t if ten subsecribers take the
of stock in equal sharea, ang

uples his duplex apartment,
is rent, heat and water sup-

and a surplus of $15,600. ph
to the sinking fund to help
aying off the mortgage. “The
ill differ with every yvaria-
he cost of the property. If
and building cost $600,000; the
ill be about as followss .

- 4

—— 4

pital (stock) .. ....$250,000

, at 5 per cent..

apartments, at 83,000.338,“0
suites, at $1,200 .. .. 283800
studios, at $908..,. ., 10,800
venue .... .. .. .....$75,000
arges and running expenses: .
.-..$17,600 y

¥) ooot ive-laiminbel 1200
account .... .. 8,400
—$83,100

OMe ... vo we we +.$42,600
embers - subscribing $25,000
occuping their selected
ts themselves. would. . thus:
rent, heat, and -water free,
Wwould be $12,500 turned into
g fund. At the same time,
1 similar instances, they are
an expense to themselves (5
on their  investments) = of
$1,250, respectively, in _the
just cited, what they could
the general renting market
an $6,000 or $3,000, respec-
if taxes, watér and heat be
is usual, short of $7,200 or
spectively. 3
hares have in all the recent
commanded ‘a premium’ up-
ost, and in several instances
ing apartments with thém
at good profits. As invest-
ey are profitable, netting
0 16 per cent. where the stu-
are rented. Whether the
be carried into minor grades
ction remains to be seen. It
usly depend to a large ex-
the clubable dispositions
ple, for thus far ev: com-
been organized of congenidl
t always intimate acquaint-
people who could pass ex-
for the average social elub.
nothing inherently prohibi-
application to even the three
mily, or five or ten<family
d there are good = ecomomic
favor of it. To summarize
s made for the . scheme : it
urchase price, equal o about
' of average rent, paid in
ta:;e}els or water rents or' coal
Y, the only charge being for
range) amnd electric. o:"‘jfu’
roof construction; - perfect .
gainst burglary and. -theft;
ccommodations, ‘and, i not
Y the owner, a’'good inédme
estment. : o

adian. Singer in England .,
th Miller, who sang recent--
Grang‘Empiren concert ‘held
'under-t“}\e"rﬂsput"ém entol of
ss, comes . from M:l%f._oba,‘
ed her early musical train- .
Conservatoire .of Music - in
under
won the gold medal scholar-
has. also studied 'in Lion-
Randegger, and in . Paris
jdame - Marchesi, Hér first
London was in 1905. .Dur~
present - season ' the . -Royal
ciety chose her as 'mezzo~
soloist in Elgar'’s “Dream 'of

»,and also, sololst in Elgars

) »

O

O

gular exercise in the ‘open
day in all weathers: walk,
swim or. play; but,  what-
do keep out  of .doors:

ossible.

| Reform |

v large number of forelgn- '

ens who have been . m
beer or wine drinking.for
S. s

ition and High License.® !
the. Southern States separ~
ind that “in Tennesseée, Mis-
d Arkansas the témperance
embraces the overwhelming
of the people,” according to °
of the Memphis News Seim-
ere prohibition does.not ex~
license prevails. In Green-.
» the total saloon .license: is
Memphis it can be 'made
lusive of Federat tax.” - ‘A
ago the town of Bristol, on
of Virginia and Tennéssee,
option campaign. Bristo]
ied it by 539 votes to I7T;
.» by 539 to 276. On - the
£ both elections 5,000 women
n, headed by a brdss band
banners flying, paradéd the
d prayer meetings were held
places. e
In Alabama. 10

labama comes the follo@vfn‘

ent there are in Alabama
rohibition - counties which
made so Dby local laws.

unties have open saloons
e eighteen countles have dis-
loons, or dispensaries, as
commonly called. :These
ed through local laws: Nine
ave saloons and dispensaries.
f fifteen counties two sal- *
and in sixteen -countles
three or more saloons. 8-
in four counties of the State
olished by special legislation
ess term of the legislature,
meet in July, and these "
ill be added to the prohibi=

be remarked that in-Ala=
most of the other Southern”
slation making the county
ption unit has been a " great
reform crusaders,

An Empty Prison.

has gone in for.a reduction
mber of saloons and high
ther than for prohibition.

has been the same,for 3
iefly aimed at—the dives

d to the negro population~—

afford to pay $38,000 a year

ivilege. It is said that the

Texas, which is the ‘very

uisiana, has {ts prison
the first time in history. In
90 of its 119 counties dare

, and there are only fifty
he -entire state where a man

drink B el

a

B
1

Francesco D’Auria,~

For Summer Motorists

of the:

st casual SUry pres-
oSt s is dure to

ature. :
are very much in the lead.
1 .+ Lwrown has affected this type
The V to such an_ extent!that all
of cus " ades from the palest tan t
its 3 Toilen brewn gnd r_epr:sentatio
odels of the season.
Vave long sinee Jlearned the
ter toned browns and tans
: jgors of travel. |
ays
ap-
orous brush-
il ‘not ensure

most
o drive
\ing appearance if one's
of darker-toned “materials.
is no object and fashion
t o of  cousse, may indulge
"ol color garments, which.
very attractive in their
<hness, but all too seon
d tear of the road. Of
wear when ome shops or
he pagk, these are yvery
"4 preity frock, but the wise
" eschew them’ fot other dand

N

mohairs and silks,
chine, = Water-proof
are meeting with a
1 this ‘season, _their
! qualties  having “early
ros to the autolst ever ready
clement of utility in a

agee are the favorite siik-

,Opcomevnot only in the
al shade, but all 'the pas-
er colors as well. Mo-

qualities, are ‘freely chosen,
the smartest coats and auto
e those made of tan mohairs
nes. <Crepes de chine are re-
. satin garments to a marked
se are rubberized, as are the
d are even lighter in wefght and
| more attractive in appearance. The
with their highly lustrous finish
tiful when new are apt to rub
and ‘wear fuzzy, while the crepes de chine
el the dust and keep their delieate lus-
s long as the garment holds together,
of the smartest coats seem this year
of a golden brown erepe gyle chine
Like all the modish models
well over the shonlders and hamgs in
ceful folds to the skirt hem., e cut
garment has everything to do with
its beauty of line. —The *most beautiful
material cut along the wrong lines wﬂ!
of being successful’ from a style stand-
The centre back seam. cut om a
ves that snug fit over the shoulders.
and that graceful fullness below the waist-
lne- which is seen in the ‘best  madels.
When the material is one of those modish
checks or stripes whieh are made ‘much
wseof, this bias-cutting is, of coprse, mort:
ronounced. 2 ,
M immings are of little Importasce in
quto garb, The pulne{,a. garment - the
smarter. Therefore, eut and material are
the features which reallgn make for' their
success. Braids- which® find so much use
red coats for walking wear are con-
by their a! -in auto apparel,
motorists having learned that they catch
the dust to such an extent that it is prac-
tically impossible to remove it. Designers
quick to note the direction of the popular
faney eliminated braid trimmings and sub-
stitited self ‘or” other “fabric * frimmings
with eminently  satisfa a5 1 ..

W

tre
One

the novelty /checks rand stripes this Mse
of the- material, % - 18 . DaY 0
lrly effective, for the g ol

me way of the goods, uﬁually.’an‘d tl\!_!:
trimming - blased. t » i

Coats ‘with detachable Toods and capes
which “may be easily and quickly adjusted
in case of sudden shower or storm,

not alone serviceable but are splendid

as well, 2d ¥
large roomy pockets on the ingide or .1

outside of the skift, wherein gy be stor-|!

ed these accessories when not in use.

Accessories,
veils, head .and footwear, are -
portance as to.merit the most caréful con-.
sideration and selection. To be

follow the dictates of Dame Fashion and
adopt hrown as the aceessory color. Brown,
and especially that rich golden. brown

which simply stares one out of countenance |

at every turn, in the shape of smart foot-
wear, is becoming.to almost every type of
woman, and man, too, for that matter,
for men's fashions also hinge on this col-
or and its many tones and shadings. ¥

The smartest shoes are*those of glossee |

brown kid. he they oxford or pump or
the high button - boot ‘which fashionable
folk are wearing,
doeskin or chamois gloves womfortably
large and a smart belt’ of goldeh brown
kid covering the; joinipg. of tailofed shirt

waist and natty wooltex skirt cut to with- |

in_four or five inches of the ground. X
Whole costumes are to be had in this

glossee hrown: leather, light in weight and |
admirably suited te  hard wear,’ in  the|.

form of smart separate coats and two-
Diece-suit \models, 7 Men’s « garments ‘are
made of it also, and not infrequently one
sees a touring car off .for a :long drive
its occupapts clothed from head to
foot in leather  of this modish shade. |
sometimes a charming color contrast is
]vvvn‘\;:l'\lo with pipings ;or . bandings
fighter
silk of such a color as blue, green or red,

Lit of

sed as collar. and "cuff. insets, giving a|:

dashing c¢olor relief.

nomen are various’ in make and shape.
“.M‘nmnz is the rule as regards sige,
though no restrictions are placéd upon ma-
Sometimes the hat or cap is made
same material as the coat, as in the
ince of a cottonm covert cgat.seen in
el's wear department recently, ac-
iicd by a brown leather, visored ca
voat material, or again it may b%
aw or silk or leather, just as one
- The long auto “veil so often found
ageable length is less®used than for-|
While the square. veil. is rapidly |
its place as a jpopular favorite. .
¢ caps, hoods and curtains, all cal-
to give perfect protection to the
¢ shown .in &’ variety of new and
‘ms, together with face and eye
any of ‘which migh
t to give the best of service.

0

Love Casteth Ou; Fear

Killing out all sense of separateness

the elimination of fear, hate,
less.  L.ove springs up in the
and “perfect love ecasteth out
We hate, we fear, we. discrimi-
fainst those from ‘whom we are
in heart or head. or body. Love

‘e bound to us by natural ties.
‘¢ it expands to the meore distant
‘0 the clan and their tribe, and

e nation. Finally we love other
* besides our own, all the world.
‘“n we love all the race and work
born generations. . Wider . than
phere of humanitafian love for
t ople comes the addéed love for
o0 tumb creatures and then for all
" in all hermoods and phases,
& oversoul of all.

t ¢ 1s nothing now to hate, every-
be. »love. There is nothing to fear
) ¢ _We are at ease with ‘our be-
£ _There is nothing to be selfish
i 'or everything seems a part of

; ,Wn self, and interest has ex-
' to serve many.

'e a part of everything and ev-
g is a part of .us. We are cut
n nothing, in harmony : with
ng. We love every little flow-

Tevo g moon.”' And every . is' 4|
ol 5'1!!8 ery man. is g

portion .of other illnesses . would be

'be used at least twice a day. That it

. are
ik
Some garments are eguipped et

though confined to gloves, |:
of much . im-{.

. up-to-the- |
minute this summertime, one must really |

With those go brown |

of aj’
shade just as in cloth garments, or |

Auto hats and ‘caps ‘for both men” and

t De recom- |

in the home circle among those |

loam of Mother Earth throbbing with
2 big life, 9&*““‘” -warmt%.md Suf-
 shine, and’ rain, and the stars, ar

.

, @& star, a new wonder world,
a god. If we crave happiness here it
is.' The ke misery is to be cut off
fro v ng—suspended in the

m - e
vold in absolute isolation. Here is the |
anthiesis.que' are ln'umso}xlx with all

flowing and outflowing of the uni~
versal life. ‘We ave kith and kin with
everything that is. We are nearer
than kith and kin. Qurselves are ey-
erywhere., We have the-sense not only
of unity but of identity. All the world
is a vast, magnified self. =

One of the pains of life is a lack of
expression. 1In the isolation that fear
and' hate and selfishness build around
us we are cut off from avenues of ex-
pression. ' In the unified states of love
we walk in the open road. Our life
is untrammeled and free for expres-
sion, another supreme hdppiness.

Of Interest to Women

A famous New York specialist, who
cares for the vocal organs of the great
singers during their engagement at the
Metropolitan Opera. House, makes the
unqualified. statement that if noses.
‘and throats were kept perfectly clean
‘there would be no consumption, bron-
‘chitis or catarrh, and that a‘large pro-

averted. : -

According to -this physician, a salt-
water douche and gargle, to thorough-
ly cleanse the throat and nose, should

may be convenient to do this, fill a
widemouthed bottle = holding a pint
with bofled” water, and add a ' tea-
_apoon;u} of common sea salt. ' On ris-

that is, nothing impeding 'the free in- | ticipate their coming and apply pré-

L fective.

| insects.

It:ea.spoontul (seant) to a large. pailful

¥ % - - v

The Care of Roses
- iNo plant is subject to more insect
enemies than the rose.  Aphis (green
lee), ‘worms, beetlés and rose chafers
atiack it in turn, and prompt measures
'are required “to ‘save the rose "crop.
It is good practical gardening to an-

Sservatives early in the season, before
they appear. Either powdered - helle-
bore of Persian insect powder should

be applied in the early morning ‘while h

the plants are wet with dew.. A small
powder bellows affords the best means
of application. After aphis appear,
the above soapy solution, applied with
force, will destroy them. Tobacco
dust applied while the bushes are wet,
or, better still, tobacco tea, applied on
| both sides of the leaves will prove ef-
Cold ‘water turned on with
‘force by a hose washes off most of the

The rose slug, a slimy, greenish
wormlike pest, appears in great nym-y
bers in some seasons, eating the green
substance from thé leaves and leaving
only the -skeleton, and . robbing the
bush of all beauty. Any of the insecti-
cides, dust form, will destroy - these
worms by actual contact, not other-
wise. - Powders easily adhefe to them
because of their slimy nature, causing
them. to. succomb in a short time.
When not too numerous they may be
hand picked and dropped into a vessel
containing kerosene.

The rose chafer, or rose beetle, the
worst of the rose pests, i3 not apt to
be troublesome except in sandy dis-
tricts and in spots neglected and given
over to weeds.© Try hand picking in
the early’ morning while they are slug-
gish, or shaking them off at the same
time into a solution of kerosene. Paris
green is effective in solution, half a

~
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The figure with the parasol weais a linen waist
bands of embroidery edged with pleatings of lawn.
shows a military’ effect in-lawn and lace with vestee of all-over em-

broidery and pleated girdle of satin.

A

!
trimmed with
The other walist
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dng Iin the morning and before retiring
at night, after gargling the throat with
‘this solution, fill the hollow. of - the
hand with it and draw it up the nose,
throwing the head back as far as pos-
sible. -This last should be, K done very
carefully, as otherwise it may affect
jthe edrs unfavorably. It -will cause
coughing, sometimes a little strangling
but will completely clear all the little
spaees and intricate parts of the nose]
and throat. . i
" .Patent Leather Bags.

Are more popular than ‘ever this
season, for they harmonize so well
with the natty tailored szuits so much
in vogue.. The most.practical of these
bags are made of long grained patent
leathér which does not crack and has
a prettier finish and wears better than

The fashionable avenue, Argyle' and
mail pounch bags come in the Ttong
grained _patent leather and many
smartly ‘dressed women carry oOne of
these bags with the popular black'and
white suits. .

' Her Busy Day SR

The wife of a prominent politician
described to the writer a typical day
‘of her life in London during the ,sea-
son. Having, risen at 8.30, before
breakfast, at which meal she digested
the newspapers, she attended to’ her
household. duties, read with the chil-
dren for hhlf an hour, had an Italian
lesson and a‘dancing lesson. Then in
a fast motor sped to “a committee
meeting for the dissemination of free
trade literature, A hurried lun hg_an
preceded a lecture on: Plato—a - rush
‘to the House of Commons to hear an
attack on“ her husband’s policy, and his
answer—whirled home in the motor,
she had time for a hasty wvisit to the
nursery before scrambling into - her
clothes’ for a big ner, where she
naturally afrived late and breathless.
A few rubbers of bridge, then a poli-
tical party, and.finally a ball, at which
she danced vigorously until 2 a m—

smorocco or the old fashioned patent. |-

\

of water. It is dangerous, however,
because many persons,  children in-
cluded, are given to chewing both
leaves and roses. The bushes must be
drenched with clean water on the fol-

tion of: the leaves from the sun’s ac-
tion. .

The leaf roller will be found rolled
up in a closely, coiled rose leaf. Pick
and burn the leaves ~and dust the
‘bushes with hellebore,

Leaf blight ‘and rust may be .con-
trolled by picking and burning the af-
fécted “leaves. Otherwise sSpray  with
| Bordeaux mixture. :

O

Concert in- London

This took place at Hampden House,
Mrs. Potter Palmer first entertaining
no end of her English as well as Am-
erican friends at dinner, in the huge
state dining room of the Duke of Aber-
corn’s old house in Green Street—
which ‘house, by the way, still retains
all ‘its art treasures, including the
beautiful full length portrajts of an-
cestors of the Duke and other nota-
bilities, as well as the great colored
marble bust of the present German
Emperor. This retains its place of
honor "in the delightful old-world oak
panelled library (formerly. His Grace’s
private sanctum), which .looks - out
over the finély gravelled -walks . and
parterres of the gardens at Hampden
House. Amongst those present at the
concert on Wednesday night ‘were Sir
Julius and Lady Wernher, the . latter
wearing a lovely blue: and white lace
toilette, with masses - of  diamonds;
‘Lady Dartmouth, bien mise .in  tur-
quoise blue satin with lace - sleeves,
Her daughter, Lady Dorothy Legge,
came in a.pretty girlish- frock of
cream net. - Also there were M. and
Mme. Vagliano, who,. . this ‘summer,
are -entertaining so much on their own
account at their charming house in

srows,-and all the soft fertile

Mrs. :q‘)mévallls West, -

Hill Street. Cora,sLady Strafford was

i

| first, came wi

' recitals, .

0 €]
‘He .will ' keep you busy

.| chosen they are unquestionably young

-worn at all.

I No French woman'
with ‘a ' ghort

. mer, over ; white' and

jthat as the strong light played wupon

| first favorite with Parisiennes' — the

lowing morning to prevent discolora-|

' no slight which wounds so much as to

Fathers and mothers and grandfathers

becomingly gowned in white (satin,
made a I'Empire, gnd worn with her}
long repes of splendid pearis.. Then|
the Hon. George Keppel, who dined
L Mrs. George Keppel,
wearing touches of black on her malize
colored gown, and a lovely deep dia-
mond collar - necklace. There  was
some ‘splendid acting by Mmeé, Frems-|
‘tad between the vocal and pianoforte

Advice f_or'v the Bride

Did you ever bake a cake?

Did you' ever fry an egg?

Hive ymtx eyer stuffed a turkey with to-
-mal ?

oes ;
Can you broil a sirloin steak?

Did you ever brown the leg x
Of a inuﬂ.:?on and then sérve it with pota-

0es
If you know these things by: heart ;
Just forget them if you're smart, ’
For. .I!almtbg)y should €ind out that you ¢

usy’ baking S
biscuit-making, =

Cooking, broiling, :
for you if you never knew |-

And it’s better
them.

If you ever HMmve beén showed
How a dress has to be sewed
Sox one. cannot tell you wore
season,
If you can create a hat
From a fibre bathing mat,
Don’t attempt it for this very simple réa-
i %

n:
Just as soor as hubby knows

you're good at making clothes,
He' will keep you busy sewing, darning,

A g, o ‘ %
And you'll miss your social teas, b
Matinees;,whist, talking bees, =
And your simple -life would have 4
dreary ending,

it all' last

—Chicago ‘Journal

0

Smart _SLl‘mfne'r : Styles

The prevailing tendency = towards
lavish trimmings is not a fault in linen
and mauslin gowns, ‘which, when very
plain; do’ not prodiice a dressy effect.
As g matter of fact, lawn and muslin
unworked and untrimmed is an impos-
sibility, and linen gains by being treat-
ed with a good deal of finish. Tailor-
made suits of flannel are appropriate
Just now, and are much improved by
pleats, tucks and strappings. Irish lace
embroidery and incrystations of Cluny
figure are on many summer frocks,
and give them a dressiness which can-
n;;t be achieved with the  material
alone.

than ever fashionable,~and when well

looking and becoming. Pigue js hardly

unlined, and the skirts should be short:
Muslin  and lawn dresses should . be
lined with muslin or lawn. T mount
them -on gilk does not improve them
at all—on the eontrary. Scarfs accom-
pany nearly all the!'dressiér gowns.
They are made 'of ‘éhiffon ‘or crepe de
chine, often embroidéfed - or 'painted:

wear a scarf

S hn sl 2

tailor-made ‘linen costimes are ex-
ceedingly varied., Jdiey generally, open.
on to fancy waistcoats which produce
aivery neat appearance. . Some . of
these little coats are in the sack style,
others close fitting® Some have. short
sleeves, others long: .. Celored linings
are favored in many of the newest
Jjackets, Black is a fayorite, The effect

{of & contrasting lining is often. excel-| !

lent, but this etherwise good principle
is unpractical, especially in the sumx
light-colored

shirts and blouses. S

A French Race Course|

“iThe opening of the' Chantilly raceés
was particularly brilliant, - writes a}
. woman from Paris. ‘At an early hour|
the motors arrived # ap’  endless
stream, and the paddock soon became
animated. ' There were quantities - of |
long cldaks in Tussore in innumerable
new shades, but of so pale a coloring |

them, it was utteérly impossible to de-
fine their ‘exact hue.:. 'Chese elegant}
coverings simply protected the dresses
from the dust along 'the road. In an
instant they were discarded by every
one, and the loveliest'of toilettes made
their appearance. White voile seemed

majority embroidered with white cord
arabesques, or inserted with Madeira
work. I recall one with a plain pleat-
ed skirg; the short Louis XV. jacket
‘outlined with a design of arum lilies
and leaves; the small blue straw cape-
line trimmed with white aigrettes. An-
other, handsomely relieved with bands
of broderie anglaise, was completed
with a hat in cream straw and a large
black taffeta bow. . A third, inserted
with white filet, had a capeline in
white tulle, P

O

Remember Birthdays

There are some families: which - al~
ways observe bifthdays, and  others
which do not. It is a pretty and plea=
sant custom to do so, and especially
‘when there are children, it-gives them
a great deal of happiness. But be-
sides the families which do and do not
keep birthdays, there is another class
which do and don’t at the same time,
They are supposed to, but the event-
ful day is generally ‘forgotten. To-
wards the middle of the day some one
will exclaim, “Gracious, it’s - Jessie's
birthday,” and -there Wwill be a tardy
rush of congratulations.” In the mean-
time poor Jessie has been nursing a
very sore heart and vainly imagining
‘that no one loves her. :There is almost

have loved ones forget our day of
days. And it is a slight which occurs
over and over again. One woman I
know with g large famlly connection
keeps an old fdashioned birthday book
in which all the names of relations:and |
friends are -entered, and every - month
she looks over the entries and makes
a note of those to be * remembered.
This seems bringing - little - intimate
relationships down to a business foot-
ing, but surely better thus than to for-
get them entirely or remember them
the day after.

It is nof only the children who love
to have their birthdays .remembered.

and grandmothers, ‘are equally hurt at
being forgotten. There is a great deal
of the child in all of us. Every iota
which is added: to the sum, total of
happiness in the world is worth while;
therefore let us take :thought and-re-
member birthdays, if ‘it is only with a
smile and a word of congratulation.

-fast; until tender, which -will be in

.| our country cousins have the advan-

noisseur, who says th@t only one hour

Embroidered dresses are more|

Linen'dresses should be|:

Jjacksts to| ¢

‘plan to add a litve

i A ¢ A % 3
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Cooking Vegetables
When qﬂﬂng\ beans are very young
it is.only necessary to remove the ends,
except occasionally 'when a  portion
of the stalk adheres. For older beans
it is mot only necessary to cut off the
ends but to remove the stringy fibre,
down the wide. Some people cook the
beans full size, but a more dainty
dish is served if, after stringing, they
are cut into thin stripés lengthwise,
or “obliquely, to form- diamond-shaped
pieces. ave the water in the sauce-
pan boiling and slightly salted, put in
the beans and allow them to boil very

about fifteen or twenty minutes ac-
cording to the age of the beans. When
tender, these are delicious served sim-
ply with a few small pats of butter
Dlaced on the beans after they have
been put in the vegetable dish. Some
prefer to serve with a cream sauce.

Green Peas

Green peas should be procured as
fresh as poss&ible, and in this regard

tage of us, inasmuch as they are able
Lo comply with the. rule of the con-

should elapse from the vine to the
table. Those who live in the country
or. aothers who have a kitchen garden,
are to be envied, for. there is nothing
S0 delicious as green peas, fresh pick-
ed and cooked at once. - When the
peas are fresh wash the pods before
shelling; the’ pease themselves, how-
ever,. should never be washed "after
shelling, as some people erroneously
attempt, for they are absolutely clean,
since the pods protect them from dirt
and insects. ‘Sometimes, late in the
season, or when the peas have been

7

Then soak it in cold water, well salt-

for one’ hour. Drain the ilices
from' the water, dry" with a, kitchen
cloth and dip each slice’in beaten egg.
Fry on a hot pan, in butter, allowing
the slices to remain until the inside
is .very soft and well cooked and the

( To ‘Co'ok ,_Asparagus‘ ’

This dainty and delicious dish should
be carefully and properly prepared and
cooked so as to bring out the delicate

outside is browned. Care -must belflavor. Choose asparagus with branch-

observed. that the outside does not
brown too quickly, else the centre  will
not be sufficiently cooked.

Baked Egg Plant

Many contend that to ‘be properly
served and retain the' flavor at its
best, an egg plant should be baked.
For this wash and wipe dry, then cut
in ‘half and put. in boiling water .and
boil for about half an hour or wuntil
tender. Now:drain, cut in small pieces,
season with pepper and salt and add
several good-sized pieees of butter.
Put this into a baking di.?h . with
plenty of bread ecrumbs, put generous
flecks -of butter.-on top and bake in a
quick oven until- a golden brown. '

i »
Beet Tops or Beet Greens

As a vegetable there is scarcely any-
thing so delicibus as the greens of
young beets. The beets should*not be
larger than a walnut, and among the
mess will be found some upon which
‘the beets have secarcely formed yet.
‘Wash thoroughly in several waters to
remove the grit and possible insects.
If salt is used in the first, or, in fact,
any of the rinsing waters, the insects
will be forced from the coils of the
leaves without further trouble. Handle
carefully so that the tender skin of the
little beets will” not be broken, else
this will cause the Tich red juice to
be loat in cooking and the" beets will
appear almost white. Put them in
boiling water which is well salted, cov-

ering sufficiently’ and boil quickly for

The upper hat is of /dull pink straw trimmed with pink American
Beauty hoses, held in place by a twist of green velvet and the brim un-
derneath is edged with several rows of black velvet.
‘a narrow rimmed sailor trimmed with tulle and pink roses.

: .

The misses hat is

long picked, the pods ‘are all withered
and yeéllow, and it will then be neces-
sary to soak them for an hour in cold
water, but do not shell them until
just before cooking.

Hava the water in the kettle boil-
ing, put in the peas; having them well
covered and, keep them boiling stead-
ily, 'but do not put on a cover, as this
method preserves the edlor. Salt
should not be :added until the peas
are. nearly cooked. Some people add
a few of the fresh pods to the water
while boiling, as they consider that
this adds to the flavor. And again,
when the peas are old, it is a good

sugar while boil-
‘ing. :

Stewed Per.s in Turnip Cups

This is not unly a very -appetizing
but a very pr:tty-looking dish as well.
Boil as many white turnips as:there
are persons to be served, and scoop
out the centres with a spoon or veget-
able ‘scoop, leaving 'a wall all around
about three-quarters of an inch’thick.
Put.a small pat of butter with pepper
and salt in each cup and ‘lay them
carefully on:.a pie plate, then put in
the oven’ to keep hot. ¥

Boil' a sufficilent quantity of peas,
shelling and boiling as directed, and
adding sugar if the. peas are not very
sweet, ‘Drain, but preferably let the
water evapprate until the peas: are
nearly dry. Now blend together one
tablespoonful of butter and a generous
teaspoonful of flour and two tabie-
spoonfuls of milk or cream. Season
thle peas slightly with salt and pepper,
stir in the blended mixture until it
thickens, then fll the turnip cups.
‘When ready to serve lift the cups
carefully to a hot platter so as not
to break or alter.the shape, and gar-
nish with parsley - or- watercress.
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P Egg Plant .
_Generally - egg « Dlant is' preferred

fried, and to prepare ‘it for this

process, wipe it well and remove the
stalk but not the skin; wash it and cut

about half an hour, or until tender.
When eooked, drain, ‘cut off the. latrger
beets and plunge them intd cold water,
when the skins may be rubbed off
with the fingers: Chop the greens up,
although not too fine, but in several
good-sized pieces of butter, a squeeze
of lemon juice and pepper and salt.
Mix them all lightly with a silver
folk, but all in a platter ,and after
cutting the beets in half arrange them
around the greens for a-border.

Shoes and Stockings

The introduction of black and white
shoes, the black leather being decoupe
over a soft white kid foundation, has
created:a fresh difficulty in the mat-
ter of stockings. ' Black silk stockings
although in perfect taste, are wanting
in originality, while pure white.hose—
which have been launched ‘tentatively
in the world of dress—do not strike
a satisfactory mote. The latest inno-
vation' is, however, represented by
dainty stockings of fine white  silk
‘beautifully embroidered in black by
hand .in small close designs, such as
sprigs of flowers, petals or tiny stars,
and these look particularly well as an
accompaniment ‘to the new chaussures
in black patent leather with uppers of
the supplest and softest white kid, the
black silk lace with which these are
fastened being passed through minute
Steel buckies and tied in small bows,

For ,those to’ whom patent: leather
represents a form of torture which no
“suffering to be beautiful” ‘can ever
Jjustify, a new description of leather
has been evolved, which is practically
identical with black kid, but is finish-
‘ed . with a particular process'so as ‘to
simulate the lustrous wvarnish of pa-
tent leather itself. Thes® are made‘in
practically every shape, among the
newest being those fashioned with five,
or six bars, each one being . finely

in slices one-quarter of an inch thick.
5 i ’

brogued and ‘fastened with a tiny steel
or paste button. - i

rpot of ‘the explained

| useful when the’

{tried, this upright-n

>0

s as nearly of a 3ize as posdible, It
is best when freshly cut, but as it is
not possible for all of us to procure
our vegetables from ‘the garden, it is
well to know a few points in the selec-
tion. Good fresh asparagus’ will ‘ap-
DPear freshly cut on the end, and the
hesds will be straight. ‘When the
lexggdis z;,re bent tg -one side and the cut
S brown and dry the asparagus.is
stale. Although it is best to, use the
asparagus directly after it is cut, it
may be kept'a day or two if the stalks
are put in fresh water. :
Scrape each atalk carefully, particu-
larly all the white skin from the lower
end, tie them up in bundles of not
more than twelve, then trim the ends
of the stems an even length. IR tied
in .large bundles the centres do  not
cook properly. . Now let them lie ‘in
cold’ water wuntil it is time. to cook
them. Have the water in the pot boil-
ing hard, put-in a handful of salt and
add just sufficient lemon Juice or best
white wine vinegar to give it a slight
but marked acid taste, Put in the
little bunches of asparagus and allow
them to cook briskly for about twenty
minutes or so, according to the age of
the asparagus. Do not have a cover
on the pot, as the steam should escape.
tsl?ml.; ﬁ?oks add a lump of sugar to
€ Dbolling water, . but -
ter of taste. : tms e mat» .
Although:this is the general method
adopted for cooking asparagus, " epi-
cures frown it down as cooking one
part too much and the opposite end
too little. They advocate 8 special pof
deep enough to alldw the bunched as-
baragus {o stand up straight, and nar-
) ough not to Iet it 1all over ia
the cooking. . With this is sold a small
frame for the especial purpose of hold-
ing the stalks in position, and this fits
conveniently in the pot. However, a
shape  should
lwlll be found
regular aspa -
cooker is not to be had. Plac:,) tm:-
paragus upright in the pot, then pour”
in sufficient boiling water to reach to
about two inches from the top, as the
green heads should not be’covered with
water. Put ‘in g handful of salt. . Let
the water just reboil, then ki ep it
simmering ' for thirty or. forty minutes
at least, by which time most of the
stalks will have become tender and
ealqgle, while the heads, which have
only en steamed, are  cooked Just
correctly. - If asparagus is cooked by
the ‘first method either every- bit but

easily be procured and

| dust the green heads is top tough to

eat,  or ‘if this part is cookegf” unti]

‘| fairly ‘tender the heads are coéked to -

threads

nd numberless small pleces
are float!

g loose in the water. When
: Smethod ' ‘will be

foupd so s ”ﬁfm'w"m not
g0 bacle to the old way, since so very
much more g:,the'asparsg%s, is edible.-
Lift ‘the asparagus. out of the water
as soon as‘ it is cooked, and after

.| draining lay on a napkin which has

béen triply folded. Epicures who cook
their .asparagus in this manner con-
sider it very bad form to serve it on

'} toast, claiming that this method is a

relic of barbarism dating  from: the
time when cooks did not understand:
how to drain their vegetables proper-
ly. ' Asparagus should never be left in
the water in which it has been cook-
ed, but should be lifted immediately,
even though it is not all to be served

‘lat once, for leaving it in the water

will surely turn the vegetable sour.

It is pest to serve the sauce for the
asparagus separately unless one is cer=
tain that all prefer one particular kind,
for tastes differ, and while one may
prefer simply plain oil and  vinegar
with a seasoning of salt and pepper,
others may desire a very  élaborate
sauce. Generally a drawn butter or
.creamed’ sauce is passed around in a
gravy boat, and - sometimes = “oiled
butter,”” which is simply melted but-
ter seasoned with pepper and salt, A
delicious sauce is sauce mousseuse, or
foamy sauce. This, is made by stir
ring into half a gill of boiling water
pepper, salt and nutmeg until the
water is very strongly 'seasoned, then
put in the yolks of two eggs, well
beaten; whisk this at the side of the
stove, "but under mo condition let it
boil. Take two 'large tablespoonfuls
of butter. Work this in the sauce a
little at a time, whisking it all to a
cream. Now add a’ squeeze of lemon
juice, whisk again and serve.

A ‘very dainty way of serving as-
paragus when it is very plentiful (if
an occasion like this ever arrives) is
to cut the asparagus heads into small
pieces and ‘cook these in salted water
for eight or ten minutes. Now stir to-
gether over the fire till hot, half &
gill of cream and two teaspoonfulg of
good white sauce, add to this the yolks
of two eggs, stirring until it is well
blended. £ When the - asparagus has
been well drained add it to the sauce,
allowing about a pint measure of the
cut up and drained asparagus to :the
quantity of sauce just given. ‘Spread
it on a plate and let it cool. When
perfectly cold shape this mixture into
little round balls, having the hands
well floured; roll them in egg, then in}
bread or cracker crumbs and fry a
golden brown in plenty of hot fat. This
can. very easily be converted’ into a
delicious breakfast dish by mixing in
a little Minced - sweetbread, ham or
tongue with the asparagus and flavor-
ing with’ a pinch of minced chives.

On Woman Saffrage

The great majority — that majarity
to which the suffrage would. apply—
are of that happy disposition which
“has no time to think,” and which
throws down a bpok readily in ex-
change for the more fascinating con-
templation of a new hat or gown. No
power, human or divine, can alter the
inborn spirit of the purely = frivolous
feminine—and ©ne cannot but be
amused with its delight in chiffons—
its kittenlike pleasure in the length
and silky appearance of its own tail—
its placid smirk at his own reflection
in the convenient mirror. It is all
quite pretty—as pretty as the dance-ef
wild flowers in the wind.” But it does
not express much more' intelligence
than that of the uneducated squaw,
decking herself out with beads 6 and
feathers—and it does not appear to in-
dicate the slightest promise of a
change towards any higher develop~
ment.
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