came out in plenty of time to
become Christmas

) is one that by rights, to

iled a surprise shade. Dull and un-
teresting looking as it apparently is,
rwkwardly shaped low cone,scovered
ith queer, irregular protuberances, it
ransformed as though by fairy mag-
vhen once the light inside it is
ed on. Then all those little irregu-
arities resolve themselyes into exquisite
and flowers, perhaps glowing with
strong reds of a poppy: as
1 delicately in the
ind yellows of field dais
general color scheme of a lunch-
dinner can be as well carried
sae shades as in any, for the
so skilfully handled that there
zen different combinations, each
iinated, in an unobtrusive way

le color 3Jut they are pretti
n small sizes, either for candlesticks

the small shades that fit over

light bulbs.

Pead shades have developed into even
more wonderful affairs than they were
last year Exquisite shades de of
tiny beads follow elaborate designs of
flowers and leaves, worked out in their
natural colors, delicately tinted. Some
of them have small flowers, which stand
out as though growing, or fine little
tendrils curl out from the surface in
the most natural way in the world.
® But a host of new bead ideas display
themselves: Shades made of big and lit-
le beads, two colors making a bold pat-
tern through the upper part, and little

nting ropes of beads dangling and

ng from it.

Metal shades intensify the light, act-
i s reflectors, but they must be kept

i to the very topnotch of bril-
3 And thofe openwork metal
hades let just enough of the color they
are lined with be seen to strike the
necessary color note.
wre's a shade—always in delicate
colors—which seems made for a debu-
tante's luncheon. It is nothing but one
narraw ruffle after another of tulle or
net, sewed onto asbestos lining,

Among paper shades come simple lit-
tle ones made, apparently, of wallpa-
ver, with a small, cheery pattern upon
a4 whiy, ground. The paper is crimpead
Yitor tatings and sewed to a frame-
work Narrow ruffles of ribbon or
tulle finish it

Silk flower-shades, which have been
in favor f8r a couple of years, are as
popular as ever, especially those which
have a bead fringe by way of finish.

L.amp shades—the new kind for elec-
tric lamps, with never a sign of the
old-fashioned, ugly (but necessary in
¢ither oil or gas) opening for the chim-
ney—are more beautiful than ever, Some
of them, done in that effective mosalc
wark which was a feature of last year’'s,
show wonderful advance over last year’'s

T”T’: newest of ali the many new
lamp and -candle shades (which
welcome
ought,

L
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,«slgns. A canopy of roses, with edges
nat follow the irregular outlines of
Aowers and foliage, lights up into the
joveliest sort of thing; sprays of flow-
ers resolve themselves into a succes-
sion of tiny bulbs, successfully concealed
in the midst of a luxurfant bloom;
square shades suggest old English lan-
terns, while mushroom shapes are about
in every conceivable coloring and de-
sign,

Among the curious stands come veri-

A A A A A A A A

table fantasies, cast In metal. A sea-
nymph of bronze holds a sea shell—a
real shell, with its iridescence softly
emphasized by a high polish—over her
head. Concealed in it is an electric bulb.
Bunches of grapes hide the bulb on an-
other stand; and a vine of wistaria
masses its purple blossoms about its

igr!"n.

here is no end, apparently, to the
changes which have been or are being
rung upon each and every sort of shade.

A FOREWORD OF NEW YEAR'S

THE REAL RESOLUTION

F EVERY reader of this page
were called upon for a can-
did expression of opinion as
to the observance of New

Year’s Day, those who have never
given the matter much thought
would be surprised to learn how
many are disposed to regard the
anniversary as a bore, and the fes-
tivities connected with it as a mis-
fat

rronies have left us

jaded, and blunted our appetites for

pleasure. Christmas giving has de-
pleted our purses. We have no
money left for New Year’s presents,
and if we had, the impression is so
general that these are the “arriere
pensee” of conscience-stricken do-
nors, recalled by the receipt of

Christmas gifts to the fact that sun-

dry of their dear five-hundred

{riends were overlooked by them-

selves at Yule-tide—that there is

geanty grace in giving.
MEMORY AND TEARS

A to the patent and nious reso-
lutions enjoined as a conventional
ordinance by ancient and goody-
goody appointment the most seri-
ous-minded of us dismissed the hab-
it of formulating them when age
and experience had showed us the
emptiness and inefficiency of spas-
modie righteousness.

The dawning year, as a true poet
of the last century sang—

Christmas

% :
‘Is a time for memory and for tears.”

Each heart knows for itself the
bitterness, and the sweetness of
memories that crowd upon it at
this season, and to each his own
gricfs are sacred. 1 have no sermon
to-day for my dearly-beloved and
loyal constitueney—only a word of
cordial good cheer, a hearty “God-
speed,” and then a brief practical
conference with oy fellow-house-
wives. =

A pleasing custom prevails fn
some families of having the house
swept, scrubbed and garnished be-

fore the coming of the blesse

«Christmas Day.

would be a shame for Senfm ¢
to eome 1o a dirty hewso{ e

Another put it more aptly:

“Everything should be in order
upon Our Saviour’s birthday!”

I confess to the same feeling with
regard to the New Year that the
thrifty housemother has as to the
“shiftlessness” of carrying the
week’s wash over into the next Mon-
day, and leaving Saturday's mend-
ing incomplete when work-basket
and thimble are laid aside for the
rest of Sumnday. There may be a
tinge of superstition in my aver-
gion to the thought of seeing the
sun shine on New Year’s Day
through dingy windows. The imnoulse
to clear decks for action during the
last week ot the Old Year is natu-
ral and commendable As the warm-
hearted, hot-headed heroine of
“Hitherto” longed, in her unhappy
childhood, to “rub out and begin all
rain,” we would, if ble,
forget the mistakes, and rid our-
selves of the drawbacks of the past
year, and press forward to eleaner—
therefore, better—things.

Begin with your bookshelves. Un-
lessyou are given to periodical weed-
ings of your library you have no
right conception of the quantity of
“trash” you have accumulated in a
twelve-month. Books that are ot
worth a second and even /4 third
reading are not worth keeping. If
vou can get rid of them in no other
way, sell them by the pound to a
junk dealer or old-clothes man. If
vou do not mean to have vour mag-
azincs bound, sort and ship them
to a hospital or soldiers and sail-
ors’ home—or, failing these, send
to me (inclosing stamp always) for
the address of some one of the many
who hunger for reading matter they
have not the money to buy. Suffi-
cient unto the year is the rubbish
thereof. And whatever may be the
title of a book which nobody reads,
and which nobody ever will read,
that book is rubbish, be it bound in
calf or in paper.

Next, attack closets ‘and draw-
ers, and rid your house and soul of

OVer @

‘what you have kept for months—

“y®

As one youngling phrased-it: “T%~

wmaybe for years—because they were

not fit to give to anybody, were of

0 ] yourself, and yed
m‘m:mmﬁw

Nt

of economics to be too good to be
thrown away. Were your thrifty
sonl to depart from the workaday
world to-morrow, the entire collee-
tion of cracked and broken china,
out-of-date collars and cuffs, seraps
of unmatchable stuffs, remnants of
forgotten gowns, and mortified bon-

CORRESPONDENT who si
self “Private Secretary''—because

she takes up his comical and in-
variable ejaculation—sends in a list of
briefs, headed—

“Oh! Do Y’ Know?”

1. Colored ginghams should Yte washed
through thin swrch-water, without any
soap, and then rinsed in #5ft cold water
and hupg to drv in a shady place, as few
colors ecan stand to be exposed to the sun
while damp

2 Calico
strong ealt

shine,

should he soaked in
er for an hour before
E the colors

3. A teaspoonful of t in a pan of starch
will ‘add gless to the linen when ironed.
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nets would be consigndd to the
flames by your heirs and assigns.
Spare them trouble and save your
memory from disgrace by cremating
the ungainly and unprofitable as-
sortment before the bells ring out
the false and ring in the true.

If, in the course of righteous
work, you happen upon some for-

fn oil makes g good sub-
SLOpper.

in an airtight case,
of camphor, will

A cork soake
T a

Q’l(h
F ce,
bright &
6. I each piece of silver be cleaned thor-
oughly without being touched with
the fing wrapped in tissue paper, and
packed ¥, it will not tarnish In years.
BALTIMORE.
Will you please tell me in your columns
how to weave silk portieres?  Should the
chain be heavy, as in carpet, or single
hain, and how many N;umlq of rags to the
curtain? AN ANXIOUS ONE.

Cut the strips half an inch wide, and
fold each double in joining them. One
woman, who has much skill in the use,
of the sewing machine, made a close,

gotten article that would be of real
service to the poor widow you vis-
ited at Christmas, consider that you
have found a bit of her property
and restore it to the owmer.

I promised not to preach; but you
will not take it amiss if 1 counsel
you to carry the New Year’s clean-
ing up and clearing out work into
a higher sphere than that of pantry
and bookshelf? Get rid of old
grudges and family feuds, of unholy
enmities, mean jealousies—all you
would not have cling to your soul
were you sure this year would be
you last on earth. “Rub out and be-
gin again!” Don’t resolve to do it,
but do it—and at once! One righ*
deed is worth ten thousand inactive
‘resolutions.

If there be in God’s world one

D e A

durable silk curtain by folding each
strip throughout its length and, when
a dozen yards or so were joined togeth
er, hemming the fold down with the ma
chine.

As the quantity required for a yard
depends upon the thickness—consequent-
ly the weight of the silks used—it is
hard to answer your Second query.

Concerning_the inquiry as to the location
of Sonyea, N. l} can {ntorm you that
it i{s somewhere south of the

Mount Morris, Livingston county,

My wife, who is a native of Geneseo, Tdv-
ingston cou has been familiar all her
life with the region ‘as the location of &
celebrated Shaker settlemcen now  ineor
poratad, she thinks, in the raig Colony
System.”’ It (the colony) was established

THE RIGHTS OF THE MAID AND HER EMPLOYER

By Mary E. Carter.
(aepyright, 1505, by A. S. Barnes & Co.)

F a maid, before engaging, asks to
see the room which you expect her
to occupy, that it not an imperti-
nence upor. her part; it is one ot ner

rights.
muke inquiry regsrding the convenlences
which you have for her to:do her work,
that, too, is her right, and, moreover,

er for her to he acquainted

which so nearly concern her
before cntering upon yeur service than
to have her leave immediately because
dissatisfied with her room or any lack
of facilitics for working. She should be
allowed to see the room, and her gues-
tions should be answered with as much
civility as you expect upon her part
when you are guestioning Mer.

Neither employer nor applicant can
occupy-a lofty pedestal while coming to
an understanding and making an agrec-
ment. I am here reminded of an ex-
ceedingly aristocratic woman's saying,
many years ago, She remarked: *Peo-
ple of assured position are never afraid
of being courteous to other_s, however
humble or plain they y be.” "And her
daughter was one of the most beautiful
characters I ever met, - She had a grand
establishment in New York before pala-
tial mansions me as’ common o
they now are. I well remember,
ever 1 was there on & visit, being im-
pressed h T lovely nor te-
ward all of her servants.
salled %0 wish those who served the
breakfast & pleasapt §00d Mesming av

If, again, she should think to .

a8
when- -

nover ¢

she ecntered the dining room. And at
night, as she walked up her broad stair-
way to go to her bed, her white hand
resting on the balustrade, she always
leaned over to say good night to the
mar standing in the hall below.

I never heard of any one showing her
the slightest disrespect, and there was a

rge domestic corps in her house. Her
example was one of unvarying courtesy
to all whom she met, regardless of their
station in life,

Only by according respect to others
can one win unfcigned respect for one’'s
self. Everywhere now the days of ser-.
vile manners, hecause of Serying, are
swiftly passing: they are the tgmnante
and tag ends of old feudal times.” When-
ever and wherever servile manners are
exacted, they invariably veneer senti-
ments far from respectful in thosé who
are compelled to ‘‘put them ‘on.” The
most disrespectful servants that T have
ever known were those who, in the pres-
ence of master and mistress, were most
obsequious, When not in their presence,
they recompensed themselves by getting
all the fun they could at the expense
of those who required them to kow-fow
before them. hen respect is spon-~
i b i faithful serv-
!Tcﬁ s ;:nge:ed with ch&exitul xoo:} will

ere 1s hut one w »_insuse:
respect, and that my character t?\?(.ly
ing. N there a-bank

ver was a-bank accoun
antrh.‘norneaﬂ n
tortheowm; k"
Bile,” says: “CA

- ot e

&

fall back upon the heads of our children.
There are certainly few people of the
middle class who understand that It is
better to part with thousands of dol-
Jars than to lead their children to lose
respect for servants who represent in
ou!Phausehold the humble. Yet nothing
is truer. Maintain as strictly as you will
conventions and distances—that demar-
cation of social frontiers which permits
cach, one to remain in his place and to
observe the law of differences. That is
a good thing, I am persuaded, but on
condition of never forgetiing that those
who serve us are men and women like
ourselves. You require of your servants
certain formulas of speech and certain
attitudes, outward evidences of the re-
gpect they owe you. Do you also teach
your children and use yourselves man-
ners toward your servants which show

‘them that you respect their dignity as

individuals, as you desire them to re-

spect yours? Here we have in our homes

an excellent ground for experiment
the * practice of that mutual
which is one of the esgmny

of social sanity. I fe

result, all un
pﬂge in our, cm
::ombi up gr

fellow-being to whom you would not
hold oul a helping hand, if he or
she were in need. convict yourself at
the bar of Conscience of sin, and re-
pair the fault.

Begin the New Year with a clear
score. Don’t wait to be dunued by
Remorse.

Let the midnight bells that tell
the death of the Past and the birth
of the Future, ring in for you—

“The larger heart, the kindlier hand.”

And so, as Tiny Timf—hﬂppiv.\'* of
the household, although a sickly
cripple—has taught us to say:

«“0D BLESS US, EVERY ONE!”

N e

by the wife of Ma
of the celebrated Genesco
name, Sonyea is a station on th
the Buffalo, New York and Wes 5
road, and probably has a post office, or else
is served }rom Mount Morris

Rev. S. P. (Stillwater, Minn.)

Anent that ethnical Irish-German mix-up
you call ‘Bridgei Theila, ' you -ask fol
cpinfons.  Mine s t the “‘tough’’ servant
girl problem is a v e detail of cconomic
changes within our people, brought about
through the gradual elimination of both
our free yeomanry our middle

G ‘e are I social
te and our ‘‘c
fon {8 unavoldable

person: T
“‘glavey’’

largely prevailing now among employing
women. ‘That women are not trained in
gelf-control and square, above-board deal-
ing with personal body servants is as true
as th2 revcrge. is is largely the conse-
qgdence of the past economic position of
women. Furthermore, inost women arec un-
able to take the broad, the lmperscnal men-
tal attitude: They Jjuige _fg;‘ umgly by
their Iimited perscnal and thelr emotional
impressions. ‘i‘ms is not a fault really, be-
cause It is caused by historic evolution of
the sex relations. = As long, however, as
wolnen are unable to command and to obey
other women, as 4nen command and obey
other men, the tough problems of domestic
servitude ~within the homes. of entire
strangers will remain tough.

It sheuld always be considered that the

ambitions of women arc not

the possession or the lack of

soelal status, vclept ‘‘wealth.'”

Then, again, the nomadic habits of home-

jees women are not conducive to gentle

breeding, such as the sheltered ones often

have, because they are supported by men:

but, rather, to an exaggerated callousness

of these moods In women agalnst their
employers.

Proliﬂc sources of ruptures lie In the fact
(1) that employers of women fail too often to
remember that decent lodging and boary
ar. an lnleﬁral, bargain part of the ‘‘wage,’”

tuity to skimped or disregarded.
e fact that cp women Ar
ssion Of

er work hours w.
homes of entire strangers.
hat 1s_have n

Four Dollars a Week
Enough

usually
will be
wonderful
5 good table”
husband and an occasional
$4 a week

“My time has bec
am a week lat
in sending this
accurate
1 should
written it
trust to my

HE space allotted to
filled to-day
woman who
for

visito

n so taken up that I
than I expected to be
I have tried to be very
and if 1T have missed anything,
be glad to know it. I have
down daily, not daring to
memory
Sunday.
JAKFAST. Grapes, cracked
poached eggs on toast, coffee,
DINNER—Roast beef, brown gravy,
plain boiled potatoes, mashed turnips,
plain baked beans, lemon pie
LUNCH OR S8UPPER~Cold roast beef,
cold baked beans, lemon Jelly cake and,
pear sauce, - !
Monday, <. ¥
BREAKFAST (Got
up cooked wheat;
beef, coffee,
LUNCH—Roast t
sauce and apple pil
DINNER—Beefsteak, potatoes, tur-
nips, baked beans heated up with brown
gravy, apple pie.
Tuesday.
BREAKFAST — Rolled
warmed up potatoes, coffee
LUNCH—Roast beef, warmed up with
gravy; fried pota 5, pie and grapes
DINNER-Ve soup, potatoes,
plain-boiled car tomatoes, with
chopped green peppers; tapioca pudding.
Wednesday.
BREAKFAST—Rolled oats, hash on
toast (meat off soup bone, with remains
of beef boiled in soup provides the
meat), coffee,
LUNCH-—-Veal
cake and sauce.
DINNER — Strained vegetable soup,
liver and bacon, Lyonnaise potatoes,
fried carrots, jelly tarts.
Thursday.
~BRITAKFAST—Cooked ground
fried eggs, coffee,
LUNCH-—Bacon and eggs, fried toma-
toes on toast, cake and jelly tarts.
DINNER—Tomato soup (a little stock
reserved, added tomato and dry celery
chopped very fine), sausage, mashed po-
tatoes, fried ‘‘breakfast focd,” blanc
mange,

<
up late)—wWarmed
had some cold roast

cef sandwiches, cake,

oats, steak,

cutlet hash, tomatoes,

rice,

Friday.

I&I(ICAKFAST—RoHed oats, fried eggs,
coffee,

LUNCH—Pork sausage; potato patties,
cake and sauce.

DINNER--Tomato soup (strained and
thickened a very little), lamb chop, bcil-
ed onions, potatoes, cake and apple
sauce, or grapes (forgel which)

Saturday.

BREAKF A S T—Rolled oats, lamb
chops, warmed-up potatoes, coffec

LUNCH — Cheese sandwiches, sliced
tomatoes with peppers, cake and sauce

DINNER — }{amhurgvr steak, baked
potatoes, sliced*tomatoes, baked apples
Cost of Food for the Week’s Menus.

One-quarter pound tea, 15

One-half pound coffee, 15

Three pounds of sugar, 15
got to add sugar that was
bowl on table, perhaps a pound

One peck of potatoes, 15 cents

One peck of apples, 16 cents

One-half peck turnips, 15 cents

Basket tomatoes, 18 cents

Qnionsg, 8 cents; had paild only 15 cents
for peck the week before

Carrots, 5 cents.

Rolled oats, 4 cents; did not use more
than half of these.

Basket of grapes, 15 cents

Six loaves of bread, 24 cents. Am sure
this was full cost, as I bake myself

One-half pound lard, § cents.

Butter, one pound, 24 cents

Lemons, 8 cents,

Roast beef, 45 cents.

Soup bone, 5 cents

Steak, 14 cents, ¢

Green peppe

Veal cutlet, 1 E

Liver and bacon, 10 cents,

Sausage, 8 cents

Hamburger, 5 cents,

Cheese, 8 cents. ~

Lamb chops, 18 cents.

TOTAL, $3.33.

Forgot to add milk, 28 c2i ts, and four
eggs, b cents, making total ¥1.66.

Out of this there are enough potatoes
turnips and tomatoes for one meal left,
besides a little tea and coffep, which,
altogether, will fully equal cornstarch,
tapioca, cracked wheat, salt, flour, b k-
ing powder for cake, besides having
canned a quart of grape sauce, This
has been a very cheap time for vege-
tables, or the cost would have bcen
larger. Then I had two extra here for
Sunday dinner, and flve extra for Sun-
day lunch.

At every meal at which I _have not
had coffee I have had tea. Bread and
butter I have not added, but we average
six loaves of homemade bread a week,
They would be about a pound.

Thanks to you and your constituents
for the measuring of the cup of water
to the one-pound loaf of bread.

Submitted to the Council of House-
mothers by M E W.

cents,

cents.

anecdote I am fond of telling in con-
nection with this subject.

Thomas Jefferson, having visited the
great sheep farms of Beotland and seen
the work done by the trained shepherd
dogs, imported a dozen for use upon his
plantation of Monticello. Upon a given
day the neighboring planters were col-
lected to see with what skill and ad-
dress the collies would collect, “round
up”’ and drive the sheep homeward. A
thousand sheep were feeding in the field
when the dogs were hid the im-

orted shepher@ tpo i

revol im A8

R £t x




