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Home Influence

One of the popular fallacies that die
hard is that mothers are invariably
unfitted to the task of instructing their
own children at home. As a matter
of fact with the lowering of the fees,
and the increase of good schools, it is
nowadays less necessary for a mother
to undertake her children’s education
wholly, or in part, than was the case
two or three generations ago. This
two or three generations ago.
This may not altogether be
the unmixed blessing it is
generally considered, for there are
many cases in which a child will learn
more readily and with more advantage
from its mother than from a stranger.
Personally, I do not advocate keeping
healthy children from school when it is
possible to send them, the majority of
children: have a great liking for school.
The circumstances are so different
from those of former times. The
Yyoungsters may be glad of a holiday
and really enjoy it at the end of school
term, but af the end of the holiday
they are glad again to return to
school. There was a time when it
was a punishment to leave home and
return to the superior educational es-
tablishments to which fate had cona
signed them, but nowadays to see the
youngsters returning to school after !

their holidays one is surprised at their'
joyous demeanor. Why is it? 'A de-|
sire for companionship has a great deal !
to do with it. Man, we are told, is a
- gregarious animal, which put in plain
language means we human beings like
to collect in flocks. Though the chil-
dren may be members of a large fam-
ily, it is not quite the same as fore-
gathering in a- small ¢rowd like a
school ~There they make friends of |
perhaps two or three of the other|
scholars and keep much to themselves.
To return to the child who is taught
at home. The mother must take her
work seriously, otherwise she had far;
better leave it alone. It is nothing
less than wrong of her to. undertake '
what she knows shé has little chance |
of carrying out and doing it ‘well. In|
some cases a mother’s appreciation of;
hereditary peculiarities and her mem-‘
|

ory of her own childish difficulties will
give nher great advantage with her|
children. If a mother is to take her!
work of teaching at home seriously she |
ghould consider how much time she is
sure of being able to spare, and then, !
having determined that it shall be de-
voted to lessons, let nothing interfere |
with it. It is remarkable but true!
nevertheless that in certain cases, the
fact of undertaking this work for one’s |
own children seems to paralyse efforts |
instéad of stimulating it. The real |
trouble lies in the fact that so few |
mothers will take the trouble for their
own children that they would take |
for those of strangers or that they |
would expect from a salaried teacher,
but all things being equal there are
many reasons if a mother puts her
heart into her work wHy she should!
be an ideal instructor to her - nwn
children. Of course, tHere are”certain
subjects in which amateur instruction
is worse than none—rar worse—for in-

to play the piano will find it ever so
much harder to get out of slovenly
and incorrect fingering than to begin
at the beginning, perhaps a few years
later. Then again, if children go to
a good day school there are special
branches of study—out of school les-
sons—that a mother may enjoy and her
children pursue together with great
pleasure on both sides. Without doubt
however, school life is much more at-
tractive to the present day children
than home lessons are. The lpve of
companionship of those outstde the fa-
mily is affecting home life in a marked
degree, and will more radically effect
it during the next few years. Home is |
too slow for the younger members of
the community, there is not enough
companionship, despite a goodly show
of brothers and sisters. They like to
live among a crowd. Alas! that it
should be 30! And how often in later
years do they long for the old fash-
foned home life. Too late often, when
 the old home and the ‘“old people” are
no longer there. But such is life of
the presént day. The boarding house
is supplanting the cottage or apart-
ments, the families—father, mother,
children, nurses, and the whole para-
phernalia of a family used to have for
their summer holidays. The cry is:
“Ohn, it's a change to mix with other
people. One is all the better for rub-
bing shoulders with strangers.” = The
result of this gregarious habit means
the gradual disappearance of the home
of today. It seems as if in -a few
years time our own little homes will
be things of the past; we shall all live
in private hotels, or have apartments
in a huge boarding house, It is sad,
but it seems to be the wish and desire
of the coming generation to have no
“home ties.”

Perhaps of all the crazy suggestions
made for the improvement of modern
domestic comfort, and the increase of
modern happiness, none has been more
charged with imbecility than the idea
of “circulating houses.” It is indeed
an irony that this precious idea should |
have originated in England, where we |
have a proverb about an Englishman’s |
house being his castle. It is so much |
his castle that a few representatives |
of the English nation can seriously
discuss a scheme by which people are |

to exchange houses on the same basis |

tired of the same house and the same |
furniture ought certainly to live in !
lodgings which they can change every?
week—every day if they prefer. Why |
not circulate children while we are
about it? One’s own children often pall
on one, and perhaps the children of
Mrs. Jones might be an agreeable |
change. Of course, the man (or wo- |
man) who first preposed the circula-
ting house scheme had either no house
or no sense of humor, and certainly
the people who support or defend the
scheme seriously have no humor, Al-
though they may have houses. This is
happily an age of dreams. We have
circumstantial accounts of a new hea-
ven, and & new earth presented to us
about once a week. If there is one
idea common to the makers of all these
Utopias, it is that the necessity for
service is going to be abolished. There
is a good time coming when we shall
have wonderful houses that want no
sweeping, wonderful beds that want no
making, wonderful boots that want no
blacking. Moreover, the humble fam-
ily meal is to be abolished, and each
street will dine together, to save cook-
ing and washing up. It is a blissful
dream. For the sake of hearing the
concentrated grumblings of the males
at that communal dinner table one

that many ‘dressmakers advise

{correspond form delightful

could almost wish it possible. But even
from this ethereal avorld, you note,
the horrible necessity of domestic ser-
vice cannot be eliminated. Doubtless
you limit the number of pots and pans
to clean if you feed people by hun-
dreds, instead of by twos Or threes.
But still there is some cleaning which
has to be dome, and so we come to ‘at
last to the great problem of all earthly
heavens—who will do the washing up?
They tell you that all society will take
turns. There will be fatigue parties
who each day will attend to the scul-
lery. Now, that will be very whole-
some. HEvery one of us can think of
people, lazy people, superfine people,
neurotic people, conceited people, who
would be vastly the better for having
a few dozen saucepans to wash and
clean.

Fashion’s Fancies

The season has now come when the
fashionz of winter have taeir full
triumph, and the dressmakers enjoy
their hour of splendour. Women are
devoting their whole attention to their
attire for the.cold séason, and.nothing
¢an turn their minds from it, Fashion
has decreed that this winter costumes
are to be extremely tight fitting, as
indeed I hinted in previous articles.
So narrow and tigat fitting are they
their
fair clients to discard petticoats al-
together, and to content themselves
with silken combinations in order that
the full elegance of their robes, as
well as of their figures, may be fully
disclosed. It is a mistake to suppose
that winter obliges us to wear thick
and heavy clothes, and those in fash-
ion at the present moment are almost
as light as those we were wearing in
the summer. Lace i3 one of the most
indispensable items of the modern
wardrobe, It figures on almost every
garment, while some are fashioned
entirely from this fascinating material.
There are full length coats entirely
of fine crochet, which are dreams of
beauty, but alas! exceedingly costly.
Guipure coats are rather less expen-
sive, but require a liberal dress al-
lowance, for they areé not wearable
every day, and La Mode is fickle as to
shape and design. A reluctance to cut
up an Indian or costly lace shawl

| would be echoed by the possessor of

one of ‘those erichanting coats. Heavy
lace is the ideal type, and it is worn
unlined beneath ~ the wusual ' wrap.
Shorter, ‘bridge coats, boleros, and
shaped empiecements for the corsage
are also effective, and with panels to
evening
gowns with the colored wunion or
marquisette. The. blouse of Irish lace
or guipure is another fashionable gar-
ment to accompany a smart skirt and
fur coat; -and the vest of lace appears
in such varied guise that it is one of
the most popular itéems of the moment.
Heavy lace, five to seven inches wide,
is also employed for the cascade ef-
fect on a silk vest, and is simply a
duplicate of the “grandfather frill” in
plisse mieu,” which is “l¢tdernier cri”
for tailor -made costumes,- Loyely
blouses ‘are also made from wide lace
of the net, and guipure type, and here
insertion lace or fancy chine; or gauze
employed to connec¢t ‘the
Bretelles and . kimono
arrangements of lace are universally
popular, and this style will undoubted-
ly prevail where ‘the nandsome kind
of lace is‘used. Filet net and lace have
the added charm of novelty and a
clever modiste works wonders with
these materials. Entire gowns of lace
are enviable 'possessions, even if not
actually of real lace, for the machine
made article now-a-days so closely re-
sembles the hand made lace that it
takes a connoisseur to tell one from
the other. The despised tambour lace
is now so richly inlet and incrusted
with. Irish crochet or heavy guipure
that it gains both in beauty and ex-
pense. Filet lace is used in broad in-
sertions with crepe de chine of soft
satin to form perpendicular stripes, or
employed as a border above a band
of velvet, or satin on some soft gauzy
texture, such as union or gauze. The
trimmings evolved from lace are far
too numerous to describe, but quite
the newest border has for its founda-
tion a broad band of rather coarse
filet lace applied with guipure motifs
and indrawn with velyet ribbon. Sou-
tache braiding on filet net is a new
idea, and. appears on the latest after-
noon toilettes. .The net is lined with
colored silk matching the gown, and
the braiding either contrasts or is of
the same shade. An exquisite evening
dress is of -ivory net entirely gauged
with encircling bands of filet net, en-
crusted with floral guipure, the border
on each filet band consisting of tiny
ruchings of caiffon. This was also
copied in black, using filet net for the
ground work, ‘with bands running
round the skirt of black sequined net
bordered with black - chiffon. The
coarser square meshed net in black is
darned " with chenille, and this is &
lovely inlet for black taffeta, mounted
on a while or colored slip. Lace is
inevitable on the evening wrap de
luxe, and truly exquisite “are those
entirely of velvet and lace with hang-
ing frills of chiffon and many tassels
of silk and chenille. Gowns trimmed
with' lace-are innumerable, and show
much variety. But the combination
of ecru lace and black wunion leaves
little to be desired and is undeniably
elegant and -useful. . Picture to your-
self a very -full plain skirt of gauzy
black union, the border of black velvet
with its upper edge overlaid with a

, One
edge in deep points which are.let into
the union. Such a skirt is useful for
many different occasions: ‘a smart

summer afternoon function, a wedding.

at any season, or equally an evening
tollette. Of course, the bodice must
correspond in some detail and its com-
ponent parts represent the union and
lace. Broad. filet lace, bordered with
ball fringe, makes a charming decora-
tion for a gown. Dyed lace is more
usually of ‘the square meshed filet
type, and the fashionable modiste
makes the loveliest trimmings from
this plain net. Some are darned with
tinsel thread, coarse silk and chenille,
others run with bebe ribbon and tin-
sel, with here and there miniature
choux of chiffon or ribbon.

For every day toilettes the coat and
skirt costume is a model which never
becomes demode, but its fashion
changes from year to year, and gives
the necessary touch of variety. Stripes
Just now are in great request for the
tailor made gown, and are much more
effective in the basqued coat than for
the bolero or abbreviated coatee. One
great merit in striped material is that
it can be trimmed with diverse ar-
rangement of its own cloth. The
strappings cut on the bias being quite
the most popular,

Hats are now worn large, or small

A

according to taste, although there is
not a doubt that the former seem to
énjoy moat favor. Feathers and
aigrettes are much used for trimmings
with velvet flewers in various rich
autumn tints:" I cannot close without
mentioning the graceful fur toques
Which are go. much in vogue, trimmed
elther with old blue ribbon or a sim-
Ple aigretté at the side. They are
not only charmingly becoming but most
useful for the winter which is now
at hand. b

one ounce of loaf sugar, grated rind of
lemon, two whole eggs or four yolks,
half 'a pint of milk, two tablespoons-
fuls of cream (if possible), two table-
Spoonfuls of maraschino. Cut the bread
Into slices, spread the peel finely, clean
the sultanas, and grate the leman
rind, mix the bread, fruit and castor
sugar together in a basin. Place the
loaf sugar in a saucepan with a table-
spoonful of cold water and boil till it
turns a nice brown. Add the milk to
this and beat slowly till all the sugar
is dissolved. Whisk the eggs and
cream together, pour the milk on to
them; add the maraschino, strain over
"the bread and allow to stand for an
hour. Pour into a well greased mould
ana steam for two hours. Serve with
custard or cream. This is really a
delicious pudding, Sherry may be
used instead of the maraschino if pre-
ferred, or the pudding may be made
without either, but of course, the flav-
or will not be nice. By the way,
Maraschino is by no means expensive.

Old Methods and New in the
: Art of Cooking

Whether it be true or not that the
welfare of a nation depends more on
its cooking than on its army or ships
certain it is that the health of the in-
dividual depends much ‘on the food
consumed and the method of prepar-
ing that food. More  human happi-
ness and health have been destroyed
by too much food, too little food bad-
lx cooked food and ill assorted food
than we can possibly reckon. It fis
frequently statéd by people who are
authorities on the subject that good
food would do more to prevent the
spread of drunkenness . than . any
other method which has yet been de-
vised. Of course there is perhaps no
subject upon which opinions differ
more than they do about cooking, and
the needs of the individual for food.
An Englishman who has recently re-
turned from visiting Paris, Berlin and
Vienna, towns in which good cooking
is considered as a high art, was heard
to réemark that he was thankful to be
home to get a good dinner decently
cooked. His idea of a good dinner
being a plateful of beef roast and
much underdone, a well bdiled potato,
and caulifiower. Teiere are, no doubt,
many ideas as to the value of potatoes
as food, but about the dellciousness
of ‘a well boiled potato (often alas! a
rare luxury), there can be only one
opinion. Cooks, like poets, are born,
not made. The average wdman is
expected to know how to cook and
at some time of her life, or another,
is sure to be called upon to exereise
her talents, but the average woman is
no more a cook than she is an artist.
You will tell at a glance, by the way
a woman handles her materials for
cooking if she knows her craft or not.
There are such things as cook’s hands,
and a woman endowed Wwith these is
sure to be a good cook. Her meats
will always be done to & turn, her
soups will have a richness and flavor
that distinguishes then from  those
of her neighbors, her puddings, pas-
tries and cakes have a lightness of
their own. -We amateurs are far too
apt in these days to trust to extreme
use of chemicals for producing effects
that ought to result from the labor
of our hands. Far too often our pud-
dings lack nourishment, just because
of this very spongy lightness we have
got into the habit of, regarding as
a -good gquality. The pudding made
with plenty: of suet ahd recommended
for its g@et is quite 4 diffefent com-
position when it is wiade to rise sud-
denly* and is boiled too short a time.
Short-bread is one of the  most dif-
ficult ‘cakes to make, and we rarely
find “it of good guality when the am-
ateéur cook tries her hand at it. It is
Interesting to find that the very best
is ‘made-by ' old-fashioned . bakers in
small” country: towns. This is simple,
becayse they use single methods and
do not add extraneous ingredients to
the homely material of . which .the
cakes are made. Most women:declare
they- like cooking,. but hate, washing
up. But so many. simplifications  of
housework are ‘constantly being pre-
pared for us that the work of the
house:grows more simple almost daily.
Gas'cookers of all kinds have improv-
ed immensely and there is a new fit-
ting which can be ‘applied to a small

Lemon Pudding.

Required: Half a pound of bread,
grated rind of one lemon, juice of two,
a pint of milk, three eggs, sugar to
taste; crumble the bread (or if it is
too dry to crumble as it is soak first
in - hot water, squeeze and then
crumble, Pour .the milk on the
bread. Well beat the eggs, add to
them the grated rind of the lemon and
then the- juice strained when the milk
has cooled add all the other ingredi-
ents to it;-beat well, add sugar to taste
and either steam or bake till set.

Stuffed Steak.

This i8 not.only a good way to use
up stale bread, but it also makes the
meat g0 much—farther. Required:
One good sized beefsteak, five ounces
of bread crumbs, two medium sized
onions, half an ounce of powdered
sage, one ounce of butter, one egg, salt
and pepper to taste. Run the bread
through the mincing machine or soak
in water; squeeze dry and crumble
finely; chop the onions and add them,
also the sage, butter, salt and pepper.
Bind with the egg, spread the mixture
In the steak; roll, tie securely and
bake in a moderately hot oven; serve
with brown gravy.

Chocolate Bread Pudding.

This is a very cheap chocolate pud-
ding and well worth trying. If, how-
ever, you do not like chocolate, flavor
with lemon juice or sherry. Required:
8ix ounces of stale bread (or bread and
butter will do), & pint of milk, two
tablespoonfuls of * flour, two table-
spoonfuls of chocolate powder, two
tablespoonfuls of brown sugar, two
ounces of chopped suet, half a tea-
spoonful of baking powder, one egg.
Boil the milk, pour it over the bread
and. let it soak until soft. Beat up with
a fork, add the other ingredients, the
egg last of all, mix well together, pour
into a well buttéréd pie‘dish and bake
in a moderate oyl for one and a half
hours ; turn® out#dnd serve with the
following sauce: pint of-milk, one
tablespoonful of . eden flour, .one and
a half tablespoenfirls “of chocolate
powader, two tablésooonfuls of sugar.
Boil the milk, mix. the other ingredi-
ents tégéther and when: the milk boils
pour it over them; return to the sauce-
pan, det it boll upand it is ready.

Household Hints

"A cheap furniture cream can be
made as follows: ' Take two table-
spoonfuls of turpentine, two ounces of
white wax, four ounces of castile soap.
Place together in  a clean  enamel
daucepan, and dissolve slowly over a
gentle heat, next add' a sufficient
?uantity of boignig water to form it
ring for. use in a little ‘fiat. - All _ |into a cream. This same receipt also
chen Gtenailé are novFveer‘iaamellx:d, gixtd hakes an exdellenit boot polish, with
so clean that it Is artistic to handle |the addition of a 1little lamp black,
them—indeed ‘more and more are we it?tl' black ‘leather, or g little red or
coming to regard cooking as an art, yellow ochre for brown boots.
and our school girls are growing up
with the idea that a ‘knowledge of
cooking has’ its value just as much
as a-knowledge of any:other industry,
We .are. returning to - the old days
when svery. woman prided herself on
her knowiledge 'of housekeeping, - and
a very excellent thing it is too.

An - excellent paste for cleaning
saucepans, boards, sinks, tiles, dis-
colored china, paint, etc., can be made
as follows:

Take equal parts of whiting,
soap, white sand and soda. Place tae
ingredients into & saucepan, adding
enough water to form a smooth paste.,
Boil until quite dissolyed and pour in-
to jars for future use. Apply with a
clean flannel wrung out of hot water
and rinse afterwards with clear warm
water.

soft

How to Use Up Stalé Bread

The bread used in this may be
stale crusts of any kind." It should
be spread on a plate or tin in a rather
cool oven; left till thoroughly dry and
then either crushed with a flaf iron
or put through a mincing machine.
This last is by far the easier way.
Required: One pound of bread, one
small tin of pineapple, three eggs, a
pint of milk, three ounces of sugar,
two ounces of butter. Beat the sugar
and butter well together and add the
yolks of eggs and bread crumbs. Then
stir in the milk and add enough of the
pineapple syrup to make it into a nice
smooth batter. Cut two-thirds of the
pineapple into rather small pieces, stir
in the other ingredients, pour into a
well greased dish and bake in a mod-
erate oven till set, probably about an
hour. Then beat the whites of the
eggs to a stiff froth, adding .a little
castor sugar, while doing so, plle on
the top in a rocky heap, decorate with
the remainder of the pineapple and
place in the oven till set. This is a
very nice change from the ordinary
type of bread pudding.

Milk remains longer fresh in a shal-
low basin than it would if kept in a
deep jug.

To Clean Knives Easily
Take a flat cork, dip it in slightly
moistened knife powder, and with it
rub up and down the blade till all the
stains are removed. Then wipe with
a duster.

Baking tins should be wasined as
clean as possible with a strong solu-
tion. of soda and then scoured with a
piece of pumice stone. This will keep
them in excellent condition.

To clean dirty lamp glasses, they
should be held over the steam of a
boiling kettle. The steam cleans
them splendidly. The glasses should
of course be rubbed with a proper
lamp mop to remove the dirt and af-
terwards polisaed with a dry cloth.
They will be far less likely to crack
if treated in this way, and will look
just as bright and clean if carefully
polished afterwards, as if they had

been washed in soap and water.
Savory Bread Puddiny. St

Many people say that they find this
a great favorite served 'with pork or
mutton. Odd pieces of bread of any
kind can be used. Required: Half
a pound of stale bread, two hard boil-
ed onions, two tablespoonfuls of coarse
oatmeal, three ounces of suet, half a
tablespoonful of dried sage, one egg,
quarter-of a pint of milk, salt, pepper
to taste. Soak the bread in cold wa-
ter until soft, then squeeze as dry as
possible and crumble finely. Chop the
Suet and onion, add this and all the
other dry' ingredients to the bread
with pepper and salt to taste and last-
ly stir in the egg well beaten and the
milk. Grease a tin, pour the mixture
in and bake In a hot oven until done,
probably about forty-five minutes.
Cut into squares and serve with gravy
poured over.

From Sundry Sources

The Princess of Wales, whe has
lately returned to England from her
Highland home Abergeldie Castle with
her husband and children, is one of
our most popular royalties. The
Prince and Princess of Wales seem to
have the same fondness for Scotland
that Queen Victoria had, and their
children always hail the prospect of a
holiday in the Highlands with delight.
They are very popular, too, with their
hosts up there. A certain Scotch hos-
tess once remarked that the Princess
of Wales “gave less trouble as a guest,
and was more easily amused than the
most insignificant members of her
house party.” Perhaps it is because !
her Royal Highness is a careful and |
particular hostess - herself whenever
guests are expected, whether at Mal-
borough House, York Cottage or
Abergeldie. She makes it a rule to go
into each bed room and sitting room
and make quite sure that everything
possible has been done to ensure the

Viennoise Pudding.

If possible use crumbs of bread for
this as it looks much nicer than if
crusts were used. Réquired: Five
ounces of crumbs of  Dbread, three
ounces of castor sugar, two ounces of
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spite the fact that she is a very busy
woman, in a multitude of ways, and
has little spare time on her hands.
Simplicity is the keynote of the Prin-
cess’s life. She is thoroughly domesti-
cated, and takes the greatest pride in
her housekeeping. She doesn’'t care
for athletics, doesn’t ride much, en-
tirely disapproves of cycling, and is
quite indifferent to the fascinations of
bridge. She is devoted to music and
art, especially art, and a visit to a
pleture gallery is a real pleasure to
her. This simplicity naturally gives
birth to a quiet sympathy and tact
that endears her to everybody ‘with
whom she comes in contact. A govud
story is told of an occasion when the
Prince and Princess of Wales visited
A certain seaport to open the new
docks. The mayor of the place, a
nervous little man, was very much
afraid -of his wvisitors, and trembled
when he found himself sitting next to
the Princess at the banquet. Much to
his relief, however, Her Royal High-
ness chatted quite freely to him. This
put him at his ease, and he confided
to her that the printéd address -he was
to read totheir Royal Highnesses
was a regular bugbear to him. “I
can’t bear written’ speeches,’ he ex-
plained.. “I like to get up and say a
few words that I really mean.’ The
Princess quite agreed with him in his
opinion, and suggested that' they
should hide the written speech behind
a flower pot. The mayor took the
hint, and when he rose to make his
speech said a few words that he really
mednt. The Princess despite her dis-
like to cycling, has fallen a victim-to
the blandishments of the motor car.
But she values motoring more as a
quick method of getting about than as
an amusement pure and simple. She
has several splendid cars, and ~ne
built according to her own ideas and
especially adapted for picnic purposes.
It is constructed op the lines of a
brougham, and speclal care was taken
at the Princess's request that two
small seats intended for the children
should be placed as far from the doors
as possible to prevent possible acci-
dent. ‘There is an unusually large
window at the back of the car, and
another "novel feature is a folding
table, which can easily be adjusted
for luncheon or tea.
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An attack has been made lately on
the venerable institution of “Sunday
Clothes.” Coming, as it does, at the
same timé as a declaration that even-
ing dress is ahsurd, who can doubt
that the mysterious thing described as
“a wave of Socialism” is indeed sweep-
ing over this unhappy land? In theory
Sunday clothes are right. Sunday is
the only recognized “festa” of Eng-
lish life, for bank holiday, which has
no religious significance, hardly comes
under the head, and the feeling that
the day must be honored by a change
into wedding garments is in every one,
although they are perhaps gquite un-
conscious of it, an instinct of rever-
ence;! It is..in /practice thdt Sunday
clothes justify all the reproaches that
have ‘been hurled at them. . Someone
says that on Sunday people are free
to dress according to their taste, and
it is then that their -individuality as-
serts itself—working clothes being a
matter of tradition—any one who lives
in the country will agree with me
that if this is true, the taste of the
nation generally is at a low ebb;, and
their individuality were better sup-

o|pressed. The women in rural districts

offend on week days, as well ag on
Sundays. They have discarded the
clothes of labor, simple, dignified and
fine, for permanent “Sunday clothes.”
The men still dress well when they
are working. On Sunday they, too,
alas! dress according to their taste!

point in an address to the National
Union of Women Workers at Man-
chester, England, the other day, and
one which women might take to heart,
whatever part of the world they may
happen to live in. She urged women
to find out the joy of work for work’s
sake before they were forced to work
by the cruel hand of necessity. If
women trained themselves, or if in
their youth their parents saw that
they were trained to adopt some oc-
cupation seriously, they would be pre-
pared to use their training profession-
ally if necessity constrained them. But
women seem to care nothing at all for
work as work. While a few women
complain that they are shut out of
public life by men, every one knows
that the social and public positions
which have been opened to women are
not filled. Women themselves are the
chief hindrance to women’s progress.

Topics of the Hour

The King and Queen of Spain, on
their way from Sandringham to Lon-
don, stopped at Cambfidge for a

brother, Prince Leopold of Battenburg,
a “Freshman” at Magdalene college.
In the college hall, King Alfonso‘was
very much interested in a portrait of
our Queen Mary, wearing a jewel
presented to her by King Philip of
Spain. The King and Queen lunched
with Prince Leopold in his rooms, the
only other guest being the master.
After luncheon their majestes were
driven through the “backs” of the
colleges, where the giant elms are gol-
den in their autumn foliage, to the
railway station, where they left for
London. There was much cheering
from a great crowd of undergraduates
who had assembled to see them off.

Twe royal babies made their entry
into the world during the last few
days. Berlin and Potsdam were
startled on Saturday morning by the
booming of cannons announcing that
a second son had been born to the
Crown Prince and Princess. The
young mother and the infant are re-
ported to be doing exceeding well.

On Wednesday a daughter was born
to, Queen Eilena and King Victor Em-
manuel of Italy. The child, which
will be named Giovanna, is the fourth
child of the Royal family.

The King entered his sixty-seventh
yvear early last month. As usual His
Majesty celebrated his birthday at
Sandringham, where in addition to
tfle members of the royal family there
were present the King and Queen of
Spain. His majesty was presented on
behalf of the Transvaal with the fam- |}
ous Cullinan diamond. Entlrely in-
formal proceedings marked the pre-
sentation of the diamond, the richest
birthday gift ever offered to the King.
The famous gem is now added to the

lemon peel, three ounces of sultanas,

'

comfort of the visitors, and this de-

The King’s

birthday celebrations passed even

l and domestic, are not fitted to reign.”

Mrs. Creighton made an admirable}

‘ipg ot. the heart and the kidneys; every
couple of hours to visit the Queen’s “xmﬂe it simmers it pulls my stomach
{up,” or

more happily than usual, One of the
Pleasantest moments was when the
children of the Prince and Princess of
Wales and Prince Olaf of Norway ar-
rived and personally congratulated
His Majesty, each, too, bringing some
simple gift.

The German Emperor is greatly
pleased with his welcome in England,
and remarked in his speech at Wind-
sor that it seemed to him like “coming
home.” The Kaiser and Kaiserin were
entertained as the guests of the Cor-
poration-of the City of London at the
Guildhall and the Empress looked
charming in. a beautiful pale mauve
costume and a picture hat of delicate
lilac tint, adorned with ostrich fea-
thers, The Kaiser, at the end of his
state visit, is to go for a rest cure to
Highcliffe Castle, Christchurch, Eng-
land.  The Kaiserin will leave at the
same time for The Hague. I hear that
the Kaiser brought with him to Eng-
land a suite of twenty-two persons,
which is an enormous following com-
pared with the suite of seven or eight
persons which our King considers suf-
flefent for a state visit, Amo the
gentlemen. of .the Emperor's houfehold
are some noteworthy personages, I am
told. Al

The banquet given at  the Spanish
embassy in the evening in honor of
the young ‘King and Queen was on a
very magnificent scale, although not
an official affair, and the flower ar-
rangements on the table were, I hear,
most novel and beautiful. The gather-
ing was altogether a moat brilliant
one. The Queen of Spain looked love-
ly, I am told, and was greatly admired
in a long sweeping dress of white sat-
in, and wore her favorite ornaments,
turquoises and diamonds, and a glit-
tering crown of the same gems.

The Letters of Queen Victoria

The publication of the letters of
the late Queen Victoria might, or
might not, have been an event of sur-
passing interest. Expression belongs
to the artist, first of all, whose life
consists in expressing what men of
action-do. If we remembered this it
would save us a world of disappoint-
ment when we read the frigid, un-
revealing letters and diaries of men
and women whose lives palpitated
with drama, who made history, per-
haps, yet could not write their own
personal history. It is possible that
Queen Victoria, the wise and judi-
cious sovereign, the noble example of
womanhood, might have written noth-
ing ‘of value in her letters. They come
to those who have eonsidered that
possibility as a sweet 'and fascinating
surprise. They prove once againthat
those who can express their opinions,
feelings and judgments in their let-
ters in 'detail; provided that the ex-
pression be sincere, leave behind them
not only a thing of priceless value to
| historians, but a human document
! that can be relied upon. The Queen’s
letters are sincere. Sincerity iz the
first quality which strikes us, as it is
| the last to linger in the memory when
i the book is closed. But this very sin-
Icerity might . mislead the undiserim-
‘lnating reader. When  the Queen
Iwrote, for example, that she was con-
vinced that “we women, if we are to
‘be good women, feminine and amiable

but  in
the ( fitness- of
i Wwomen to reign more decisively than
{if she had approached her task with
! the feminist banner flying. Such pas-
|Sages as' the one which has been
quoted are likely to be eagerly taken
up by partisans and opponents of
the woman’s cause, but to the psycho-
logist they are not so much a theory
of life as the very natural expression
of a very human doubt felt by all na-
i tures calléd upon to face great tasks
and great responsibilities. “The poet,”
| says Keats, “is the most unpoetical
of all God’s creatures,” and the sov-
erelgn i3 very often the least royal.
j According to the conventional ideas of
royalty Queen Victoria, who fulfilled
her public duties with so much wis-
dom, who never displayed the so-
| called  feminine weaknesz of suc-
icumbing  to unwise influence, but
showed extraordinary independence in
her judgments, is in her letters a very
wise woman, one whose personal life
was centred entirely in the love of
her husband; one who bore the grief
of his death with gentle fortitude, yet
never pretended to find consolation
for it in public duty. The pathos of
that inconsolable grief! Surely it is
that which makes the fidelity of Queen
Victoria to her people unique in the
history of the world.

she was undoubtedly sincere,
‘practice she showed

A Hospital From Within

.Skilled is the physician who can deal
with a lady who suffers from “simmer-

prescribe for “the familiar
affliction—“it’s all over him; it’s in its
little eyes and its little head and ts
little stomach, and ’e all of a burning
’eat and burning ’is little eyes up.”
But such complaints in hospitals, says
a writer in the Manchester Guardian.
And as for accidents, it needs the
technical skill of Mr. Rudyard Kipling
to understand how one happened. The
usual report from the patient is some-
thing like this: “I was skrimming the
monkey-pole against the coupling rod
and the eccentric jammed the crane-
bar up against the top-rail and I stops
that feeder and the cylinder-grate
catches me and I went round with the
belt screw. Was it a crush or a fall
or a strain or a blow? Inquiry is un-
availing. The limited vocabulary of
many working men is remarkable. An
innocent student will go up to a pa-
tient and say, ‘Did it come on sudden-
ly? and the answer, as likely as not,
will be—No, I coom o’ Toosday.” Or
the inquiry ‘Is this tender? will evoke
no answer, till at last a desperate
‘Where does it hurt, then? will be fol-
lowed by, ‘Oh, I'm nesh all over’ It
is generally hopeless to discover whe-
ther a navvy has been unconscious af-
ter an accident. It is useless to ask s
whether he was dazed or stunned, and
‘Did you lose your senses? would give
offence. Even their formulas of swear-
ing are strictly limited to three in
number.

Naturally, the history of a disease is
particularly hard to get at. One which
‘used to belong to my posterity’ is bad
enough to track, but it may also hap-
pen that ‘it began a month after my
aunt died, and that was ten days ago.’
It is common to suspect an alcoholic

ancies and Home Circle Chat

So,

ey

(\

you teetotal?” has been known
duce these two answers in or
“Yes, in the day-time,; >
drink a few glasses a da
other hand an innocent r
you ever perspire at night?
answered with a look almoci
and an indignant negative. ‘N

in my life’ As to alcohol, it

of note that in one ward of

tients with erysipelas ' the

daily consumption of beer hef
admission worked out at one

glasses for the five, or twent:

each man, with more at the w

But one constantly repeat.
that is dinned into a doctor i
ference between Bill drunk
sober—Bill in the accident-ro
ing of beer, lustful, passion:
evil-tempered, suspicious, g
Bill in the wards next day.\l
drink, kindly, considerate, brg
ant, easily satisfied, cheery, o
ful. For they are splendid
heart, these laborers. Let
patient speak of them, a mar
different class, with no hong .
pathy except a common foc._
‘What struck me most, D
the pluck and endurance of t
I have seen two patients pla,
tical jokes on one another te)
before they were carried aw;
ous operations from which 1]
they might never recover.’ I
derful how optimism for the
the race is cheered by these ;
they are, many of them the
society; the weakest, who he
to the wall. And yet, change the
virenment from a squalid
cheery ward, free them fron
ing drudgery of excessive
them decent: food, keep th
drink, and you have men of
civilization need be ashamed,
lesson, too, is rubbed in with
less reiteration of nature—i;
bulk of disease, especlally in t
orders of society, is entirely pr
able. Tuberculosis, alcoholism,
impurity, these are the unholv trium-
virate, linked with many another ‘mor-
bus miseriae.”

It is not only the enforced sohriety
that brings out what is best in y
tient. The hospital as an ed
would be an excellent theme. }
lived in a ward with a dozen
people, leading a regular, discipline
life; he has seen nurses worki g (0
scientiously and unselfishly night ang
day, he has realized that even a <
geon can have gentle hands and a me.
dical student sympathy. Take
case of a spoiled, self-indulgent ¢
She has eaten an ulcer in her stor
with stewed tea, ®ried fish and gin,
and has for weeks been a selfish, com
plaining, and generally unpleass
member of the family. She comes i
the hospital, has a big operation,
is very near death but for all that she
finds that she is treated no hetter and
no worse than her fellow-patients, a
that her grumbles, if unreas
are disregarded. * She learns to
discomfort for a 'minute or two
than to rouse ‘the' other pat
night by calling for a nurse to
her position. She discovers that
lar meals are not to be despised,
that there is more flavor in plain
than she thought. She begins to ta
pleasure in doing things for othe
She makes a ‘ring cushion’ for nur
8 and pads the ‘Thomas’ splint f
number 10, and feels an unwonted
glow of altruism, and when she returns
home she is cured of much besides an
ulcer.

But to the hospital resident humor,
perhaps sometimes grim, is more evi-
dent than pathos, for pathos and se
timentality have to be jealously
out from the daily round. There was
once a baby brought in with a leg
sorely mangled by some mongrel dog,
its foot was a mass of rawness and
mud, its face was a mass of dirt and
the ever consolatory treacle. The -
geon did his best, but his reward was
far from welcome. ‘Kiss doctor, baby!’
the mother said, and no refusal was
possible. His colleagues since then
have amused themselves with the
quotation—

I

a pa-

On his face there lingered still, traces
of a baby’s kiss!

Especially in the accident ward are
there amusing incidents, as when
newly appointed house surgeon told a
respectably dressed man who appeared
at the door of the room to ‘Come ir J
and sit down quietly there; you wi
seen in your turn,” only to disc
that he was one of the committee! An-
other patient, this time a boy, when
asked to give his trade, stated that e
acted as ‘guide to India.” It proved
that his duty was to stand at t
door of a neighboring large shop ai
direct the attention of the customers
to a part of the building which co
tained an Indian exhibition.

But one is never free from surpriss
in hospital. One patient refused
appear without a cap even in -
wards, and was pointed out-as a
bable example of a certain skin =
tion. In the course of time he c

ed to.the surgeon that he was 1

vow not to cut his hair, and his
concealed tresses that a woman 1
have envied. Then there is th¢
prise that greets the well-meant
solation:—‘Don’t cry; you should !
little man,” has been met, befor:
with the staggering reply, ‘I'm !
boy; I'm a little girl’.

But sometimes consolation is
successful. There was a nerv

who kept moaning, ‘Shall I die” :

I die?” She was relieved, it is

by the quiet assurance, ‘That is !
very last thing you will do,’ and
complaints as to a trifling ailment
finally disposed of by an authoritati'
‘That will certainly improve as it g ¢
better.’

Song of Care

O, to be free like the birds in the air’

'Tis a boon my simple heart cra

With lightsome, glad wing to brush av

Care,
‘Who counts men her dutiful slaves

But no! she’s a maiden with beauty =

And I'd kiss the touch of her h

come, gentle Care! We are fr
well met. )

Let’'s sow well in Love’s fruitful I

O, to be glad like the birds in the tr

With never a pain or a sigh,

To toil patiently like satisfied bees

And build love a mansion on hix

But what’s a bright smile without :

tear?
A very plain fabric of life.

‘We need tangled threads—the white

the black—
At the looms of Pleasure and =

history, and the simple question ‘Are

~—Dr. William J. Fisch
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