THE SIMPLE LIFE

* What is at the root of the present
: craze for the ‘“simple life,” of which
one hears and reads constantly, and
which iz fast becoming a by-word by
reason of the travesties of it, which
one sees  on all sides. The :Simple
Life” and “Social Colapse,” seem at
the moment the most fashionable top-
ics of conversation. i
The society woman who motors with
one or more intimates to her 'so~called
simple cottage for the week ends where
dainty meals are served, the intervals

in the neat chapeau by means of shad-
ed plumage. R

I feel sure that quite deep down in
the heart of most women—womanly
women anyhow-—the idesa of real com-
fort is connected somehow or  other
with a nice warm soft dressing gown.
‘Whether it is with the thought of win-
ter/ ecomfort when its enveloping  folds
bring a sense of cosiness, or with th
thought of refreshment to body - an
mind that becomes a necessity when
the exhaustion of toiling and - tearing
about in summer heat has driven us to
seek it by retirement into its looseness
and ease. . We, all seek its solace with

being spent in wandering about beauti-{pleasure. ‘Let the dressing gown be of

fully.kept gardens, may delude herself
wltg the idea thdt she is satisfying her
longings for the “simple ‘life,” but in
reality she is only satisfying her love
of luxury under another name'and a
new guise. The expense of the elabor-
‘ate meals; served at the cost of labor,
having nothing in common with ' true
simplicity. But much confusion - of
thought seems to prevail as to the true
sljt‘x‘l%cance of the “simple:life.” Those
who are true simplifiers haveé learnt
“the § t truth that “Life in all its
¢ mmﬁ“‘ tlons ‘1s simple.” It 18 mere
man who makes®it complex. Thus we
must draw a’line between the genuine
seeker after true simplicity, and the
mere idler ever on the watch for a
new sensation. “All great souls have
been simplifiers.” There has always
beenn for some minds an attraction in
simplicity, if indeed the craving for: it
is not inherent in human nature. The
yearning of the elemental man is
shown in the gilded youth who - is
drawn to the wild life of the prairie.
As Emerson said, “A few strong ' in-
stincts, a few simple rules suffice,” and
this is precisely the spirit of the
“simple life.” The needs of thé spiri-
tual man are few. The true simplifier
will nof rashly abandon. that which is
his or hers, as g trust to run after a
spurious simplicity, but will cultivate
the inner life regarding. all else as su-
bordinate and realising that the things
which are seen, are only temporal.

The malady which is described _as
social collapse, is a very common ex-
cuse for postponed dinner parties, and
other functions, and for fiflure to ful-
fill engagements. ‘Women are the chief
sufferers from it. = The new name—if
not the' disease—eame from America
and the honor of discovering the title
seems to be divided between a' ‘well-
known American society woman and
her doctor. Social collapse is a catch-
ing complaint, so much so indeed, that
it might almost be described ‘as popular
among those who consider themselves
really “smart.” . . :

The “cure” consists. in 1ying'in a
silenit room and to‘do’absolutely noth-
ing; where the patient is ' completely
cut off from telephones, messages, wor-
ries of any sort, electric light, and
noise of any kin Here the hostess of
the mansion secludes herself and'is not
to be disturbed, until of her own accord
she issues forth again. ‘For ordinarily
overwrought nerves, an hour or twb in
the silent room reestablishes her rmen-
tal equilibrium, but really with the'cry
in. their ears of the “Simpile Lifé” and
saecial collapse, it ‘makes thé ordinary
every-day mortal, pause awhile. and
consider where they are, and if « the
‘particular treatment. for their case
“should be “Simple Life” or social col-

lapse. :
FASHION’S FANCIES

Hats of the Moment.

Grey and purple are -the contrast of
the moment. These are the colors the
Princess of Wales wore the other: day.
A charming hat is shown in grey mir-
ror velvet, showing a lining of pale
violet, and its trimming consisted :of
a mount of shaded violet .convoluile,
held in place by a large knot of vélvet.
The velvet knot has taken the place of
the chou of chiffon, as it gives a little
more solidity. The difference between
morning and visiting hats, this season
is to be very marked. A morning hat
is charming in a small felt twisted into
a tasteful and a becoming form, and
finished with' a wigdmill knot of vel-
vet and a stiff quill, but these small
hats must be nicely set on the head.
That is where as a rule Frenchwomen
have the advantage, they are moré

" careful in the way they put on their
hats, and veils. The new veils are to
be comparatively small in Paris. They
are worn only reaching to the nose.
Hats in soft white felt will be much
worn. One I have seen was charming
of the.softest possible make; with - a
dented- crown, then it was set on a
large . bandeau of :black velvet that
finished itself in a good sized bow, ly-
ing on the hair slightly to thedeft. The
trimming was a large soft black os-
trich feather, falling to the left from a
knot of velvet. The very smartest Pa-
risians have their hats slightly tilted
behind now, wearing them pust 4 little
over their hoses. !

Autumn clothes for the younger -
eration is a problem that must be fdac-

- ed in “Sweet September.” As regards
fabrics, mixture tweeds, serge and
freizes afford plenty of variety, while
of style simplicity is' the natural key-
note. A really charming suit for a

. girl of sixteen or seventeen, is com-
. ue serge, with facings |

<“peésed.of navy
and waistcoat of buff colored cloth, the
coat should boast_a velvet-collar and
both coat and skirt should have smart
broad strappings. A ‘nice dress for
“best wear” is pretty, carried out in
one of the new striped, light weight
cloths with narrow pipings in a higher
tone, and appropriate buttons, A soft
leather beit echoing the predominating
color in the cloth affords smart com-
pletion above the natty . basque. A
strictly useful garment, combining
smartness with severity is the coat
built on Inverness lines. Long sleeves
ensure comfortablé immunity from
draughts, and like the collar should be
faced with velvet. A blanket serge

would be suitable for this wrap, or a

bold patterned tweed, in parsley gréen
shade {8 very smart and becoming.

Pretty gowns for country . house
visits, made in soft fabrics in
colorings are admirable for the fussy,

smart type of gown required on these

occasions. The favorites are union,

voile, and radium, or shantung silks.

The newest voiles are closer and less
transparent, and mounted on silk can
be worn throughout the year. - Striped
union is very effective made with frills,
and bands of self, color either in taf-
feta or surah, but the striped fabric
makes a pretty trimming for plain

. ‘material when cut on the cross. For
the early autumn coat and skirt, to
brown of tobacco shade, our thoughts
revert lovingly each autumn, and a
smart coStume suggests itself, in faced
cloth in this coloring.

A tartan waistcoat should be worn
in buff, and brown, and occasional
touches of velvet'in brown should ap-
pear on the costume. A costnme such
as this affords infinite scope for indi-
vidual taste; a touch of orange would
appeal to some, and it could be echoed

light

some thin but woollen material ‘cash-
mere, flannel delaine, or Muslin veil-
ing, no lining - is_ really necessary,
though some people prefer a short one
to the waist. 2

MOTHER HINTS

Children at an early age should have
pointed out to, them the importance of
‘behaving ias: well at home as when
‘they are visiting. Do not over do .it
and teach them to become little.prigs;
but brothers should be taught to be
polite and gallant to their sisters,  as
sthey are to their friends asisters and
vice versa. Good manners should be
encouraged at the nursery dinner table
and in order to see that the children
are behaving as they should, it iz a
good plan to let:them join the rest of
the family in the dining room on Sun-
days, even - if they dine alone on other
days,-s0 that any-little -slips. may be
seen and gertly, but firmly corrected,
not in front of the guests or.servants,
i.but afterwards in private by the ob-
yservant mother. Never squabble before
the children, it is .a terribly bad ex-
ample for them and ‘consciously or un~
' consciously, children are all too ready
to imitate the example of their elders.
Good manners  cover a multitude -of
sins and minor“vices, and the man or
woman with charming manners’ will
usually pass master, and will always
be welcomed anywhere.

A German mother was conversing
with an English mother upon nursery
matters. “Your methods with . baby,’
she said, “are so different to mine.
never see :in-England .the husk mat-
tress, that all German children sleep
on until they ‘are quite big. It is laid
over one 'of fine horsehair, and . is
made of strong linen, ' loosely. filled
| with husks, and is about four or five
iinches thick.” But what is the good
of it?” said the English mother. “It is
clean, -soft ‘and cool, and coglness, we
consider a most important thing for
our babies are never held.in the arms
except . when they are being fed.” “Mine
is' never happy unless he is  being
nursed and will not lie in his cot which
is & great tie,” wailed the English
mother. “That -is because he has not
been properly trained, I fear. German
babies never expect it, so th,e:g do.not
know what they have missed.” “How
could I get.a husk mattress, and what
isait-JikeZ! 2 Yok i

1 mizﬁ(e it myself, and buy the lggsks
of oats from & corn mierchart; thése I
wash in water and leave for a:day or
two to dry: I then put them in &' fine
muslin bag and shake 'them weil of
| course seeing that they are thoroughly
aired. ‘I also make gz little pillow in
the same way, dand I always-use one
when wazhing an infant.”

“That i§ a: thing which .. always
makes me 30 hervous,” said the «less
experienced ‘English -mother. <55

“Why?” No' ene could find any pos-
sible difficuity if done in my fashion,
replied the other. - “My. plan is this.
I have a good-sized table something
like a washstand, There is room at
each end for éverything that I require
for washing purposes. -In the middle
I put my pillow; over that a mackin-
tosh sheeting, and again over that a
bath towel. ‘On this I.: place baby,
thus having both my hands free to
soap and wagh him."”.

“What a splendid idea, for I always
feel when he ;is soapy, 'that he”m g0~
ing to fall through my fingers.

“After he is soaped, I dip him into
a bath and pop him back at once on
to his pillow again;: wrap the towel
round him and dry him thoroughly.
When this is done, I remoye‘the Mac-
kintosh: sheet and towel gnid dress hlxg
on the dry pillow with perfect safe't_y.

“Tt all sounds most delightfully easy.
I wonder. why it is pever dona here?

“Simply because it is mnot the cus-
tom, what the mother does, 30 will the
daughter do, and my mother taught
me her ways, as your mother taught
you hers.” .

“Well, I am going to' try qour way
now as I think it t:. grleat improvement

a most sensible plan.” S
an“‘jlmitauén i3 the sincerest flattery,

"{replied the German mother, “and I am

convinced, if you pay me the compli~
‘ment of copying my method, you will
never feel the least bit nervous when
washing and dressing your baby, but)
certainly to me the English custom of
so doing seems, indeed an arduous
task.” 3 N

Those mothers who prefer to prepare
a cereal at home, for use with the
cow’s- 'milk will find baked flour ex-
tremely useful. It needs, however,
great care and the directions following
must be minutely followed.

The very fine white flour is not so
good for this purpose as what bakers
term “seconds.” Pack a pudding basin
tightly with"it, and tie it over with a|
cloth, in the same way as you would &
boiled pudding. Plunge the bagin in a
saucepan of boiling water, taking care
that from first to last, the basin is
well covered with water, and = never
goes off the boil for the whole eight
hours, it is cooking. When the cooked
flour is remioved from the basin, the
outside must be scraped off and the
Thall carefully dried in a cool - oven.
Store .the ball in a very dry place, and
from time to time, as the flour is re-
quired, grate it finely, mixing the pow-
der first with cold milk and - pouring
boiling milk on to that. When first
the  flour is employed only sufficient
should be used to make the milk of. the
consistency of cream, it will then pass
{through the teat of an ordinary teegins
bettle. When, at seven or eight-months
the flour is used in sufficient quantity
to thicken the milk considerably, a
spoon may then be used to feed the
baby. - T

QUAINT SUPERSTITION
According to tradition, if you have a
mole ‘on your chin you may e¢xpect to
be wealthy, while if you have it under
your arm if promises you weaith and

honor as well. A mole .on the ankle
indicates courdge, a mole-on,the right

will find friends among the great ones
of the earth, but if placed on the right
temple it warns you of coming trouble
and distress. A mole on a man’s knee
indicates m: ge 'to a -rich woman.
A mole on the neck -indicates wealth.
If' you possess a mole'on the nose you
are going to be a great traveller. ‘A
mole on the. throat indicates health
and Ith. A great’ many ihterest-
ing dqayings and superstitions are con-
nected with shoes. . “To shake inone’s
shoes,“ “to'put the shoe on the wrong
foot,” “it’s ill waiting for dead men’s
Shoes,” and “no one knows where tae
shoe ‘pinches like the 'wearer.” In
former days a wife was often sold for
a pair of shoes, and: this still is the
case in Ugarda. In the west of Eng-
land the children still chant this rhyme,
“Nebuchadnezzar, King of-the Jews,
Sold -his wife for a pair, of shoes,
‘When' the shoes began to'‘wear
Nebuchadnezzar began to swear!”

The origin of this rhyme is lost in
obscurity, but the:mytaical king. of
the Jews: amuses the youngsters.

“Emerald Isle™) ¢ 2
Toek worn in the shoes ‘brings good
luck, and.that a bit 'of mugwort worn
in -the shoes will prevent fatigue even
though one walks the whole. day, long.
It is also said in JIreland taat to wear
out .the shoe at the toé portends &
christening, - while to. burst the straps
across: the instep is a sign of a wed-
ding. . If ‘one's shoe: strings become
united it is a-sign that one's. sweet-
heart is thinking of one. If, however,
a girl loses her heel she may expect a
disappointment in love.- " A gift of
shoes or socks is supposed to bring
luck,¥nence the frequent choice of
shoes or “bootikins” ‘as a\ present for

.baby. :
HINTS AND BECIPES i

A Dinner Menu:
Vegetable' Marrow’ Soup,
Curried Hake: i ;

. Bgg and Tomate Cutlets
Casserole of Mutton,
Beef Gaose. -

Raspberry Creams
Cheese Savoury.

Vegatable Marrow- Soup. - Required:
A good sized marrow, two good sized
sticks of celery, one onmion, one ounce
of dripping, a little parsley, three pints
of white stock, pepper and salt, one
yolk 'of egg, a tablespoonful of flour, a
cupful of cream. Cut a marrow after
paring, into slices one inch thick, melt
a little dripping-in a pan, put in the
sliced marrow, the sliced onion, two or
three sticks of celery, and a few sprigs
of parsley, toss-these about for a few
minutes, but do. not'let .them get
brown. Npow add the stock, (or milk
and water)\in equal propertions. Boil
until the vegetables are quite soft, then
Tub them through a sieve.  Put back
into a clean saucepan, with a seasoning
of salt, pepper and a few grains of
nutmeg. Lastly beat up the yolk of an
egg ‘with the ‘flour and a'littheé ‘milk;
add to the soup, and stirwhil&iall #im-
mers till- the flour thickens. 'Put into
the tureen, add the cream and.-serve
very hot. 5

Curried Hake. Required: One
pound and a half of hake steaks, one
ounce of butter, or 'beef dripping, one
apple, a teaspoonful of curry powder,
a tablespoonful of flour, a'teacapful of
milk, one onion, rice. - Scald the “fish
and let it get.cold. Put the butter into
a stewpan, add the slices of apple‘and
onion, and fry- nicely; stir the curry
powder, and .flour into the vegetables,
and gradually pour in a breakfast cup-
ful of milk and water, stirring till it
boils; add salt, and pepper to taste.
Let the sauce simmer for an hour,
stirring constantly, theh pass through
a sieve or colander into another sauce-
pan; then add the pieces of fish. Put
on the lid and simmer very gently for
twenty - to. thirty minutes, shaking the
pan occasionally ‘to prevent - burning,
| serve” with a border: 6f dry rice and
lgarnieh with slices of lemon dnd pars-
e{y. b R e R

Egg and Tomato Cutlets. Required:
Three tomatoes, five hard: boiled eggs,
three tablespoonfuls of bread crumbs,
boiling fat, pepper and salt, one raw
egg, one gill of gravy. Chop the to-
matdes finely, also the eggs, add six
‘teaspoonfuls of fine white breadcrumbs
pepper, and salt to taste, and bind all
with half a beaten egg. Mix all and
form into small cutlets, Brush over
each with the other half of the egg,
roll in breadcrumbs and fry in boiling
fat. Serve piled on a hot dish with a
little thick brown gravy poured round.

Casserole of Mutton (or lamb.. Re-
quired: Half a pound of mutton cold,
onions and parsley, teacupful of bread-
erumbs, two eggs, cold . milk, four
tablespoonfuls of stock, a few drops of
browning, pepper and salt, one ounce
of butter, French beans. Chop the
meat finely, adding enough parsley and
onion to flavor. Soak a teacupful of
breadcrumbs in cold milk, squeeze dry
mash finely and put into the meat,
season to taste with salt, ‘pepper and
sweet herbs. Grease a .cake tin and
sprinkle over with dried breadcrumbs.
Dissolve the butter, add the meat and
fill up the tin.  Bake in a moderate
oven for three quarters -of an hour.
Turn out carefully and serve with a
border of boiled French beans.

Beef Goose. Required: Four ounces
of thick flank of beef, sage and onions,
one ounce of butter, apple sauce, pep-
per and salt. Wipe the flank of beef
with vinegar and water. Make some
sage and onion stuffing, adding bread-
crumbs and butter. Lay out the beef,
and place the stuffing inside, roll up,
and tie securely. Cook slowly, basting
and flouring well for nearly two hours.
The time depending on the heat of the
oven—serve with nice brown. gravy
magde from the tin in -which the meat
has been cooked, = after the dripping
has. been poured off. . Apple  sauce
should be served in a tureen. Boiled
potatoes and a green vegetable should
accompany this course.

- Raspberry Cream. Required: Table-
spoonful of raspberry jam, one ounce of
gelatine, half a pint of milk, rind of
small lemon, half a pint-of cream, co-~
chineal. Put'a heaped.teaspootnfull ?t
raspberry jam and a gill of water into
an penamelled pan, bring .these to the
boil and. then strain, soak the gelatine
in just enough water to cover it. Put
the milk into a saucepan with a rind of
lemon, and sugar to taste. Let this
boil, remove the rind and _pour the
milk into a basin. Strain the dissolved
gelatine into it and let it cool. Then
add the raspberry juice and half a
pint of créam previously whipped, col-
or =mll with cochinéal, to & pretty pink
and beat the mixture until-it-begins to

breast signifies honespy, »while: on :the
left breast it toretells;’i:overty. On the

1

thicken. Stand cold water in a fancy

left temple a-mole indicates that you

. Many ?qple «willl be glad to m -
ber (at least if ‘“belong - to the
at four-l ‘sham- |

mould, empty it out, pour in the cream,
and leave it to set until next.  day.
‘When required dip thé mould for. a
second into hot water and thén turn
out'on to a glass dish.' " %" -

Rk o i 3 ! %

¢ Cheese Savom‘37T Reoguired: $hort
pastry, two tablespoonfuls~ of ' grated
cheese, two eggs, half an dunce of but-
ter, a little cream angd pepper. Line
somé patty pans with  £0od  Dastry,
scatter in some grated cheese - over
which a Iittle butter. Beat up the eggs
finto a little cream and a tablespoonful
of’ cheese, seasoning well with cayenne
peppér.  Press this mixture through a
sieve, and with it fill'the patty pans.
Bake in a fairly hot oven for about
twenty to thirty ‘minutes.

Saratoga Chips

Home made Saratoga chips are
much more of a.rarity than they should
be. 1If one owns. a  potato  slicer,
which is not: an’ expensive utensil,
they zlire' not: difficult tc;) lprepare. T};lely
are always an acceptable accompani-
ment to fridd ﬁﬁl@.‘,tl?\xt _perhaps a

‘ _happily in “evidence = tha
3 ‘served’ as ore of ‘the accessories
of a picnic  Tunchéon. Wash and
prepare medium-sized potatoes. Slice
thin, using a vegetable slicer .made for
the’ purpose, into.a howl.of cold water,
and let stand one and one half hours,
changing the. water . twice. - Drain,
plunge into a kettle of boiling water,
and let boil one minute. Drain again,
cover with cold water, and let stand
five minutes. Take from the water,
and dry between-towels. Fry in deep
fat -until delicately browned, keeping
in motion with a' skimmeér throughout
the cookh'ﬁ. Remove -with a skimmer
to a pan lined - with " brown paper
(which. will absorb - the | superfluous
fat), and sprinkle with salt. '~ Always
drain fried potatoes on brown paper,
for fried food if properly cooked and
properly drained = seldom absorbs
enough fat to be lndiggstﬁﬂe to adults.
Rhyming Recipe for Scalloped Oysters
If scalloped oysters you would make,
Five fresh caught oysters yon must

e;
| From shells detach; on’fire boil them,
Not too long, or else youll spoil them;
- The fish then strain, -and ‘save the
juice; ., A R
You'll find it of the greatest use;
And then to be as nicé-as wise,
The oysters you, must barbarize (take
off their beardsy: —~ .
Now put your beardiéss oysters whole
Into a nice clean casserole, (stewpan)
Add pa.trsley chopped and nutmeg
{.} ¥ 5

-grate, he ;
1 With juice of oysters: Inundate;
Makﬁwtrich with: butter, . with pepper

ot, & B e
And taste if it wants salt or not;
It strofnger gout you now would wish,
Add fine chopped. pniofis to tais dish.
But as’the oniong tales do tell,
To leave them ot would be as well;
"Tis now all in that you require,
The next thing placée’ it.on the fire:
As on: the fire iitmmow does quicken
With* flour-sand byjter; mixed you

. thicken; oy 2= 2K

Two minutes’ botling”will suffice—
Taste and I thipk .you'll

nicel’— 3o dpart o
If lips you smack-afidmod your head,
Tae eﬁok‘s approvak ©“Yes® you've

say ey

84 Fé
“'Tis -all perfection.if once more,
You taste and nod just as before;
| So far; so good, you've come good
‘speed, : :
Some scallop shelld you' now will need,
But #f you have ho scallop shell,
A China dish will do as well;
Thr({: on the dish' some crumbs of

Then on %he dish the oysters spread;
Witah crumbs you mow the oysters

crown,

And with a knife you smooth ‘them
down; Sue

Before ‘the fire now"place the dish,

Until it’s' browned«~just like fresh fish;

To table send—delay it mét,

For oysters scalloped eat best hot.

FROM SUNDRY SOURCES

The Queen has been -spending a very
pleasant time at the home of Queen
Maud, and* the royal party was in-
creased most pleasantly by the arrival
of the Dowager Empress of Russia,
who met with a very warm welcome,
both from her relatives and the crowd.
The Queen and the” Dowager Empress
will, however, leave for Denmark quite
soon, where their gnew. country seat
+is ready to receive them.

——

The Duchess of Sutherland has gone
to Dunrobin Castlesand this year there
will be even more entertaining than
t usual in that noted centre of Highland
ihospicality. A brilliant. house party
has been gathered" to -meet the Duke
;and Duchess of -Connaught and Prin-
icess Patricia: tit 2 N

The Princess of Wales and her chil-
dren are at Ab?rgeldie in time for the
Braemar - Highland gathering. Tha
games will be held in the park at
Braemar, 'mamed. after - the . Princess
t Royal, “The Princess Royal Park,” and
the Duke of Fife:will be there with
ihls daughters, - Princesses - Alexandra
and Maud. HEven if the Princess
i Royal is mot well'enough to accompany
them. = The Duke .of Fife -usually
drives over In semi-state, so do the
 Balmoral and Abergeldie parties. The
! gathering is always an occasion for the
| wearing of the kilts by che royal vis-
1 itors, and the little princes who look
Iwell in taeir Highland dress, are a
! centre of interest for the crowd. The
“march past of the Deeside Highland-
ers, the King’s men in Balmoral tar-
| tan, the Duke of Fife’s men in Duff
:tartan, and the. Invercauld . men in
. Farquharson tartan, each with his
special badge, is a sight worth going a
long journey to see.

“The bridge 'season has  opened.”
Taus.a . confemporary - writes. The
{news coming as 1¢ does on top of the
appalling fall of the bridge . over the
| St. Lawrence hag/a, weird and horrible
: significance; pa
A week or two ago a lJady was al-
luded to in the papers who held the
proud - position of the - youngest
,vorcee in the States: The oldest di-
vorcee has now made her debut. At
the age of eighty-three, and she was
+ divorced because she flirted!

1" Americans stilt ‘teem in London, 1

hear, and somé of the hotels are not/

altogether pleaséd. It has become the
custom: for these visitors to ‘take their
food.- outside the hostelries at - which
they stay. and this hardly tends to the
profit ‘'of the said hotels.. An American
who persisted in this course was tackl-
ed ‘the“other day’ bv the manager of a
‘bignhotel and-was hiformed that if he
“did dettakeé Nis medls In the place he
would be charged so much extra.

‘work is suited for women;

di-

“Waal,” he replied, imperturbably, “if
I do take my meals here what will yow
allow me off my bill?”” The manager
}s, I' believe, still considering the prob-
em!

Among the numerous marriages
which are ‘likely to ensue “from ‘the
bassing of the Deceased Wife's Sister’s
Aét few will be attended by so6 réman-
tic . circumstances” as one  which is
saortly. to take place in Aberdeen,
where the ' future bride and bride-
groom live, and where they have pa-
tiently waited for tweélve years for the
‘Act to be passed!

The troubles .of a millionaire * were
amusingly = described by Miss Helen
Gould some little time ago.. She de-
clares that to satisfy all the requests
for money she receives she would re-
quire an annual income of £ 25,000,000.
Her correspondents average three hun-
dred weekly. They ask for everything
under the sun, from false teeth, bicy-
eles and bridal trousseau to houses and
land.  According to an amusing tabu-
lated statement she has issued, eleven
persons within seven days petitioned
her for pianos, -and four, for gold
watches. A number of other people
desired sewing machines, and several
young ladles thought Miss Gould would
like to furnish their bridal clothes,
hinting at the same time that a dowry
would be most ‘acceptable. " A model
son requested ; £100 to erect a monu-
ment to his deceased father. But the
most ambitious was a man who de-
%lr%d £200,000 to found a colony in

uba. : -

WANTED—A SITUATION

The following article, which appear-
ed recently in the Daily Telegraph,
London, will, T think, be of interest to
my. readers, as going to’ prove how
very difficult it is for women to earn
enough to keep themselves in clothes
and food, however willing and. anxious
they are to do their bit to help-to keep
& home going.  One could hardly be-
lieve it possible (until they read such
an-article as the following) when go.
ing into fashionable  photographic
studios in the west end of London and
being gracefully received by girls who
certainly are becomingly dressed and
blessed with charming manners,, that
their remuneration should be so small,
though it must be borne id mind by my
readers that £1 in the old councay
goes nearly twice as far as $5 in Vie-
toria, where house rents, food, cloth-
ing and in fact everything in the way
of living is so, much more expensive.
However, I have asked the photo-
graphic editor of the Colonist for his

opinion, and “he has kindly given me!

his views on the subject disdussed in
this article, which I append below.
Those fortunate people who are well
endowed - with this world’s goods can
have' little knowledge of the poignant
anxiecy-underlying the words “Wanted,
a situation.” Ome can hardly imagine
the many light purses and heavy
hearts, the trembling hopes or sicken-
ing fear§ which have had a share in
shaping‘-"those countless- ‘advertise-
ments.. There seem to-be so few posts
to share among the numerous appli-
cants—so many qualifications required
for scanty remuneration—that the
weary -question must obtrude itself:
“Are there too many people on chis
earth, or is it because those people

.are distributed so uneveenly?”

Let me take a brief survey of one
day’s hunt for employment.  Fouwr.ad-

| vertisements. selected from .a frade

journal formed the basis of my search,
and 1 set out with two written ap-
pointments, coples of references, and
specimens of work. It may be added
that my qualifications in essence read
thus: “ . . . fully competent in all
branches of photographic work; also
capable of taking charge in absence
of principal.”

Highbury was my first destination.
My interview with the manager,  for
whom 1 had to waic some time, was
quiekly over.. A busy trade, and fair-
ly good work; but consider. the pro-
posal. To assist generally—that is,
to operate in studio, develop plates,
retouch negatives, print, mount, burn-
ish, spot, and finish generally—all for
the generous salary of £1 a week.
‘Why? One reason only—my sex. The
they are
men’s equals in this trade. But it is
certain that the usual practice is to
offer a woman half the salary which a
man can obtatn. i by e

So on''to Canponbury, where one
glance at the window sufficed. A cheap
photographer’s, 'and second rate work.

.If, forced by circumstances, you are

reduced to accept such, work it means
good-bye to hope of advancdement.
Coarse subjects, indifferemt matérials,
rough finish, and a slip-shod style—
and your fine touch mugt deteriorate.
Moreover, cheap work’ means long
hours, and Sunday and bank-holiday
labor; lucrative, indeed, for. the em-
ployer, but disastrous for the skilled
employee.

To Cricklewood next for my first ap-
pointment. Here was a well-ventilated
studio in a large private house, every-
tHing arranged artistically, and the
few portraits exeellent, smart, and up-
to-date. Five other girls were” wait-
ing, but Y obtained an interview first
only to receive an unexpected cheek.
“I am very sorry to have troubled you,
but a retoucher, who left here some
time ago, has consented to return; so,
you see, the vacancy is now filled.”

“I wish you could have telegraphed,”
I remarked, feeling a pardonable sense
of injury. No answer being vouch-
safed, I inquired whether the fare
would be allowed to me, in view of my
having an appointment. This was firm.
ly refused. A request that my speci-
mens should be handed back brought
the promise that they should be sent
by post—a promise which was never
kept. Herein, I may remark, lies one
of the greatest grievances amongst
photographic' workers; good specimens
cost money; they need care also. :In
the few cases when' they are sent back
they are generally useless.

A swift journey to Camden Town,
just in time for my next appointment.
The manager wasted few words. “Your
work,” he said, “is too good for this
kind of trade. Amateur stuff prin-
cipally; quick and cheap; very Ilittle
finishing done here, because we put
all ‘enlargements out.”: # S

Weary and disheartened, I thought’
of lunch. Qutside T noticed a girl
looking wistfuliy at the cakes and rolls
of a confectioner's shop, and recogn-
ized ber as one of the applicants I
saw at Cricklewood. We miade a short
acquaintanceship over a scone. I learnt
that she had been seeking work with-
out success for five weeks. Her father
was' ‘out of work, - her “«elothes- were
sHabby; and shs had:-beén on her® feet
since seven that morning. Exhilarating

for.a mere child of eilghteen, shy and
nervous, and worried by  household
care as welll Alas! the girl who is
sensitive and , easily rebuffed stands
Tittle chance in the crowded labor mar-
ket against her robust and enterptis-
ing sister.

"A long journey to Sloane square, and
a long wait. Then the munificent offer
—158 a week! “You see,” it is ex-
plained, “we really only require a re-
ceptionist.” Fifreen shillings a week
was to provide a smart, attractive
manner, business capability, and a
fashionable black dress.

Some weeks later, when having de-
spaired of London, I had secured a
good provincial post, one of my first

with his correspondence. He had ad-
vercised for a “second assistant, and I
append extracts from two out of a
shoal of letters. Here is one: “ ...
Being a widow, with a limited income,
but having had some.experience in the
trade, I should be quite ready to do
what . you, require for 5s a week," to
live in.. . . ” And chis is the other:
“ ... Ive been apprenticed three years
and know. .it all thorough. . But I'm
willing to. come as ‘improver,” for,‘say
2s 64 when I live in and 8s live out;
early close Thursday.”

Criticism of the Photographic Editor.
. "“There is a great deal of truth in
what is stated and I have often felt
very sorry for some of the women em.

in London, especially if they happen to
be of gentle birth. However, the fact
must .not be lost sight of that in the
-majority of cases the. work they do

skill and, - moreover, many of them
take on work at the smaller studios in
order that they may gain experience
to fit them for better berths. The
work of a receptionist does not call
for the expenditure of much energy,
nor is it calculated in any way to
undermine the constitution and, tak-
ing this into consideration, I do not
think the salaries offered in the wesi-
end studios are low. It is when one
comes to look into the question of the
retouchers that I feel they are, as a
class, underpaid, as cheir work is ex.
ceedingly tiring and calculated to af-
fect their health in many ways. How-
. ever, a really expert worker can com-
| mand a good salary, but mnaturally
1enough the same amount of skill is
not required in the smaller studios as
n 'those of the leading portraitists,
nd therefore they ¢annot expect high
wages. Industry and perseverance
will do much to improve matters and
fit a woman for the well paid posts,
but unless ong is able ‘to be partially
independent of their salary in the

to take up' photography as a profes-
sional ocmpation.”

One would immensely like to peep
into the future and see our giant
great-granddaughters sitting on the
woolsack commanding the forces gov-
ierning the country and in short re-
iduclng man to that position for which
‘on the' authority. of a man himself we
are ngw: told-Nature:designed ‘him. :As
our American cousins would say, it is
‘real mean” that we shall see nothing
of this state of affairs. .

The Stitch in Time—If you find at
night that there is a button gone from
any of your garments, sew it on again
at once. - You will not feel any more
inclined to do it in the mornjing, neither
is it likely to be. more convenient. If
your collar is soiled, remove it from
the neck of your dress or blouse and
put the clean one on before you go to
sleep. Then if you are late or hur-
ried in the morning, you will be cer-
tain of a clean collar. If your gloves
are torn, or the least detail of your
toilet is ever so little out of order, do
not neglect it, thinking no one ‘will
notice -it. Most people notice far more
than we give them credit for, and often
though they do not say anything they
think all the more.

Many people will welcome a state-
ment made with a considerable show
of authority, that a wave of economy
is passing over rich and fashionable
circles; yet some of us still hesitate
to believe this statement. For exam-
ple, tnink of hats, which are exactly
double the price they were two years
ago; and when we hear of the inclin-
ation  towards the ‘simple life,” we
are guilty: of the wulgarity of putting
our, tongues in our cheeks or perform-
ing some other action which denotes
excessive scepticism. Simplicity, as
every honest mind will confess, is the
most dangerous form of extravagance.
Simple clothes, simple meals, simple
social entertainments, simple furni-
ture, simple silver, simiple glass, 'sim-
ple ‘everything—every one of these
simple things means a‘vast amount of
expenditure.  One can see it in a
moment in clothes. Women who are
cheaply dressed are as a rule ornate-
ly dressed. A simple meal requires
far more care than an elaborate one.
The ingredients must be intrinsically
better. Too much fruit and cheese
does not- necessarily mean economy.
If the fruit and cheese are good, they
will probably be more costly than .fish,
meat and pudding. I feel convinced,
in spite of the 'statement of the wave
of economy, on-the whole it is only the
rich ‘who can afford the beautiful lux-
ury of simplicity.

A most charming little book has been
sent to me to look through, called a
“Girl in Her Teens,” by Mrs. George
Curnock. It is filled with practical
counsel concerning the many things
that every girl should know when she
stands on the threshold of womanhood
~—although many mothers are far more
judicious and practical now-a-days
than their own mothers and grand-
mothers were in the last century, the
great majority still seem to consider
thac their girls education is completed
when they leave schéol and never
dréam of helping them with the
wider - education that only: be-
gins when they are emancipated
from the school room—and it: is just
this wider education that Mrs. Cur-
nock deals with. She tells her readers
how to guard their health; how to
learn to be home makers; -she dis-
courses always in the brightest and
kindest manner on clothes, and cook-
ery. And—on Babies—a most fascinat-
ing chapter that,—on the choice of
books, and games,.on points of eti-
quette, and 30 on, which often confuse
a debutante, on earning a living, on the
value of money (which alas! 30 many
girls have to learn by gradual and
painful experience.) And on the still
greater value of “friendship.” This
little book ought to achieve a lasting
popularity, and “its modest price brings
it within the reach of everyone,

duties was to assist my new employer

ployed "in certain photographic studiosl

does not call for the exercise of much,

earlier stakes I do not advise a woman|*

SHE BOUGHT SOUVENIRS

One of the funny things ahout vy
men traveling abroad is the sops
things they bring back with they .
souvenirs. One young woman
went abroad intent on seeing [ .
as cheaply as possible, and  :.
credit it may be said that she
three months and it cost her
§300, insisted on lugging three
ieres all over the continent an;
to this country, to find that she
have bought precisely the s;
at a Twenty-Second street ch

She took very little bag
her, only a steamer trunk w;
ed the big cities and a suite:
was her constant companion.
became necessary for her to
Jardineres, one of which wa-
in Brussels, and the other {
werp and London, by hand.
predicaments for whica the chip.
responsible would fill a hook
it to say that the owner retur
after her jaunt in Europe it
prostration, and expects to
winter in a sanitarium recov:

Ime

On Dieting

People who take the sam:
form of dieting without a doct
vice very frequently reduce i}
to a state of unpleasant
simply from, K want of suffic
ishment. In these days of v ge
iism' and fruit craze people vor
become run down, therefore it
foolish for people to take it int
{own hands to alter their diet
first baving the advice of a doc

A CLERICAL SINECURE

An extraordinary state of affa
brought to light recently in
the St. Olave's parish churct

S.E., when the pro
Hay's Wharf were summoned
cause way they should not be dest
upon or committed for the nor
of their portion of the rector’s )
St..Olave's—a sum amounting to nearly
200 pounds.

The summons was heard by Mr.
Gridley, J.P., sitting at the Vest:
The defendants were represented b
Harry Dobb (instructed by Mess
and W. Nelson), Mr. Hugh Colin th
(ex-governor of the Bank of England),
the principal defendant, being present,

It appears that the parish of St. O
ave's was once a populous one, but now
ing to the growth of business p eg
and the development of London Bridge
station the resident population had muc
decreased and a short time ago t
was an agitation in favor of ¢
the old church into a warehouse,
that has actually overtaken the v
In 1817 an act was passed by w
a rate could be levied that would r
the value of the living from 230 |
to 600 pounds per annum, and surplice
fees, and in addition, that would provide
sufficient money for the erection of a
new residence for the rector.

Since 1897 Canon Rhodes Bristos
enjoyed the stipend of 600 poun
annum and surplice fees, but
resided at Lewisham, and let the cl
house for a sum of 120 pounds per
num, the churchwardens receiving in
dition 100 pounds g year from. the
éeeds Of the sale OF an old disusec
ing ground and ‘theé letting of the
shore of the church, which -abuts
the river.

The complaint of the proprietors of
Hay’s Wharf is that notwithstanding
that he receives this handsome stip
the reetor systematically mneglects
parish and has 86 eompletely cut himself
off from his parishioners that on the
notice-board outside the churh his name
does not appear, and persons are refer-
red to the sexton or to the curate of a
neighboring parish.

The only regular services 'at the
church are on Sundays, and these are
left almost entirely to the curates of the
neighboring parish, it being the rarest
thing for the canon to attend, whilst on
one Sunday last year the services were
not held at all.

Under these circustances the services,
which were once well attended, are now
attended at the most by only half a doz-
en persons. There is a Sunday school
with about 25 scholars and managed by
a lady living in the north of London,
who is paid a small salary out of the
“parochial fund,” which is contributed
by a few parishioners. A deficit of 175
pounds’ on last year’s “parochial fund”
has been made good by the rector, and
represents his contribution to the work
of the parish during five years, except
what he has' pdld the curates of the
neighboring parishes for taking the Sun-
| day services, but Canon Bristow, in a
statement attached to the account, com-
plains that this deficit falls heavily on
him! I

It was this state of things, pointed
out Mr. Harry Dobb—*a state of things
which perhaps somebody higher in a
thority than Canon Bristow was respon-
sible for”—that the proprietors of Hayv's
‘Wharf desired to protest by withholding
payment of the rate, and they did so on
certain -legal grounds which cot
enumerated. They were bad serv
the summons, and the fact that de
had been made on the propfiet
Hoy’'s Wharf for premises they owned
but did not occupy, the Act stipulating
that payment must be made by the
cupiers.”

Mr. Chadwick, the clerk to the trus
tees, said they had been following !
custom of many years. . As to th
vice, Mr. Hugh Colin:Smith, v
one of the trustees who made
had actually accepted personal s
of the summons.

In the end Mr. Oscar Gridley o
the objections and ordered
within seven days or distress. )

It is understood that the order f0f
payment will be appealed against, ant
in that event Mr. Hugh Colin Smiif
will be In the strange position of bein
appellant and respondent, for he is ¢
of the trustees who made the ra
London Leader.

Oscar
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Quida’s Eccentricities
Ouida’s father was a French refuzee
who settled in England. At an «
age she went with her mother to Lo
don, and soon began, under the
de plume of Ouida—a child’'s mispro-
nunciation of Louisa—to dabble
literature. While still in her
she wrote her first novel, “Gran
de Vigne,” which was published !
years later, 1863, under the title
in Bondage.’ She never writes a!
table, but sits in a low chair v
blotter on her knee and her
script strewn about the floor-
page containing very few words 11
extraordinarily large and bold ‘
writing. The stories of Ouida's «
centricity are legion, most of I
probably apocryphal One tells, '
stance, how she once called at A’
ton street some years ago for the
pose of seeing Lord Salisbury,
whom she was totally unacqu
at close quarters. Another tel
she never shakes, hands, dmh. ing
to be & most vulgar form of s
tion, and that as soon as she ¢
a room she makes for the most
fortable seat, and declines to
therefrom for anything or ant
Dundee Advertiser.
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