OF INTEREST TO WOMEN.

RIBBUNS, ETC.

Satins and gros-grains are among the
strongest staples.

Moires and taffetas are regarded with
favor for the coming season.

White satin ribbons are beginning to
share the popularity of black. It is pre-
dicted that the tartans will be in high fa-
vor again next winter.

Satin edge faille is selling well. Some
of these in shnded effects are exceedingly
rich and handsome.

Velvet ribbons, in all widths and all the
leading shades, will be a prominent fea-
ture in the fall trade.

Shaded ombres and soft serge ribbons
in shot effects are prime favorites for
millinery use. Shot effects are good in
all weaves.

Al satin-faced styles are in high favor,
double-face satin of good quality especially
80; also satin duchesse and gros-grain,
plain and with satin stripes.

Blaek moire—which never goes entirely
out of fashion in Paris—is used in wide
ribbons for ruches and collarettes edged
with rows of jet spangles. A single full
ruche of moire ribbon, or one with double
capes below it reaching to the tips of the
shoulders, is a Parisian finish for toilettes
of almost any color. '

DRESS SILKS, VELVETS, ETC.

Moire antique of good quality is thought
well of for the winter.

A new silk crepon of a very crinkled sur-
face is called ‘ sable.” -

Small figured satin and faille Francaise

es are Parie favorites.

“ Regence ” is the name of a soft, un-
crushable silk,’ just now very popular in
Paris.

It looks now as though faille Francaise
might follow the satin rage, as a natural
sequence. ° '

weet pea is the present rage in flowers,
and silk manufacturers should seize upon
the idea for a design.

The American Silk Journal thinks that
‘ satin antique,” a heavy rich material,
not heretofore especially popular, will
probably share the favor of all-satin sur-
faces in the fall.
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USEFUL INFORMATION.

Directions for making bread with Ogil-
vie’s flour.—To one quart of milk or water
add two-thirds of a teacupful of yeast or

one cake of compressed yeast, add flour to
the thickness of batter, and let it rise over
night ; then add flour enough to knead
softly twenty minutes, as it requires more
kneading than softer ground flour or flour
made from winter wheat. Let it rise in
thepan, then make into small loaves, and
let rise again. Bake in a moderate
oven.

We insist on proper temperature of the
room ; the dough must not get chilled.

Important. —This flour, being made from
the. t selected "fanitoba Red Fyfe
wheat, requirés more water and more
kneading than soft wheat flours. Water
is plentiful and cheap, and for the extra
time spent in kneading our flour you are
more than paid.

First.—The improved qualityof the bread.

Second.—The largely increased amount

of bread obtained.

Third.—~The longer time this bread will
keep moist and mﬁ'ﬁble. :

Remember this flour is milled for
strength, which means money to you in
the increased number of loaves of bread
per ba‘g ou get.

Don’t let your grocer or flour dealer foist
upon you some other grade of flour by tell-
ing ﬂycm it is just as good. Cheaper grades
of flour are sold at a lower price, and he
makes more .n;gnev m‘xt of Itbel“ cheap
flours t out of Ogilvie’s. Insist on get-
ting owo'
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If your eyes are weak, you should have them
looked after at once. We carry the flnest lines of
gold, silver and steel spectacles and eye glasses of |
every desciription to behad in the market, and, with
our long practical experience, we are able to fit the

most complicated case of defective vision, except

when the eyes require to be operated upon by a

physician. | »
We also have a fine line of colored spectacles and
eyeglasses suitable for use in the sun.

When you require a pair of spectacles or eye-

glasses, we solicit a call.
Our prices are reasonable.

DAVIDSON BROTHERS,

THE LEADING

Goldsmiths, Watchmakersand Opticians
| 54 COVERNMENT STREET, VICTORIA,

3 POINT = COMFORT = HOTEL e

MAYNE ISLAND, B. C.

This Hotel is sheltered from all winds but that from the northwest,
chiefly a summer wind, thus tempering the heat of the summer months,
and making 1c what it should be, a pleasure to live. To the south of
the hotel, and very close to it, is a small crescent bay with sandy beach,
a children’s paradise, whero the little ones can disport themselves im-
mediately in sight of their guardians on the hotel! verandahs.

The facilities for making shady walks with the many features of
park and garden combined are most natural, giving visitors all the bene-
fit of pleasure and exercise, in perfect privacy yet unconfined or limited.

Ample accommodation will be provided for recreative amusements
such as lawn tennis courts, archery, lacrosse and cricket fields, and other
kindred games. ;

A steam launch will be provided for the use of picnie and sporting
parties to all points of interest and sport.

Another very important and desirable feature will be warm sheltered
sea baths for invalids and those who fiom delicate health are unable to
endure the exposure of bathing in the open air. : Gt

It may also be mentioned that on the property is' a mineral spring,
the water of which contains a large percentage of iron constituting &
natural tonic especially beneficial to the system requiring toning or in-
vigorating. !

Warm Sea Water baths, Fresh and Salt Water Baths (hot and cold)
will be found in the hotel. o .

For all information, apply to the offices of the Company, :

A. W. TAYLOR & CO., Trounce Ave., Victoria.
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