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Feminine Fancies and Home Circle Cha

Home Holidays

e often wondered why people
..vs take their holidays away .from
.2 It seems a characteristic of
simes that all faith is placed in
.way to a health resort, or go-

°, some expensive sanatorium.
there are many whose means do
llow of cures, whose family cir-
.tances are.sucnh as to make it
o impossible to be absent from
.orve, indulge in much self pity
- doom in being unable to fly
delay to the
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tother fur would not only come to one’s

rescue economically, but it would ma-
terially add to the effect, and another

ipleasant fashion which is as effective

These people, it iz distressing ,tkere; the

as it is kind, is that of making pretty
| little capelets of narrow strips of fur
laid down alternately with a strip of
velvet, upon which whirligigs of che-
{nille or braid are sewn down in relief.
|Braiding covers a multitud¢ of sins in
renovating a fur garment, which may
|be perhaps a little rubbed here and
fronts particularly, of a

‘icoat, sometimes lose their smartness,

and ‘it is therefore a great boon to be

latest boomed'able to sew on a wide black braiding

resort. It would be well indeed | gown the front, turning it round and

ad, such would realize how
pportunities are missed in the
I'he spirit of restlessness },s fa-
\th and argues ‘“nerves,
so largely taken now, are
wut just the result
S The most healthy people,

<ome pleasant occppation
doing the same thing day aft.er

and year after ‘year. Take the

of children when talking of a

jay at home. Children, boys and
i+« see very little of their homes, and
.rents from the time they go to
ol onwards. Why then should they
sometimes spend their holidays at

ne, wnere there is plenty of room

- them, and plenty of people to qt-

| to them, instead of being hurried

to the seaside where apa_rtments

~ dear, very dear, and provisions al-

+ at famine prices? If a remote
mtry place 1s chosen, instead of the
the youngsters often -resent the

: of modern conveniences even more
than the grown-ups.
r« and mothers try the plan of home
wvs for a change and they will

it has much to recommend it. The

-en have been away at school,
quently home is a change of air
cene to them. Why should they
immediately be dragged away from it?
Let them enjoy the home croquet and
t s ground—if they exist—and if
- and mother can sometimes join
game they will not only add to
enjoyment, but will see their chil-

's characters under new aspects.

1d of this comfortable arrange-
alas! the modern parents con-

der it their duty to take themselves
1 their children to seaside lodgings.
s-r much correspondence and due
reliminaries the Villa Victoria Alex-
andra is selected from the list. The
jlady is highly superior, and has
ways been accustomed to the “best
families” and the general requirements
' the upper classes. After weary @ays
f much packing and bad temper all
1d, the whole party from Flops to
—aged 3 (being twins)—and Mu-

‘ho has just put her hair up—and
athe it not) brought Hind’s curlefs
curling tongsy arrive hot, dusty,

s and very tired. After the jour-

ney father’s corns are hurting him, and
mother doesn’t want to bother anyone
but has a headache, and is feeling
faint—and the younger members = of
we family are ravenously hungry.
i worthy landlady (and the very
J1 maid, jn long aprons and short,
4s, .and..with ne- hair to speak of)
('aghast at the pile of boxes, per-
oulators and all the general para-
hernalia of a family move. Tea
asked for and the landlady looks as

much surprised as if asked to prepare |
kitchen |
fire it appears has just been made up |

a lord mayor’'s banquet. The

and it is quite impossible to boil a
kettle for an indefinite period. As the
meal was carefully ordered by letter,
the landlady has so to speak “not a leg
to stand on,” and as father's temper: is
not improved by the family hunger,

mother’s headache and aching corns on |

his own account, gives way to language
not befitting the “society” the land-
lady has been accustomed to “oblige,”’—
so the confusion gets on her nerves
and she retires to bgd weeping. After a
long and weary wajt, Angela, the small
maid, burns. a fey chops to cinders,
sends up a weird mixture of water and
cabbage amd a smoky rice pudding
with a peculiar flavor of cooking eggs.
}'0\\' we will look at the picture of
father and mother sending the children
away to a;farmhouse and taking their
holiday and “cure” at a fashionable
sanatorium. Cures, it may be suggest-
ed, are sometimes akin to religious re-
Vivals: they are drastic, stimulating,
ind their effects are apt to- be epheme-

_The institutions in which they are
varried out are no sooner entered than
the system is called ppon to exercise
itself abnormally-in ajl sorts of direc-
Tlnn.\j and to adopt a regime dangerous-
v dissimilar from that pursued by a
long unbroken period at home. Treat-
ments on the score of time and ex-
bense, have to be hurried through, and
to depreciate the speed could only
mean to rule them out of being. Tt
would be well indeed, if parents then
would realise how many oportunities
are missed at home, both for them-
selves and their children, not only for
recovering health, but for maintaining
lt’ and preventing those lapses which
clvilization is wont to induce. On wet
fvenings who can organize & round
game of cards so well as the parents?
And how wmuch squabbling their pre-
sence and co-operation saves! And
there are lots of .question and answer
fames, and impromptu acting that
akes the hours pass by ha i1y and
which help to train the young people
0 take their part in society. Then, in
tnese home holidays the children have
ime and opportunity to see something

'f the family friends, the contempor-

Let a few fath-’

and |

| making various pretty arabesques
|which will cover the rubbed spots, and
introduce the dominant note of this
year’s trimming. Then if the back be

of a spirit at all rubbed the obvious thing to do

tis to introduce a smart little collar of
lost successful are those who j8reen or royal blue, or wine red velvet,

|

and {upon which a tracery of black braid

has been lain, upon the edges. Seal-
skin, ermine and chinchilla’ are all
very expensive this season, and thus it
comes about the small mantlet, the
little cape coatee and bolero, and the
new short coat with its pretty “flow”
back widths will be seen far more
than any long, tight-fitting coat, but
it is purely a question of expense. Of
course, those to whom money is no
object will wear long coats of seal and
broad-tail, and charming models are
also’' shown in velvet with deep collar
and cuffs of sable or mink. A new
rival is black ponyskin, and lopks more
like broad-tail than anything ‘else. It
is far and away more attractive than
the brown skin of previous years, and
for an inexpensive fur it is a most at-
tractive one, cut in a smart short sac
shape, trimmed with a liberal amount
of braiding. The little moleskin and
squirrel coats are very smart. Stoles
and cravats of all kinds will be very
much worn; these, of course, are re-
quired for princess gowns, and for
wearing with cloth coats ‘and - skirts
and so on. For evening wear lace
coats trimmed with fur will be very
much worn, and these - interlined with
something to make them warm, are
as becoming as they are beautiful
White caracul .is made into most
charming capes and this particular fur
lends itself to a lace flouncing and
other trimming of a {ight and airy na-
ture. Lace and fur are two allies
which certainly go well together and
are a most becoming combination.

A feature of the mew hats, in addi-
tion to their wide brimmed becoming-
ness, is their satisfactory method of
adjustment. They set well down upon
the head and any appearance of flat-
ness is obviated by the high crown,
another noticeable point. Many of the
most fashionable hats are to be found
in stretched silk or satin, some haying
a. velvet underbrim, which is soft and
becoming, others being entirely of vel-
vei, while as regards.szimming feaths,
ers in immense varicty reign supremse,
though a charming effect is achieved

~s of the father and mother, and the-

‘V'Jer generation who were interested in
'e parents “when all the world was
oung” now take an interest in their
ive branches. And those old friends
'ave children of their own and “other
2irls mothers” and sisters who bring
*0 much change into the atmosphere of
mother’s homes. To conclude, Health
rarely so far away from our own
ors as we are led to believe. Home
“‘mpathy empties medical coffers and
‘ encouragement banishes all mon-
'‘ony, and when the juveniles are
Ucked off to school again after their
olidays at home, they leave very
irm places in the hearts of the home
le, and altogether father and moth-
Ha‘nd.tho happy youngsters feel that
€ holidays have been a success.

! .
Fashion’s Fancies

seems a topsy-turvy. subject to
“course on the subject of fur fash-
"s for the coming season, when the
1;‘ shining brilliantly, and so far it
f1inly does not seem like chill Oc-
T.“}XOt only 1is there a perfect
"la Tor putting two kinds of fur to-
€r on a garment, but it seems to
er not at all what skins are allied
‘'ng as they harmonize. For in-
¢, if one were making up a little
‘oatee of caracul a bordering to
‘ceve and a little gilet of some

tt

upon some of the simplest =autumn

is|hats with purple velvet clematis. A

lovely model was composed in tightly
covered purple satin -on a mushroom
{ shape, clematis massed in front and
!1cops of narrow velvet as completion.
Another study was in purple and soft
felt, in purple line, with a big simu-
lated buckle of purple velvet, relieved
with reseda catches up the brim at
front and side, and from it droops a
perfectly lovely ostrich feather. An
uncommon model Parisian hat was
{carried out in glace silk of dark Bur-
gundy coloring, entirely unrelieved, ex-
cept, indeed, for the velvet hem-bind,
which is a shade deeper in tonme. In
dress more than in all other affairs, it
is the little things that matter. The
dainty detail, the finishing touch is the
point which attracts our attention, and
makes the success or failure of a toi-
let. Every now and then some charm-
ing and original idea is put into shape
which, having simplicity for its prim-
ary attraction makes us all instantly
wonder why the possibilities of such a
pretty thing had never occurred to
our own fertile mind before. Well
dressed women are always eager for
anticipating signs regarding blouses,
as each fresh season announ®es itself,
knowing that an off hand-decision in
this particular can easily spell non-
success for the smartest tailor cos-
tume or indoor skirt, as the case may
be. It is the sine qua non that the skirt
should agree with the blouse in color.
The new French blouse is of chiffon
taffeta silk and it can be reproduced
in any color with the addition of black
silk and the softening influence of
handsome valencienneés and guipure
laces.

Here are two suggestions for smart
afternoon gowns which are wearable

of next spring. The first is a harmony
in grey and silver, relieved with ivory
and ciel blue. The skirt is of elephant
grey cloth, long and limp, with a scal-
loped hem of slightly darker grey vel-
vet. The kimona bolero—just touching
the waist—=of the darker velvet, lined
with silver grey satin, with filigree
silver buttons; blouse of ivory Irish
lace belted with elephant grey kid and
silver buckle and indrawn with ciel;
blue crepe at back, front and elbows.
Long kid gloves in medium grey, and
for a wedding or smart function shoes
and stockings of “dark grey coloring,
but for ordinary wear patent leather
and black silk hosiery; rather small
hat in elephant grey, with grey and
pale blue fancy feathers. For a brown
costume in similar style, the coat of
brown velvet or seal brown plush, the
cloth skirt short pleated, and with
brown silk braid and velvet buttons, or
long and bordered with bands of vel-
vet, say three of ~graduated width.
Blouse of ficelle or ‘“old” lace with
‘touches of faint blue, darkest brown
shoes and stockings, tan colored kid
gloves, hat of brown glace .with jam-
pot crown, fancy wings in shaded
brown and fussy flyaway feathers - in
shaded brown and blue.

Earl Roberts has just celebrated his
seventy-fifth birthday. It is not gen-
erally known that Lord Roberts can
claim descent from royalty. It has
been asserted that tarough the mar-
riage of his great grandfather, the Rev.
Abraham Sandys to Miss Eyre, of Gal-
way, his ancestry can be traced back
by three different lines to Edward I
and Edward III. Earl Roberts’ full title
is Roberts of Kandahar in Afghanistan
and Pretoria in the Transvaal Colony,
and of the City of Waterford.

from the presemt moment until the end’

Topics of the Hour

The King  has been having a busy
week at Balmoral castle inspecting the
many improvements made on the royal
estate. His Majesty has also enjoyed
some shooting. Although the King
spends but a few weeks in the year in
the Highlands, he takes a very great
interest in his Scotch’ property.

The King is not expected to arrive
at Sandringham for the winter until
Saturday, November 2nd:* The court
will be in residence at Windsor Castle
from Friday, November 15th, until
Tuesday 26th.

A report is current to the effect that
King Edward and Queen Alexandra
contemplate a visit to Paris this year.
The report is, however, at present un-
confirmed.

The King and Queen of Spain anad
Princess Henry of Battenburg will pro-
bably be the guests of the Duke and
Duchess of Portland at Welbeck Abbey

for a few days during the early part of
November.

The Prince #nd Princess of Wales
are to leave Abergeldie Castle next
week for the season, and will make a
short stay at Marlborough House before
going to York Cottage. Sandringhdam,
wh1ph is to be their principal residence
during the winter.

The news of the engagement of Miss
Gla.dyjs. Vanderbilt is particularly in-
teresting. The world’s richest heiress,
who has a fortune of £6,000,000. She
is betrothed to a young Hungarian no-
bleman, Count Laszlo Szechenji and the
young couple met for the first time at
the reception given in London by Mr,
Whitelaw Reid, the American ambas-
sador. Miss Vanderbilt is the daughter
of the late Cornelius Vanderbilt, and
came of age in August last. She is
cousin to the Duchess of Marlborough.
Miss Vanderbilt- made her debut three
years ago and has been since that time
regarded as the “catch” of the younger
circles of society. Naturally every true
American woman hoped that she would
wed one of her own compatriots.
’Ijhge Count is a sportsman and a mu-
siclan and these qualities won the heart
of Miss Vanderbilt, who herself studied
singing iq Paris under M. Jean De
Reszke, with excellent results, and who
is moreover an expert motorist and
horsewoman. The marriage is arrang-
ed to take place in a few weeks time.

Table L@nen

Novelties in table linen are usually
originated in Germany, and either
come to this country direct or by way
of France: because French women are
extremely good at fine needlework and
devote a great deal of time to it. The
very- latest novelties are embroidered
linens, not damask, but half bleached
linep with or without red or blue lines
in it, inserted and edged with certain
kinds of lace of which the favorite is
‘méde “with a ¢rdchet hook and. linen
thread to correspond. By. common
consent the colored linens are re-
served for breakfast and luncheon
cloths, and the white ones, which are
half bleached, for the dinner table. The
exact size of the dining table must be
taken and an oblong centre piece cut
and very neatly and narrowly hem-
med, except at, the selvedge ends,
which require nothing doing to them.
To the long sides of this must-be sewn
lgngths of crochet or real torchon, or
other pillow lace insertion, leaving
sufficient length to reach to the ends
of the table. Shorter pieces of linen
must be fitted in for the ends and
borders, with insertion to correspond,
and a square piece at each corner
which should be embroidered with an
openwork design of the sort usually
styled broderie Anglaise. These pieces
being small are easily carried about in
work bag or basket, and make nice
fancy work for odd times, and when
hemmed and joined into the other secs
tions come exactly where they are
most visible with the dark polished
wood of the table showing through.
The whole cloth is then surrounded by
a narrow edging to match the inser-
tions and the complete effect is very
charming. Serviettes to correspond
are made of squares of the same linen,
cach of which is embroidered in an
open. work design that need not be
very elaborate, and to avoid monotony
there should be several different de-
signs. They are all put together with
insertion between them and finished
Pwith a narrow edging. For practical
use serviettes with this amount of em-
broidery are rather . secrubby to the
touch, and it is really better to have
only the outside or border squares
embroidered, and most people will con-
sider that this entails quite enough
work. The small squares are very
portable, and if two or three in the
household work at one set of linen it
will not take long to complete the cro-
chet work and insertion can .be the
work of another pair of hands, and
there are many who can do that that
could not undertake the embroidery.
Crochet and knitting are frequently
the last resource in the way of handi-
work to those whose sight is failing,
and they trust almost more to the
sense of feeling than to that of sight.
Again, most beautiful crochet or knit-
ting is done by invalids who are only
too thankful to be able to earn a little,
and many people can be materially
helped in this way. This table linen is
very expensive to buy, but comes at a
}comparatively reasonable price to wo-
Imen who are house proud and like to
start a longish piece of work when' the
evenings lengthen, and which will last
them through the long winter, and
something to be proud of when the
spring comes and finds the work com-
pleted.

Home Hints and Recipes

Some Autumn Dishes—Stuffed shoul-
der of mutton: Choose a fairly large
well hung shoulder of mutton, remove
the bone and season the inside well
with pepper and salt. Meanwhile, re-
move the beards from a dozen or so of
oysters; chop them up roughly and
mix with quarter of a pound of freshly
grated bread crumbs, a slight flavoring
of grated lemon peel, a:teaspoonful of
minced parsley, white pepper and salt,
a washed boned and minced anchovy,
vthe hard boiled yoke of an egg, and
sufficient liquor to bring the mixture to
a good consistency (if necessary the
oyster beards should be stewed to ex-
tract all the possible liquor from them,
this being added to the original liquor
to bring it to the required amount.)

Stuff the shoulder with this, fasten it
back into position with tapes, then
roast jit, keeping it well basted and
serve with a good oyster sauce.

Excellent Stewed Brisket — Take a
_piece of brisket of beef (say about 8
1bs), and put it on with sufficient wat-
er to cover it and stew gently until
tender. Remove the bones and skim
off all fat from the liquor. Take one
pint of the liquor and add to it a third
of a pint of port wine, a seasoning of
salt, and some mushroom catsup, with
a suspicion of mace, and some white
pépper; cook all these together for -a
short time, then pour the liquor over
the beef and garnish with some nicely
cooked mushrooms and carrots, cut in-
to fancy shapes. 2

Beef Collar-— Take the thin flank
for this only, choose a piece that is
young, tender, not too fat, nor cearse
grained; rub it well with salt and salt-
petre and leave it to drain for a night,
next day rub it well ‘with a mixture of
salt, sugar, freshly ground black pep-
per, and allspice, leave it for a week
in the salting tray, turning it and bast-
ing it daily with the pickle. (If the
weather should be cold it may be left
in the pickle for 10 days), then bone it,
cut away all the gristly parts and the
thin inner skin, dry it well, sprinkle
it with chopped herbs, and freshly
ground black pepper,. then roll it up
tightly, tie it into shape with a cloth
fastening it with tapes. Then leave. it
to press under a heavy weight, undo
the bandages, refasten them after the
meat has shrunk and make the ends
very secure. It will require from 3 to
5 hours steady, slow boiling, when
cooked take it out and press it once
more until cold, then remove the tapes.
For the pickle mix together 4 or 5
ounces of brown sugar, two ounces of
common salt and 1-2 an ounce each of
freshly ground pepper and allspice.
This recipe is an old Scotch one, and is
very excellent.

Spiced Beef—Take a piece of the
round, rump or thick flank of beef
weighing about 10 1bs. and-rub it thor-
oughly with 1-2 1b. of coarse sugar and
leave it for two days. Pound finely to
gether a large teaspoonful of mace, the
same of freshly ground black pepper,
two teaspoonfuls of ground cloves, half
a teaspoonful of cayenne, a small nut-
meg grated, not quite one ounce of
saltpetre and two ounces of juniper
berries. Mix these all well together
with a little sugar and rub it thorough-
ly into the beef, allowing it to stahd
once more for three days. At the end
of this time add 1-2 1lb. of fine salt to
the pickle and rub and turn the beef
daily for 12 days. After which it can
either be hung up and left to dry like
a tongué, or else it can be used at
once.
drying, wash it, without however, al-
lowing it to soak and fasten if neatly
into shape with broad tapes, place it
in a pan, which will just hold it com-
fortably, together with 1 1-2 pints of
good beef stock, oneé small onion, two
large carrots, and a bunch of herbs,
(thesé should be ed after the stock
hds -come to the and been . thor-
oughly skimmed), then allow it all to
come once more tp e boil, draw the
pan to the side of the fire, and simmer
gently for 4 1-2 hours. Lift out the
meat when cooked, place it in a large
earthenware pan, pour the liquor over
it, and leave it until cool. When cool
place it between two plates, set a
heavy weight on tép, leave it until per-
fectly cold, wipe it over with a warm
cloth, strain the gravy, boil it up till
reduced, add 1-2 ounce of gelatine to
the 1-2 pint of liquor and use it for
glazing the beef. »

Aloycau de Beouf Maintenon — Re-
move the bone from a small piece of
sirloin, lard it with strips of bacon,
roll it up and tie it into shape with
tapes, line a pan with sliced onions and
carrots and a bunch of herbs, lay the
meat on this, add pepper and salt, a
gill of sherry and rather less than a
pint of stock. Braise it for about 2
hours, basting it well occasionally and
skim off the fat. Then add to it half a
pint each, of brown 'and tomato sauce,
and cook it all for half an hour longer.
Lift out the meal, strain and boil up
the sauce, add to it sliced truffles,
mushrooms and tiny quenelles and
just let these heat without boiling, re-
move the tapes, serve on a hot dish
garnished with truffles and some of
the sauce poured round, the rest being
ientt separately to the table in a sauce

oat.

Gigot de Mouton a’ 'eau — Bone a
nice leg of mutton .(a small one. for
chglce), then lard it right through with
oné long, rather thick slice of ham or
bacon tied up into shape, put it into a
pan which will just hold it, after it has
been lined with sliced bacon cover it
all with cold wgter, bring this to the
boil, skimming it carefully, then draw
it to the side of the fire (or place it
in a moderate oven. and cook for two
hours; after this turn the joInt over,
lay in sliced carrots, button onions,
and a good seasoning, and let it all
cook gently once more until the liquor
1has become a glaze. Dish up the meat,
remove the tapes, garnish with onions,
etc., boil up the strained liquor with
some good gravy for a minute or se,
and then pour it round the meat and
serve,

Terrine Nerac—Skin and clean two
good rabbits and cut off all the flesh
from the best parts; weigh this, and
take double the amount of either ham
(raw) or fresh pork and mincé it fine-
ly, altogether for every 1b. of meat add
four ounces of poultry, or game livers,
iand rub it all through a coarse sieve,
then turn it into a basin and season
all with salt freshly ground black pep-
per, powdered bayleaf, and one or two
sprays of thyme. Have ready a fire-
proof pie dish, line it with the above
farce, pressing it well down with your
hand, which should be constantly dip-
ped into water to keep the farce
smooth, then on this place a layer of
fillets of game well seasoned with salt
and pepper, sprinkle these with a little
sherry, next lay in a layer of foie gras,
and on the top of this a layer of sliced
fat bacon; continue these layers till the
dish is full, piling it well up in the
centre, laying on the top of all a slice
of fat bacon and sprinkling it all well
with sherry, cover with paste, being
careful to have a hole in the centre,
cover with a buttered paper and bake
for about four hours in a slow oven,
when cold, remove the top, take out
the bacon and cover with chopped as-
pic jelly.

To Clean the Bath

If the enamel is not worn it can be
beautifully cleaned by scouring well
with a cloth moistened in turpentine
and dipped in salt. See that the bath
is quite dry beforé you apply the tur-
penrtine. Rinse with warm water se-
veral times.

Brass which is badly

discolored

To cook it, after hanging, and'
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should first of all be washed in hot
soap suds, to which some ordinary
washing soda has been added, and then
have a good rubbing ‘with a paste of
whiting and paraffin. It can then be
polished in the usual way with brass
paste and a beautiful lustre will be
tae result.

Mildew can be removed from linen
by rubbing the spots first well with a
piece of soap, and then putting on a
thick layer of scraped chalk. Hang up
to bleach .and repeat the operation un-
til the spots have vanished. Javelle
water obtained at any chemist’s is a

good medium also for removing stains.

of all kinds from linen.

From Far and Near

From Far and Near

It would be dangerous to express
contempt for the Limerick craze, see-
ing that perhaps one knows not the
day or the hour when one may suc-
sumb to it. The most unlikely people
“Limerick” and though silly people,
compose silly “Limericks” it must not
be forgotten that brilliant people have
been known to make brilliant Limer-
ic_ks. Unfortunately, the prize winning
Limericks for which people receive en-
ormous sums hardly belong to the lat-
ter class, and rather justify the sarcas-
tic comments which the German pa-
pers have been making on what they
are pleased to call “the latest British
industry.” “It is to this intellectual
poesy,” writes one editor, . “that _ the
countrymen of Shakespeare are now
devoting themselves.’ For our con-
solation let us rember that although
Shakespeare never Limericked, Ros-
settl and Thackeray did! Here is a
Thackeray effort: —

“Little Miss Perkins

Much loved pickled Gherkins,

And went to a cupboard and stole some;
But they gave her sAch pain

She ne’er ate them agiin,

She found them so shocking unwhole-
some.”

Home [nfluence

Probably a father’s strongest influ-
ence is wielded through the example
he sets. In a family where the father
is uniformly courteous and considerate
towards the mother respectful children
will be the rule. In a family, where
the reverse of such a condition ob-
tains the children are more apt to be
rude, impertinent, and disobedient, un-
less the mother be a woman of excep-
tional goodness and force of character.
Whatever difference they may have
concerning {the management of their
children should he congealed from the
children themselves. Hard as it may
be for either parent to see a child un-
Justly punished, it 1s far better for the
uitimate harmony of the household to
remain silent than to express openly
an indignation which may cause ser-
ious estrangement. This does not pre-
clude remonstrance in private.

To“Young Wives—And Old

Those hearts that are filled with
genuine tenderness never wish to dom-
inate. To bow to the pleasure and
comfort of others is the greatest vir-
tue of strength. A woman remarks
that her desire is to be able to man-
age and dominate her husband. Is he
so weak and she so strong that such
a condition should be considered a
proper one? A man who is too much
managed is truly a pitiful being. There
is about him a weakness and unman-
ishness that are too sad for smiles.
By increasing his affection for you,
you can increase his thoughtfulness,
and unless he wants to do as you want
him to you won't be truly happy. In
married life there is too much indi-
viduality. Every one wishes to re-
model and change the other, which is
entirely wrong, since few human be-
ings are qualified to be a pattern for
others.

Detriment for Governesses
The seekers after “the comforts of
refined homes™ are rather detrimental
to the interests of the army of gov-

ernesses who live by the profession of

teaching. If parents discovered that
they were obliged to .pay an adequate
salary to the teacher of their children
they would cease to insert seductive
advertisements and the position of
governesses would be greatly improv-
ed. Without doubt there has been a
vast improvement already during the
last twenty years. Since the days of
the poor down-trodden, melancholy
lady who used to preside over the
school-room studies, who was crushed
by the parents, ignored by the children
and insulted by servants; and if the
private teachers of England could be
united more together, if parents
would learn that even a governess is
worthy of her hire, there might be a
still further advance in the prospects
cf a useful and honorable profession,
upon the due practice of which so
much of the future of our sons and
daughters depends.

I was amazed to come across the
following statement in “The Throne”:
“Pessimism is the Fashion.” It was
probably made in all good faith, not
merely to serve as a stick to beat that
poor dog society with, but good faith
does mot-always mean veracity. I
think that optimism has never flour-
ished more than at the present time,
and that if there is one ,thing for
which society has no mercy it is de-
pression. A secret sorrow has no in-
terest.. No one is gurious to know the
details of an unhappy past. The dis-
mal person is not wanted anywhere or
by anyone, unless he has a sufficient
show of dismalness to provoke mirth.
The extraordinary cheerfulness that is
insisted on is about the only form of
gcod manners that we have left. It
has its points  but surely ,it means
hardness and lack of sensibility.

I wonder when the “Diabolo-.craze”
will reach the peaceful city of Vie-
toria. When it does come, without a
doubt it will come to stay. The great
attraction of the game is that it can
be played by everyone; the little child
and-the elderly business man fall
equally, I am told, under its spell. The
Press, as well as its public, have fallen
victims to the craze and the newspa-
pers devote columns to Diabolo’s tri-
umphant march. Never within the
memory of man has any game “caught
on” so.quickly with the public. Ping-
pong and pigs in clover, even in the
hevday of their popularity, must take
a back seat with Diabolo. Messrs.
Francis, Day, and Huntley, the well

e

known Engiish publishers, are pub-
lishing a song of which the following
is the chorus:—

Oh, diabolo, d@ia-diabolo

Why did you cross the sea?

Why didn’t you stop in gay Paree?

We led simple lives,

But now, where’er you go

It’s oh! oh!

Oh Diabolo!

The Removal of Spots

Cleanliness may be considered a
luxury attainable by all civilized peo-
ple, and not only cleanliness of per-
sons, but of garments. A costume
or a coat or mantle kept scrupulously
clean looks new as long again as it
would do if these disfigurements were
neglected, and though it is a great joy
to send a garment that is soiled all
over.ito the cleaners and to receive it
back again aparently as good as new,
it would be very expensive to do that
after every smail mischance, and be-
sides time would not always permit.
Suppose a little niece or nephew sits
by you at dessert and drops a cherry
or a piece of ripe pear on your pretty
new frock; suppose you hold a taper
while someone is sealing a letter or
light a candle to enable you to find a
ring er thimble that has rolled away
into a dark corner on the floor? These
are all fruitful causes of spots, and it
is always désirable to remove them at
the earliest opportunity. Sometimes
it is difficult to know When or how the
blemish appears or what has caused it.
If there is a doubt as to whether or
not it is due to grease a few drops of
water on the surface will settle the
question. If it be grease " the water
will run off, if it be fruit or sugar the
material will absorb it. Place the soil-
ed portion on a table over several
folds of cotton or flannel, and if the
spot is of a greasy nature, dab it with
a small sponge or a morsel bf clean
wadding soaked in -benzine. Move
about from place to place on the linen
or flannel underneath, and repeat the
process when the grease seems to have
disappeared; rub with a -clean and per-
fectly dry cloth. There will then be
no trace of the spot. This answers
well for dark materials, and for most
things that are not over fragile, but on
light fabrics there is often a slight
mark from the benzine that extends a
T'*tle wav round the obliterated spot.
This may be removed by laying pow-
dered chalk or pipe-clay on it for an
Lour or so, and afterwards shaking
and brushing. If there is a white ap-
pearance left, rubbing with stale bread
crumbs will take it away. Another
method is to apply liquid ammonia dil-
uted with water, then cover the place
with powdered magnesia, Tubbing with
the finger for.a minute or so. Leave
all alone till -quite dry, then brush out
the magnesia and the spot will have
vanished. Thick spots from a wax
taper or a composite candle can be
taken off with a blunt pocket or. paper
knifey  then ‘saturated with weau de
cologne, and rubbed quite dry. This is
a capital plan when one is away from
home. Everyone knows that paint
marks may be removed by the applica-
tion of turpentine, but perhaps every
one does not know that if the paint is
dry and stale a drop of oil left on for
a couple of hours will soften the paint
so that the turpentine will be able to
act on it, and the paint can .be
scratched off with a knife. Ink stains
on a light woollen material will us-
ually yield to a little oxalic acid much
diluted with water, but the mixture
should be tried on a scrap of the ma-
terial before applying it to a dress in

.se the color should suffer. Very

elicate fabrics will bear steeping in
milk, which must be renewed two or
three times before the stain disap-
pears. Silk must never be brushed—
that is, with a brush—but a bit of
folded velvet or a small dry sponge
will remove dust, or even mud. Mud
splashes can be removed from water-
proof fabrics by washing in soap and
water. This leaves milky traces be-
hind but they disappear -if sponged
with vinegar. Fruit stains on linen
will yield to soap and water, but this
should be done before sending it to the
wash, as scalding or boiling would fix
the stain and make it indelible. If
the linen is held stretched over a basin
and boiling water is poured through,
soap is seldom needed. The stains of
red fruit need only be moistened with
water and then held over a pot or old
saucer in which a little sulphur “has
been set on fire. The smoke or fumes
remove the mark but it may have to
be done several times over. Red ink
stains must be treated in the same
way. The dark stains caused by pear,
plum, or peach will often yield to
soap and water, or as a last resource
(there is the eau de javal, sold by al-
most all chemists, but it must be
weakened by the admixture of water.
Tea stains are terribly persistent, but
if boiling water does not remove them
strong salt and water will, and the
place must afterwards be rinsed with
clear water.

Race tor Beauty

A aquestion which seems to be creat-
ing interest in England is whether the
palm for beauty is to go to man. The
London Express deals with the matter
in the following article, quoting sev-
eral expert opinions:

The modern woman is faced with a
new danger. The position she has
held for generations has been assailed
and she is informed that the term
“fair sex” must in future be used only
in describing men.

Critics have arisen during the past
few years who have deplored the de-
cline in feminine beauty, but the cli-
max has been reached this summer,
and men have been acclaimed better
lcoking than women.

The reason given for this decision
is that all the features which go ta
make up perfect beauty are to be
found among the stronger sex. Gre-
cian noses, broad, low foreheads, pen-
cilled eyebrows, and curled eyelashes
are no longer the prerogative of wo-
men.

Inquiries prove, according to these
critics, that the good looking brother
among a bevy of plain sisters is the
rule and not the exception now-a-
days. On the other hand, a number of
well known authorities, who are em-
inently qualified to judge, are prepar-
ed to dispute the peint.

Mr. Louis N. Parker, who speaks
from a wide experience of good look-
ing players in pageants, considers
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that the gift of beauty is equally di-
vided between the sexes.

“I have been amazed in the towns
at which I have arranged pageants, at
the exquisite charm and beauty of the
women and the superb manly beauty
of the men,” Mr. Parker said. “Look-
ing at the question from every point
of view, I think that abroad the aver-
age of beauty is greater on the male
s}i]de. There is a very good reason for
this.

“When a woman has lost the first
bloom of her beauty abroad she is put
to the very hardest household drudg-
ery and even to field work, while the
man leans back against a post, smok-
ing a cigarette, and preserves his
complexion. In England, where the
situation is reversed, the beauty of the
Sexes appears to me to be equal.

“I cannot help thinking, however,
that as the Englishwoman becomes
moré independent, and enters more
strénuously into the departments -of
life which have hitherto been the pre-
rogative of men, she will, to a great
extent, lose that charm which at pre-
sent makes her the floweér of the
world.”

Mme. Lallie Charles, who has won
fame as an artist in photegraphy,
emphatically awards the palm of good
looks to women.

“Women are the beauty of life,”
Mme. Charles said. ‘““There seems to
me no question on this point, espec-
ially in this generation of exquisite
women.

“Occasionally one may see a beau-
tiful man, and by this I do not want
my words to be misunderstood or
beauty to be confused with effeminacy.
But a beautiful man is not a common
sight, while a beautiful woman is.

“Another drawback which handicaps
modesn man is his unattractive cos-
tume, which certainly is not calculat-
ed to show him off to the best advan-
tage.

“I think that anybody who cares to
study the subject will agree that our
young girls are far finer specimens of
humanity than our young men. Some-
thing . may be said for the fact that
the good looking men are the workers,
the men who ‘do things,’ and who
leave this country for a wider sphere
of work, absenting themselves from
chances of comparison.

“There is no doubt, however, that
the woman of today is a splendid cre-
ature, with; a fine figure, fair skin,
and possessing that perfect health of
brain and body which alone consti-
tutes true bgauty.”

Mr. Eustace Miles considered that it
was almost impossible to weigh the
sexes in the same scales.

‘“The best qualities of mind and
body are common to both,” he said;
“but there are speclal qualities which
appear absurd if possessed by a man.
For instance, we despise a man with
small feet and a pink skin, and look
askance at a woman with large feet
land a rough complexton.

“The whole gist of -the matter is
that posing and static beauty belongs
to the woman, while kinetic and dyna-
mic—the beauty of movement and
power—is essential to men. Beauty
need not be of the features at all. It
may be in the personality, the voice
or particularly the expression.

The Mind of An Actress

Miss Lillah McCarthy, the actress
who made a name for herself at the
Elizabethan Stage Society and in Mr.
Shaw’s. plays, has given a very inter-
esting account of her ideals for the
stage to the Daily Chronicle.

“When I was a girl at Cheltanham
my mind—Ilike that of other girls, I am
afraid—was full of all sorts of ro-
mantic ideals. I wanted to march
about in tragedy and to be radiant
and glorious. I used to buy old books
about Mrs. Siddons, and to take them
for long, lonely walks in the country,
and dream of being great and splen-
did. Of course. like Helen Faucit, I
used to pore over Shakespeare, and
longed to be Juliet and Imogen, and,
above all, Lady Macbeth—and so on.

“In those days—and, indeed, until
quite lately—I might say that my
ideals were wholly external. I was,
and am, very fond of nature and the
open air and the ‘joy of earth’ and
that—and what else I saw in Shakes-
peare—was practically the limit of my
artistic faith.

“Well, I came to.town, and had my
desire of going on the stage, and went
cheerfully through the drudgery of
learning voice-production, and the
rest of it, and appeared as Lady Mac-
beth—at the Siddons memorial per-
formance, too!—and played Shakes-
peare all over the country, and be-
came connected very soon, as you)
know, with the Elizabethan Stage So-
ciety. But one could not always be
playing Shakespeare and the Eliza-
bethans. So I acted in all sorts of
pieces, just for experience, and went
round the world with Mr. Wilson Bar-
ret, and was very glad to think I
was learning ‘breadth’ and ‘human-
ity.’

“Then came the Court plays, and
the great change. At first it was ra-
ther disheartening. With Mr. Shaw
neither theatrical good looks nor
theatrical good manners are thought
of as everything Nevertheless, to play
a Shaw heroine like Ann Whitefield
demands every charm, every wile,
every feminine blandishment you can
muster. But one’s triumph in that
respect is no longer taken for grant-
ed,. One is like a conjurer whose au-
dience knows the trick.

“Another point which makes it a
far more exacting ordeal to act in
Shaw than in Shakespeare is the ab-
sence of the verse. It is perfectly
wonderful what a delight it is to de-
claim good verse. There are passages
in Shakespeare which it is a sort of
physical pleasure to speak. In the
exaltation of the moment, however
badly one speaks them, one feels one
is ‘doing beautifully.’ It is the same,
of course with some other of the
Elizabethans. With Mr. Shaw there
are no raptures of this kind. But he
does ‘soar’ sometimes in his own way.
To my mind there is a magic in the
very words that Jennifer has to speak
in the ‘Doctor’s Dilemma’ death scene.

“You ask me what it is that com-
pensates for all this in the Shaw
plays. I should say it is the feeling
that one is getting beyond a content
in mere. natural, external beauties. One
is trying to understand—to get at the
soul of things.
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