led and gruff, great cu
hands, to ask who they vgffés n
their errand. The Lady Wit
slipped from her horse and ;g“;
pcing to the door, but
d her way. par ¢ Fflely
)", nay, our master n
cried one, with a hoar::(}:;u g
d back, mistress, whoeyer siom
The house is shut, and oup 10u
l? 8uests tonight.” 2rd
ow,” said Nigel, speaki
lear, “stand back fl‘ogn .\1;"g g’“’
d is with your master.” sal
think you, my children,”
» “would it not
that I

cri
be best Dei?

often this hard e
he;i tl; you enter.'l'lean? # fear
Y, father, I pra; 0O
he nonce,” saidyNS{ggl.to“itnaX fere
do you bide with the good pny:‘:’
® know not what may be withiy =
in he turned to the  door an.
the two men barred his ’pux;(}

.nd back, I say, back for

sald Nigel. “By Saint Pagﬁui
A think it shame to soil ' my sworg
uch as you, but my IOII{ is set
fo man shall bar my path fhié

men shraok from the
'(?’f thﬁ’t gentle Vvoice, w5l
" sa one of them, peerin
h the darkness, “j ¢ i
of Tilford?” g pauire
t is indeed my name.
d you spoken it I for one
Ve stopped your way. mmﬁ
taff, Wat, for this is no Stranger,
@ Squire of Tilford.” '

well for him,” grumbi

fering his cudgel wﬁ:he:txﬂl‘x:vlv’ltflr1~
of thanksgiving. “Had it be 9

ise I should have had blood uen
soul tonight. But our mast%-r

pothing of neighbors when h

d us to hold the deor. I will ene
ask him what s his win» ="

already Nigel was a8

shed open the outer ;00: g\relrrg
as, the Lady Mary was at his

eels, and the two passed to-
into the hall beyond.

great room, draped and urtein-
h black shadows, with :e ﬂ:gd
pf light in the cémtre, where two
PS shone upon a small table A
yas ladid upon the table, but o';zly
Pre seated at it, and there Wwere
vants in the room. At the near
Edith, her golden hair loosa
eaming down over the sonriet
k of her riding-dress.
he farther end the light
upon the” harsh facesznapget
awn missapen shoulders of the
r:r}:]e h::e\:lse. A tangle of hisck
oun a high roundad fore-
jhe forehead otga thi s
Pp-~set cold gray epes x
from under tufted. brows,
curved and sharp, lHke the
Some: cruel bird, but Below the
of his olean-shaven . powerful
S marred by -the loose slab-
outh and . the = round folds of
¥ chin. "His knife in one hand
alf-gnawed bone in other,
ppde flovealy up, like: Siveilienst
st in < den, af ¥
broke in upon his:,
stopped midway' between
d the table, His eyas ) oo
de la e were
ber. But Mary, w
oul flooded over
d rushed forward. amd oast her
pund' her younger sistier, ‘Hdith
- :tid u}; from Nei' 'c¢hair, and
ace tried. to. push
ay from her. b g

. Edith! By the Virgin, I im-
R to come back with ns, and to
iis wicked man!” cried Mary.
ister, you would not break our
heart, nor bring his gray head
mor _to the grave! Come back!
pome back and .all is well”
E£dith pushed, her away, and
ucheeks ‘were flushed wﬁh her
'What right hawe you: ever me,
ou who -are but two years old-
Yyou should follow me over the
side as though I were & Tun-
lain and you my mistréess? Do
elf go back, and leays me to
which seems best in my/own >

ary still held her in her arms, ’
strove to soften’' the hard and
peart. “Our mother i& dead,
I thank God that she died ere
you under this roef! ‘But 1
pr her, as I‘'haye done all my
e I am indeed your elder. It
her voice that I Peg and pray
you will not trust this man
and that you ‘will come back
k too late!” > {
writhed from- her ‘grasp, -and
shed and defiant, ‘with gleam-
ry eyes fixed upon her sister.
ay speak evil of ‘him  now,”
, “but there was &' time when
la Fosse came to :Cosford, and
gentle and. soft-spoken to him
wise, grave sister' Mary? But
learned * to love “another; so
is the wicked man, and it is
b be seen under his roof! From
see of my  good’ pious sister
cavalier it is.sin for another
at night: with a-._:t‘gajx at your
it comes easyenough’ to you.
your own eye, good sister,
would take the speck from
nother.”
stood irresolute ' and greatly
holding her pride and her
t uncertain how best to deal
8 strong wayward  spirit.
not a time for bitter words,
ter,” said ‘she, and again she
hand upon her sister’s sleeve.
you say may be true. There
ed a time when this man was
us both, and I know even as
he power which he may have
woman’s heart. But I know
and you do not. ‘I know the
he has wrought, the dishonor
has brought, the perjury that
his soul, the confidence be-
he promise unfulfilled—all this
Am I to see my own sister
n the same well-used trdp?
bhut upon you, child? Am I
Iready too late? For Ged's
me, Edith, that it is not 8o?”
plucked her sleeve from her
d made two swift steps to the
the table. Paul de la Fosse
silent with his eyes upon Ni-
th laid her hand upon his
“This is the man I love, and
man that I have ever loved,
y husband,” said she.
word Mary gave a cry of joy.
k it s0?” she cried. “Nay, then
onor, and God will see to the
ou are man and wife before
. then indeed why should I,
her, stand between you? Tell
it is indeed so, and I return
te to make your father a

(To be C;;tinued.)

more systematically than ever before.

Sunday, March 24, 1907,
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various changes have taken place in
wats since the Easter hat of a year
. And there is a possibility of a
.1 to sweet simplicity. The toque
> very much worn-and, though
. picture toque, it:is one that is
o much trimmed. It is. pictur-
in its simple lines.
a hat will be spoiled this-Eas-
mply because the wearer has not
, to the trouble of getting a gown
match. Much better.to wear one's
ccason old hat than one that do&€s not
oo with the costume. A certain gown
of -grey chiffon taffeta -is to have a
of grey lace and roses. )
very fashionable woghan is to
- a toque of straw draped with
-ound the brim, the .silk being
in heavy upstanding folds. At
>, falling well off ‘the back, are
short ostrich feathers. This].
oi the small up-to-date line for the
hair and the hat, 4 s v
But it is toward the picture hat that
one turns at this time as being a
pright and welcome relief from the
somberness of winter. And this spring
ihere will be very many hats that sug-
st the types of the old *pictures, for
Dame Fashion is endeavoring to. intro-
Juee novelties in the shape of a _re-
vival of old styles. This is being done|.:

480

hat

New Things in Dress

Afternoon bags are now necessary.
The reticule carried in the morning for}

opping has attained such proportions
ihat a distinct article is required for
calling later in the day.. For this pur-
pose the daintiest little bags in pigskin
and every possible -shade of leather
nave appeared, fitted onlf§ -with  a
change purse and a single mMdle com-
partment for cards.” Any gown may
be matched in these bags.

Capuchin hoods appear on the new-
est wraps and driving coats. Some of
these hoods are very. large and long,
reachirig the waist line. On the re-
verse of the hoods the left one " has
puttons of - fairly’ good "size. On the
right buttonholes graduated ‘in dimen-
sion. 4
Fur girdles are among the ‘mewest
accessories, Have made for yourself a

t little double-breasted one of
some flat fur, such as pony or- caraeul,
and ornament the front and postilion,

The Pretty Carnival In Old Austria—DBrilliant and Pict‘uresque' Spectacle

Archauchess
[Mgre Theresa

.4

Wow Etraice o 100 Halbiing Palgol. . ot

31id noed. s

Vienna,‘March 9.—The a}lnual carni-

val held in this city was one of the
most superb seen in recent years, and
was wound up by a masked ball at the
palace, in which the exclusive aristo-
cracy of the empire participated. The
scene in the great hall of the Hofburg
Palace was one long to be remembered,
and the characters
guests of royalty were of almost every
variety, the historical predominating.

depicted by  the

At about 8.30 the guests began to ar-

rive, at first in twos and threes, and

if there be one, with the ‘handsomest| then in large batches, until almost im-

buttons vou can -afford. This can be
worn with any :sHort-coated costume.

Gold bracelets in the old-fashioned,
heavy, wide-band effect, chased in old|

percéptibly there . was quite .a crush.
To. the glorious Gobelins,

the spark-

ing mirrors, the liuxuriant wealth of

flowers, and the britliant light of elec-

tric drops were added the splendor of
jewels and rich dresses of the women
and gorgeous uniforms of most of the
strong sex.

The. court entered shortly after 9,

the '-Emperor leading  Archduchess
Mari¢ Annunziata on his arm.  The

Fouthrul chdi ness ., has, just x‘.h?f'
3 egé’l%e -th%%tgﬁ‘u :

C i Cross of the Order. of
the Knights of Malta. - A large num-
ber of woung women of the aristo-

: : a5
. Princess Agetha of Auesberyg -
\ < 95 [7me. Vigee -Lebrun
cracy were presented to His Majesty
this year. 'To each one the monarch
had a kind word to say, gnd soon put
at ease the most bashful of thé novices.
The presentations oyer, the Emperor
{oak . a . sgat.next .to. Archduke. Franz
Ferdinand, -and watched - the "dancing
of the cotillion. Punctualy at:12 o’clock
the court retired. ; o0

Household Recipes

Cream Waffles.

Two cupfuls of sour cream, one tea-
spoonful of saleratus, flour enough to
make rather a stiff batter. Bake
quickly, split, butter and powder with
sugar. Serve hot.

Brown’ Egg Sandwiches.

Mash the:yolks of hard boiled ‘eggs
and moisten with- a® little butter and
vinegar, work to a paste, adding salt,
pepper and Frénch mustard to taste;
also, if desired, 'a drop of tobasco.
Spread the mixture between slices of
Boston brown bread cut wafer thin.

Chocolate Pie.

Beat together the yolks of four -eggs
with a cupful-of sugar, add a’ cupful of
hot milk, a Ilittle vanilla- and ‘three
tablespoonfuls of grated chocolate.
Bake with an uinder crust only. Whip
the whites of the eggs, Bweeten, spread
over the top and set in the oven to

| brown slightly.

Archauchess
Clotilae

wife df

g .

[Counten Zidhy 55 e

that in maftying

hes; Ther }
Lll{é?vig of ,@ya&a, who. has

Princess de.Lichtensteus., .. |
large posééésions' in 'the' Eiiseuburg
‘Comitat, in Hungary, 1s' ~mich dis-

' {tressed at finding she is no lohgeér con-
.| sidered a;citizen of Hungary, and that

her rights;are disputed.’ 'In protest-

ing against this decisien, she fdgclaréd

‘varia she Tgitherirencuhceéd  herrrank
as.Austrian Archduchess. nar as, I-Ipnf-
gartan _Princess, and, . therefors, she

must necessarily be a citizen of Hun-
gary.

The authorities laid the matter be-
fore the ministry of the interior with
th@ result that_Count Andrassy drew
attention to the law of 1879, according
‘to which the female members of the
royal family, should they marry a for-
eign subject, lose their Hungarian citi-
zenship.

Prince and Princess lll.

From Salzburg comes the news that
Archduke Ludwig Victor, the Em-
peror’'s youngest brother, has fallen ill.
Though much exaggerated, the report
has some truth in it, since the Arch-
duke has lately been treated by nerve
specialists, and, on account of the
foggy weather, has not been out of
doors for some days.

Archduchess Clotilde and her daugh-
ter, Archduchess Elizabeth, have gone
to Sofia to see the aged Princess Clem-
entine of Cobourg, who is dangerously
ill. = Professor - Chiari, who had been
summoned from Vienna, finds the pa-
tient sufficiently well to allow of his
returning to the capital.

De Karl Lueger, mayor of Vienna,

.and lies ip a very chitical state.” He
is perha; the most popular mean:in
Vienna, and -his loss would bring real
sorrow to ‘thousands of people.

English patterns, are the most fash-i
ionable form of this article of jewelry.

‘Decollete  gowns are .appearing at
some .of the smart restaurant dinners.
41 This European fashion is not at all
general here, and even the most ad-
wanced are-having their gowns as.yet
cut only in a deep Dutch square. The
| absence of a collar is almost general,
iand one of the many new aftractive
barettes on velvet or tulle bands or
the standard dog collar are used to
dress the throat.

Ribbon Threaded Hat

The fancy for threading with ribbon
has become as popular in the realm of
headgear as it has in that of the cou-
turiere, and numbers of the new
spring hats have full crowns of soft
straw, drawn in at the base by means
of a velvet ribbon threaded through
the straw itself, and tied in a wide
bow in front.

Straw buckies are likewise becoming
immensely popular, and are ousting
those of velvet and silk from - the
scheme of matters. modistic; while an-
other favorite buckle entirely com-
posed of twisted. gold cords and fash-
Adoned in the new lyre-shape, will be
seen’' on numbers of tHe spring hats.

A novel example of headgear is de-
| signed in-a new straw, which bears a
strong resemblance to upholsterer’s
canvas, being carried out in an ecru
shade and ‘trimmed  with - velvet in
bright peacock blue. The straw is ar-
ranged in folds, the cachepeigne being
of blue tulle, to match the velvet.

Among the most original innovations
in the realm of millinery are the huge
palette quills, theé fronds of which are
decorated with horizontal stripes, pro-
duced by means eof minute breast
feathers. Three or four quills are of-
ten used on the same hat in different
‘I colors—such as white, grey, brown and
| vellow—each one being striped ‘with
 close, “narrow ‘bands of tiny feathers

LADY GORDON-LENNOX

London, March
(}mwiun—Lennox,

: With a view to developing the fruit
Ottling industry at home, she is going
ablish works at Broughton Castle,
anbury, and hopes next summer
o from local growers all the
ruit they can supply at market prices.
»‘I»n an interview yesterday her lady-
fhip snoke hopefully of the success of

to e
Near B

10 take

her ventyre,

J'. en if it is a failure,” she said, “it
*‘“‘V'N: a guide as _to_the future. The
Banbury district. is particularly suit-

for fruit-growing, and my pro-
’.” Is to encourage its development.

ur own country should benefit by
preserved
ottled fruits,-which 'is increasing

normous . demand for

v

Algernon - Gordon-Lennox be-
‘s that the preserved fruit industry
I be carried on as profitably and as
England a&*in"Germany or Am-
‘1. She is busyv making arrange-
"ts {o carry out her scheme.
r instrumentality fruit-
ing has become part of the curri-
N most elementary schools in
ST Southeast War-
“'ire and South Northamptonshire
¢ thinks this might further be
d if Counly Councils would
matter up more generally.

vell in

Through her

Oxfordshire,

9.—Lady - Algernon
sister-in-law of the
Duke of Richmond and Gordon, 1§ about
Ey embark in business as a fruit “bot-

in ‘a; contrasting: tint: Another craze
is that which is shown for bands of
;straw, 8o fine .as to resemble ribbon,
'and which are used to- eneircle some
of ‘the new :“cloche” hats for morning
wear, the straw being folded over, tied
in a bow, or draped across the crown
in soft, undulating ‘folds. - Some’ of
these straw ribbons in cream and pale
colors are embroidered - with ' coarse
floss silk in all. manner of fanciful de-
signs and allied to hats of dark crin-
oline, the lighter straw frequently
forming a “blind” to the brim.
A Bow Epidemic

The ribbon bow, by the way, is en-
joying a run of popularity-it never
surely has before enjoyed. There is
quite an epidemic.of bows about, in
fact, and they have assumed a decor-
ative importance as trimmings that
takes one back to the palmy days of
the ancient regime when women, judg-
ing by contemporary pictures, approxi-
mated to the Dresden china shepherd-
ess ideal.

Somehow, for all our . determined
dressing up to the part, ‘we fall dis-
mally short of if, and masquerade with
but feeble success in those fascinating
French modes of a bygone day that
are so charming in pictures and fall
so flat in- sober reality.

Alas! how many of our ideals do the
same when translated ihto ‘the realm
of fact!

To Reline ‘a Coat

The business- of relining a coat,
which is so often necessary at_ this
time of the year, can be very simply
achieved in the following manner:
First remove half the old lining to use
as a pattern by which to cut out the
new one, leaving the other half stitch-

_The next process is to. unpick the
piece of lining which has been, detach-
ed. Lay it flat on the new material
and cut round the pattern, leaving
enough for trimmings. Sew up the
seams, leaving the arm seam open.
Lay the new lining over one side. of
the coat, and baste it into. position,
unpicking the remaining half by. de-
grees and basting the new. in its
place, says Woman's Life.

The bottom, front and neck must
now be neatly hemmed, and the arm-
holes and under-arm/ seams sewed -up.
Any. maiterial;which is over should be
gathered or neafly.pleated into these
two seams.

gasoline.

Small pic'kles,;f"el‘ﬁqé and capers,
minced very:fiie;arg an excellent sea-
soning for a. salad:dressing.

To restore Velvet./stehm over a hot

do not .brush’ uigjgégj crushed “badly.:

. N

= i)

y

lace.

ed to the coat to act as guide.

An Eton suit of plain cloth ‘trimmmed with straps of the same, and sou-
tache braid.” The collar, cuffs and vest are of black velvet'and the front is
closed by black silk frog. The collar and cuffs are ornamented with white

iron covered with &’ damp cloth, but

‘| making a stew.

I£. that-{s theicass, -brush against the
nap, using a-soft- velvet brush.:If very

1| badly’ soiled, . velvet.. will. wash, ~using

any good seap’and water; then ‘steam.

AVash . hair-brushes  in Hot soda-
water, then rinse’ in ‘cold water, ‘and
they will .be clean” and sweet.

In rcold .weather when  using  frail
china or- glass dishes, :ii;,s;e first with
tepid water: hefore .pouring ‘inte. them
any hot Hquids @7 < v > 2

“The resistance of glass jars that re-
fuse. to open can be overcome By sét-
ting ‘them, top downward, in‘'an inch

{

or.two. or hot wafer. .

{

~To color lage a cream shade.add.a
few drops of Black coffee to the starch.
To make the lace a greenish hue use a
little cold tea.

To make ironing easier, rub the flat-
irons-first on ‘fine'sand and then over a
piece of paper which has been saturat-
ed with kerosene.

To remove sewing-machine oil stains
rub - the stain with swet oil or lard
and let it stand for several hours; then
wash it in soap and cold water.

hen cooking mush for. fried mush
do not.cook as long as for eating, but
pour into a deep.pan after stirring ten
minutes. . 'When cold, dip the slices in
beaten eggs and they will‘fry crisp.

If you are serving 'sliced bananas for
dessert, try pouring a ltle juice from
oranges .or pineapples over them. The
flavor is wastly improved.

To serve' stewed rgs with' whipped
ecream, put each fig on a small square
of spongé cake neatly cut and pile
whipped cream on the top.

Drain - oysters on a' napkin ‘before
Rub the *saucepan
with butter, heat very hot, put in the
oysters. and turn and stir until well
plumped and ruffled before making the
stew proper.

If you need to-use plaster of paris
for stopping cricks, mix it with vine-
gar. Vinegar prevents it setting too
quickly and makes it easy to manipu-
late.

Windows can be' cleaned in winter
and  the frost entirely removed by
using a gill of alcohol to a pint of hot
water. Clean quickly and rub dry with
a warm chamois skin. .

Carpet beetles can be kept in check
by a free use of gasoline. It leaves no
stain; do not use it in a room with fire
nor enter for twelve hours with a light"
ed ‘lamp or strike a match.

Put sugar in the water used for bast-
ing meats of all kinds; it gives a good
flavor, to veal more especially.

The really best. method of cleaning
mirrors and windows is to rub-them
with a paste of whiting and water.
‘When this dries, polish with dry cha-
mois and remove the powder.. A little

alcohol in cold water glso gives a bril-
liant pelish. Soap-suds should never
be used. ]

Telegraph wire of galvanized iron is
much better to hang clothes on in win-
ter than rope, as the clothes will' not
freeze to it. Have it hung by a line-
man and it will never “give,” no mat-
ter what the weather may be.

ness by soaking the soles in linseed oil;
turn a small quantity into a pan or
plate and let the soles stand in it for
twenty-four hours. This treatment
will ‘also render them waterproof.

Swiss griddle-cakes are really pota-
to croquettes in all except form. Grate
four or five large peotatoes, press part
of the water out of them, 'and mix
with two beaten eggs and a heaping
teaspoonful of salt. Drop by spoonful
on a hot, greaser griddle.

O

Broiling Steak

As a rule people eat too much' fried
stuff. A great many housewives don’t
know how to cook some foods except
to fry them. They know no other way
of cooking steak exvept to put it in a
skillet and fry it. This makes the
steak very indigestible. They perhaps
know nothing about broiling steak. If
they burn coal in their stoves, of
course, there is no place to broil meats
like there is when gas is burned. They
possibly do not- know that they can
buy a broiler and broil their meat over
the red coals. Perhaps they ‘never
think anything about it. They just'go
on frying meat like their mothers used
to do, not knowing that there is a bet-
ter way. to' do it. Broiling meat is
really cQoking it in its own juices. It
' is juicy §nd tender and more digestible
than when fried.

It is very simple to learn how to
broil steak. If your stove has a broiler
it renders the task much easier than
if you have to hold th ebroiler over the
coals. -Salt and pepper the steak and
place it on. the broiler. Whatch it
closely, and as soon as it begins to
drip turf it. Then if the steak is not
more than half an inch thick let it ‘cook
from five to eight minutes. ~Remove
it from the broiler to a hot platter and
run-a MHttle melted butter over it and
place around it potato chips.

Broiled steak should be served pip-
ing hot. Do not allow it to stand after

the -steak can be served immediately.
A nice gravy can be made by stirring
into the drippings a tablespoonful of
butter and a tablespoonful of flour, and
when this is well browned add a cup-
ful or more of water. This makes a
rich brown gravy.

«With a little care and patience any
housewife can learn to proil steak and
we feel sure that if she has once mas-
tered the art of broiling 'she will prefer
it to her old way of frying.

0.

The badness in the best of us and

who had only recently recovered from }
a serious illness, has now had a relapse, |

Creaking shoes can be made noiée- -

broiling, but have everything ready sof

Turnip Soup.

Boil six small turnips until soft
enough to rub through a sieve. Fry an
onion until it is cooked, but not brown,
in 'a trifle of butter. Put the turnips,
onions, pepper and salt in a saucepan
and add a quart of milk. - Stir thor-
oughly, and when smooth serve with a
little grated cheese on top.

Cabbage Tart.

Chop fine a small head and season
with salt and pepper: cook in a kettle
in just  enough water to keep from
burning. Take half a cupful of soud
milk, half a’/cupful of vinegar, two
eggs, butter:the size of an egg, beat to-
gether and pour over cooled cabbage in
the kettle. Let it boil up once, and
serve. Can be eaten by a dyspeptie
without harm.

Filled Eggs.

Boil the eggs until very hard, take
off the shell, cut in half, take out the
yolks, do not break the whites; rub
yvolkes' to a cream with melted butter,
season with chopped pickles, pepper
and salt, with a little mustard; put the
mixture into the whites, cut a slice
from the bottom of the eggs so that
they will stand on a platter, decorate
with lettuce 'leaves or watercress.

‘PRINCESS YOLANDA

A recent photo of “the most beauti-
ful princess of Europe,” little Princess
Yolanda, daughter of the King of Italy.

Cheese Pudding.

Dry one cupful of bread crumbs in
the oven, then soak them in on cupful
of milk. Beat lightly three eggs, and
add the milk and crumbs; grate in
one half pound cheese, season well with
cayenn and salt, beat in two dessert-
spoonfuls of soda, a salt-spoonful of
salt; then whip up well; pour into a
buttered pan and bake for thirty min-
utes in'a hot oven. ‘Serve immediately.

Oyster Macaroni.

A delicious way of preparing oysters
with macaroni is to first boil the mac-
aroni; then, in a buttered baking dish,
place a layer of macaroni and then a
layer of oysters until the dish is full.
Pour over it half a cupful of milk and
oyster juice. Put small pieces of
butter on top and cover with bread
crumbs. ' Bake in oven, and serve gar-
nished with sliced hard boiled eggs and
parsley.

It is easier to induce two hearts to
beat as one than it is to induce two
nouths to eat that way.

 QUEEN OLGA

Athens, March 20.—Queen Olga Te-
cently wore the costume shown here
at a fancy dress ball. In.describing
it ‘certain reporters wWith social-
istic tendencies wrote of the dress

the goodness in the worst of us should
| restrain any of us from throwing mud

:at the rest of us, el

as the Queen’s ‘“smoking jacket,” and
as a result the Queen has not since
worn it in public, 1




