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— BEAUTIFUL
FALL

SHOES.

!

Touches of Fur on Parisian Toilettes i
: I

A

Gold Bond Shoes Are j 
Forging to the Front I

*
■with an under trimming, are also features.

The accompanying drawings display the 
furs, gowns and hats now‘exploited by 
Paris makers.

t „ing m rowe on -tibe smart littfle jupe like 
bands of copper. And with all this smart
ness, odd green buttons ait the front of 
the jacket, which had a narrow vest of 
embroidered green; a tiny toque of brown 
velvet with a green pemad^e and a set of 
brown coque touched at the edges with 
green.

Cloth frocks with shoulder capes or 
smart little jackets which have a cape 
essence are numerous, and more than one 
(princess frock has a shoulder covering in 
these little wraps, which are called “man
telets” there, are made of taffetas lightly 
limed, end trimmed about with killings or 
puffs. They are in the gown color or else 
•black, for black goes with everything. 
Then how numerous are the odd coate, 
though so clever is the Parisienne in this 
matter that the separate jacket is made 
really a part of her costume. For one thing 
no -woman df-tafe ever wears a tan coat 
with a cdorâËH^- must invariably 
accompany blatitiFpmd be. further excused 
—for patchy eS[j|*-are not admired here 
—'by a black hffigflov'es, etc. The jaun
tiest of tiie odrilpats are. still the loose 
box affaire, of t|n or sage covert, with 
single fly front tend sleeves mannishly 
small. With these go smartly plain skirts, 
rather long than otherwise, of heavy black 
satin doth or serge, with a stiff helmet 
hat with a sdmf trimming and dock’s 
plume is one very dadhing headipaeoe. The 
white linen shirt, far such a get up is on 
the mannish order, even to the stiff linen 
opHar and string tie; and shoes of black 
patent leather, have uppers to match the 
coat. Lastly a coat bouquet of violets or 
roses or gardenias is in keeping, and when 
so accoutred the parisienne starts forth, 
she affects the American stride.
The whole get-up, in fact, is
supposed to he copied from la belle 
Américaine, but the chic French woman 
who affects it has none of the strong-mind
ed look. Ear doubtless some American 
maid of Amazonian and independent tend
encies started it. But to see the Parisien
ne at her best is to eee her in the 
“confections” for which ..her city is fa
mous. For some reason or other these 
perfect toilettes are generally of an dab: 
orate nature, something far the gay places 
where people go to see and be seen. Rare
ly is a simple walking gown numbered 
among them, though When it is it is some
thing indeed to .pull the heart strings with 
its daintiness. In the foyers of the the- 
atres, about the grand hotels, in the ele
gant cafes, everywhere one goes for an idle 
hour, trail gowns of a maveloius beauty 
and perfection of detail. To quote an au
thority on the subject, “elaboration, with 
an appearance of obic simplicity, is the 
order of .things; and so deceptive is it all 
that fashions which seem the most modest 
are often the most costly in detail.”

Metallic gauzes, shot with silk in shades 
of rose, cerise, sky blue, are among the 
materials of these splendors so daintily 
disguised. These have a rosy, golden ra
diance, and with a masterly touch Paris 
turns them into toilettes almost vhginafly 
simple, for satin or taffeta ribbons are the 
trimming used. Again a skirt of some 
splendid lace or other is topped by a sort 
of peplum overgarment of prie edk with a 
delicate border in embroidery or silver or 
gold braid. This overdress; coat, polon
aise or whatever you chdbSe to call it is 
catalogued under Greek effects, but. any
thing more Parisian coati not be imag-

marabout alsox trims many of the doth 
this melange resulting in

glossy stripes, will have second place, the 
jaekets in these displaying richly em
broidered vests and under-sleeves of quill
ed and puffed chiffon. For la maman, 
or the elegant elderly, silver fox will be 
in demand, and there is a tendency, too, 
to lighten this splendidly dignified skin 
wit’ll, touches of color. For example, we 
have just made up a winter toilette for 
a Russian lady of black cloth with bands 
of silver fox. A foot border ei^ht inches 
deep! trimmed the skirt; the loose coat 
had deep cuffs and a collar of the fur. 
The linings of the entire gown were of 
deep red silk, and this rich doubleure 
showed magnificently in the big muff, 
.which was further adorned with a head 
and two tails.”

At the shops where effort is made to 
achieve novelty at any cost are see» 

delightful toilettes, topped or trim-

(By Nina Fitch).
PARIS, Sept. 15.—The “season of dead 

leaves” brings the first touch of Winter 
to Paris clothes. Aptly is the fall here 
named so mournfully - la saison des 
feuilles mortes—for with the first bep- 
temher winds, sad, wistful, brown, the 
leaves begin to fall. Soon the rains turn 

j them to a sodden mass under foot, and 
while elsewhere the eye is gloating on 
splendid reds and golds, here the sky 
gleams cold and grey through naked 
branches.

At such a time the appearance of furs 
'Is always welcomed, and very wisely the 
makers produce them long before the time 
of wearing. All along the streets of 
smart private shops are seen the cozy 
«•nimal store which are to make women 
toutiful and comfortable—sable, ermine, 

.ear, marten, caracul, chinchilla, seal and

revening wraps, 
a ravishing lightness.

But to go back to the things which may 
be worn at the moment, or very 
scarfs and muffs. Many neck pieces are 
round, immensely long and finished at the 
ends with a full fluffy tail. Muffs are both 
round end flat, though a long, narrow 
roll, called at same places "the tube,’ is 
perhaps the most vibrant style. Except 
for its great length, however, this muff 
seems insignificant, for it is far from pro
ducing the opulent look of the big, round 
or flat ones. Draw strings at the top 

entinue to be seen in many of the lest 
fort, though one valuable authority 
claims that it will be thought smarter 
this winter to carry them flattened out. 
As to the flat soarie, they have grown, 
wider if anything, several seen being i

For shapeliness and fitting y 
qualities they are without 

the United States.PALATABLE SERVICE 
OE THE VEGETABLE

Prices, $3.50 to $5.00superior in Canada or

HOME OF THE GOLD BOND,

WILLIAM YOUNG, 519-531 Main StreetThere is too apt to be a prosaic sound 
about the word, vegetables, and many 
cooks make them rather prosaic and con
ventional in tihe serving, although, with a 
little thought and study, the wholesome 
vegetable may be rendered almost as at
tractive on tihe table as the more picture
sque fruit. Some vegetables naturally 
combine with certain meats and are par- 
ticulatiy appropriate when served in such 
connection; for instance, roast beef and 
jibrowned potatoes. Spring lamb and grem 
peas, fried chicken and corn, bacon and 
beans, arid so on. Then there is the de
lightfully appetizing idea of the iTr^ndh 
casserole, where small potatoes, bits of 
carrots, onions, green peas and other sn all 
vegetables are mixed with a well-seined 
gravy. It is always better to have l?ut 
one or two vegetables, attractively pre
pared in important guise, than to serve 
three or four plainly cooked and per- 

the table. The artis-

PORTLAND and BOSTON
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Via At All MlLhe* Til the C*m4Iib Pacific Jhert Uat

“B te SO^Days'ïrom 
18th Date of Issue

From St John, N» B.
To Portland and Return, . $8.80 

Boston and Return, . lOtSO
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Sept 20, 21, 22 I October 1.2,3 
Oct. 8th I Oct. 17 

#<n CAfrom St. John to 
ipIVeUV Montreal and return
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Oct.

functorüy put on 
tic cook .will find great scope for the ex
ercise of her powers in the preparation 

There are various kinds of
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EXCURSIONS TOWfSTERN STATES POINTS

tofftStShPoStf ,
To Detroit and Return, . $25.50

Chicago and Return, . 2850
St Paid and Return, . 44.50

Ataeele,toother petits

jof vegetables., . . .
special knaves and other tools for cutting 
root vegetable* into fancy, shape*, to be 
used as garnishes. Potatoes may be cut 
by this means into little cubes, marbles, 
crescents, slivers and even latticework 
designs for frying in hot lard, and pther 
vegetables may be cat to simulate flowers 
and done in other decorative Shapes.

Always be sure your vegetables are per
fectly fresh. If parsley or watercress are 
used for garnishing, have them green and 
crisp, without a tinge of yellow. Lemon 
slices cut just before serving are an at
tractive adjunct to the parsley garnish, 
and sliced tomatoes laid on a border of 
watercress around a steak or baked fish 
make the dish very appetizing. \

Boiled Asparagus—Wash the stalks 
thoroughly, leaving the asparagus as fresh 
as possible. Tie five or six stalks to
gether .with string and boil in the hbtle 
bundles so formed, taking care to bave 
the stalks all the same length. Put into 
boiling water, with a good pinch of salt, 
and boil over a hot fire without a lid on 
the pot for about twenty minutes. Have 
some fresh toast, without crusts, ready m 
the bottom of the vegetable dash. Take 
the bundles of asparagus out with great 
care to prevent the heads from breaking.
Put them over the toast, all the same 
way, and cut . the strings. The sauee <for 
this may be poured over .now or served 
in a separate dish. K is made of melted 
butter, seasoned with salt and pepper and and Split, 
the. juice of a lemon. ' ’ ,

Boiled Black Beane.—This will be found 
an uniMually appetizing dish. Soak the 
beana 'first in. a baril of water for three 
bourn. Then place in a sauçepan and boil 
for three hours more, as they need to te 

Drain off all the
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STEAMSHIPS ;COALJ 1 ;
sZ

IT IS A GOOD PLAN. Crystal StreamÆà
having It delivered In the fine weather and 
before the heavy rush for coal Just preced
ing winter occurs, a better and cleaner dc- 
livery can be made.

Special prices for quantifie* otOld Mine 
Sydney; Bread Cove, and SprtnghtH 

Also for Scotch and American Hard Goal.
J. S. OIHBON * OO. _

en Charlotte St^Smythe flt

IVX?

(1 TO have bar wharf.
DAY, THURSDAY and SATURDAY tor 
COLB’S ISLAND. Si A Returning, will 
leave Cole’s Island. MONDAY. WEDNES
DAY end FRIDAY et I a. a. Rrelgti itastv- 
eS at werehooei at Italantawa at aU hoar*.

a 1lailor Effect/
made jmart V771 i1witk
Furj. Best qualities of Scotch and Amer

ican Anthracite Coal in Stock.
Dry Hard and Soft Wood, Sawed

STUB UNE STEAMSHIP GOt Ilr a/ i One of the Mail Steamers, "Victoria” 
or “Majestic," will leave North End every 
morning (Sunday excepted) at 8.30 o’clock, 
far Fredericton end intermediate Landings.

Returning will leave Fredericton every 
morning (Sunday excepted) at 8 a. m., due 
in St. John at 3.30 p: m.

R. 8. ORCHARD, ManagerT'

If .A ■1 /
J GEORGE DICK, 48 Britain YL 

teat of ùermila Jt
:?

f//& r X Telephone Hi6'4 f I I 1t cooked thoroughly, 
water and pour the Ibeans into a large 
saucepan in which you have already plac
ed several email pieces of bacon, some to
mato catsup, a few mushrooms, a little 
chutney or a dash of mustard and some 
anchovy sauce, and let cook for another 
b.lf hour. Serve on a flat dish with a 
border of boiled rice.'

Boiled Beets.—These may be made more 
attractive than usual by means of a fan
cy cutter. First boil the beets, after a 
thorough washing. When done remove 
the skins and. out into leartrihaped pieces. 
Place a lump of butter in a saucepan and 
put the best pieces in carefully. Let 
them cook about five minutes more, 
sprinkling them with pepper, salt and a 
bit of sugar. Serve at once on a dry hot 
diflh.

Cabbage With Cream.—The so-called 
plebeian cabbage may be served in a num
ber of appetizing and attractive ways. 
Prepared with cream it is especially dain
ty. Wash and, blanch the cabbage well. 
When cool remove the outer leaves and 
chop the rest fine. Put into a saucepan 
with a large lump of buttpr, some salt 
and pepper. Thicken with about a table- 
spoonful of flour and then add a cup of 
sweet cream. (Mix thoroughly and cook 
for about three-quarters of an hour. Heap 
on a hot dish and serve, 
company any meat and is a particularly 
wholesome dish.

Stuffed Cabbage.—This will take a little 
more trouble to prepare than the above, 
but the result is unusual and appetizing

est coal mined in Canada, Both 
American and Scotch Hard Coal 
always In stock.

Il $3.50g ined.
There is a tendency everywhere to con

tinue the wide Empire belt, which is com- 
piemen* to both bodices and coats; and of
ten they oddly adorn long coats, dhowing 
only at tihe back and front. An old. no
tion revived for skirts is the two-tiered 
jupe, which is displayed in both street 
and evening styles, double falls of rich 
lace often forming them in the last 
Sleeves have reached a point which ajl 
but defy description,, for no two pairs 
are alike, and those ^in the smarter frocks

made nrodh <m th lines ofBe gauze «. veritable ^^f rertto^ttU ^dd
iaiets and king c^like = ^harnn

with Itheee fur trappings to set them off. fantastic na .
But as yet the woman of fashion » wear- In the headgear which tops this 
ing street gowns of medium weight, with ing elegance is observed more extrava- 
feather boas and muffs to give the autumn gance than ever, for if it is tihe modish 
touch. Such trappings are too fragile to thing to look simple >jn costume, the 
be called mufflm©», and since some ate in ^re^y hat must simply swim with tex
tile most delicate colors they are only ury aiagnificent ostrich feathers, long, 
another coquetry in my lady’s wardrobe. m^gty paradige • plumes and immense aig- 
A dhic tittle waiting frock encountered reUes contrj|bute to this look of opul- 
on the Avenue de l’Opera a day or two which touches of gold and silver
since was Parisian to its lastrthread. This j>ace and drawn, net and tulle,
was of brown serge, the model comprw- j1 & ^ture of crin-lace and satin 
ing a very short iSrated dart and a tin shape these first evening? hats.
foL jacket in dashed pleate over a House straw gg™ and broad brims,

/s. /• 0 » g

% d St John Fuel Company, i|
Charlotte Street, epportt# Halo/ Brea.* mmt, «

- v ’dt Ld SiSSSal
«>wratiaaea, IN ALL COUNTRIES. 
Mw direct with Washington 
money and often the patent.

Patent sad Infringement Practice Exduahrely.
Write or oome to u at

I HOTELScase.W
saves time,

ROYAL HOTEL,
4L 4» and «5 King Street, 

ST. JOHN, N. B.
Charming jacket shown with a green doth 
skirt was of seal in very nearly the same 

Baby larnfb and brown sealskin 
are combined materials for many peler
ine capes of a more elderly sort, tire lamb 
being used with the ease of a bias silk 
for flouncing revers, bows, what not. 
White and black caracul are also much in 
evidence, some makers showing very beau
tiful jackets of the first sort,’rich with 
lace and a spare number of magnificent 
buttons. These snowy wraps, which are 
altogether charming with their trimmed 
three-quarter sleeves and easy models, are 
bien sure, for evening use. Irish laoe in 
flambovanl patterns may form the yoke 
of one] but sleeve and front falls are sof
tened with fine net, a thinner lace, or 
even tulle. In fact, so fond is Paris of 
extremes that tulle is likely to be a le
gitimate decking for evening furs; espe
cially for ermine or other ddicate or white 
skins in which case a hood arrangement 
of the tulle may be fringed with tittle 
rosebuds. A combination of tulle and

other fabricated pelts which 
These are

WASHIS—T0N, D. Ç.
ywritf. necessarily be nameless, 
shown largely in bits as yet, in scarfs 
which oarer the shoulders of magtofi- 
eent evening toilettes, in huge muffs, 
which may perhaps be held by a wax fig
ure in a dancing frock. Still here and 
there are seen heavy fur hats—great tur
bans or tiny toques lightened with an os
prey or a rose—or there may be a smart 
ccetnme de trottoir (walking gown) with a 
trim plastron of some skin warmly cross
ed over the corsage. Furs, say the fair- 
Üea of fashion, are to be tremendously 
Worn, and so delicately mounted will all 
wontinoe to be that even a mild winter 
will not frighten them away. Then, 
•ince the magnificence is on the increase 
rather than wane, there will be a furore 
jot the more splendid skins.

I “For the jeune femme,’ said one great 
maker yesterday, “sable will have first 
ilace, and the choicer skins in these will 
how markings which are almost black in 

lights. Eastern mink, with its deep,

;color.
• MUm, Nwytltaw.a. a. dqhmstt.rs

VICTORIA HOTEL.
- HUi SlreS, St- Jeta A A
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WESTERN ASSURANCE Cleven-

KsL A. D.. 185L
B. ».

Assets, 93,300,000
Losses paid since organization

Over $40,000,000.

This will ac-

The DUFFERIN.
B. LeROI W1LUS, Prop.

enough to justify the work. Boil a large ... — praf T A DVT 
head of cabbage, taking care not to let it \jr Vz
get too tender. Cut out the heart, af- . u as
ter draining, and fill the space with the wee JOIala. re. *»•
following mixture: Two tablespoonfulfl 
of minced ham and any other kind of 
cold meat, a little minded suet, pepper 
rind of a lemon, the whole held together 
with a stiffly beaten new egg or a tittle 
milk. After this nurture is packed into the 
cavity tie the cabbage firmly with string 
and put into the oven to bake (or twenty 
nmutes. Baste frequently with butter or 

1 (ripping and take care that tihe cabbage 
does not bum. Serve on A platter with 

rich brown gravy around the cabbage 
and a few slices of lemon and bits of cur
rant jelly on top.

Bed Cabbage and Oysters—This dish is 
in the nature of a relish and should 

be served at the same time with the meat.
The cabbage is first pickled and then plac
ed in a bowl of hot water for about ten 
minutes. Then dry thoroughly, and put 
into a saucepan with considerable Mack 
pepper, some stock and drippings. Let cook 
until done and leave the oysters stewing 
meantime. Place them in the center of the 
dish and arrange the red cabbage around 
them in circular shape. Dress the oyteers 
with crisp parsley.

Fried celery—'Bad ‘firm heads of celery 
until about half done. Then dry thorough
ly, cut into small pieces, dip into batter 
and fry in boiling lard in a deep kettle 
until a crisp brown. Serve with watercress 
and lemon shoes.

Egg Plant and Cheese—First peel the 
egg plant and then quarter it, removini 
all tihe seeds. Have a stewpan ready an<: 
rub it with a split dove of garlic. Then 
put the pan on the fire with a large lump 
of butter. As this melts, put in the egg 
plant and season it. When the egg plant 
is nearly done cover with grated Parmesan 
Cheese and mix thoroughly. Serve on a hot 
dish, garnish with small diamonds of but
tered toast. Add a little more cheese as 
you put the egg plant on the dish.
' Mashed Onions—Warih, peel and blanch 
the onions and then put them in cold wa
ter to prevent their changing color. Then 
drain and place in a large frying pan with 
a generous lump of butter. Sprinkle with 
«alt, pepper and a hit of sugar and fry 
until the onioeie are a light red. Add some 
Spanish sauce and-simmer. Then maeh the 
whole through a sieve mixing a little meat 
glaze and some melted butter with it and 
serve A few eticed strings of green and 
red peppers make a nice garnish for this 
dish.

R. W. W. FRINK, \ I

Manager. Branch St. John, N. B.«yoroe I
—,

& Clifton House,
74 Princess Street and 141 

and 143 Germain Street 
ST. JOHN. N. B.

W. ALLA* BLACK.

EQUITY SALE
ITtHKRB will oe add at Public Auction, at 
«L Chubb’s Corner (so railed), la the City of 
Saint John, at the hour of twelve o'clock 
(noon) on Saturday, the thirteenth day of 
October next, pursuant to the directions of 
a ' certain decretal Order of the Supreme 
Court In Equity made on Thursday the twen
ty-sixth day of July A. D. 1908 In a certain 
cause therein pending, wherein American 
Unitarian Association le Plaintiff and The 
Church of the Meeelah In the City of Saint 
John is defendant, with the approbati 
the undersigned Referee In Equity the 
gaged lands and premises described in the 
Plaintiff's BUI and In said decretal order as 
“All that ceSaln lot piece and parcel of land 
situate lying and bring In the Province of 
New Brunswick and bounded and described 
as. follow»:—All that certain lot of land 
situate In Kings Ward, in the said City ef 
Saint John, known and distinguished on a 
plan of subdivision of the Chtpman property 
so called) as lot number fourteen (14) and 

a portion of lot number fifteen (15), the lot 
hereby conveyed having a front of fifty feet 
on the southern side of a reserved street 
fifty feet In width, called Chlpman Street, 
and extending back therefrom southwardly 
along the western elde of a prolongation of 
Prince William Street eighty-four feet, or 
to the rear of lot* numbered four (4) and 
five (6) on said plan: together with all tu-.d 
singular the buildings, fences and Improve
ments thereon and the righto and appur
tenance* to the said land and premises be
longing or appertaining and the reversion 
and reverrions, remainder and remainders, 
rents, issues and profits thereof, and all the 
estate, right, title. Interest, use, possession, 
nronerty claim and demand whatsoever both 
at law and In Equity of the said The Church 
of the Messiah in the City of Saint John, in, 
to, out of or.upon the said lands end prem
ises and every Part thereof. ,

For Terms of Sale and other particulars 
apply to the Plaintiff's Solicitor or to the 
undersigned Referee. '

Dated this rixth ^VSSS^N* *** 
Referee In Equity.
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