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Feminine Fancies and Home Circle Chat
a sort of liquid court plaster. Another 
tnethod is to procure an ounce bottle 
And fill it three-fourths full of flexible 
collodion, and till up with ether. If the 
ether evaporates, leaving It too thick 
for use, have more ether put in to 
liquefy it. Apply to cuts, bruises, etc., 
as it protects them and will not wash 
off. It is a gcod 
house, and in to

prepared that the nutritive salts are 
retained. This statement is another 
example how doctors disagree.

ing-away gown. She must avoid any 
sort of heavy gown at this season of 
the year, both for appearance and 
comfort. A chiffon panama cloth in a 
fine -stripe or check, with cream or 
white predominating, a voile made with 
a small cape Eton in some light color, 
such as blue, mignonette green, bis­
cuit or grey, or a smartly tailored silk 
is best for June traveling. A very 
smart little going-away suit shown by 
an exclusive modiste was built on tail­
ored lines from rough pongee silk in 
the natural color. The skirt was pleat­
ed and finished yith five rows of self 
tone stitching in very heavy silk. The 
coat was a cut-away, fastened with 
bone buttons that matched the silk. 
With this was worn a shirt waist of 
the same material, with a high, turn­
over collar and a small rosette tie of 
golden brown chiffon, edgbd with rib­
bon, a hat of natural-colored Tuscan 
straw trimmed with brown velvet rib­
bon and stunning brown wings, dark 
tan shoes and mode gloves. The same 
color scheme in a more fussy travel­
ing suit could be carried out in smooth 
finished pongee with a cape or cape 
Eton, trimmed with lace galloons; a 
blouse of tucked natural colored net, 
insert with lace medallions and finished 
with knots of golden brown velvet rib­
bon. In this case the hat may be trim­
med with golden brown feathers and 
velvet ribbon, but with the tailored de­
sign the wings or quills must be used. 
Such a frock will clean easily and last 
throughout the summer and well into 
the fall.

Household RecipesThe Brides of June
Cabbage and Pepper Salad.

Use a crisp, tender, white cabbage; 
remove the wilted leaves, divide into 
quarters and cut off most of the core. 
Let stand in cold salted water for one 
hour. Drain and slice as fine as poss­
ible. Drain it well and pour over a 
sour cream dressing. Mix two table­
spoonfuls of lemon Juice with one clip 
of sour cream, add a saltsponful of 
salt and two tablespoonfuls of sweet 
green peppers minced fine, 
dressing may be used on sliced toma­
toes or cucumbers.

Finding an appropriate and becom­
ing hat for motor use should be An 
easier task this season than it has 
been in the past, for there are innum­
erable small hat shapes which would 
be practical for motoring, without be­
ing freakish or unbeocen 
Joy motoring thoroughly 
wear the right clothes for it and a 
big hat that must be held on will ef­
fectually spoil automobiling for any 
woman. The hat must be of a shape 
to fit snugly under a motor veil.

A continental hat of brown straw, 
with, the left side brim caught up with 
roses, is one of the charming models 
shown for motoring wear. The roses 
shade from brown to ecru. A soft fold 
of brown silk encircles the crown. The 
small sailor is conspicuous among mo­
tor hats.

AH of the quaint little poke shapes 
and mushroom shapes are shown am­
ong the trimmed motor hats. These 
shapes are made of fine straw braid 
and are really ideal for motoring, be* 
ing of feather weight, most becoming, 
and so closely fitted to the head that 
the wind bothers them but little, and 
veils can be comfortably and attrac­
tively adjusted over them. Milliners 
are showing close-fitting turbans in all 
shades to harmonize with the color of 
the motor coats, and with the hat goes 
a motor veil of chiffon, shim# around 
the sides and back of the turban, and 
leaving the face exposed. 'The veil is 
usually the shade of the straw, and 
sometimes a very sheer silk is used 
instead of -the chiffon, answering the 
purpose of protecting the hair and 
neck and wearing much better than 
the more filmy material.

Many women prefer, for all ordinary 
motoring to wear a separate veil tied 
over the hat and covering all of the 
head save the face, and they select 
their veils with a view to their be­
coming qualities as well as to their

Value of Honey.—According to Dr. 
Pol Demade, honey should occupy an 
honorable place in therapeutics. He 
relates that the lady superior of a cer­
tain convent asked his advice about a

Just now the June bride is the most 
interesting figure in the dressmaking 
world, for her trousseau is uppermost 
in the minds of professional and home 
sewers. How to stretch the amount 
laid aside for bridal finery is the ques­
tion which agitates the bride-to-be an 
her mother. How to secure the mos 
bride-like results from the fabrics and 
trimmings provided is the problem of 
the dressmaker, for in a day of gar­
ment-luxury the bride must stand out 
pre-eminent.

To accomphish this feat on a limited 
amount of money, rare discretion must 
he shown in the selection of weaves 
and colors. Often the ‘very shade sel­
ected may deaden a costume and make 
it unsuitable for the trousseau, while 
soft, clinging weaves, with a satin- 
imished surface should be given the 
preference for all but the most prac­
tical of utility dresses. Also, bits of 
lace, a dash of colored embroidery or 
1’rench applique, fancy buttons and 
velvet ribbon lacings will go far to re­
deem a frock made from simple, inex­
pensive fabric. Daintiness, dressiness, 
a general air of festivity must emanate 
from most of the gowns.

Naturally the most important gown 
under consideration is the bridal robe, 
which, while it need not be very ex­
pensive, should live up to certain wed­
ding day traditions. By all means have 
a train, a veil, white kid or satin 
slippers and long, glace kid gloves. 
Tulle is best of all for the veil, and a 
small spray of artificial orange blos­
soms is preferred to a coronet for at­
taching the veil to the coiffure. Wild 
flowers like field daisies, or white lilacs 
or lilies of the valley are carried by 
June brides in preference to roses.

The vogue of the princess gown in 
sheer materials like mull and batiste 
reduces the problem of expense. A 
beautiful bridal rose can be evolved 
from sheer batiste, with panels of 
tucking and German VaL insertion or 
all-over embroidery. The high collar 
and yoke should be made of many 
rows of over-lapping lace, insertion 
and edging. Another pretty fancy is to 
buy all-over embroidery and edging to 
match for trimming batiste robes and 
then, if the pattern is scattered, insert 
it with medallions of lace, or diamonds 
or squares formed of insertion, sur­
rounded by fine pleatings or frills of 
narrow lace edging. The combination 
of lace with embroidery Is one of the 
season’s fads.

Soft silks and fine voiles are much 
used for wedding gowns. The voile 
must be made over silk, but it affords 
the most useful of gowns later on. It 
can be trimmed with cluny or Irish 
lace, with straps pf silk or embroid­
ered pieces done on the vojle or on 
silk, if the bride-to-be is deft with 
her embroidery needle.

There has been shown an admirable 
pattern for a bridal robe in silk, plain 
or veiled with chiffon, or in voile in 
combination with lace. The bodice is 
practically of lace with a pleated bole­
ro effect in the silk or voile. If voile 
is used, the girdle must be of liberty 
taffeta ribbon or silk, very soft, and 
pliable: The’ strappings’’’ off ’thé" lacé 
should be of bias bands of silk, stitched 
flat, or ribbon twisted into a cornuco­
pia or shell design.

The skirt pattern admits of a train 
of lesser length so becoming suited to 
many other uses, also it is adapted to 
all the fashionable soft materials, while 
the front panel can be either of the 
same or of any contrasting material 
that may be liked. Little ruffles of lace 
to the belt or to knee depth are often 
seen and various other suggestions 
might be made.

The skirt is cut In seven gores, the 
front gore being plain while those at 
the side and back can be shirred to 
form the points or tucked as best lik­
ed. The box plaits are separate and ap­
plied over the front seams.

The waist is made with a founda­
tion in blouse style and this foundation 
is faced with all-over lace to form the 
guimpe portions while over it are ar­
ranged the plaited portions of silk. 
The lower edge of the foundation waist 
is joined to a . fitted girdle, which does 
away with bulk at the waist line and 
over this fitted girdle the draped one 
is arranged. The sleeves also are ar­
ranged over fitted linings and can be 
cut off at three-quarter length or faced 
to form deep cuffs if liked. If a trans­
parent effect is desired the linings for 
the elbow sleeves can be omitted and 
the stirrings stayed with straight 
bands of the material. The trimming 
portions extend over the shoulders and 
give a broad drooping effect that 

decree of

Old Time Wedding C^ke
thing to have in the 

e tool chest.Fruit for this should be prepared in 
advance as follows: Six cups of 
rants, washed, dried and picked. Three 
cups sultana raisins; three cups of 
citron cut in fine strips, one-half cup 
candied lemon peel, two cups of al­
monds, blanched and cut in shreds. In’ 
a warm bowl mix four cups of butter 
and four cups of sugar, granulated or 
confectioner’s, beat these together un­
til very light. Break ten eggs into an­
other bowl, but do not beat them. 
Cover a waiter with a big sheet of pa­
per; sift four pints flour over this, add 
the fruit and the following spices; two 
teaspoons each of nutmeg, mace and 
cinnamon, one tablespoon each of 
cloves and allspice. Mix these together 
and stand aside ready for use. Have 
ready- in a little pltbher one-half pint 
best brandy. Select a deep cake tin and 
grease with butter, line it inside with 
white paper and on the outside and 
bottom with four or five thicknesses of 
very coarse wrapping paper, which you 
must tie on. Have your oven hot and 
the fire banked so it will not burn out 
quickly. Now beat, the butter and su­
gar once more, add the eggs two at a 
time, beating the mixture after each 
addition. When the eggs are all used» 
turn in the flour and fruit with brandy 
mix thoroughly, pour into the prepared 
cake tin, cover with several thickness­
es of brown paper, and bake eight 
hours, keeping the oven steady and 
clear. Remove from the oven and allow 
it to stand on tin sheet until quite cold.
Ice with a thin coat of white icing top 
aiid sides and stand in a cool oven to 
dry, then give it a second coat of thick 
icing and ornament according to fancy.
An icing made of white of egg, a few 
drops of cold water and confectioner’s 
sugar is the best for thick icing.

An excellent white cake for the bride 
to cut is this: Take the whites of eight 
eggs stiffly beaten, 1 pound of sugar, 1 
pound of flour, 1 cup of sweet milk, 1-2 
pound of butter tscant), 1-2 teaspoon­
ful of soda, 2 teaspoonsful of cream 
tartar. Cream thé butter and sugar and 
add slowly the milk and soda, dissolv­
ing the soda in tépid water. Sift the 
cream of tartar with the flour and add 
the flour alternately with the whites 
of eggs. Flavor with vanilla, and bake 
in a square loaf, or a round tube tin.

Claret Punch-^f liquor in mild 
form is to be served, the following 
punch will be found inost satisfactory: ; > 
Put in the bottom of your punch bowl ' 
six tablespoons of pulverized sugar, L " 
Juice of six oranges ;and nine lemons, I ;, 
a half pint of red curacoa, or some h • 
similar liqueur, one pint of brandy, si* ’1 
bottles of plain soda ,,and six quarts' ’ ’ 
of claret. Sliced fruit,, like pineapple, , [

.
cur­ ing. To en- 

one mustS tiny, emaciated baby. The child, which 
lay in its mother’s arms, was nine 
months old and gave one the feeling 
that it had but to close its little eyes 
for death to assert itself. The infant 
was suffering from diarrhoea, which 
had refused to yield to all remedies 
tried; the poor little creature was 
emaciated to an extreme degree, with 
black rings under the eyes and the 
lower stomach fearfully large. The 
poor sufferer had no appetite what­
ever, but was in its place plagued 
with almost incessant vomiting and 

'diarrhoea. He ordered her to feed the 
infant on honey and water, nothing 
else absolutely, for eight days, and if 
the child were still living at the end 
of that time, to give goat's milk and 
water in the proportion of one to two 
parts respectively. “I dismissed the 
case from my mind, since I did not 
hope for anything better than death 
as a release,” says the doctor. “What 

astonishment when, at the

Good Cookery
ThisA distinguished instance of the in­

fluence of good cookery in prolonging 
life was found in the case of the Mar­
quis and Marchioness de Bechamel, 
famoufc epicures , in the days of the old 
'monarchy In France.

Bechamel achieved the distinction of 
having a sauce, which survives to this 
day, named after him. He married a 
young woman named Valentine de 
Rochemont, who is said to have at­
tracted him purely because she was a 
wonderfully good cook, and had a re­
markable appetite.

Though this may seem to be an in­
sufficient basis for a happy marriage, 
it proved quite enough in this case. 
The marquis and marchioness cooked 
and ate together for fifty years, in 
perfect accord and perfect health. 
They were said to have almost passed 
their lives at the table, and when they 
were not at the table together they 
were generally in the kitchen together. 
That their cookery Was wholesome 
their long lives testified, and that it 
was delicious, all the famous eaters of 
their epoch were absolutely agreed.

They had &. famous feast at their 
golden wedding. For many years the 
marquis had been saving for this oc­
casion a bottle of priceless Constance 
wine, from the Cape of Good Hope; 
and every guest was to have^a drop 
or two of it.

Just as the bottle was being brought 
out the Marchioness de Bechamel sank

Black Pudding.
Mix three eggs and a third cup of 

sugar; add one cup of molasses, one 
teaspoon of soda and two tablespoons 
of melted butter. Mix well; add one 
cup of flour and bake one hour in a 
moderate oven. For a sauce, beat the 
yolks of two eggs, one cup of sugar 
and one tablespoon of butter together, 
then add the beaten whites. Set it 
over a kettle of boiling water for one- 
half hour. at warm.

Rhubarb Wine.
Chop and hash the rhubarb to a 

pulp. Weigh and allow one quart of 
water and a pound of sugar to each 
pound of fruit. Mix well and pour in 
a large granite dish. Cover closely 
with cheese cloth to keep out dust. Let 
it ferment well, stirring it up once or 
twice daily. When the fermentation 
ceases skim and strain. Pour into a 
cask, let stand for 24 hours, thèn close 
the bung hole and stand In 'a cool 
place for four months. Then rack off 
the wine into bottles, seal and put 
away on their sides.

Spring Bombs.

was my
end of three months, I was shown a 
healthy looking, well nourished baby, 
with an excellent appetite and regular 
habits; and its stomach ’ reduced to 
normal proportions, may be easily 
■guessed. Here was my little wretched 
creature nothing less than metamor­
phosed by means of the honey.”

Too Much Meat.—Dr. G. J. Sealy 
calls attention to the increased 
amount of bowel disease of the pres­
ent day. He attributes it largely to 
the increased consumption of meat. 
Those who eat meat are those who 
want the most meals. The stimulating 
property of meat is largely respon­
sible for the fact that those who have

Right Breathing—A writer in The 
British Medical Journal complains that 
so few medical writers give serious at­
tention to nature’s method of prevent­
ing tuberculosis. Two factors, he ex­
plains, are required to give rise to this 
disease—the lowered vitality of the

Select the red-skinned, tender var­
iety of rhubarb and cut 
pieces. If the plant is tender 
young the stalks will not need to be 
peeled. Place the plant in a granite 
iron basin and add one and a half gen­
erous cupfuls of sugar to each pint of 
the stalk cut up; then add one-fourth 
cupful of cold water, cover and set 
where the contents will gently stew 
until tender. .Now add one-fourth 
package of gelatine, -which has been 
soaked until soft, in enough cold 
er to cover and stir until the gelatine 
is dissolved. Have ready a bombe 
mould or round bottomed bowl ; rinse 
it in cold water. Press the rhubarb 
through a coarse seive and then set 
the dish in cold water and slowly 
stir back and forth until the contents 
thicken, then rinse the bowl with this 
jelly and arrange alternate layers_of 
large ripe strawberries and the jelly 
In the bowl. Set on ice until it stiff­
ens. When ready to use dip the dish i 
into hot water for a moment and in­
vert on a chilled dish, when the con­
tents will slip out unbroken. With a 
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cream and decorate with a few large 
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for the plate decoration.
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Potatoes Hashed and Browned.

Chop fine seven cold boiled potatoes, 
<ry two tablespoonfuls of finely minced 
onions and one of parsley in a very 
hot fa£; when the onion is beginning 
to brown add the potatoes, stirring all 
up together and then pressing down in 
the pan. Let it brown; then stir well 
to mix the crust with the rest of the 
potatoes; press down and brown 
again. When the potatoes are well 
mixed with the crust put a little but­
ter in the pan. When they are a nice 
golden brown turn out on the platter 
crust side up.

.r At A church vt 
with his best man

the groom 
ly awaits the 

bride at. tha altar. Qit entering the 
church, the ushers-'éôtne first, two 
abreast, the bridesmaid^ next, also two 
abreast, the maid'-e* hbfiqr, matron *bf 
honor of flower girl next; and finalFS 
the bride, leaning pn- the Aim 
father or some male relative.

On-leaving the chtirch.-tne bride and 
groom go first, the flower girl or ma­
tron or maid of honor next, then the 
bridesmaids in double file as- before or 
with the ushers. The best man , goes 
out with the maid of honor. The fath­
er or male relative joins the mother 
and other relatives > In leaving the 
church.

At a home wedding, the bride and 
groom may enter the p&rlor together, 
preceded by the ushers and brides­
maids, or the groom may enter with 
the minister and the ■ bride with her 
father or male relative. - - :

Guests invited'to the.reception go in 
leisurely, fashion from church to resi­
dence, giving, the bridal party time to 
arrange its ranks for the arrivais. ;v

Guests pay their respects first to 
bride and groom, congratulating- the 
man and wishing the woman much 
happiness. Then, if other members of 
the bridal party are in line, they must 
be greeted, - and it is only ordinary 
courtesy to seek out the parents of 
both bride and groom and present feli­
citations.

The bride Introduces her husband to 
any of her friends whoifi he may not 
know and he performs a like service 
for his bride.

If a buffet breakfast or lunch is 
served, guests come and go-to the din­
ing room as at an afternoon tea. If a 
formal breakfast Is served, the bridal 
party is seated first and guests are 
grouped at small tables.

Small boxes of wedding cake are 
rdlly piled upon
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When we come to consider the al­
ways interesting question of new 
blouses, we find that here again real 
lace plays an all important part, the 
finer kinds of Irish crochet leading 
the way in the good company of those 
decorative Valenciennes and Alencon 
nets, which make so excellent a foun­
dation for yokes and long cuffs, with 
detached medallion motifs of some 
contrasting lace.

Blouses arranged in this way and 
carried out In two or three totally 
different kinds of lace look very pret­
ty in pale tones of ecru or biscuit 
color, with dainty chemisettes and 
high collar bands of finely-tucked 
chiffon or mouseline de sole, in the 
same soft shade, and possibly a touch 
of color at .the throat and again on 
the sleeves in the shape of a Chou of 
velours chiffon in some vivid tone of 
turquoise blue or deep cerise emerald 
green or sapphire.

Bor wearing with corselet skirts or 
any of the new forms of frilled braces- 
in silk or chine ribbon, these lace 
blouses are charming, and one can 
scarcely be surprised to hear that they 
are being very generally worn already 
in the south of France, where they 
are .frequently seen in company with 
skirts In cream or ecru crepe de chine, 
or sofe taffetas mousseline.

The whole effect is considerably im­
proved by the Introduction of the 
frilled braces already mentioned, 
which are sometimes crossed both 
back and front, and fastened to the 
upper part of the corselet bodices with 
flower like rosettes of silk or chine 
ribbon, centered with diamond buttons 
of antique design.

i*\
/

*
1

f.

Madame lamakes the latest
Mode.

If silk or any 21-inch-width goods is 
used, 18 yards will be required; if dou­
ble width like voile Is selected, then 
only 9 yards will be needed. If an all- 
over lace panel is Introduced down the 
front of the skirt, this will require
1 3-8 of a yard. For the lace blouse
2 3-8 of 18-inch-all-over it short 
sleeves are used, and 2 3-4 If long 
sleeves are selected, 2 1-4 yards of soft 
silk will be needed for the girdle and 
bolero if the latter 'is made of silk; 
and on the skirt, if insertion, galloon 
or ruching is used for a trimming, 
twelve yards or more will be required 
according to the number of rows ap­
plied. For a voile robe, the skirt trim­
ming may be of bias bands of silk, 
stitched flat.

An exquisite and comparatively In­
expensive wedding gown recently turn­
ed out for a June bride was of chiffon 
cloth, which is more durable, cleans 
better and is very little higher in price 
than plain chiffon. It costs about $1.25 
a yard, and, being 45 inches wide, cuts 
to advantage. The design was the sim­
plest of princess effects, with a tiny 
bolero of baby’ Irish lace. The latter 
was finished around the edge with dou­
ble ruching of the chiffon cloth and 
the same narrow ruchlngs were used 
to form a Wall of Troy pattern above 
the hem. The bolero and princess 
foundation were cut rather low, to ad­
mit a yoke of French Val. lace, in nar­
row, over-lapping rows. The turn-back 
cuffs on the elbow sleeves were of lace 
to match the bolero, edged also with 
tiny ruchlngs of the chiffon cloth. Af­
ter the wedding, the bride will remove 
the Val. lace yoke and utilize her 
wedding gown for a dinner and even­
ing dress, cut decollette. If the bolero 
is introduced, It must be short and 
■ hie, and show none of the lines of a 
bolero as seen for street wear, but 
rather it will be half-hidden by ruch- 
>ngs or other forms of applied trim­
ming.

Another lovely design in chiffon cloth 
showed a two-piece frock relieved by 
a girdle, shaped bertha and cuffs of 
White satin embroidered In a lightly 
scattered daisy pattern, the embrotd- 
erv of course, being entirely 'In white 
silk. This frock had a removable yoke 
°f fine German Val. lace.

A word about the June bride's go-

I
A dark blue chiffon voile was made as shotvn in the picture, trim­

med with insertion and Vandyke points. The girdle is of finely folded 
liberty silk and the blouse droops over it slightly. A pleating of this 
silk with one of lace inside it, finishes the sleeves. The dress is worn 
over white.

A coat of grey rajah silk, with pipings a shade darker, has an odd
These are in onearraihgement of the tabs on the front and sleeves, 

piece with the garment and are fastened by large silver buttons. Ruf­
fles of grey lace finish the sleevSs.

a convenient tablefor a time abandoned the use of meat 
at breakfast and limch, and who con­
fine their indulgence in it to once a 
day, find that what they were dis­
posed to regard as a mere apology for 
a meal sustains them better and for 
a longer time than what they wrongly 
thought was the more substantial and 
valuable material. Cookery has al­
tered to the extent that solid foods are 
made mechanically more digestible, 
not an unmixed gain, as excesses., are 
simplified, and indiscreet lndulgers 
are not warned by the epigastric 
storm signals which formerly brought 
them to account. Some years ago the 
author restricted his protein Intake to 
one-third of his former allowance, and 
found himself greatly benefited in 
every way. 
most beneficial effect on the peripher­
al circulation, in the sense of a feeling 
of increased warmth and general 
well being. Some of the so-called 
"nervousness” of the present day is 
herely the result of auto-intoxlcation 
from too great proteid indulgence.

It was quickly ascer- 
She ap-

gene
in the hall for guests to carry away as 
souvenirs.

to the floor.
tained. that she was dead, 
peered simply to have reached the 
term of her existence; and her death 
at such a festival was regarded as 
a most beautiful and touching one.

The bottle of Constance was put 
away unopened. The marquis was In­
consolable. Before long he fell ap­
parently hopelessly ill. In this emer­
gency, his physician having informed 
him that his end was surely near, the 
marquis called for the bottle of Con­
stance wine.

With a sinking, dying voice the old 
man said:

“When I meet my beloved Valentine 
on the other side she will say, ‘What 

perfume, my dear, which I de­
tect upon your lips?’ and I will an­
swer, ’It- Is the Constance wine, my 
beloved, that we had saved for our 
golden wedding!’”

Bechamel drank of the wine and his 
livid head fell back upon the pillow. 
All supposed that he was dead, but he 
was merely asleep. An hour after­
ward he called to his nephew and sent 
him with a key to open a drawer in a 
secretary and bring from It a box.

The nephew made all haste, suppos­
ing that the box might contain his 
wtll or some other documents which 
he wished to sign or modify before his’ 
death.

To his astonishment it was found to 
Contain a pie.

It was a wonderful perigord pie, 
dressed wth truffles of Sarlat. The 
marquis ate freely of it and again 
sank back on his pillow.

“Hark!” said the doctor, “I hear the 
fatal rattle in his throat! It will soon 
t>© over !11

But the rattle turned to be a snore. 
The marquis was asleep. And though 
he was then -75 years old, he lived fif­
teen years longer, and invented sev-

lung tissue itself and the introduction 
of the tubercle bacillus. Neither will 
produce the disease without the pre­
sence of the other. “Now, the vitality 
of a tissue is dependent on the circula­
tion of the blood and lymph therein, 
and in lungs this is governed by the 
respiratory movements of the part.’ 
Attention Is then called to the fact 
that M. Isnardon of the Paris Conser- 
vatorie declares that the immunity of 
singers from lung consumption is ac­
counted for by the fact that they know 
how to breathe properly. “Proper or 
physiological breathing neither more 
nor less than silent, controlled nasal 
respiration.” Many people, medical 

included, labor under the delusion 
that under ordinary circumstances 
they habitually breathe through the 
nose, and yet In ordinary conservation, 
more often than not at the end of each, 
sentence the breath is drawn in 
through the mouth with a little gasp.

Effect of Tight Lacing.—Tight lac­
ing is a curse of young women, said 
thé foreman of a Kentish jury atEden- 
bridge, where an inquest was held on 
Ethel Stuart, aged eighteen, who was 
found dead. The post-mortem exam- 
{nation showed that the heart had 
been forced out of position by tight 
lacing.

relation to the costume. If one can 
afford to sacrifice a veil often, white 
chiffon is desiraWe, for nothing is 
more becoming, and the white motor 
veils with dotted or striped borders of 
black or of color are .very charming. 
They succumb to the dust quickly, of 
course.

Caps exactly like the full crown, roll 
brim, motor caps of cloth mom by 
men are made - in the finest and most 
simple of straw braids, and veils or 
hoods to match are shirred on either 
side of the brim. Then there is the 
hideous but practical cap, with sheer 
silk hood entirely covering cap and 
head, and fitted with a shield of mica 
before the eyes and a breathing hole 
of chiffon or gauze dver the mouth. 
For touring in dusty weather, such a 
devicp as this will be found as sensible 
as It is ugly, and the rational woman 
who attempts such touring will save 
herSelf much worry and discomfort 
if she puts her pride in her pocket be­
fore starting and subordinates vanity 
to reason.

Wedding gifts may be sent to the 
bride at any time after invitations are 
received. They must be acknowledged 
immediately upon receipt by the bride- 
to-be, in a friendly, personal note.

The family pays all the expenses of 
including cards, thethe wedding, 

groom paying only for the ring, the 
bride’s bouquet, the minister’s fee and 
the carriage which takes him and his 
best man to the house or the church, 
and himself and his bride from the 
house to the depot.

When the bride retires to change 
from wedding gown to traveling sultj 
hhe throws hér bouquet back among 
the guests and the girl who catches It 
Is supposed to be the next bride in the 
party.

Guests at a wedding must call on the 
bride promptly after the latter’s first 
day at home is announced. If evenings 
at home are announced, married cou­
ples and men are supposed to call on 
the evenings named. Single girls can 
call during the day.

The groom gives souvenir gifts to 
his best man and the ushers, if he so 
desires. The bride performs a similar 
office for her attendants. The groom's 
gift to the bride is generally some good 
piece of jewelry, which is the only or­
nament she wears at her wedding.

The glove on the finger which is to 
receive, the ring may be split open be­
fore the ceremony, thus saving con­
fusion.

in Chantilly lace and inBlouses
ringspot net, tinted so that they match 
exactly the pale pasted colorings of 
the gowns, drap souple or in crepe de 
chine, with which they will be worn, 
have also a very dainty and charming 
effect. They look particularly well in 
some of the new tones of lavender and 
lilac, delicate forget-me-not blue and 
pale jade green, which are among the 
favorite tints of the moment. Very 
artistic results are being obtained, too, 
in the case of blouses for afternoon 
wear, by arranging them in fine silk 
net, in ivory white or cream color, 
plentifully adorned with lace Inser­
tions and lined with Pompadour chine 
silk, patterned with scattered pink 
and crimson roses or branches of 
mauv? lilac on a white ground.

Softened by the light veiling of 
silken net and lace, the Pompadour 
colorings have a wonderfully pretty 
effect.

men is that
Proteid restriction has a

Children's Teeth.—Dr. Katz believes 
that pne great cause of thè poor teeth 
which are now so common begins In 
Infancy, and Is due to the feeding of so 
many children with cooked milk and 
'Other cooked foods. Cooking robs the 
milk of the nutritive salts which are 

needful to the building up of our 
bodies, and particularly for the teeth. 
Hence there is not a sufficient supply 
for the teeth and the bones, and scro­
fula and defective teeth are the result. 
A second cause is found in the fact 
that the cooked foods need no work 
and all parts of the body which are 
not used deteriorate. During the first 

on two years of its life an infant should
and after 
d year the

i.
II

If soluble gun cotton is dissolved in 
acetone in the proportion of about one 
part by weight of the former to thirty- 
five or forty parts by volume of the 
latter, and half a part each of castor 
oil and glycerine be added, a colorless, 
elastic and flexible film will form on 
the skin wherever it is applied. Unlike 
ordinary collodion it will not be likely 
to dry and peel off. If tinted very 
slightly with alkanet and saffron it can 
be made to assume the color of the 
skin, so that when applied it is scarce­
ly observable. A mixture of warm so­
lution of sodium silicate and casein, 
about nine parts of the former to one 
part of the latter gelatinizes and forms eral more famous dishes.

o
A Thing Unknown.

When Dugald Buchanan was school- 
-! atKinloch-Rannoch, the womap
kent the village inn was one of the 

lew adults In the district who could read. 
In her little bookcase she had a volume 
entitled “The Practice of Piety, Dy vr. 
Bavlv Bishop of Worcester, which was 
very much esteemed in its day. The 
book somehow went a-missinig, and the 
hnstppis having met Dugald Buchanan^
the street, put the Practiced
it von that took away The Practice or
Piety’ ont of my house.

“I was not aware,” retorted Dugald, 
“that there was any such a thing in your 
bouse, “

so

master
who

-0-
The bride may carry a white prayer 

book instead of flowers if she so de­
sires.

The groom at a day-time wedding 
must wear a frock coat and grey trou­
sers. The plea offered by some men 
that they look better In sack suits Is 
to be ignored on this occasion.

The most unusual method of delivering 
mall doubtless is that employed by steam­
ers passing the Islands of the Tonga 
group In the Pacific. On account of 
many reefs landiing is extremely danger­
ous, and the few letters to be delivered 

attached to large skyrockets which are 
fired and reach the shore in safety.

be fed on uncooked milk, 
the completion of the secon 
child should have some solid food on 
which to work its coming teeth. This 
food should either be uncooked or so

ii
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Facts A bust Bees

Ing bee, as she Issues from 
I a babylike creature, but in 
» she is at the height of her 
bd usefulness. She stays at 
a rule, for about two weeks 
[to do the housework ot the 
king dead bees and foreign 
tending the queen and feed- 
Ic reting wax, building comb, 

the larvae and ventilating

rst hatched the bee appears 
desire to collect honey; she 
serve her apprenticeship in 

bfore the desdre awakens to 
b the honey fields. When 
[either joins the field force 
Is honey, or is detailed to 
[1 duty at the entrance of 
[for bees have a habit of 
guard at the entrance of the 
prevent any intrusion from 
pies.
hey desire to dispense with 
prsonage they politely, but 
lister about her so closely 
[smothered to death. When 
p put into a new hive, their 
lis to build comb. When 
pir old home each bee fills 
I sack so as to provide for

pts of the workers account 
panliness in the hive, and 
puisite purity of the honey­
ping winter bees are almost 
hting comparatively little.—

Best Style of Hives

lerroneous idea that a hive 
xpensive or complicated in 
et the best results. The 
can be made and meet the 
ts the better, 
s are necessary, 
frstroth frame was patented, 
►atent expired 
iow no patent on any part 
worth anything to a prac- 
3per. It isn’t the hive that 
iy, but flowers. The kind 
} has and the kind of 
iey receive has a good deal 
o with one’s success than 
priced fixtures. Bees will 
Is much honey in a cracker 
the finest domicile ever in- 
them by the genius of man. 
lives are all right, not be- 
• will store more honey in 
'because one can get it in 
a for table use. Cracker 
Is are not popular. Chunk 
disagreeably sticky. The 

.nds neat packages.. There- 
a uniform hive and uni- 
arrangements. But they 
expensive.

think that a hive needed 
of a box cap or roof to 
tnd shade the hive, but I 
a plain loose board 
m be raised, and ■ used 1 U>r 
the super or upper story, is 
ssible arrangement.
>m board should also be as 

any
rinter and summer arrange- 
?. Why ? They are too ex- 
>ne must not get too raubh 
up in complicated fixtures 
othing to the income—-Ex«

No patent 
The or-

years ago.

man-

s

cover,r.

ssible. I don’t want

;o
Story of Real Life

Illinois agricultural experi- 
m are two cows, the story 
pork is well worth telling, 
brought up alike on a farm 

l Ill., and obtained their 
ktion in the same herd of 
d cows. Here at the uni- 
fa the very same surround- 
equal opportunities, they 

|d far apart in character. 
Progress has been in oppo- 
bns. It is not a difference 
[horns or temper; it Is not 
i wild and the other is a 
lot a difference of beauty or 
I but solely a difference in 
key have worked, a differ- 
b money they have earned 
per.
lilk of these cows has been 
p tested for years. A record 
ppt of every pound of feed 
by each animal, both sum- 
inter.
|r Gold produced on the av- 
p pounds of milk contain-* 
Inds of butter fat, but dur- 
he time, Gilt averaged only 
Is of milk with 138 pounds 
at. These cows were both 
k the same way; they were 
lame kinds of feed and al­
lât all they wanted. Gold 
f more than Gilt, but 
rly three times as mttoH

hounts of feed made in t&fc 
8 pounds of butter fat» and 
pr 100 pounds. The one 
bed nearly twice as much' 
er from exactly the same 
d and amount, 
the butter fat at 23 cents 

land taking out the exact 
I in each case, the one cow 

a profit of $34.59, while 
Jacked $5.62 of paying her 
parket prices of feed, each

mparison, exact and com- 
ree years and including the 
both milk and feed, means 
[l more than a single year’s 

or one in which it is nec- 
ntroduce an estimate, 
foe very gratifying indeed if 
l truthfully said that these 
b are extreme and excep- 
pfore do not stand for any 
dition of the dairy business 

But the very opposite is 
ke two cows represent a 
of the dairy cattle of the 

\ Stock World.

Poultry Jokes.

I Kansas farmer in doctor- 
ae gave it poultry medicine 
. Now the horse has 
p the whole pasture 
signs of trying to set.

pound chicken at one time? 
you couldn’t do it.”

‘Well, it’s myself that did 
than the day before yes-

Patrick, you’re a great

erts, I’ve not exaggerated 
e six.pound
------ time I’ll acknowledge,
ickens were small ones.

chicken sure,
same

l
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