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Let Us Be a Happy Nation

So many evils béfall society, yet
there are few more harmful than
those which tend to kill its mirthful
spirit. Wealth and national power
may do much for any period of a
country, but that age, however pros-
perous, is a dark one if it inclines us
to take life too seriously and to sigh
when laughter could well be heard. If
we cannot all feel happy, then, as ‘the
children say, “Let’'s pretend.” That,
too, was. Hamlet’'s advice to his
mother, and Shakespeare’s quotation,
“Assume a virtue, though you have it
not,” must not be forgotten. A very
sincere person may argue that all pa-
tience is wrong, but sincerity without
imagination is like a religion without
charity, and salt without savour. We
must pretend some times, or could we
liva at all? Alas! that it should be
30, but even in our games, solemnity
reigns supreme. = We meet to excel
ourselves at bridge, to sit at high ten-
sion for stakes, or the glory of win-
ning prizes that are a tax upon our
hostess. In our' outduoér games it is
the same. Surely it cannot always be
necessary to. wield our rackets,. .our
golf or hockey sticks with that set ex-
pression which add wrinkles to our
brow, nor to stride to the playing
ground in that deadly earnest which
suggests another duty rather than a
coming relaxation. No! To pretend
to enjoy things is far better. We must
pretend that we are not hurt when
we have received a wrong from one
whom we thought incapable of wrong.
Heartsores must not be publicly ex-
posed. They are as intolerable. as
bodily ones. We must pretend that
we have none, In the act of today
much is needlessly doleful, and it
would seem that we have forgotten
that in the days of classic Greece
mirth was-among the things dedi-
cated to the immortal Nine. The proof
of Shakespeare’s giant grasp of his art
lies in his interchange of pathos and
comedy. He does not let us weep too
long, but with the subtlety of genius
invites us to laughter as well as to
tears. If we begin to imagine—imme-
diately we make things true. "We im-
agine we are really interested in other
people’'s affairs, and, extraordinary to
relate, we become interested. Eveh
when ‘things are black for s person-
ally, we .imagine the world is a de-
lightful place,and we find'it" delight-
ful. The happiest ahd most attractive
people ‘are those who pretend: well,
imagine strongly and simulate ‘gkil-
fully. In every direction we see the
need of life in “lighter vein,’ the urg-
ency of 3silencing the croakers who
tell us that every feature of modern-
ity comes to perplex, and who insist
that we are mentally, morally and

physically a hopeless set of degener- !

ates. Christian science is frankly the
pretense of humanity that there iz no
pain, no suffering, no death. What-
ever may be the evils of sncha vre-
tence, it ¢annot be denfed that it has
turncd thousands or nervous people
into bright and healthy men,  and
women. They trajned thégyselves. to
pretend that they .were .nof, 111, And
they found that their diseased nervous
systems responded to the training. Buf
it ‘must be borne in mind, when, we
start out to play the game of pretend-
ing we must learn to ' discriminate.

Life is still the mirror with which
Thackeray compared it. If we frown
at it, it frowns back again at us, but
to 'smile into it is to find our amile re-
turned. Extravagant creeds follow one
another rapidly, » full of promisé for
curing human ills, but the cure su-
breme.must come from ourselves, and
a good start is to havé a contented
mind and make the most of the bles-
sings we have and to pray for joy as a
pure and Heavenly gift.

Fashion’s Fancies

There is certainly a great
about autumn and winter attire.

charm
Rus-

set and ciel-bleu, purple and apricot, '

olive green and turquoise, all combin-
ations, which make our autumn cos-
tumes harmonious and effective.. Rich
dark colorings, slightly relieved with
some lighter or brighter tone, suit'the
average woman to perfection and even
the black gown which is a universal
favorite, has its own particular charm
when worn with contrasting furs.
The new olive. tint is exquisité in vel-
vet simply. made, the bodice showing
touches of tinted lace. Plain chiffon
velvet or a stamped Lyons velvet with

.a tiny spot or disc design. is charming

for a winter gown, and most effective
and fashionahle colorings are russet,
olive or purple. With the olive gown
I should suggest a felt ‘“‘cloche”. hat of
similar tone with a Iarge plume of
feathers in several shades of green,
and a band of dull gold galon round
the crown, and ‘intermixed with a
knot of olive velvet to ‘fasten the
plumes. Of course, in all costumes the
finishing touch makes. . for elegance.
‘White furs and white gloves worn with
dark gowns ' areé always effective; or
grey furs with' grey" gloves“aré tost
becoming and equally smart. Brown
is again & favorité color this winter,
but the redder shades are not exclus-
ively worn since the cigar, cinnamon
and russet are all of a  deeper tone,
with a yellowish shade which ,is un-
deniably smart. For a brown costume
a “cloche” of brown felt with'a cluster
of tawny yellow and white or buff and
ivory plumage fastened with a hand-
some buckle is smart, but in my opin-
fon a felt hat in ivory or biscuit felt
with brown feathers tipped with tur-
quoise is more chic and decidedly be-
coming. If one may judge of fashion
by the general appearance of what we
see in the streets I think we can say
with some degree of confidence that
la mode is getting less exaggerated.
Of course one must take into consid-
eration every style of models; a few
distinctly striking. Thus one sees, both
for morning and afternoon that there
is still a danger of exaggerating mil-
linery. But even in this I predict an
early change. In fact, already there
is a distinct fancy for the smaller style
of headgear. This desirable change is
coming in apace among really well
dressed women, and after all the small
hat is practically a necessity in com-
bination with out-of-door costume dur-
ing the winter, although we readily
concede that nothing is more charming
than the rather large picture hat for
receptions or weddings, with of course
suitable velvets and furs. An entirely
purple gown _and chapeau. is smart
with ermine and ivory .gloves. Too
many touches of light -color utterly
spoil a dark toilette and give a patchy
effect. The new small boleros of fur
are far more comfortable than the old
sac shapes, and are exceédingly smart

when worn with a lace blouse. Irish
crochet or heavy guipure mounted on
"thin white silk and lined with eashmere
makes quite a warm and cosy blouse
and has the chic, smart air so neces-
sary to the finish of*a fur coatee. Vests
of colored ‘embroidery or of light cloth
elaborately braided are quite a feature
of these small coats. For those desir-
ous of possessing a smart gown for af-
ternoon ‘“at homes” a princess pinafore
gown of olive, purple or sapphire vel-
vet with. various slips of gauze, chiffon,
silk union and lace to effect the neces-
sary transformation is to be commend-
ed cordially.

The Princess pinafore style for all
occasions is delightrully amenable to
the exigencies of a narrow dress allow-
ance .and with convertible slips and
other minor accessories, makes an ad-
mirable appearance  for afternoon . or
evening wear.

The evening wrap grows more luxur-
ious and the shape more elegant. The
surplice design is carried out in faced
eloth. with embroidered g'sla,‘lonB and a
1890d. deal of tinsel fringe. The Burnous
vsrt?fe.‘permlté ‘of many '&gﬁels and rn?ucu
ringe, The tunic overskirt is decidedly
coming in, and for evening wear 'is
.Charming and graceful. Long ruched
transparent sleeves of,lace, gauze and
net or chiffon have come to stay, and
impart a’ finished air to the demi toil-
ette corsage. The wide kimono arm-
holes will quickly disappear in favor of
this more elegant style. Delaine
blouses are now in great demand for
home wear, and here strappings of
taffeta and covered buttons have the
charm of novelty. With a serge skirt
an ivory delaine patterned with blue is
most effective. A dark plue delaine
with pattern in ivory may have ,white
silk strappings and buttons, and gains
immensely by the addition and is still
amenable to the discipline of thelaun-
dress. Bretelles and overstraps of blue,
red or black silk will still be in vogue
for . home wear, and smarten a plain
white woollen blouse without  detract-
ing from its simplicity. A simple and
effective gown of pale turquoise blue
eolienne is of the adaptable kind, an
evening gown by night, a smart visiting
one by day. According to the slip
worn under the grauceful overbodice,
some slight applique embroidery should
decorate’ the front, and bands of taf-
feta in a deeper blue tint border the
skirt and bodice. For evening wear a
slip of pale blue maiquisette is charm-
ing and for day wear a vest of tinted
Irish lace high to the throat and with
sleeves of Irish lace which well cover
the elbow completes a most useful, yet
dainty toilette, 5
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From SLmdry Sources

If all the champions of women’s
rights were like Dr. Garrett Anderson,
who has just been elected to the Bor-
‘vugh council' of Alderburgh, Suffold;
!England,’ the  question” would wear a
very different aspect “from what it
:does, she is thé embodiment of strong
;jcommon ' sense, and has done ‘every-
thing in "her power to restrain the ex-
itravagance of the movement. Since
{3870 she has been an M. D; of the
{University of Paris;, and the year
‘afterwards she married the. managing
director ;of ‘the Orient line of Royal
Mail steamers. . I remember so well,
when Dr. Garrett Anderson presented
the prize at a school 1 was at in Paris.
By some ., extraordinary means I got
three. first prizes and a special prize,
and. I am quite sure I did not deserve
them, ds I was the youngest in my
form. I was very proud I remember
at, being complimented on my sup-
posed cleverness' by Dr. Andersen,
and an invitation to lunch with her
at her hotel on the following day. The
advice she gave me then I have al-
ways remembered. She sald: “When
you leave school don’t let your mind
rust, but make money out of your
brains,” which- is' perhaps partly the
‘reason why I bore the readers of the
Colonist by my articles.

Somebody has been suggesting that
we should abandon the' dinner party
as a form of entertainment, and a
journalist commenting on’' this, while
advocating the retention of thatsom-
ber festivity, yet points out its mpdern
difficulties, since the digestion -and
craze about diet have become ' rife
among our nerve-enfeebled popula-
tion; yet, thank goodness! there are
still hale and hearty ‘persons—mostly,
indeed, strange to relate, among the
eclderly—who regard ,dinner parties
with the stoHd - satisfaction which
properly becomes this form of feast;
and there are besides innumerable
tired housewives pestered with daily
considerations as to what to -order;
whether (when this is accomplished)
it will get properly cooked, and how
to make the weekly money hold out.
To such as these it is a real treat to
don a pretty evening frock, feel they
are looking their best, sit through a
meal of blissful surprises, instead of
that horrid ‘sense of knowing exactly
what is° coming next, and enjoy lux-
uries in the way of °table/ -appoint-
ments, flowers and cooking; eachone
of which has not been arranged for
by themselves. It may, no doubt,
{sound a silly state of affairs to the
j wealthy, but there exist thousands of
| women, ladies in every sense of = the
‘word, by birth, education and qbove
all, by- feeling, to -whom the dinner
party of the hlase, with its pleasant
surroundings, offers an evening of
profound enjoyment.

This advertisement appears in a
provincial paper:

A lady of title wishes w hear from
a respectable, clever Christian Scien-
tist, male preferred, who would use
best endeavors by prayers; etc., to ob-
tain for her the restoration of some
front teeth, long since departed. Hand-
some emoluments if successful.

We fear the lady’s money is safe!

It used to be one of the articles in
the creed of every virtuous mother
that children must not be coddled.
Rich living and soft lying were held
to be the way -to ruin. Hence the
grim tales in novels and biographies
of the children with too little to eat,
and too little to wear, and enough of
nothing except beating. We were duly
horrified. We have, however, long
sincé gone to the other extreme. The
children of these days tread the prim-
rose path. But we are, perhaps, san-
guine in believing that it will take
tnem to any but the proverbial des-
tination.

It is curious ' and interesting when
you get a chance to trace the history
of the disagreeable men and women
you know. With most of them you
find that they are the wretched vic-
tims of parents who coddled them,

The woman who makes
everybody else miserable by uncon-
trolla:ble selfishness is probably the
daugnter of a good kind mother, who.
never let her want anything. If you
would have your children of use to
anybody dom’t be too kind. The man
Who is never in a good temper is the
son of a devoted father who always
bore with him. Of eourse. thére isone
consolation. Those things always
come right in the next generation.
The children of a spoilt child are. not
spollt; quite otherwize,

In Australia, Madame Clara Butt,
and her husband, Mr. Kennerley Rum-
ford, have been winning abundant
laurels and much financial success on
their concert tour. The press “down
under” has been enthusiastic in praise
of the great contralto’s voice, although
the manner of expressing etllogy leaves
Something ‘to be desired. - According to
one writer “there is little of the ‘basso
profundo’ about Mrs. Butt. Tae larger
half of her voice is upstairs  rather
than downstairs.”

herself and

Home Hints and Recipes
“Served WmYou Wait”

Perhaps you live in one of those
perfectly regulated houses where
neither the “Lord and Master” or any
other member of the family ever
rushes in and demands “something,
anything will do,, but I must be off
in half an hour!”” But the wife ¢f a
medical man or a clergyman, or any
other busy man, hears this impatient
request pretty frequently, and it ‘then
depends on the resourcefulness and
activity of the housewife and cook,
Whether the hastily-served meal con-
sists of just a few slices of cold meat
thrust on to a plate with bread and
pickles, or the same¢ gently heated in
a little strong gravy.

It would probably be rendered more
tempting by a spoonful of mashed po-
tato, ete., by an enterprigsing cook.

Tae following recipes take but a
little time to prepare and require only
those ingredients which would mast
probably be to hand in the average
larder and storeroom.

Quickiy Prepared Dishes

Mutton Fillets and Tomatoes
Cutlets en Papillotes
Potato Soup
Cod au Gratin
Carrots a la Maitre d’Hotel
Sweet Omlet

Mutton Fillets and Tomatoes

Ingredients: Slices of cooked leg of
mutton, one egg, a tablesponfuol each
of chutney and salad oil, two tomatoes,
bréadcrumbs, seasoning, frying fat.
Method: Stalk and cut the tomatoes
in halves, cut tae slices of mutton invo
stcips about two inches long and one
and a half inches wide. Brush these
strips lightly with salad oil, and
spread one side of each with a little
chutney.  Mix a little salt and pepper
with the crumbs, beat up the egg on a
plate, brush’ each fillet over with egg;
then cover' witn crumbs; flatten these
on shaking off any loose ones; heat
the frying fat in a frying pan, using
enough fat to fill the pan ene-third
full. ' When a faint smoke arises from
fat put in one or two pieces of tomato
and a fillet or two of mutton; fry the
mutton. a golden brown on both sides;
it will need turning. Lift out the fil-
lets, drain them on paper and fry
some more of them. The tomatoes
could be put in first of all, as the
pieces take longer to fry than the
mutton; or the tomatoes may be
grilled or baked waile the mutton, is
being prepared. When both are cook-
ed arrange the mutton fillets neatly on
a hot dish with: the pileces of tomato
round. If there is a little sauce that
can be heated to accompany the dish,
8¢ _much the better.

Note—Beef or veal can be. substi-
tuted for mutton if liked. The aver-
age cost is about 25 cents.

Cutlets en Papillotes

Ingredients:  Two or more mutton
chops (neck), two slices of cooked ham
for each cutlet; salt, pepper, one tea-
3poonful of caopped parsley.

Method: Wash the cutlets quickly,
dry them in a clean cloth, -turn off
any superfluous fat, and see that the
bones are chopped short: and seraped
free from skin, etc. Cut the ham the
shape and size of the lean amd fat of
the cutlet, cut out from thick white or
foolscap paper @ heart-shaped piece
large enough to well wrap up each
cutlet; brush these papers over ‘with
oil, or warmed butter; put a slice of
ham on one half of the paper, lay a
cutlet'on it, season it with salt, pepper
and parsley, and cover the upper sur-
face of the cutlet * with the gecond
slice of ham. Fold the edges of the
paper together and roll tae edges well
up, so that no gravy can escape from
the papers; put the papers and their
contents on a greased baking tin, bake
them in a moderately hot oven from
10 to 16 minutes, according to the
thickness of the cutlets. Serve them
in the papers on a hot dish or a lace
paper. Serve sauce or not, as is con-
venient: 7 3 .

Note—Lamb chops or loin of mut-
ton chops can be used if wished. The
latter will,take somewhat longer = to
cook. Average cost, 20 cents.

Quick-made Potato Soup

Ingredients: About ‘two breakfast-
cupfuls of cooked potatoes, a large
tablespoonful of butter, two teaspoon-
fuls of grated onions, two teaspoon-
fuls of chopped parsley, about a pint of
milk, or milk and white stock, salt,
pepper, N

Method. Rub the potatoes through a
Wwire seive. Melt the butter in a sauce-
pan, add the grated onion; and cook it
in the buster for two of three minutes,
but without browning it ih the least.
Boil the milk or milk and stock, and
add it slowly to the'seived potatoes,
stirring it in smoothly. . Use enough
milk to make the piptatoes as thick as
good taick cream. ' Stir potatoes and
milk into the butter and onion and let
them come to boiling point. Add sea-
soning and more of the milk if the
soup i3 too thick. Shake in the pars-
ley and serve*in a hot tureen.

Note: Unless the potatoes are flow-
ery, it is useless to try to make this
Soup; waxy potatoes are hopeless! A
little cream is of course a great im-
bProvement: Average cost 15 cents.

Cod au Gratin

Ingredients: A slice of cod, two tea-
spoonfuls of choppeéd parsley, one small
teaspoonful of chopped shallot, half a
lemon, half a glass of sherry, three or
four teaspoonfuls of any brown
sauce, nalf an ounce of butter, brown-
ed crumbs, seasoning.

Methad: Wash and dwy the cod. But-
ter a fireproof “au gratin” dish. Mix
the parsley and shallot and shake half
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of the mixture down the middle of the
dish, where the cod will be put. Lay
the cod in the dish, spread the rest of
the parsley "and shallot on the top of
it. Add a little seasoning and & few
drops of lemon juice. Mix the cheese
with enough browned crumbs to cover
the surface of the fish and shake them
over it. ‘Put a few small bits of but-
ter ‘here and there ‘on the ' crumbs.
Bake the fish in a modprate oven for
about 10 to 15 minutes according to
the thickness. Try and avoid thick
slices, they take too long. ' Heat the
wine and sauce and strain it round
the fish when cooked. Send it to the
table in the dlsg it was cooked in.
Note: Other ‘fish eould be used. If
there is no sauce garnish it with
cooked tomatoes or fried parsley and
cut lemon. Aveérage cost, 25 cents.

Carrots a la Maditre d’Hotel

Ingcedients: About. one breakfasc-
cupful of cooked carrots, one ounce of
butter, two teaspoonfuls of chopped
parsley, salt, pepper, half a lemon.
Method:" The carrots may be either
hot or éold. * Cut theém  irnto  thick
rings, or, ¥ preferred, large dice.:
Melt che butter in ‘& saute or frying
pan. Lay in the carrots and toss them
about over the fire until they are
very hot. Shake over. the parsiey, a
dust of salt and pepper and a few
drops of lemon juice. Serve up in a
hottvegetable dish. Average cost 10
cents, ) }

L]
Sweet Omelet

Ingredients: Three eggs, one level
teaspoonful of castor sugar, half an
ounce of butter, half a teaspoonful of
vanilla. . Method: - Heat the omelet-
pan and rub it over with a small bit
of butter. Put the yolks of cae eggs
into a basin and add the vanilla and
sugar. Whisk these until thick and
frothy. Beat the whites of the eggs
with ‘the salt to a very stiff froth and
mix these lightly but thoroughly with
the yolks; heat the butter on the om-
elet pan, pour in the egg mixture, and
put the pan over the fire for two or
three minutes. Then put it into the
oven until it is browned and feels
Spongy in the middle; see that the Jam
is stoneless, and have it heated on a
small pan, turn the omelet upper side
downwards on to a piece of paper,
well dredged with castor sugar; put
a little jam on one half of it, fold the
other half over until ‘the two edges are
together, and sprinkle with castor su-
gar. Serve immediately on a hot
dish Note.—Do not forget the handle
of the 'pan will be very hot after it
has been-on the ovén. I have known
several cases of bad ‘burns resulting
from having forgottéen this. Average
cost, 10 cents.

French Beans a la Maitre d’Hotel

Cut-a pound of-French beans into
thin ' strips and boil quickly till quite
tender; ‘when done-drain off all mois-
ture and have -ready an enamelled
saucepan containing a gill of thick
Wwhite sauce; add*the beans and three
ounces of butter ‘fw .small pieces, a
tablespoonful,. of finely chopped pars-
ley, a little ntitmeg afid a dash of pep-
per; add salttotdste and a squeeze of
lemon juice; ''tossvigorously till the
beans are very hot and have absorbed
most of the butter and sauce. Serve
piled up in the center of a hot dish
and garnish with fried croutons.

Lentil Rolls

Wash well quarter/ of a pound of
lentils, |soak them for a .little time,
covered with cold water, and cook for
thirty minutes; drain them and mix
with two ounces of bread-crumbs, one
ounce of butter, one teaspoonful of
chopped parsley, a sprinkling of mixed
herbs, pepper, salt and one egg. When
cold, form into balls, cover with egg
and, breadcrumbs and fry in hot fat,
Drain anad serve with thick brown
sauce.

Buttered Macaroni

Boil two ounces of ~macaroni and
drain it well; put two ounces of but-
ter into a stewpan and stir in the
macaroni, also some freshly grated
cheese and white pepper. Mix well to-
gether, sprinkling in plenty of cheese.
Stir well and serve in a very hot dish.

Vegetable Marrow Rings

Pare the rind off a vegetable marrow
and cut it into rings about half an
inch thick. Stamp out the seeds with
a round cutter, dip each ring into but-
ter and fry and serve with a poached
egg in the center or each ring. The
batter should be made as follows:
Whip two eggs and mix them with
aboGt two - tablespoonfuls of flour.
This makes a stiff batter. Then add
by degrees half a pint of milk and salt
and pepper. It is necessary to partly
boil the marrow hefore cutting it into
rings.

A Delicious Vegetahle Curry

Weigh five ounces of butter, chop
finely four ‘medium sized onions, and
cook them in thé' butter until they are
of a deep golden brown; meanwhile
put one tablesponful of curry powder
in a saucer in the oven forten minutes,
then mix it to a smooth paste with a
little cream. or milk, and add it to the
onion mixture and.stir well. Cook
slowly, stirring often for two hours in
all. During this time the onions will
become quite pulpy, and the butter
like oil, and the color uf the mixture
will slowly deepen to a rich mustard
color. Whilst this is cooking take
one small vegetable marrow, cut in
squares, half a pound of French beans,
strung and broken in half; two large
tomatoes, quartered, half a small cu-
cumber, peeled and sliced; one small
apple, peeled, cored and sliced, and
half a small carrot, sliced. Boil the
vegetables as usual and when cooked
add them to the curry mixture during
the last half hour of cooking. Serve
with a border of rice. This recipe
does not make a sloppy curry, but one
in which the solid ingredients are
coated with the thick sauce. If fresh
vegetabes cannot be obtained during
the winter months a good brand of
canned vegetables are equally (or
nearly so) delicious curry.

Now that the season of dull, cold
mornings has come round again the
question of a nourishing, warm and
easily prepared breakfast food as-
sumes importance. Nothing can he
nicer than shredded wheat in the form
of a light fibrous biscuit containing all
the health-giving properties of the
wheat grain. A shredded wheat bis-
cuit in hot milk, with the. addition of

a little sugar, is ‘the best of all intro-
ductions to the day. This, of course,
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serving, but
book containing hundreds of
can be obtained.

A most useful medicine,
moreover,

and

the chief cause.
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remarks I may think

thoroughly
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Picking Up Threads

seem several threads

make the home beautiful.

provided for. The

womanly work.

to be considered, no small matter now-
a-days, when we are all
cushions

of bright and pretty

our spirits. To be attractive,

in summer.
in color and in arrangement.

generally, It is no longer by the win-

the ingle nook.

The next essential point to be con-
sidered in the “House Comfortable” is
warmth. I need hardly say that every
bed should be provided with an anjple
supply of blankets and'an eider-déwn
quilt, but ‘when the evenings are really
chilly, fires should be lighted and given
time to burn up brightly before bed-
time. Where gas is available, I strong-
ly recommend gas stoves in bedrooms,
both for economy and convenience,

perfection now-a-days that they are
absolutely healthy. In a house where
thj family dress for dinner, they can
be lighted just before the dinner bell
rings, turned out after the guests have

lighted again at bed time. Besides the
fire and blankets there is hot water to
be considered. Nothing is more mis-
erable and uncomfortable when one
rushes upstairs very late to dress in a
violent hurry to find that the water in
the can is almost cold. This can too,
so easily be obviated by the use of can
cosies. These are made of rough blan-
kets, and one pair of cheap white
blankets would make - enough cosies
for a whole house.

How fascinating the autumn and
early winter drawing room can be
made with gay chrysanthemums and
autumn leaves and berries, and crown-
ed with the glory of a fire. To enter
about tea time some fragrant fire-lit
room, how ' comforting it is, and to
leave the misty atmosphere of an au-
tumn afternoon outside.

If visitors are staying in the house,
variety is one of the charms of the
daily fare, and though many mistress-
e3 complain bitterly that no new ani-
mal whieh is good for fopd has been
invented in late years, albeit this is
such a progressive age, yet many old
friends may assume new and pleasing
faces if the genius of catering is
brought to bear upon them. A good
idea for a hostess who has many
guests is to “cram” with a good cook-
ery book, and when her lesson is
thoroughly digested, to make out var-
ious menus, say for a month’s fare,
and if she keeps in writing a record of
each day’s menus, she will not be like-
ly wearisomely to repeat them.

In many places, after the holidays
especially in our larger towns, winter
is welcome for its ‘“feasts of reason,”
in plain language, for the lectures that
are 30 often arranged for the winter
season. Whether on literature, science
or domestic hygeiene, now is the sen-
sible time to enjoy these indoor pleas-
ures. Music too, neglected for a sea-
30n, is taken up again.
ure for it. Plenty of the best will be
provided for us publicly if we are too
lazy or too fastidious to be contented
with our own,

Autumn is a thief and steals a good
deal from us, but it is also a generous
giver and full of possibilities and
promises. It has too, charms and
beauties all its own, as we will find
when we begin “picking up the

Fancy Work for Children

“Oh! Another wet afternoon, and
we don’t know what to do!” This com-
plaint is so often heard from children
who would eagerly welcome a new oc-
cupation. Well, there are some easy,
novel and pretty kinds of fancy work
that will not only make the hours pass
pleasantly but can be relied upon to
provide dainty articles for the next
bazaar. Those thHat are not done with
a needle will prove suitable tasks for
the boys of the famHy, First among
these is the creation df cork snakes.
We all know the stamp snakes that
children ‘made years ago, but threaded
rounds of cork, az thin as possible,
and all one size together, larger near

the head and tdpering small for the
tail, will be found to result in quite a

is the easiest and simplest method of
innumerable appetizing
ways have been devised, and a little
recipes

one,
that ‘is not unpleasant to
take, is Dumeford’s Fluid Magnesia.
It possesses wonderful anti-acid qual-
ities whicH make it very valuable to
those who suffer from the many an-
noying complaints of which acidity is
As a corrective of
feverishness and the minor troubles of
children, this convenient liquid mag-
nesia may be confidently recommend-
ed.

have always
of that it is only
sense to save taxing one's
couple of
kitchen are such a boon
and save so many words in reminders
and reprimands for things forgotten.
For the. servants I have a black, one
on which they can write down any-
thing to mention, or ask me, or as a
and
a large white porcelain one on which
I write the menu for each meal, every
item, not only just the names of the
suggestions or
necessary.
Housekeepers will find that servants
appreciate this plan and
I am certain it saves much  needless

After a long summer holiday and we
return home again to settle down and
feel that holiday time is done, there
to be ‘“picked
wp,” and a very great deal to do:to
Mother and
nurse are now busier than ever, for it
is the cold of winter that must be
good housewife,
like the virtuous woman of the Prov-
erbs, “is not afraid of the snow, for all
her household are clothed in scarlet.”
There is too, great pleasure in this

The question of clothing disposed of
there are the needs of the house itself

so house-

proud. Much is to be done by means
and

hangings to counteract the effect that

| dreary conditions are apt to have upon
our
homes must never be allowed to wear
exactly the same aspect in winter as
Change is necessary both
Bright

colors for hangings and cushions now
please the eye and for warmer stuffs

dow that the cosiest chairs and seats
are sought, but by the fireplace and

and they have been brought to such |

assembled in the drawing room, and |

There is leis- |

threads” after our holiday time is over. | IIYing to make the best of the circum-
]

| by coach, along the banks of the St.

‘Presco! to Cobourg, the immigrants

i
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fascinating reptile certain to delight
the nursery occupants. A big wooden
butfon should be used for the head and
it is generally painted black, with two
eyes, and a red tongue, oil colors being
employed.

A substantial-looking frame for a
magazine colored picture can be magde
with brown paper, cardboard and
corks. The card is cut into strips as
long, and as wide as necessary. The

Town paper is cut t¢ correspond and
glued or pasted neatly upon these;
next, the strips are glued together at
the corners and bound across and
across at each corner with narrow
3carlet ribbon. The corks are cut then
into rounds to form ornamental bosses
to glue on at intervals, near together
has the best effect. Each boss is made
up of six or more rounds, each a little
smaller than-the one beneath, glued
one upop another. As corks are gen-
erally s ed in this way, the eutting
is quite a simple matter., When all
the bosses are fastened by glue on to
the cardboard frame, they must be
thoroughly varnished, but the brown
paper foundation looks better left in
its dull state for contrast. These
frames, when hung up, look exceeding-
ly like wood and are most durable.

An effective piece of watitchery shall
be next described: The material may
be of cloth, linen or silk, put for an
example let us take a two yards long
half a yard wide strip of cream cotton
fabric, just the size of a sideboard
cloth. The edges need not be hemmed.
Next some rings of a colored linen,
Scarlet for choice, must be cut out. A
fifty-cent piece marked round with a
pencil on the red material supplies the
shape and the rings may be an eighth
of an inch in width. These rings are
to be tacked on all along the edge of
the cloth just touching, and when
they are firmly fixed, their outlines are
to be worked over by button-hole
stitch in butcher-blue washing cotton.
As this button-hole stitch is the only
one employed, little fingers quickly be-
come expert. When the bordering is
finished, the edge of the cloth can be
cut away against the work, leaving
scallops of blue.” Groups of rings may
be arranged as a powdering over the
inner cream ground.

Daisy embroidery on spotted mus-
lin presents some difficulties, perhaps,
but it is easier to work rounds of
chain-stitch encircling each spot, one
row of chain stitch after another with
only the width of the chain left be-
tween until the round is thought
large énough. Muslin can be powdered
with this design, or 'the rounds can
form a bordering to trim pinafore or
blouse, night dress case or cushion co-
ver. By pencilling spots on any ma-
terial this style of work ean be carried
out.

A pale green tablecloth with a wide
y border of rows of rounds in peacock
blue silk looks very charming. Young
girls who can crochet can make use-
ful broad edgings for tea cloths, using
scarlet cotton. The work looks well if
quite coarse, and will not as quickly
become soiled by the fingers as though
done in white or cream.
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Tépics of the Hour

A young man in a lounge suit was
strolling’ about Kensington gardens on
Sunday morning smoking a - cigarette.
He waked down the board walk. to
the railings, and then continued his
stroll as far as the gates leading from
High street to Kensington Palace. He
watched with. great interest the crowds
. already gathered there waiting to see
the King - of Spain and he looked
rather amused. It was King Alfonso
himself, yet no one recognized him ex-
cept the police on duty, and he re-
turned through the garden enjoying
a quiet laugh with his companion,
the Marquis de Manro. Op Monday
the King and Queen of Spain, with
Princess Henry of Battenburg, left
London for Sandringham, where they
gre the guests of King Edward and
Queen Alexandra.

The baby Prince of Asturias did
not: accompany. his royal parents to
Sandringham, but remained at Ken-
sington Palace in charge of his royal
; nurses, and a surprise was in store
for those who were in Kensington
Gardens the other morning as the
baby prince was taken out for an air-
ing in the open gardens by one of his
nurses.

A new “Patti” has been discovered,
and made her debut at Covent Gar-
den, London, England, early this
month, She received a tremendous |
ovation for a new artiste and was re- |
called twenty times. Mme. Tetrazzini |
made one of those rare sensations |
which herald the appearance of a |
i new Diva. She has already achieved
! fame in South America and on the
{ continent, but she arrived in London
| with no flourish of trumpets, and
now all London is hailing the advent
of a new operatic star—one of those
commanding figures which sweep
across. the musical horizon once per-
haps in a generation.

A Literary Pioneer

Among women writers connected
with the literature of Canada in the
early part of last century was one of
the gifted Strickland =sisters, Mrs.
Susanna Moodie, who lived near the
town of Peterborough, in Ontario, and
may be considered as the chronicler of
| pioneer days in that part of the coun-
try, says the Canadian Courier. Her
book, ‘“Roughing it in the Bush,” pre-
sents the Canada of seventy years ago
as it appeared to an English lady, un-
fitted by traditions and training for
the toilsome life of the pioneer, but

stances.

Major and Mrs. Moodie landed at
Quebec, immigrants from England, in
August, 1832, the dreadful year of the
cholera epidemic. The first part of
their journey ‘up country’ was made

Lawrence, where ‘the neat farmhouses
looked homes of beauty and happiness,’
and the apple trees were loaded with
ripening fruit which must be avoided
for fear of the dreaded cholera.” From

proceeded by the steamer ‘William IV,
and soon after arriving, Major Moodie
purchased a farm some little distance
inland. When the family arrived at
their temporary home, which they had
not taken the precaution to examine,
the prospect was dreary enough.
‘Without, pouring ‘rain; within, a
fireless hearth; a room with but one
window, and that containing only one
whole pane of glass; not an article of

ful_'niture to be seen, save
bainted pine-wood cradle, 1
been left there by some stre: |
tune’ No wonder that Mr
8ave way to tears of home
Later she wrote, ‘Now, when
reconciled to Canada, but |
Afd feeling a deep interest in i
ent welfare, and the fair pr
its future greatness, I often |
and laugh at the feelings with
then regarded this noble coun

The Moodies seem to have |
fortunate in their first choice
cation. Their new neighbors
borrowed them out of house an
but were disobliging and un-
thetic.

There is a simple but gray
count of a night alone in th
home in the bush, in nervous t
the wolves howling in the su.
hind the house, of possible trs
of imaginary disasters to Mg
die, who had not arrived
evening before, as expected.
the Fallow’ is another graphic |,
description. Business had
jor Moodie to Toronto, anq
was absent, John, a surly,
young man, proceeded to «.
the huge piles of brush and
trees in the fallow, in every

Major Moodie having no ;
knowledge of farming, and hu:
different capacity for doing
in a new country, met with di
ing losses. He decided to
farm and move to the backwo
yond Peterborough, where he 1,

a government grant of land oin tie 1.
per Kutchawanook Lake. H
Moodie was happier than she

before. Beautiful flowers anq

trees were all around, with

rocks, and fairy isles in the la
which she and her husband .oy
many of their leisure hours in a lizp;
cedar canoe. She made friends : g
the Indians and squaws, and an inter.
esting chapter is that on ‘The Wilder
ness, and our Indian Friends’

At this day, when the relation
tween Canada and the Mother Co
are so intimate and cordial, it i:
ther curious to read the frank ¢
ism of an Englishwoman who
of the Canadian people with as
detachment and impersonality s if
they were the natives of some strunge
foreign country. But, it must be re.

half a century ago. In ‘Life in the
Clearings,’ published in 1852, )
Moodie says: ‘The dress of the h
class is not only cut in the new
French fashion, imported from X
York, but is generally composed
rich and expensive materials. The
Canadian lady dresses well and tas
fully, and carries herself easily a
gracefully. She is not unconscious of
the advantages of -a pretty face and
figure; but her knowledge of the fact
is not exhibited in an affected or dis-
agreeable manner. The lower cla
are not a whit behind their weal
neighbors in outward adornm
And the poor emigrant, who on
few months previously had landed in
rags;;is ‘-now dressed neatly and res-
pectably.” ;The authoress would prob-
ably write this paragraph over i
if she were living today; but

find in the outdoor-loving C

girls a contrast to the ‘delicate’ maid-
ens of society in 1850, when she wrote
‘It i3 quite fashionable to be deli
but horribly vulgar to be consid
capable of enjoying such a uscles
blessing as good health.’

Anecdotes make up a rather too
large proportion of Mrs. Moodie's
books, and there are pages of ‘reflec-
tions,’ after the fashion of authoresses
of her day. But the descriptions—of
lumbering, the spring -floods, the agri-
" cultural show, woodland scenes, etc.—
and accounts of neighborhood and do-
mestic happenings are given in re-
freshingly simple style. ‘Roughing it
in the Bush’ is worthy of being
brought forth by the present gener
tion from its retirement at the back of
the bookshelves. Mrs, Maodie pul )
lished several novels, also a volume of
poems, some of which are lyrics full
of beauty and color.

Indian Summ.

By the purple haze that lies

On the distant rocky height,
By the deep blue of the skies,

By the smoky amber light, )
Through the forest arches streamin
‘Where Nature on her throne sits dream

ing.
And the sun is scarcely gleaming,

Through the cloudlets snowy white,
Winter’s lovely herald greets us,
Ere the ice-crowned tyrant meets us,

A mellow softness fills the air—
No breeze on wanton wing steals by
To break the holy quiet there, .
Or make the waters fret and sigh,
Or the golden alders shiver,
That bend to kiss the placid river,
Flowing on and on for ever;
But the ‘little waves seem sleepin
O’er the pebbles slowly creepin
That last night were flashing, lcaping
Driven by the restless breeze,
In lines of foam beneath yon,trees

Dress’d in robes of gorgeous hue—
Brown and gold with crimson bl

The forest to the waters blue

. Its own enchanting tints has I

In their dark depths, life-like glowing

We see a second forest growing, .

Each pictur’'d leaf and branch bestowin
A fairy grace on that twin wood
Mirror’'d within the crystal floo

'Tis pleasant now in forest shades
The Indian hunter strings his b

To track, through dark entangled g!
The antler’'d deer and bounding

Or launch at night his birch ca .
To spear the finny tribes that dw.

On _sandy bank, in weedy cell, )
Or pool the fisher knows right well -

Seen by the red and livid glow

Of pine-torch at his vessel's bow.

This dreamy Indian-summer day
Attunes the soul to tender
We love, but joy not in the ray.—
It is not summer’s fervid gladness
But. a melancholy glory
Hov'ring brightly round decay,
Like swan that sings her own sad s*
Ere ghe floats in death away.

The day declines.—What splendid d
In flickered waves of crimson driv: -

Float o’er the saffron sea, that lies
Glowing within the western heaven
Ah, it is a peerless even'!

See, the broad red sun has set.

But his rays are quivering yet

Through nature’s veil of violet,

Streaming bright o’'er lake and hill;

But earth and forest lie so still—

We start, and check the rising tear,

'Tis beauty sleeping on her bier.

—Susanna Mo

O

Mr. Gailey—Somebody’s- stolen
dog again. That's a d

Mrs. Gdiley (hastily interrupting)
George! George! Don’t swear abour

Mr. Gailey—Who's awearing? I
Just going to say it’s a dog-gone
relief.—Philadelphia Press.
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