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I&?\nswers to Correspondents S|

FASHIONS.

MRgs. A. F.—Wrappers are not so much
worn as the street and morning blouse.
The comfort gown is a new name for a
dressing gown, or rather something be-
tween the dressing gown and wrapper.
No woman’s wardrobe is complete without
some gown of this type; since nothing is
more needed for the laid-up day, which
happens along at unexpected times. Such
a gown should never be permilted to be-
come soiled-looking. It is not intended
for household work, but for leisure hours.
For the household duties nothing is better
than the plain print skirt and waist—the
latter lined, if need be, for warmth.

MaDE OVER.—Between 24 and 26 inches
is the length for this season’s short coats.

ELDER SiSTER.—Bonnets are always
beily for children under five years. The
winter hood-bonnets may be safely and
pf‘ettily worn by girls of eight or ten.
They are easily made. Any milliner will
tell you the amount of silk required.

B'”.OW"; dark crimson, deep blue are be-
coming for older girl children. White, of
co%nrse, always suits the tots under five.
\th:er headgear for baby boys of similar
age is difficult to devise. I know nothing
bet.ler than the white tam or the toque
which pulls down over the little ears. ’

M. F.

e, t{;— —Z‘?u are safe to venture ti.ght
draping Ory ‘r gown, but have a little
’ shoulder bow of ribbons,
brought from under the arm and tied on
top; this will modify the effect. I saw just
?:wh a sleeve on a gown worn by a
Foronto leading society lady this week-.

..bSI'I‘RATFO.RD.—Stitching is quite permis-
sible as trimming, also military effects in

2 . : :
moderation, Piped or braided seams,
frogs, etc.

A P.. S.—Keep your ermine, it is quite
in fashion, and will be even more so next
)};ear. We will talk of furs next month.

ut in the meantime here is a hint: All

short. furs, notably ermine, are being made
up with velvet.

HOUSEHOLD.
‘lO‘NE OF THEM.—In the fall cleaning of
:VZ:itSt:nd store rooms, the best thing to
solution ef\’\"alls and shelves with is a hot
reach evo alum water, Use a brush and
Heatis eeryf crack. Hot alum water is a
the e yer of all household pests and kills
ggs also.
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—I do not know. Yes; stuffed
Howr ange:’f’ee:s are served as vegetables
oy ery appetizing. At one time
2 y ere: onily _used for pickles and sea-
;?:fl:g.whliiirel 1S a recipe for preparing
Ceivix,xg Bk h"’.‘VE hunted up upon re-
ton, vealya‘rlll;l :zqu"y: Cold poultry, mut-
2 good illiy e tough ends of steak lnzkae
should be mixgd fo." peppers. The meat
S “‘ithea ‘]‘{’th rice or crumbs and
ation juics: ittle parsley, tomato or
grzé‘:lﬁe(i green peppers.—Wash sweet
the i peppers and wipe them. Cut out

stem end and remove the seeds. Drop
the peppers into boiling water slightly
alted and let them cook five minutes;

then throw them into cold water, Wash
half a cup of rice and let it cook rapidly
in boiling water five minutes ; then turn it
into a sieve to drain. Peel three large
tomatoes, remove the seeds and cut the
pulp into pieces. Mix the rice and toma-
toes together, add two spoonfuls of melted
butter and season with salt. Drain the
peppers and fill them with the prepared
mixture. Put the filled peppers in a bak-
ing dish, turn enough stock into the dish to
come half way up the sides of the peppers
(water may be used if stock is not at hand)
and put a slice of onion and carrot in the
bottom of the dish. Sprinkle a few crumbs
over the peppers. Put the dish in a
moderate oven and bake fully three-quar-
ters of an hour, basting the peppers fre-
quently with the liquid in the dish. Rice
that has been left over from dinner the day
before may be used for stuffing peppers,
leaving the tomatoes out and seasoning
the rice with salt, pepper, chopped pars-
ley and celery. If the riceis thoroughly
cooked it will be better to scald the peppers
fifteen minutes after removing the seeds
and before filling them. Then, when the
peppers are stuffed, bake them until they
are tender, which should be in about half
an hour. Place the cooked peppers on a
hot platter, thicken the liquid in the dish
with a little browned flour, and when it is
cooked strain it around the peppers.
Scatter chopped parsley over the sauce
and serve.

MISCELLANEOUS.
KATIE J.—We will try and give sugges-
tions for novelties in art needlework next
month. But in deciding on Christmas

gifts, be sure that what you make will not
be only useful, but the article likely to be
serviceable to your friend.

Mrs. E. writes as follows: In the Sep-
tember ‘ Answers to Correspondents”
some one wanted to know the name of a
good musical novel. *‘Charles Aucbex-

ter” is a very interesting and artistic
musical novel, and widely celebrated.
The author's name I forget. It is far
superior to the ‘¢ First Violin” in my opin-
ion Happiness and success to THE
JOURNAL. You deserve them.

STRENGTH FOR THE AGED.

As age advances the recuperative
power of the body decreases. Fatigue
clings like a burr to the already de-
pleted store of energy, still further
wasting and dissipating it, and, in
consequence, the elderly find it very
hard to keep their spirits up to the
¢ doing’ point. An anchor of hope
and and safety is found in the
energizing action of Maltine with
Coca Wine, which imparts, almost
magically, strength and vigor to
the failing powers, and through its
nutritive and tonic properties renews
those functional activities upon which
depend health of body and mind.
Maltine with Coca Wine rapidly re-
stores appetite, improves digestion,
imparts tone and vigor to the nerv-
ous system; in a word is a strength-
giver of unequalled excellence. Mal-
tine with Coca Wine is prescribed
and recommended by physicians. All
druggist sell it.
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MANUACTORING
LS PERIE =
7 ORONTO.

| $5000.00 given away

Commencing October 1st, 1896. IN GOLD.

To the first ten persons sending us 100 or more paid subscriptions to
the Canadian Home Journal, we will give to each $50.00 in gold.

To all persons sending us 100 or more paid subscriptions we will give
to each $45.00 in gold.

To the first ten persons sending us 80 or more paid subscriptions, we
wil Igive to each $40.00 in gold.

To all persons sending us 80 or more paid subscriptions, we will give
to each $36.00 in gold.

To all persons sending us 60 or more paid subscriptions we will give
to each $30.00 in gold. :

To all persons sending us 50 or more paid subscriptions we will give
to each $25.00 in gold.

To all persons sending us 20 or more paid subscriptions we will give
to each $10.00 in gold.

To all persons sending-us 10 or more paid subscriptions we will give
to each $5.00 in gold.

ALL THOSE DESIROUS OF OBTAINING THESE CASH PREMIUMS MUST SEND
IN THEIR NAME AND ADDRESS IN FULL TO THE PREMIUM BUREAU.

THE HOME JOURNAL PUB. CO.

Information of any kind cheerfully given. MANNING ARCADE, TORONTO.
\

HAIR TREATMENT

Is your Hair weak, faded, falling out, or
getting grey? If so, consult BARNES, THE HAIR
\ ' DOCTOR, and take a course of thorough treatment.
He guarantees to promote and strengthen the weakest
hair to a strong and healthy growth. If you have dan-
druff, scurvy or itching humors at the
roots, try BARNES’ DANDRUFF CURE and HAIR
GROWER. Itprevents the hair from becoming thin,
faded, grey or wiry, and preserves its luxuriance and
color ; it keeps the scalp cool, moist, and healthy ; cures
itching humors ; thoroughly removes dandruff, as well as
toning up the weak hair roots and stimulating the
vessels and tissues which supply the hair into nutrition,
and adds the oil which keeps the shafts soft, lustrous
and silky. No other preparation will do as much as
BARNES’DANDRUFF CURE and HAIR GROWER.

Ladies’ Hair Cutting, Singeing, Shampooing and Dres-
sing contracts for ladies’ schools out of town, for wed

T dings and photos.

N

F. BARNES, 413 Spadina Ave.
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