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tVASHIONS.

MRs. A. F.-Wrappers are not s0 mucb
worn as the street and morning blouse.
The comfort gown is a new naine for a

dressing gown, or rather soinetbiig ha-

tween the dressing gown and wrapper.

rNo woman's wardrobe is complete ihu
soine gown of this type; sinca nothing is
more needed for the laid-up day, which

happens along at unexpected fimes. Sucb
a gown should neyer be permittadl to be-

comne soilad-looking. It isý not intended

for housebold work, but for leisuire bours.
For tbe housebold duties nothing is better
tIhan the plain print skirt and waibt-tbe
latter linied, if need be, for warmitb.

MAtiE OVER.-Between 24 aud 26 i,îcles
is the length for this season's short coats.

Et.ERn SISTER.-Bonnets are alwayS
Pretty for cbildren mnder five years. The
winiter hood..bonnets may be safely and
prettily worn by girls of eigbt or ten.
Thtey are easily made. Any milliner will
tllu you the amount of silk required.

Brwdar cnîimson, Jeep blue are bu-
coinig for oIder girl cbiîdren. White, of
couIrse, always suits the. tots under five.
Wititer beadgear for bab'y boys of similar
ag la difficuit ta devise. I know nothing

better than the white tamn or the toque,
which Pulls dowo over the little ears.

M.1 F. K.--You are safe to ventutre tight
sieeves for your gown, but have a little
draping, or shoukier bow of ribbons,
brought front under the atmi and lied an
top; this will modify the effect. 1 saw just
such a sleeve on a gown woril by a
Toi ontu leading aaciety lady this week.

STRATFORD.-Stitching iS quite permis-
sibie as trinming, also miîitary afets in
moderation. Piped or braided seams,'
frogs, etc.

A. F. S- -KeeP your ermiina, if is quile
ln fashion, and will be even more sa onext
year. We will talk of furs next monlb.
Buit in the Meant 'ime here is a hint - Al
short furs, notably ermine, are being made
up witb velvet.

HOUSEHOLD.
OEOF' TREm.-In the fall cîeaaning of

closets and store rooma, the hast tbing ta
wash the walis and shalves witb is a bot

solution Of alumi water. Use a brush and
reaci' every crack. Hot aluin water la a
destroyer of all household pests and kiill
th eggs also.

K .. ido flot knaw. Yes; stuffed
green peppars are seve as vegetablas
now and ara vary appetizing. At one lime
they were only used for pickles and saa-
sonling. Here 18 à recipe for prepariiig
them, which 1 have hunted up upoil re-

i~Vli yolrlfltlty Cold poultry, Mut-
ton,; veal and the toug}i ends of stea~k make
a gaod flling for peppers. The meèat
sbould be Mixed with rice or- crumbs and
seasoned with a littie parsley, tomato or
onion juice.

Stuffed green o)ennpr,.-Wasih sweet

then tbrow thein into coid water. Wasb

hall' a cup of rice and let it cook rapidiy

in boiiing water five minutes ; then turn it

jnto a sieve ta drain. Peel tbree large

tomatoes, remove the seeds and cut the

puip into pieces. -Mix the rice and fomla-

tues together, add two spoonfuls of melted

butter and season wlth sait. Drain the

peppers and fill them xvith the prepared
mixture. Put the filled peppers in a bak-

iog dish, tura enougb stock into the disb ta

corne haif way up the aides of the peppers

(water May ha used if stock is not at band)

and put a slice of onion and carrot in the

bottan of the disti. Sprinkle a few crumbs

over the peppers. Put the dish in a

moiderate oven and bake fuiiy tbree-quar-

ters of an bout, basting the peppers fre-

quently with the iiquid in the dish. Rice

that bas beeîî ieft over front dinner the day

before miay bc used for stuffing peppers,

leaving the tomatoes out and seasoning

the rice witb sait, pepper, chopped pars-

ley and celery. If the rice is thoroughly

cooked it wiIl bu better to scald the peppers

flfteen minutes after removing the seeds

and before filling thein. Then, wben the

peppers are stuffed, bake than Matil tbey

are tender, whicb shouid be in about haîf

an bout. Place tbe cooked peppers on a

but piatter, thicken the liquid in the dish

with a littie browned flour, and whani it is

cooked strain it around the peppets.

Scatter chopped parsley over the sauce

and'serve.

M 1 SCELLANEOUS.

KATIE J.-We Will try and giva sugges-

tions for niovelties in art neediawork next

month. But in daciding on Cbristmas

gifts, ha sure that wbat you Make wiii nlot
ha only useful, but tha article likely ta be
serviceable la your friend.

MaRs. E. writes as foliaws: In the Sep-

temrber IlAnswers ta Correspondants"

somne one wanled ta know the naine of a

gond musical noval. IlCharles Aucbex-
ter" la a vary interesting and artistic
musical novai, and widely ceiebrated.
The autbor's namne I forgel. It is fat

superiortla the "1FiaL Vioiîn" in my opin-
ion Happiness and success ta THIE
joURNAL. You daserve tbemn.

STRENvG7'R FOR THE A4 GEL)
As age advances the recuperative

power of the body decreases. Fatigue
clings like a burr ta the already de-
pleted store of eniergy, stili further
wasting and dissipating it, and, in
cansequence, the elderly find it very
bard ta kaep their spirits up ta the
d'doing' point. An anchor of hope
and and safety is faund in the
energizing action of Maltine with
Caca Wine, which imnparts, almost,
magically, strength and vigar ta
the failing powers, and thraugh its
nutritive and tanic properties renews
those functional activities upon which
depend health of body and mind.
Maltine with Coca Wine rapidly re-
stores appetite, improves digestion,
imparts tane and vigor ta the nerv-
ous systern ; in a word is a strength-
givar of unequaled excellence. Mal-
fine with Coca Wine is prescribed
nqnd recomnîended byphysicians. Al
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HAIR TREAT.MENT
Is your Mai w0lak, fad.d,. faillnt out, or

aatlng gr>r? If so,consult BARNES,THE NAIR
D00105, and take a course of thorough treatmnent.
Hie guarantees tu promnote and strengtben the weakest
hait to astrong and healthy growth. If yu have <In-
cdruff ueurvY or Itching huamors at the

routs, try DARN ES' DAN DRuFF CURE and HAIR
CROWER. It prevents the hait fron becoming.thin,

faded, greY Or Wiry, and preserves itS luxuriance and

color; it keeps the scalp cool, moist, and healthy; cures
itching humors; thoroughly remnoves dandruif, a, well as
toning up the weak haiir roots and stionulating the

vessels and tissues which supply the hair into nutrition,
and adds the Oit wrhich keeps the shafts s@ft, Iustroiis
and sllky. No other preparation wvill do as mueli s

BARNES' DANDRUFF CURE and H.AIR GOWER.

Ladies' Hair Catting, Singeing, Shampooing and Dres-
sing coii±racts for ladies' schools out of town, for wed

- dings and photos.

F. BARNES5 413 Spadina Ave. 24


