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1-i0 INEN bs ay examii tbe maost Pr=e
posesions of the houseL wonder, for fine linen
combines witb il,$se
fulness a higb degree of
besuty. Âmong the an-qh'a4< ent Egyptians and Re-
brews, sud later among
the Greeks and Romans.
fine linen was held ln

blgh estimation. Tbe weaving of linen
bas been carried on in Great Britain since
'in early period, the industry being mucb
im1,roved by the Fiemisb wr-avers Wbo set-
tled in the country about tbe eievenih
cenitury. in Ireiand, tbe manufacture of
liue bas long been one of thse leading
industries, snd tbe Irisb linens are
famcons. Thse hurnid climate of tbe Eme-
raid Ile la one o! tbe factors in pro.
ducing thse excellence of Irishs lineos, as
in saume o! tbe insny steps in thea procesa
of manufacture of tbe flax: loto ciotb. und
its subsequeut bleaebing, a moisi atosos-
iubere la of decided advantsge. Thse weaV-
ing of tse beautiful, patterned damaskO
la ta ho couoted among tbe arts. As la
tbe rase witb moet manufactures once car-
ried on in tbe home, tbe wesvlog of linen
bas passed iargely from tbe baud loomu
lu tbe machine, altboug soane heautifl
liue la stili spun and woven by band-

It will ot make tbe bousewife tin
sisy tbe Jasa of ber store of linen to bave
anme sligbt ides of thse process Of manu-
facture. Tise fiax (a plant o! thse order
Linseese) la puiledl up by tbe roots, and
first treated to *'rippIing"ý wbieb beats
andi shakes out tise seeds. Tisa Stemis O!
lise plant are tben steepad in sot water,
sud subjectefi t0 fermentation t e id
of superfinous resinoos mattar. .&ftei' tbe
"*grasalng," or drying, the fanx stemis are
pasad between fluted rollars wbicis break
up tbe woody portion, 'and ibis la then
separated from tbe flexible fibres, WhieL
are to ha Spun Into yarn. The long, su-
perior firs ald'i~ara sorled out#

b iekng,"1 away from the shorter,

avelled tow. Te ax "Uina" la put
lu order to forma a long, cOnti th ls5b

n o! unlform, ais iougsout wt i

t -fibres paralil. In epbnnlng the Baz,
tbe fne yarn mui be Spun wet tael
wvar-m temperature; the beavie, mearsi
qualities may bhaspun dry. yh aen lit
wov;en loto linan of correspondln grdes.
'Wben tbe clotb comaes frm Use 100e it le
far f rom beine of tise snowy wblteneas
asoceiated with linen. To att&in this fi
muet be bleacbed. In tise daSy when tise
manufacture was one of the handcafts,1
the linen was bleacised on Use grams by
mnaos of th, sunlight, air, and moisture,
tisa process requirlng montbs for perfec-
tion, but uow thse mnachine woveu CloUs
la treated cbamlnsally for thse bIeaching
and fiing.

The great linan presses and chaste of
or aucestresses are not found as aL noie
in the homes o! to-day, Usa modern hou8e-
wlfe dapanding on reniewing her supplY
wban neeessary or as a sultable occasion
offars. It is advisable, lsowever, to have
always s gond stock on hanfi, ont oniY to
avoid s shortage shouid tisere ba any spa-
niai demnand, but siso becausa the uine»
wears betar not to ba in too regular use.
On Use other hand, It sbouid oct bc kept
ton long at a tima folded away. Lina»
sisould ba tboroughly sired before belng
put away, and tbe cleset or, cuphoard
wbers il la kept muet be per!eetiy dry.

mlx wilb a tabirapoonful of maited but-
ter sud tise samae o! bot mille, to every
threa potatoes. Beat tbe whites o! two
eggs stifi, and mlx il witb tise potato.
F111 tise sheila wltb tbe mixture, baaplng
it higbtly on tbe top, and brown siigbtly
in tise oves.

Ham Grmelet.-Beat thsa yolks o! two
eggs until ligbt-eolored and tbick; add
iwo tablespoons o! milk, s spoonfol of
cisoppefi pasley, and season witis s sait-
spoonful of sait and a f ew grains of pep-
par. Beat ibe wbltra of tbe eggs stiff and
dry, tben eut and fold tisam lightiy ioto
lise yolka. Hat tbe omelat pan, rut s
tesapo"nful of huiler over it, and wisen
tise butter begins to hubble turn in tise
egg mixture and spread it smootbly over
tise pan. Cook until tise omelet la firm
undernestb, but be careful tbst it dora
nt seorcb. fiprinkie over it tbree spoon-
fuis cf eboppedl heim, fold ht over. and
serve bot.

Yorkshsire Pudding-Tbls la a tuase-
isnnred accompanisoant to roat beaf.
Brai three eggs vary ligisi. Season witb
sait, and sdd a pînt of milk. Put two-
tisirda of a cup o! flour loto a bowi, pour
on par-t of tba egg mixture, aod stir to
a amonts paste, then add tha remalodar,
snd beat weii. Pour loto s buttared pan
snd haire, basting tbe pudding occasînnal-
ly witb tise dripping from tbe roastlog
beef. Out loto squares, and serve wltb
tbe beef.

Sleamed Raisin Pudding.-Put a plot
o! flour, tbree levai tespoons o! bakîng
powder, and bai! a teaspoon o! soda loto
tbe flour sifier, and aift thlbm together.
Add a cup of milk and two tabiaspoonfoIs
o! mielted butter, and mix to asaoit
dougb. Brai tisa yoiks of lwo eggs, add
ijsu s cup of Sugar, and brai loto tise
douýgh. Add the wbltes of tbe aggge bhatain
suiff, and lastiy a cup of raisins, sconed
aod eut into halves. Tbe fruit sbould hae
fioured an Usati h wili ot mass togaiher.
Stesm lise pudding two houe, and serve
witis lemon sauce or foanny sauce.

Golden Bavarian Cream.-Soak bàif a
box cf galatîna, or two sud a bai! table-
apoons o! granulated geistina, i0 hal! a
cup o! coid water til asoit. Chili a plot
cf crase» end whip it, removiog tise
whipped produot loto a coid isowl. Wbeo
tisera ls Usree plots of il set t in lca-coid
waier tili wanled. Boil a plot o! rleb
mniik. Brai Use yolks of four eggse, add
isaif a cup of sugar'and bai! s sahtspoon-
fui of ssii, and pour on Use boiiing milke.
Mix well, and cook: in Usa double boler a
co la O! minutes, Stirring constantiy. .&dd

tesoaked gelatine, and strain loto s cold
dish setino ice water. Wheo lit oolopadd
bal! a cul) o! utralnad orange Juica. stir
til i beglos to harden, iben stir lo
quickly Use whipped crean, and pour loto
mouifis wet ho coid water.

Salisbury Steak.-Use s aile of tbe
brai round steak, and cui awsy ail fat
aud skin. Put Use rat tbrougb a ment
chopper, more Usan once if necemary to

eo tveu-y fine. Mould loto, a "Steak,,
about an loch and a quarter Usick, finisb-
ing tbe edges nicely.' Put t loto, a wire
broiler, and if nacesary fastes s ibm»
band stouod to keap Use steak in shape.
BroUl over a clear tire for about five min-
utaS, turniog Use broiler evMeraigisi or
tan seconde. Bamnove the Steak te s bot
plate, sprinkia wltb sait, and serve ai
once, with a uitile buiter.

Apple Frtters.-Moke a battez as foi-
lows :-Beat tise yolks O! two eggs, add
balf a cup of miik, a tabiaspoonful of
olive oil or mneliad butter, a aaItponma
Of sali, s teaspoonful o! sugar, aMd
eniough flour to make a battez of Usa rigisi
coossatancy. Just before uahng, mlx l
tbe w'hites cf tisa fgga beaten suiff. Pare
tiec or four good-siaed flre» apples, and
cors tisem wiUsout bralang thea fruit
Cui crosswisa loto rings or slices a UsIrd
O! an lods thick. Spriokle wlUs sugar,
lemon, and spice. Dip Use suce8s, one ai
s trne, in the fritter hattar, and fry in
bot fat. Draiu, arrange on a dish, and
srpriolkie wlth Powderad augar.

Veal and Lettice Salad.-ChRop enougs
coid cooimad vrai tO maketa wo nope, sud
seasonui wlUs sait aod pepper. Wash
sudl dry Use crlap leaves cf a head

MATTER WKAT CFE O
now drink, it can't cost over

a cent a day extra to drink thej finest coffee in the land. This is

grown from selected seed
under the best agricul-

tural conditions.

Thîngs Useful to Know.
Stale cake cao ha !rsesand and made

simoat like naw isy dipplog il in col
inilk sud ating it tisrougb lu s slow

oven.
Sewiung-mscbine ohl sains ou ine or

ciion con usualiy be removed isy wei-
tlng iisem witb ammonia and ruhbing tbe
spots. Tis muet be done before the gar-
ment la lsundered Use lirai time.

Milk sisins or ice-cream sisins on deli-
este Sillon cao be removad by rubblng wtm
cbloroformn, unless tise stat bas become
sel. Tbe parson uslng tise liquid muet
bceureful ot to inbale tisa fumes. Ccv-
ering tise spots witb powdered magnesia
sud leaving thema for awisile wili anme-
times ha suificlesi.

To tuom s firm jeliy or coid pudding
out o! tise mnoud, dîp tise mould lu eold
water for s moment, tise n lvart ht over
a disis, wises tisa contents wil slip out
essily.

OUR PATTERN SERVICE.

In ordering patterns giva oumber ni
pattern, naine o! germent, sud aise me-
qulred. Tisa patteru should reanch you
lu a week or tan daye froe» dnle of
nrderig. Price cf ranis pattern les
cents lu cash, pestai nota or stampa.
Sigo ome sud addresa perfeetly leg1bi~
and ln fuli. Address -Pattern Depart-
ment, "Canadien Plctorlal,"* 142 St. I'ater
Street, Monirral.

PACFKED
IN ONE

AND TWO
PUIIDCANS

ON LY

CHASE

SANBORN
MONTREAL

9187.-A NEW COAT MODEL.

1if.e -1iulh wlth alb raid

9162.--SMÂLL GIRLSB' SPEING 1100K,

This model. bas mnany desirable feturme».
Il will ha found gracefui aid adapted to
grnwhng girls, sud wfli devaiop niceiy in
chambray, Rinfisan. lina». cashmere.

16 ELEGANT COLORED16 EATER POSTCARDS 1 OC
ONITARUO CARD &NO VELTY CO.-Silvar DapL-P. Taratt, Ca


