MCESS8Y

POOR DOCUMENT

.

~

THE EVENING TIMES, ST. JOHN, N. B,  HATURDAY, AUGUST 5, 1902

DAINTY PORCH WORK

IN

Idie Moments Turned Into Pro-
fitable Stitchery Without
Tiring the Fair Vacaflonist,

for the Thought of Improv-|teud

ing Her Appearance Is Al-
ways Pleasing. -

o

Lilte the busy bee the wise girl is she
wiho improves the ahining hours of Sum-
mer, During the out-ofitown vacation,
whether it s long or ehort there are
many idle moments on the verands which
may be turned to Fall and Winter ac-
count. While Jounging in hammock or
in rustic chairs, listening or talking las-
ily, the bag or basket with the piece of
pick-up-work ahould always be alongside.
Occupation for the hands is eubtly sooth-
ing to the nerves, and to do a little femin-
ine work of eome sort or other should be
the pride and plessure of every woman.

Of all the employments which present
themaelves as suited to porch and pinzza
idlings knitting and crochet first. A pum-
ber of moat valuable garments now come
in hand-knitting and since most of the
are expensive, mine out of ten girls are
denjed the comfort of them. The hand-
made sweater which is worn all Summer
at some résorts and which will socon be
indispensible, is of supreme impontance,
as well as the little Shetland wool spencer
with which the firet oool weather is worn
instéad of the coreet cover. Handknitted
knickerbockers aré also invaluable for
later use, and these likewise may be
miade of unlined flannel with the yoke and
-leg banda of mitk erochét, run with elastic
to keep them close. it

Knitted sweatars which present stylish
aspeots, and are most comfortable to the
body, are of double chinchilla wool, in
simple knitting stitch, loceely done. More
complicated sitches show among the new-
est styles, honeycomb, braid, and check
patlerns, the sweaters in these having the
high rolling collars, or V-neck finish.

heré is no doubt that the vogue of the
sweater is to be continued indefinitely,
for no more wseful and comfortable gar-
ment exists. The new Fall and Winter
onés are likely to take more elegint
forms than have yet been ghown and con-
trasting stripes and checks are predicted.
If the porch girl feels hereelf unequal ‘to
‘the task of an entire hand-knitted one, let
her attempt a sleeveless vest, which is al-
most as useful.

For those who do not understand knit-
ting at all, and who have no wish to ac-
quire the old-fashioned ant, the round
crochet amawl makes an ad piece
oi pick-up-work, which may come in as a
birthday or Chrietmas present for some
friend or relative. The prettieat of these
ehawls are of ice wool, very locsely croch-
eted. The widening is done at four points
of the round which brings-the pattern of
a square all through the etitches in the
ehells, increasing till the border is quite
a frill. Sunrise borders are shgrming ef-
fects with these shawls, a delicate stripl-
ing being made with a combinafion of
pnﬁe pigk, lemon, blue and white, The
centre of the sunrise shawl is also white,
The same pretty and simple shawls in all
black, gray, violet and white and black
ara used by elderly wearers, ;

The Shetland wool spencers are best
wheén knitted for knitting keeps the shape
in waehing better than crochet. But they
must be fashioned likewise with a 1a£
wooden erochet kneedle, in which case
grayish wools, which keep clean longer,
are better than white, L

Thege little corset covers are as light as
a feather and arve almost as open as Jace,
They are largely usod by English women
instead of heavier flannels, and many
. long-headed travelers returning from Lon.
don bring back s stock of them, As yet
th¢ hand-knitted ;hcﬂmd sﬁkncsriis d:;r
in this country, $2.50 being esiced for the
stvle which may be bought in London for
three whillings and alxpence, More desir-
able ones are five and six shillings, and
these are Lauitted to fit the figure perfect-
ly, with a narrow hip flaunce to hold
them down and wash ribbons drawing in

the walst and neck, Worn over the dain. |

tiest underwear, they will provide all the
Winter warmth noeded by the usual
emart. woman, for heavy underclothing,
with ita attendant bulkiness, has come to
be a thing of the past,

In the way of ema]l accessories, any
number .of little thinge can be made up-
on the gummer ponch which will con-
tribute much to the eomfory and pretil-
ness of dadl teilettes, ‘L'he last word can
never ho said on t.hok B‘ub{lect Tf ﬂ]to«chs
and tuen-over colovs, for there is always
some new kink or ether in these indispen-
sable artisles, and the least fragment of
material will make fhem, Hardanger
and arian embreldery, deng in Tur-
oy »ed and bius, ave modish stiteheries
fop serim turn-overs, whose ribbon stesks
ars bing, red or black, Blouses worked in
red Bulgarian embroideries ave nlso very
emast, and the coarse eream eotbema u}
on.whigh the needlework Is done are eall:
ad on #he other side “mummy eogtions.”
The soft fabries, with their knoelted
weavings, nm‘ufwam the Mgyptiaa

3 for the dend, bué in this age of
over-sophistication (Ble wery os

o

FASHION’S REALM

is attractive. The blouses, eomé of which
follow - the Bulgarian pessant shirt form,
are shown as yet only in imported
shape, but stamipers are copying the de-
signs for winter use. With a plain black
skirt of silk op ¢loth, ome of these waists
evolvés a smart morning ‘toilette for Sep-
er,

The bargain season having arrived,
economiés are suggestéd as to the ways
and means of ueing up remnants of plain
and fancy silk, soiled turn-overs, odd-
colored handkerchiefs, ete. The 'tursi-
overs, in every vaviety of embroidery,
some of it handdone, are going for a
song, though the mass of them are so
black with handling that . all but the
sophisticated pass them by without con-
sideration. Experienced buyers, knowing
the earmarks of the good thing, find
sometimes in the 10<¢ent tray embroidered
linen-turn-overs in attractive forms, re-
duced from 50 and 75 cemts. ‘The first
washing removes the grime, and the fall
in price permits the lavish outlay which
regular. daintiness requires. 'The colored
handkerchiefs are turned into the same
species of neck fixings, the miore finely
tinted mouchoirs making lovely c¢ollars.

For the odd stocks which they fre
quently accompany, silk cut on the bias
or ribbon may be employed. A made-up
adjusted etock is more. sésviceable than
one which needs to be tied every time it
is 'worn, and with the many wired forms
which are sold €0 cheaply, such neck fix-
ings can be fachioned easily. For stiffen-
ing the neck piece of the ribbon sort that
tie, there are new featherbones in oblong
slide shape that neither injure nor annoy
the throat. A yard and a half length
permits a smart little bow, with the ends
hemmed and maybe a narrow tuck cr
two across. Five inches is the right
Jwidth for the ribbon or bias silk stock,
which is adjusted with tying, and atter
such & neok fixing has been worn it
should always be carefully smoothed out
with the fingers before putting away.

A emart bcw stock is made of a neck
band of black satin ribbon and a kilted
bow of black mousseline, a little serim
eg]lar with red stitoheries turning over
this.

A still less expensive stock—for any of
these neck fixings can be made inexpens-
ively—may be fashioned from scraps left
from skirt linings, ete., and for theseé
have a stiffened gauze form, which cover

‘chemisettes, cuff pieces, scft rolling col-

‘necleband height. For the little bow or
long trimmed end of the front, use short
pleces, hemmed with etitching and tied
in prétty ways,

The drawing shows a blue taffeta tie
made in this manner, the double bow
and pleated stole-end shaping an ar-
rangément very becoming to skim throats.

A length of silk suitable for a deeép
petticoat flounce is an invaluable find on
the bargain ocounter. The best petti-
ooats shown nowadays have this deep bot-
tom trimming which gets the brunt of
the wear, buttoned on, that it may De
taken off for cleaning and mending. The
separate trimmings are also ‘supplied for
uppers in fine jersey woven wool and soft
gloria, both of which materials are more
conducive to fashionable slimness than
silk. Upon the swing and dash of a pet-
titoat floutics -and on the oareful fit of
the upper portion of the skirt much de-
pends. So, these separate. flounces are
made most carefully, with the deep dust
frill of-the cempleted skirt, and all the
cordings and’ little additional frills which
give solidity and fuvbelow. Three yards
make an elaborate oné, and this is quite
a usual remnant length to be found in
many qualities of plain taffeta and hand-
somely patterned silk. An excellent
model is a deep shaped floynce, edged
with a nastow ones. The dust flounee
beneath has -also a little frill edge, the
cordings and. tuckings showing on both
the foundation” and trimmings. The but-
tonholes are put in the flounce, the but-
tons upon the skinmt piece, and with pat-
terned flounces and plain uppers, the
trimming should be deeép enough not to
show the join when the outer skirt is
Lifted.

Halt a yard of fine white linen is &
treasure to pick up; for, embroidered
with mercerized flogs and with edges of
Valenciénnes, this can be turned inte

lars, ete. A whole embroidered lihen
blouse is also a rewarding piece of work
to have ot hand, for oné in a good style

To retutn common earth, look out
for short lengths of silk garter elastic,
three-yard "pieces: of : pretty border lace,
Dresden #f
will: é06n "be on ‘this tearpet, and there is
no gift so pretty e charming as fanvy
garters. - Three-quartets of a yard of
plain elastic’ forms he foundations. The
ribbon is then shirmad over this the lace
flounces or knitted silk frill being put
only at the bottom edge. = At the outside
leg i8 placed a wibbam bow, a satin rose

or knot of vrange blassoms.
: MARY DEAN./

HOT WEATHER AILMENTS.

The best medicine imithe world to ward
off summer comgplaints is Baby’s Own
Tablets, and it is the best medicine to
cure them if they attack little ones unex-
pectedly. At the first sign of illness dur-
ing the hot weather give the child Baby’s
Own Tablets, or in a few hours the trou-
ble may be beyomd cure. These Tablets
cure all stomach: troubles, diarrhoea and
cholera infantuni, and if ocoasionally:
given to the wall child will prevent them.
Mrs. Edward Clark, McGregor, Ont.,
says: “I used Baby’s Own Tablets for my
little girl who : suffered Jrom eotlic and
bowel troublesp and I found them the
mest satisfactqry medicine I ever tried.”
This is the expeérience of all mothers who
have used this medicine. Keep the Tab-
lets in the home during the hot weather
months and can feel that your chil-
dren are . Sold by all druggists or
sént by mail af 25 cents a box by writing
the Dr. Williams’ Medicine Co., Brock-
ville, Ont,

RUSKIN ON MONEY MADNESS
. Following  the ‘conclusion of Miss Tar-
bell's character sketch of John D. Rocke-
feller in the peges of ‘the August Me-
Clure’s i& a short quotation from John
Ruskin. It Has no connection in form
with the Rockefeller article, but coming

costs from $20 to $50 ready made. Three |
yards of linen, at $1 a yard, well worked |
in & good embroidery design, and seamed |
with linen beadings, will produce some-]
thing to be kept forever. When a hand-
embroidered lingn blouse wears at &ome
point it is there renmewed. For instance,
a new back may be put in, under arm
pieces, new cuffe, etc. So reinforcing some
fine embroidery done in Ireland under
the tuition of the nuns, a clever Ameri-
can girl has practically worn out three
waists with it! The original front of the
blouse is still intact, the design showing
with deligate openwork, slim bunches of

with a stitched bias of the silk in correct

lilies-of-the-valley, exquisitely done.

THE COST

Have Gone Up.

(Toronto News). :

Rent to the workiigman is bound up with
the cost of living and wages. ,At the prese
gent scale of cost and of wages the working-
man’s rent is forced down to a low level
For this the respoasibility reste on: (1)
living cost,. which has m:;wed in a more
or less regular scale; (2) wages, which have
fot advanced in proportion to cost of liv-
ng.

To itemize justly the cost of the aver-
age workingman’'s living in Toronto is pot
easy. Few are able to do this for them-
selves. The average man is like the aver-
age farmer—he does not keep books. He
makos no rdg.u apportionment of a per-
centdge for this or that itéem of expense.
His wages, §9 to §11 a week, ocome regularly.
As regularly he spends them~with a fixed
Pcharge for rent but. for nothing else.

It is not a question with the workingman
how much he is able to save out of a
year's income, but ¢f how to make ends

meet,
Cost to a Mechanic

In conversation with a mechanie who had
made a study of his own démestic expenses,
the following was {temized off-hand as thé
weekly cost of food for man. and wife and
two children, one of whom i a y.

| Bugar

| Bges

| Tea,,,

R oo
| Sundrles ,,, ..

Tota] weekly food coat
Total yearly food DIN .....covviveess

Asked first as to his weekly bill for food |
he eaid, off-hand:
“Well, I hand my wife five dollars ev-
ery week, ard that barely covers it."”
Bo that this man’s estimale may be tak-
en ay comparatively safe,
Other items he scheduled as eiothes,
the bill for food, or $141.70 a year,
Fuel, §40 g year, ;
Light (gas), 818 a year,
Rent, §145 a yeer,
early expensés mechanie with
| wife and $wo ehildrsa,
| This {a hig estimata for neess:aries, It
| does net {nelude car faye, med'cine, amuse-
enis or Jusuriés, I may be #la'ed that
he jpformant gets 8 a week, He does/
Pq; mm!z pent a house, He beught his |
4 |

haif

or

eme for $1,660 twe years sgo, and pay-
ng fer it in instaiménts, wn'sh, with taxes
ani watey rates, amount tg $18 a month,
#And ¥ psuld vent ths =ame houss tomer-
pow for §i5 a monh,’’ he said,

Cost to Werkingmen

BhvieniF, ihe pedaduin mesds revisiag o
Ault 'mgi Wgﬂ Q:‘FB1 §11 a week, The ayer-

| 18 gethin,
| the following:

{ RIb reast ,.,,
| Tender.oins,,.,

| B
BUSE -, .00 i

| affecting ready-madés

| tioary,

DA i

LR AN TR

OF LIVING

It has Increased in Toronto Entirely Out of Proportion to the
Increase in Wages---Food,

Clothing, and Especially Rent

the estimate t6 suit $4 & week less ificome
abd one more body t0 ¢lothé aad feed.

The average laboring msn, com 1
the average m nic, cut down on light,
fuel, sugar, fruit, tea, eggs, domestic sun-
dries and extras, soch as amusément and
luxuries—tHough not very easily on car-fare
and medicine. The most rigid reduction still
leaves as a necessary yearly estimate for
the $11 a week man with three children:
Food, $225; clothea, $105; fuel, $30; light
(¢oal-oil), $8; medicine $5; car-fare, $12; rent,
$100. Total, $485.

On such disbursement a man might worry
along. But he must have little or no sick+
ness, clothes and food the plainest, and a
bouse costing from $8 to a month, Ob-
vidusly to evén matters up & man should add
$20 a year for rent, $10 for clothes, for
fuel, for medicine, and $5 for tobacco.
This woud bdring his yearly expense up
to $330. At $11 a week, and sitady work, he
would stil] Bave between $30 and $40 for
“plowisg 1n."” This will not be diffieult to
do—counting ¢xcursions to the island, a
few trips te Niagara, Sunday car-fares to
the parks, Christmas and birthdays,

upon these living words of Ruskin’s fresh
from Mise Tarbell’s powerful narrative
the strange man, she has eo keenly an-
alyzed i§, in a meéasure, understood; and

-the pitiable _figure of Ruskin’s words is

seen in a new light:

“We Mdo great injustice to Iscariot 'in
thinking him wicked above all common
wickedness. He was only. a common
ngeney-lover, and, like all money-lovers,
didn’t undewstand Christ. g
didn’t want Him to be killed. He was
horror-strugk when he found that Christ
would be killed; threw his money away
ingtantly, and hanged himself. K How
many of our present money-seekers, think
you, would have the grace to hang them-
selves, whoever was killed? But Judas
was ‘a common, selfish,! muddle-headed,
pilfering fellow. . He didn’t under-
stand . Christ; yet believed in Him much
more than most of us do; had seen Him
do miracles, thought He was quite sfrong
enough to shift for” Himeelf,
Judas, might as well make his own little
by-perquisites out of the affair! . . .
Now, that is the money-seeker’s idea all
over the world. He doesn’t hate .Christ,
but. . doesn’t care for im-—sees
no good in that benevolent business;
makes his own little job out of it at all
events, come what will. And thus, out
of every mass of men, you have a certain
number of bag-men. . whose main 0b-
ject is to make money. And they do
make it=make it in all sorts of unfair
ways, <hiefly’ by the weight and force of
money itself, or what is called the power
of capital. . That is the modern Ju-
das’s waqy of ‘carrying the bag’ and
‘bearing what is put therein.’ ”—From
“The Crown of Wild Olive.”

THE MOST VORACIOUS FiSH

(Bdwyn Sandys in the -August Outing
Magazine.)

The blue buctaneers are among the most
voracious of all fish, Swift, strong, armed
with efficient teeth, they poéstes unlimit-

Living More Expensive

It there is one thing the workingman éan
be sure of afier a year or two of this kia
of financing, it is that living in this worl
no chéhper, An éxamindtion of
pricés pald four years ago with thoss paid
today for staple llnes of provisions ghows

SRy g b e,

S e
17e,

5, 18¢c,
300,
226,
3o,
Here in four years i8 an average inerease

6t 9 per cent., not ineluding the compara~

tively pecent rise in thq pr.ce of both bread

and sugar,
There has been a steady, though not

drastie, increase in the ccst of woollens,
as well as tailoted

rees e

Bas, .., .

reerr  wen

clothing, Cottoas have remained about sta-
ened,
lines — has inoreased more than 20 per eeat,
Coa] is dearer—hard coal since the strike of
1902 reing increased 8 per cent.,, and eoft
¢oal, owing to the duty, about the same,

Wages Increased 3 1-5 Per Cen

With 6 er 10 per eent, increase in staple
pemmodities of consumption, and a B0 rer
cent, finerease in rent, there has been in
four years but a rlight increase in wages,

nua] peports of the Bureau of Labor show
that wages have increased as follows;
in 1%01, average wages to Toronto organis-
ed labos, §11,83; in 1902, $11,80; in 1903 $13.80;
{n i904,, $:2.84. Thig iclu&es wages§ ;)ai%
pi] meckanics as well g jabgrers, I
ew§ a not average increase of 41 cents a
W”t’f' ov a general advance of § 15 per
ogn

Boots and ehoes have not cheap- |
Furpiture — especially the cheap:r |

od appetites and they know not the mean-
| ing of merey or fear, Most destructive of
| all, our mea.fish, they rival the worst of

4 | the earnivorons species of South Amenle-

! an waters, They are the wolves of the
|64, and very often théy destroy for what

on, ebe. © The October bride| -

and 'he, | Fil] the dish with layers th the same or-

VEGETABLE FARE

pigu——

How to Make the Most of the
Cheap Vegetable Offerings

* of Midsummer Markets, and
Give Variety to This Dinner
Course.

.*-—-‘ 4

So. delicious are the various vegetables
which are mow brought fresh from the
market garden that nany housewives are
serving them as a separate course.
Others substitute a vegetable course for
the meat, which dieticians consider so
heating for a warm weather food. In
offéring vegetables alone the favor with
which they are received depends entirely
upon the delicate and tasty manner in
which they are served. .
Just at present the family is clamoring
for green corn. When this vegetable is
served on the cob it should be sént to
the table wrapped in a napkin, and the
housewife should -provide finger bowis.
Half the pleasure of ehtifig corn from the
éar is takeén away because of the messy
condition in:which it leaves hands and
lips.

Corn should not be boiled tog long. Af-
ter removing the husks and every strand
of the silk, throw the ears into a large
kettle of boiling water. * When it has
reached the boiling point again allow the
¢orn to cook for five minutes. Serve at
once in a napkin, with the corners thrown
over to prevent the escape of st@am,
Corn Chowder——Pare and cut four good
sized npotatoes into dice; peel and slice
two medium sized onions. Cut through
the centre of the kernels each row of one
dozen ears of corn and press out the pulp.
Line the bottom of a saucepan with po-
tatoes, add a layer of onions, another of
eorn and a sprinkling of salt and pepper.

der, having the corn last. Add half a
pint of boiling water, over the saucepan
and cook slowly for twenty minutes. Rub
together a tablespoonful of butter and
three 'tablespoonfuls of flour and bring to
a boil with ome pint of milk. * Add to
the chowdeér. Mix all together without
breaking the potatoes and bring to the
boiling- point. Then add six water erfck-
ers broken in emuall pieces and comer the
kettle for five minutes. Stir in at the
last moment the yolk of an egg with two
tablespoonfuls of cream.

Corn Pudding—Press the pulp from one
dozen ears of corn in the same manner
as for chowder. Add one-half pint of
milk, a teaspoonful.of salt and a =alt-
spoonful of pepper. Stir in the beaten

pastry flour sifted together with a tea-
spoonful of beking powder. Mix thor
oughly and fold in the whites of e egge
whipped to a froth. Bake in a shallow
dish in a quick oven for thirty minutes,
For roasting corn on a picnic remove
all but the last leyer of husks and take
but the silk, Lay in a heap of hot wood
ashes which is at least four inches deep.
Roast for fiftéen minutes. '
| Hers are two new ways for serving egg
| plant, Remove the hull from the vege-
table, Wash and wrap in cheess-aloth.

appears to be a mere love of butchery,

1905, | They move in large echools and they never | Then remove the inner pulp and chop fine

| hesitate to attack fiches of almest thelr

own eize, Of these they waaste at least
| three-fourths, The menhaden are of all
! the smaller prey the chief sufferers, and
| the blues destroy ineredible numbers of
{them, A large quarry s chopped into
| and 'ths anterlor portion ls euffered to
float aavay, while the blue bravo attacks
another and another as though he reveled
in the alaughter, It s then chop-swap.
chop unceasingly, and frequently the wale
of a large school s marked with the mel-
ancholy fragments of uncounted dead,
and a quite perceptible “slick” of blood
| and ofl forms upon the water, /

A REPOSEFUL EPITAPH

(Danbury News,)
A Danbury man whe has a penchant

Btepney, Ths pame that headed the
epitaph is withheld for excellent reasons,
he epitaph readsi—
Here lies my wife,
What betier could she do,
For her repose,
And mine, foof

(proncunce this ponshon) for looking after: ;yixtura and- bake in a hot oven for fif-
odd inscriptions on gravestones in old | teen minutes, Garnish with parsley apd

Figures compiled from the last feur an.i cemeteries, has run across cne down in | serve hot,

Cook in boiling water for half an hour.

| add a teaspaonful of aalt, one tablespoon-
{ ful of chopped onion, one tablespoonful
| of green peépper, minced and without
| seeds, one cup of eold meat choppéd fine
| and a tablespoonful of butter. Refill the
| shell and bake in a quick oven half an
| heur, :
| . The second recelpt is for baked egg

plant, Cut an egg into halves, langth-
| wise, After removing the centre, with

its séeds, throw into boiling water and
' allow the pieces to cook for thirty min-
| utes, When the flesh is tender remove
| from the water, Divide two large toma-
{ toes in halves, and after removing the
| seeds alice into fine bits, Mix together
| with one-half pint of bread &rumbs, one
| teaspeonfu] of ralt, a saltepoonful of pep-

per and a tablespoonful of butter, melted.?

| Btuff the halves of the egg plant with this

A perplexing questjon to the housewife
with a garden of her own Is how to use
| up large eucumhbers, They are delisious
| when stuffed and are a faworite dish of
| vegetavians, Mix together one-half pint

volks of threé eggs and add ome pint of |,

S AND HOW TO SERVE IT

ley and another of chutney, if handy.
Season with one teaspoonful of salt and
a dash of pepper. Remove the ekin from
four good-sized cucumbers and take out
the seeds. Fill the sections with the
above farce' and fasten togéther with
strings. , Heat six teaspoonfuls of .olive
oil and brown the ssctions of cuoumber
in it on all sides, Pour over them a half-
cupful of water and allow them to bake
slowly for an hour and a half, basting
frequently.

Cucumbers en Casserole—Pare and scoop
the seeds from threé large cucumbers.
Cover with boiling water which has been
salted and cook until tender. Next peel
#ix onious, cut into slices and boil in sali-
ed water until tender. Both the cucum-
bers and oninos should be allowed to boil
three-quartets of an hour, when they
must be carefully drained. Put a layer of
cream sauce in the bottom of the casser-
ole, a layer of cucumbers chopped rather
fine, then a layer of onions and a dusting
of salt and pepper. Fill the dich with
layers of this order. Sprinkle over the
top finely chopped nuts and bread crumbs
and cook for twenty minutes.

Cucumber and Beans with Poulette
Sauce—Remove the pegl from a straight
cucumber of medium size andgcut into
piecés about two inches thick. Then with
a small cutter remove the middle so as
T make them hollow. Cook in boiling
salted water, to which a pinch of earbo-
nate of soda has been added, until they
are tender. Drain the pieces of cucum-
beér on a soft cloth and arrange on a hot'
dish. Have ‘ready prepared some string

‘beans which have been cooked in the or-

dinary way and masked in the sauce given
below. Fill the cucumber cases with the
beans and pour the remainder of the

- B e e o et se e
sauce reund the dish. ‘

Poulette Sauce — Melt two cunces of
shréded one tablespoonful of chopped pare:
butter in a saucepan and stir in an ounce!
of flour.
add by degrees a pint of broth, and a4,
soon as the latter has boiled and thicks!
ened, stir in half a gill of cream or milk, |
Season with salt, pepper and nutmeg, and '
when the sauce is thoroughly hot, add the |
yoke of two eggs which have been beaten:’
with a dessertspoonful of lemon juice.
After stirring the sauce well, remove the
pan from ithe stove.

Cauliffiower and Lettuce au. Gratin -
Wash three or four heads of lettuce. Put

to the boiling point. Take out the lste:
tuce, drain and put the Jeaves iwto &
stéwpan containing an ounce of butter,:
Pour in just enough stock or oream to
cover them and' allow them to simmer
until they are quite tender.' Pass the
‘lettuce through a sieve together with the

the puree and thicken it with & .
ful of butter which has been worked up
with rather more than an equal quantity
‘of flour. Add salt, pepper, nutmeg, a lit-
tle sugar and a tablespoonful of grated
‘Américan cheese. Divide a mediums
sized catliflower, which has been beiled
until tettder, into small pieces, and put
it into ‘4 well-buttered gratin dish. Pour
‘the lettlice puree over it, cover with fine
dry brédd crumbs, and after pouring a
little warm butter over the crumbs, bake!
the cauliflower in a quick oven until the
crumbs gre a golden brown.

e

Charles W. Restarick,- real estate editor
of the Boston Globe, is spending a few
days inithe ¢ity and is a guest at the
Royal. Mr. Restarick is very favorably
impressed with the city and thinks there
is a great future in store for St- Jehn.
His wife is a relative of E. L. Rising, of |

this eity.
J
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in the world. All the

Metal Beds and that is

Ask your dealer to
" Bed :

of dry hread orpmbs, one half eup of
fincly ohopped RWta, & &00d eized cpion

Metal Beds|
Are Artistic.

To produce an artistic brass bed requires an
equipment for that work stich as only can be
found in an establishment like the H. R. Ives Co,,
Ives’ Art Metal Works produce this
class of goods in campetition with the best makers’

public and office buildings in Canada have been
fitted with Ives’ art metal geods. The skill which
prcduces beautiful designs in Hotel, Bank and
‘other fittings is applied to the designs of Ives’

and dignity of style peculiarly their own.

The H. R. Ives Co., Limited,
MONTREAL.
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principal banks, hotels,

why they have a beauty

show you an Ives’ Metal
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‘When a smooth paste is formed, .

them into cold water and bring gradually;
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Hquor in which it was cooked.”, Re-heat °
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