
In Soeiety's neai1m.
This io the iagt week of the diluted Len-

ten style of niake-helieve non-Iest.ivity
whiclî ham o! bite prevailed ln Society;
ncxt week ivill lac ouŽ of actual quictude
(for floly Week is really pretty generally
ob6erved by the fashionable throng), and
then wc ivili have the joyous Enatertide.
In onç' of Teuny8on'is muet popular poeana
Ithere in a triplet o! verses which tells
about. the blù%ving of the' bugle, and then

'Oit faint and fuir, frot clifi and sentir
the bora o! oll-laud laintly blowing."
TVint iA the condition of Society. The
horni are far awaay in the distance and
their hilowing in very faititly hoard. It
tîaay lac wicreligiune to inake mo beautafitl
a poein terve, the paurposcs of! a social
ealendar, but to such baso uses greatî'v
titan lhose baye desconded, nuid it rcwain-i
a sei-evident tact that Society in qule8.
cent. The social world in Nvait'ng for
soinethiaag, it bearcely lcnowas wbat, and
yet- il waits9 patictitly, uncomplain-
ingly iîopiug tl'at the future 'vilI
hlîod a littIe of pleiteure for those
who dote on pleasure and the loN,
it bringa. Church tiociale, sewiug circlen,
aud receptionq piait upon tht' teste, and
wcere it nt thso. the thentre affords diver-
sion the rigorous; quiet of Lent wouldi
perforce ie brokea. TW" priment Lcnt-
en season hat b-et nt lcast a trîfle mort,
active titan thnt of previons yena; and
there wailI be weddings byc and bye to give
tho gossips food for talk, and in another
wcek Eaastcr Sunday %vili dawn ta imiter in
a Dew basèe o! life.

Sooeiety lyotes.
Miss DiîtMoulin. daugliter o! the 11ev.

Canon DuMouliin. Toronto, la on a visit tn
P.fra. Bot'tereli. Dorcheaiter street.

Mr. A. W. Atiwater fias been coufiued
te the boune for several day.i waith a gevere
cold.

Amng tîte easily enumerated " doîugs"
o! the week just closing was a success!ul
"«At 7Ionie ' given lay Mtrs. Percivai -St.
George on Monday last at lier residcnrec
on St. Cathterine atreet.

Mr. and Mrs. Geo. Monroc. oif 940 Dor-
chester Street. gave the Iast of their
pzerles of tbree receptions ou Thurgdtty.
They were ail largely attena¶ed.

M.Nissr Mablte and Miss Amny Gauit, o! Os.
bon Street, le! t this -we?1c for ishvilie
N. C.. wiîere tbey intend apnding several
weeks.

Mms. Davideon ]Parker, motlher of Mrs.
Oco. Drummond, is s'aafering front a sever,'
attaeL of grippe, but in progressing fay.
orably.

Mrs. Boss-cil and Miss Bosweil, Quebec,
accompanied hy Mies Verrier, of Montreal,
are taong tbe Canadian guesta nt tiae
Battery Park JTotel. Ashvllle, N. C.
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We hope Eaditer we k will atontsain several
thinge oi intere8t as iiii evidenwe of social
a wikoniing. A very enjoyable entertain-
ment il; expected ou Easter Mondity nt Mro.
rferlwrt Wallia' rcaaidence', 80 Redpata
Street

Loyers of mutic will Seona have an OP-
portunhty cl hearing Christ Churcb Catlhed.
d!ral choir iii a ivork ont of the ordinary
ranoge of -ervice munie. A 8aicred cantata
entitled "The La.st Niglit nt Bethany,"
%vilI lie perforrnedl next Thursday evening,
under the able direetorsaip of Mir. Edgar
Bireh the organi8t and choirmastter.

A Brantford, Ontario, collecter cifera te
pay front $10 In $20 apiece for Canadiau
l,'pstngo stamps of et very eariy date.

Dt'elss Chat
Black satin coat8 are to ho very fash.

ic.rahbc this spring-there i-e'm- to bc quite
a mania for theni at Nice--and it is*eaid
that they are very beautifut. Thty are
neneraily of three.qunrter iengtb anid
eometimec perfectly plain, wvhilé mnny are
#eautitully eanbroidered in fine eut jet.
They have linge leg-o'-rnutton sie.w-es and
deep revers; to inake themn @mart, and they
are worn with ai! Sorts o! slrrts, fromt
black chiffon to broadeloth. There is a
fancy. toc, for wenring Ohent with skirts
of flight cloth, like tans- and grays, or
soinetimes royal îaurple Smnll open jac-
ketA of hlack velvet are ailso inueh worn.
Tbey are a isort o! Eton. made .vith waide-
pointedl revers and very large sleevem.
Tbey are iined with black watcred Billc.
and waorn wltb all toilots. They are ex-
rcedingiy rich lookig aitd very becoming.

Bllack satin sîceve@ are stili anoth2r of
tbe moments fancips; tbey appmar in all
gown-; and ini combination ivith ail] fab-
ries
Onhe gowîî m'evn NWR" inide of reppaeil eloth.

it a diîtU alaty blue ebtîde with a tiny
green rep runîaing across if. The -kirt was
perfectly plain and iv the new flaring b-11
Shape. The liodice waas round aaad beltrd
%with a folded bel* o! the eloth and had
remarkahly large 8leeves o! Bhining black
satin that 8at nt sti!lly under a unique
eîîauiettc arranzemtent o! the clotb. Thé
colla rit 'aasigb fini plain aad of the cloth
We illu4tra:te a waalking gown, in deep
wvalut.larown clotît. witiî yoke and qlioul-
dors of petuinia velvet, a'dged waitla n tiny
fr111 o! erepe de, çhený in the me 81hadn.

Six editors ara mraldng
For the World'e Fair with a f um.

.%nil they'vc laheled tîmeir exîtihîts
"Wlint tîte folks art, oving ins;

CIerMy3ran-"Wilt ton lbaye titis
%,omn n? etc., etc.

Rural Bridegroot-"Ay. suirelyl1 Whoy,
Oh kumnied a-puppÇ!"!'

P;eeipiàs.
Fre8h Fiait Salad-Tako the remains o!

cold ligh, pick out the boues and mince;
Seasett with pepper, sait, butter and vin-
egar; mix woll 'avtb the finit. ]Put lu a
sinall baking pan anid set ln the store Ilve
minutes. Ther- set on les ta cool, ad serve
with Worchentershiro sauce.

Bisque of Lobster-Propare, bol and
open two lobsters; eut the mxent luto
emal! lieices; break the sh2ils and omalt
ciaws; put' lu a pan with a quart o!
boi.*a.g water. ]Pound and mix the apawn,
the fat, part of the coral, two ounces of
the lobster ment, un ounce o! buttrr and
ta-o of fleur until rodaiced ta a pulp.
Strain the liquor front theau ucepan over
tie Pull), gradual!y mnixiug it; Season it
ivith a little Salt aud cayenne, add the
remainder of the nment and the coral
rubbed fine anti serve ianînediateIy.

Onielets-AIi manuer of ontelets, stuffed
andi otherwise, are wel! suited for Lenten
dishles; indecd, eggki und2r aiment any
shape wbat8oever. The foilowing method
of atuf fing theni is very acb to ho recom-
mended. '31 omue egge bard; when qulte
coid, remove the sheile, eut th2 eggs in
liait lengthwise, take out the yoike, portit
Oienti with somte bread.crumbs, souiked and
squeezed froin ail inoisture, the fillets o!
a few ancho)vie, andi a small pieCe of but.
ter. stir in tbree or tour yoiks, season ratb.
er plentifnlly, and 'avorlc into the mixture
soute fiai3 clîopped herbe andi a hautiful
o! dry bread-crumbs. Fil] the whites with
lthe paste, put together so that
they look whiole, roll theni carefully iu
beaten eggs, thon in brend-crumbs, fry
tbem andi serve then en pyramide witb
a garniture o! fried parqlcy.

'las this aaew doctor you've engagAd
beeti abroad and badl ùdvatagea-'--j

"Jerusalem, yen; hoe tolil me last nigbt
that lie %vas at Sen ou this case o! mine."P

If the ballet 'lancer dlidnit k<ick for lier
saltîry she wouldn'e get a cent.

In the street car: Gcentlemuan (enitering>-
IVl] you kindly' get up and give mue your
seat ?

laidy-What do yot& lienu by aildressiug
tue la that manner, aîr ?

Genitleman-When I offereti you a seat
lest eveuing 7011 raid you prefer-ed $»
stand. As I Mtko you for a lady of your
word, I will accomodate yon by occupy-
lng your sent wlailo you aunme yonr ý'avor-
ite attitude.

lt's rather odal that oue hms Ie loso hie
tonifer before fie eau dleplay ItL


