n the various fashion periodioals terial,

the extent. While thik (¢ trus, the! fan cloth, embroidered

-_ style, which seemsa to be gaining | with tie Japanese slveves

-
-~

i
i p
S bwo. or even four—or at least an ap-| touche s of stiver dn the

/.

and” In this class of dresses we fAnd bands of sllver lac
these points emphasized—the ruflle The usé of & heavier

high neck and long diceves, the | much lesired “¢linging™

¥ you have béen notlicing the euts] girdle Iz made from the same mA-

\ d
¥ have seen that skirts with tonles| The bodice lIooks qulile atirac
wverskiris are shown fo quite a; with its low Duotch bertha

34 gre made in the new “cling-! dalllons and merging inio one

B mere and more hold everywherd In | ix formed of irreguinr bands of
(B the fashionable world Ruffies, foo, #itched over pale blue and
Pu! an Importent pact, oftén times  checked sllsk gause and the stock has

peerance of four, Hgurs upon one  lace that runs along Its upper edge.
. mkirt. | Quite charming are the
5 This Is Just iy seapon when great siceves to mateh the vest, these look- |
sttention Is pald 1o evening gowns, Ing unusaslly pretty finbhed

. Bod tunic effects. In many ~f thesa weligh Adown skirts constructed of
handsome tollettes also yog will find filmy material nd give them

siecves having a kimona over sleeve, ' seepn many Umeasa [n the '

3 Bnilt After Russian Linea,

ready to heat guickly.,. Far a gn
finely cnt oelery for, the salad

end suficlent orcssing to molsten and Ml
the mslad Alsh, garrishing with celery

kalved nut meats. Put the remainder
?! the dressing (p 2 small dish for pass-
rs.

Fluva individus) dishes Tor the cooked
oyeters, Flok over the large ones allow-
Ing fve for each person, Dip each in
melted Lutter, roll In fine dry bread
crumbs which jiave bean we!ll seasoned
Gnd  pluee in two layees  in the lttle

two tabhleapaonfle of good eream, drop
on & half *saspoonful of butter cut in
bite. Arrange om a fat pan,

Have the tabin pet early in the even-
Irg, placing on It as many of the pre-

plare the pan containing the dishes of
oyeiers in the door of the furnace, dale-
gating the men of the party to turn the
n round  when the oysters hégin to
rown. They wu'll be sufficlently cooked
In frem fifteon to eightsen minutes. Then
put In the pomtoos for a moment tn
warm. In the meantime the wialer ean
be heated and coffec made either on o
single gna or oil siove or on the table;
the raw oystera can b arranged on the
ates and dassert and cakes, elo, set an
It may be, hywever, thal soma of our
readers live wihe freslk oysters  are
an unknown quonfity., he canned ones
ars usnally to be had but they are not

lry the following menu:

dish;
Lamon Sandwichas
SBalnd of Celvry and Ploklad COysters
Cheete Crackers
Stuffed Cak-» Coffea
The sandwich Mling calls for a cupful

little | mings are almost indigpensable,
combined with rieh bralds are alWays ! rw yolk, a quarier of a teaspoonful of
| malf; n teaspoont af French  mustard,

iNustratas | twe wabjespoonfuls of lemon Julce and a
I

I= bridged with loops' of pas-

exceedingly effective.

modeled after
BLOUBES FROM PARIS

dressmakers

edpes of coaly
he lked better than
ghort Jockets

of many fabries brought on espec
gowns and fancy sepi- |
Made of some such M&« lufore perving pour over it g cokd Cus-
terinl are the WO walsts 1-ﬂprnsenled tard mude with ope piat of milk, six
being two charming novelties | eggs, o silck of elnnumon, two table-

hath blouses Spoinfuls of sugar.and, whean esld, one
ntitles of flet tamblerful  of sofiened quince or other

paints are sufficlently

undernrm sems,
are still quite the

this clags of rhowing generous

perhapsy, love prétly clothes In g man- veat Of embroid-

insertlon of  aver u hundrsl.  In & saocepan beot fo-
18 stltched wun-!gether one pint of white vinegar, two

whist hns a

uite a4 pretis® dealgn s shown
< . v Valemelennes,

1—A Mode For Slender Fi gures.

prmnne velvel, but the lute)

Ng: 8 tor thews YOung Peopie bands of silk

Around the vest and forming

der Barrow

s designated
AFTER RUSBIAN
poerhaps, the lalest

emhbroldered

embroidered nnd inset w"h;p» raoud)  drop  throe  tablespoonfitls of

butter, add  a haldfl  teaspoonful of salt,
The second model has a foundation & tiind of n tesspoonful of while popper |
and tén drops of worcestershire Light
the lamp and when the butter s sa hot |

1 g The sult shows a charming adaption
but the under part silrred, MMHIng ! modes Chifton and net =kirts of Sy 1o

the mym tightly and extending in a Oniy have facings of sk, moire

being inspired by | of crepe de chine, bul, Tike the firvst,
depends chiefly upon the applic®blon L p,y 14 brown add o few drops of

The filet o jon juice and thirly oysters and stir

ends | for threo minutes. Thon put oot the |

hack and front falling over the gir-| light apd werve on cracksrs or small

with ailk and sliver | squares OF toast,

with | —

Russzinn® sllp.
of filetl Ince for ity beauly.

this frock, hoth skirt and blouse being

and fnt=hed

blue and green and combined
with chiffon on chiffon cloth, Is very
these combina-
of plalpn satin
hrald or tiny
‘Much atten-
tion iy pald to the girdle, for it iz the
link between

a well-fitting belL

wve thelr costumes de-

eW to looking “alim,™ | ®hot sllk stitched

the bloiee |
frequently af
' ukirlg meem to be gain-
und more hold upon lm::u‘l"l""')' assaciated In tone.

Rlack net ls being used to a great
sometimes a touch
combined with
continues & popular color.

pnl_-n well o th knuckleos ol
: 3 eclegunce fiml expression In
! Fand Bome of the lal wfld  miasg satin-fintshed cloth that
exguisite Paris newle gre a0 made, luce the |eading tone in the
this not meanlng, h iy Thi home th toliedl
| shorl plsrve gowna Are no lnpnger 1M i ) home tina
b i hew it Hg n
- t i bWl of this
voRae: not at a for o f : a pment . Ser, B
character nre o1l far In o exe of . woft fab
the long sloeve variens \ the time approaches
The tunic effects for skirt oy heé heavier wintor wi
L s uwnd novel lttle
pre h.h;-)- been nn oyleonpes ¢ 1 gned wnd pu uptn the
kimonA iden for wnals y Movoer'® |4 sarly spting wonr 1t 1
dreps or idean having Ien o mast ! f the number of
phl'uldr one nl th wint T ! . be fay In exd f
: known efore: it This t
Iatest models, tou, =till rHow the Wl o At uhy rate
love for the style and 1 bholeve wel thie fiest fu moGels wo Bave
mAy ook to sre It cuntinued well keteh Noo @ ns A

in skirts looking | rxtent
if they were cut by a holster-siip

shall all be gowned

favor in | deed,
connoction with young folks' fashions, | comes in for handsome gowns, black
nlthough they have heen in rage for
Either as a trimming | Such suitz are made In tunle fashion,
ook | which style s now demanding much
nttention from the fashlonable world.
hand=some gowns, too, the
the | black velvet and nel ones are not to
Russian | be surpassed. \

Itself being

1 oand lend themselves 10 the most

]

2-—Little Coat of Moire and Braid.

| Rimona and rufle manner of budld- DRAID

Aketeh No. 1 tolday under the Cap-

-

SCA MODEI, FOR SLENDER Fif-
I

| ™
' tatnan.

S Tou wil) find that the  clreplar
T&“ rotuing s bold upon popular sponsfble jfor the model
Far, hecaus? it leads itself ‘o0 so| here. It s curried out

: stylish models. . Nat ¢.1.,“1.!..1,‘ltlm:'lt moire sllk and stitched- Band-

A imomely with bands of black brald
‘f-?’t-ml" grnceful In N | iy the merest suggestion of white

nhove, depicted in. pale

along elther edge
Elath with madailions of

Into the suring Poth— hat e [ATTLE COAT OF MOIME

Ing & frock, Is well DMuveated fp  Fashilon's folowers remsin
e Hitle coat whose Wines wary from
the semi-emplire to hip length,
_ tien wa are told that with the spproach |
of sprivg this dressy Hitle garment
’ will take up Its tremendous
'nNER where If wis left off In the late au-

A famous Fronch 'doﬂ‘n I= re.

. The neck I» finkshed in_ecollariess

of soft butisr well creamed, Into this

Ivwork gradually the hard bollad yolks

of two eges masher ta & pagte with one

ialf tanspoonful of the Creshly grated

|rind. Mix this end Kkeep closely ecovered

| umtil usedl. ¥
| Lay n large wlale sponge cake on o |
Just | deep platter and gradually pour ovaer it |
now concerning the beautiful colors|ennugh Tokny or other swest wine to
. Ially | \ust moisten, sStiek clogely over tho top,

porcupineg, fshisg, Manched almonds pe-
ar- nul maats and seslod ralsins Just

Ny whipped mto L.

The cvdters for the maled should ht‘!

plekled several days . in advances. Mek

soutache ' fdeen wilbls cloves, @ dosn Dblades of
'muce, two doson peppsrcorns, zlmn pods

(of Ted e r and a teaspoonfol of eait
the chief decoration of the blouse Is paagr “,:'lrrf\.,.‘. ihe onlfuu ‘;:ﬂﬂ rht“ it
la bertha of filet darned with Band-!gand st least two days. belire using.
and finished  Then wirnin, mix with the celory Jand
the | mayounaise aml garnieh with capers and

1ufte of parsioy -

Ir the cvhafing dish (for half a dozen

il
i

Pickles

Bavirian Cream Cakes
Use either whole whea! or the darker

Peston brown 1 ad the end of

fil with any sty chopped cocked mest
mixed with a little mayonnaiss. Spread
the ready cooked polatdes on a'fiat tpu}

o

s
cupful and a half 8¢ English walout
meals; drop them Into, B - suncppan and
eald wwice ‘with bolling water, drain-
Ing nfter 2 vigorous #tir (this alds In
whitermng them) Add x half teaspoonful
of salt, a half lay jeuf and = sllce of
onlon, cover with Bolling water and boll
for ten mninutea, Drain and cover with
cold water untfl vady to mix the salad
then dry en a clah, Have rendy a good
musyannaise: gt It Ealf Ite bulk of stir-
Iy whipped cream, Mix eelery and =uts

tips. tiny olives and some porfect uneook- |

g

PR
Eiﬁgzz; |
il

b
|
|

ot
i
H
ot

in
dish. A count was made and the
one ecoming nearest to thes oorrect
number was presented with the ber-
&8,

.
=
»

Another diversion which was much
berries,

for the stringing: at the end of this
time the one WwWho had the lougest
string of cranberries received 8 minia-
ture roast furkey which proved to be
a box filled with bonbona,

Slips of paper wera next passed, all
of these were blank except two ‘on
which was written the word “"Race”
#0 these two displayed thelr activity In
a cranberry race. For this game, a
quart of cranberries in one h and
an empty dish were provided each eon-

| spoon. The object was to convay all

Yahes with a sprinkling of chopped cal- | In transit, they had to be picked up At
*ry beiween. Ouver the top of each pour |once and carried back to the starting

| sandwiches, cranberry {rappe, | cran-

pired dishes ns poseible. covering then I
to prevent drying, On the return later |

| The opposing sides tried Lo find the
| cranberry by removiag the hands that
| they thought did not contain the eran-

evitable for service now, In such case | three times, Was told to strike at u
| e of eranberries suspegded in
Oysters In  Hrewned Buttsr (Ohafing | R;;‘Qrd‘m.g.y If, after ihr'::’l'q trials,

testani, whose - weapon Wis & Inrge

the cranberries by means of the spoon
from the full dish across the room to
the empty dish. If any were spillled

point. The first to All the empty dlsh
was glven & cranberry tart,

The refreshments consistad of turkey

berry tarts, and candled cranberries.
Afterwards around the dinlag table
wasg played a cranberry game on the
order of ithe old fivorite “Up-Jinks."
The cranberry took the place of the
quirter and the players “cams down"
with closeqg fists instead of opsn palms.

berry. The game was counted as in
“Up=-Jinks,"

The cranberry frolle ended In a
“opanberry scramble” One of the
players was blindfolded and given a
wand and, after being turned uwround

he failed to hit the bag, another play-
er was blindfolded, and =5 on untll
some ope succeeded In hitting the bag
and letting loose thé contents, where-
upon a scramble ensued to see Wwhao
could get most of the rosy beautiful
berries.

THE TRUE AND THE UNTRUE. |

He was o dog.
But he stuyed at home,
And guarded the family  night and
dn .

¥.
Ho was a dog

That &dn't ronm

He lay on the porcth and chased the

struy— A

The tramp, the burglar, the hen
uwayv;

For a dog's trae heakt for that house-
hold beat

Al morning and eveaing In eald and
heat.

He was a dog.

He woas g man.
And Jide't sty
To cyrish his wife and his ebfMdren
Mir
He was i man,

And every day . |
His Heart ygrew callogr, lis love beats |
rarae.

He thought of himself at the close nt!“

tled it as p bandage betow e chin
an] over, the crown of the head, forc-
ing the jaws together, then with

uno bandage of buckskin she

the lips of the littly one. Thus
the habit of nasal breathi ;l-l
formed {immediatsly, the c"‘h‘lld w
the lght, and it knew no other meth-

The wise mother should not pursue
80 extreme a mensure without adopt-
ing at least one ‘precaution, namely,
she shoul.d wee that the nasal passage
of har child' is clear snd unobstructed,
s0 that the air may reach the lungs
very freely. Manv-a chiMd who
breathes throughlthe mouth finds dif-
fitulty in bresthing at all, the nir pas-
sages are so obstructed by  adenold
BErowthe.. ¢ .

The mouth hreather habitually sub-
mitg himself to nonecessary risks of
dirsase. In breathing through the
nose the Jlsease zerma which abound
in our city streets and are sent float-
ing through tha eolr by every passing
wind, are eaught by the gluey mucus
an the caplllaries of the mucous mem-
branes. The wavy salr pasages of
the nose lead one {o assuime that they
ere sp const ad expresaly for this
purpose, as the>germs, Il they escape
being caught at -one angle. are pret-
ty'gure to be trapped In turning an-
other. When this mucus Is expelled
in the act of “blownig the nose,” the
#erms go with i, and disease (s pre-
vented. Put when these Tms are
taken In through the mouoth, they go
Hrectly Into the tromt, the bronchial
tubes and the lungs. and If they are
Hvely and strong. they lodge there
and take root and propmgate with
such fearful rapidity that in a very
short timw a new patient with tuber-
culosis, diphther!a, typheld, or some

«ithor disoare, Ig ecreated. —Healthy

Home.

An Ostrich Egeg Omlet.

Youth's Companion,

“I'va never triad to be funny with a
walter,” the returned travelor was soy-

ing, “since the timoe when I had & lt-
tle, experience with one in California.

It was several years ago, and [ was

rather ‘freah.’ T stepped into a restau- -
tent one morning and ordered an oma-
let. b

“ ‘What kind,’ asked the walter.”
“Why, are there more Kinds than

ane?"' 1 asked.

“*0Oh, yes, sir; there are saveral
“*'Oh, yen, gir,” he anawered, "“thera

are soveral'

wiywell, bring me nan  ostriech g3

omele:*
# AN right, sl he salfl, ‘bar youtt—
have o walt qulie awhile. * It takes
a long time to make an ostrich egg
omeles.”

I told him 1 had plenty of time.

He went away and was gone fully an
pur. Then he came back with a big

overed dish.
“ *Thers you are, &ir." he sald, plac-

dny (
And, clgar In his  fingers, hurrfed | Ing It'before me and ungovering it

nway

Well, It was an omaelet all rigat,

To the olub, the lodge, the slore, 1he | snd big enough for a hall dogen men.

show,
Put he had & right to go, you know.
He was a man,
—~Rev, Francls E. Townslay,

Steady Job—*"Walloo, Hilkine® Who are
you working for now?' “Same people—-a

| wife and fve children~Tit-Bits,
i

Whether there was an ostrich farm in
the neighborhood and he gor a real
ostrich egg. or whether he maJde it
from o eouple of dozen hens' egas I
don't know, but I distinctly remember
that It cost me two dolmrs—and [
tearned a valuable legeon*

aryig

~ M’? AN ;\ﬁ

For

The hose put on

HAVE a tale to tell
Of something that befell
The little Clarsia Clover and her cat;
A busy child was she,
And & lagy fellow he,
“Yot she loved him very dearly for all that,

Now when she saw him go
Barefooted’in the mow,
Tiptoe, because & dainty streak he had'
And dida't Hike to get
His furry fingers wot,
The livtle Clarsie thought it very sad.

And so she made a plan

Tohkmﬂlhhh.'%ﬁlwlml
“ Now Pumy needn’t go
Barefooted in the soow; .
These will be, ob! © warm for his dear feet.™

At length the task was doune,
Prss snd one by one

Or said, “Thanks, Clarsie C.,
For all you've done for me?"
Neither. # He marched away without 8 words

-‘“w.:uuum-.'
maﬁd-ﬁiﬂﬁrﬂﬁh;
¥ Asked at the door, ¥ Mean,”
y -be at onoe let through,

' Mhlt_n.l?-d*' in bis v,

The Ballad o ' |
Clover

pe0\§.Clara Doty Batey j

and began

pp——
R S —

Do you think he purred ?




