
Tuesdaj. August 20, 1907
VICTORIA SEMI-WEEKLY COLONIST. 'll

= seas

S

• •

and Home Circle ChatVV :'~v

Literary Dandies fact there is no time, for home life, 
and simple home pleasures. The chil­
dren of the family possibly attend 
meetings about the education of par­
ents and the rights .of children. Some­
what different to the day when chil­
dren knew the discipline of the nur­
sery, and it was considered a great 
red letter day when they were allowed 
down to lunch or tea in the drawing­
room with parents. Now the young­
sters are indeed emancipated, and not 
only always appear at ^ lunch, but as 
often as not disapprove of the menu 
that is provided for them. They go 
out constantly to parties, and 
pare the Christmas tree,of Mrs. so and 

with the entertainment provided 
by another hostess, and one is .prob­
ably criticized as being “very slow.” 
The earlier method at least inculcated 
awe and respect for those older 
pie, with whom children came in

Breakfast Menu and Recipesand serve to fasten the cambric fronts, 
of our blouses. Sonie have three dif­
ferent stones, others have all rubies or 
sapphires. They are lovely things, 
*and though so very valuable, form the 
favorite ornament for afternoon wear; 
they are discreetly charming 

Believe me, there is nothing în 
taste than to be ** overdressed- 
most simple dresses generally fulfil 
the mysterious and unwritten law of 
“good style." They are pleasing to 
look upon, becuase they are difficult 
to understand, and infinitely smarter 
than the woman who seems, poor 
soul! to be weighted down by frills 
and furbelows, silks and satins. Some 
women have that simply wonderful 
gift of putting on one stone, perhaps 
of no great value, but making it look 
as if it were; whereas another pos­
sessed of any number of wonderful 
stones puts them- on in an indescrib-

to iny sr well heated ox^n on a buttered 
baking tin. 
chopped parsley over the slices and 
arrange them In a circle on a hot dish 
and pile the bacon rolls in the middle. 
This dish can be prepared the previous 
day, so 'that the rolls will only have 
to be fried in the morning.

Scalloped Haddock
Remove all the skin and bones from 

a cooked smoked haddock and divide 
thé fish into flakes. Break two eggs 
into a basin and beat them with àn 
egg whisk until they are quite thick 
and frothy. Then add three table 
spoonfuls of milk, half a teaspoonful 
of anchovy essence and a, little salt, 
pepper and , powdered màce. Melt 
half an ounce of butter in a saucepan 
and pour in the egg mixture and stir

with a wooden spoon, oyer a mod­
erate oven until it is of the consistency 
of custard. Then remove the pan at 
once and add the flaked fish. Have 
jat hand some. china lambkin cases 
which have been made hot in the oven 
and buttered;, fill them with the fish 
and scatter a layer of fried bread 
crumbs over the top. Pla$e the cases 
in the oven for a moment or two and 
serve quickly in a silver dish.

Tongue Pancakes
Pass half a pound of cooked or tin­

ned tongue through a mincer and mix 
It with the yolk of two hard boiled 
eggs, which have been rubbed through 
a sieve, and a little chopped parsley. 
Season with salt and pepper,* curry 
powder and nutmeg, and moisten with 
a quarter of, a pint of thick white 
sauce and the yolk of a raw egg. Stir 
the mince over the fire in a small 
saucepan containing a little warm but­
ter, until it is hot, but it must not 
boil; then spread it 
until it gets cold. Make a light bat­
ter and fry sufficient at a time, in a 
large pan to make a thin pancake, 
When three have been made, drain 
them well on soft paper and when they 
are cool ctit them up with a sharp 
knife into pieces about four inches 
square. Spread a layer of the minced 
tongue on each piece and then roll up 
into the shape of a small sausage. 
Dip the little rolls Into beaten egg, 
cover them thickly with bread crumbs 
and finely crushed. vermicelli (mixed 
in equal quantities) and fry in deep 
boiling xfat. Serve garnished with 
fried parsley.

ter draining them arrange them on a 
support of fried bread, leaving a space 
in the middle to be filled with puffed 
potatoes and garnish round the dish 
with little bunches of dried parsley.

A welcqme addition to1 the breakfast 
table is a dish of stewed fruit, which 
may be served with cream. Cherries, 
ed and white currants and gooseber­

ries all stewed together make a deli­
cious mixture and are • best when 
cooked slowly in a jug which is placed 
in a saucepan of boiling water and 
simmered gently 
hours.

To make worn linoleum look like 
new scrub it thoroughly and give it a 
coating of boiled linseed oilj Let 
this soak well in and then varnish it 
with the best varnish you can get, 
giving it a second application ,if 
necessary. As a result the linoleum 
will look fresh and bright and will not 
n«etL scrubbing for several weeks, as 
hig he <*Ust wil1 come away in sweep-

Housekeepers’ NotesXVfcien done scatter some
Mark Twain's white dress suit, which 

L lias recently adopted, might, had 
fc fate of its genesis been some years 

nave been taken for a sartorial 
counterblast to the black shirt affect­
ed :,v R. L. Stevenson.

Stevenson’s get-up is thus described 
. a fellow member of the Savile 
,-lub: “He wore a black flannel shirt, 
with a curious knitted tie twisted in a 
knot; he had Wellington boots, rather 
tight dark trousers, a pea-jacket and 

■ "ihite. sombrero hat. But the most 
m bis costume

Rolled Bacon 
Scalloped Haddock 

Poached Eggs with Mushrooms 
Tongue Pancakes 

Ham

| Pastry Making
I have been asked to give an easy 

recipe for pastry. I am now giving 
two recipes which, if carefully follow­
ed, will prove quite simple. The suc­
cess of pasjry lies as /ouch in the 
handling as in the ingredients. For 
ordinary pastry, baking powder will 
make it light.

Puff Paste.

Brawn
Scones

Fruit
worse

The
Toast

Preserves 
All or any of which make a change 

for breakfast from the ordinary eggs 
and bacon.

Rolled Bacon
Put a teaspdonful of white-bread 

crumbs into 
boiling milk 
them to a stiff paste, 
teaspoonful of finely chopped parsley, 
a saltspoonful of very finely minced 
shallot and three table spoonfuls ofiô" 
cooked chicken which has been passed 
through a mincer. Season the Ingre-

Half a pound of flour, 
three ounces of butter, five ounces of 
lard, half a teaspoonful of lemon juice, 
about a quarter of a pint of cold wa­
ter. Press all the moisture from the 
butter and lard, and keep It as cold 
as possible. Mix the

f for two or threecom-
a=tonishing item of all

lady’s sealskin cape, which he 
about his shoulders, fastened at 

H^nvck by a fancy brooch, which 
held together a bunch of half-a- 

daffloidils."

a basin, pour sufficient 
to cover them and beat 

Then stir in a
was a 
wore

flotir, lemon 
juice, and water into a stiff paste, roll 
it out a little. Make the fat into a 
ball, using a little flour. Put this in 
the center of the paste, and press It 
towards the edges. Then’ fold them 
over it completely, forming a sort of 
square. Roll this out straight, using 
as little flour as possible. Fold the 
paste again towards the centre, turn 
it half round and roll again, fold it up, 
and set aside in a cold place for fif­
teen minutes, then roll and fold up as 
bèfore, till it has had eight rolls in 
all, setting it aside once again to get 
cold. The colder and ’ firmer the but­
ter is the lighter the pastry. If want­
ed for luncheon, it is a good plan to 
half make the pastry the day before. 
A night speht in a cold larder will do 
it good. Another simple paste which 
you can make and use at once for 
fruit tarts is as follows: Eight ounces 

Put this on a pastry board 
and with a rolling pin rub into It four 
ounces of butter.

peo-
. ........... jEMm

tact, when they were taught to deal 
gently with the aged and .try 
brighten the declining years pf 
parents, or grandparents, as the base 
may be, not to grow up as, unfortun­
ately, so many of the younger gener­
ation are doing, so engrossed with their 
own pleasures and amusements that 
they have to take refuge behind the 
excuse of being "too busy" to do any- 
thing towards their happiness; quite 
forgetting how the smallest tokens of 
interest are appreciated. If this is 
what the “modern grandmother" is 

*°' ^ la indeed to be hoped 
“ yiH be many years before the 

old-fashioned grandmother" becomes 
extinct, and we re-echo Austin Dub- 
son s dainty verse :

Lord Lytton and Dickens prided 
themselves on being literary dandies, 
t,ut, in the matter of clothes, their 
light paled before that of Disraeli, in 
the days when the novelist was para­
mount to the politician. A black vel­
vet coat, lined with satin, purple 
trousers, with a gold band running 
down the seam, a scarlet waistcoat 
with elegant lace ruffles of such 
length as to cover his hands, and 
while gloves, the outside of which were 
decorated with a number of valuable 

the addition of a

to
their

I ILJlifik v*.
To wash blankets shave a cake of 

l°J$> ,n‘° a quart of cold water and 
boll until dissolved, adding about a 
table spoonful of borax. Put the 
blanket into a wash tub, cover with1 
cold water and add the prepared soau.

ab?ut until the dust is out, 
rinse thoroughly and hang in the 
air to dry.

To C'ean a dusty carpet take a pail 
of hot water and make a good lather 
with soft soap. Dip the broom into
hv* Vn *1 Vi® °Ut the stiPerflous water 
by knocking against the side of the 
pall and sweep, dipping the broom into 
the water after every two or three 
strokes.

-i

€*were, withrings,! . .. .
profusion of gold chains that mean­
dered about his person, his not Infre­
quent attire.

The dress of Gerard de Nerval, the 
French poet, was, on one occasion at 
least, in keeping with the lobster 
which he was wont to lead abroad on 

Trousers, 
of green 

however, of a different

open

pH
%91 £?leel î° y°u! Of those you 

As Point and Flanders yellow.

were t
m of flour.

a gaily-colored ribbon, 
coat and waistcoat were 
satin, each, I__pML ,
hue, to represent the varied colors of 
the sea under diverse conditions. His 
hat was adorned with Tong strands of 
seaweed, while around his neck he 

string of coral beads. The 
and waistcoat

Add one ounce of 
sugar. Then put it into a basin, and 
mix in thoroughly one ounce of bak­
ing powder. Mix these ingredients 
into a stiff paste, then roll out, and 
at once.

?

out on a plateFashion’s Fancies Rack the brains as one may, it is 
impossible to think of any “house- 

friend" that even approaches 
ocrubbs* Cloudy Ammonia" in its 

many sidedness. True, one may 
recognize one article as a good aham- 
poo, another as a water softener, the 
third as a laundry asset, but realiz­
ing that a simple bottle of “Scrubbs” 
has half a hundred uses and is simply 
perfect in its great variety of applica­
tions, the modern housekeeper would 
as soon be without pail or scrubbing 
brush as without her Scrubbs’ Am­
monia.
largely on the cleanliness 
surroundings, so it goes without say­
ing that the house in which blankets 
and woollens are washed with- 
Scrubbs’, likewise the glass, crockery, 
silver and painted walls, hair brushes 
and all oilcloth, is best to live in, but 
from the
Scrubbs* Cloudy Ammonia has still a 
more definite mission. Added to the 
bath it positîvëly gives tone to the 
system, $nd in its effect it can only be., 
likened to a sea bath, and in addition 
to this delightful exhibilaration it pro­
motes a healthy action of the skin and 
leaves it smooth and soft. As a puri­
fier in.the aipk £Pçm (half a teaspoon- 
ful in & basin# of \vater) is highly 
agreeable and- tt is a valuable factor 
as a shampoo. In fact It is impos­
sible. to say enough in praise of 
Scrubbs’ Cloudy Ammonia for all 
housekeepers’ general uses.

m use.< ,Tb? subject of dress knows no 
slack season”; such a thing could not 

be thought of; the requirements of 
one type of occasion satisfied the, 
modistes and milliners quickly turn! 
their attention to another theme, the' 
world of dress goes gaily on. White 1 
still asserts Its claims for patronage i 
with overwhelming Insistence, and is 
still all conquering. At the fashion- ! 
able English and , French watering : 
places the best 'dressed women choose 
white. And. wear it constantly yachts­
man chooses it in preference to any 
color, the motoring woman orders it 
and in fact it is universal. The ver­
dict has gone forth that black stock­
ings are no longer fashionable, in 
fact they are to be banished; and 
colored ones have arrived to take their 
place. They are autocratic, demand­
ing as they-do for their completely 
pretty setting colored foot gear; 
altogether so, perhaps, hut of a color 
mingled with black. That is why we 
find black patent leather goloshes with 
grey, fawn, green and even purple up­
pers worn with stockings of the tints ’ ’ 
mentioned.

Qrey and white'for costumes Is. the 
favorite extitit-gRtt’ into novelty of the 
ultra fashionable woman at the 
sent moment. For my own part I 
think them supreme; so distinguished 
and above all most 
full of effect. A

%wore
buttons of his coat 
t^^lcomprised of shells, while on his 
breast were pinned everal pebble
brooches.1
garb, he carried in his right hand a 
Neptune’s trident.

Dumas, the elder,
“loud” in 
adornment, 
ly seen abroad in a uniform, plentir 
fully besprinkled with médaille decor­
ations of his own design, while he once 
attended an ambassador’s reception 
wearing a shirt covered with red de- 

farreering about in little red

I
Cold Dinnerswere

Providing a cold dinner for her 
family during the summer months no 
longer means that the housekeeper is 
putting them off with that by-word 
of domestic economy—the cold mut­
ton. It is, fortunately, no longer im­
possible-to offer guests an almost en­
tirely cold menu in the deg days. Dur­
ing thq summer 
when there

To complete his marine

was certainly 
the matter of personal 

He was not infrequent- xX
Of course health/ depends 

of one’s months, especially 
are sons and daughters, 

with tennis, cricket, and a hundred 
kindred engagements,' It seems almost 
an impossibility to have a hot meal 
at 7.30 with any degree -of comfort te 
one and all. 
very much to the tore, and though 
they are best In their more expensive 
forms, there are many economical sub­
stitutes that are novel and deliciouâ. 
Most ordinary cooks shy at the idea of 
aspic jelly, but a good stock from veal, 
calves’ head, or fresh beef bones can 
be made clear with very little trouble, 
and when boiled with just the right 
proportion of leaf gelatine can be used 
for moulds that may be filled up with 
what would otherwise be mere scrap. 
A delicious dish can be made of cold 
fish, flaked and embedded In the 
jelly, with the aditlon of some care­
fully peeled shrimps. A good mould 
can also be made with sweetbread, 
blanched and boiled, cut up and orna­
mented, with a ring of alternate to­
mato and cucumber round the mould, 
hor a substantial dish cold boiled salt 
beef Is generally popular, but Is sel­
dom considered "smart” enough for 
dinner though if carved by a master 
hand In wafer-like slices there Is no 
reason why it should yield a place of 
honor to either its roasted relations or 
to lamb or poultry. The Germans 
have a delicious sauce -which Is some­
times served with it, and which makes 
a change from salad. This sauce Is 
composed of cold potatoes, hard boil­
ed egg, and vinegar, all mixed 
sieved and chopped, parsley added 
finale. Salads

Poached Eggs With Mushrooms
Cook 3 or 4 large mushrooms to 

butter until they are quite; tender, 
mince them finely and return them 
to the saucepan in which they were 
cooked and moisten them with a small 
quantity of thick brown 
season with salt, 
grated nutmeg,
rounds of bread from slices of medium 
thickness (they should be -sufficiently 
large to take a poached egg), dip them 
into créant and fry them at once in 
boiling butter .Until they are a golden

}--- - - - - - - rT"'"'"'Tnrij»rtrni' ~ E
terial cut away under them. The girdle commencerait the .edge, of the " are rounds of bread; place one egg In 
insertion and closes In the back, under a buckle. Thé..sleeves a'ro .In two the'middle of each, round and pour a 
sections, the undersleeveâ being made, of figured muslin. teaspoohïul of thick cream oyer the
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liions
flames. On another occasion he pre­
sented himself at a bal masque in the 
character of Bacchus, but, although 
considerable latitude was allowed In 
the matter of dress, his costume—or 
want oflt—was too realistic to permit 
of his being allowed an entry.

Gautier was at times very gorgeous 
in the matter of his raiment, a dress 
of crimson and gold on one occasion 
adorning his sturdy person; Paul 
Bourget, jn bis youth, wore green 
imusersi "Monk” Lewis amused his- 
frienjds by -appearing- IrrôfKe WeCts lil 
the guise of a Venetian bravo; Beck-: 
lord, the author of “Vathek," presided 
at an entertainment at Fonthlll in the 
costume of a Roman emperor; while 
Boswell at the time 
Paoli was his especial hero, appeared 
at the Shakespeare 
Stratford-on-Avon 
whereon was inscribed “Corsican Bos-

On the other hand, the eccentricity 
of untidiness prevails in authors’dress, 
as it did in the case 
Stephen, who, when a don at Cam­
bridge, might have been Been running 
with the boats wearing a pair of an­
cient flannels, the seat of which 
been mended with a large patch of 
red flannel, the memento of a holiday 
among the Alps, when a considerable 
portion cut from the petticoat of his 
guide's wife had been used to conceal 
sundry dilapidations.

Not a few writers have 
singular garb while at work, 
used to don the dress of a Dominican 

he took pen in hand;

Cold dishes have come

X hygenic point of view,
sauce and 

black pepper ahd 
Stamp out " some3not

À

pre-

uncommon; and, 
new i^ea in coats 

may be.noticed in the exceedingly fas- 
cinating little silk poats, literally cov­
ered with the narrowest silk braid, as 
well as coats of woollen lace bound 
with linen, and with linen skirts of the 
same color.
, For underwear, we still remain are. 
faithful to our nainsook petticoats; 
one suffices to make a linen skirt stand 
out, and for open work dresses trim­
med with braid insertions we have 
the narrow white silk slip so general­
ly adopted, and which is really just 
lining to the upper skirt Petticoat 
bodices are more and more profusely 
trimmed with incrustations of venise 
or Valenciennes lace. These under 
bodices are quite frequently visible 
through the gossamer transparencies 
of our blouses; therefore the prettier 
and daintier they are so much the bet-

when General
Flawers for the fable

celebrations at 
wearing a hat ably vulgar fashion, and ' all their 

beauty IS sacrificed, 
pliclty- Is,' however, nearly always 
costly, but alas! Mostthings In dress
---- The cull of apparent simplicity
has become a- regular study in Eng­
land during the last three seasons.

It is a pretty conceit to have bowls 
filled with sweet peas, yery light and 
effective schemes can be carried out. by1 
choosing two shades, such as white 
and pink, shading the deepest crimson 
or purple shades up to mauve. Sweet 
peas have so little foliage of their 
own that they require some light and 
pretty foliage and for this purpose as­
paragus fern is charming. Shirley pop­
ples are Infinitely decorative In their 
wealth of color and gracefulness of 
form. These should be placed in tall 
specimen vases, just a ' 'a each, 
with long spray of r ■ ' fern.
Have as many flowers - 
as possible and alwa; 
flowers with plenty of 
age.

willApparent sim- ,

-3of Leslie
lX ". • -#v"X-3 '

had The Value of Nursinga

Plenty of talent and not a little 
courage Is required by. a woman who 
Intends to take up nursing or medicine 
as a profession. A good nurse, like 
the poet, was In the same sense born, 
not made. She has to go fhrôugh a 
lengthened practical training and edu­
cation, during which. In addition to 
learning the principles of the science 
and art of nursing, and Invalid cook­
ing, she must cultivate the power of 
observation.

and

are endless, as are the 
ways to dress them, but for amaccom- 
panlment to cold roast lamb, green 
peas tossed in mayonnaise sauce are 
quite the right thing. Cold sweets are 
Innumerable. Tartlets filled with well 
sweetened stewed green gooseberries 
make rather an uncommon dish, and 
should each be crowned with whipped 
cream.

7, ’;ouse 
i pot 

foli-assumed
Balzac

/:
ter.monk ere 

Samuel Richardson, the author of 
■Clarissa Harlowe,” could never write 

in a laced coat and with a favor- 
on his lit-

IIn all the newest hats, tulle twisted 
round the hat seems in greater favor 
than the heavy falls of gauze which 
waved so languidly from

Restful Holiday
-t, V.

ite diamond ring sparkling 
tie finger; Rosseau’s working costume 
was ,a court dress; Thomas Moore, the 
poet, penned his poems with kid-glov­
ed hands; and Buffon, the eminent 
French naturalist, dressed himself as a 
dandy previous to sitting down at his 
desk. . -il: '

It is Interesting to notice that the 
latest craze 1 in England this year for 
a peaceful holiday is “caravanning.’ 
As a holiday pursuit, it is said slow 
travel is the best rest. Strange as 
the Paradox may seem, motoring has 
brought about a liking for caravan­
ning. The man or woman who likes 
to do something that every one else 
is not doing, is made very happy in­
deed by this new sensation for a sum­
mer holiday, quite out of the every 
day routine. Certainly it is a holiday 
free from all the worry of tips or 
packing, hunting up times of trains, 
and where telegrams and" telephones 
are as things unknown. Then again, 
if the weather is bad, there is no ter­
ror for the woman in her caravan trip, 

there is for the woman who takes 
her holiday with boxes and boxes of 
dainty dresses, such as are needed at 
any fashionable resoi-t. If on the other 
hand the weather is fine and warm, 
the caravanner goes on to a good 
health resort> -and if so disposed (If 
bored by the caravan life and needing 
a change for a few days), can break 
the monotony by staying at a first- 
class hotel. But a caravan itself is 
delightful, just a charming 
house on wheels.' There is always a 
good sized sitting-room, and generally 
two bedrooms, for all the world like 
a ship's cabin, with a bunk on either 
side, the bunks fitted with spring 
mattresses being the essence of com­
fort. It is a holiday, like living in a 
new world. Full of knowledge of new 
and unexpected country places and 
people. If keen on golf, then go to the 
nearest links, or if a devotee of fish­
ing then you make for the nearest 
trout stream. It Is certainly delightful 
to spend a free and -simple holiday 
life, cooking your own meals, wash­
ing one’s own clothes, and if a cara­
van is taken and shared by two or 
three people, it is a most inexpensive 
holiday. The caravanner does 
get bored, though a book is seldom 
opened or a letter written, and though 
each day Is apparently alike, the life 
never becomes monotonous, and is 
full of change. For one is always 
busy—simply living.

ÎMoreover, she needs 
sympathy, tact, patience, firinness,-and 
kindliness to deal with people who In 
times of sickness are so often way­
ward, capricious, and exacting. One 
cannot help wondering what will be 
the future of the successful students 
who took prizes the other day, and 
certificates at the London (Royal Free 
Hospital) school of medicine, 
they, join the ranks of general prac­
titioners, or will they take up some 
special Hne of work? Anyway, It Is 
to be earnestly hoped that their good 
qualities will be rightly directed. It 
has been asked many times, “What 
can a lady doctor do to ensure suc­
cess?” There Is no royal road. "Wo­
men,” Dr. Osier says, “do not believe 
in men, but they believe much less in 

Even the shrieking sister­
hood, who pose In a very different di­
rection,
of life or death, turn instinctively to 
the stronger sex, looking up to and 
believing in man, with all his faults 
and failings. Yes! there Is plenty of 
work to be done, and good work, wait­
ing In the world to be done by ener­
getic and Industrious women, work for 
which they are well suited, either as 
practitioners or. as lady doctors,
In which they will meet with a fair 
field and no more discouragements 
than must be battled with by either 
sex. Those who are experienced In 

presence of a thoroughly 
educated nurse is in times of sickness, 
who realize that her calling, In addi­
tion to perhaps being a means of liv­
ing, is in the highest and truest sense 
a mission, will agree with what the 
most masterful physician of the Vic­
torian era said: "Nursing has some­
times been made a trade, sometimes a 
profession. It will never be what it 
should be until It Is made a religion ’’ 
For ,lady doctors, there are happily 
many fields open, and many depart­
ments of high, scientific 
which are eminently suited to 
men. Also many women make capital 
teachers and lecturers, and expound­
ers of domestic hygiene. And there is 
also a large field for work in India 
and the mission fields.

, , . our.heads
last year. Parasols are still exquisite 
in their elegance of linen and lawn 
encrusted with lace or embroidery 
The handles must not be forgotten, as 
frequently they are a triumph of the 
goldsmith’s or jeweller's art.

Purses and bags are in Infinite shape 
and variety and even more elegant 
(If that be possible) than ever. Doe­
skin bags, In grey or natural color, 
with rounded clasps

^7

Helpful Hints
Tan leather shoes which have be-' 

come mudstained can be beautifully 
cleaned by rubbing with a slice of raw 
potato. When dry polish in the usual 
way.
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Grandmothers of the Present It Is almost impossible to 
rubbing the prevent

surrounding woodwork 
when cleaning the brass of the key­
hole. A good plan is to take a piece 
of thin cardboard and cut a piece the 
size of the keyhole out of the middle 
and hold it on to the door during the
polishing operation. '----
saves rubbing the paint.

A good brass lacquer can be made 
by dissolving an ounce onground tu­
meric, two drams of saffron, and two 
drams of Spanish ennatto, in one pint 
of highly rectified spirits of wine. 
Place the bottle in a moderately warm 
place, and leave It for four or five 
days, occasionally shaking It well 
Powder roughly three ounces of good 
seed lac and add. Shake occasionally 
until the lac Is dissolved. It should be 
slightly warmed and applied with a 
clean paint brush.

The best way to clean an invalid’s 
room is to rub the carpet ail 
with a cloth wrung out of ammonia, 
diluted with a little warm water, rins- 
ilng and turning the cloth as the dust 
and dirt collect upon It. Change the 
water frequently, 
than sweeping and raises no unpleas­
ant dust or dirt.

r tand a looking- 
glass, is a useful morning accompani­
ment and suits a tailor-made costume 
Quite the latest geure is the. large gold 
network bag with square fastenings, 
richly wrought in a mingling of gold 
and platinum links, looking like a 
check stutt. The clasps are set with 
precious stones and not infrequently 
the knobs which hold the upper flaps 
of the purse are In large brilliants. 
The favorite gems In London during 
this season were emeralds. They 
fashionable for two 
First, because they Are exquisitely 
beautiful and very expensive, therefore 
fortunate is the woman who is able 
to wear these really glorious gems; 
moreover, everything empire is 'In fa­
vor this year; the most splendid 
tiaras are designed to the old Greek 
classical manner that took all hearts 
to the days of the first Napoleon, 
whose favorite color was what we 
now call Empire gfeen.

Turquoises are enjoying a new reign 
of popularity this season; and never 
look better than in company with dia­
monds. The ràost beautlfùl 
for the throat are those made of 
strings of pearls, overlaid in front 
with a diamond plaque worked upon 
blue enamel. From the collar hangs a 
loop of pearls with a pendant attach­
ed made of diamonds with three droop­
ing strands of diamonds tipped with 
pearl shaped peaks beneath It.

Just now rings are worn extensive­
ly, especially in the marquise and hoop 
patterns; the former set with one long 
stone, the latter With gems packed 
closely together in what is called the 
pave style. As many as six are worn 
on one finger, each set with a different 
gem.

Many women are wearing now, even 
with full dress toilettes, the most ex­
quisite chatelaine of a . very short 
length, with a quaint old watch hang­
ing from them or a bunch of curious 
charms. Among othêr new jewels I 
may mention the large safety pins, 
enriched with jewels, which are so 
much in vogue just now; they are of­
ten ten or twelve centimetres long.

A complaint Is going up on all sides 
that there is ceasing to be any such 
thing as “an old lady.” 
exceedingly modern old ladies, 
plav tennis and golf by day and bridge 
hall the night, who wear the latest 
fashions, and altogether appear to be 
very skittish people, and whose great­
est delight appears to be compliment­
ed on looking remarkably young. So 
we say nice things about a woman 
being just as old as she feels. But it 
is altogether too sweeping an asser­
tion to say that the art of growing old 
gracefully, is becoming a lost one. 
Thank goodness there still remains to 
us, dozens of grande dames with 
courtly old world manners and sensi­
ble women, whose advanced years, 
give to their dicta a weight and force 
that command respect and embody all 
tlic ideals that are associated with 
lire’s eventide. We surely all like a 
"grand motherly grandmother." She 
holds too dear a place in oiir hearts 
for us to be able lightly to give her 
up. and have in her stead a grand­
mother in the latest Parisian costume, 
and a jaunty hat. It is not thus one 
would wish to think of her, but when 
site is in her glory telling her grand­
children the delightful tales 
time when she was a little girl, and 
°f her brothers and sisters together 
in their old home, then of her early 
married life with her little children 
round her, then later as they grow 
up. of her soldier son, who died as a 
gallant soldier should, fighting in In­
dia for his king and country, then 
Granny gets sad, but lives again In 
fooling that she still has her children’s 
children round' her to comfort her in 
her old age. This is the type of 
grandmother whom the present gener­
al ion can respect and admire, and go 
to for advice, knowing full well that 
thoy wm always receive love and sym- 
l;1 illy from her. It is so sad to see 
a I round us how home life is fast be­
coming a thing of memory only. The 
restlessness, the constant need of ex- 
ntoment, and so many social engage­
ments when the children drift away 
from their parents and the parents 
ana away from their families. In
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A pretty linen gown trimmed with hand embroidery is made of pale 

blue linen with collar and cuffs of white. The tucks on the waist and 
skirt are embroidered In white and the tie is made of lawn with squares 
of embroidered linen at each end.

Oak furniture that has become dingy 
should be brushed over with warm 
beer, and when thoroughly dry, pol­
ished with beeswax and turpentine 

When storing away blankets for the 
summer cut up a bar of well dried 
yellow soap, and lay the pieces among 
the folds. This will keep the moths 
away.

For dusting furniture, particularly 
if it Is at all elaborate to design, there 
is nothing better than an ordinary 
paint brush, 
scratch the surface, and they remove 
the dust from crannies and corners 
better than any duster can do.

of the

dlents well with salt and pepper and 
add a little grated nutmeg and a dust 
of curry powder and stir In about a 
table spoonful of beaten egg. 
some thin slices of rather fat bacon 
and divide them Into ten or twelve 
pieces, which should be about two and 
one-half Indies square, 
with the prepared 
them up secutelV. When the re­
quired number of rolls have been made 
flour them lightly and dip them in 
beaten egg and then cover them 
thickly with fine bread crumbs sea­
soned with salt *nd pepper and after 
allowing them time for the crumbs to 
harden, fry the "little rolls in boiling 
tat until they are a golden color. 
While they are being prepares cook 
some moderately thick slices of toma-

top, put the eggs into a quick oven 
for a minute or so to glaze them and 
serve them with a little chopped pars­
ley scattered over the top.

not

research
wo- Cut

Fried Chicken
Spread them 

force meat and roll
Btalse a chicken with plenty of veg­

etables and when it is nearly cold cut 
it up into neat pieces (such as would 
Oe required for a fricassee) and re­
move the skin, 
chicken with flour,

The bristles cannotThe latest Anglo-American engage­
ment is that of Captain the Hon. Rob­
ert Grosvenor to Miss Florence Padel- 
ford.'and the marriage will take place 
In London some time In the autumn. 
Captain Grosvenor Is the eldest son of 
Lord Ebury, and will one day succeed 
to that title and to the family seat 
at Moor Park, near Rickmansworth.
____ Palford is a tall handsome -girl,
clever and intelligent, and exceedingly 
popular In London society.

Dust the pieces of 
them

Into beaten egg and cover them thick­
ly with very fine dry bread crumbs, 
which have been seasoned with salt, 
pepper and a little curry powder. 
When the time arrives for cooking 
the chicken, fry the . pieces quickly 
until they are a golden color, and af-

If any of my readers are unfortu­
nate enough to have any face scars, a 
liquid powder which is easily made 
at home will entirely hide them. Two 
teaspoonfuls of simple tincture of ben­
zoin, half a teaspoonful of glycerine, 8 
oz. of elder flower water, 1 dr. of pre­
pared calomine, makes a delightful 
liquid powder to hide

then dip
Kneeling on a white tulle pillow 

containing 700 love letters. Miss Alice 
Anderson was married at her home, 
Rogersford, Pennsylvania/
Harry W. Conrad, of Pt 
The love letters had been excha.ncre4 
during a four years’ courtship.

to Mr. 
hiladelphla.Miss

scars.
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Fseven at 21b.t and so on 
owever, allowing more than 
■'tti to a shoot. With trained 
re, high culture and the 
centrated use

manures, these 
,‘a/and are. greatly ex- 
ind that without detriment to 
i: but to the amateur and be- 
ihe rule is a safe one to fol-

leties of grapes will set free- 
yf,:are.- occasionally tapped 
hands, to help to distribute 

n. while, they are in bloom6 
H cases the precaution should 
’ “ Possible, of slightly 

tne temperature by addin- 
h®at lor a short time in or- 

ovide a dry and warm atmos- 
essential while this pr£ess

in-

on.
oner the berries are thinn#wi 
Y are formed the better ex-
ce who, Gt the beeinner or 

when an advantage is 
ya ffw days’ delay—indeed 
i berries have attained thé
e™hiSWeet pea seeds—because 
enable proportion of the ber- 

bunch will refuse to swell st 
ratio as the others, in 8t 

of defective fertilization,
. 5?lay enables the
™ are and to
first. There are other points

a,mghapds to whlch attention
begtonlr amo’ f°r the benefit 
ueginner more particularly

thirds in^‘ u haa 1,66,1 found
°f the berries of a

tement hhV® t0 be removed, 
tement, however, requires

®" in the case of inro-a 8mcPeGolSdUerh nt Gr°S C^mar"
eu=h,^eanndc,?rap^o,Dr

of <Ato °f BlaCk Hamburg,

ut in the case of i_ 
such as Foster's 

cot, Black Prince 
nes, not

oon-
and 

grower to
cut

that
small-tkrried 

Settling, 
and the

mould than half themould be thinned out. In the
ciHtatedPhrt th| WOrk may ba 
erriîsby reducing the num- 
e. es to this standard at the
ryniftttohfn (î6 bunch wm re- 
l /“r her attention than 
med Whe? the berries are 

f’ to, ?.ee that each berry 
■much ™11 development with- 

much pressure from 
another. At the 
na be careful not 
ctreme of
er„rim' causing thé bunch
«MSS#,-#»»
ofbthalaHed’ neatly to the de- 
Inl eauty of ‘he bunch, 

many points from its 
nrc , 11 may be exhibited. 
shotody thtnned bunch the
erwIthcT flrm,y against 

rc„Wîlhout any suggestion of 
-d w,lhat,,the bunch Is held 
a to good shape in whatever 
it may be placed, 
ne hands of

one berry 
same time, 
to go to the 

taking away too

I have said 
. an expert a bunch

thiJfr,ty be thinned practically 
thinning, and I
k only takes may add that 

, a few minutes,
tne inexperienced the case I» 

„ . '1 wia how try and show 
to proceed. The bunch is

it= u a ma!n stem from the 
its base. 1 rom this stem little 
t® «rapes form"? At the top
Lrwithey ure a larse st*e tn 
mettes and are then termed 
S, Hgcoming smaller as the 
pers down to Its base. Armed 

■lean, sharp pair of grape scis- 
I a small light twig 8 inches 
"f.y fork at the end, com- 
o thin the bunch by gently 
the top shoulder high enough 
e you easily to cut away the 
irries taking care to clear out 
smaller ones first, and also 

those berries which are bear 
more severely than those on 

of the bunch, as in that post- 
e is not the same room for ex^

finished shoulder dC 
t proceed with the next down* 
mill the whole of the bunch 

In the course of about 
eeks after the first thinning, 
e berries have attained the 
a Marrow Pea, the bunches 
gone over again. This time 

b necessary to thin

one

ed.

, out fiêûSh 
nchlet separately, but the 
ust be looked at as a whole, 
thinning this time governed 
sposition of the berries in the 

They will be found probably 
$ in the center of the bunch 
so on the outside, where there 
room. In any case, a space 
m inch all round* should be left 
berry and berry in the bunch 
stage, and in the case of the 
arieties mentioned a little 
fter another three weeks or a 
growth It will be well to have 
careful examination of the 
to see if any further thinning 
sary. HBN
t this time that the removal 

berries will be necessary to 
e and there the crowded parts, 
to secure that perfect balance 
d which always characterises 
)erly thinned bunch, 
must a berry be touched by 

1.—Owen Thomas in The Gar-<
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CK ROT OF TOMATO
disease did much damage to 
s in some parts of Canada In 
large percentage of the fruit 
ndered useless in some platita- 
SVhen the disease begins to 
m the fruit, small, roundish 
ay be seen usually towards the 
end. These rapidly increase In 

d the tomato becomes discol* 
a rotten at the parts affected. 
>res are given off from dark 
ike masses on the surface of 
it, and these being scattered 
t the fruit. The disease also 
the leaves. The tomato rot can 
rolled by spraying with Bor- 

Begin in the hotbed 
p the plants covered with the 
until the fruit is nearly ripe.
Macoun, Horticulturist, Ot*

ixture.
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