modes, If you

me  earlier In

ught that heavier

ing to be a feature
‘winter fabrica—es-

FX thiz be noticeable In
frock, This, however,
P¥ven the case. In the days
mndmothers silks were judg-

to thelr ability to stand

' Now while brocades and ex-
y sllks are aguin very much in

P

‘ - o
his exquisite
ed. In one of
AORSON-—em

dis! lon is struck
w

Most novel is the ent

skirt which, has the disposed
of In small tucks about the wals
line, while broad folds hu“;r lace
insertion outline the sides, r ng up
the side of the front to form & fanciful
deslen, The k of the skirt is made
of - plain #ilk muslin lald In deep
tucks and this is divided with a brouad
plait of exquisite lace. The blouse ia
cut with a square neck, below which
there s & narrow V-sha nest of
lnce. Handsome strips of embrolder-
ed ribbon edged with lace are draped
neross the front In fishu effect and

WX

P S

| in]
ovening go davelop- |
m':ﬂ' new of the
ered vol marquis,
of the

The Cult of the

Tallor Made,

{

construction are best because they
show off the fabric to best advantage,
In sketch No. 2 a design Is glven

LITTLE COATS FOR DRESSY OC-
CABIONS.

Fashlon has bottled up much of
Its smartness in the delightful little
coats which one finds at every hand,
yet in Infinite variety. Two of the
Iatest models are sketched here, both
developed in soft satin-finished cloth
fn the palest cream shades, The
codts are Innocent of anything lke
snugness, yet they follow the lines of
the figure to a certaln extent, espe-
clally In the case of the first design.
The front s plaited below an elabo-
rate bolero effect of stitched cloth
bands embroidered with narrow white
silk brald. The full sleeves open In
original effect at the back, where they

unusually rich, and simple effects In]

square bolero. The new “wing™ ef-
fect of the sleeves adds much to the
smartness of the design which has al-
ready established ltsell as a favorite
among well-gowned women. The
striped tweeds are Inexpressibly use-
ful for autumn wear, belng warm, yet
light. They do not easily crease, and
show off a good Hgure to perfection.

A uncommonly pretty feit accom-
panies the costume, being in a very
pale tan shade, trimmed with dark
brown wings and ribbon to match.
Many of these |itile coats are lined
with inexpensive furs for mid-winter,
hence thelr success when the anow
fies.

Bketch No. b shows us a

NAHRHROW TOQUE oF
HEAVER.

The little hat which forms the sub-

ject of this illustration s one of the

BLACK

'
this frill effect being the modish con-
celt A8 plement to the fat lar
which, unadorned, is a 1t
tle bare in g

Any and =il th are combined
with every and anything—hence the
lace and fur combinations are no sur-
prise. Indeed, lace hds been used
with fur long before this time, with
most happy results. .

CARE OF COMPLEXION

TO REMOVE MOLES, MOTH PATCH-
ES OB LIVER BPOTS.

Any fnclal blemish s & source of
annoyance mod much worry to the pos-
sessor. 1t s not confined alone to woman
ne men are quitk as sensitive over de-
fecta of this kind. In either s¢x you
mny pever hear one protest uttered, yet
14 0 were to turn a search lght on
thelr thoughts, the revelation would be
amaging, and within the privacy of his
ur her room will be found the means tp
effect the desired ocure.

The effort of women to Improve thelr
should mnot be criticised
be obliged to conceal
which th Are en-
plexion 1lia,
hat the good

Appearance
nelther should lhci
the means throug
deavoring to cure thelr

I am glad the day Is here
complexion secker no or  enters
steaithily the office of the uty doc-
tor. Bhe now {lounomh' and freely ns
she does to her modist. Full well she

B~Narrow Toque of Black BHeaver,

the drumsticks more tender, Kk
bone below the int and sever it}
b/ g P g B W R
off, leav a w!
the fowl on its breast; slit the skin on
the neck cover the back bone. turn over
and pull it back; lodsen and draw out
"Rdw and ecrop; out off neck close to
the y leavl the akin flap intact
Cut a short slip just above the vent and
below the breast i the fingers;
loosen all the organs from -the sides of
the body “;iw firmly the largest
organ—the and draw all out to-
gether. 8Bever from the body b
round the outside of vent that the intes-
||mlt t:';d m:i,ub.bym:td cl-lt':.h In-
pec e Ccm -a_ wirong t to
make sure hat all bits of 1 and kid-
ueys are removed. With a h wrung
out of oold water wipe out the “inside
then thoroughly rub and wipe the skin.
needle thread-

Have rea A trussing

cutting | and

the [ keep the fat In the pan from burming

wur In a lttle hbt water from time to
ime.

+ When a boiled ham s one of the side

Fdishes n its preparation on Tu
Berub and scrape off all rustiness and
wsoak over night. Put.in a ksttle with »
small bunch of nioe hay, add a small bay
leaf, a togen eich of cloved, peppercorns
and allspice berries. Heat slowly and
simmer until the meat l» tender to the
bone, LiIft out, remove the rind, return
to the kettle and let stand in the liquor
all night, Draln ‘well, dredge with salf

pepper, spread over the top a h{er
of fine dry crumbs mixed with. a litle
of the fat from the keitle and place In
n moderate oven untll hot through and
nicely browned,

For the duchesse potatoes on the sec-
ond menu boll and mash enough to make
a full quart. Season while hot with
huttor‘ malt and rmr. add two table-

P pls of thick sweel cream, a tea’

. L]

nful of onlon julce, & table tul
chopped parsiey and three bn!m
olks. Bel aside and when oool mol

n flat oval cakes. Lay on a flat pan,
brush with egg yolk and brown in a
quick oven.

Stew one guart of cranberries with
one pint of waler; press Lhrough a sieve
and make very sweet. Chill and begin-to
freeme. When half done str in the while
of one egg whipped to a stiff meringue
with two lab.lalpoont‘ull of sifted pow-
dered sugar. Work this Il theroughly
then finish (freesing. ck and set
aside far at least two hours before serv-

ing. »
CORNELIA C. BEDFORD.

THE COOKING LESSON

o2
THANKBGIVING SPECIALTIES, 1.

Beslde the chlef victim of -the feast,
the turkey, are several old-time dishes
such as chicken pie, a bolled ham and
oyster soup, all of ;which appearsad on
the Thanksgivin lables of our fore-
fathers, In making the crust for a
chicken plea add to one gquart of flour a

scant teaspoonful of salt, then mix o &
soft dough with thick sweet cream. Put
aside (wo-thirds of the dough whare it
can chill. Roll oul the/remuainder In a
thin sheet; have ready a half pound of
butter whioh has- been worked In. cold
water until most of the salt i= oul and
It feels waxy to the touch. Pat (L owt
gquite thifr apd when chilled and frm
once more pat with a cloth to remove
any drops of water. Break half of it in-
to bilts and lay over the sheet of paste;
fold in throe and with the pin first pound
lightly then roll out with a light sweep-
Ing motion untll ag thin as before; If the
butter brenks Lhrough wrap In a cloth
and set aslide until chilled; then put over
it the remalnder of the bufter, In blts
fold and roll as before, When In a thin
! wheot fold wrap in a cloth and setl away
for two hours,. When ready roll out
the rmr\'«ll({zrllnn of dough and with
It line the s of a deep tHah—no bot-
tom crust is needed. Fill 'with ploces of

latest French designs, being ak ad-
dition to the ulrendy large family of
toques. Its chief polnt of difference

|

are edged with little ruchings of white
sllk, A broad band of white psllk
br#fid Is stitched upon the sleeves at

LAMB BALAD.

Oook enough rice In hoiling salted water to make ome cup. Out some
cold roast lamb or bolled mutton into small dice. Butter a square or fancy
mold and pack In eaual parts of rice and lamb to give a marbled appear-
ance, Cover the meat hones with water and cook for an hour or two, strain
the stock and seapon highly with ealt. penper and celerv salt. Dissolve one-
quarter box of gelatine or one and one-quarter level tahlespoons of powdered
gelatine, and pour over it two cnnr of the stralned and seasoned stock
heated boiling hot. Turn a little of this stock on to the rics and lamb and
when it has cooled turn in the remainder; when firm unmold on to lettuce
leaves and serve with mavonnnise.

This In an exeellent addition to the many wavs of veing cold Jamb or
mutton which i never palatable In a second serving unless well geasoned
as In a cnrry for Ingtance. therefore the stock or jelly part should be men-

soned highly elee It will he Insipid. :
The mavonnalee nlen giver a gond fiavor and Iz hetter than a bhoilad

i ~Embroidered Voile Marquise

we, and while they ‘'retaln all.!lhnu- In & delightful bit of contrast
of their richness and shimmer, yet|ufforded In the soft folds of black
#re they pliable, and their combina- | satin merging from the vest, and
tleon with chiffon and gauze muake [drooping over the round, fitted girdle

it Ible to guin ull the grace thut|nf plain satin, The small sleeves

s desirable.” nre mmmt of lnce rufMes worked with

In the first sketch of the page to-|colo wilk threads,

““day be have an cxample of n good These new valle marquises promise

' _style of evening gown, and also of [lo be extremely fashionable, not only
S ane of the new, sofl materinis
~ much employed for the construction | of ultra-smart

now [for evoning gowns, but for all kinds
house tolleties, Or-

of such garments. The sull Is wtyled
an

PE— e = -

| laces of similar

namented with let-ins of Bruges and
character, they are

d~Litlle Coats for Dressy Ocaslons

the cufls,

With the exception of narrow frilis
of lace upon the sleeves, the second
model Is melf-trimmed, tucks and
bands of the white cloth belng ems
ployed for a very smart decoration
upon the front of the coat. 'This ldon
finda repetition In the sleeves, There
I« u narrow vest of eloth trimmed
with tiny white crocheted  buttons,
but lagre white cloth buttons are
used to hold in place the ends of
wtitched, folds, wherever such treat-
ment adde to the effectivencas of the
decoration. Although white in
rather an expensive luxury, it s seen
mora than evar this seasof,
used for all occmsions, and

fabrics,
4 wo have s, good

wketch No,

example of
THE CULT OF THE TAILOR-MADE.

Tha popularity of striped novelty
fabrics for smart tailor mades,
not wane, and some of the preltiest
models designed for the present sea-
son are In thess malerinle.  What
could be more trim than this sirest
tl::ltamn lw dark brown mixture,

h an unmistakable  Hne
of white? The wskirt is pilatted nnd
self-stitched In graceful curves, W
outline s mocentuated with

T

of the
upon tha froat "'.'-

naturnl edlor, is, of W
does | In this tint moloskin

from the derbyishaped effects is the
brim, which turns up smartly and s
gquite stiff. At the front
Idea which the Parisian milliners are
emphasizing to a great extent this sea-

son. . “

Nothing could be simpler than the
trimming of the hat, this being form-
od entirely of efegant ribbon, arrang-
od In & smart bow at the back, with
woveral of the smaller loops drooping
over the brim,

Heaver Is In great vogue in Paris
this year, being at Its best in black
lnml w;;lln. I In rolor? lhowonr. tlu:rt
a4 charming new felt mole<
skin, which looks umm chie
trimmed with large bl and flowers
of woft panne velvet, moleskn
folts can be dyed to fashonable
shade, and are very h  in the
browns, rods . and purples The
grey and

ues are
marvelously pretty decorated With. the
new shades of groon, Mmauve, rose and

ora o ‘
Bketoh No, § displays the dslgn for a

mmn: mgr BLACK

. This model will b
of 'tall gracetal

Int—an | T

dressing. If molded Individuoally In deep tins or cups fill but one-third of the

space with meat or rice

Tenlises that freckles, pimples, black-
heads and a muddy skin will mar the ef-
fect of the best confection of French art
and sklll.

Moles elther flat or raised usually
exisl from birth, Hy some the flal ones
are conslderrd beauty spots, as they im-

rove Lhe complexion by contrast, But

have observed that those who conslder
them so, are In the same class an those
who conslder gray halr atiractive, do
not posscas elther. If they «id they
would hasten to the test expert and
| have Lhem wpeedily removed. Moles under
|any clreumstances, should not be treat-
ed at home. There aure many lotions
lnnd salves prescribed that will remove
them but a while scar remalns. ] say

I« mnd advisedly, do not attempt to re-
move them yourself. Place yourself in
the hanhds o ope well  skilled In the
waork. Electrolysls la a sure,
| speedy means of erndication.

Moth patehos or liver aspols nre as a
rule the result of an Inactive liver; they
nre very pronounced as Lthe elreulation
weakens, and ure not exactly due to age
a8 1 have heard It so expressed. No mmat-
ter what I8 the causation they are dinfl
cult lo gvireome, The diet m be
regulated that the digestion will be
It mot perfect. and urge the liver to be
a little more Industrious by taking each

safe and

sodium In 8 half gluss of water.

Moth patches or brown disvelorations
are blemishes thut' will yield to a home
troatment, and the process within the
reach of all that are willing to avall
themmeelves of it. You no longer need to
be unhappy over these dark spots,

ELEANOR MORRIS,

TABLE TALK

OUR THANKBGIVING DINN
Bhall we adhere to the ih

dinner or ssrve one replete w t

test novelties  propounded ¥y
his is a question which must be

wered Individually and

tasten of those who make up our

In any case we e a
menu and one or the of
lowing may serve us as a

Oyoter :
Roast Turkey Bolled Ham
coucs SRS aany
Mashed Poiatoes "‘“Zw
Buccotash r

Baked Indian w:uc?'m:h'n-m Ph
- Coltes - Clder

1

nert J
B |

) Iry. * 1 ! mt

'rquc Preson I

L ST
{\rA\‘.-A.!,_.in -

morning a teaspoonful of phosphate of | readil

|

ed with strong but thin twine: this need-
ir im llka a darning needle magnified to
12 Inches or more In length. Fill the
body with stuffing and close the cavity
with two or three stitches. Put a litlle
Slulling under the breast skin, druw the
neck flap over the back, fasten with a
atiteh; turn the ti of the wings un-
der the joinim so that they are firmiy
fixed. Run thg needle through the wings
and 'hody to the opposite side, eaing
over the wing i return an inch low-
er, passing under the same bone: 1l
:h.h“d;n ulillt and ua& lu&tu ll W
nenes . L) B u
againet thr:'b:sr. run the nmlorﬁw
agaln, going over the bone of the sec-
ond jolnt; return R‘“"ﬂ under the bone;
pull and fasten, un the needie through
the enda of the legs; return through the
end of the rum The bird ls now com-
pactly and neatly trussed In good whape,
Have the oven v hot. Rub the bird
all gver with soft butter and dredge with
salt and pepper. Place on its breast in
n rack In n pan, prop It with stale
bread or potatoes. Put In the oven anmd
baste evoery ten mioutes with a mixture
of butter and water. When half done

y separate from the ¥,

| Beason liberally;

chicken previously cooked until tender
snd with most of the bones removed,
add a few quartered
hard boiied eggs here and there ang,
iIf liked, some pleces of bolled ham.
Cover with the butter crust; slit the
centre, brush with bealen ogg white,
cover with paper and bake in a moderate
oven for an hour and-a half, unocovering
at the last to brown the top. Jusl before
merving pour ip the chicken gravy sea-
soned, healed ckened. ¥
Bcrub the ham and soak twelve hours
or longer., FPut In a kettle with a bunch
of clean hay, add a small bay leaf, two
dosen peppereorns, ‘slx cloves and mix
all Heat slowly and simmer
until lender the bone whan pler
with a knife. Remove the rind, return
and let stand In the kettie over night.
Draln, place in & rn. Dredge with pep-
per, sprinkle thickly with a
erumbe, stick. cloves here and thare
bake In a brisk over untll browned.
Oyuster up for six will need thirty
oysters. grlln rinse them and drain
again. Scald the liquor, boll and skim
for filve minutes, then measure, Take
twice the quantity of milk, heat iIn
the double Dboller; for each half pint
blend one level tablespooful ‘of fAour
with encugh wat to make a puste,
turn Into the milk and stir nmutal{.
Drop the oysters into the thickened milk
and when they begin to ruffle add the
hot llquor., Taste to see that the soup
is well pensoned and take at once from
the fre, mﬂwhh amall crackers.
CORNELIA C. BEDFORD,




