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BEVJIE Il 0F FASJIION.

WVe pi-osent a new Lcture this month in the shape
of giving stveral masquerade costumes of a size large
enough to copy from, as well as full descriptions of
these and others suitable for the gay season now pass-
ing. Win ter sports are not forgotten among our il lus-
trations, neither are warmn comforts in the shape of
hoods. inull's, and leggins for ladies and childrcn.
Striped dresses are prettily made up wvith the stripes

forming inserted V's up the front of the skirt and
bsque. Black silkc afternoon gowns are stylisfily
fashioned with paels and front of green and pink:
brocade on a creant ground separated by narrow panels
of the black covered wvith cord passementerie. The
basque lias a vest and collar of the brocade, with cuifs
and girdle of passementerie.

G ray silk net for the fi-ont, and silver piissxmen-
terie, forai a stylishi conbination wvît'i grty silk for
dinnerw~ear. Liglit plaid silks, creant and pink, green
or blue, are made up wvith cashmere the color of the
bright lines for home evening wear, the silk forinng
the petticoat antlt blouse vest with velvet collar, beit
and cuif the color of the woolen materiel.

A pale blue cashmere lias the round, full skirt bord-
ered wiùlm a band of white Venetian guipure. The
bodice is cut lîke an open jacket or smoking-coat,
quaintly squared et the corners, and triuimed al
around with black ribbon velvet, soute two inches in
wids.h, wvhicli is tied ait the waist behind into a sash
bow, wvith long ends, reaching to the hein of the gown.
A narrow violhn back is formed of tme black velvet,
and a mimilar arrangemeiit in front mekes a slender
V-shiaped waistceat between folds of the blue cashmere;
while the slceves, whîchi are something between the
log o'mutton and tire modifled bishop shapes, are
trimmed with wi<le cmFfs, ceroposed of a band of the
black vel vet, set between reversed stripes of the Venre-
tien lace wvjth which tire skirt is trimmed.

Lovely costumes are made o! the black armure
silk laving a floral stripe along the edges or alternate
strîpes of plain bltck and lowers. They are cnt in
the now 1)ighly favored p)rincesse style ovem' a one-piece
front of black: silk, with accessories o! green, blue,
pink, or re* sîlk, covered with vandykes of black cord
and lace embroidery.

New teit gowns for brides are of armure silk, with
fulIl sleeves, jacket f ronts and princesse back over a
front and vest of rich brocade. The coller, cuifs, gir-
dle, and revers are o! volvet tme shade of tme silk.
One in maize surah lias tlîo front draped with ombroid-
ered net, having ait Empire border, kept in its place
ait tme waîst by a pointed belt. A ruche of silk sur-
rounds the neck and borders thme full elbow sleeves,
with lace ruffles; but the*great novelty, and a pretty
one, is tire drapery of embroiderefi net, wlîich comes
from each shonîder rit the back, falling bnrnoose-fash-
ion aIl over the skirt.

Ant osthetic tea-gown of golden-brown cloth feUls in
long Rtussian folds in front fromt the shoulders te tire
cdge of tho skirt; front piece forming underskirt, of
brocaded tapestry-pcle blue ground, withgold cmu-
broidery, and border and f ringe woven in to match;
hîendsonie brown passementerie trimîning, ending with
ornement rit the waist; small Elizabetman collar of
cloth, lined witlî tapestry; sleeve o! brown cloth turned
biec with velvet, and epaulet o! tapestry trimmedl
with bows.

Silk-warp Henrietta, black, la made up stylisbly
with armure or faille Francaise, wîth a garniture o!
pointed or flower cord passementerie. Tme silk is used
for the dreped skîrt front or fringe-trimmed panels,
blouse vest, coller and cuifs. AII-black gowna of
Henrietta cloth and sil k brocaie are select and refinefi

-in appearance. Young ladies frequently vary a black
bodicle by draping a plaid or creain iilk: handkerchief

as e short full plastron or long vest, fastening it with
lingerie pins.

Some bridesmeids' costumes latel>' made are queint
enough te mention. Tire skirts are cf finel>' crimped

poppy-rod nun'a veiling. with four rnws cf delicato
black lace insertion, graduated in width (freont four te

one inch), laid on. Incroyable coats e! rich se! t black

silk, lined with red, wvith revers and wide cuifs cf jet

on red silk, red weistceats, rufiles cf bla-k lace ovor

creain lace, large red buttons covered with jet et eadim

aide of the coat bodice. Tme bats, o! creama LeIt, were

lew lu tire crcwn and slanting, witm sailer brims, but

cut away short et the baick, and filled up with e band
o! jet, which looked like e ver>' liandsoine cemb. -The

brima were lined 'with black lace, and the crowns aI-

mcst hidden by black silk bows, and ai aigrette cf red

ostrich feathers, apparently f 'stened by thejet comnha.

The long Suede gloves wvere cream-colored, the red

hose, and the Louis XV. shees o! black patent leatlier

piped with red, witlî red heels, and large jet buekîts.

The skirts are as plain as pessible, though there ix a

rumor fromt Paris that polaniaises are te be drapedl in

the b.%ok, and that the full plealted backs of straiglit

akirts are te be &gain hooked up over tho brick o! thme

basqune. A favorite skirt consista e! two triple box-
pleats in the back, slightly gatmered sides, and thme

f ront almost plain, wvith e aliglît draping near tme top.

Front breadths are sounetimes draped high on one

aide in (irecian Lashion or lifted in a deep fold te show
a velvet, cordure>' (whih is used occasionLli>) or bro-

cade underskirt. Plaini round gathmered or pleated
skirts, ful aleeves, and quaint round wvaists shirred te,
fit cli fulîneas to the figure, are worn et home. New

full bodicos festen on the left alîculder and under-arru
seamn after the lining ix lîookod up the middle. It ix

quite an art te get into s waist, as tmo> must feston
invisibly.

Princess effects are greatly wvern, witlî lapped
ivaists, or a vest. A novel eflèct ix given b>' lappinsg

one aide cf the bodice over tîme bust in e point and
holding it there with a beed ornament, or if for an
evoning dreas use a jewelcd pin. Gigot sîceves are
f ull and wrinkled ebove the Aibows, but very tighit.
fltting below. Short basques, round îvaists and fLull
fronts are in high Laver.

To do up Cream-Colored Ourtains.

Cream-colered curtains, se mucli used eit presenit,
require a little coloring metter in the starch et every
weshing, because etherwise they seen become entirely
white. Tec and coffee have botm been used for this
purpoxe, but the rosult ix net aatisfactery, beceuse
t lie tint thus given ix brownish rathmor thman the one
dexired The cream-cclored starch sold in stores had
aIse, better~ be evoided, as it sometimes happens thmat
the curtains stiffenred witm it assume a decidedl>'
salmon lino. A lovely ivor>' tint is obtained througlm
the use of boiling rlmubarb, The spocies rcferred to
la the Rhenrr. officinale, in suehi contmton use as a
medicino, and may be bouglit et any druggists. Buy
ton cent's 'worth of Rhubarb and pour upon it a pint
cf boiling ivater. Tien let it cool, amsd atir it imite a
bowl o! ordinar>' starch until the hue ix exactly îvhat
yen desire. The curtains naustbe dried afte" tue djrt
ix washed ont of them, and tMemi be starcmed, once
more dried, and thon ho irouied with c ver>' hmot iron-
Indeed, it ix botter instead o! sprinkling thmem in.
perfectly, te dip the curtains quickly into a tub of
clear water, and folding tmem np smneothly, lay themu
between folda cf cotton clotu until they are in the
propor condition for ironing. Wtm tlie above-men-
tioned quantit>' o! riiubarb four to six smail or two
large pairs o! curtains cen ho done up. One needa
proportionatl>' lesa rhubarb for a good many curtains
te be starchod et tIhe samne time. B>' careful attention
te thse ebovo directions, curtains ien donc up, will
look as new.-[Harper's Bnzer,

Aima Ladies' College. -

BT. TIIOMAB, ONTARIO,

Graduates o! AIma Comnmercial Colloge are now in
lucrative positions in the lesîding cities cf (Jamsada and
thme United States. Full courses in Boek-keeping,
Phonograph>, Penmanship, Type-writing. Certifi-
caes and Dîplomas granted.

Young ladie * uun eitlm'r o! tme above courses
ceni aIse enter for Musiený, Fine Arts, or Elocution and
enjo>' aIl tIse adventages of residence, Rates low.
60 pp. Announcoment froc. Address Principal
Austin, A. M.

Let three principles, hike certain plants, ho perennial
bloomers and beer their pure fragrance freel>' imi every
honseliold-sympathy, kindnes and affection.

It la admitted te be one cf thse best purifiera of tire
breath, by ail reflned people o! this and other large
eitiee. -Adams' Tutti Frutti Oum. Sold everywhere,
ô cents.

cuflnary Hints.
Housekeepers dread te see the inquiring expression

on the countenance o! Bridget which precedes the
qlnestion, "Please, ma'am, what sheil I get for break-
fast?"' And in Lamilies where there is ne Bridget the
case is still more trying. One who lies nover ettempt-
ed it cannot imagine tire mental effort whichi la requir-
ed te invent daily three bills cf faire, wvhich mustkeep
in view the contents of the -larder, the health and
teste o! ecd inenber cf the femily, and the various
effairs cf tme day which are likely te demand the at-
tention cf the cook and the use cf the range, te the
detriment of culinary matters. Noew for the sugges-
tion. Select whichever one o! the lîghiter ineels yen
please, breakfast, luncme on or tee, and makre tire ex-
periment for one mcnth cf havin& tîmat meel very
simple and uniform. You wvill find it more aatisfec-
tory in flic end if you persist in heving the bill cf
fare invariable, for every one will become accustom-
ed te it simpli,,ity sooner and if yen try te vary
ever so little you will faîl back into your old habit
almost without knowîng it. IL it is breakfast, and
your femily are oatineal eaters, let your table show
only porridge, bread and butter, coffeli and milk. If
they do not appreciate, "The halesomne parritch, chie!
o' Scotia's fond," yen ceni substitute some sort cf beked
or stewed fruit, or boiled eggs. -Let everything you
have bu the best of its kind-clear, golden coffee witm
creîta, fresh bread and nice butter-and although it
may ser et first a very poor breakfast, tire family
will soon become accustemed to it, and wvill bo ail tire
botter in health for living more simply. Souîe famil-
les will prefer te take tmeir plein Lare et night, A
cup o! nice teat and dainty slices cf whmite or- brown
bread will be found more conducivp- to quiet rest
and pecceful dreanîis than tme mixture, of h2:t biscuits,
cold mneat, jam and cake, which is usunlly set forth.
Meke the table look as attractive ns possible with
immnaculae linon and pretty china. If Yeu are te
have simple food, you can eit least put the "butter in
a lordly dish," and try te make evýerythingt look damn-
ty and appetizing. Depend upen it, a plain break-
fast or tee sorved in this way wiIl pr-ove more accept-
able than a carelessly-cooked variety set forth in ordin-
ery dishes on a soiled table -clotm.

Yeu will be surprisedl te find under lmow meny
fanciful trames the homely stew masquerades, writes
Sallie Joy Whiite. We aIl know the plain Irish stew,
with its vegetishles and dumplings cooked with tire
meat. I dare se>' mcii> cf you have offern wondered,
as I used te do when a little girl, while puzzling over
the qneer namtes iu tlîe cocker>' books, what e ragent
mighit be. Well, it ix nothing more or bass than our
friend, the stew, highly flavored with wine. A
salmi ix e stew cf gante, usuall>' madp froin the left-
over pieces cf a game dinner ; this is aIse quite highly
flavored, oftenest with currant jelI>'. A haricot is a
xtew with the meat and tlîe vegetables cut fine. 0f
course yen ail know thet e chowder ix a stew cf fish,
clams or cysters ; and that a fricassee ix a stew in which
the meat is browned in fat, either before or after
cooking iii tme hot water, and is served without
vogetablea. A pot-pie ix e stew in whicm tle dough
is put on as a crust, covering the wvhole top of the
kettle in which it is cooked, instead cf beîng used in
balla as dumplings.

Now, for one simple stewv, one called in the Liver-
pool sclîool an Exeter steîv. Use for ever>' halL
pound cf beef, halL an ontion, one quarter each cf tur-
nip and cerrot, two potatoos, saIt and pepper te taste,
e little fleu r, and water enougli to cover. Wipo the
meat, cut it inte sinaîl pieces, reineving any bits cf
crumbl>' botte that nmay adîmere te it. Put tire largor
bontes into a kettle and cover with cold wcter; moît the
fet cf the mneat, broîvu the sliced onion in it and
skim thein eut as soon ns tme> are a fine, yellow
brown idredge the bits cf meet wvlth fleur, xprinkle
threur witli saît and popper, and brown them in the
onion-seasonod fat. Put themnand tmeonions into the
kettle in wluicm the boire ix boiling, and add enough
boiling, watcr te cover tueur. Simmer f romt two te
three hours, or until tme nseat ix tender. Hal! an
heur before serving add tire otmer vegetables, which
sbould have been cut into sinaîl dice ; tîvent>' minutda
before serving edd the potatees, îvhich sluculd have
been wvashed and pered, cut inte quarters and par.
boiled five minutes. You slîculd take out tme fat and
bene before adding the vegetables. When me.ady te
serve, skim ont tire mneat and the potatoos ripou a hot
platter, thicken tlîe gravy as yen think it nocesary,
add xeasoning, then pour it ever the ineat. HalL e
cup of stewed tomate tîmat has heen strained ix an ex-
cellent addition. Tt yon malte this stew succcssfully,
yen will ne doubt eat it -%vith keen relish.

WhY She Waa Happy.
l'Ob, I think it's lovely te be married,', said Young

Mrs. Tocker te the lady on îvhom aIme wvas calling,
"cespeciall>' wlien yen have a husband who is nlot
af raid te compliment you."

"1What, dees your husband say V'
l'Re seid yesterday thet I wes gotting te ho a per-

fect Xantippe."
"A Xentippe I Do yen know who site was 1"
"O11, yes; I eskod Cîmarle>' afterward. and ho teld

me she was tme gcddess cf youth and beauty."

One o! tire purest of Cjonfections, and ix aimpl>'
delicious, Adams' Tutti Frutti Oum. Sold b>' &Il
Drmggists and Confectioners, 5 cents.


