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v “; tremely c Fe b
e tll do we hear of ‘the plain cloth
21 skirts being so’ muoh wused with. the
__i - little fur coats, and therefors have
_ ven in sketch No. 6 one such ocos-
. ume, styled
BY DOROTHY. CLOTH SKIRTE WITH FUR HIP-
JACKET, . . + v
— The soft smooth finished cloths are
December and the first winter | walstbands, The sleeves are short and l.haJ:mnl succeseful fabrics of winter,
] "( It always seems when we are full, being swarthed in lace or show-|and in the latest frocks and frills for
along in the season, taat the |ered with little rosettes of narrow pat- | mid.-winter, they are glorified by bo-
15 hailf gone, but it is, In fact,|in ribbon, Jeros and hip-jackels, of  Rus-
A Now it is, oo, thatl . . .. 4 trip it as vou go slan sable and other fashlonable furs.
begins to got Into our hones On the Mght fnRtuil!c toe,” A soft shade of brown cloth streaxed
I:yl How busy BSanta Claus is ’ ' with glints of orange is used for this
it is mail. Bvery little tol In the|said Milton in nis day—and so it will|costume, the skirt having two super-
48 having his or ‘ner wanls put | be, I suppose, to the end of time, posed skirts cut away at the front,
e per—and soon the fat stock- Sketech No. 8 has here to-day =& stitched and trimmed with brown
s will hang bursting with their | costume designed for a sllk crocheted buttona and soulacne
tents, in the chimneoy "“'"“'{;“';;f DANCING FROCK WITH SHORT '0':‘?"- .
h:ouu :n:-a-—y:m |||H'I '-1 n;mk .'r SKIRT. ”hn Nr\ull of sable has a border and
0. but we ¢ not to th y . |collar of fts own peil, and barely
m. Mavbe If we did. some of :Ill:td “1’“". m':':,:;::,:;i “‘::klﬁu‘t touches the hips, The front s trim-
' too, but we like not to think of .!Hlln un e yr= B nany [ ad with lnrge decorative butions,
that day. wuo .ld"‘ I‘:”t “"‘.l"‘;" - : “.I. thr-r.t-fm;r | and so arranged that a vest of cloth or ) \ ) iy v » ‘ / \ ¥ -
The colors for December are  red :‘r“nf v-'.l.-“:.::-l ‘“n:r' ';nr'"' 't ]’_":“':'[I" velvet could be inwerted., if desired. d it 3 " o A i L :
s ld--‘lu IrI'O'r:I\' ; -:;ruhnmtlmr;. ay be, v ‘ many Worth- | yjuny of the ultra-smart coats of the ' M e 1 i w e 1 e F. L SRS
| gamnn, the carbuncle flower, hol- - - — y
L, 3y (which is nol « flowaer, by the Way, Tne walking length skirt has al-|{1s vests that L "
S put  mevertheleds, maost  appropriate,) | most tnvaded the proviace of the re- |y mu,:-r.: Innlht?!edhglizlll)lh‘|ﬂu“| % CODFIEH BALLS. MOOK B8,

vhfle better vel “happiness “ 1% the|ception room. The latest dancing o et P » 3 tHle -
r r mpleting the costume I a Mt Thio best salt fish Is a thick plece from a large whole fish that has been |, Bake elther a Sponge or a l:t'bt cake In & thin sheet, not over one
Boll

qyi- DE s ily

ler purposex, no doubt. yvear are supplied with these odd 1t - — ‘ . . ...__...b:_.‘»’-:u{‘.l.'.-.:‘.-__ tiv I TR0

" pentiment Beothoven s the compos- frocks for mld-winter functions | tequa of sable turned up st the left

er, and. thercfore, witn Christmas In show #kirts that barely touch the[side and trimmed with 4 brown and well cured. But very few housekeepers, however, now keep & whole fish  fnch thick, Cut the cake in pquares and split each square; cnt
our hearts let us mingle musec and)floor and nre innocent of any tralned | white bird, (‘Costumes of this descrip- on hand, therefore that sold in small packages {s more generally used., the u halves into four strips, two level tables of sugar and
merriment, and be glad of the month, | effects ¥ hatever., Tne only exception|tion are all the rage In Paris, and Fish bails are fried In deep fat and should be brown and crisp without one water together until thi nd stick the strips w ‘m sugar to the

It seems that gowns with walstsjls the Princess gkirt, which. the mod-|{the fad for eombining cloth and fur belng soaked In grease. Thinr Is easlly accomplished, because the fish and whole squares forming boxes, 8 I8 & more economical way t
somewhat short are rataer on the in-|Istes sy, can never be worn at Btate |1 tatlored gowns ix growing rapldly. ]n‘lfﬂfﬂ being :)Nilﬂmlnl.v cooked the ;lt .mljplhe ma'do very hot and the move the centre of deeper SQUAres or gmall cakes. BReat pomie cream with &
! wheel beater, sweeten, add vanilla flavoring and fill each box, If the cream

rease—ut leasl we have numbers of | functions without a train Sable | o - the bre [
;mn styles shown In our fashion| This dainly tollette in fashioned of |,”.‘r.‘.1.,\..‘" :: ,-L r::mh .n?:;:”\':h”,‘.d :lh'i';:f balls fried just long enough to brown well. A flah cake on the contrary o thick add one-third milk to prevent g to butter by besting
books, Such a costume, uiso, wo have|ereuin colored cniffon cloth, and Em- | chilla and haby lamb are reserved 18 sauted in a little fat and turned to brown on both sldes. Another way is to make a charlotte russe crefm and ﬂlf the bom which
=== . - for blue, red and the lighter tones, Plck enough salt cod or whitefish into tiny flakes to make one cup; pare  are more easily formed than small molds are lined.  Soak on rter box
Arcording to my oplnlon for & and cut potate Into small dice io make two and ope-third cups. Put the of gelatine In ope-guarter co of cold water and dissolve in five tablespoons
dressy  blouse, there |8 none pret- fish and potato into a keftle, cover with bolling water and cook until the of got mlilk, lMij level tableapoons of ‘sugar and straln, Beat three and
s i e formed G0 ¥ utien-—ani potuto 18 tender; drain well and beat with a potato masher until a smooth, one-half cups of thin cream and flavor, with vagilla, add to the gelatine mix-
Lo il e eteh Nn. 6 this heing| CTeamy mams. Now add a well-beaten egg, obe level tablespoon of but t"‘g‘m:% gl}lt-shml:“w(;llmmjl{l:lfoggngellcgglti:’rtc{hﬁ?wﬁke ‘!)ox. for cb
atyled  simpls ter and one-quarter teispoon of pepper; when well mixed, forw Into round  , ite russe. Set the ¢ {lrn into the bowl of cream, tip it ‘:";:ﬁ? ngcl‘i %ﬁf'
THE RUFFLED BLOUSE batls, which may be fried at once in deep fat or set away to be used ter.  yy drawing the dash up slowly and makiog & Glek dowmward, stroke. As
There Iv 1o Atyle 0 blouses whit n‘ Take from the fut with a skimmer and lay on brown paper to dralh.  the froth rises dip it off on {o a colander set over another bowl Turnm
¢ Garnish with a sprig of parsley. ALICE E. WHITAKER the cream that dralns from the whip back into the first bowl

lend raelf 1 greater vitriety of
treatment than the rufMed ones, It l
ean bie made of the cheapest t‘n:llvriuhc‘

ar the most costly, yvet I is slways—
pru\'.-l-"| the cut and (11 are perfect |
dninty sl becoming A model which | —_— mixture ccols stir in four dJdrops of ofl |itself, J{ It feels gralny after working |oughly cooked. When done tranefer Lo
shows sane new Meas in trimming 18| A FEW BUGGERTIONE PO THE | of rope, The following masuge cream Injor If, after stirring, it is too soft to|a hot plattar; carefully pour off nearly
Jurtrated here for the benefit nf|HItHhr-‘,l: OF A GOOD COMPLEXION. | very good tissue bullder, wund you | handle add a fow spoonfuls of water to|all the fat In the pan; to the remainded

L
m N TP white vasellne and oune ounce of wl.l:-.-'uir. Is usually best to make a guantity of lextra allowance of five minfites r
[0][1[“1 l‘ ”I\ [:“\. wax: tnke from the fire and before the it some Jduy before making the candy |pound may be added ax it much be th[:;"-

onr readers The foundation s of | T - Ad 4 coninle ¢ | ied have no fenr of a growth of super- |it. melt very slowl and bail over a mec- udd a tablespoonful of flour and I
net, and narrow Spagiish liee is used | . Tn' kava and to hold ¢ X 2 _“‘"' f fluous hair fro its use. Melt very nlow- Jond time, weoll untll arm:m(:;u. [ul-‘tﬂ. IP;gc:unuu‘-
for the frills whi h Lover the bodice clenrness aml  softnexs the very first|ly in a double boller four wunces of ul- CORNELJA C. BEDFORD. |pan directly over the fire and stir until

| aten In nhsolute cleantiniss, this only s mond oll and thdee ounces of lanoline; browhed then gradually ndd bolling

exrept for the round yoke, which Is then udd tannin, three drachms. take
) [ yocomplilie 2 Qinkly  Tikteeni . i  t m mr om waler w than o & § n .
fine |V mplihed by the d internal and | poehn the fire, and before the inixture ] :&BIJL II\IJK. r.hnit it I:n :‘.’-i: ‘Bt'ulm:::.:s; )nnd'rn::':i:no l::

tormied of sk gauze, barred with
siin siripes,  The yoke s bordered cxteran] ablutions.  On the interfnal bath | cools beat In two drops of oll of lemon a gravy boal
vith eresents of lace appligue. whose depends the health of (v OIRans of di-|and two drops of easEnco of calsput AN FARLY WINTER DINNER. Pare, guarter and core six large ap-
overluping ends are outhined with tiny | gestion, the external. tie uvroper fune ELEANOR. MORRIH, Beginning early in Noverber the mar- 'lf" stéam them ‘11n’1tll tml-llu-:‘-l lh‘an turn
Valepclennes frillx The high | 1ions of the akin, ane cqually dependent ket offers us fresh rk mausage. In|into & saucepan, K44 one third of a ocup-
collnr  hms  geveral  tonches K; |on the cther. How often the firet ts o0 COOKING LESSON Inrge cltes, where cold storage tacilltion | ful of sugar and one quarter of u grated
) trely lost sight of, 1t I= very simply e ure unlimited, pork, can of cou be |Tund of & lemon. Place at the elde of
vilor produced with sk ! pl) e,
smhbriodery threads Punds nf tnken. In the IhornnT Immediately af-|___ ., prrmp—— liad at any time of year; but it should the fire and stir occcaslonally unill am
hlack TR ll '1 F i r“ .' M lter rising slp very s uwly n ginss of [FINE ( ANDY MAKING AT HOME. 11 [be taken into consideration that at best |dry aa possible without burning. Bet off
Ha ribbon-velve! stitched JOWN | phoiling water, one very lmportant poing We have the sugar syrup bolling nice- |[it |8 less enslly digested than other for & moment then add one tablespoon-
the front and Odshed  with  smgll ] he water should he frestily holled. You v now and Jinve learned how to wpsh | meats, owing to the fact that lts fibre ful of butter which has bean rubbed 1o
bows  and  enameled  buttons  wdd |con  sip this whilat diessing, an little the sides of the pan to prevent forma-|is nol strinted ns we find it In beef and |® paste with one tablespoonful of corn
muclh 1o the el-gance of the hlouse, | trouble 'l admit, but the guod results tion of crystals.  Bhould «a black ormution. It is ‘also a Freasy meat, hence starch and a pinch of salt When
This trimming s repeated {in the | will compensats you orine neonven. | dark blue fcum appear it Is caused by |better adapted to cold than hot weather. smoothly blended add the slightly beat-
Bign ftted girdle of molre. Unusua) enee an undue amount of coloring matter in|At the same ime, when roperly and | &N yolks of three eggs and stirnover lot
attention Ix l{.. ing pald to girdles this vou have begun the dav well, continue the sugir and should be carefully skim- |carefully cooked, | has a delightful fla. | water until very thick. et axide until
g pa » KT the good work by every two liours & med off. At fi rsithe eyrup will boll like | vor of its own, hence rta popularity. A quite cold then l"n“f form into small
xenmon. wnd there 15 n tendency to re- | gl P o water, 17 you dre not fond of | water: a8 the cooking progresses the |few Years afgo we would have added that [ croquettes. hlr each Into slightly beaten
vive the pointed effects,  Individuality ﬂ ommencs Wit 1 huall glnss and grad- bubbles grow larger and heavier in ap- |nnother of its merits was its cheapness; | °F¥ then roll In fine dry bread crumbs.
I the kevnnle of oll the poveltiss|unlly increass until von have this dis- | pearance. After ten minutes bolling be- |Lul when n fresh loin ocosts from eight- Just before dlnner fry them, thres at a
wlong this line, ik~ conguered und arv drinking the pres. | gin 10 test the syrup, ""“’ﬁ,"hh” of | cen 1o twenty-two cents & pound, as wa |time, I a Ht‘mv half filled with smoking
’ cribed elght pinta.  Bear in mlnd you | 1Wo  ways. Have reandy na rv of ice|recently priced 1t in one of our large fat. It wifl take but a moment to heat
CURIOUS PEASANT SUPERSTITION are bullding for yoursell healthy or-|water: in It dip the finegrs untll they | casiern citlas, it must be classod As a and color them. Drain for a moment on
rdoo : - N | guons, n complexion fres from disfgur- | are chilled then without wiping {dip them |lusury rather than n necessity. How- soft paper and use as a garnish round
- § irg pimples und Ilarihends quickly In the syrup and hack In the |ever. we all rellsh an occasional roast | the roast.
Horses Ridden by the Spirits—Winds Of the viripes of an externnl bhath the | water; or a little can be taken up In alof this kind and such a dinner as the Early in the day soak one narter of a
That Waft Thank< of the Deadd. mode of procecdure every one of refine- spoon  and dropped in the water, care following Rivea us 2 well pilanned and packnge of graniated elntine In one
ment s fully aware amd no further ex. | belng tuken not to stir the syrupe The |enjoyable meal: guarter of a cupful of cold water, Stand
plunatlon (rom me |s necessary, bt llﬂre-t method s better becausea quicker Purees of Onlona a tumbler of spiced currants whera the
11 was formeriv almost universally | would like to suggest In addition to the and the changes in bolimg syrup very | Roast Loin of Pork Apple Croguettes | contents will warm through. TFut tha
hetleved that Al Salnts’ day the dead Aully cleanstug bath, a vold Kpray there | raplt; there 18 no danger of burning Epleed Currant Molds rown (ravy soaked latine over hot water until
) o s ; ad s nothing o equal it in giving freshness the skin if the movements are qulck Whipped Potiatoes Creamed Turnips melted then stir and blend it thorough -
e o leave their tombs | and elesticity to the akin s the fingers, belng chllled, can scaroe- Celery and Nut Balad ° ly with the spiced currants. Fill small
A L amd to ronm nbipoied lit some  parts in following thege diiections the body |1y detect the changes In temperature | White Cheese Balls Wafers | fancy molds which havae beon wet In
Y ' Ty " s started on the vight course, fte dan. | The sample of wsyrup should begently Hot Apple Pie with lce Cream pold water and put aside until cold and
Fhwe Btafled Bodice, ‘ of Brittany, amd in other plonces, the | ypation a good complexion Whilst T |rubbed in the waler hetwoen the fingers Coffem firm. BSaerve these with the roast
m ) 2 ) . r — = PeRNATLN CVEN NOW Are careful to lock | A0 advise water Internally an@ the [res ¢ 1 adhers togethed envugh to form o In planning the meal for elght per- A genervus quart of mashed potatoes
oslEne 0 oRRtTed Nu. 1 tocday uns | plre radlum and volvet he wKITT nse nf water and sotp on the body when | €03 goft ball It hns reached the proper |sna take for the Soup four large white | will be needed. Put throogh the ricer
der the caption of ts wimply plalied and tinlshed with o np thelr horses In the stables lest the ||t comes to the fir | draw the line |point and the saucepan should be in- |onlone, Peel and allce them, cover with while hot, add salt and white pepper to
tablespoonful of butter and

N 7 o AGHT O FAS AL harder of the velvel above which are dead, rising from thelrs aves | | very tight om moap  The facs sakin needAa stantly removed from ihe fire and Its|one pint of bolling water, and a half | taste one :
IN THE HEIGHTH O FASHIO (e : it B graves in the apeclny attentlon, 1t 8 expossd to dust cortents noured on a platter (or marble tenspoonful of salt and simmer slowly [a third of & cupful of hot milk and

- | foamae snc nir ] > -
The short walst idea B Success ‘ll‘rilil‘ll,, |I,‘, .-,-.:.Ia,l,:l.‘(i:,::n:‘.-.h:ﬁnl_::; ’F::., enrly morning, should welae them and Fand dirt that even the wear g of a vell sluly very slightly greased with olled untl very soft -then press throu h n|whip light and white. File In a hot
fully developed In this modish frock 10T tHnue : kirt to the | Fide furionely to some dlstant mpot | does not entirelv protect M frgen. Noth- |butter. As the syrip cools a thin skin | sleve, rubbing hrough s mruch pulp o h.
of Agured margulselle oriamonted Rppique Cont "u..’ up he skirt to the - ; . i | ing will remove this soll lke o cream, i | forms over it which, when sufficlently | possible. Tn a douhle holler scald three Dice sufficlent white or yellow (as pre-
with bands of colored lace and puff-| walel Une. where it s mel by a gir- they may have frequentoed in 1ife A clous soft crowm  upplled  with the |0 fo, will allow  conslderable pressurs cupfuls and a half of milk. Rub to-|ferred) t urnipsand boil until tender in
ings of radlum sk The new. shaile dl-:1|nf white patin In the northern departments peo- | Ups of the Angers in an upward, outward [of the finger without bresking. Should | gether une Lheaping tablespoonful of but- unsalted water. Make a white mauce
of powder blue forma toae prineipal The ftted bodice teoont  with 80 g fror lamming dnors | direction.  whis you  remove At once | there b i ard crust lnstend of n skin |ter and two tablespoonfuls of flour. DI with one heaping tablespoonful ench of
round neck and showa a vest of em 5y W om _ritmmn.ng Al with 0 tomel ol soft texturs using s (it musl pecompletely  removed or the|luie with some of the hot milk then turn |butter and flour, two-thiras of n tea-
color scheme of the tollette, the Hg- o aiend ehlffon shirred ut the neck sharply on thils day lest they whould ' gime movenient. tis compels the pores (B3 1UR will granulati MNow  sUr the |into the double boiler und = stir unt!] | epoonful of salt a cupful and a quarter
wres being In & darker bhies with b e e penin f net and f|hurt an Invisibie enlelt entering, &nd 1o wild thep i hOthIng. Ine | s1hichitly wiarm syrup with 4 wooden pad- | smoothly Ahiekened. Blend with this the |of milk. ~Add the drained turnine Ao d
touches of Allce cornl, hellotiape aiid by, @ wo w.‘-- net and reall, g, pidren are forbldden to throw contd ponsibls do Idte: it will first begin to clowd. then [i'lll]l, ndd walt und cayenne to|a dash of pepper and simmer very gent-
gose-pink, completng the beauty of RINAEINATLRA 0 ruped over 1h for L Wil may Hore aid wdvieedly teo, that @ whiten all the time growing thicker and | reason well and simmer for ten minutes |1y _for fivo minules.
the lnuve, . | bodiee is 0 by bolerh. of Emplre coor that the mivallesn shoulit wound In cawex o acne and cezemi soap angd | hader 10 stir.  When like a thick batter | hefore serving. A pleasynt addition ls| TO & il lmuml ct pot chages 80M W0
A deep band of trimming s ret \n | RTOEN velvel with the rlght mide croxss o, oo at of v lepirled relation or witer shoull never touch the face. and [gather d gitlekly o the  hands and | made by cutting sliced stale brend (free tablespoonfuls of melled butter, salt to
t kirt ubove e At v s | DR Ovee o the left, und fastening e IRREAX A : - they will tever e cured If the use of | Bjuesze uned knead lke bread dough [from erust) into tiny dice and frying |taste and wufficlent thicx swet ervam
o’;rb’lu”rd 'I';"'I tiae Y0 W I' ' ""'l”“ ber o terge flat sllver buckls The fricried hioverime alietil "'1 them \ botls I cectined  Soup deoan feritont tp Contlnue o knead untit very smooth golden brown In ¢ lttle hot butter, | to nmke}- It i;"“ "l""- t""l'l“"hd‘“ moldl
& raddium Iw on either  cdgs e Wt : Py Ire Alsacr Httle o antorns and e fad .11 L mees more Jres and |inid crenmy then put in ¢ wide mouthed | Pass these In a sephrate dinh. nicely. Form Into tiny balls and arrange
Al the walstiine the skITt in Dadd ]., I .‘ 1 lu , I~l I.| .””1..' HRALAUL glimmering tnjpers arranged In o the wrinkles (hor o WOrry or care iy OF Any roceptacle which cun be In purchasing the roast be sure thatjon o plate garnished with colery tipr
wvery tiny side plaits, gradunting ihout yd ';“' LINSE, M OSAE ored itk fringe ol e T e wre ween burning atl The elewnsn g « venm ix used eacl night Hehily coversd. Berape all hard bits of ! the butcher nlcks the back hone—a ne- | For the palad mix equat quantitles of
the front und pe fromn four fee W Frufren] sheeves of embrlodered cAfon . 000 0L e to the ground in | betore | ees e TUVTIE e linex have [vandy from the dish: ihese, with the |cessity in carving and remaves the lough Gleed celery and walnut meats, add a
teen Inuhews At 1l Trond The mirdle - ught with wily '.- v oI remetel I'tey nree destined (Y st 1 apprarance thelr coming | ®URATY crust, cun be put aside to add to|rkin. When ready to use wipe the out- mayonnaise slightly thinned with whip
§s finlwhed with Litth St i o O U PN of valvel AR e om- o ' ih Wi4 s they rise from will e delnty | If (hese tinkind (- | the WEXS ]Tll;lw g 'III"' o InI-!”]rp“rl.l ’1‘“-3“r l“t.lwtpm H-“h : dnnl\g ulmili ; ”i D fiﬁ"‘ﬂ"“ﬂ'.'."r'frr?’ae‘"».".'. salad bowl
4 A ; . i S sl the detmil of whnt has heen vl O pejolive e Aol s ! * cem of vt gl worries are  hors= sk o (heans Into cream as they wouldspotl | dvedge 1R iy o over with aa anid | garnishe : —Ler) Y .
SR AL squire. e Hned w it I.1 i of Mo preitlont of gdyppes DHEE KEEYS [ them to o v 1o B thelr places with | the entire lot prpper; some like to use mlso @ little| Use tart apples in maxmg the ple and
the colored lais A oy v R B B S X e ot cnmmon of all | healthy 1 C o buiding 1L with o s Fhie directions for ms=mg ihis fon- | powdercd sage bul this meems out of | a rather rich crust., Heap the thinly
die and v 1 u TULIE bl I : A ; e Viilanes on your part [dant may seom long druwn oul but in|place where there is no stuffing. Placa | +liced apples In the cenire of the pau,
Sieclosing s 1 i) NG WL i In wkerel Noo 4 we have aocut fur! TR ME fen on AlL Saints” Aayv | makes  the e onite difrieult 1 [nuking fine candies |t pays 10 glve close jon a rack In a dripping pan and have | sprinkle {berally with sugar and very
embroldery  Kilizs A i ype bW par, dRe Gapiioh helng there comes o gentle Kust of wind, [ wil mives Clewnwing Orenm which | artention to detalls and. ihe beginner | the oven very hot at first. Allow 25 min- slightly with cinpemon  or nutmeg na
fntah In golned for L sh P U AMONGE THE MODISH MILLINERY opy A i valse thelr ] o car e sy | limes & duoy If neces- | must be prepared for more than one fail- | uté% tq a pound. As woon ns the upper | preferred, then dot with u tablespounful
wombl e bl ol Lt A itl PERIGNERS he PRy wiy TR . ; pnry. Wl thie fTuce In ihoroughly |ure ot Aeat. A damp, Faliy dayfl wash- |ride s ‘well seared pour a half cupful of | of butter cut in hite. Adjust the top
combining i i : beda by the Dope and expretitlon of FOr i i gt i s only necessary o ey o EveE ilia sieam from tha tea- |holling water in the pan and with nts | crust and bake in a moderately hot oven.
rufMes of A il plalted clifTun Thie wotdderfully wmart bt c feeting 0. fur 10 s the dead WARHRK  yue the 0o bl reld water nlternntely [kettle has been known to prevent It |and the fat mixed with it baste the | Serve hot with a thin slicae of ice cream
“the cufl » PO e vorked oul in vorying shades of dark thele thank e (ving for thele for the naoning ahlutlon In a Aouble ! from propetly cromming. If tightly cov- | meat al lensl every Afteen minutes, | loid dn wop of wach plece. .
A Httle 1oy LR 1 ! A with Murgondy as the leading prayers uhil et brnnes  of them. ! boller melt very piowly four ounces of ared. Tondunt will keep for wecks so hat ' Qhould the loln be unusunlly thlck an CORNTLIA C. BEDFORD.
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Among Modish MilHinery Designs

g Jnarge wiit Wl bl Lieron™s plunie. crown  toe latter, however, bhelng
i n Eketel Soo 2 onther aonovel e complotely  submerged nnder the
shown cellvd L owelght of tustrous red flunnels, The
" 2 .;T.“l': FABM I N AT FARKURE Bt tilte decidedly, but the Incline fn
. . Phin v slmpiy @ i st e rather sldewurd than frontwird, A
$dam being borrowel from Froneh exprossing the latest edict in regard
0 novel demigne e Ligwtdataned, o

developed in soll wilg gl wned There seoms 10 he 8 threatened ro-

PUliberty sutin. The Hest mudel of moull pfurn o dark tones In hals for mhd
R4 welled with a bulern 01 heavy Laeae, | winter, especially the designe aecnm-
‘Poished very frregulnrly ut tas fropt | PERYINE very Hght gowns,  Instead of

= and sabout the sleeves and encrunted  tombining a neulrnl shade with
B lwith lerge ralscd embroldered tow - hright one. as heretofore, for thelr
A founce of finer lace bordees newest (dea the milliners are consert-

ing dull topen, nnd the rather sombre
effect thun gained, in reatful and ar-|

tiutle In the extreme |
1

wepiing the new hatws

Mlvery bilue liborty satin, Inld In

ohka. and fitted at the back In used | There ix no falling off In the num-

the second lissuse Tucks blter per of ostrich plumena used in dm-m--|

1 with inset banda of luce, form | &Ng ultru-dresasy hats and feathers

% sguare yoke at Lhe fropt, and thiw [ of the rholeest qualilty are polected.

L od with a deep ruMe or|in the dull smoke grey, brown, Bur-

colored Valenclennes lnce, Toe gundy und green  tones, the new

I s of the coat is fAnlshed wita & plumes ure indescribably handsomae

e hemstiiched hem, with hem, and it is 6nly in the best of feathers

st tucks above, that one gains the exquisite swhaded
T Seething s« daintier for informal| effecis so much in demand.

imnar wesr than thess dalightful fharing favor with plumes for

min. which must be fuffy and slab- molre hat decoration are Russian sa-

on exproms the hig grzres | ble and Pertian lamb polts, These

- oleg ; are worn, in Most | are arranged about the Erown with

‘mmn sicirts, #nd | head, tall snd paws in natural poni=

an opportanity for "f"l!.':: tion-—4hat is, 1he sables are—and

of deinty girdles sround the neck thers 18 & bow of




