n to get fairly well placed:in
sts. © The leg color of.black-
Is often puzzles a beginner.
chickens on emerging -
pometimes have pink-tinted
foung Dorkings, ‘While-Min-
black Orpingtons often have
hem; but as a rule they de-
the proper color when: the
hre. It does -happen,- too,
lack legs are pale or spot-
a chicken with such legs be
good stock, the color - will
urn jet black as the bird
ey do not begin to darken
birds -are four months oi4,
they change after that—
the worsel : &
hot be out of place :to men-
[he color of the legs, at least
on of it, is often governed
d by the nature of the-run.
ren in large -quantities
the color of legs in - those
g yellow ones, but in heavy
eans getting them loaded
al fat, and in white breeds
as a tendency to -give-the
vellow tinge- if . supplied
moult. Of course, maize
give the intense orgnge seen
pirds; some naturally have
of color than others. The
condition and wvigor of the
brighter the legs . Keep.
only strengthens and .in-
he birds, but having a large
vellow matter in it, rend:
ssible that it helps to color
b well as to keep the organs
pt any rate, birds losing leg
hgh confinement .or .other
ickly recover = their bright-
by being given an ample
ass and a falr supply . of
clay soil keeps yellow legs
color, but it is detrimental
gs; sand and gravel appear
for white legs, and . peat
ack. 3 ; %
Plumage. e ¥
pelecting fowls for the celor
eathering that the gréatest
s presented to the novice;
only after much  experiénce
an meet with anything like
this direction. = As I have
impossible to discuss every
.color in thig drticle.. ‘The
rs are perhaps;ihe simplest
h to deal. = Taking .'black
birds first, it. may, be safd
, as. chickens, show White
fhers in their wings—a fre-
gse. of much disappointment
ice, who .is apt to_ select
., too. early and too hastily.
on for black fowls to show
e feathers soon after birth,
generally. . disappear during
In moult. Sometimes they. Yo~
four? or five morths, but
the fowls get rid of them.
umaged varieties are hatch-
pus shades of yellow, but if
he produce of dead white
will feather at once white.
hatched with. specks . Will
ariably feather with &’ speck
here, although offen only in
Hown, and so it is- not wis-
t Brahmas and similar-var-
best with plenty of blgek. in
color, as it generaly; results
lefined - hackles;  with pure
er-color the hackle. striping
ey instead of black. :
perhaps the most .difficult
self-colors .for novices |
i my unqualified advice  to
Leave all buffs until they
their adult - plumage. Of
is easy to see that a buff
th black ticked hackles‘ and
il is not likely to get rid of

of white in it, sé such birds
urned into “chicken ‘pie” ‘if
s to obtain sound coléred
o not object to a little grey
flights, for adult birds so
re useful to have. in the
en when a medium shade is
hithough the breeder anust
brough knowledge of .mating
an utilize them. It should
hat light colored birds .can
hade to assume -a dark shade
t washing -without in. .any
ying dyes. 3 -
ing fowls of. the. black-red
as Game of - that . variety,
bhorns, and partridge Coeh-
/yandottes, some. novices
t mistakes. Exhibition birds,
hose at the shows, generally
black breasts, . and . often
poultry-keeper finds that his
a few brown feathers in
he becomes_disgusted and:
f them, discovering his mis-
it is too late. ‘The cock-
brown in their breasts with
hicken feathers, but  they
khed them in their chicken
e remain in until the birds
or eight months old, while
e shed theirs at five months.
not to reject thém too early
of the brown feathers,
breeding barred Plymouth
certain percentage of . very
ed cockerels is . obtained.
no use whatever as regards
imens, but they _are offen
llet 'breeders. Nearly all
hmaged birds are- hatched of
lor mixed with yellow. Many
11 easily produce cuckoo
, strange as it may appear
ice, a well matched exhibi-
bf cuckoos will not proguce
anything like certainty, @&s
er of Plymouth Rocks®
s knows. B
Dorking when first hatched
light broewn, shading often
to~ yellow underneath,: and
rich amber stripes ‘extend-
the head down the back.
hatched of a rich brown color
re generally too dark when
ered; and if the color - at
aches black they end: =by
e black. Those of a mired
Eht brown color all over. are
ndsome in the end; if- hens
probably the. color of bad
d if cocks they have . 100
e about them. Very dark
hardly ever eventually :of
ralue, but the ‘cockerels,” if
at twelve weeks old a litle
neck hackle, frequently pass
er a while. As” the hackKle
breaks their dull leok;: and
or generally follows on the
novice need not be alarms=
h irregularity in-the color of
eathers which follow -« the
v all have soon again to bé&
t, and even a good.deal of
ppears i a few weeka~~Woe,

o

&

s, and neither is one with a '

* Know Thyself " -

“a little knowledge ﬁ;{sn ‘dangerous

so wrote a poet many years
“Know thyself” was one of the
lite maxims’ of tHe wisest people

usg s

ancient world. - ¥et how few of mxd remarks “How useful is a smile.
re is' a smile that/is a passport;
-cady we are-to-judge other peo- [that fascinates everyone, will coax the
most severe, that will soften tempers,

~eally know. ourselves at. all, and

I often too hastily -and forgetting
¢+ prejudice does truth miore harm

» many of us are to ridicule people,
pevor taking into eonsideration. how
criot ridicule is; to va ‘super-sensitive
01, To ridicule. is not to be
. far from it. Ridicule is' a
n of -offence and . wounds very
, and those who use ‘it reck-

be remembered that ridicule is
jumor, - for humor is .generally
Of course many '. people are

” on all and every  occasion,

certainly be most trying to live
and the lot of ione doomed to
wiate with themy anything but en-
3 Always on

s or neglects, so very sensitive as
imagine the condemnation of any
ct of circumstance, @n indirect thrust
hemselves, crushed if their friends
me to look through other spec-
tacles than their own, and ‘are jealous
of any attention shown to anyone but
themselves. I was telling a tale of
a late lamented ‘uncle of ‘mine to one of
those weary, over-sensitive sorts the
other day. THe story was as follows:
The said unele was out shooting when
one of his keepers aecldentally shot
him, and the shet proved fatal. There
was great mourning in the Irish ‘vil-
lage where he lived, and the sorrow
was sineere (though' rather noisy, per-
haps), as the Irish love the sound of
their own voice, be it in joy or sorrow,
for he was dearly loved. The tomb-
stone In due course was erected by
his tenants, as 'a mark of love and re-

spect, and I must confess the inserip- |¥\lexandra.”
for Ireland, the king and queen visited
It ran as’ follows: = In{Royal Lodge to see Lady Ellis, and the
of John de la ;)ntltf;v:fw was long and intensely sym-

etic, - R

tion was rather a shock to his lament-
ing relatives.
ever loving meémory
Poll Beresford, who was accidentally
shot by his game keeper. He is
mourned by all; and under was the
following biblical text: "*“Well done,
thou good and Tfaithful servant.” Now,
the point of my story is this: It was
not meant for ridicule; far from it, but
was done in all respect and sincerity;
only the text was unfortunate, Need-
less to rclate, the over-sensitive man
could not- see my argument; and he
said: “With such a text over my head
1 could neither rest in' Heaven or
Hell”; so I thought to myself (Tuckily I
did" not say what I thought) it 1is to
be hoped when this Weary, over<
sensitive soul does depart this life his
relatives ‘will . have a soothing text
and R. I. P. placed on his tombstone,
as once goné from this world of woe
it would indeed be a pity not to let so
over-sensitive a soul rest in' peace.
When wé want to !know ourselves,”

then,-and Iéf ofher Heople’s. folifes and
re e AR I ol 45
remember these lines (who they were
written by I.cannot remember.)

There is so much-good in the worst of

us, 2
And so much bad_ in. the best of us,
That it hardly behooves the most of us
To talk about the rest of us.

One form' of introspection and self-
pity rather commgn among men with
more brain than muscle, and more
imagination than common sense,' is the
delusion that they are not understood.
Their aspirations; 'they flatter them-
selves, are far above the thoughts of
the common herd. Theirs are lonely
souls, battling apart, -and all intelli-
gences, divine aml earthly, may well
stand enthralled at the drama played
within their breasts. These are the
sort of people wHo wear their hair
long, dress theatrically; and writée
verses (which we trust they burn
when they arrive at years of discre-
tion). Another form of coneeit, born
of close watchfulness of self, is the
belief which moves many a young
man to self-pity, that the mighty fine
fellow he thinks he. knows so well
himself should be condemned.to drudge
on from ‘day to!day, poor and wholly
undistinguished. ' The result of this is,q
that the quiet, practical people whom
they despise, and who have no high-
flown notions’ about’ themselves and
their own destiny, will coolly appro-
priate the positions which the men
who think they were made for: bet-
ter things' vaguely hanker after, but
rarely seriously try to obtain. JThrough
self-forgetfulness we live in 'the minds
of others. = Appreqciation, ' confldence,
and love are to be won by-unselfish-
ness, and are not to be demandied as
a right because we happen to be par-
ticularly interestinz to ourselves; and
those who dwell to0 much on, them+
selves by anxious peering into their
own natures, will be mean, self-cen-
tred and . egotistical. = Well would it
be for all such people to remember the
words of the late Robbie Burns:

Oh, wad some power the giftie gie us

To see oursels as ithers see us: . -

It wad frae many an evil free us,
And foolish notion.

Then, again, we must take a look at
the ways of the *““irresponsible man”’—
' man who quiefly shirks * his obliga-
ns. "He is of course a selfish man,
burely seMfish. 'He will not brace him-
self to face a real difficulty which
Wwould disturb-his peace of mind (for
? suppose even an irresponsible man
has a mind), and Jdisturb his .equan-
Imity. He cannot bring himself to be-
lieve that it was ever -intended that
he should be werried, so he stops his
€ars to the troublesome.cries and daily
worries, and waits for someone else
10 right the wrongs; he consoles him-
self with the reflection that “things
can’t' be worse, and they will probably
be better, so-Wwhy should I worry.” To
this extent he is certainly-a philoso-
pher. But oh! ‘the selfishness of ijt!
Che irresponsible man is.a curse at all
times, and, unfortunately, as a rule Le
does not suffer alone, but those who
suffer in his train, for whem you feel
and for whom you putout 'a helping
hani, yet even in &S0 doing the man’s
irresponsibilities are being ' fostered,
and he gains relief which he little de-
sServes. <

Now to look at another type:

What charm there is in a smile! And
how rare in these days to be seen. It
would seem to be almost a lost art. I
do not mean  the society - smile, as,
for instance, the smile of the hostess
who smiles, poor %hing!’ so, much and
so0 often that one feels moved to pity;
and the idea that she has forgotten to
in-smile, such a'mask-like smile does
it become. Nor, again, do I mean a
stupid and inane grin that makes you
icel inclined to remtirk, “Look at that

that makes “the' plainest face. beauti-
| fuly the  tender,
Yand again, the lovely smile -of com=
passion.
come from a sunny and sweet-temper-

. direct falsehood. How ready ?,ﬁ,d o twice as far as a tip or.a com=

mand.f >

do a vast amount of harm. . It{Douglas Dawson to be Comptroller in
:he Lord lC]-ua.mbe‘rla.in's
n. succession to the late .Si g g
O Ttawill bo rememberédl:&hziths‘;; times round the needle and pull it
sensitive, and imagine themselves | Arthur Eilis-died quite recently.in the

Royal Opera: House, London, -at  the
no such thing was meant. They |gala performance given in honor of
the visit of the king and queen of

Ellis.

rive, he gripped his throat as though
suffocating, and fell back unconscious
in his chair and almost immediately
expired . The news of the tragic oc-
currence. was kept from the king and
his guests until the conclusion o6f the
performance.
took place at St. Jude's church, Engle-
field Green, the king and queen were *
represented by Lord Knollys.
king’s Wealth had a card attached
bearing the following inscription:

deep  regret.
gu:en's wreath. ‘bore.the touching itri-|
ute:
our dear #nd valued friend of forty
fyears’ standing, who passed away un-
der such tragic circumstances in the
discharge of his official duties,—from

sympathetic' smile;

Such a ‘'smile can alone,

ature, not art. A writer

Small Talk

Department

At the: funerdl, which
The
 “A mark of sincere = friendship and

Edward R.. and L The
“God’s peace be with him—to

Before leaving . London.

AN g
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One of the most mtthﬁil‘ batrone'sses

American who /is known  as. Lily,
hess of Marlborough,” though  her
marriage to thé late duke lasted com-

paratively speaking, such a shorf time.

Beresford. The Duchess, like many
American women, . has .great social
gifts, and there are many regrets that|
since ‘the lamented death of Lorg Wil-
liam she has lived so retired a’ life
g} her lovely country residence, Deep-
ene, Dorking, Sussex. Thanks; W
ever, to motors, she is able te:a
in her box at ‘the Grand Opera’ very
frequently, and this is ‘one:of
greatest pleasures. Her little “son,
who will in_due course becom: 1
the richest commoners in’
tain, shares hisg 8
fic, and !for cduntry
of the few Beresfords:
tion, and 'is devoted to his b
uncles, Lord Charles and Lor
cus “Beresford. %ty S S ten

. —

The - Duke of Roxburghe’s br
Lord Alister-Innes-Kevé, . is: follo
his elder's exzu?i&ef in the matt
his marriage, for his -engagement -1
Miss _Anne Breeése is just miade pi
lic. Miss Breese is ‘the ‘stop-daug
of Mr. Harry Higgins, of. ra
and her sister’s marriage he el
est son and heir of Lord Ancaster

one of’the greatest matrimental’
of last year. The number

clever Americ ¢ -al’

peerage is incréasing so idl:
within fifty yvears.or so thers.
no such thing as’a home-bréd
nobleman in  th ‘

: The Grand Duchess of Hesse, .
has been staying at- Windsor: '
recently with her husband, was ;v‘i:a?
ing England for the. ﬂm‘uﬁl‘e:.'ﬁat‘ay
Lt une ‘- g é-l

of the papers appear to.be un
e wiog. s e

This, " however,

case, as her highness is' a sec:
The marriage. between :the gran
and his jcousin, ;Prineess Vie
lita, of Saxe-Cobourg, / hawvir
dissolved in 1901.° The ‘p;
Duchess of Hesge was Pri

T
§ 3 Princess )’
of Sohms-Hohensohns-Lich,” an
Jmarriage took ‘blace early |

grand ducal ‘coliple - h
son. i s P

_The Duke of; Devonshire;, who : was
overcome with;‘sudden ‘illness . durin

her visit to Windsdr: Gastle during As
cot week, is now very.much’better, but.
stili remains in ‘town. . . ‘The . callers
at Devonshire Houseto.enquire ‘Have
included almost every: member of .the
royal family and ‘also’a great number
of peopie most prominent in ‘the social
and political world. The Duchess of
Devonshire is in close attendance on
her hushand. The Duke of Devon-
shire is a very close. and personal
friend of King Edward. It has long
been the custom of the king to give a
dinner to the members of the jockey
club on the evening 6f Derby day, and
on this occasion the aueen :always
honors the Duchess of Devonshire by
Cining with her. “After dinner there
is a dance to which about 300 guests
are invited, apd for which there is
plenty of space in the large ball-
room, a reallv magnificent apart-"|
ment, built over. what was once the
great entrance hall Jto Devonshire
nouse. The dining rodbm on. such dn
occasion, is a Jovelysight, as then the
wonderful gold service is u . Many
of the gold vases, too, are very lovely,
and are filled with roses, each in it-
self a verfect bloom. -There are tall
gold candelabra, and the dessert is set
out in beautiful dishes of gold. The
king arrives' later, bringing the Duke
of Devonshire with him,. and many
members of the jockey ‘club. Devon-
shire house is celebrated for its splen-
did staircase. - Many years ago the en-
trance hall to Devonshire House was
very lofty, but the sixth duke had it
altered, and- conceived the . idea of
building aeross 'it, thus 'making two
large, beautiful recention rooms on the
first floor. The staircase is made of
splendid - white marble, - with finely
carved bronze balusters, and ‘a crystal
hand-raijl clasped at frequent intervals
with bands of engraved gold. When
the staircase arrived from a’ palace in
Ttaly,” where -the Duke bought it, it
was found too large to ‘he accommod-
ated in the mansion itself, so'a circu-
lar annex had to be built at the garden
side, and by this the suite of recep-
tion rooms is reached. Thus Devon-
shire House is remarkable in having
the grand staircase at”the hack in-

. Fashion's Fancies

the ornamentation of simple blouses.
| man or ) —suc JA blouse finished with a centre box
e o “Tlle 18 leat, finished each side with ordmary
pleats and with
pleated, is embroidered with French
knots.
blouse into a very smart one. Colored
: .~ jlinen looks well with knots of white,
S tming UBte Ang Servicos Laskn while white looks, its best ornamented’
with knots of mauve, pale green, pink,
or blue colored thread. 5

make.
needle with  flax ‘thread, and after
knottténg'th: end pa::“sli 1;.1 through the
The ng h material where you wish the knot'to

ks e fppolntsd. ColoysIioN, T AN 0o e Hitle Toite with
the needle and Dbefore passing it
through, twist the  thread

'through, passing the "
{through the material at the back of
‘the stitch, and 'then finishing it ‘se-
.curely on the wreong side.

é;uny’lace, ana a touch of fine em-

of the Grand Opera .is the brilliant{

She is now the widow of Lord William "

2B |

€ White -cambric, very simply-made with ;

rio
{which is tied in ‘front in a bow, while

French knots'are muth in vogue for

sleeves . similarly

These tura a common-place

The French knot is quite simple_io
Thread an ordinary crewel

several

needle - again

Denmark. - He and Lady Ellis \ To"~ wear with = blouses, = it is|Plete this costumie, : trimmed with

chatthig to Slr»F‘red'eﬂ%i Treves and|Wise I ~ think, to - have  a (Shaded pink roses and,antumn foli-
the alert for|other friends when, a very short time|White 'silk or chiffon ‘skirt Tor |28@, ‘ b s “

before the royal party was due to ar-|Plousés, trimmed with crochet and| ‘One of the:most novel dresses which

4

.isggreen- lace £c
2d’.with a knot. of

e

:g'rt-;triq,e‘d with -colored silk
of-

The

i

i for ‘the *home . in- |
r&%&é@fneve .seems to
and: there‘is ‘a dis-

old ‘popularity: for !
ich - greatly |
trade.”

of fas
‘revival of th
lacd ofalf kin

e, are extremely popu- ;
ix most’ effectively with-
: which are such a fea-
for both .dresses’ and |
A ‘charming’ lingerie'’ blous
r - surmmer- wear is made “of

ennes lace, . while
a pleated frill of the
model is' pretty  in’'

has a. vest, and undersleeves
alenciennes - lace. . Through the
‘tucks 'is passed a 'soft ribbon,

the hinon is outlined .with filet lace,
hgei'mthe' ‘vest® is insefted, and ‘this
edges ‘the- vuter sléeves, the puffs
ve shiort: elbow sleeves being tied

/21  Have just been -hearing of some
loveély linen "dresses suitable for —the
river. Whibe, of course,. reigns su-
‘;preme; but there is spmething partie-
ularly attractive in red’ limens for or-
%m,a.r»yL va,;;\d, everyday river wear, but
nen dresses must bé ‘well cut other-
wise they spell failure, and simple as
a river dress may sound, great dls-}
crimination must be wused in the
choice, if we want to look really smart. '
Light they certainly should be, as
nothing looks really smart in dark
material unless for cool days. The or- s
thodox navy blue serge skirt, with a
smart. ‘white shirt. . Striped flannels
are alwdys charming, but they must
be talor made, and is at its best cut
with a skirt to clear the ground and |
heavily strapped, and a little oat”
with a very ‘short pleated basque also
strapped and showing an embroidered
white muslin blouse underneath. Worn
with this eostume 'a big broad brim-
méd sdilor hat with a ruche of rib-
bon and a long Vell, looks ' perfectly
charming., Checked or even ' plain
zephyr is another pretty style of dress
for girls or women with slight figures.
A full pretty skirt and the blouse bo-
dice made with three box pleats, em-
broidered with' French ° knots looks
simple, yet stylish, worn with an em-
broidered linen collar and cuffs, and a
plain white leather ‘belt. Charming
models of gowns are also seen in
rough cream serge,and for real hard
river wear nothing can rival the or-
thodox boafing serge, but fhese again
to be successful must be tailor-made,
and the work of an expert tailor.
There . is little one can call “new” just
at the present moment in the way of
dress. ach particular woman must
indeed have -her peculiar and personal
way. of putting on her clothe®to make
her appearance “chic” and arrange
her -entire toilet, 80 as to make an ef-
fective “ensemble.” Every second :wor
man one meets nowadays seems to
possess a violet hat.+ This worn with
a lace covered muslin dress is pretty
in itself, but when everyone seems ‘to

- the keynote of dress should be, never
; mind what colors are- worh. : A

what best suits your own style and
have a few original ideas of your own.
A pretty suggestion for a
gown, is fashioned in a bright Sicilian
Alpaca, iin “ivory 'or pale blue, being
pretty. The American blouse has lace
insertion forming braces in . kimona
shape, over the elbow sleeves,
box pleated in centre front edged with
a plisse of the same.
the foot of the full , ghaped
(which.should be unlined), is beaded
top and bottom by crossway folds.

composed of stri
woollen” material.
is arranged in threée folds cut cross-
way..
passant vest are of coral pink, faeed
cloth with a fancy trimming in black
and white silk braid. - The skirt should
be lined with.eoral pink
in a full circular shape, which givesa
most graceful and flowing effapt. ~ A
large black pieture hat should com-=

has been designed for today’s wear is

'he hat on .the top of the sketchis .a white straw
loret at. the ends.: /]
shaded .green and:.yellow taffeta wr

2 dged: with leghorne. -

Anothe ) : :
hinon, but” rather more. elabor-

indulge in.the same style and color,

grinning idjot!” But I mean a smile

stead of at the front of thé building.

it certainly gets on one's nerves. And

4 {

Wear

summer

and
The imsertion at
skirt

A charming premenade toilette - is
black and white
The pretty bodice

The small: roll collar and de-

1k and cut

whisper of autymin modes. Think of
'it, but don’t be sad, it doesn’t mean
the summer is over, but the old.gen-
tleman with the scyth called “Time,”
has &4 way of leaving us behind if we
dou’t
step. with ‘him! . The medel I,speak
ofi was’made in white cloth with

ty strappings of white braid -and white
cord with which 'the Tittle coat was|.
finished, tassels’ being nattily, append-
ed to the points of the collar, while
the sleeves are done with eords
ribbon in a very fascinating way. The
belt was of white patent leather with
arggt buckle.
Of deéep crimson chip' and finished
with shaded roses and a brown fan-
tasy feather, and a very charming
costume too, for an early autumn day.

or three tablespoonfuls’ of
lemon ‘juice into a saucepan that has
been previously rubbed round with
butter.
utes, stirring carefully’ all the time.
Then “stir into it" a dessertspoonful of
essence of peppermint and a few drops
{of browning or caramel.
White paper-over with butter. ‘When
the mixture is quite cold drop it in
Ium]_)s on to the paper.
balls whilst setting, with the blade of
a greased knife. k

water, for several minutes.” Then drop
a little of the syrup into cold water,
and: if it strings between the fingers

2 thoroughly mixed, and-put in a butter-
‘# {ed monld, which may’' be ornamented

take the precaution of keeping
‘pret-

and

The hat was composed

‘Useful Recipes
i Bullseyes e
Put half a pound of sugar and two

strained

Let it boil for about 10 min-

Rub some

Fdrm it into

Cocoanut Ice

Boil one and a half pounds of sugar
(loaf sugar) together with- a gill of

(but does not break) it is ready. Re-
move from the fire and stir.in a quar-
ter of a pound of desiccated cocoanut
together with a few drops of lemon or
vanilla flavoring. 'Divide -.the mixture,
leaving one-half in the saucepan, so
that it may remain warm. Line a tin
with greasy paper and pour in the
other half. When it has set, color the
remaining half a . prefty pink, with a
few drops_of cochineal, = and - pour
over. -~ o e
i ; Canary ‘Pudding

Ingredients: The weight. of three
eggs in buttér and sugar, the weight ef
two ‘eggs in flour, the rind of a lemon,
three  egys. : {

‘Method: *Melt the butter to g liquid
state; ‘do not let it get oily; stir it into
the sugar and finely minced lemon peel,
and_then stir in, gradually, the flour,
keeping the ' mixture well  stirred.
Whisk the eggs and add to the ocher
ingredients; heat the pudding until

with p:esefr‘;ved cherries and angelica’
t
For the

a. eupful of cold wa en le
it boll ‘for five minutes. ,Add half-a
cupful.of sherry, and when it is hot,
it will be ready to serve..

TRl ia Sandwiches -

eight of - two

r, ‘buttef and flour, '
Beat the butter and.sugar
fo-a _creant; mix in the fiour, heéat up
the eggs, and mix up the other incredi-
énts. Grease. a. pudding tinswell with

butter; put-in“the mixture evenly, and}!

bake for fifteenigr twenty minutes, ‘m;,
til quite coqkeﬁ%ogh.' Take it up

This pretty lawn house gown is t{r

ered around the waist by a beadingrun with ribbons.

ten with hooks.under the front of

fulness between:the knots tied in the lower end of the shoulder ribbons.

carried out in pure white mousseline
soie, showered with large white spots,
while' all around the hem are perpen-
dicular lines of graduated black pois,
worked in thick floss silk, commenc-
ing with those about the size of a half
crown, and terminating in the min-
utest of-pin head: dots.. The fichu
which almost covers the corsage, .is
finished with a frill of lace edged with
the same. pois, while a band of lace
runs all round the hem .of the skirt,
and is. worked in a flower design of
black silk.- ‘As a matter of fact, these
darned spots are almost ubiquitous,
some of them being padded and hav-
ing the effect of nuge nails, transfix-
ing the trimmings to the bBody 'of the
gown. i

There is nothing, like taking time by :
the forelock. I have already heard a '

immed over the shoulders and gath-
The ribbons fas-
the waist and small tucks gather the
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carefully, and ‘when quite cold, cut in

half, spread it with strawberry jam,

put on the top again, cut the cake in
fingers, about two inches long, sprinkle
white sugzar gently over them, and

serve in a glass dish. /
Baked Sweetbreads
Ingredients: Three sweetbreads,

egg, breaderumbs, butter, three slices
of toast, gravy. i

Method: Choose ‘large white sweet-
breads, put them into warm watér to
improve their color; let them stand in
the water for rather mere than an
hour, then put them into boiling wat-
‘er and’ Iet themr simmer for about ten
minutes, which makes them firm. Take
them up and drain them, brush them
over with beaten-up egg and dip them

o A

o, hours, turn it out.

- Ifasten each with & skewer. Put them
“I'fnto a stewpan ‘into which they will

-} eover ‘them, place on the top of them

; veal, salad;”  baked potatoes;
gooseberry pudding ‘and custard.

: ‘."'rvé’;dn‘a'ssii’tl)!.—th’l-m?d, veal and mac-
3} oxford -pudding.

;% “Thursday—Boiled

{ potatoes; parsnips; rhubarb custard;
. 'pildding. ol
Frigay-~Asparagus, . soup; . baked

coanut - pudding. °
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baking: tin, ‘drep melted. butter, over
them, and let them bake in 'a moder-
ate oven for about three=quarters of
an hour. Make three- pieces of toast,
put the sweetbreads on to them, and

nice brown gravy.
Minced Veal and _M._FI!'Oﬂi

nutmes,
a pound of breadcrumbs, one ounce of
butter, a litNe lemon juice, ,one egg, a
quarter of a pound of maearoni.

Method: Beil the macaroni in salt-
ed water, until quite tender, then drain
it; .mince the veal and ham, season

breadcrumbg anpd -butter, beat up: the
egg in a little milk and mix into. the
dry ingredients, which should be rather
moist. Butter a. pudding basin, shake
roynd it some brown ‘hreadcrumbs,
‘put the macaroni in the bottom ‘and
round the sides, and fill in the middle
with the veal mixture. Cover the ba-
sin with a plate and bake in a moder-
ateyoven for about half an hour. Then
turn it out and+serve with hot brown

Rhubarb Custard Pudding
Ingredients: Half a bundle of rhu-
barb, sugar, a few slices of bread, but-
ter, a pint of milk, a packet of custard
powder, vanilla flavoring.

‘Method: Wash and cut the rhubarb
in small pieces; and stew it until ten-
der; sweeten it to taste, ' Butter a pie
dish and put in the bottom'‘a layer of
thin slices of bread and butter, then
put-in - the. rhubarb, and cover it with
slices of bread-and butter. Make the
custard and flaver it with wvanilla,
and when it is cool and set, pour it
over the top of the pudding. Bake for
abouf half an hour “until brown on the
top. Serve hot in a pie dish with thick
cream. :

Asparagus Soup
Ingredients: Fifty ‘heads of aspar-
agus, the stock from the boiled mutton,
one ounce of butter, salt, pepper,
sugar.
~Method: - Boil® the asparagus and
pass it through-a wire sieve. Melt the
butter in ar saucepan and mix into it
two _tablespoonfuls of flour, add salt,
pepper and a very little sugar, the as-
paragus_ pulp and the stock it was
boiled in.' Let it boil for a few min-
utes. Serve with.toast.
Beef Olios With Anchovy. Forcemeat
Ingredient$: Two- pounds of rump
steak, oné hard boiled. egg, three an-
chovies, a little ~parsiey, lemon peel,
bread crumbs, a little suet, two or three
slices” of 'bacon, ‘one egg. v
Method: “Have the steak cut ratner
thin, beat it, to make it level, and cut
it into six or seven pieces. Make a
forcemeat of the “egg; pounded up; the
anchovies washed, boned and broken
‘into - small pieces; a. little chopped
dley lermion peel. Mix these
to| er, add =. tablespoonful of
g dertimbs and a little chopbed suet;
bind this with a well beaten egg.
Spread a little of the forcemeat onh
eath piece of mesat, roll up tightly and

Just fit, pour in just enough water to

the slices of bacon, stew them gently
for two hours. Take them out, re-
move  the skewers, thicken the gravy
with flour and flavor with Worcester
sance. . et it boil -and pour it over
the t:. Garnish . the dish® with
ybakold /tomatoes.

e (e

“The Daily ‘Dinner
i*z-Boast_. duck, apple sauce,

. 8raviy; . pofatoes a la_.saute;
h: eanary pudding, sweet sauce.

Monday—Roast fillet.of veal; boiled
im; :potatoes, cabbage, Victoria sand-
T -Baked sweetbreads; cold
Tuesday—Ba ol

aroni,; potatoes; vegetable marrow,

neck of mutton;

‘haddock; steamed bread pudding, lem-
on’sauce. = - e
Sat/u‘rdayf_f'Beetgz olives : with an-

chovy. sauce;. potatoes; tomatoes; co-

' )
Toilet Hints

Bathing the feet with eau-de cologne

fs very refreshing. Massage with
camphorated oil will tone up sensitive
eet,
. To ‘make the hands soft and white,
the following simple recipe will be
found most beneficial: To.a pint of
bran add a cupful of soap-bits which
have been finely powdered. Mix those
two ingredients ‘together with a table-
spoonful of powdered borax, and put
into small bag. Scrubbing the hands
with these will cleanse them and keep
them soft and white. Fine oatmeal
used in the same way is also a most
excellent and-inexpensive thing to use,
and is good for the face and neck.

To Avoid Wrinkles—In rubbing the
face, always do so upward and out-
ward, from the mouth towards the
temple. This helps the prevent the
muscles  from sagging.

_Scrubb’s ammonia is a most useful
preparation for motorists to have with
them, for not only is it useful for all
cleansing purposes, but it allays the
{rritation ‘caused by mosquito and
otHer stings, and is most refreshing in
the. bath. You will find the Crasmic
tollet- soap very pleasant to use for
the complexion when traveling, and it
is quite harmless.

O

Rehearsals are going on for . the
dramatic pageant in Lord JIveagh's
grounds, which is one of the most in-
teresting ‘features of the seéason.: A
series of striking incidents in Irish
history which have occurred during
the single 'period of A. D. 1165-1172,
have been arranged with introductory
verses sung by a chbrus of Irish bards.
The costumes have been carefully de-
signed, and.the pageant, the first of
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Home ;n:i lHq‘uéehold; ,

Eull-e:;saég,;;h-ls er:yifood to extract

il;ymgxs grea. sy,ou;{;ol eloth or iﬂl{:
our. r iy the garment out flat, put a little
D ound  but not~ov‘er them  some heap of the fuller’s earth on*each spot,
let it remain at least twelve
, A < . {Then rub it in a little;” leave it an
Ingredients: The remains of the cold | hour longer.
vedl, three ounces of ham, pepper, salt, |and thoroughly brush the garment. An-
a’ gquarter of .a -pound _of|other good way is to mix the fuller’s
earth .with a little lemon juice, work it
together until a thick, firm paste is
made, form into balls, and dry them
in the sun uptil quite hard. Moisten
the spots -
cold - water, then rub them well with’
with  salt, pepper, a little grating -of |the ball; -and wash off with clean,
nutmeg and lemon juice. Mix in the|Warm water.

hours.
Shake the powder .off,

dn the dress with a little

It must not remain on
the cloth, as the acid of the lemon
might affect the color of the cloth.

Grease spots be removed from

marble by applying a little finely pow- *

‘dered magnesia -or-salt of tartar. < Al-
low it to remain ‘on the spot: for a few
hours, then wipe it_.and apply again if
the spot has mnot entirely -disappeared.

The unpleasant smell which clings
to the fingers .after onions have beén

peeled can easily be removed by, well

rubbing with parsiley,

The best home-made polish for all-
furniture which is remarkable for the
bright -and glossy surface which it
gives to wood, is made of resin and
shellac. mixed with alcohol ang;Hn-
seed oili The two drug ingredients,
one ounce of each—should be mixed
together, a pint ref alcohol being then
stirred . in, while, a pint of iinseed o1l
is addeq last of all - A thorough shak-
zxg isdnecessary each time the polish”

lused. ‘ <

A reliable test for pure linen, which
may be applied when investing in new
sheéts or tablecloths, is that of damp-
ing the material on the right side. If
the moisture immediately sinks
through to the reverse -side, it is
proof that the fabric is ‘pure linen,’
but if some time elapses before the
damp shows through, the 'inference
may be made that the sheet .or towel
is“either half cotton mixed with linén,

gloss to simulate linen.

‘Ink spots on mahogany may be re-
moved by being touched with a fea-
ther dipped in oil of vitriol diluted
with twice its quantity ‘of water. The
spot ‘should ‘'be well and quickly
rubbed. : . 6ol
Such an accident as that of allowing
To0se linen to become mildewy, should
‘never oecur in a well managed house,
where preper care is exercised in dry-
ing ‘'syeh articles as curtains, haif
blinds; and easement 'draperies, - be-
fore ‘putting them away for-any length
of time. If, however, on removing
them from. storage, spots of mildew
sheuld bhe:wvisible, these  ~should be
sofked in Buttermilk for twelve hours,
thén rinsed in water, and laid to bleach
in"the sun:- y

Every hour or two ‘the stains should
be wetted with lemon juice - during
the entire day, so as to rid the fabric
of mildew, when: the curtains should
be rinsed again and steeped once
more in buttermilk overnight. If the
spots are still faintly visible in the
morning, the—~process must
peated. ;

Antique cut glass requires  special
handling if the brilliancy of the glass
is to be retained, and the ordinary per-
iodical wash in hot soap suds is not
sufficient. Only tepid water should be

a lather being made on a $tiff brush
with good soap, and this should be
worked .into' the design ‘so as td clear
the ‘interstices of dust, the glass -
ing then immediately enveloped “in
sawdust and covered -over for a Tew
hours, the sawdust absorbing all the
damp. . Finally a cloth should be used
to- give 'a polish. It is a great mistake
to wse fine glass tumblers for lemon
squash or other beverages which 'are

required to. be very highly iced. If, -

however, thev are used for such pur-
poses as iced drinks, the' precaution
should be observed of placing. them to
steep in cold water for some  little
time .before filling them with the iced
drink.

O
Or ’

From Sundry Sources

A clever article’ was given in the
“Sketch’” somelittle time since on the
subject of the'“‘ungmployed rich.” The
writer says: What 'is to be done in
the case of the son with what we
are’ pléeased to call a: “liberal educa~
tion,” ‘whieh usually means a resolute
dislike, if not a total inability to read
a line of Greek, is an.even more par-
lous one than that of the modern girl.
Whatever -her failings or . shortcom-
ings, the girl can always get employ-
ment, even though it is somewhat
meagrely paid. But no one seems to
want the graduate of Oxford and
Cambtidge for schoolmasters are plen-
tiful, private secretaries are a glut in
‘the market and éven “gentlemen of .
weak intellect” who want keepers are
not enough as yet to be of much use
to the unemployed sons of the rich.
This last occupation, not at the first
blush an exhilirating one, 1s, I gather
from Mr. Basil Tozer’s pessimistic ar-
ticles in the National Review, never-
theless much sought after. One of
the recent candidates for the post, be-
ing a necessitous baronet of high line-
age. One of the careers opem to a
younger - son until the last two or
three decades was the rich marriage;
but even this resource fails nowadays,
for the modern young person is noth-
fng if not astute, and has no idea of
exchanging her money bags for the
beauyfeux of -a detrimental, ‘charm be
never so wisely.” What, then are we
to do with our unemployed sons? 1In
London, at any rate, they are of use
as social figure heads and add largely
to the lustre of the ball giver’s crown.
Could not ‘going out” and making
himself agreeable be made a paying
profession for an impecunious youth?
A ' mere trifle, enough to cover ex-
penses, might be charged for dinner,
or lunch, but obsequious attendance at
‘tea, garden parties, bazaars, and
bridge with elderly ladies might rea-
sonably be remunerated at a consid-
erable figure, and thus a new profes-
sion be provided for the derelicts of
our varsities.
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Man will do anything for gain and-
anything for his own " pléasure. The
sum total of cruelfy for/which man is
responsible is a disgrace to religion

its kind in Ireland, has been enthusi-

into the »readcrumbs. Put them on'a
i
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astfeally supported.

and to civilization.—~The World and
His Wife, ~

or simply cotton with a  very “high

be re-

used with which to clean the articles,

O
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