Society Notes.

Mrs. Fundley entertained her friends to
o charming little card party ou Monday
last.

Mrs Dobbin, of Hutchison street, gave
two very enjoyable  rogressive euchire par-
ties on Wednesday and Thursday evenings
The rooms were all prettily decorated, aud
everything pussed off delightfully, as was
to be expected with such & host and host.
ens. .

Me. and Mre. Holdea woere af home ad
their fine residence, 49 Belmont Park, on
the 4th inst. The reception, which was
largely attended, was in every way a
complete suceess  ‘The rooms were char-
mingly decorated, and were crowded with
swart people. Music of the best type and
varied in chnructer was provided 1 avund.
ance. There were many pretty dresses
worn. The genial hostess was attired in
black satin and handsome oinaments. Her
elde~ daughter wore a handsome gown of
dark green silk, which proved eminently
becoming. Miss Ella Holden wore a love-
1y matinee of blush-pink <ilk wrimmed with

tace.
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Paderewsiki to Marnry.

In some myster-ons mauner the news ot
abroad recently that in addition to Ha-
waii, America is going to annex Pader-
ewski. Once of the parties to the negotin-
tions is & charming young socicty blle of
New York City. She had been one of the
most devoted admivers of the great
pianist. and as for Padercewski, it is said
that he fell in love with her at first sight
The enfore d idleness of the artist has not
been without its rccompenses  Though he
is estimated to have lost $35 a minute

rough his inability to keep his engage-
ments, he has spent the time most enjoy-
ably with his lady. She is said to b
independently wealthy and to be deeply
in love with th2 man with the wonderful
head of hair When the wmarmage is to
take place is not yet kuown, and the name
of the society belle is kept =ccret.

B - TOPTERS
The Model Hostess.

" The born hostess knows that the good
dinner woman is a Very rare hird  She
must not be too old, she must not be too
young, she wust not be unpleasant to look
upon, neither must she be a beautiful au.
tomaton, she must b quick. respounsive.
interesting and vivacious; but she must
not monopolize the conversation, and cause
others to fight for their rights; she must
have in her the spirit of a Bohemienne; yet
she must be tho epitome of good breeding
and refincment; in fine, she must be the
most fascinating flower of a complex eiv-
ilization.

ATHE BNTIDOTBS

From London Queen.

— T
Dress Chat.

Few fair readers of “‘The Antidue,” it
may be said will fail to find matters for
entertainment in the following extract
from Cousin Madgze's gossip in Loadon
Truth. Cousin Madge is supposed to be
writing to her friend Amy. whom she
thus addresses: ‘I wished for you so much
Tuesday last at the marriage of Lord Lur-
zan with Lady Emily Cadogan. Tt was
an ideal wedding day. with bright sun-
shin~ and soft spring airs. The splendid
church—Holy Trinity, Sloan street—was
filled with & crowd of guests, all very
snartly dressed, and many of them very
pretty women. It is undeniably inter-
eRting to see duchesses, wmarchionesses,
countesses, viscouutessey, with their aus-
bands. sons and daughters, for, apart from
other consideratious, they offer the spec-
tator an excellent opportunity of study-
ing the fashions. On this occusion the
most costly of iwrs and most sumptuous of
velvets were displayed in every variety
of the remarkable forms in which dress is
now made There were collars so high

as almiost to comulf the heads of the wear:-
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er8; sleeves so high as to interfere seriously
with the convenience of neighbors in the
same pew; hats so large as to impede the
view of thase who sat behind them; and
skirts so obviously heavy that one could
hut pity the victims to fashion who adopt-
vd them.  The velvets were in warm and
bheauntiful shades of deep browa, claret,

Burgundy, potunias, heliotrope, dbep sea
hue and glorious ¢ones ot purple and plum
color. The prevalence of grech wid anot
quite 80 noviceable on this occasion as it
had beea before. We noticed that with
very few excoptions tho dresses wore short
enough to clear tho ground all round by
at lenst two inches. You will bo glad to
hear ‘this, I know, with your daiuty no-
tions about immuculate chaussure, and the
unimpeachability of even the hom of your
garments.” OQur illuwtrotion shows a
dainty gowu in fawn clot trimmed with
a dnrker shade of velvet.
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Recipes,

Houcy Candy.—Tdke one pint of augar,
two tablespoonfuls of water, hal! a pint
of strained houney. Boil until brittle.
Pull when cool.

Hard Sauce for Pudding—Stir to a
cream half @ cup of bubiter and one cup
of fine sugar. When well mixed add two
tablespoonfuls of lemon juice and some
grated nutmeg.

Ham Pattics—One pint of bham which
has previously been cooked, mix with two
parts of bread crumbs, wet with milk.
Put the batter in gon pans, hreak one egg
over cach, sprinkle the top thickly with
cracker crumbs and bake until browned
ov'r. A nice breakfast disk.

Pork chops and Fried Apples—Sensor
the chops with salt and p>pper and o little
powdered sage and sweet marjoram; dip
them into a wl-heaten egg, then ‘in
grated bread crumbs.  Fry for 20 minutes,
then put them ona hot dish. Have some
sour apples cut in slices around the ap.
ple about tkree-quarters of an inch thick,
lay them in the ekillet the chops were
taken {rom aud fry o nice brown. Turn
them carefully 8o as not to break them,
and serve on the chops or in a separato
dish.

A New Dessert and ensy to Make—A
delicious pine apple cake, whish is really
a dessert rather than s cake, s made with
a light sponge cake &nd & pine apple
Beat up three eggs, the whites and yokes
together, add a cup and & half of sugar
and tbe ‘juice of hulf a lemon. Stir these
together until they are foamy. S8ift to-
gether two plates of pastry flour and one
teaspoonful of cream of tarter and a half
teaspoonful of soda. After having beaten
into the cggs and sugar a scant half cup
of cold water, add the sifted flour. This
sponge-cake batter should be spread out
into one or two layers ghout helf an inch
thick. Bake it slowly so that it will be
moist; it swill take about 25 minutes.
While it is baking the pineapple can be
prepared, althovgh it will be jucier if
allowed to stand in sugar for awhile.
The finapple must be peeled and the oyes
and cor2 must’ b removed, and then 4t
must b either shredded into very fine




