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DRRECT HABITS

handling a' horse, self-eontro]
tial. Don’t get out of patience
k and fume if the animak does
just as you wish... Try again,
pbably the dumb brute: did ‘mot
nderstand what you -expected
0, and then give.the horse-the
don’t expect the animal . to
vhat you want done.
u have horses,. keep - a clos
on your teamster. ¥ he han-
e horses brutally, or with poor
ent, pay him off at once and
other mamn. It is easier to get
r teamster than it is to get
team. = Don’t fail to keep an
mischievous boys, for they'will
nd torment a horse just for the
it. This may result in the
developing the habit of kicking,
g or biting. i
p horses develop the habit of
F while standing in ‘the stalle.
hlways dangerous to enter ‘the
f a kicker, so the sooner the ani-
broken of the mean trait the
becomes the lives of those who
casion to have anything to do
t. 7Tie the horse short, S0 as
give any slack rope to allow
ting up. Fill a bag with hay,
or sawdust and suspend it from
iling by a rope directly behind
rse’s hocks, Now ake it be-
that you intend to enter the
Up comes the heels, St
g; it rebounds and.strikes the
Again, pretend you. intend to
The same thing is repéated.
hrse becomes afraid and quivers
httempts to crowd into 'the for-
orner of the stall. - o i
n only one horse is kept:in a
it seldom kicks the side of
1. Turning the stall kicker in-
bx stall has frequently*broken up
bit, but when that’ eonvenience
at hand, other measures are re-
to, A club two or tliree inches
meter and eigliteen. inches
ko as not to make a bruilse; will
job. Fasten the club te: the
the hock -joint by one of .its
thus making a loose, swisging
As the horse Kicks the side @
all. the . club " strikes "th

e

e léeg
y. The  horse soon learns  that
it keeps its feet quiét the p!ub
. na_pain. _ VoE N OE

er pulling is very  ¢ommon
horses that are -improperly
d. Fortunately, the remédy is
and effective, breaking up=the
kn a very short time, Fasten -a
ope to the halter, 'slipping the
end through the' tie ring. Pass
engaged end of the rope. be-
the forelegs and. then.over.the
3 bringing ! it haver on-the, :~°.‘th
d fastening it te -rope,. be=
the forelegs in. a. slip knot.
the horse pulls on fthe halter
rge noose tightens up on its
and it soon gives up the pulling,
er good way to fasten the rope
ie it to one of the hind legs, "If
prse pulls it simply pulls itself
k- feet. ‘.‘1,

E SPEED OF ‘SEPARATQRS
farmers that buy and operate
ugal separators ~ should . be
1 to, follow the directions as io
"at which the machines are fto
n. This speed has been fg-
but in the case of each machine
11 kinds of tests to detérmine
jat speed the  best résults: “can
tained. It is for their interest
e their’ machines do the best
w ~work. Yet many people
areless 1n  tnis regard. .Every
ne has a certain speed at which
1 do its best work. 'The fium-
turns the crank should make
inute is usually indicated on the
If the speed is reduced be-
at Inaicated, the skimming will
s complete, and mere *’ fat ' is
h the skim milk. It is not ad-
¢ to turn the machine at ‘a
speed than that required; 'as
is danger of damaging the sep-
or qof the bowl jumping the
s.. Nor does excessive speed
se the efficiency "of the separ-
‘When the proper speedl'..'g,u
pbtained, it should be maintain-
piformly throughout the separ-
Uneven running causes incom-
separation, 2 o
the Indiana experiment statio
s makes of hahd separators
run at different rates of speed.
peed applied from ten turns of
ank in excess of the normal
to twenty turns below the ner-
ppeed. 'With separator running
pper speed loss of butter in the

milk was 1.75 pounds. When.
Epeed was reduced ten crank
tions, the loss of butter
ted to 7.28 pounds. When ‘the

was reduced twenty crank revs
ns the. loss was 12.74' pounds.

readers that have hand sep-
s will heed the above figures
will save considerable quantities
itter fat- that would otherwise
waste, 1O
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DAIRY NOTES

m cream should not be mixed
old cream. Before mixing ¢ool
PW cream to the same-tempera=
pf that in the cream -jar.

mot neglect to have the herd
ned at least twice each year: by
lled veterinarian to .see if any
fflicted with tuberculosis. Then
ptly remove all which show signs
P disease. Never add an animal
herd until you are sure- it I8
fom the disease.

more a cow relishes her’ ration
ore she will eat of it, and the
she eats of milk-producing feed
ore milk she will produce. B¥Y
g plenty of a balanced, palat~
ation the dairyman ‘will always
e a liberal flow of miik—if th
s of the milking strain. o
ve all, give the cow - uniform
Do not feed her liberally as long
e feed lasts and then make her
‘till the grass is heavy enough
pport her.” Such treatmént al-
lessens the flow of milk, if it
not derange the digestion. e
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USEFUL RECIPES
Birthday Cll(q- ;
lients: One pound of best flour,
pound each of butter, . castor
“ultanas, and currants, a quarteg
of mixed :candied peel, a
| of baking  powder, four
a little milk., Method: Pass]
powder and flour, to which
<alt has been added, through
. several times, in order to
together. Then prepare
inzredients. Clean and care-
; the fruit and add them : to
cut up the peel into shreds
.y to the flour. Put  the
sugar together into a large
heot them to a cream with
1en perfectly smooth and
the eggs one by eone,
ir between each, When
i the flour and fruit, mois~
1al consistency of cake
into a well-prepared
.d bake from two to. two
hours in a meoderate oven.

¥

icing for Birthday Cake.

Half 'a pound of icing
vo and a half tablespoonfuls
ho of water, half a teaspoonful of

vired flavoring. Should no flavs

he desired three tablespoonfuls
will be required.
., sugar into an enamel sauce-
Add the water, drop by drop,
rring the while: Place over 'a slow
cat and melt, still stirring.  Care
Lu<t be taken that it does'not become
» hot, or it will become lumpy. The
1st not be too liquid, but just
cnough’ to pour over the cake.
1 it appear too thin add a little
ore sugar.  For icing it is necessary
tha: the cake be quite level. A good
plan to obtain the necessary evenness
is to thin a little off ‘the top, so tha
it will stand firmly, turn it upside down
and then ice the bottom.’ Smooth. the
icing round the sides with the blade
of a knife.

fients:

e

Water lces.

These ices are made with the juices
of ripe fruit, mixed with &yrup and
frozen. Clarified sugar, obtained by
hoiling, say, three pounds of sugar in
a quart of water, to' which half the
well-whisked white of an egg has been
added for tem minutes, skimming
carefully the while, . should be used:

. Care must be taken that the fruit juice

is not sweetened excessively, or the
mixture will granulate and most likely
not freeze. After having placed the
syrup and juice in the ice mould, the
freezer must be rapidly worked for
about ten minutes.. Then remove any
ice that may. be adhering outside the
mould. ~ Work the machine again un-
til it is stiff and smooth. In order to
turn the ice out of the mould first dip
it into cold water, and leave it fer a
minute.. .. Then lift off the lids, and
with the fingers push the ice out on
o the dish prepared for it.
b7 A

Mushrooms andl Cream

Get very' large mushrooms and re-
move the stems, ‘peel them, and. put
cachoné’'énda round of toastin a bakes
ing dish, firtst eévering the toast with
thick cream’ and seasoning with sailt
and paprika. Tarn:the cup side of the
mushroom up and fill this with: more
thick cream, paprika and salt;’ cover
tightly and bake in a hot oven over 40
minutes, remove, but let the dish stand
covered four minutes that the mush-
rooms may absorb the steam; serve in
the same dish without the cover. The
mushrooms may also be put in indivi-
dual dishes.

Asparagus and Carrot Salad

Cook tender some fine asparagusand
chill it on ice. Boil two large carrots,
scrape them and cut'in thick slices and
cut out the centres,leaving rings. Slip
one ring over each three heads of as-
paragus and lay the bunches on let-

tuce; cover with Freneh dressing.
Tomatg and Cream - .-
Salad, peel and chill some tomatoes
of even size; cut off the stem end and,
scoop out the pulp; drain and wipe dry,
the inside. Mash two cream cheeses
with a teaspoonful of ' eream, and
season with salt and cayénne and a
teaspoonful of chepped parsley, roll in-
o small balls and fill the tomatoes,
stand them on lettuce, and just before

S“r\}']ing add a little*French dressing to
each.

Fruit Cup

and then pour over four cups of gran-
ulated sugar. Stir and cook it to @
Syrup  that will almost thread. Set
awvay to cool; then add the strained
luice of ‘six lemons, six ' oranges, a
fmall pineapplé and a qualt of straw-
berrics.  Flavor with vanilla or wine
ad when ready to serve add a quart
o seltzer or any good mineral water,-

;ﬂd serve with cube of ice in eagh
ass, v

Frozen Mint

This is not a drink, but can be serv-

“din place of iced tea to the afternoon
Buests. Make a -plain lemon water
and when frozen hard stir in a
julep made as follows: Bruise
“veral sprigs of mint, using only the
tender leaves, and rub in a tablespoon-
Tul of sugar; add two or three tea-
fhoonfuls hot water and-let get cold;
then 4dd one eup of brandy and one
‘b sherry; let it stand ten minutes
firain; add to.the water ice and

s to ripen before using.

English -Brown 'Betty
Pour one pint of boiling water over
Pound of granulated sugar and
! 10 a syrup with two or  three
lsed cloves; small piece. stick cin-
a little ginger and nutmeg.
_strain and add half pint of good
v and one quart good ale. Serve
! cracked ice, in glasses.
— e e

RECIPES FOR SAUCES

Chutney.

redients: - A quarter of a pound
L. a4 quarter of a pound of stoned
inely minced raisins, a quarter -of
nd of coarse brown sugar, three
¥ each - of spanish onions and

both finely chopped, two ounces
Well-bruised mustard seed; half
‘lnve of cayenne peppeér, . three-

"'“rs of a pound of sour apples, and
L1 of strong brown sugar. Method:
re, and boil the apples in the
v tc which the spgar has pre-

Method: |'

~{fuls of freshly

Jand chop ve 8./ 10 - three ole
. |spoonfuls of ‘chopped ‘mint; adi_i“»tWo‘.
Make a quart of tea, using five table

spoonfuls of Ceylon tea to the quart of'
Iresh boiling water. Steep five minutes”

viously been added. ' When cooked
weigh and take fourteen ounces only
of the apple mixture. Let it cool
Place all the dry ingredients in a mor-

't and pound them well together.
Then mix them very gradually .with
the apple. - Bottle the preparationand
cork tightly, so as to"thoroughly ex-
clude the air,

Worcester Sauce.

Take a bottle. which will hold a
pint and a half; clean and dry it well,
Mince two cloves of garlic very finely,
and put in‘the bottle. Add three
| tablespoonfuls of walnut ketchup, the
sace, amount of . essence of ‘anchovy,

spoonful -of cayenne pepper.
over the whole
vinegar. Cork thé bottle,
well every day for a fortnight, at the

3:‘1 of which time it will be ready for
e. %

Pour

Plain White Sauce

flour until smooth, add slowly a tea-

1y, and cook five minutes.
taste with salt and white pepper. Al-
ways use white pepper in white sauce.

Brown Sauce -

To a teaspoonful of butter, well
browned, add a tablespoonful of_ flour;
mix and brown, but do not scorch; add
slowly a teacupful of stock or water,
and cook five minutes. Season with
salt and black pepper.
A little caramel is sometimes added
to brown sauce, but it
sparingly or it will:‘detract from 'the
flavor. To prepare caramel put  two
teacupfuls of granulated sugar in a
saucepan, add- a tablespoonful of wat-
er; heat it over the fire, stirring con-
stantly until it takes on a dark brown
color, is brittle and slightly bitter.
Watch that it does ‘not burn. Now

-jadd two teacupfuls of hot water and.

stir  while it boils ten minutes. --If it
candies when cold, add hot water and
boil again. Keep in a can hermetical-
1y sealed. RGeS '

Tomato Sauce ¢
‘With roast. veal or pork; or with
baked beans in place of vinegar. Cook
six or eight tomatoes with-a chopped
onion, rub through a.coarse sieve or
fine colander to remove the seeds, and
add to plain white sauee. . Canned to-
matoes may be used.. . ' e

—

two tablespoonfuls of soy, and a tea-|

a pint of Bordeaux
and shake}

Melt a tablespoonful of butter in a|
.|Saucepan, stir in a tablespoonful of

cupful of stock or milk, stirring rapid- |
Season to |

must be used |

|- HINTS AND REMINDERS"

"A.reliable invisible writing ink can
be. obtained by dissolving a fluid ounce
of sulphuric acid in a pint of soft
water. . Stir well and let it cool. Use
& _clean pen, and when dry the writing
will be invisible; to develop hold near
a fire or lampglobe. Effective invis-
ible inks are also to be found contain-
ed in the ordinary household onion or

U Olixe Sauce
With roast ‘duck ery
dozen olives in. warm
minutes. Pare: 1-ele
ahd simmer
a- teacupful

Horseradish: Sauge
meat.;: T

tod

ful

' For cold

a heaped teas;
8ar, half ,a t
of pepper, anil’:
prepared mus
make it smdoth &
serve with (hot
ek

spoonfuls of ti crenm;
a dish set in Wolling {watey.
the mixture boil. 3 {5

‘- .Cut the stal
very fine, cover
stew an hourf :
fuls of melted" by

spoonfuls of floyr, a :
a_pint of thin creatn, stir in th
ter and flour, with'
white ‘pepper: = Serve with

or boiled fowk = - Tt

; an Sn,'u_ce ! a b
.Served withi bolled mutton.  Ten or

i|fifteen minutes before the mutt s
't\%ls"(i:ﬁ'

tender, stir into two tablespoonfi

melted butter, a:tablespoonful of. flour;
add. a teacupful of the mutton brotn,
a teacupful of milk, season .with pep- |
per and salt, cook a.few minutes, -and
‘just  before” sending - to" the: table, :add
.two heaping tablespoonfuls of capers.
Do not let the sauce boil after ‘adding
the capers. . Sy R

Mint Sauce:

For roast meat.. Use 'thetips and
tender leaves.."Wash, d@ry on a: gloth,
- fine. i. To three. table-

tabléspoonfuls of ' granulated ~sugar.
Mix, and cover with six tablespoon-
fuls of vinegar. Leave an hour,
sQueeze and strain.

HOT-WEATHER' DRINKS

Orange Sherbet.—Four cupfuls of
water, two cupfuls of sugar, two cup-
fuls of orange juice, one-fourth of 3
cupful of lemon juice, the grated rin
of two oranges. Make a syrup by boil-
ing the water and sugar for twenty-
minutes, then add fruit juice and the
grated rind; cool, strain and freeze.

Iced Tea.

To four - teaspoons of tea allow two
cups of boiling water. . Scald a china
or earthenware tea-pot, put in the tea,
pour on the boiling water and let the
pot stand on the back of the range or
in a warm place for five minutes.
Strain the infusjon into glasses one-
third full of cracked ice, and sweaten
to taste. This #& a Boston cooking
school recipe.

A Ginger Punch.

- Chop one-half pound of Canton
ginger, add it to a guart of cold water
and one cup of sugar and boil fiften
minutes, Add one-half cup each of
orange juice, and lemon juice, cool and
strain, and serve diluted with crushed
ice. 7

Fruit Punch.

Boil the water and gool it, and to two
sugar, andstwo cups of chopped pine-
apple twenty minutes; add one cup of
qrange juice and half as much lemon
juice.  Coo), strain, and serve diluted

with ice ‘water.
Jr.uut Water.

Press out the currant juice, and to
'six tablespoons of the juice add two
cups .of cold water. If not sweet
enough add a little sugar, and chill,

e

Tan leather shoes whi#li  have be-
come mud-stained can be beautifully
cleaned by rubbing with a slice of raw

| Powder roughly three ounces of good
{seed-lac and ‘add; shake occasionally

: yen, which will 1eave
the sheet of .paper. ; 'e'gia. /
st-also be’ qévglqped by heat.

e “surrounding = woodwork
ben-one is cleaning the brass of the
evhole. “Why not take a piece of
thin eardboard and.cut a piece the
size of the Keyhole out of the middle
nd hold it on -to the door during:the

shing - o&aratlo
:8ave the paint.

-dissolving anounceof ground tumeric,
Atwo- drachms - of - saffron, . .and ' two
| drachms of Spanish annatto in. one
' pint of highly rectified. spj
' Place: the bottle in' 'a moderately wan
place -and leave

‘days, occasionally . shaking it well.

until’ the -lac. has dissolyed. It should
be slightly hed,. and; applied .with
Fa’ cleani paint brush. Should’ the color
not ‘be:quite dark.enough add a_ little

more amnatfo. . .

The best way to clean a tapestry
chair is first to remove the covering
carefully and then fasten- it down
tightly with drawing pins on to . a
board or kitchen table. = Dip a soft
white cloth ‘into some rectified ben-
zine and rub vigorously.  Cloths with
fast colors can be successfully treated
by the 'following method:—Dissolve
four ounces of washing soda in a qugrt
of Dboiling water, add to it one
moderate sized fresh ox gall. +Dip
a brush in the liquid, rub the grease
go . thoroughly
sufficiently
it

spots first, and then
over the whole. ‘When
rubbed, rinse in cold water until
is .clear. . Squeeze the water out, but:
do not twist the materiak
well and hang out to dry. - While
drying shake into shape to prevent
shrinkage. = While still damp .iron on
wrong side with a warm iron and
then finish airing. : p

The wise woman ° takes .with. her
wheh she travels a stout cord or slen-
der rope, about four feet long, upon
which are strung a  dozen or so of large
safety pins. Then  when she is
cramped for “hanging room,” one end
of this device can be attached to _one
hook in her closet and the other end' to
another, and there she is with a dozen
addition places for single garments.

To hang a skirt up to the greatest
advantage, the loops that are gener-
ally fastened to the band (and are
eternally in evidence when not want-
ed) should be absolutely done away
with. All that is necessary is a stout
safety pin.  Fold the skirt backward
and forward into eight folds, stick the
safety pin through all-the folds, close
securely and hang upon. .a hook in
the closet. Treated in this way, a
skirt may hang an indefinite length of

cause of the many folds. It has no
opportunity to “sag” anywhere.

Many housekeepers are not success-‘
ful in canning fruit and .frequently
find their jars runningover or “work-

and put away. This may be due to
several causes, viz, imperfect fruit,
unsterilized’ cans or tops that are im-

'potato. When dry polish in the usual
- WaYy:

peérfect and not air-tight. When caus-

impossible to prevent

177 This - swould]

H A ‘good brass lacdier can be ‘made’ by| $.

‘it for four or five|

3
%
:
:
Shake;: ; ;

time without becoming wrinkled, be-|

ing” a few weeks after being sealed|

T

S 2 s N 0 T R %
by mvemngvparf‘ar&n" or sealing.wax and

dipping the top of each jar, after it is
tightly screwed down, in the melted

wax.

.harden

again.

After allowing it to cool and
if any air-holes show dip

“Marvels of the Laundry” is the de-
scription applied in: a contemporary to
the exhibits at the Laundry exhibition

at the
far as

(S 000000440 0000000000000000000004000440000000600000000

irits of-wine.} £~

and

intact!

| smile.

ed by the latter it is easily remedied

yours.

not. exist.

- Learn-to greet .your tri®

their’ own héarts to be bothered with 1
3 ket A .- prettily - trimmed with military braid,

Agricultural hall, London. As
I can gather the most marvel-

A green and Wwhite figured foulard is trimmed with shaped bands

of the same and plain green silk is used for the girdle, front panel, cuffs
‘White pearl buttons with loops of the green finish

various tabs and straps. ! .

‘pipings.

>

1
ous thing is not on view—a sheet that
i having ‘gone to a laundry but once,
arrives home absolutely and entirely
a - thing probably does

Such

0

They carry too many thorns in

-

.| possible.

Jtrary,

« lrecommendation in its favor is that it

nds. with a'seaside and country wear.

LATEST FASHION NOTES
The latest news from Paris empha-
sises the enormous craze there is for
striped materials. Though their popu-
larity grows in this country there is
not quite the same rage for' them as
over the sea. 'The Frenchwoman who
is ‘stout wears a striped, fabric with
‘pleasure, for the simple reason that
'the stripes have the effect of produc-

{ing slimness, or an appearance of it.

'The slim woman adopts the mode be-
cause it is fashionable to be as thin as
Linen, serge, silk, and wool-
len goods are all to be had striped.

Notwithstanding rumors to the con-
sleeves are still made short.
Most of the new ones finish midway
between the elbow and wrist. One of
thel prettiest sleeves shows a small
puff at the top of arm, and innumer-
able tiny frills of pleated silk below.

Many cross-over blouses are made

to fulifil fashion's mandate for the
‘| wide-shouldered effect. Crossway folds
are placed with a pelerine touch from
shoulder to waist, and here they cross
{both back and front. These blouses
are accompanied by collar-bands and
vests, separately- attached.

Large ribbon bows of taffeta or
glace are monopolizing the place of
feathers and flowers for country hats.
Though colored Bows are seen, black
is mainly favored. Big bows of black
Blace or taffeta look charming on hat
of leghorn, chip, lace; muslin, or net.
A little ‘touch of color is sometimes
given by placing a pale pink rose be-
neath the brim on the left-side. l

PERR B i |

Bye-the-bye, a new material is com-
ing to the .front which has all the
daintiness:of linen without its costli-
ness. It:is. to be had in every con-
ceivable art shade, and its lightness of
textfure ‘makes it ~exceedingly well
adapted for summer frocks. Another

‘lis”of. an- uncrushable nature.. It s

* | known ‘a8’ casement  cloth, -being fa-

miliar to-that used for the creation of
‘casement curtains. -

The 'ordinary style -of  fichu, . with
long . tapering ends, which cross in
front, and are tied at the back, is well
adapted for girls from twenty to six-|
teen.  These are exceedingly pretty
4 made of muslin to wear with muslin
frocks, or of taffeta edged with a
double ruche or narrow frill. Pleated
silk frillings, for trimming purposes,
‘fare to ‘be had at:all drapers, in every
variety of color, These are very handy
for ornamenting ' capes, fichus and
| blouses.

The charming lace or chiffon scarf,
which used -to. be worn -round the'
1throat or shoulders, with its long ends
falling almost' to the hem of skirt,

may now be transformed and made
+{up-to-fate in_this dainty " and noye
way.. en the * Of the scdrf fo.

£ th “the y

| *ithe scarf oyer:the shoul-

ders; hére broadening it ont, and draw!
the Scarf down’to the waist at. -the
back, fixing. it there with a buckle or
‘|Targe brooch.  Leave the long or short
sash ‘ends;as the case may be, to float
y tie ‘skirt, A striking effect is

S 7 W IR
thence” carry

|

;|

the
el

oo d

produced by bordering the scarf with
Chene ribbon or narrow quillings of
silk, in some shade which harmonises
well with the whole ‘of the gown.

. AN A S

" Serge is by far and away the most
useful material which -can be used for
A coat
jand skirt of this fabric is shown in
‘a’ur sketch this week. The costume is

sewn on to the skirt in a ‘style corre-
sponding with the trimming of
sacque,coat.
with the right front fastening on the
left side with buttons. A yachting cap
made of white twill, with a band and
peak of navy blue satin or silk, com-
Dletes the costume.

of Waist-belts being composed of soft

‘and white running in straight

B e e R e e s

the
Two tabs are cut in, one

Net and lace promise to be as popu-
lar this season as they were last sum-
mer, possibly even more so, as their
daintiness and charm have ingratiated
themselves very firmly into the affec-
tions of Madame La Mode and the wo-
men who follow her edicts.

The ceinture of today Is almost in-
variably round in form, the majority

draped satin, panne, or more frequent-
ly of the material of which the gown
is made. A novel, expedient which is,
however, resorted to in the case of
some of the smartest gowns, is that
of defining the waist by two or three
plain bands or galon, the material be-
ing simply gathered under these bands
without seam or gore. In the case ‘of
a dress of natural-colored tusore silk,
three flat two inch straps, embroider-
ed in orange and blue, encircled the
waist, the same embroidery forming
2 marrow barder to the hem of the
dress and the sleeves. At

A charming gown 1n marquisette
has very wide alternate stripes of blue
lines
from waist to hem. Short straps of
dark blue silk, held in place by small
gold buttons, decorate the full, skirt,
and appear again upon . the draped
bodice, which, by the way, is arrang-
ed at.the back witha particularly pret-
ty hood effect. The waistbelt is car-
rieq out in marquisette, - but with
stripes that run horizontally while at
the back there is an oblong motif, in
the shape of a buckle made in
the same material, with straps of blue
silk )a,nd gold buttons in the centre.

Many of. the new richus show the'
ends at the bagck instead of in the
front, and these are drawn through
a buckle or fastened ‘to the waist with
a rosette. The Romney fichu is the
latest innovation. It is shaped with
points in the centre of waist in front,
thence it ascends to the shoulders,
broadening considerably, and falling’
with points over the arms. At the]
back the fichu is drawn closely down
to the waist, the long ends  being
drawn through a buckle or finished
at the waist with the rosette, which is
securely fastened to the’ bodice. The

(
OLD WORLD SOCIETY

Royal Ascot was very nearly spoilt
by the weather on the opening day,
and the royal procession had all the
landaus containing the royal party
closed, so that, compagatively speak-
ing, it was shorn of all’its glowy. Their
majesties were greeted by hearty
cheers 4s théy’ drove to the royal en-
closure. “Among the .lovely dresses
worn it was noted that blue in many
different shades appeared to be the fa-
vorite color. The Queen wore a dress
of black and white striped gauze and
a black hat trimmed with black os-
trich feathers and a big red rose. On
arriving the Queen wore an ermine
cape. And everyone remarked - how
beautiful her majesty looked.. Prin-
cess Victoria was most .becomingly
gowned in the fashionable aubergine
color, and a grey hat with grey os-
trich feathers. The. Prifdcess of Wales
was. much admired in-a cream gown
and a pale mauve toque. His Majesty
started a new fashion by wearing a
frock coat suit of dark purple, a black
silk hat and a deep red carnation in
his coat. The cup day toilettes were
very lovely, the Princess of Wales be--
ing in' a particularly lovely handpaint-
ed chiffon gown and a white hat trim-
med with  white ostrich feathers.
The King of Siam has been visit-
ing London. He was not accompanied
by his wives, who number eighty-one.
Queen Pongsi being the “first queen”
of Siam. His majesty’s offspring num-
ber seventy-two, and his majesty has
fifty-two brothers and sisters.

The mighty warrior chief, Quanah
Parkey, chief of the ‘Comanche In-
dians is to visit Great Britain. He is
also to be acaempanied by his favor-

ite wife, leaving his other two -at
home.

Mr. Carnegie has promised - &
further donation of $250,000 towards
building twenty-two additional branch
library buildings in New  York. ‘When
Mr. Carnegie visits Kiel it is stated
that he also intends establishing a li-
brary in Berlin at the cost of $200,000.
- I heard a funny tale the other day
of -a dinner party, at which a certain
author was being discussed and a lady
there after dinner, seeking out a man
she knew particularly well, said, “Ma~
jor » I wish you would bring so-:
and-so (mentioning the name: of the'
much-discussed author) :to see e’
“I would with great pleasure,” said the’
noble warrior courteously, '“but you-
see, the fact is, he has' done some--

front pieces ar¢ crossed and firmly at-
tached tQ. the waist beneath rosettes.
The Romney fichu is arranged in se-
vere folds, drawn tightly over the
shoulders, while the edges are finish-
ed with a” simple hem. Beyond the
rosettes or buckle there is no orna-'
mentation whatever.

e

THE LADIES’” GALLERY ]
<% Rar i 5 g S, &
" Y (Pfgrd«fe Laay's Realm.)
It may 1

outsiders that ’'if a member of
House of Commons desires to converse
‘With a lady in.the gallery he may do
fo for five ininutes only. Members,
especially the young.and. impression-

Of. -course: it is -for: the
bointing. out 'the:" celebrities
benches below.~ But if in so
should exceed: five minutes,

on

of

friend, the gallery attendant is em-
bowered to. call his attention, courte-
ously but firmly,
has outstayed his

While one of
taking notes

Hmit.

colleague, .but. his surpriseé. may be im-

dainty, the -mysterious
much longer, pet? * jil )

<The message was /Aot intended, cer-
tainly, for ‘the reporfer into
hands_ it 'fell.
Wwas Wwritten to any:joufnalist in

case: was' not ‘only indiscreet but ig-

Proper man.

A fan had also fallen from the ladies’
gallery into the press quarters below,
causing the hearts of
Jjournalists to flutter. That was unin-
tentional presumably. But on one oc-
casion 'a lady deliberately dropped
some documents.
that Mr. Plimsoll, infuriated by — the
bill, went up to the table and, shaking
his fist at Disraeli, declared he would
be responsible for the lives of = the
saliors who went to the bottom in un-
seaworthy vessels, His language be-
came so violent that he was obliged
to withdraw before he could complete
his protest. . Then his wife, who was
in the ladies’ gallery, dropped copies
of the. protest in print on the heads of
the reporters.

0

Health and Hot Water

Under ‘many conditions hot water
is one of the most potent remedial
agents that can be employed. Often
when carefully used it accomplishes
more than drugs. The effect of warm
or moderately hot water applied to the
surface of the body is to cause the
‘blood vessels and tissues of the skin

‘|and underlying regions to become re-

laxed and to lose .for the time being
their natural tone. The blood supply
of the region is much increased, and
the pores are opened. If the entire
body has been immersed, this action
produces marked changes in the dis-
tribution of the blood, and a consider-
able portion of this fluid is taken from
the interior of the body and brought
close to the surface. The great care
necessary now is to prevent a chill, as
it is very easy to take cold after a
warm bath. Hot water is necessary
to cleanse the face and neck thor-
oughly and to stimulate the pores,
which -otherwise might cause unsight-
ly blotehes. This, however, should be
followed by a dash of cold water, and
this will prevemt premature wrinkles
and flabbiness of the skin. System-
atically following the hot water with
the cold water and brisk friction, the
skin becomes clear and healthy, and
when there is any tendency*to a deli-
cate throat, if this treatment is care-
fully followed, colds and sore throats
would be greatly decreased.

not be generally known by
the

able, make frequent visits to the cage.
purpose of
the
doing he
and so
many are the celebrities that he thinks
it essential to linger at least a quarter

an hour by “the side of his fair

Yo the fact that he

‘ot! "ttl;]e répor}tlers was busy
takin 0 e, speches a piece of
‘Paper fluttered down on his book. At
first ‘he thought it .was a-.note from a

dgined when on: opering it he read
bencilled in ‘a “1ady’s . handwriting on
half_a leaf of 'niotebook, ‘gilt edged and
message? ‘Hoew

whose
, Nor is it likely that it
" . Y < 'the
reportef's’gallery. But the lady in this

norant of the ways of the House of
| Commons. + She ‘could Have sent her
message through the. attendant, sealed
and addressed, with the certainty that
it would "have “been  délivered to the

susceptible

It was on the night
withdrawal of the Merchant Shipping

thing which makes it quite impos-~
sible.” “Indeed?” 'said°® the lady,
“Really, ‘that makes him ‘more inter-
esting: than ‘ever. :What has he done?
Has he committed some crime?” “Noi
thing much,” replied the warrior, “he
merely: died about 'fifty-five years
ago.” : Now I hear there is a coldness
between the said lady and the major!

It has been confirmed in the “Co-

logne " Gazette” that the ‘king, in &

| friendly wordea Tetté¥, has invited the

kaiser and the kaiserin to visit Great
Britain. The visit will take place dur=
ing Cowes regatta week. '

There is a store of romance in the
life stories of many of Canada’s men
of fortune. :

The case of Lord Strathcona is no
doubt well known. He rose from the
ranks and became a millionaire and 'a
member of the British house of peers.
I was told a story just lately of the
romantic career of another Canadian
millionaire, a poor tinsmith. He found
his way to the Hudson Bay territories
at the time whén Lord Wolseley was
there in connection with the rebellion.
It was in the winter time. There were
plenty of stoves, but no pipes, and it
was a bitterly cold winter even for
Canada, and as the soldiers were some
hundred miles from civilization it was
& very serious difficulty. Lord Wolse-
ley heard of this tinsmith being in the
neighborhood of the camp, and sent for
him, and offered to pay him band-
somely if he could get some hundreds
of pipes. This offer he accepted and,
actually having no proper materials,
he made the pipes out of old tin cans,
and this first big commission the tin-
smith had ever had, laid the fortune
which has since grown into millions
sterling. i

The latest novelty of t\hose purvey-
ors who are always inventing some-
thing useful for the motorist is called
the first aid valise. It is small, but
very useful, and contains remedies for
bruises, cuts and other ills, which of-
ten befall the travelers in automobiles.
Rolls of lint, flasks of cooling and
healing lotions, scissors, sticking plas-
ter, and a small bottle of brandy and
other.items for first-aid are contained
in this little leather box.

“Borrowed Wisdom” is the title
given to an article by Kee~-
ble Howard in the “Sketch’¥ He
says married men - whose = wives

make a habit of keeping them at the
end of a very short string should buy
the current number of the “Books of
Today.” Mark a certain passage in
blue pencil, and leave the paper care-

lessly  enough in some conspicuous
place. This is the .passage to be
marked: “A woman who selfishly

monopolizes a man, or who interferes
with his occupation, will not long keep
his friendship. Very  few women are
clever enough to see this. A man will
be eternally faithful to a woman who
does not hang herself like a millstone
round his neck.” *If she does, on the
other hand, he will not be unfaithful.
Millstones are so heavy! When you-
see a man prematurely bent therefore,
you will know the reason—phere is an
invisible millstone hanging round his
neck. The whole matter is summed
up rather neatly in Harper's' Weekly,
who thus describes the husband’s day:
“Eight hours for sleep, eight hours for
work, and eight hours for explana-
tions.” There iS no moral to this par-
agraph, except that in an emergeéncy,
other people’s sayings may be uncom-
monly useful.

The newest introduction shows a
linen striped with deep cream and
khaki-colour—a blend which promises
to suit either the fair or dark woman.
One smart model represents a khaki-
colored striped linen costume trimmed
with plain khaki-tinted linen, in the
form of revers and cuffs, these in their
turn being trimmed with tiny lines of
white braid. Another gown, with white
and gfey stripes, is trimmed with re~
vers and cuffs of pastel blue, on which
are sitched lines of narrow = white
braid




