
Society N'otes.

Airs. k'mndiey ciitertaincd lier frieods lo

al cliii in fg li t te cuaid pîet y ois Nloîltut'Y
iast.

Aire Dolibin, of flitthisoîi mtreet, gave'
two very enjoyabie 1 rogiîessivecuchelrc patr-
tics oit Wedne8day anud Tliirstlay eveiîiiigs
The ,'ooms wore ail prettiiy decoratcd, iiî.id
cverything 1 iassedl off deligiîtfutiy, as wasî
to lie expceted witiî tidl et 1108t aînd iîost.

their fine residice, 49 flelwont Park, oit
the *4thi inst. The rereptioîi, whliei was
taýIrgety zattezîdeit, wvas iii every way il
complette success 'rie rooiîls ivore el"Lr-
uîitigty decora.ted, aîîid weie crowded witiî
dutart pecopte. Mfusic o! the i>cst type aind
vatriedl ini elîîîrttecr %Vit,; pîu ided il, ftut)t-
ance. Tiiere %vee iiîîîy pretty drse
Nworn. Tue gonial hoîne.4-3 wals iittired iii
black satin and liatl.soîie oînituents. Her

etde- daugliter wore et lîîind.oîîî gown of
dark green aitk, whilîih proveil eiiîîently
becomîilg. Miss Ella Hllodeiî woreu et love-
ly matiace o! ItLîiulî.p!ik 11lk triiinîrîl ii
lace.

Padetteuiski ta ~¶Matry.
lu e;oiiiu, niydtvroîîs înatîîîr the new. got

abroad recent Iy tliîît iii addition to liii-
waii, Aiierica is goiiig an aincx Pader-
ew8ki. One of tie parties te the- iiegotiii-
tions is a eiirîining youug ,ocietY 1' !!i o!
New York Citîy. Shliiad beeii ouie of thle
most devoted adiiîiiers of tlie grent
pianiet. in<I as foir Padercw..ki, il is said
that hie fell in love with lier ett first siglit
The eufor Il idieîie's of the artist lias tant
been -without its 1rcLoiiipL'ii5se Thougli lie
is estiiiated to liîîiv la-t e55 it minute

ftr'ough lais inabiiity ta k, lais eiigîîg-
luente, lie' lias pleut tthe taille iiiî.-t cnjoy-
ably witii lus lady. Slie i. -said to hý
iudt'penîdently «wcaithy tend t0 lie dceply
in love with thc illait w i ti thle wonderfîit
head of hîîir Wtîeu the tuarriage is to
talle place te unet yet kuowvu, and tie nitoe
of Ilic hocicty belle ie kept scrlet.

The M!odel $4ostess.

*The lîorn hosc-s kîiows tliat tlîr good
diainer woîian ie; a very rare birdl Sue
miust not bi ono old, she i liant ixot ho too
younig, site mlet tact Ilv uliplteat to look,
upon, neitlier inuust silo le a beautiful au-i
toinatozi. site lauet 1> allie],. rpsponsive.
intercsgting and vivaciouis; but sue mauiît
not monopolize tlîe conversation, and cause
other3 1,0 fight for tlieir riglîts; sho inust
have in lier the kîpirit of at Bolicîniienne; yet
shle muiet Wi the eplitoute of good brecdiug
anÙd refinerneat; in fine, é;he must bc the
unost fa6cizîating flower of ai complex civ-
ilizat ion.

Frern, /.Oall Qsceez.

Dtesa Chat.
Fewv fair reader-, of 'The Antid.te," it

niay bce said will fîîil to find mniattere for
e-itertaiuiiiit in thle fol lowiug extract
frotte Cousin Mattge ge~i.-c il% Loudon
Viîtale. Cousinî Madgi' is ýup;îoscu to ho
writ iîg t< lier frieîîd Ailly. wbhoi aWie
tleis adrs -:'l w-isled for yenî 8o iîîucl
Tîur-datîy has't ait lIa îîîîîrrziige of Lord Lier-
ganî witlî Lady *vlinîily Caîdogani. Tt wias
elle ideuit Nveddtiig day. witli briglit itu-
slinîî aîîd soft su>riuig airs. The splendidl
tiîrrli-Ioly Trînity, Sloau strept-wasî
fiiled %villa a crowd of gueste. ail very
einartly dreszied, and matuy of tlîcm cery
pretty woinen. It is undenîably inter-
it ing to sec duceseses, mlarchionasses,
counUtsses, viscouutesscqj, with tlîeir àjus-
battds. sons -and daugliteres, for, apart; front
otiier con.sid1eratioiis, tlîey offer.the spec-
lftor ain excellent opportunity o! studly-
ing tht' fitehioîîs. On this occas8ion the
niîost costly o! Pirs and most «infptuous of
velvets3 werc dispiayed ini cvcry variety
ait Uic reniarkablc foans iu whicbi dress is
uîow îîîade Tliere were collars eo higli

ers,; slteveq so high as to interfore etoriouasly
witb tht' convenience of neiglibor.a in the
eîiîii( pew; liati; so large as ta impolde the
view o! Iliose who sat behind theni; and

elcirte; s ohviougly lîeavy that anc coulad
but pity tlie victtis to fashion wha adopt-
vl tlî.îin. Tht' vetvet.q were In uvarm and
heamlitiful stînd4es ot deep brown, claret,

Btirguady, petunla, heliôtropo, Ïlliep mia
lelue and glorioui; tones of purplo and ptwn
eolor. The prevalence of greeti wâs lnot
qlifto no nolcetabýc an this occas)in as it
liad beiŽa before. We noticeil that with
very few exceptions the dresses woe short
enougli to clear the grouiîd ail round lai
at' lenot two iuches. Yeti will be glad te,
ILwar tis, I know, Wiiti your dainty no-
tions about imaculate, chaussure, and the
îîninîfpacbiability of even the hein o! your
pkarnieute." Our illuiitrt(tion shows a
dainty gowii in fawn dlot'- trimmed wlth
a dîîrker stiade of volvet.

Houtey Caudy.-T"e on, Teint~ of augar,
two tableepoonfulsa of ivater, bat!f a piat
of i3trainied houey. ;3o1lt untit brititle.
Pull -Whoui cool.

Hard Sauce fur Pudding--Star to a
ceani -hall a CUP a! bufter and ono cup
of fine augar. Whou wetl mixcd add two
table8poonftuls of temon juice and soma
gratedl nutmeg.

Main Patitieis-OnL- pint of hant which
as previously been cooked, mix *ith twa
partit of brend crtimbq, -wet with mitk.
Put the batter iii geai pans, break ont egg
over caci, eprinkle the top thickly with
cracker crumbs and balle until brownei
ov 'r. A ict break fast! disk.

Pork chops and Fried Apples-Seasoir
thb chopi wtth sait and Pppor and a litÉie
powdered sage and sweet maùrjorarn; dip
diictai into aL Wi AI-beateia egg, thon lu
grate.d bread crumbs4. Fry for 20 minutesi,
aleu put th2-m on a hot dish. Haive soma
sour apples cut, in elice around the ap.
pIe about tLkree-quartcr of an inch thick,
lay tlîem iu the okil'et the chope wcre
taken froni and fry et nice browa. Turu
tille carefully aie at noet to break theni,
and ,er-Ve on the chops or in a separato
dli.

A NwDfflert and easy to Make-A
deiicioulS Taille apple Cale, Whi:h [s reatly
a dessert ratiier thau. . cae, tue av 'wiXh
a Hight splotage cake àmd a Pite aPPU%
Beat up thrce egga, the whites andyokes
togütiier, add a cup and a b 'at! o! augar
and 'the 'juice of hall a lemon. Stir thetoi
together untit îbhy are fany. Sift to-
gether 'two plates o! paktry f tour and one
lWca.poonf ut o! crean o! -thrter and a hall
tea.qpoonful of soda- Alter having~ beaten
into 'the eggs and sugar a scant hall cup
o! cold wa4Cer, ad te siited flour. This
e3ponge-rake bmttcr shoutd be spread ont
intt, once or twe ltt-rjg abocut h--!! a
thick. Bace it elowly oc that it wtt! bc
mnoist; it Will take, about 25 minutes.
Whutc il, is baking th., piDeapplé can bo
prepared, although êt will be lucier if
ailowed to etand lu sugar for awhitc.
The jfinapple muoV hoe peeled and the eyeM
and corŽ ilIL; Ib' reutoved, and then lit
inust ln. elther shredded into very fine


