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The probabilities are thiat tlîiniîcr

materials 'ivill bo worn ta a greater ex-
tont tlîis sumnier than ln years pnst.
Embruldereti andi pelnted argandies,
law ns, grenadines, an(' nets are dis
playeti, profusely trlmýd 'with rlbbon.
Sonie of the inost beautitul gootis of
the season are tic Frenchi organdies,
%vitli clear white grountis, over %ivliceli
are scattereti large flowcrs la gay col-
ors, ticlicate guifftict atrIpes or curions
Interinceti dcsignis of foliage andi ribboîîs.

Onîe of the pretticat fandles for the
suinnier botice ln thiat wiili la madie
o! s11k, close fitting, wltii lace pulleti
on over IL. A charxning costume ean
bc contriveti wlitli a skirt of crepoxi
matchlng the SI, lining, anti balloon
slceves o! veivet In Uic saine shiade or
Ia black, matclliig liowcver, the boit
whlcî nunîtes the skirt ta the bodice
at tie waist. Tiiese Ilballoon 'lsiceves
arc tic hatest mandate tram Parle, anti
uiany extenti only ta tie elbows, w'Ielih
le a welcome change, for summer '-%v-t
ther, tram the long Plemish wrlsts,
but, aa! it brînga *with It the extra-
vagant consequencea of long gloves, or
a fail of fine lace, whieh la expensive.

Millincry bas become alaiost a fine
art. Straw le phaiteti Into lace trîIm-
mngs IvIclh wouhti almost caivincc an
expert that tlîey are real, whiile flawers
rival Nature lîcrseîf lu cliecy o! color-
luS. A spray af roses tasteneti upon
a ruatIe straw liat 'ivlth a scarf af pale-
grec» chiffon la Most lovely, anti onc la
completcly caraptureti wltii a buncli o!
mauve orclîlds an a bonnet o! strai
Interwoven witlî the palest shiades of
green, pfnl-, vellow, anti mauve, andi ticti
Nvltlî palle--yellaw strings. A daring
comibinatian, anti an artistic oixe, le a

biat af paie-green straw, -wliielî lo liieti
withi geranlum-pInk velvet andi trimunct
witli pale mauve Illae.

Our Illustrations give tliis %veek a
charming bonnet andti4; the first la
a beconiing Marl'r Stuart of crimson
lisse and jet. It le arrangeti with tri-
ple points, the lisse belng covereti
thrauglhout wvithi jet, anti la furtiier or-
namenteti witlî small tips of black os-
trîcli feathers anti a '?tted aigrette.

Tlîe second la one of tic ncwcst anti
sinartest biats of the season, la matie
witlii a trown of brown clip, anti a -%ide
brim of brown fancy scraiw. The trlm-
ming consista if a double wrcath af
pale pink roses, anti sanie tiainty bowvs
anti quillings of fine brawn lace, ar-
rangeti ln the nianner show» ln the
sketch.

14ome-meiae Delilaeies.
Rice anti Apple.-Whcn the rlec la

about one-third cooketi addt a smal
quantlty of tart apples sllcci. Whou
donc, stir thoroughly together. If
steamedti ls le h~ very niee dish.

Smoketi-Beef Omelet.-Beut together
thrcc cggs, a tablespoontul af milk, a
<3cant, teaspoonful of Salt and an ounce
af smoketi bec! that bas been choppeti
fine. Finish as for plain omelet.

Creani Cake.-Beat twa cggs ln a tea-
cup. anti fMI the cup wli s-weet crcam,
one cutI of sugar, one eup o! flour, anc
teaspoontul o! baking powtier, or onc
hll teaspoonful of soda, anc teaspoon-
fui of cream of tarter. Flavor -with
lenion anti bake ln a mollerately hîcateti
oven.

Frleasseed Tripe.-Cut a pounti of
tripe ln narrow strîps, put a smal
cup a! water or miik ta It, atit a plece
of butter the size of an egg, dredge ln
a large teaspoonful o! flour, or work It
'vitlî the butter; season ultlî pepper
anti sait, lot It simmer gcntly for liait
an hiaur-serve bot.. A buncli o! parsley

eut simall and put with it 'w an Improve-
ment.

Seraxublet Egg8.-For three cggs,
take four fablespoonfuls of cream or
milk, a lîttie choppeti paraicy, jWepper
anti sait, a tablespoonful of butter anti
duat of nutmcg. Stir it well over the
lire lu a pan tilt It tlîickens, then put
it on lîttle squares af toast; serve
(luickiy.

Cliocolate Watera for Afternoon Tea
or ]Reception.-One cup b)rown sugar,
anc cup of granulateti sugar, anc cup o!
butter, anc egg, anc cup grateti chaco-
late, , onc teaspoon vanilla, enough
flour ta teake stiff (about anc anti a
hli clips). Rail very tlîin, cut -%vitiî
littie square cutter or tin liti. Bake a
very short time.

Raspberry anti Rusk Tart.-Line * a
china dish wlth roasteti rusks (browneti
sugar biscuits), f111 It thrce parts full
wlth freeli raspberrles anti powtiereti
sugar ta taste; caver tc 'op wltiî a
corn-starch custard, ava. bake ten or
fitteen minutes, sprinkl, the top wvith
powdercd ruaks or graleti caoannut be-
fore serving. Thîis may bcecaten hoat
ar caiti.

Hermit Cakes.-Two eggs twa cups
sugar, one cup lard or butter, anc cup
«sweet milk, anc cup EnglsU currants,
one teaspoonfui claves, cinnamon anti
nutmeg. Flaur enough ta roll aut, mlx
soit as passible, sprfnklc sugar over top
alter rolling out anti before using the
cookie cutter. Bake ln qulck aven. They
wilI hkcep for months-that le If you
kcep theni loeketi up.

Beautitul Desrt.-bli ke a lemon Ielly
by any gooti recelpt. Have ready a
hantiful. af cantiieti cherries, some ma-
laga grapes, tie ment of two oranges,
antivw bananas siceti. Pour a littie
Iclly Inta a niault ta harden, thon put
ln fruit anti mare Ieliy, etc. When It
la ta bc servcd, break It up anti serve
an a piatter, with a thin costardi matie
o! one quart af mllk bolieti wlth yolks
of four eggs, lemon fla.varlng. The Joily
may be matie In twa parts, colorlng
one hall yellaw, by Soaklng several saf t-
rau icaves with the gelatlne.-Ex.


