THE FASHIONS.

Very clegant  cloth costums in hiyght
shades of gray, heig: and sate color are
prettily trimmed with it and steel beaded
galoon put on all over the enms of th:
plain gored =kir(, and finished with tiny
headed pendasts, The bodise is trimmed
to mateh over the front, hack and sleeves.
The costume is completd by a deep cape
of the rame vioth, lin:d with silk gathered
mto a ~mall yoke and finished with a
deeply praked Directoire collar, trimmed
with beaded galoon.

Both for day and evening wenr the skirts
seem short, with flounses and roulenux
ieaching almost to the kncees, the bodices
we are now faithinlly copying ending at
the waist, with a belt. full and simpl.,
ociagionally ciossing in front. The large
puifed sleves are overshndowed by capes
while th: gigot sleeve and pelocine capes
were the distinguishable features of the
day dresses.

The French are wondafully kind to the
idea of o velvet bodice and silk skirt, and
the English dames ace very fond of dressy
odd waists and contrasting skirts. As the
i eat adaptive nation w: will form all
and please ourselves in the end.
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Dainty Lingerie.

The silk underskirt bas almost gon: out
of date—that is, to those who are going
to buy~but thoso who have them, of
course, will wear them until they are worn
out. The now skirts ard made of cambric
and made mostly with yokes. Some have
deep \embrolglgrcd or lace rulfles, while
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adiers are trimm.d with lacy and ribbon.
Heavy white and ve:u guipure lace is also
seenr on pitivoats.

Some blnborate night dresers are seen
in camboic and silk. Tho cambric ones
have fins lace os tucked yok:s and cuffs.
rom: av cu Voshap d at the nek, some
are Moth v Hubbaid in shap+ while others
are fitted, and still others drawn in at the
waist with a belt. An odd but teal pretty
one is of yellow gilk tricmed with inser-
tion and narrow edged lace.

Ou. iljustrations this weck show au boy's
snit in datk freen cloth. Square jacket
vdged with an op'n pattern of the green
cloth, stitched over white cloth, the same
on ‘the cuffs. Loose full blouse of white
silk.

The second is & little boy’s evening party
suit, in deep tmerald-green plush. Roungd
loose jacket, cdged with dull gold balls.
Full vest, and decp collar and culis of
pale green silk. Emerald ribbon bow.
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Th: model oi a Chicago girl’s foot is

last but not least.

The character of a politician i3 thus am-
usingly illustrated by the famous pulpit
orator Abraham, of Santa Clara: * That
wan ie not far wrong who looks for some-
thing mysterious in the first letter of the
word * Puliticus,” This letter fits in every
aaddle. In its usual form it represents a
v when reversed, a q ; turned upside down.
it becomes a b; and the letter on Leing
turned round is change . into & d. And per-
haps a politician ought to be so constituted

. Recipes,

Wash  three
gpoonfuls of tapiova. cover with cold water
and soak over wight. In the morning heat
one pint of mith i a double boiler, add the
tanioea, a pinch of selt and boil 20 winu-
tes. T'v the well beaten yolk of two ogys
adit halt o teassooaful of granulated su-
war and one teaspoonful of corn starch dis-
solved in a little cold mitk und Dboil for
five minutes. Then pour into a pudding
dish, make o mevingue of the whites of
cxgr, two tablespoonfuls of powdered su-
gar. flavor with orange extract, and in a
maderate oven brown stightly, Pure, <lice
thinly and temove the seeds of 8ix or cight
large wweet oranges:, Iny 1w the buttom of
a glass dish and sift powdered sugar over
aml between each layer. When the pud-
ding is cold run o wet hnife around and
lousen the edge, Iny it over the fruit and
serve,

OQrange  Tapiaca. table-

Broiled Mutton.~ Select lean mutton from
the leg or any other lean part, remove the
fat and membranes, put on a board aud
chop or puund with an iron meat hammer
until broken to a pulp, fold over r.nd presy
iuto a mass half an inch thick ; take it up
carefully and broil in a fine wire gridiron
well greased. Furn it often, and cook guite
wie. Serve very hot, with butter
sult

Orange Crenm.—Wash very clean, grate
the yellow rimd irom two ovanges aml boil
fifteen minutes, covered in three-fourths of
a tencupful of water. Strain, and to the
syrup add one teacupful of sugar, hall o
cupiul of butter, the juice and pulp of the
oranges and brisg to a boil. Beat threo
eggs. stir constantly, after adding them
to the boiling mixture, until it is smooth.
Place on ice, and serve very cold, with
cake.
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Cocoanut Creams.—Take an equal quan-
tity of cream candy and of desiccated cocoa-
nut, work together thoroughly and make
into balls, flavor slightly with lemon or
vapnilla and dip. If you choose you may
color the outgide pink. For the coloring
take one ounce of powdered cochineal, one
ouke cream tartar, two drame of alum,
hali & pint of water, boil until reduced to
one-half, strain through a cloth and bottle,

White Mountain Rolls.—Four cups of
flour. one cup milk, quarter cup butter two
tablespoonfuls sugar, one-third of a cake
compressed yeast, half a teaspooaful salt,
white of one egg, beaten stiff; have the
milk warw; add the butter melted warm,
not hot, salt, sugar, yeast and flour; mix
well; add the white of the egg; the last
thoroughly mixed in with the hand: let them
ris¢ over night; in the morning roll into
shape; cut and fold over or make in any
other shape ; bake in a quicl oven after they
have stood one hour.
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A omclet with Parma violets is the most
recent idiocy in fashionable luncheon
dishey,




