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Women’s Strange Pets

Some curious revelations would no
\ht be made if we could find out the
ive that inspires some women to
. selection of their pets. But wo-
+n must indeed be nard up for some-
g ‘““tolove and adore,” as the' song
~ when they take to nursing and
ki h of the so-called “Teddy
v"nip?]«':'cthixlgs! Most women lav-
| their affection on the cat, dog, or
1 One of our Princesses is so
1 of cats that she has a little house
¢pecially for them. It has’real
/<. a little door, with a knocker
tials over the doorway. In-
irnished with all sorts of
these animals, which are
ieir kind. The Baroness
who has a beautiful
;oneva, has ™ an aviary
1 the loveliest of quar-
11l tne birds in the world]
From large to small
ort themselves i their bril-
.nd variety of color and kirﬂé
ashionable women of New Yo
a fancy for toy dogs tnat at
tant date they gave a luncheon
for these animals, The dogs
set up on chairs, and their own-
did the waiting on them, supply-
+ meal of veal cutlets, sausages,
, ice cream and a birthday cake
mnor of the dog whose birthday
us celébrated. There is an old
woman in Berlin who has been induced
- Joneliness and poverty to make pets
£ the birds of the air. She makes
effort to catch one, she only spreads
her crumbs every day and sits there
under the trees listening to their merry
- and rejoicing they troop
1 at her feet to peck at the crumbs,
sometimes one more bold  than
others even ventures to sit on her
Monkeys have often been adopt-
cd as pets but they as a rule are not
very successful. As a rule they have
proved themselves treacherous. A sad
little tale is told of a certain monkey
h was the pet of a bright young
gir. A gentleman wished to marry
r and his suit was much favored by
father. The lover was not an ad-
mirer of the monkey at all and made
no secret of the fact that he would
ather have the room of the mischiev-
us animal than its company. Eventu-
ally the betrothal of this man and the
eluctant girl was announced and a
dinner party given to celebrate the
event. All the evening the monkey
hung about its mistress, and she per-
sisted in fondling - 'him, much to the
displeasure of her fiance. The dinner
lasted a long time, and no one observed
hat the monkey had disappeared. It
was late before the girl noticed the
fact, and though the whole house was
thoroughly searched no monkey could
be found. She blamed the gentleman
to whom she was engaged. Nothing
could or would persuade her that he
was innocent, and she took so violent
a hatred .to, him . that the,engagement
was hrokenoff. Time passed and still
w \Wtle monkey returned. It was a.l
car afterwards - that another special
er was held. And the butler had
go to the innermost recess of ‘the
ine cellar for a special vintage. Just
inside he founda small wee skeleton.
It was the lost monkey: It had fol-
lowed him when he went to fetch wine
for the betrothal dinner, and, unob-
served, had been enclosed and died of
starvation. Such animals as a baby
tiger, a lion’s whelp, & panther, and
serpents have been made pets by wo-
men of unusual character, and once I
personally knew a lady, by name Lady
Meux. of Wallham Cross, England,
whose special pet was a big black
bear and on her at home days was al-
ways “in evidence” in the drawing
room. He was perfectly quiet and
altogether a “darling,” and rejoiced in
the name of “Lumpy Law.” He had a
special footman to look after him, and
he took his walks in the park daily
and in all weathers. Wmen who de-
vote their affections to dogsand horses
receive affection and devotion in re-

known. All these little things amus-
ed his fashionable owners exceedingly.

Fashion’s Fancies

Women rush wtih delight to view
the autumn and winter novelties now
being exhibited in all the shop win-
dows. sWhat are really the leading
features of this season’s modes? For
evening wear there are many charm-
ing coats made in fine French . ger-
anium, and- a new color termed “pe-
trole,” a sort of greenish grey. These
models are trimmed with galon and
hand braiding and lined with silk.

According to the latest idea every-
thing is toned to match. This fea-
ture is particularly noticeable in the
many pretty examples given in coats,
the Japanese embroideries 'and the
linings forming a most harmonious
whole. Notwithstanding the many
bright and vivid colors which are
used together in this autumn’s show®
of coats, gowns and millinery, the
keynote of the season points-to com-
plete harmony. - Vivid colors are ton-
ed down with shades of a much dul-
ler hue. For instance, a bright tone
of green velvet coat was recently seen
accompanied by a plain cloth skirtof
green many shades duller than the
ccat. Bothwere very simply made and
the general effect was most chic. The
coat has never been seen in greater
variety. One of the newest models
shows a cutaway short coat in a
browny green plaid, bound with tan
colored cloth and finished with cloth
revers cuffs and waistcoat. This
accompanies a pleated skirt of brown
cloth made plain at the top apd full
‘at the feet. Short skirts are made
in conjunction with short coats. An-
other example which is quite one of
the latest innovations is the long Prin-
cess coat, beautifully ‘ fitted .to the
figure and trimmed with soutache
braiding. In the costume department
the jackets of coat and skirt costume
come below and indicate the waist-
line.. The long basqued style is su-
perior to all others, but a short
basque is permissible, provided it fits
closely and well to the figure. Strip-
ed broadcloth is one of the new fabrics
and striped velveteen is also in evi-
dence, each being used for the crea-
tion of coats and skirts.. ¢

The flickering of the belated
shine in the day-time and the
mists of the autumn evenings bring
winter furs into prominence. Deer-
skin, an imitation of mink, is to be a
fashionable fur for this winter. It is
one of the least expensive of furs and
compares favorably with astrachan,
moleskin, silver fox, beaver and bear.
That there is not so great a demand
for sable -this season is probably -due
to its excessive cost, and also the in-
troduction of so many other beautiful
furs, chinchilla and ermine, all be-
coming rare, and consequently - more
‘expensive.. <Effective touchés of ‘those
furs will be seen in millinery. Muffs
are to be larger than ever. Stoles are
flat and are often composed of alter-
nate strips of fur and lace or embroi-
dery. Inaddition tofur stoles there are
many to be seen made of soft, flufyf
feathers. Fashionable furriers are en-
deavoring to introduce picturesque fur
coats for the coming winter’s wear.
Some of the. fur coateces are built in
the Japanese kimona style. On the
slimmest of figures they look charm-
ing, but on stout women they look un=
deniably ugly. Strange to say, the
sleeves of fur coats are still made only
to descend to the elbow or a very lit-
tle below. This necessitates the wear
of long gloves and a large muff to
keep the hands and arms warm. Kim-
ona-shaped bodices are admirably suit-
ed to girls in their teens and especial-
ly so if they are tall and slim.” For
a really pretty afternoon best dress
there is no material that equals a
shantung - silk. It. may be had in
cream, white, brown, blue and other
colors. It should be made with a full

sun-
grey

turn. “To waste true love on any-|
thing is womanly past question.” This;
perhaps may account for such a pet as|
a tortoise. It was quite a fashionable,
craze at one time in._Paris to. have al
live tortoise strung to one’s wrist, fall- |
ng on a slender gold chain from a
bangle, Th2ir movements were watch-
ed with delight and it was quite a la
mode to discuss tortoises and their
ways, just as other women discussed
dogs. It was chiefly, too, in Paris
that the craze for lizards existed. Wo-
men of fashion kept those creatures
about them, and seemed to find their
stidden darts and their quaint ways,
most interesting. There is a lady in
Austria who makes a pet of a tiny
tortoise. She feeds it on leaves of let-
tuce, and every day takes it for what
she calls a walk. This is merely a
stroll along the dining room table af-
ter dinner, when the interest it arouses
in any visitor gives its mistress much
satisfaction. She bought him in a
shop for curios of the kind in Vienna,
tince when he has been living on a
country estate, except for an occa-
sional jaunt by motor, when he and
a poodle dog are the special care of
herself and a paid companion. The
companion devotes herself to the
noodle, “Don Juan,” which she leads
on a silver chain, and Madame dotes
m “La Belle,” the tortoise. Some
‘ustrian ladies walk out in the pub-
gardens with a parrot sitting on

eir heads. The birds are attached
a silver chain, and their owners

‘'m rather to be flattered when the
ds chatter and the people turn
ind to stare. White mice, squirrels,

id even rats have often been made
objects of deep devotion. One
put a mouse under a glass shade
the drawing room -and gave it cot-
wool with which to build a nest,
it lived quite comfortably to a
| 0ld age on the food which was
d to it. Among lizards cer-

" as a pet the chameleon was the
while . lizards were fashion-
It has, in truth, some habits
interesting to watch, for people
1ave no better interest in life or

'“ important events .to fill their
' Ladies would spend their time
'tching flies for their pet cham-
- and watching them then dispose
said flies. The time when they

ge their skin is certainly the
exciting of all. When the old
gets loose, and slips down, he
“ himself round and pulls from his
‘Pwards until he sheds the whole

“ and appears in a new . coat.
t the chameleon changes his color
excited, and that he can even

rite

skirt and deep hem outlined with a
band of lace insertion or Japanese em-
broidery. If made of brown or other
colored silk the embroidery is more
suitable, lace being used for white or
cream silk. The kimona bodice is edg-
ed with trimming to match that on the
skirt. The sleeves are outlined with
it and two bands of it are placed
across the bust. A blouse of muslin or
of lace, net or embroidery is worn in
conjunction with the kimona.

Fashion also seems to point towards
everyone wearing sleeves as fancy
dictates. There are quite as many
short sleeves worn as long ones, be-

ing and dressy afternoon gowns show
the short sleeves in some cases,
though the afternoon gown shows
sleeves which closely fit the shoulders,
outline the arm and finish with points
at the wrist or on the backs of the
hands.

Quite one of the latest ideas for
outdoor costumes of the simpler type
suitable for general wear in the coun-
try or for morning walks in town, is
a short skirt of some fancy woollen—
preferably striped, though checks are
still extremely tashionabl'e—worn with
a half-length redingote of plain cloth.
For immediate wear white and black
effects are prevelant. A little later in

evidence for these plain coats, includ-
ing red, the real hunting “pink,” which
is particularly smart. Also bottle and
leaf greens, and the new warm shades
of brown. In every case the skirt,
though different from the coat, must
be in keeping with it. The danger of
such costumes is that women who 'are
not endowed with a correct “color
sense” may array themselves in a
green or brown skirt and a red coat,
or vice versa! But whatever skirt is
worn the hat must match the coat in
color, otherwise a patchy effect will be
produced.  The judicious choice of
colors, in fact, will be the crux of this
seasoft’s fashions,\and the woéman who
is not naturally gifted in that direction
should wisely content herself with
simple color schemes, and not attempt
to produce any startling effects of con-
‘trast. For instance, with a costume
mainly composed of one of-the fash-
ionable striped or checked fabrics,
sirappings or beadings, belt and hat
shape exactly matching the ' darkest
tint in the material, are perfectl)_r safe
and cannot fail to look well.
Charming both in coloring and tex-
ture the new supple cloth is an ideal
fabric for the present fashion of dress.

striped in a fit of rage is_ well

Slightly faced and entirely plain, this
cloth in the new olive tint is simply

sides those with kimona effects. Even-"

the season stronger colors will be in.

exgquisite when contrasted by a deli-
cate turquoise, or a soft orchid pink.
The effective shade has also invaded
the world of millinery and is quite the
Jatest craze. Eminently Parisian and
exiremely chic is a cutaway coat in this
olive tone of self-colored cloth. With
a large shadowy green plaid for the
skirt and a cloth hat of ocre  felt
adorned with olive velvet and green
plumage of the essential fly-away
type which is touched up with soft
blue and relieved by a handsome
bronze buckle. The average woman
fails to get the requisite effect be-
cause she matches her attire too close-
ly, or on the other hand wears too
many colors. . Some relief is absolute-
ly necessary, but if the lighter touches
are .overdone the result is patchy and
uneven. Two or three shades of the
same- color give the necessary. varia-
tion, such as cloth for the costume, a
darker velvet for trimming, and a
light relief tint for' the hat and gloves,
such @as oyster white or the pale lea-
ther tints with the darker tone repro-
duced for trimming the millinery. If
a dark costume is kept entirely to the
one, or even two shades, the lighter
shades are admirable in gloves, furs
and \vest, which are more effective if
gntirely of one shade. The new
browns, olives and purples are charm-
ing with pale or medium grey, and
here it is possible to have the felt hat,
furs and gloves en suite. Cane and
biscuit tones are most harmonious
with the fashionable mahogany shades
and also with the darker blues. Vio-
let has by no means outstayed its wel-
come. Quite the contrary, there is
just as much liking for it as in pre-
vious seasons, a fact justified by the
immense range of new and charming.
shades in which the “teinturiers” are
producing materials. In some ‘Shades,
from the deepest purple associated
traditionally with stately wearers,
down to the delicate pale mauve of the
Tsar violet ‘or the pinkish tone of
“Ophelia,” a tint can be found to suit
every complexion and every occasion.
In the new Paris models there is seen
& great tendency to associate purple
with blue. The combination is'too re-
'markably successful if the shades are
discreetly selected. A blue velvet hat,
with folded purple chiffon lining the
brim, and purple ostrich feathers
mounted against the crown and held
in place by a band of blue and silver
galon was a most successful combina-
tion in’ millinery.

Much of the influence exerciséd by
womankind is due to intuitive facul-

it is said. There is no doubt, at any
rate, that the heart and mind of a wo-
man have'a great bearing on her gen-
eral aspect, as is witnessed by the
charm of the apparel of the woman of
refinement, apparently so unstudied,
and yet infused with so much of the
gloss of art. She must .appear well
dressed with a grand air of. nothing
befng farther from her thoughts tham
the subject of dress.

Home Hints and Recipes
Brittany Soup Curried Rabbit
Boiled Rice Browned Turnips
Snowden Pudding Marmalade Sauce
Brittany Soup.—This is particularly
delicious and inexpensive, and will be
much appreciated during the cold
weather. It also makes an excellent
supper dish. If more convenient the
mushrooms may be  omitted - and
| shreds of carrots can be used instead.
Required: Two pounds of potatoes,
one pound of leeks, three ounces of
butter or good dripping, one quart of
water, one pint of milk, half a pint
of mushrooms; salt and pepper to
taste. . 7
Wash and peel the potatoes, then
cut them into slices about half an
inch thick; wash the leeks very thor-
oughly, as they are often very gritty;
cut off most of the green part and
cut the leeks in their rounds. Melt
the butter (or dripping in a clean
stewpan, put in the leeks and pota-
toes and stir them over the fire for a
few minutes. Now add the water,
salt and pepper. Cook these until the

through a sieve. Rinse out the pan,
put back the soup, add the milk and
seasoning to taste. Reheat carefully,
add the dice of mushrooms (or the
shreds of carrots) and serve ia a hot
tureen.

Before adding the mushrooms peel
and examine them carefully. Cut
them into neat dice, then stew them
in milk until they are quite tender.
If shreds of carrots be used instead,
scrape two or more carrots,’ cut the
red part into shreds and cook them
until tender in boiling salted water.
Drain them well before adding them
to the soup.

Curried Rabbit.—Served curried
they are very like chicken. A curry
is quite simple to make, not by any
means the complicated task that many
suppose, but—and it is really a big
but—to be really successful it must
be accompanied by some perfectly
boiled rice.

Required: Two onions, one tea-
spoonful of flour, three ounces of good
dripping, oae tablespoonful of curry
powder, half a pint of stock, one
lemon, salt and pepper to taste; a
small piece of apple. Melt the drip-
ping in a frying pan, peel and chop
the onions, and fry them a pale
brown, then lift them on to a plate.
‘Wash and dry the rabbit, cut it into
convenient-sized pieces; put these in
the dripping and fry them from eight
| to ten minutes. Next sprinkle in the
flour’ and ecurry powder and cook
these over the fire for ten minutes.
Now add the stock, onions and chop-
ped apple; put the lid on the pan and
let the contents simmer gently for
one and a half to two hours. Stir ia
the lemon juice and add seasoning, if
necessary. Arrange.the pieces of rab-
bit on a hot dish, pour the sauce oveér
and arrange a border of bhoiled rice
round.

Boiled Rice.z-Required: Quarter of
a pound of Pafuci rice, boiling water,
salt. '

Have ready a large pan of boiliag
water, add to it about half a dessert-
spoonful of salt to each quart of
water. Wash the rice well; this s
best done by putting it in a gravy
strainer or sieve, and letting the cold
water from the tap flow over . it.
When the water boils put in the rice
and boil it quickly until it i§ ‘ten-
der; then drain off the water. Wash

the rice uwader the cold water—this
separates the grains—spread if on a

)

ties In the matter of dress, at least so|

potatoes are soft; then rub the whole ]

5 Fem

sheet of paper and let it dry slowly
before the fire or in a cool oven. Each
grain should be whole and have kept
its shape, at the same ‘time being
quite tender.

Browned Turnips.—This is an ex-
cellent way of cooking turaips.

Required: Six turnips, one and a
half ounces of butter, one tablespoon-
ful of granulated sugar, salt and pep-
per. '
Peel the turnips and cut -them into
slices about a quarter of an iach
thick. Cook them in boiling " salted
water until they are tender, but not
in the least broken. Drain them thor-
oughly from the water. Melt the but-
ter in a pan, when it is hot put in
the sugar and turaips and fry care-
fully until the . turnips are nicely
browned on each side. Sprinkle them
with salt and pepper, and serve in a

hot ‘vegetable ‘dish.

Snowdea Pudding.—(If more con-
venient, corn flour may be used in-
stead of ground rice, also one egg
may be used if eggs are scarce, add-
ing a little extra milk instead of the
second one).

Required: Quarter of a pound of
raisins, - three ~ounces of suet, three
ouices of sugar, three ounces of mar-
malade, three-quarters of an ounee of
ground rice, the grated rind of a lem-
on, two eggs.

‘Well-grease a pudding dish, half the
raisins as well as stoning .them, and
arrange them in .some pretty design
in the basia, pressing the cut side on
to the basin. If arranged in straight
lines from the bottom of the basin to
the edge, the decoration is very ef-
fective. Rub enough stale - bread
through a sieve to make the. required
weight of bread crumbs. Chop the
suet finely, mix with it the crumbs,
rice, sugar, lemon rind aad marmalade.
Mix these well together, then add the
beaten eggs and milk. Mix all well
together, pour the mixture ‘into the
prepared basin, taking care not to
disturb the decoration. Cover the top
with a piece of greased paper and
steam it for about two hours. If you
do wot possess a  proper steamer,
place the pudding basin in a sauce-
pan with boiling water to come half
way up the basin.  As the water boils
away replenish it with fast-boiling
water. If merely warm water is add-
ed the cooking will be checked and the
pudding will 10t be nearly so light.
When done turn the pudding out on
a hot dish and serve with it marmal-
ade sauce, made as follows:

Required: One tablespoonful of
marmalade, half an ounce of corn
flour, one lemon, oae tablespoonful of
sugar, half a pint ‘of water.

Pare off the rind of the lemon
thinly, put it in ‘a2 small pan with the
water and bring it to the boil. Put
the corn flour into a small basin,
strain in the juice of the lemon; mix
‘this in. When the ‘water boils strain
it into the corn’fidtr, stirring all’ the
time. Pour this'itfto’ a saucepan, stir
in 'the marmalad¢ and sugar, cook
‘these over the fire for a few minutes,
then pour the sauce into a 'hot tu-
reen, or, if preferred, round the pud-
ding. - i

Ragout of Gopse.—Required: The
remains of a goose, three onions, one
ounce of butter or good dripping, one
ounce of flour, two taespoonfuls of
ketchup, salt and pepper.

Cut off the goose into neat joints,
piit all rough pieges into a saucepan,
with a pint of cold water, one sliced
onion and half a teaspoonful of salt.
Let these simmer, for one_hour, . In

another pan melt the butter, slice the

two onions and add them; fry a gold-
en brown. Next shake in the flour
and fry that also, ‘Strain in .gradually
the stock made frem the bones, stir
it over the’fire until it boils, then put
in the joints of goose and ketchup.
Let it simmer wvery gently about
twenty minutes, or until it is hot
through, but on no account let it boil,
or the meat will be tough. Serve the
ragout on a hot dish with a berder of
thast sippets.

Devilled Goose.—Any of the joints
may be devilled, but it is usual to
use the legs. !

Required: Two legs, one ounce of
butter, one teaspoonful each of
French and English mustard, a dust
of cayenne and black pepper, a few
browned crumbs, two teaspoonfuls of
chutney. - .

Score the legs deeply all over with
a knife, warm the jbutter and brush
them all over with it. Chop the chut-
ney, mix_it with the mustard, then
spread this mixture evenly over the
legs, and lastly sprinkle them with
the browned crumbs. Leave them for
an hour, or two if possible, .Warm
the gridiron and brush it over with
melted butter; place the legs on it
and grill them quickly till they are a
nice brown and crisp. Serve them at
once with a few bits of butter and a
sprinkle of cayenne and pepper on
each. :

Oil spots can be removed from a
boarded floor by ‘well washing with
strong soda and water in which a lit-
tle unslaked lime has been dissolved.
Use the.scrubbing brush < and _follow
the grain of ‘the wood. It should
then . be well washed with clean
water after the scrubbing and dried

with a rough cloth.
Panama hats can be easily bleached
at home. Get an ounce of oxalic acid

[-and dissolve it in sufficlent scalding

water to cover the hat. Plunge in the
water, holding it down with a stick
so that .it is quite covered. Leave
for five minutes, and then dry thor-
oughly before a clear fire.

A few grains of salt sprinkled on
coffee before the water is added will
greatly improve the flavor, ;

Turpentine and parafin oil mixed
together on a plate and rubbed on
doors that are shabby with the sun
will make them look' like they were
newly painted.

Vinegar and ~fruit _stains upon
knives can be taken off by rubbing
the blades with raw potatoes and
then polishing on the knife board in
the usual manner.

A nice polish for glace .boots is ob-
tained by mixing together in an old
pan, two ounces of ivory black, an
ounce and a half of thick treacle ,and
a teaspoonful of sweet oil. ‘When
thoroughly amalgamated, stir in slow-
ly a pint of stale or flataley stir for
another five minutes and then add
half an ounce of sulphuric acid.. Do
not bottle until the mixture is quite
still, then. pour into stoneware bot-

{votes.
ited a bill to render possible the es-

tles, cork down, cover with sealing
wax. This wax should be well
stirred before using.

Scrubbing brushes should always
be stood en end to drain after they
are finished with. This plan will make
them last twice as long.

A brine made of salt and water is
an excellent thing to clean stained
decanters.

‘When cooling anything in water
add a little salt to the water, and it
will cool much quicker.

Topics of the Hour

For the Newmarket meeting the
King was to occupy the pleasant suite
of rooms in the Jockey club which“have
a view over a well kept lawn with
many flower beds. Should the Prince
of Wales also decide to go racing he
was to stay at the “rooms” which are
a well known feature of the quaint
little High street. The Duke and

{

Duchess of Devonshire will be greatly |'Eagm de Cologne.

missed at Beaufort House, but further
up the hill on the way to the course
Lord Halewood is occupying the house
that belonged to the late Duke - of
‘Westminster.

The King is taking a great interest in
the arrangements that are being made
for the reception of the German em-
peror and ‘is‘'giving his attention to
the smallest details. His Majesty is
expected to pay an early visit to Wind-
sor to inspect the improvements which
have been made there.

The visit of the King and Queen of
Norway to. England will be strictly
private, and much of their time will
be spent at Appleton Hall, Sandring-
ham, their dearly loved Norfolk home.
It was here that Prince Olaf was born,
and -in this corner of Norfolk the little
prince is as popular as he is in Nor-
way.

November seems likely to see a
gathering. of crowned heads in Eng-
land since it appears that the Em-
peror and Empress of Germany, the
King and Queen of Spain, King Haa-
kon and Queen Maud of Norway will
all be there at the same time. The
visit of the German Emperor and his
consort: is, of course, the great state
event of the month.

The Duke and Duchess of Portland
are naturally making great prepar-
ations for the visit of the King and
Queen of Spain at Welbeck Abbey, and
invitations for the great ball on the
20th November are already out. The
duchess, by the way, owns a most
unique set of diamond horses in minia-
ture, it being the custom of the @uke
when he has made a success on the
turf to present his wife witah a jewelled
model of the winner.

West Dean Park where Mr. and Mrs.
Willlam James are to entertain the
King for the’ christening of their baby
son and heir, and later are to have
King Alfonso and Queen Ena as their
guests, is one of the finest places in
Sussex, being larger than Goodwood
House, the seat of the Duke of Rich-
mond. Theatricals are likely to be
part of the entertainment at West
Dean for the King and Queen of Spain,
Mrs. James being a- talented amateur
actress and extremely clever at stage
management. .

The news of the ' death of Lord
Brampton, better kiiown, perhaps, as,
Sir Henry Hawkins, was received with

one ounce, -oil - of = wintergreen 10
drops, oil of cinnamon 2 drops, es-
sence of cochineal 20 drops, water 12
ounces. . Mix well together. A tea-
spoonful of the mixture’ should be
added to half a tumblerful of tepid
water to clean the teeth and rinse the
mouth. :

An excellent way to keep the hair
in curl for those who are not blessed
with naturally curly hair is to damp-
en it with a weak 'solution of ising-
lass and water and curl while wet.
When undone the hair will be found
to be beautifully curled and will re-
main.so even in. damp weather or in
a strong wind. % :

When the gums are spongy and re-
ceding ‘an astringent wash is general-
ly necessary, otherwise the teeth are
?n to become loose. Here is a recipe
or a mouth wash which will be found
both pleasant and efficacious: Six
drachms tincture of orris root, two
drachms lavender water, 4 drachms
tincture of cinnamon, 4 drachms tinc-
ture of cinchona bark, two ounces
Add half a tea-
spoonful to half a tumblerful of tepid
water and rinse the mouth out twice
a day.

One of the best cosmetics.for the
skin is fresh cucumber juice. Press
the juice from a freshly cut cucumber
by means of a pestle and mortar.
Deel thd cucumber and then cut into
small thick pieces about the size of
dice. The juice will then be easily
squeezed out by means of the pestle.
Bathe the face with this juice twice
a day. It will aid greatly in keeping
the skin soft and smooth. Butter-
milk is another harmless cosmetic,
valuable especially s a preventative
of or remedy for 'sunburn. Freshly
distilled rosé water is most refresh-
ing as a simple wash for the face.

The beauty of the hair depends very
largely on the amount of daily care
which is given to it. The hair needs
constant attention in order to 'pre-
serve its natural® gloss and silkiness,
and if not wéll brushed for at least
five minutes night and morning it will
soon beecome dull and dead looking.
The =scalp, too, should be kept peffect-
ly clean, otherwise the hair cannot be
healthy. To keep the 3kin of che head
clean and free from dandruff it is
not necessary teo wash it- very often.
The hair brush, if used systematically
night and morning, has a cleansing
effect both on the 'scalp and hair, but
the brush should be kept perfectly
clean and washed at least once a
week. If the hair, however, is of a
very greasy nature it may be neces-
sary to wash the hair brush oftener
than this.

A nice cooling wash for the hair,
and one which has "also tonic qualities,
is composed of oil of geranium, five
drops; liquid ammonia, one drachm;
glycerifié ““of borax, four ' drachms;
tineture ‘of cantharides, one drachm;
spirit of rosemary two drachms; wa-
ter to eight ounces. This should be
sponged upon the scalp every' night.
Ii is quite wonderful what an im-
provement its daily use has upon thin,
weak hair. Of course the hair should
be thoroughly brushed after each ap-
plication,

Passing Ideas

It would be difficult to decide off-
hand. whether we are becoming more
polite, or merely more indiftereqt.
Certainly the limits of toleration in

widespread regret. For some time past
the famous judge who recently  cele-
brated his 90th birthday, had-been in
failing health and the end came as no
surprise. Full of years and honor he
was laid to rest in - Kensal Green
cemetery, London, on -October 11th.
Lord Brampton was very fond of ani-
mals, and especially of -his .fox terrier
“Jack,” who sat with. him on the
bench. The celebrated judge once re-
marked, “I am very fond of every kind
of beast, *except a hypoerite.”

The women of Holland are to have
The government has submit-

tablishment of universal suffrage votes
for women and the eligibility of wo-
men to. parliament.

Beauty Hints

A nice lip salve can be obtained by

melting - together two .and a half
ounces of oil of almonds and three-
quarters of -an ounce of =spermaceti.
Put these ingredients into a gallipot
in a pan of boiling water. Stir well
until thoroughly melted and mixed.
When nearly cold add a few drops of
otto of roses. :

Almond tablet for whitening the
hands is a very old fashioned recipe
but it i3 none the worse for that. Al-
though it is discarded in these fash-
ionable days of beauty doctors, if your
hands are inclined to be red you will
find this simple remedy very. effica-
cious.
into it an ounce of the best white
wax, half an ounce of pure almond
oil,
mond. Place the basin in a warm
oven, and whilst it is melting pre-
pare some little dishes or pans to re-
ceive the melted wax. Clean them
well with a dry cloth and then grease

them slightly by rubbing them over, show will not be of much avail.

with a clean rag dipped in sweet oil
When the mixture in the oven is

ordinary society are receding so far
as to be-almost indistinguisaable—only
enthusiasts who are by nature ‘“out-
siders” are allowed to possess anything
in the nature of fixed principlqs. Re-
spect for the opinion of others is to be
cultivated, rather than deprecated, yet
it can only have any true value when
we have taken the trouble to form
opinions of our own. ¢

The vague acquiescence of the indif-
ferent is neither complimentary or
very polite. The danger of this gen-
eral indifference that, alas! we cannot
help observing this uncertainty of
view, is that it may ledd to vagueness
in matters of right and wrong. “Togt
comprendre c’est teut pardonner” is
not the whole truth and as applied to
our conduct it may prove a dangerous
maxim. For instance, we have fre-
quent complaints, chiefly by the clergy
of the “irreligion” of the English peo-
ple, as shown by -their disinclination
to go to church. That people do not,
in any class, go to church as a mat-
! ter of course in tne unquestioning way
they once did,.Is a matter of common
| experience as well as statistics. Even
twenty years ago it was usual for the
guests in country houses to go with
their hosts to church on Sunday morn-
ing. Now it is rare for the hosts to
go even. Surely if'we find a more
kindly, more brotherly spirit among
men  if we see those who are well off
‘themselves trying to improve the lot
of their less fortunate fellows; if we
detect: a revolt against the inhuman
theory of the nineteenth century that
the weakest must go to the wall—then

Take a small basin and put:surely we may conclude that as & na-

,'tion ‘we are becoming -not less, but
{ more religious than we used to be.

and six drops of essence of al-|One’s religion surely is vain if it does

not go straight to the head of ‘the
matter to make one more kind, consid-
erate, and more thoughtful for other’s
comforts, less selfish about one’s own.
| Without some of this feeling, outward
It is
impossible to get on without a ground
work of principle. It need not neces-

thoroughly melted and well amalgam- | sarily be of the rigid, intolerant order,

ated pour it into the prepared pans.
Turn out when quite cold. Wash your
hands in just warm water to which
a pinch of borax has been added. Dry
them thoroughly, rub them over well
with the almond tablet. Work the
tablet well into the skin by rubbing
the hands together.

If you wish to keep your teeth:-in|
rerfect order cleanse them thorough-
ly twice a day with a little pure
camphorated chalk or other harmless
preparation. Avoid all tooth powders
which contain cuttle-fish bone or oth-
er substances likely to scratch and in-|
jure the enamel. Salt is a cheap, safe
and effectual dentifrice. So also s
powdered borax. A leaf or ‘two of
common green sage rubbed on the'
teeth night and morning cleanses and
polishes them beautifully and will
help to prevent the appearance of tar- |
tar.

A most refreshing dentifrice which
is also antiseptic, most useful when'
teeth are decayed, may be made
from the following recipe:' Tincture -
of quillaia bark two ounces, pure car-
bolic acid 30 drops, pure glycerine'

, makes

whose prevalence produced the reac-
tion we now feel, but it must be suffi-
ciently coherent to form a working
basis. The only alternative is that
invertebrate condition of mind which
for inefficiency. The ideal
state would seem to be the possession
of definite principles, together with a
spirit of humility, and without preju-

| dice.

In the Grip of Diablo

In The London Daily Express a spe-
cial correspondent, writing * from
Paris, tells how a game has captured
France. ' He says:

“Soixante - quinze, soixante - seize,
soixante-dix-sept — zut — flute — je
n’joue plus!” It sounds like the re-
frain of a diabolic incantation, and,
when you come to think of it, that is
Just about what it is. You hear it, or
something like it, just now, all over
Paris—nay, all over France, and, T am
told, in England also, for since the
craze for the game of “the devil and
two sticks” came back to Paris, it has
leapt into vogue more swiftly and
more surely even than ping-pong or

inine Fancies and Home Circle Chat

halma won their popularity some
years ago, and has even usurped the
place of bridge.

I said “came back,” not “come,” ad-
visedly, for this is not diabolo’s first
visit. As long ago as 1640, a priest,
whose name has been forgotten (at all
events by the writer of this article),
brought the first sticks and bobbins
home from China, where at that time
the game was in great vogue. Two
centuries before this, even, the game
was played in a rough form down in
the Landas, where peasants flung a
bobbin from two sticks to one another.

This game, played upon stilts, as
most games are played in the Landas
district, was one of great skill, and
owing to the height of the stilts, and
the weight of the rough bobbins,
sometimes of some danger. It was
not altogether the same as the modern
diabolo, though, for the two throwers,
or sticks, gere not fastened together,
but crossed as the sticks are when
playing La Grace.

Diabolo, however long ago it has
been played, was certainly never so
generally *popular as it has now be-
come, although there have been Kings
of France who played it, and who had
great bobbins beautifully carved and
made of ivory. Today, in Paris, one
or more games of diabolo are going
forward at every street corner.

In the Tuileries Gardens ‘the nui-
sance of the flying bobbins became so
great that after several deputies had
their hats destroyed, it was prohibit-
ed. The prohibition has but moved it
on a little, though, and since ‘the
game was banned from the Tuileries
Gardens, the Champs Elysees have
become wellnigh impassable because
of it. As for the gardens of the Pal-
ais Royal, there, every afternoon,
must be pretty well a thousand games
in progress, and the young players are
not content with playing by them-
selves or in pairs, but play in teams
or four qr even eight, and with all
manner of queer curves and compli-
cations,

And thé grown-ups play the .game,
too, with quite as much enthusiasm as
the children. It is whispered that, in
the shady groves of Rambouillet,
President Fallieres is becoming quite
an expert at spinning and catching the
elusive devil, and in the gardens of
the Home Office behind ‘the calm and
stately Place Beauveau, the peacocks
and the peahens run 'in terror, it is
whispered, not only from the devils
of the young attaches, but from the
not unskilfully thrown devils of the
greai little Clemenceau himself.

I will not vouch for this, but there
is a story going the rounds of Paris
that one fine Sunday morning some-
body of jmportance called to see M.
Clemenceau. “M. le President du Con-
sejl i8 in the garden,” he was told.
“Aha, qu'y fait-i1?” ‘(Ah, what is he
doing there?” he asked. But “qui fait-
il1?” may also mean “What is his
score?” and M. Maujan, under-secre-
tary of state for the interior, and M.
Clemenceau’s - chief confidant and
right-hand man, answered the per-
sonage absent-mindedly: *Oh, he is
making 2,200—that is about his aver-
age.” \

It is becoming more than a m’re
craze, this game with the catch-
name. It has already altogether oust-
ed basque ball in the capital (the
game in which a racquet ball is
thrown and caught by tambourine)
and even golf is losing adepts through
the popularity of diabolo. It has to
some extent, too, revolutionized a
flourishing trade here in Paris. The
little sticks with which the bobbin is
thrown are made by the experts who
make the sticks for parasols and for
umbrellas. Since the diabolo' craze
these have been needed -in enormous
quantities, and dealers find that ‘they
are paying far too highly for them,
and that they need not be made with:
the finish of a parasol-stick. But the
trade union threatens to call out its
men if the trade in diabolo sticks be
taken away from the parasol and um-
brella-stick makers, and forbids them
to work at lower rates than hereto-
fore, or to make sticks in quantity
sufficient to run the price down. So
that a very pretty quarrel is in prog-
ress.

I amused myself the other day at
luncheon time—the two hours between
twelve and two, when business all but
comes to a complete standstill in
Paris—in noting the progress of dia-
bolo.. It was astonishing. I waylaid
the stream of midinettes as they came
dancing out of the dress-making and
the modiste shops in the Rue de la
Paix. Of every group of ten or twelve,
four carried sticks and bobbins, and
most of those who carried none were
talking of the game.

« From the Rue de la Paix I wander-
ed into the sterner business quarte®
of the Bourse and its environs. Here
I had gone astray, for twelve to two
are business hours in Bourse-land,
and .there was no time there for play-
ing the devil. But a few hundred
vards away, in the small streets in
which the leather trades, Manchester
goods, and hardware and china busi-
nesses abound, diabolo was being
played in street and courtyard—every-
where. The junior. clerks and office
boys were playing it.

saw five concierges (and con-
cierges are not by way of being friv-
olous) hard at it on my round; elder-
ly men and tiny boys and girls were
busily engaged on-it, and in a court
close to the Folies Bergeres I found six
ex-acrobats, in a sort of undress uni-
form of dirty tights and ordinary
jackets, slinging the Dbobbins high
aloft, twirling it marvelously neatly,
and, after twisting themselves into
quite impossible positions, catehing it
just as it seemed bound ‘to fall.

“This looks a good deal more like
work than play to me,” I said to one
of them. He laughed. “And it is
work, mon cher monsieur,” he said.
The craze has now grown such that
music hall proprietors and agents are
offering high prices for diabolo shows,
and there has been a glut of acrobats
for many weeks.

Facts About City Names

There are 27 towns and cities named
Troy in the United States, 19 named
Athens, 17 Utica, 16 Alexandria, 15
Rome, 12 Carthage, 7 Attica and 7
Syracuse. Only two states, Indiana
and New York, contain towns bearing
all eight of the names. Ohio and
Missouri have seven each. The same
name for different places often causes
delay in the transmissiorr of mail, and
imposes extra care on the postal
clerks. The Post office department re-
quires every post office in a state to
have a name different from any other,
and the rule should be extended to
cover the United States. Names ecan
be invented that Will supply every
town and city with one of its own that
cannot be mistaken for any other.—
Utica N. X. Press.




