@ manifest in the outcrogs.
r and the flock has eon-
i to breed b
ling out the indi\'iduala.:':rll(al?el?
r,:u measure, the charactep.
the intervening sires, and
ently made up my mind t
t for a son of the olg ram0
that I may more secux‘el\:
od points onto the flock
S5 Lo say that thgt 'sor{
unmistakable evidence
wealth and vigor of congti.

this day

lerfully. beautiful t

, sheep of the Dsg)\im?:

N ':‘Liii;(:‘at :?easure to g
breec , a

sstully den;l'( ig. s Ehg
u,m?f‘r-)us thing to

rd, and I think y
I advise at all,nl\thIat“O‘il}I)d
ith ambition to be g lead -
t go outside his own lheretxi‘
t ave him. de.

about to breed them
use out of the best~h
[1d, from animals whese cae
nd breed qualities and pre:
re a part of his intimate
n l<nr.r\‘.'l&‘dge, based upon ga
tiny for years together,

select
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MUCH TO FEED

rren, author of the bonk
gxud Eggs a Year Per Hen »

€a as to the proper amo. :
e hens as follows: .
pre important than
to feed,
ffeed 2

: the ques-
is the question, how
. In my Jjudgment a)-
ration. that combines 8rain
and vegetables with a.nimai
give results in €gg produc-
10w much to feed is some-
stumps  the ‘authorities,
1€ answer to the question is
e. Nature has furnished an
n}dn.}znr and if a man wil]
indicator he will not feed
Oelll the one hand or too little
P Is nature’s indicator, In
ates, when food is abundant
s out in the morning with
PPty and returns at night
led. The amount of food
1s what her crop will hold,
passes from the crop into
during the day.

I way to feed a hen in con-
ould seem to be to give her
ation, and as much as sha
1g vut of a deep litter duyr-
But practically, this is

. "i‘flf‘ poultryman must

. There is g rule, howevern,

1ay adopt © with good Te-

short days . of winter
twice, once soon after tha
down from the roost in the
In the afternoon let them
deep litter enough grain to
Crops comfortably full, but
to fill them to bursting.

ur h_ons have gone to roost,
their pens and feel of their
the crop Is distended (feels
owls had swallowed a base-
are feeding too much; if
s nearly empty, too little,
in the crop ought to  fill
pbly full, yet the skin ought
as tight as a. drum, but
vielding. By experimenting
u l\\'1'11 soon learn just how
ed.

more in winter than in sum-
1ve more heating food. .Corn
oats in summer, is my rule:
Ve a pen abnormally fat or
Iy poor.

ian contributes . the follow-:
a for a home-made poultry

allow me also to suggest 'a
“treatment” for lice apro-
st questlon and answer.
is uncertain because of its
Iteration with foreign ‘ ma-
Ss purchased from a reliable
Strictly pure, as it now
it is best combined with
me and finely powdered to-
» and applied with a powder
pepper-box.  Reasonable®
d always be had tv obviate
ts getting into the eyes of
They never feel good and
some harm. The best lice
and disinfectant combined
be) consists of:
lime, 2 pounds.
d tobacco dust, 1-2 pound.

powder  (pyrethrum) 1-4

7ood ashes, 2 pounds.

prbolic acid, 1-2 pound.

cked h warm water, just
pitate a loose, floc-
hout fushion,

; 1 2 board or tray
itation with a stick, . Mix
lust, wood ashes and in-

ghly and on this
carholic acid with
Then gradually
a powder puff. This
1 " by any one
1ere is nothing

d be boxed air-tight,

indefinitely.”

CRATCHING POST

* who knows a good deal
«ives a practical idea,
ed out will add greatly
and welfare of the
have bvlanted a hard-

* inches in diameter in
v use as a scratching
his I have wound and
o-inch manila rope up to
4 back of the largest
> rone thoroughly sat-
netroleum and as

inst it continugl-

If kerosene
» avplied every few
crude petroleum will
time. Charcoal, wood
should always be avail=
where hogs have ac=
it times. They sup-
:dients especially needed
and aid in warding

lice.
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\ow Profession for Gitls

Py

s it would be better to call it
profession under a new. guise.
at education has Traised the

rd of intellectuality by develop-
Jormant intelligence, thie old qual-
for a particular position are

.. Mistresses require a maid
erent calibre; that is, many of
now, and all of them will dur-

(t decade. This transforms
n; in the opinion of many it

. new profession. There are
s of girls who have received
lent education without finding

v suitable employment. It is
v girl who finds office work

or perhaps suitable to her
he private mercantile estab-
the government department,
ic" schools. All these have no

n for her. The daily journey
fiice in all weathers is displeas-
, to her; therefore, the position

lv's maid under the new condi-
1av be just the very thing she
ng for. Letters, except those
yecially private character, will
ten or typed by the maid from
1. and the mistress will sign

1e maid will be able to give
ress details of various matters
oh she has_gleaned from current
apers and periodicals; this can be
done while performing the me-
Jical duties, so that the time passes
<antly and profitably for the mis-
ind perhaps for both. A clever
keep her mistress posted up
of

it will happen now

the maid will perhaps be
r and bettter read then her em-

cor. That should, however, make

+ of much greater value in her mis-

eyes, but it must always be re-
mbered by the maid that she must
ssume superiority. She is earn-

i her living and must not forget it.
A maid of this sort will command a
position similar to that of a governess.
She will be quite -out of the category

f servants, and will be treated in a

more special manner than the present
lady’s maid. - And she can make her-
.lf very useful to her mistress in the
the

Aurse

nanagement of household ~ ac-

counts.

Getting Into Grooves

Isn’t it strange,‘as we get older, how
often we get into grooves? There
are, for example, women who get into
what .they term .a certain fashion
groove. They become -victims to the
idea that some special style is ‘“‘theirs,”
and .although all the rest of woman-
kind leave it behind they seem quite
unable to escape its influence, and
though we onlookers know this partic-
ular style of “theirs” does not suit
them in_the very _least we haveg not the
weart (or do we lack -the courage?) to
contradict them in their ideas. To
wear always the same color is another

rm of monotony which is trying to

e's friends, and to be informed, “Oh,
his is ‘my” color!” Then again, there
are women, for instance, who are never
able to see beyond a vague idea that
the tailor made type of dress, with
bodices preternaturally smooth and
tight and heavily boned is the one and
only style for them. Dresses which
reigned years ago when “tailor-made”
garments were all the rage. They are
unable to adapt themselves to the limp
loosely lined modern type of dress. It
strikes them as hopelessly lacking in
all the qualities they have learned to
cultivate. It seems to them indicative
of a certain slackness in backbone,
as well as in whalebone. Undoubted-
ly, then, there is something pleasantly
stimulative to the imagination in a
friend who provides /us with some
small excitement by always appearing
as we do not expeet to see her. No
doubt the evils of the groove are far
more serious in the case of business or
professional men. This is why now-
a-day so many medical men send their
patients from home for a ‘rest cure.
Most of us, if we let ourselves slide
into a groove, acquire a number of
habits, they may be small ones or oth-
erwise—comfortable, self-indulgent,
insidiously ingratiating, but will de-
stroying habits. It is far easier to
send us away from these habits than
take these habits away from us. - That
2 man should have committed suicide
through depression at having “nothing
to do” may well seem extraordinary to
those who find life all too short for the
hundred things that present themselves
almost daily to be done. The man in
question retired from business, and
b use he had made his work the

'y diversion, as well as the only duty

of life, he had no interest and no ac- | quite as good.

cupation when his work was abandon-
ed. This was his groove, his daily
business, and the same routine year
in and year out. One man’s meat is
another man’s poison, and as one
man’s recreation is another man's
work it seems useless alas, to recom-
mend a hobby. . The main thing is that
everyone who is engaged in business
should relax when actually at work,
and every one must find out his relax-
ation for himself. He must have it,
otherwise, think of the hopeless groove
hie finds himself in. It was because of
this wretched habit of thinking there
vas only one mode of existence that
the man I am writing of found the
vorld intolerable and committed sui-

i When that ingenious persen the
\ - of Wakefield felt the necessity
of change of scene it was his custom
o move from the “pink bedroom” into
‘e ‘blue one.” Not, perhaps, what

w-a-days we would regard as a
startling alteration of habit, but it
<howed he was awake to what Dr.
Osler calls “the malign influences of a

utine life.”

Grooves of thought, perhaps easier
o fall into, and from which it is more
[itficult to escape than from mere ex-
rnal habits. To find oneself devel-
ving a strong distaste for listening to

point of view of anyone else, is a
ire sign that we want rousing, and
it our mind is becoming sluggish.

most certainly get into grooves of
nght if we are constantly with the
members of our family. Their
qualities are looked upon as a

tlter of course, and therefore a little
ary absenee. from the family cir-
ccasionally makes us, when we

_"‘ urr home again, regain the keenness
0t apprecietion. A change of air is

-

¢

Feminine Fancies and

often as-good a prescription for family
disagreements as it is for physical
ones. Again, another serious groove
in many houses is the lack of var-
iety in daily food. Everyone knows,
the dread of the cook who has no new
ideas. A short time since I lunched
with some friends, and we had mutton
for lunch. A few weeks before I was
at the same house for a meal; it was,
I remember, mutton too on that oc-
casion, but what brought it forcibly to
my mind on the last occasion was the
voice of “Polly,” the parrot, in_  his
cage, remarking in an audible and de-
cidedly sulky tone, “What’s for dinner
today?’ “Mutton, again; it’s always
mutton; oh, drat mutton!” “Pretty
Polly.” !
Some cooks (or mistresses) seem to
have a set of menus which have - be-
ceme indelibly impressed on the tablets
of her brain. Day after day the same
dishes appear. Thus whatever our
walk in life may be, let us pause
awhile and consider before it is too
late and ask ourselves if we are get-
ting into a groove. If so, may we be
delivered from it before it takes such
a hold on our lives as to be a nuisance
to ourselves and perhaps our long suf-
fering relations. . :
People look at things from very dif-
ferent points of view. Some brood and
worry and make mountains -out- of
mole hills;=some let a sorrow prey on
them until it poisons all their life, and
others throw off their troubles, as a
snake does his skin, with tatshhake fgmd
le, and are free O em for-
2v:1tfug’§he way, too, in which people
treat their matrimonial differences is
an jastance of this. A well known wWo-
man who had left her husbgnd owing
to domestic difficulties, and lived apart
from him in the same town, refused
for years to leave her house or to.go
out in the street for fear of meetm.g
him. A friend told the husband this
one day, commenting on the sadness
of her lot. , “Oh,” said he, carelessly,
“tel]l her she need not mind. -If I met
her in the 'street I should not know

her!”

Fashion’s Gassip

To everyome a gift is
says a great authority. Consequex:itl%rt,
those to whom fate-has granted e;‘
fingers and an inherent love of stitch-

given, or SO

since, given an average amqunt of .ar-
tistic Enderstanding, there is no hmi;
to the scope of indivu@u_al ability an
original - fancy. Exquisite effects are
being wrought with padded cretomlxg
embroideries on a ground work of go
fish net, preferably in a me_lee of bar-
baric colorings. This stitching, kept at
the hem of a modified empire design,
and repeated with greater moderation
on the round decolletage, where a soft-
ening of black tulle makes for mfimte
distinction, fashions an adorable’even-
ing gown. Again, on a white chiffon
there will-be embroidered upward, tap-
ering sprays of clematis, or lilies, Or
large leafed foliage, in silk, over a
padded foundation. Embroidered gir-
dles on evening dresses provide an-
other feature that vill - :Lthgxct the
nome embroiderers, as \{Vl]l[&lso che ap-

ication of cretonne trals
grlxlcgt foundation, the whole subse=
quently veiled in some transparency.
Never since the unforgettable days of
crewet embroidery, when  every-
thing wearable was bedizened,
together with curtains, chair
backs, and . toilet sets,
recall a great adept describing hes
crewel work as palmting in wools. - And
quite equally justifiably may the pre-
sent- artistic exponent identify ner
stitching with mosaies. |

There is one thing at ieast that can-
not be said about us, and tbai is that
We are not a nation of enthusiasts. It
is perhaps enthusiasm ~whica is the
most annoying of our gualities. What-
ever we take up for the time being we
literally go mad_.about. At the pre-
sent moment half the women in Lon-
don are occupied in learning diabolo
and tne other half are occupied in
braiding anything and everything they
can lay hands upon. To return for a
second to the diabolo, a crusty old
bachelor remarked the other day to
me: ‘“Diabolo, Madame; as a game, is
impossible, but the name, Madame,
has great possibilities!” On the whole
I think I prefer the epidemic of braid-
ing. It is far more-restful than the
other occupation.

Many women are really clever in
providing lovely decorations for their
coats and their gowns, and a pretty
woman I know well appeared the other
day in a pretty pale blue cloth gown,
which had charming motifs of braid-
ing, both upon the bodice and skirt,
made of blue soutache and gold thread,
of which she had done every stitch
herself. There is no reason why any

woman who has artistic. ideas should
not follow her example, with results
Colored braid of a
| contrasting color is now used on many
models. For example, a small grey
coat and skirt “frogged” with bright
green braid and large green velvet
buttons to match, looks extremely
pretty and attractive. ‘At the mo-
ment soutache is used for everything,
afternoon gowns as well as day
gowns, and .one or two pretty gar-
ments of the new brilliant fraise has
a very deep band of soutache laid
on to the skirt, about half a yard
from the hem, while the bodice was
embroidered in the same way over
the shoulder line and down the fronts.
Basket work braiding is also used
with - good results bhetween strips of
%cloth and a background of union or
chiffon must be introduced so as to
throw up the braid well in relief.
Braided velvet and velveteen gowns
are enjoying quite a popularity, and
last winter one saw so many of them
that it might have been supposed that
they would have been left to rest
awhile, but the fact is a velveteen
afternoon gown is a very useful pos-
session, and many people who in the
old days could not afford these things,
now make use of inexpensive - ‘“chif-
fon” makes of this pretty fabric, and
find them as useful as they are becom-
ing. Of course, the whole difference
between the braiding of today and
that of yesterday lies in the fact that
now the “chic” thing is to have
everything to match, or to be almost
of a tone, while in the old days peo-
ple went to a great deal of pains to
lay a heavy black braiding upon a
totally unsuitable fabric and‘ color,
with a cloudy result, which was al-
together lamentable. Braid, too, is
very much better made; some of .it
is so fine thatt‘t can be used to em-
phasize the patltern of lace or guip-
ure. Every now and then you see a
misguided female out in a long coat

with a horrible tight fitting waist-

ing have assuredly their hour just now,?

o0 moifs

has there!
dustriously inclined. In the old days b Vi

coat of white cloth, hooked down the
front and braided with whirligigs of
black soutache. It is,the sort of
garment which is beloved by a cer-
tain class of English- woman; but it
has nothing to commend it, and it
accurately exemplifies what I mean
by ‘the dowdy use of braid.

There are many pretty clothes for
the growing girl this winter, and I
have come to the conclusion that the
long redingote shaped slightly to her
figure is the very thing in which to
atfire the pretty growing daughter to
the greatest .advantage, for her waist
line should be indicated, but not too
much emphasized. Everything that
breaks up the surface of the Sunday
best dress is also to be encouraged.
Sweet simplicity, in the shape of a
plain pinafore bodice is the most un-
gainly garment which one can put
upon a somewhat flat-chested female.
An expanse of plain material is only
for the very slim and elegant. On the
other hand, if the pinafore bodice is
slit in two in the centre of the front,
and is turned back sufficiently to
show a pretty little vest of lawn and
embroidery, it will have the most
wonderful effect in giving an appear-
ance of grace.

Pleats ' running from the shoulder
to the waist are just as beneficial to
a girl‘as they are o a stout lady, and
it is so very important never to use
a harsh material for the dresses of
the young. A harsh serge or a com-
mon cloth will accentuate every ugly
line and emphasize gawkishness in
the unkindest manner; whereas a
good supple cloth or cashmere—the
ideal material for the young—tones
down and suggests an awkward fig-
ure.

For some reason which I cannot,
however, explain, the new grey, green,
gobelin blue .and mole color seem to
be almost entirely dedicated to the
growing girl. The ensemble of her
clothes must be most carefully
studied, for if patchy effects are not
pretty on a grown woman, they are
still more unsightly upon an unde-
veloped one. For the fledgling, hats
of the- large brimmed variety, trim-
med with a stately bow, are usually
found very becoming, especially now-
adays, when she is allowed to do her
hair so prettily, and is not altogether
indecorous if she ventures to comb
it out a little at the sides, and tie it
together with a wide bow of ribbon.
Twenty years or so ago, girls had not
the chance to look pretty. that they
have nowadays. The hair  was done
in a tired and limp style, with un-
becoming straight fringes cut right
across theirs foreheads, and the “best
afternoon frock” of that period was
made of velveteen, with a large over-
powering and most unbecoming col-
lar of lace. Even our mothers of the
present generation and the smart
set still think like Ben Johnson, that
“simplicity is grace,” and avoid the
extremes of fashion for their young
daughters, trusting rather to the
beautiful colorings of a fine cloth of
homespun than to tortuous trimmings:
to set -off their daughters to the best
advantage. There are many; pretty
and - dainty . frocks in the precess:.of
making for parties and evening wear
generally, and ring-spot net is re-
sponsible for some of the most charm-
ing effects. Pale tints-alone become
young girls, and the softer the ma-
terial selected for her wear the more
graceful her appearance will be.

To return to the millinery fash-
ions, naot one of the phases of the
season’s millinery appears to have
been overlooked in the pretty selec-
tion of beautiflul models now on view
in our leading ,shop windows. There
are the most artistic and feather-la-
den broad brimmed hats of velvet
and satin, together with the more
moderately sjzed chapeau for wearing
on- the everyday occasion. And then,
besides, there are some of the very
smartest close-fitting hats upturned
and downturned, trimmed with wings
and quaint pleated bows of velvet, in
which one may walk, drive or motor,
and yet preserve the smartest ap-
pearance on the very gustiest day.

I will describe four models which
I have just seen. A quaint hat was
in Parma violet taffetas, pleated ana
crinkled closely, and which appeals
to one at once by its originality and
charm. Cherries made of velvet and
taffetas hung from supple stems, and
were blended with green leaves;
while at the side was an immense
chou of cherry-eolored miroir velvet
. —a, daring innovation and altogether
successful.

Very attractive, too, is a turndown
black satin hat, with a wide impos-
ing feather mount of light golden
' brown color, centred by a large gold
'and black buckle. This looks very
jsmart in bright empire green, or in a
lovely shade of ‘electric blue. An-
other of quite different persuasion is
a pretty, narrow toque of three-cor-
ner shape. The brim is composed of
!seal, while a narrow strip of ermine
i is laid just above it, and a crown of
! crushed electric blue miroir harmon-
izes well  with the front. A large
blue silk rose holds the osprey in
position. The fourth design will ap-
peal with much insistence- to those
who like themselves in a large cloche
shape. This hat is composed of a
beautiful deep sapphire blue velvet,
with a trimming of dull cherry-coi-
ored silk, which is echoed by a large
fantaise of feathers placed in the im-
mediate front.

Yet in épite of these charming
models, some women have certainly
no sense of proportion, or they would
not willingly adopt all the most out-
rageous fashions; but at the mo-
ment some of the hats are, positive
caricatures. . Small women disappear
bédily under them; stout women ac-
centuate their size; tall women look
like Grenadier Guards; pretty wo-
men are swamped; plain women look
plainer, and yet they wear them, and
yet the headgear rises and grows and
swells in height and width, and pon-
derosity and price.

It has been suggested by a cor-
respondent in a daily paper that “in-
{asmuch as the inappropriateness of
the dress of many ladies of the pres-
ent day is a serious public hindrance
to the enjoyment of things beautiful, a
bureau of taste should be formed,
where ladies of education should ad-
vise their fellow-creatures how to
dress to the best advantage.”

It is a bold and humane idea, and
we wish it success. But, of course,
womeén do not always agree with one
another as to what they should wear,
and in view of possible differences of
opinion, we offer the suggestion that
the burefucrats themselves should
wear footbhall caps and chain armor!

Newspapers soaked in cold water
squeezed and rolled tightly into bails
can be used to bank up the back of a
fire that is wanted to a burn a long
time. Put a good layer of coal on the
xfop of a small kind.

1

—\/_’-"”_v' “ \_——& kMJ -

>

7’ e T e
Old C€ustoms and Manners

“The old order changes in mealtime
as in other directions and one by one,
we may note the disappearance of the
observances on which so much stress
was once laid, and which have served
as links with a time when the sharing
of a common meal was a formal cere-
mony partaking of both the religious
and the patricial type.”

Many of us remember the days when
it was thougnht actually injurious to
eat any food which had not previously
been blessed or to rise from the table
without having publicly returned
thanks. There are many homes indeed
where the good old custom is képt up,
but nowadays we must as a rule, seek
our college halls and public institu-
tions, those storehouses of ancient
rites—to hear grace formally pro-
nounced before and after meals. Our
continental neighbors are either more
tenacious of old world rites,, or less self
censcious in expressing their feelings,
for in Germany, as well as other nor-
thern countries, the pretty custom is
still observed of members of the family
on - rising from table shaking hands
with each other, saying as they.do soy
“Gasegnete Malilzeil,” (Blessings on
the mealtime) or equivalent words.
While none who have partaken of
Scandinavian hospitality can fail to re-
member how the children, down to the
smallest toddler, go in turn to. their
parents to thank them for the food of
which they have partaken.

The old saying that a life of single
blessedness awaits the unmarried per-
son who eats the'last piece of bread
and butter is well known, and is often
believed in seriously. Also that good
luck requires the sugar to be put in
the tea cups before the cream or tea,
but it is still held in Devonshire that
the guest who is so ill-advised as to
fold his serviette on the oeccasion of
his first dining at a home will assured-
ly be regarded as an ill-omened person

! and must never expect to receive a se-

cond invitation from his” host. Up to
quite a recent date toast drinking was
firmly established as a daily custom
even within the. family circle, and the
ruse of securing a supply of colored
water in lieu of ‘wine was frequently
adopted by the unfortunate ones,
whose’ heads or constitutions were not
proof against the potations politeness
requited them to share.- We can af-
ford to indulge in sentimental regrets
over the banishment of the loving cup
at our civic banquets, for most of us
have forgotten the significance of that
time-honored rite in days when the
fear of poison was eveér present at the
board of prince and peasant alike,
making the partaking of a common cup
a pledge of safety as well as of good
will.

Superstition dies.a hard death and
even today there are few.of us who
would willingly sit down to table in a
company of thirteen. i

To find a reagon” for the tenacious
belief, in the ill lack attending spilling

of salt at table, .there is yo mneed to

look back to.the;old Roman times,
when salt was sprinkled on the head
of the victim to be sacrificed, or when
the soldier’s “salary” was reckon®d as
the money equivalent of the ration of
salt to which they were entitled. The
mere value of the article in early days
would be quite sufficient to éxplain the
superstition about its careless use. It
is more difficult to find a satisfactory
origin for the old saying, “Help to
salt, help to sorrow”—a belief by the
way that cannot have been common in
theneighteenth century, if we may
judge from some amusing letters in the
“Spectator,” where there is a para-
graph that throws a curious light on
the change table manners havé under-
gone since his day. He tells us this
writer, that at the request of a super-
stitious hostess, “I reached her a jittle
salt on the point of my knife, dropping
some in doing so, at which she imme-
diately started and said it fell towards
her.” In the east salt is a symbol of
hospitality, but in Burope it has al-
ways been associated with the thoughts
of death, either from its preservative
gqualities rendering it a fit emblem of
eternity, or because the Devil was
popularly supposed to shun its contact.
From this latter reason, mno doubt,
sprang the old North Country custom
of placing salt beside a corpse pre-
vious to burial. Convention; fortunate-

ly, forbids us leaving knife and fork

crossed on an empty plate, though if
pressed for a reason it would be diffi-
cult teo find one, but the figure of
crossed swords that they inadvertently
form are suggestive of strife and bode
ill luck in the household. There is a
poetical fancy that mothers who have
lost a child should never eat cherries
on Midsummer day, and may not be
well known, so I will give the legend.
On that day the Virgin Mother gatners
the little ones round her in the Hea-
venly fields, and feasts them on celes-
tial fruit, but for every cherry that
the earthly motner in her thoughtless
greed has consumed her angel child
must needs go short, and the tears of
the Holy Mother are shed in vain over
the little one's disappointment. These
ancient customs were all quaint and
pretty, and nowadays things are far
more commonplace and prosaic, and
while talking of customs and manners
in the old country, what a pity it seems
perhaps eéspecially to a stranger com-
ing to reside in “Victoria the Beauti-
ful” that the school girls of the city
going to and from schocl on the cars
should not be taught, either at home
or at school, how to behave properly
and in such a way as not to annoy
their fellow passengers. They are not
only noisy but .distinctly rude and ill-
bred, and if their manners cannot be
mended in the home circle it is a pity
that the courteous and well mannered
conductors on the cars cannot be put
in authority to request them to be
quiet and behave properly or to de-
mand them to leave the cars.

Home Hints and Recipes

Even yet, in spite of the strides
vegetarianism is undoubtedly making,
nothing like the proper afjention is
paid to the cooking of vegetables., In
fact one of the drawbacks to this cult
is that in the past, at any rate, it has
mostly been taken up by the class of
people who make it almost a profes-
sion of faith to despise the daintiness
and niceties of life and therefore any-
thing, as long as it was food and
would satisfy their natural cravings,
was quite good enough for them.
There is no doubt that in many cases
this form of diet may be excellent,
whilst even for the ordinary meat-
eating person vegetables should as a
rule form a much greater part of their

diet than it usually ddes, provided it
is properly cooked, even that unjustly
despised vegetable, the cabbage, can
offer many attractions heardly dreamt
of by the ordinary English cook, though
abroad it presents possibilities of vari-
ety of treatment in even the humblest
homes. Then, again, too, -~ with po-
tatoes, popular though they be, with
almost every class, they are rarely
seen in the average household other-
wise than plain boiled (and badly boil-
ed at that), baked, roast or mashed,
though occasionally as a great conces-
sion on the part of the cook they may
be either sliced very thinly and fried or
else appear as potato stews. Quite
lately a' book -has appeared by those
well known authors, R. R. A. Suzanne
and C. Herman Senn, giving three hun-
dred ways of preparing this vegetable,
which must be a revelation to many
whose horizon in this matter has been
bounded by the methods  mentioned
above. The following recipes are given:
to prove that-it is possible to treat
the most ordinary vegetables in such
a way that they will afford a change.

Cabbage Stuffed a la Russe

Peel and chop an onion: fairly small,
then toss it in butter until it is cook-
ed, but without allowing it to color.
Add some chopped mushrooms, minced
parsley, a seasoning of pepper, salt and
if liked, a very little nutmeg, together
with a spoonful of semolina. Draw the
pan to one side of. the fire, and keep
it hot. Meanwhile ‘remove the best
leaves from a_cabbage and divide the
rest into four or eight parts, acord-
ing to the size of the vegetable. Blanch
and drain these. well. Cut out the
hard part of each portion and place a
little of the above farce hetween every

leaf, seasoning them separately. Wrap
each p[gce in one of the leaves pre-
viously set on one side, and tie it into
shape with a piece of thread and place
them as done into a saucepan lined
with a sliced carrot, turnip, onion, a
bunch of herbs; about one ounce of
butter and sufficient water to just
reach to the bottom of the “cabbage.
Put on the lid and cook till the cab-
bage is tender, which will take. about
thirty minutes. Lift out, arrange on a
hot dish and serve with Beurre Fondu.

Chou Rouge Hollandaise

Take a good red cabbage, divide it
into four, remove the hard stalk and
boil in boiling water for twenty min-
uvies, At the end of this time remaove
it, chop it up roughly and put it into
a-pan with 3 ozs. of clarified dripping
or butter, an onion stuck with cloves, a
seasoning of salt and pepper and one
or two apples thinly sliced. Place it
on a moderately hot fire and for the
first two or three minutes keep it well
stirred, then drain it on one side, cover
down tightly and allow it to simmer
gently but steadily for three or four
hours, stirring it now and again. 'When
half céoked add another ouhce of drip-
ping or Dutter, and if at hand, a wine-

sary). When cooked lift out the onion
and bunch:. of herbs and serve as a
‘“vegetable entremet.”

Chou Rouge Allemande :

Remove the outer leaves and hard
stalk from a red cabbage, soak. "it,
drain well and quarter it. Put it on
in cold salted water, bring. this to the
boil, and at once draw the pan on one
gide; and draw off the water, replacing
it with sufficient weak stock to cover
the cabbage, and half a gill' of good
'vinegar. Simmer gently till = tender,
when you lift it™dut of the pan; jcut it
up finely, return it again to the pan,
adding more stock if necessary, and a
seasoning of salt, pepper, a teaspoon-
sful of moist sugar and half an ounce of
butter. Stir it all well together, bring
to the boil, and serve at once, as hot as
possible.

Choufleur Polnaise

Take a good-sized cauliflower, soak
it in cold water and then remove the
stem, and all hard parts; divide itin-
| to flowerets, and cook in plenty of
boiled salted water till tender. Mean-
while melt one and a half ounces’of |
flour, stirring it slowly and well to-
gether; then add gradually half a pint|
| of milk and a gill of white stock; bring |
it all to the boil, add a seasoning ‘of |
pepper and salt, a teaspoonful of or-
ange juice, and half the grated rind of
a lemon. Draw the pan to one side
and allow it to simmer, gently stirring
it occasionally. Just before the cauli-
flower is cooked make the sauce as
hot as possible. Add in a larson or two
egg yolks, stirring it gently together at
the side of the' fire Arrange the
flowerete on a very hot dish, amd just
before pouring the sauce over, stir into |
it two tablespoonfuls of finely grated
and chopped horseraddish. Stir well,
strain the sauce over the cauliflower .
through a coarse strainer. Sprinkle
with ﬂnely\ minced parsley and serve.

Chou itaiienne

Soak ‘and. trim a good cabbage and
boil for half an hour in boiling water,
after which quarter 1t and remove the
core; cook! until soft in boiling water
|salted; then drain and chop roughly.
}Melt two ounces of butter or well
clarified dripping in a pan, and add a
teaspoonful of flour to yis’ stirring it
well without allowing it/to color; then
lay in a layer of cabbage, sprinkle
with grated cheese (using equal quan-
tities of Gruyere and Parmesan) and
a seasoning of pepper and salt. Con-
tinue these layers until you have used
up all your cabbage, being sure to
end with the cheese, and dot some
small pieces of butter over the surface.
Simmer gently over a slow fire for fif-
teen minutes, then turn it carefully
on to a dish and serve.

Brussels Sprouts au Lard

Trim and wash some sprouts and
boil them in slightly salted water for
fifteen minutes, then drain well. Fry
six ounces of bacon or ham, cut into
dice till crisp. Lift out the bacon, re-
placing it by the sprouts sprinkled
with Marshall’s coralline pepper, and
fry them for five minutes in the bacon
fat; then stir in the bacon with them
and turn it all on to a hot dish,
sprinkling them with grated Parme-
san cheese and serve at once.

For the Muscovite—Slice down from
one and a half to two pounds of ap-
ples, having first peeled them and cor-
ed them, and stew until quite soft,

glass of claret (but this is not neces- |

of lemon juice and a strip of lemon
peel. Add to it one pound of sieved
apricot jam and a full pint of boiling
milk, or cream,-dissolving in it three-
quarters of an ounce of leaf gelatine
and a drop or two of applegreen to
color it delicately, and as$ it is cooling
rub it ‘through a sieve. Add to it a
gill of stiffly whipped cream, then
turn into a mould and bury in ice or
freezing salt for two hours.

A Few Thrifty Hints

An expensive winter seems in pros-
pect, and with so many eatables in-
creasing. in price and other household
requirements exceptionally dear, it
behooves every woman to learn such
lessons in economy as are here set
forth. . Scraps of soap which are too
small to be utilized should be pi#t away
into a bag. When enough have been
accumulated put a pot on the back of
the stove and allow the pieces to dis-
solve into a jelly. To this add a few
drops of perfume and pour the whole
into a square pan to harden. When it
is'cold cut it into squares and lay it
away for a time to dry. A nice toilet
soap will be the result at no cost and
very little trouble.

Save all your coffee grounds and
mix them with the mould wused, in
flower pots. They act as a kind of
fertilizer and placed round the roots of
roses keep the ground damp.

Keep the peel of a lemon, after the
juice has been squeezed out of it, to
remove stains on the hands that re-
fuse to disappear with the usual soap
and water. Rub the peel of the lemon
well over the hands. Tomato skins
may be. used with very good effect for
the same purpose.

Candles burn better and more slow-
ly if they have been stored in a dry
place for six or seven weeks before
being used. Soap, also, will go twice
as fac if well dried. It should be cut
into small blocks, and then arranged
in tiers, with spaces between them to
allow the soap to dry.

0dd pieces of celery if washed and
dried slowly in the open will keep for
weeks and can be used for flavoring
soups and hot dishes.

Old stockings can be utilized' for
floor polishers and make excellent ones
too. Split them open and sew two to-
gether, cutting off the feet of they are
much darned. They will also be found
most effective for polishing up shoes.

Half worn sheets should be cut in
half lengthways and selvedges seamed
together with the  newly put edges
hemmed. This lengthens their lease of
life immensely.

Dried orange peel is exqellept for
reviving a dying fire or 11ght1r‘xg_ a
freshly laid one. It emits a -delicious
perfume when'it is burning.

‘A cheap shoe' polish is finely pow-
dered plumbago.” Dampen a woolert
cloth, dip it in the powder and apply
it to the stove. Rub it afterfva.rds th_h
a dry cloth and it will polish beauti-
fully.

Topics of the Hour

During the next two weeks, no fewer
than three foreign sovereigns, _four
queens, and two heirs apparent will t_)e
the guests of the king and queen in
QGreat Britain.

The King and Gueen of Spain and
the little Prince of the Asturias have
arrived in London. The accident to
the royal train at Cherbourg station
might have been a very serious one,
and they had a narrow escape, but
‘fortunately their majesties had no-
thing worse than a shaking. The
nusse carrying the baby prince was
thrown violenty against t1_1e wall of the
royal saloon, but the prince was en-

irely unaarmed.

; Uf)on arriving at Portsmouth the
Prince held quite a reception. He
was cosily swathed in big white shawls
and received the admiring attentions
—particularly those of the ladies—with
much gravity.

It is melancholy from many points
of view to learn that there is a dearth
of curates at present because the
yvoung men of the present day nesxtqte,
naturally, to enter a profession which
is so ill paid as the Church. .It is
jarring both to one’s sense of fitness

and of beauty to hear this very open

confession that Christianity, the re-
ligion of poverty, is not “g -
ness” when services are 1n\'e§ted in
it, but it must be remembered in fair-
ness to the modern clergy tazgt ‘the pri-
vate purse of the clergyman 13 heavily
taxed, apd the Church of England does
not do enough as a corporate body to
relieve distress. We hear of Win-
chester cathedral dropping to Dpleces

| for want of funds to undertake its res-

toration.

The domestic servant problem be-
comes greater. Sixty young English,
Irish, and Scottish women, whose azges
vary from nineteen to thirty-ﬂ\{ez sail-
ed last week from Tilbury wita the
intention of going into domestic ser-
vice in New South Wales. This ship-
load of young women, whose departure
will increase the domestic difficulties
of the British house-wife, will cost the
New South Wales government $60 a
head, the balance of the passage
money being provided by contcibutions

of $20 a head from the shipping com- |
pany and $15 from each of ‘the =er- |

vants.

Lady Helen Grunstone, daughter of
the Earl of Verulum, has been taking
a course of “dairy” lessons at the
County Dairy School at Chelmsford,
in Essex. Punctually each morning at
nine o'clock for tnree weeks she
donned a large linen apron and started
work at the dairies by scalding out the
milk cans. Till 4.30 she was occupied

with churning butter, making camem- |
bert and cream cheeses; attending lec-

tures and doing laboratory w<;rk, Af-
ter she gains her dairy -certificate she
intends to take charge of her father’s

datry and herself make all the butter |

for the household. I fancy this is tae
first ‘“society dairymaid” we have
heard of!

The suffragettes are hard at work
again, but they met with no sympathy
from Mr. Harcourt. He was waited
on last week at Rawtenstall, Lancas-
shire, by a large deputation headed by
Mrs. Pankhurst, to get a definite pro-
mise that “votes for women’ should
occupy tne attention of Parliament
next session.

However, Mrs. Pankhurst expressed

with half a pound of sugar, a squeeze

the keenest disappointment with Mr.

“good busi--

—\.._‘_/

Home Circle Ch

oy .

Harcourt’s attitude apd described his
reply as a most uncompromising re-
fusal. At a meeting in the evening Mr.
Harcourt’s speech was interrupted "re-
peatedly by the suffragettes. Mrs.
Pankhurst, standing on a chair in the
body of the hail, pointed her finger
scornfully at Mr. Harcourt, and shout-
ed, “ I protest, we have ne confidence
in him.” She was joined in ner pro-
test by her colleagues, and eventually
Mrs. Pankhurst was escorted out of
the hall by a bodyguard of men.

i)

Where Marriage Is Universal

Marriage is almost universal among
the' Mqhammedans. There are no ‘old
maids,” and very rarely “cocottes,” in
E{)e' ordinary acceptance of the term.
This latter class is recruited from di-
vorcees, widows  without children or
other Afa.mi]y ties. As a rule no young
man 1is considered fitted for business
or entitled to the confidence of the
'community, until he is engaged or
married. Not infrequently, quite
young  children are ‘“engaged” by
their parents or guardians, and it is
se!dom.that these early obligations
fail of fulfilment in more mature
years. A young man may marry at
the age of fifteen, and a girl- at
twelve. These pre-arranged marriag-
€s are very common, and it is seidom
that the husband looks at the unveil-
ed face of his bride until after  the
formalities are accomplished. Still, the
law allows him to see the face and
hands of his intended once before
marriage. There are, doubtless, dis-
qppomtments at the first interview,
though those are usually family sec-
rets, :and the bridegroom is supposed
to philosophically observe that “beau-
ty is only skin deep,” and the bride,
no "dpubt Possesses all the other
qualities that go to the creating of
the happy fireside. Then he may
console himself with the knowledge
that he may make three other trials
in order to fill up his cup of domestic
bliss and the door of divorce is al-
ways open through which he may re-
tire without serious opposition.

The personal statutes of the Moham-
medan set forth in minute detail the
rules pertaining to marriage and di-
vorce, and prescribe the duties and
obhga.txons of both parties during the
marital relations.

Article I, provides that all women
free of comjugal ties, and widows or
divorcees after ‘the legal “retreat,”
may .be demanded in marriage; but a
candidate for the fair hand can only
express a desire of marriage to a di-
vorcee or widow after the expiration of
one year. The marriage contract is
purely ‘a civil obligation, and may be
proposed by either sex,)or by the par-
ents or guardians of either. Two wit-
nesses are required, who must be of
full age and of the masculine sex, but
one man and two women may be ac-
cepted as - witnesses. Thg marriage
may also ,be contracted in writing it
thg parties are not present and the
writing is read aloud in’ the presenct
of the necessary witnessbs.

kag most European countries, the
question of dowry or “dot” forms an
essential part of the marriage con-
tract. In Mohammedan lands the
husband only is obliged to provide a
dowry for the bride, which varies in
amour}t according to their respective
becuniary situations. In the absence
of a’ fixed sum, this is regulated by
the .custom of the province in which
the marriage takes place. This dow-
ry is paid directly to the bride in
wiole or in part, and in case of non-
payment she may maintain an aetion
against her husband for its recovery.

The trousseau of the bride, whether
provided by the parents or from her
own separate estate—which may con-
sist of her personal wardrobe and the
furniture of the household i3 the in-
violate property of the wife. The hus-
band can make no claim to any part
of it; he may not oblige her to place
the furniture which belongs to her at
his disposal, nor at the disposal of
his guests; and should he use the
same or take poasession of any part
of the trousseau, the wife may pur-
sue hj in the courts in restitution
or in/payment of the value of the
loss in case of its loss or deterioration.
The intervention of a magistrate or
religious - authority is not essential;
but if a marriage is contracted with-
out the above conditions it may be
annulled by a magistrate on the ap-
plication of either party.

There are several prohibitions to
marriage which apply to near rela-
tions and to questions of religious be-
lief. Mohammedans may marry
Christians or Jews, but no one may
marry a woman who has not a ‘“ce-
lestial religion.” “Idolators, sun-woqr-
shippers, adorers of the stars” and,
in fact, all whose religion is not
founded upon some “sacred book” are
i-eternally forbidden to Mussulmans.

The Mohammedan law authorizes
; the legitimate marriage of four wives,
nor can that number be exceeded, un-
| less, of course, to replace one divorced
or deceased.

Polygamy among the Mohammed-
ans is regarded as a moral institution.
They do not pretend, like the Mor-
mons, that it is based upon divine or
religious authority, although they ¢ite
,abundant precedant as revealed by
the sacred books of religions, includ-
ing, of course, the ‘“Testament” of
the Hebrews. There are legal restric-
tions pertaining to this feature of the
domestic relation. No man may have
a plurality of wives unless he is able
to maintain them according to their
rank or social position. If they de-
sire each wife must be provided with
|a separate residence, and is not re-
i quired to maintain social relations
with, or even to make the acquaint-
ance of, the others. Should her hus-
band fail to furnish wardrobe, sup-
port and servants suited to her es-
tate, or should he neglect her person-
ally, she may cite him before the
Cadi, who will require him to mani-
fest perfect impartiality, and to ful-
fil all his marital duties. The child-
ren all stand upon the same footing,
and, in fact, children born in a house-
hold, whether the mothers be wives
or ‘“servants,’ are legitimate heirs of
the father, and in inheritance share
with their brothers and sisters of the
“regular” household. It is not a dis-
grace to be born of a slave in a Mus-
sulman’s household. The father of
the present Khedive, Tewflk Pasha,
was the 3on of a slave; his father Is-
mail Pasha, only married her after
; he had obtained from the Sultan a
| firman, fixing the inheritance of the
: Khediviat in his eldest son.
| Several of the princes of the Khe-
! dival household are likewise sons of
{ other than the four wives of Ismail,
lamd their princely rank or soclal stat-
us is never questioned.
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