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WINTER STYLES.

IhÉSi HOW TO DEHORN. 1rifnnt Yarlntlon» „t ttie l’nslilnn- 
eblc Skirl.

There is n tendency toward ti:e Louis 
Seize styles in some et lin- new models. 
The skirt is plaited, the lrodice pointed, 
tliere is a fichu drapery around t’ne sbonl- 
dey, and frills of lace or mousseline de 
soie ornament the sleeves at the elbow.

The short skirt has totally dropped 
from receptions and all social occasions, 
nnd the demitrain, which has been uni­
versal since this law came into action, is 
now to be largely replaced by the full 
train, long and ample. The front is as 
long as it can be without the wearer 
walking upon it.

Linings making one witli the skirt will 
be still much worn during the winter tor 
costumes for general service and walk­
ing. as the separate lining is inconven­
ient in many respects for such gowns. 
Flain tailor made walking skirts are of-
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C. S. Briggs in The American Agri­
culturist describes his system of de­
horning cows:

“I use a clipper which costs complete 
about $12. It is better to have two 
men to do the cutting, as it is desirable 
to have plenty of power. Then the ob­
stinate ones come just the same. It 
only requires a fraction of a second 
for experienced hands to remove a 
horn. Gentleness should be used, but 
he there for business. A mixture of 
tar and carbolic acid will keep the flies 
away If put on every few days. We 
use 1 or 2 per cent acid mired well

GROWING CARNATIONS.
Their Culture Out of Doors Is Sim­

ple, Busy ond Satisfactory.
A few persons succeed with carna­

tions indoors. The out of door culture 
of carnations, however, as described 
by a writer in Country Gentleman, is 
simple, easily carried on and repays 
one by plants laden with dozens of 
the clove scented beauties. He says:

As to kinds to be selected, one may 
take the ordinary carnations or the 
Marguerites. It is to he remembered 
that Marguerite carnations require two 
seasons to reach a period when they will 
bloom freely. After once freely blossom­
ing they should lie discarded altogether 
and new seedlings set out. This is a 
rule adopted by florists in reference to 
all carnations.

Since most persons arc unable to se­
cure the young Marguerite plants, they 
must be raised from the seed. The 
seed should be bought from some reli­
able dealer and sown in a box of loose 
earth as one wotild sow cabbage seed. 
At any time in June or July this may 
be done. Soaking the seed overnight, 
not planting too deeply and shading 
iho surface of the soil to prevent bak­
ing are some precautions to be taken.

As soon as the seedlings are four or 
five inches tall they arc ready to be 
transplanted to the bed. In selecting 
a place for a carnation bed one should 
bear in mind that afternoon shade is 
advisable. I'or this reason plants 
growing to th ; east of some building 
are usually the finest ones.

Carnations require a rich, loose soil 
of tile comp< sitiou of good garden 
soil. The bed should lie kept free 
from weeds. Tile surface of the soil 
must l)e kept loose. Water is to be 
given only when the soil becomes dry 
and not daily. If the season is favora­
ble. Marguerite cat nations will bloom 
somewhat the first fall. However, if 
they do not, they will make it all up 
the following summer. As soon as the 
frosts become severe in the fall the 
stems ore to be gently pressed earth­
ward and covered with straw as a 
winter ooat. The straw laid better 
be covered with loose boards, so as to 
prevent wind and fowls from disturb­
ing it. On the approarlt of spring, late 
In April, tlie muleli should be removed. 
The warm rains arid stimulating sun­
shine soon awaken sprouts, which push 
upward and in June bear fragrant 
masses of carnations.
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h8 % DEHORNING A COW.
with the tar. If dehorning is done In 
cold weather, the animals should be 
kept as warm ns possible.

“My method is to hitch the animal 
around the neck with a good, strong 
rope, with about two feet of slack. 
Then, with the leader in the nostrils, 
pass the rope attached to It around 
under the tall and bring the head 
around as far as possible. Let a man 
stand on the opposite side and take 
the leader firmly In one hand and grasp 
with the other hand the end of the 
rope that has been passed under the 
tail. Including the other. Keep every­
thing taut Take the horn off. The 
instant this is done let go of the leader 
with both hands. Turn the head the 
other way and repeat Do not have a 
knot in the end of the leader rope, for 
it might catch under the tall and stag­
ger the animal. Before cutting, grease 
the hair around the horns well back, 
so as not to cut any more of it than is 
necessary, as it is a great protection. 
Have plenty of room to work.”
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CLOTH BOLERO.
ten totally without a lining, being made 
of double faced golf doth, which is very 
thick and warm. A flannel shirt waist is 
the accompanying bodice.

Today's illustration shows a bolero of 
beige cloth. It is short, closed and forms 
a slight point in front. The high collar 
turns over, and there are two little peler­
ines, closed, with stitched tabs aud gold 
buttons. The sleeves are largo at the 
base and slashed on the outside, the 
opening being crossed by stitched tabs, 
nnd inside the loose sleeves are full un- 
dersieeves of cream surah, with plaited 
cuffs. The high corselet belt is of cream 
snrah. All the edges of the bolero arc 
bordered with stitched cloth straps. The 
fronts are closed with stitched tabs, 
and at each side ere stitched imitation 

Judic Chollet.

Richness of Milk.
When there Is a near prospect of a 

pretty high standard for milk being es­
tablished, It is of some interest to 
learn the conclusions reached hearing 
on the question as to some of the fac­
tors determining the richness of milk 
liy C. D. Smith, after five years’, study, 
and noted in .the proceedings of the 
Society For Promoting Agricultural 
Science. The conclusions in question 
are:

First.—A cow yields as rich milk as 
a heifer as she will as a mature cow.

Second.—The milk Is as rich in the 
first month of the period of lactation 
as it will be later, except perhaps dur­
ing the last few weeks of the milk flow, 
when the cow is rapidly drying off.

Third.—There is little difference In 
seasons as to the quality of the milk. 
While the cows arc at pasture the milk 
Is neither richer nor poorer, on the 
average, than the milk yielded when 
the cows were on winter feed.

Fourth.—The milk of a fair sized 
dairy herd varies little in composition 
from day to day, and radical varia­
tions in this respect should be viewed 
with suspicion.

Practical men might do worse titan 
study these conclusions and express 
their opinions thereupon. We would 
draw attention on our part to the con­
clusion regarding sameness in quality 
of winter fed and pastured milk.

Water Gardening.
A noble aquatic plant is Victoria 

regia. A Texas correspondent lelis 
Gardening that he has grown and 
bloomed this plant out of doors, much 
to the pleasure and wonder of every 
one who saw it. In addition to Vic­
toria he has also about 35 species of 
water lilies both tender and hardy. 
The varied colored blooms occasion

pocket flaps.

STYLES AND COLORS.
Delicate Tint» Continue to Enjoy 

High Favor.
Straight sacks are seen in great vari­

ety and are worn for walking, driving 
aud traveling. The simplest form is per­
fectly plain, slightly curved at the side 

and finished with stitching. The 
elaborate ones are laid in plaits,

«8i mV
scams 
more
and in one model these plaits are mount­
ed on a yoke which forms a sort of short 
bolero. The plaits are hollow and are 
stitched flat except toward the foot,
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1 flhipv* hi:imw Land of Bq#ter Makers.
It is an odd and Interesting fact that 

Denmark, the butter makingcountry of 
the world, bought from the United 
States last year 35.000.000 pounds of 
oleo oil, with which to make oleomar­
garine, and that the Danish fanners 
and butter makers use oleomargarine 
on their tables. C. M. Fay of Copen­
hagen, Is in the business of importing 
oleo. He came to Kansas City, says Tin* 
Star, to sec the packing houses and to 
make business arrangements. The 
butter of Denmark is known for its

IS3 as? VICTORIA REGIA.
much surprise, as many people did not 
know until they saw these plants that 
there is any other color than white. 
The blue and red varieties are a revela­
tion to them.

The bottoms of liis little lakes being 
clay, not tit to plant lilies in. it was 
necessary to plant everything in half 
barrels and boxes. Even tlie Victo­
rias arc grown in submerged boxes of 
ricli soil.

The accompanying illustration Is 
adapted from Gardening and shows a 
portion of a plant of Victoria grown 
in an aquatic house at the north. Tfco 
plants in this house had Hi leaves, the 
largest of them measuring C, feet 10 

j inches in diameter, and the photograph 
shows one with a iittie girl sitting on
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Theexcellence throughout- Europe.

Danish creameries have learned the
scientific way of making the host 
butter, and tlie Danish government lias 
passed laws to insure its purity. Eng­
land alone last year imported $44,000,- 
U00 worth of butter from Denmark, 
and yet the Danish farmers spread 
oleomargarine on their bread, 
reason is simply the frugality of the 

Their best
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The It.
Danish butter makers, 
butter is worth 40 cents a pound. Oleo 
can he bought for about 15 cents a 
pound. Therefore, whenever a Danish 
family eats a pound of oleo it makes 
25 cents.

RenirAy For Ivy Folsnninar.
The active deleterious properties of 

poison ivy, according to Dr. Franz 
Pfnff of Harvard university, is a non­
volatile oil, which is found in all parts 
of the plant, even in the wood after 
thorough (trying. This oil cannot ho 
washed off with water alone aud nut 
readily with the addition of soap. A 
70 per cent alcohol solution dissolves 
and removes it readily. With sugar 
of lead added to the alcohol to the 
point of saturation, this forms an effi­
cient antidote, relieving the itching and 
preventing the further spread of the 
disease. The alcohol and sugar of lead, 
however, should be handled with care, 
as a small portion taken internally 
would be a more dangerous poison 
than tlie oil of the ivy.

TEA GOWN.
where they are left free to flare. The 
collar and sleeves are also plaited, and 
the sleeve is wide at the wrist.

The pastel tints worn during the sum­
mer have merged into Louis Seize 
shades, which are franker and fresher.

Working Butter.
If the butter is sufficiently solid and 

at the right temperature. 58 to CO de­
but still of a soft aud vague character, j grees [H summer nnd two to four de- 
There is also a new line of rich broche 1 „reeg warmer In winter, the process 
siiks, having a plain or glace black ground 
upon which appears a Louis Quatorze or 
Louis Quinze design in one color—ruby, 
emerald green, amethyst, old rose or pea­
cock blue.

The illustration pictures a tea gown of 
rile green voile and mousseline de soie.
It is loose, with a long train, and the 
back portion is of voile. Lace shoulder 
caps are intwined in coquilles down each 
side of the front, and the full front itself 
is of niie green mousseline de soie, 
ily embroidered with gold at the foot.
The empire belt and the bands around 
the shoulders are of gold embroidery on 
white satin. The long, tight sleeves are 
of voile and extend over the hand.

Judic Chollet.

of working can be entirely completed 
before taking from the churn, says a 
correspondent of The National Stock- 
man.
summer to hold it at a proper tempera­
ture aud It becomes too soft for final 
treatment it may be removed to a 
butter howl and placed where it will 
harden, when the finishing touches 
may be given.

It is entirely needless to rework 
butter it proper temperature has been 
secured. All that working means any­
way is to evenly Incorporate the salt 
and expel the surplus moisture. If this 
can be accomplished at one operation 
further manipulation is not only un­
necessary but altogether harmful, since 
every additional stroke of the ladle 
after that point has been reached 
serves to break the grain aud render 
the butter sefvellke.

Should it not be possible In

beav- The Christmas Rose.
The interesting and pretty plan! 

known as the Christmas rose is not a 
rose proper, nor does it belong to the 
rose family, nor does it bloom at 
Christmas unless in the house, accord­
ing to American Agriculturist. It be­
longs to the buttercup family and has 
waxy, white flowers shaped like marsh 
marigold. It is a favorite in England 
With protection it stands our winters 
and blooms very early in spring.

Close Resemblance.
“So your name is Dorothy. Well, Miss 

Dorothy, do you know that you are the 
perfect image of yonr papa?"

“Oh, yes! I am often taken for my 
papa.”—Harlem Life, -----

The American) Jewish Year”Book esti- 
metfifl the number of Jews in the world at 
I I 006,000. Of these snmet hinp over 1.053, - 
000 are in the United States. More than a 
third of these are in thoiStateV.f NewJYork, 
and nearly althird. or about 300,000 are in 
Greater New York alone.

Oh, if some one would only discover hnw 
to destroy this mievobe of militarism which 
ravages the world !

London is Piccadilly ami the 1’ark, or it 
is nothing. To live in London one must be 
horn rich.

The latest scheme for taking fish from the 
Delaware river is to sink logs that are hol­
low. which arc known to he resorts for all 
kinds of fish in winter. The-fish til! the 
Inga and when they are raised to tlie surface 
tlie lucky fisherman is rewarded witli a big 
haul. I
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rSIMPLE CHEESE PRESS.
boiler and bring the milk to 82 degrees. 
For from five to seven gallons of milk 
add about half a teaspoonful of the 
coloring fluid and half that quantity of 
rennet previously mixed with a little 
water. Stir thoroughly and leave it to 
coagulate at the same temperature.

When the curd will break off clean 
from the bottom of your finger, It Is 
time to cut. A long carving knife or 
anything that will reach down to the 
bottom of the pan will do. Cut each 
way, leaving about an inch between 
the cuts. The heat may now be raised 
gradually about two degsyes every five 
minutes to 98. Begin in a few minutes 
by shaking the boiler to help the flying 
off of the whey, hut gently, so that the 
fat does not escape. Presently stir and 
repeat the stirring every two or three 
minutes. In about half an hour the de­
sired temperature ought to be reached. 
The curd will soon be half its size, and 
when pressed between the finger and 
thumb the clots don’t stick together. 
It is now time to take off half of the 
whey. The approved vat has a tap, but 
it Is quite easy to take off part with a 
dipper when the curd has settled. 
Leave it covered an inch or two that 
It may develop more lactic acid and 
the curd mat together, after which re­
move it from the remaining whey.

At. this point 1 take up the inner 
boiler and place the curd in the two 
colanders, leaving it there to drip into 
the large boilers. This, the clieddaring 
process, goes on at 00 degrees. Occa­
sionally change tlie bottom of the curd 
to the top. When cheddared, instead 
of a tough, spongy mass, tlie curd is 
the texture of cooked lean meat, elastic 
aud fibrous.

Curd mills are used for preparing the 
curd for salting, but in small quantities 
It is quite quickly cut with one of the 
oew choppers and chopping board. If 
should not be cut tine, but of as uni­
form a size as possible, so as to receive 
tlie salt evenly, aud as near the temper­
ature of 90 degrees as iiossihie. About 
tlie same quantity of salt is required 
for cheese as for hut ter.

When the heat is lowered to 78 de­
grees. It is ready for the press. At a 
higher point the fat is liable to escape, 
and if too cold tlie curd particles do not 
adhere. Bandages arc easy to make of 
cheesecloth! Sow a strip the circum­
ference and height of your tin to a 
round piece the required size. Another 
round piece will be needed to lay on the 
top of the cheese before folding the 
wall piece down on it. .

t

THE USE OF WHITE.7 It le Still In High Favor nnd Will 
Continue to Be So.

The fancy for white continues 1n full 
force and will doubtless outlast the win­
ter, although for cold weather white cos­
tumes are less convenient than for warm 
weather, since wool and silk do not bear 
laundering like linen nnd cotton. They 
can be well cleaned by the dry process, 
however, and such materials ns cash­
mere, henrietta, French flannel nnd nun's 
veiling may be simply washed, although 
washing always has a tendency to make 
them yellow.

White flannel or cashmere shirt waists 
ere extremely pretty nnd may be readily 
washed if they are made without a lin­
ing, like the ordinary ones of percale or 
sepbry. Gold, silver or steel buttons form
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-mode detail, the execution of win oil 
ad di s appredittlbly ito tile making of a 
gown.

Many of the new skirtls Shave Barrow 
plaits on tilie side, extending almost to 
the knee, where they open inlto a wnde 
flare. Some tire plaited all] around, wMe 
with ethers this tramming is used in 
groups or in lithe ’baiek only. Many fashion- 
able gowns have skirts with inveatted 
plains at the skies, in fromlt and at the 
back.

shirt waists in favor.

They Still Continue to Hold Their Own 
With the Ladies. fffLàl The shirt waist seems to have been 

Adopted as a permanent part of the 
Canadian woman’s outfit. The predictions

5, • '*«■

made each year by cynical observers have
This rnever been borne out by facts, 

year the leading dealers report as largo 
en assortment of these simple but con­
venient garments as ever before. Al­
ready new designs for the middle and 
early spring are in the market and be­
yond these the creations may be studied 
which are to be worn next July. For 
spring wear, the tendency is toward silks 
and silk mixtures. There is already a 
notable variety in these attractive tex­
tiles. Taffeta, wash silk, corded silk, 
China silk and several French combina­
tions of silk with other tissues are upon 
the counters and have won merited praise. 
In decorative treatment there is a larger 
latitude than last season. To the critic 

- it would seem as if woman had grown 
tired of a simple exterior and were about 
to replace it with rich ornamental effects. 
This is noticeable in many details. There 
is a larger use of stripes, dots, figures and 
geometrical patterns in the dress goods. 
Lace stripes and insertions, embroidery in 
silk floss, tucks and pleats, straps and 
other ornaments are finding a much more 
generous employment. \\ hile this, in the 
main, makes the shirt waist more ex­
pensive than formerly, it is more at- 
tarctive and satisfactory to the wearer. 
Tims far there has been no great change 
in the cut and general effect of the waist. 
In many the yoke has been given up. In 
others there has been adopted a slight 
pouching toward the belt, suggesting a 
modified Russian blouse effect, so popu­
lar a few' years ago.

To Wash Chiffon Veils. - 
A woman who knows whereof she 

speaks declares that chiffon veils and 
scarfs, though perishable enough to all 
outward seeming, may be washed as 
easily as handkerchiefs and with the same 
gratifying assurance of looking well after­
wards. Make suds of soft water and 
castile soap and wash the chiffon in this, 
but do not rub soap directly on the 
fabric; after washing, rinse two or three 
times in clear water and then pii\ the 
washed article upon a pillow or a board 
covered with clean flannel, leaving it 
there until dry. The application of the 
iion should not be necessary if the chiffon 
is properly stretched before drying, but if 
pressing is dope tlie iron should be only 
moderately hot.
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Preserving Laces.
Colored tissue paper is 'batter tlhfcui 

vlfite ôn wrapping up riibtbons and knees 
and sudi tilings when laying them away. 
White paper so used util cause white 
goods to turn yeÏÏKxw.

U

Home Table Hints.
Fillet of Grouse—Remove the breast and 

sei*ura.te into four or six pieces. Disja.ui 
and cook the remainder quickly over the 
cnals or in a hot oven till quite hot. 
Scrape off the soft meat and mince it 
fine. Squeeze the bones and the dived 
pmibions to extract all tlhe ju.ee. Mix the 
juice and meat and spread it on squares 
of toast and keep it hot uiuitil ready. Put 
a layer of currant jelly on each. Rub the 
fi liais vtitk butter, and broil them care­
fully; season with salt, pepper and butter 
ami lay them on the jelly, and serve im­
mediately. Plain lettuce or celery sailad 
may be served at, the .same time. There 
as often much waidfce of the ineaifc if the 

is cooked whole and the inferior 
served with the best, but

CLOTH COSTUME.
a pretty decoration, although if the latter 
are used they must be removed when the 
waist is laundered. The regular shirt 
sleeve, gathered into a cuff, is being 
abandoned in favor of the plain light 
sleeve, flaring over the hand or finished 
with a circular ruffle.

The picture illustrates a gown of blue 
cloth. The skirt has a plain tablier, but 
is laid in stitched plaits at the side nnd 
back. The bolero, rounded in front, is 
trimmed with stitched applications of the 
cloth and has a soit of vest of black and 
white striped silk. The collar and little 
plastron are of guipure over white silk. 
There is a wrinkled belt of white silk. 
The hat of white felt is trimmed with 
white and black plumes and white tulle.

Judic Chollet.

Summer Gown's Hip Yoke.
Tlie hip yoke evidently ià going to be a 

distinctive feature of the thin gowns, and 
it will vary in width as it is most becom­
ing to the figure according to the mater­
ial, but one favorite mode for dimity and 
batiste is the lingerie tuck set in all 
tlie yoke. Rows of lace insertion running 
around make a very pretty narrow yoke 
for a mull gown, while another combina­
tion is vertical lines of lace insertion set 
together with bands of taffeta silk. This 
may also form a bodice yoke or any other 
form of bodice trimming for muslin 
dimity or silk mousseline.

« Silver on Wedding Gowns.
Silver is the latest smartness introduced 

upon wedding gowns. .This has proved to 
be one of the foreign innovations to 

A»*tech ■ we without hesitation.
There is a chaste beauty about glints of 
gold or silver which befits the occasion. 
Its harmony with lace and flounces is 
another innovation.

Hats Lower and Wider.
Hats are becoming lower and wider. 

Safit draperies are arranged over their 
<3ik*wiu$ and long feathers droop over tihe 
brim. Silk, sE&bim and velvet foliage, rich­
ly «haded, trim some of tine model be- 
•fiween-saasons ikaita; flowers aire alinanged 
in daft aifemes; vMefhs, punk and crimson 
routes, ordiicbs, begonias and caimcùras.

Xhe shapes mO.it in vogue t&e tilie large 
toque, the Amazon, the Vatidyck and tihe 
Rembrandt. The Rembrandt is medium 
eiliiaiped, picturesquely •caiugjhlfc up at tlie 
aide. The Vandyck wcOI be itihe most popu­
lar «hape of -the spaing. Tilie new modes 
are something on the GafneSborough or- 
der, though not quite so pronounced. The 
.popuflair ha.t is caught up alt the side, 
flattened, as it were so tbalt the turned 
brim Ss not eo much off the hair. The 
style » one that is becoming to most 
pensonu.

Not onJy tihe color, but the shape of the 
hat should harmonize wüüh the costume. 
With a tiaiüor costume, correct and netiti 
dit would be a mistake *o wear a jauntily 
turned-up lhait; a plain toque or t unban is 
Kuitaibue in tiliafc case. With an elaborate 
dross the picture ihlat is tlie most suitallxe. 
A novelty of the ithne for fe'Ht halts is to 
line «tilie 'brim with, light colored chdifion, 
shirred or gaitlhered4 wiitth chenille em­
broidery, (but this is, of course, for dressy 
toilets only.

over

grouse
poiPionB are 
in tihiis way every scrap may be eaten.

Boiled Rice—Have two quarts of water 
wOÜh one tablespoon of saiti boiling rapidly 
m an uncovered kettle, 
cup of well-wadied rice and let it boil 
so fast that the kernels fairly dance in the 

Skim carefully and stir with a

Throw in one

waiter.
fork, never with a spoon as that mashes 
the kernels. Cook 12, 15 or;20 minutes, 
according to tilie age of the rice, and add 
more boiling water if needed. Test the 
grains often, and the moment they are 
soit, and before the starch begins to 
dissolve and cloud the water, pour into 
a squash strainer. Drain and place the 
lice—'Still in the strainer—in a pan in the 
hot close it or on the back, of tihe stove, 
•that ib may dry off. The steam will 
escape moie rapidly if you stir the rice, 
or shake the pan, frequently, bult do not 
break or make it mushy.

Kgg Souffle in Ones—Mix one-fourth cup 
of sugar and one-half cup of flour, wet 
wc'Jh a kittle cold milk, and stir into one 
pint of baiHilng roflk. Cook until it thickens 
and is smooth; add one-fourth cup of but- 
iter, and when well mixed titir it into the 
v.-eJ.T beaiten yolks of five eggs. Add the 
-w'hütes beaten stiff just before dinner is 
served. Bake dit in paper cases or email 
cups, about 20 minutes, in a hot oven. 
Place the cups in a pan of hot water 
vOid'le in the oven. Serve watk creamy 
sauce. Cream together one-fourth cup 
of butter and oneiliaif cup sifted pow­
dered sugar. Add slowly one-half cup 
of cream and one tablespoon of lemon 
juice, and serve ait once, 
is desired, place the bowl over boiling 
water for a few minutes, stirring con­
stantly untiil hot.

Oyster Omelet—Put six large or 12 small 
oysters in a pan over the fire, and heat 
united the juice flows. Drain off the juice 
and out each oyster onto small bits. Sea­
son wiiitih salit and cayenne. Cook one tea- 
epocm of flour in one tablespoon of butter, 
odd the oyster liquid, and stir until 
smooth. Let it cool, then stir tlhis into 
■tilie well-beaten yolks of three eggs, add 
ithe oysters and the whites beaten until 
ettiff. Cook in a h-ofc omelet pan, and when 
brown underneath place on the grate 
an the men to dry the top. Fold over 
and turn oulfc cm a hot platter, and serve 
immediately, as it falls by" standing long. 
The whole process may be done in the 
oven, if preferred, and served in the diah 
im wth'iidhi iti is baked.

Coffee Bisque Ice Cream—Sift one cup 
of stale sponge cake crumbs into one quart 
of ci«mi, flavor with one-fourth cup of 
black coffee, and swedtrn to tadte, the 
amount depending on the cake. When soft, 
turn into a freezer and freeze as usual.

TRIMMINGS.
Ornamentations of All Sorts In Ex­

cessive Demand.
The increasing foridness for fine and 

elaborate decoration is gradually tending 
toward overornamentation. Embroidery 
made on goods in the piece is no longer 
acceptable, the idea now being to have 
each part of the costume embroidered or 
otherwise decorated in accordance with 
its shape when the gown is completed.

Needlework of all kinds is a greatly fa­
vored decoration. The finer and more 
delicate it is the better, and lace, tucks, 
drawn work. gold, silver and silk threads 
ere combined in all sorts of ways. This

r
i

■r

fv

:

N

ti.ien

If a hot sauce !m m
ir:

P
- ..>* -

i-
<8 3-1 '

I:

ms& i

'Ll VS\Is
:L

fg Blick and White Stylish.
White gowns are still 1 tlie most fashion­

able for evening wtulr. Crepe de ohriine, 
dhiffou, mousaeUmie de soie, bnaadcldth*» 
and Vend bilan s 'aie all enrpdoyeKi in their 
oonatrudtion. The diaphanous fabrics aie 
tucked and shirred and tnunimed elabor­
ately wiibh lace. Black and white con­
tinues to be u atylMi and mlexat effective 
combination. Very lovely black evening 
gowns -are made from chen jl'lc, dotted nets 
trimmed xvilth bands of lace and paisse- 
memtrie and frequently having transparent 
yokes ami deevas of tucked ndt in guaiupe 
effect.

It w£l be welcome tidings to tihe woman 
and looks wall 

Mack and whirte

EVENING GOWN.
excess of luxury implies a subsequent 
reaction in favor of extreme plainness 
which will Le sure to develop sooner or 
later and which will be a novelty nnd 
rather a relief alter such a superfluity ofIt -

V 1 ornament.
The picture shows one of the latest 

ideas for an evening gown. It is of broche 
mauve silk, the skirt being trimmed 
with applications of guipure and opening 
over a tablier of plain silk. The broche 

has a short, open bolero of satin

$ Figure Length Redingote.
The dlegant covert suitings which differ 

from the covert cloitlia in being lighter j 
weight are, however, of identical finish 
and coikxrir.g, and, tliere fere, more d su­
able for an entire costume or the long 
ligurc-lcngtih redingotes.

Tliie advance weaves for early spring cos­
tumes appear in pale t in, cedar brown 

iuliTiiinn, opal gmy and black; also in 
warpe of bjue and silver, fawn, biscuit 
color and pale reseda, that are crossed 
with wefts of dark, sable brown, linden 
green or pale old rose.

Equal in favor with tlie covert suitings 
are the admirable whip cords of very fine 
diagonal weave in closely woven Saxony 
wool and in all the fashionable colorings.

who is fond vf 
in Mack, 
effects, that they are ito be quite as 
dominant as ever -in the spring fashion^. 
Certainly nothing can be n»utih more use­
ful and appropriate fotr a greater vatiaty 
of purposes. Especially is this true of the 
extreme examples presented by a well- 
made tailor gown end a dressy evening 
costume. With these ibwio gowns and some 
fancy waists a woman is fairly well 
equipped for the ordinary exigencies of 
drees.

and corsage
embroidered with spangles, and tlie decnl- 
letage is framed in tichii folds of white 
mousseline de soie. The wrinkled sleeves 
extend only to the elhotv, where they are 
finished by a rutile of mousseline de soie. 
The unusual part of tlie costume consists 
of the watteau plait of white mousseline 
de soie, which falls from the bolero, ex­
tending all the way across the back.

Judic Uhollbt.

I Repartee.
Observing the manager of the drug de­

partment. the woman accosted him in a 
spirit of badinage.

“I have kleptomania," she said. “What 
would you advise me to take?”

“The elevator, by all meuns,” said the 
manager wittily.

“And not some#biug just as good?" ex­
claimed the woman, affecting great sur­
prise.—Detroit Journal.

rL.

I Skirts Growing Longer. 
i Skirts, with the exception of walking 
(kiits, pure .ud simple, and of course skirts 
for skating, grow longer and longer. It 
is a difficult matter alt one and the same 
time to hold up a long wrap «««1 a train 
and a short akirt with a long 
wrap ie tabooed—-unappelHngly nmsmart” 
some one has called it. The be* dress­
makers now insure the graceful sweep of 
the skirt by means of an ingeniuoe er- 
mngsaisnit of shot around the hem. Regu­
lar little piping cords of shot are caintied 
pooe, twice or tfmee around the skirt, as 
Jn«,tii»rôü .ml length dgmfmd. This je a

Home Table Hints.
Saluda.—Since we hare adopted the 

French fashion of serving salad at least 
once a day, cooking mitliiorilhies have 
turned their attention to the devising of 
new and wonderful comlbinaitiioiis to be 
classed under this head. The fame!air 
valteties ore rather few, and .the house- 

, keeper da often put to her wits’ end to 
provide something that will bear the 
stamp of novelty, and often achieves a 
success. The following have oolme to me 
from obliging friends, who have teelted 
them and stamped their aproval on each
recipe- : .

It is not generally known that one Brit­
ish regiment has been in mourning for more 
than a century. Thia is the ohl 47th, the 
Loyal North" Lancashire regiment. The 
officers wear black 1.'ended with gold braid, 
in memory of Ges. Wolfe, who was killed at 
Quebec.
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I HOMEMADE CHEESE $
METHODS AND MACHINERY SIM- ~

pler than the average
HOUSEWIFE SUPPOSES. i

Because of the fancied difficulty in 
chêesemaking process but few women 
think of attempting it, says Louisa A. 
Nash in The American Agriculturist. 
When a certain routine is followed, It 
is easy enough, and the “plant” re­
quired is. so simple and Inexpensive 
that no one need be deterred on that 

The requisites are a tin hollerscore.
that will stand inside the usual clothes 
holler, a dairy thermometer, a triplex 
or quadruple chopper, a chopping 
board, a couple of colanders, a home­
made cheese press (which can be made 
from a new coal oil can, a 3 foot board 
and a 2 by 4 scantling 5 feet long), a 
bottle of cheese coloring fluid, some 
liquid rennet and cheesecloth, 
lievc a family outfit can he purchased 
for about $12, but I have got on per­
fectly well with what I have men­
tioned.

I have made an occasional cheese 
throughout the year and enough in the 
spring and summer to go a great way 
toward paying tho grocery hill. Three 
milkings may be used in winter and 
two iu summer. Care must be takeu to 
cool the fresh milk before adding it to 
the other. Place yovj double boiler on 
the back of the sto\*V. the inner one 
resting on something, and put in the 
milk. Pour warm water into the outer

I he-
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Cowpeas Fop Slloce.
A veteran dairyman is John Patter­

son of Adair county. Mo. ormer pres­
ident of the State Dairymen’s associa­
tion. Two years ago, says The Amer­
ican Agriculturist, lie decided to grow 
cowpcas for his dairy cattle. When 
the time came to harvest, the season 
was so wet that he saw no opportunity 
to cure the peas for hay. He had of­
ten heard of the silo, hut had 
raised his faith to the point of Invest­
ing In one. But with the chance of a 
lost crop staring him In the face he 
hurried to town, bought enough lum­
ber and Immediately built a large stave 
silo. The cowpeas were soon harvest­
ed and put in the silo. He reports that 
he never had cows do so well before. 
He also mixed corn and cowpea silage 
with very satisfactory results. This 
year he Intends to build two more silos 
and store away an Immense acreage of 
corn for winter feeding. Mr. Patter­
son now thinks that every progressive 
dairy farmer should by all means have 
a silo.

never

The British government is tlie owner of 
over £5,9tK) eainelF.

Holland 1ms nine miles of canal for every 
100 square miles of surface, 2,700 miles in
all.
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