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DOMESTIC RECIPES.

Devilled Ham.—Take lean, boiled
hara, chep it very fine, season with
red and biack pepper and a little
mustard; press solidly into a pan,
weight, axd leave over night. Slice
ham when wanted., Nice for lunch.

Spiced Salt..--A spiced salt that
1s an excellent seasoning for soups,
atuffing and veal loal, requires one
quarter ounce =~ each of thyme, hay
leai and pepper; one-eighth ounce
each of sweet marzoram and cayenne
pepper, and a half ounce each of
cloves and nutmeg. Grate the nut-
meg, dry, powder and sift the other
ingredients, mix thoroughly and add
one ounc of salt to every four ounces
of the mixture. IKeep tightly bot-
tled. An ounce will scason three
pounds of stufling.

Goosehemry Sauce.—Five quarts of

gonsaberries, four pounds of sugar,
a pint of vinegar and two table-
spoonfuls each of cloves, cinnamon

and pllspice. Put vinegar and spices

togother, let come to a boil, put in|P

the fruit and cook one hour., DBot-
slo and seal. Nice for meats.

Fried Oysters,—Ifor one dozen and
a hall of oysters beat two eggs and
“season with salt and pepper and two
tablespoonfuls of tomato catsup if
the flavor of the tomato is desired.
Drain the oysters and season with
salt and pepper. Dip them in bread
crumhbsg, then into the beaten eggs,
and again in the bread crumbs. Have
olive oil about four inches deep in
the frying kettle, and when very hot
Elﬂm the oysters in the irying bas-

et (a single layer on the bottown)
and plunge into the oil. Cook for
onc minute and a half and serve im-
modiately,

Pou Soup—One pint split peas, 4
onionsg, .2 heads of celery, 2 turnips,
a bandiul of shaved cabbage, 4 cup
ground peanuts, salt, pepper and
saga. Soak the peas over night in
plenty of water. In the morning
remove all the peas that swim on
top, pour -off the water, wnsh
through fresh water and put over the
fire in salted water, simmer for two
hours and a half, adding water as
needed. At the end of this time
add the vegetables, pared and minc-
ed, and the ground peanuts. Let
cook 1} or two hours longer, udd
tho seasoning and serve with fried
bread or toast. . '

Tomato Fingers—Reduce by boiling
one cupful of stewed tomatoes Lo
two tablespoonfuls—or buy the to-
maio paste, put up in small tins.
Cream two tablespoonfuls of butter,
ada the tomato paste, and three tab-
lespoonfuls of crushed peanuts. Mix
and spread on narrow strips of
stale hread, sprinkle with the crush-
ed nuts, and crisp in a hot oven.

Fish Savory.—Cream a teaspoonful
of hutter with the same quantity oi
flour, thin with a cupful of milk, to
which a pea-sized lump, of bhaking
goda has been added; cook until
smooth, and then add half a cupful

TWhen giving a dinner party or=
range that every alternate course
can be, at any rate, partially pre-
pared beforchand.

To clean bronze ornaments tako
one drachm cf sweet oil, one ounce
of alcohol and one ounce and a half
of water. Apply quickly with a soft
sponge, but do not rub.

Wet umbrellag should be put on
their handles to dry, 'This allows
the water to run out of tliem, in-
stead of into the part where the ribs
and the silk meet, thus causing tho
metal to rust and the silk to rot.

The home bright and cheerful, 2
smile and loving glance, a neat and
tidy table, and tempting supper—
these are what every guidwife knows
her husband likes to come home TO
in the evening, and is loath to leave.

TFor earache, bathe the ear In &
strong docoction of camomile flow-
ers, then drop a few drops of warm
sweet oil Into the ear, and keep it
there with a little cottonwool and a
strip of flannel warmed and tied
round the head.

For gooscherry jelly stew a couple
of pints of gooseberries till tender,
with sugar to taste, and a few drops
of lemon juice; pass it through a
siove and add an ounce of gelatine
digsolved in half a pint of water;
color with a little carmine and pour
into a mould.

To warm cold potatoes put a des-
gert-spoonful of butter In a sauce-
an and let it melt; then put in the
cold potatoes, keep the lid on, and
place over the fire, frecquently 'tnss-
ing the potatoes. When Hheated
through put in a vegetable dish and
gprinkle with chopped parsley.

Before using new china, glass, or
lamp chimneys, wrap each article
loosely but entirely in a cloth, place
them in a kettle and cover with cold
water. Bring to a boil; continue the
heat ten or fifteen minutes and then
cool off. By this tempering they are
toughened. _

Curtain rings can be made to Tun
easily by rubbing the pole with par-
raffin until thoroug hly smooth.

To keep flies out of the larder,
sponge the windows daily with 2
woak solution of carbolic acid and
water. You will never he troubled
with flies if you do this.

Vases and ornaments, if soaked for
a few minutes in water to which =a
little soap powder is added, will
need very llttle washing,

People with weak lungs are re-
commended by medical men to read
aloud, as this strengthens throat,
lungs and chest muscles alike. The
reading should bhe deliberate and the
enunciation distinect, the body being
held in an easy, unstrained, upright
position, so that the chest will have
irea play.

WATER AND TOBACCO.

It is undoubtedly true that the ma-
jority of men smoke, and when Wwe
see how much contentment and pleas-
ure o man gets out of his cigar or
pipe, and especially How it tranquil-
lizes Him and promotes amliability, it
will seem a foolizh wife who objects
to thé habit and drives her husband
off down town because <he will not
permit him to indulge Lis favorite
vice at home. A good many girls
who never sald a word about dislik-
ing smoke before they were married
develop an antipathy to it afterward

of stralned tomato juice, three -drops|and make things unpleasant in con-

of onion juice, and a seasoning - of
galt and pepper. Stir in three:
quarters of a pint of cold flaked

fish, heat thoroughly, and serve on
zwichack slightly .moistened with
hot milk, "

For baked tomatoes, malke a dress-
ing of fine crumbled bread, . pepper,
sall, and summer savory, marjoram,
thyme, or a irifle of all three. Heat
in the frying pan with a liberal
amount of butter, about a tablespoon
to three cups of dressing.. II not
gure of your scasonings, taste and
make just right, a little on the high-
Iy seasoned side.
of the tomatoes, just a litte lid, re-
move the watery insides, and fill
with the dressing. Replace the lids,

sequence. Better not marry a smok-
er unless you can stand smoke, for
the Habit grows on a man, and there
ara precious few who wlill not cling
to “‘thae Indian weed’’ in spite of . all
their wives can say or do. Moreover
nagging only hardens a man and
males him more obstinate.

Tt isn't very pleasant to Have the
room full of stale smoke, and it
seems to linger in spile of open doors
and windows. We want to tell you
of a very effective way of getting rid
of it. After an evening of smolke,
remove all the cigar ends and ashes,

Now take the top |then place a large howl—washbowl—

full of water in the room. Dy morn-
ing the water will have absorbed the
smoke (lf you don’'t believe It taste

and bake half an hour more or lesd, |the water), and the afr will be free

according to the heat of the oven.
By having the dressing heated it is
not the soggy mass usually found in
this otherwise delicious dish.

Corn Vinegar—Take -10 gals firesh,
clean rainwater and add to it 10 lbs.
brown sugav; next add 1 gal. hop
yeast sponge, which has been “‘set”
the same as for bread, and let get
light. Cut from the cobs 1 gal.
green corn, put it into an open keg
or jar with the water, yeast and su-
gar; tie a picce of double cheesecloth
overthe top and let stand in the sun
or in a warm room for two or three
weeks, when you will Have the best
of vinegar. Shaking or moving
around does not injure this vinegar,
and it is best to pour off the clear
liguid and remove the corn and other
dregs from the bottom of thie vessgel
at the end of three weeks. If only a
amall amount of vVvinegar is wanted,
it may he made as follows: Cut
from the cobs 1 pint green corn; put
into a jar 1 gal, clean rain water,
add the ecorn, stir in 1 pint molasses
or sugar and place in the sun or near
the stove. Vinegar made by either
of these rules will be found quite as
good as the best cider vinegar.

HINTS FOR HOME LIFE,

Never shake or rumple the table-
eloth. Fold every time in the orig-
fnal creases,

Sea that the plates and dishes are
wiped underneath heiore they are
placed on the table. :

Tieces of bread should be substitu-
ted for the ordinary slices at a din-
ner or luncheon party.

¥ .the handles of table knrives be-
eoma discolored enb them  with
brickdust and vinegar.

house all night.

from impurities.
This is a good lesson to us not to
drink water that has stood in the
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WOMEN IN WAR TIME.
Tn Rugsia and Japan They Are
Praying for Peace.

Terrible ag the miseries of the bat-
tle-field and the hospital, they do not
equal the heart-gickening suspense
which is the lot of women in time of
war,

The pain which must be borne in
inaction is of itself paralyzing to the
will and to high resolve. A man
overboard in mid-ocean, for example,
suffers a fear beside which that of
the battle-field is a trifle., The brav-

ost of men, alone in the waves, will

turn coward, although he may have a
life-buoy and practical certainty of
resciie. But the heart which fainted
at its own powerlessness before the
great forces of nature muving l'e-
morsgelessly on may rise to splendid
feats of bravery on the field of bat-
tle.

To women war must be always like
the untamable sea—n succession of
billows, rising each above the other,
and each e¢apable of engulfing the
world . of love and hope in its bitter

depth. No woman’'s hand can stay
them. No woman’s voice can calm
them. And so, on the steppes of

Russla and in the wvillages of Japan
to-day, women are praying, in
strange tongues and with fantastic
rites, but with a world-old mingling
of cowardice and courage, of lowe of
country and hatred of war, that the
angel of peace may agafn fold his

Iwinga over the earth.

|CAN'T HARRY THE PRINCE

LITTLE ROMANCE IN THE ROYX-
AL CIRCLE.

e

Arthur of Connaught, Nephew of
the King, and Lady Marjorie
Manners.

Lady Marjorie DManners has been
to the King. It wasg useless. The
prettiest girl in Iingland loves Prince
Arthur of Conmaught, and the King's
nephew loves her, but they can’t
marry—Edward VII. won't have it.

Everybody in and near the court
circle knows the whole story. Ewvery-
body is sorry for Lady Marjorie and
for Frince Arthur. too, for the poor
boy is terribly smitten, and nobody
can do anything. The, King, usually
g0 easy-going, was in his most stub-

born mood. He gave poor Lady
Marjorie to understand that there
wore three excellent reasons wWhy

Prince Arthur could not be permitted
to marry her. Then Edward be-
came imrpatient, and she went away
in tears.

Prince Arthur, son of the King's
eldest brother, Is in the line of suc-
cession to the Iinglish throne. There
is a chance, though somewhat re-
mote, that his wife may one day be
Queen of TFingland. Therefore she
must be of some blood royal. Lady
Marjorie is mnoble by long descent,
but not roval. Her father is Mar-
quis of Granby, by courtesy—actual-
ly he is simply Sir John Mannersg—
Lord Manners of Hpddon. It does,
not help matters any that he is eld-
est son of the Duke of Rutland, or
that they are descended from the
famous Dorothy Vornon, of Haddon
Hall. They are only of the nobility
—and a sort of seli-made nobility at
that.

As for Lady Marjorie’s mother, the
lovely and talented Marchioness of
iranby, hefore she married Lord
Manners, in 1882, she was simply
Miss Violet Lindsay — wilth a violent
attachment for art and for the the-
atro.

THIZ BLOOD ROYAL,.

It is natural that you should ac-
cepl this view of Lhe matter, but of
courga we Fnow better. DBoth Prince
Arthur and Lady Mavjorie, when
thev allowed themselves to fall in
love with cach other, knew very well
that her lack of royal biood nced not
keep them apart. The present Prin-
cess o! Wales, wife of the heir ap-
parent, may become Queen of Emng-
land aljpos!, any day, yet the 1ni-
croscope does not exist with magni-
fying powers sufficient to discover
royual corpuscles in the blood of her
father, who is simply the Duke of
Teck, :

The fact is. that when Lady Mar-

jorie Manners #nd Prince Arthur of
Cormaught fell in love they were per-
fectly well aware thal marriage may
make any woman eligible to be
crowned an English Queen Consort,
provided that marriage is sanctioned
by the recigning sovereign.
And that is why Lady Marjorie {in-
ally sought and gained a personal
audience with King Edward. But
this was not until the King had in-
formed Prince Arthur of at least one
other objection to this marriage.

CHIVALRY OT' PRINCE ARTHUR.

It is current gossip in court, and

even diplomatic circles, that it was
soveral days before ths youthiul but
vary manly Prince could bring him-
seli to report to’ the woman he
loved the Xing's objection to her.
He is every inch a soldier, with all
a trus soldier’s chivalry. He had
fought bravely in the. South African
war— the youngest of modern ~Idng-
lish princes to take active service in
the field. is courage Wwas unques-
ticned, wvel., when finally he went to
Lady Marjorie with the nows which
secemed te him not only sad, but hu-
miltating, e blushed and hung his
head. ¥e could only say that the
King opposed the match, and ex-
pressed the hope that later his Ma-
jesty might .change his mind.

It was not difficult for Lady Mar-
joriec Manners to gain a private au-
dience with King Edward, although
a little more difficult upon this oc-
casion, as Jidward probably pictured
himself being cross-examlined by an
indignant heauty, rendered persistent
by a just grievance and 2a general
consciousness of rectitude. Mowever,
the King yielded, and at first Lady
Marjoriec made herself most charm-
Ing. It was near the end of the in-
terview that his Majesty felt it de-
sirable to be explicit.

“To speak very plainly, my ne-
phew, TPrince Arihur of Connaught,
is not wealthy, Lady Marjoric. and
I am not aware that yvou can promise
a suflicient income—say £4,000 at

least. And—er—there are other rea-
sons'’

““‘DBecause I am not of the royal
blood, your Majesty?"'

“¥You have named another quite

suflicient reason.”’

“And because you don't admire my
dear rmother?'”

“We won't discuss that,
Marjorie.”” the King replied,
impalience.

KING HAS A DISLIKIC.

The truth is  that the still beau-
tiful marchioness, with her enthusi-
asm for all that concerns the world
of art and letters and hor alinost
supercilious attitude toward all, in-
clnding even royalty litseli, who do
not recopmize the aristocracy of art,
bores his Majesty. There i3 one
thing he sticks for—the absolute so-
clal supremacy of royalty. No sove-
reipn is more ready than ho to bhe-

Lady
with

stow honora upon those who achieve

tlement  of

with istinction, but he is one of
those INWings who recognize no
achiovement as abating one jot the
supremacy of royal blood.

After al! there aro two ways in
which those lowvers may realize their
hopes  While it is true that a set-
' $20,000 a wyear upon
Princo Arthur is beyond the present
means or prospects of herse!f or her
family, . it is possible *that influonces
may develop in this age of cordial re-
lations between nobility and capital
which will make the amount forth-
coming. In this case the King will
withdraw his objection to the match.
He will never openly parade his dis-
like for the Marchioness of Granby.

Besides, how many lives are there
between Prince Arthur and the
throne? TFar too many, apparently,
to make his chance for the =uccession
overhbalahece hig love for Lady Mar-
jorie. Then why should they not
marry without the King's consent?

These iwo considerations are what
i3 keeping this romance alive, in
spite of King Tadward.

SUMS PAID FOR JEWELS

A KING WHO SPENT $5,000,000
ON BUTTONS,

Duchess of Marlborough Owns a
Pearl Necklace Worth

~ $1,000,000.

T'wenty thousand dollars for a

drop-chaped pearl scarf-pin, $15,000
for & peari stud, $4,900 for a coat-
fastener of white bouton pearl with
gold bar, $800 for soven huttons ci
suite, and $775 for a pair of bril-
liant sleeve-links—these are a fow ol
thoe prices realized at the recent sale
of a noble marquis’'s jewellery, and
they come as a revelation to the
average man who has to work twen-
ty years for thg price of a scarf-pin,
says London Tit-I3ils.

I2ut, after all, everylhing is com-
parative, and the marquis’s gems,
rare and costly though they are.
would have been quite eclipsed by
Louis XIV.'s personal jewecllery. The
“Grand Monarque'' had many crazes
but for buttons he %had o positive
manio. In a single year, 1683, he
gguandered $600,000 on them, and
some df his purchases are well worth
glencing at. On August 1st, 1685,
he bought two diamond buttons for
67,866 fr., and sevenly-five diamond
buttons for 586,703 [r. The buttons
for a single vest cost Louis $200,-
000. Of the 454 ‘“‘buttonnicres’ used
162 contained five diamonds cach,
while the remainder were single dia-
monds. In all, the “‘Great Mon-
arch'’ is said to have spent $5,000,-
000 on buttons alone.

I'ew things are more astonishing to
those who cannot afford such extra-
vagances as costly jewels than - the
enormous sums paid for pearls. The
Duchess of Marlborough has among

THer countless jewels a string, two

yvards long, of perfectly matched, and
at the same time almost matchless,
penrls, onca the property of Cather-
ing of Russia. Sonie of the pearls,
for which the whole world was ran-
sacked, are half an inch in diameter,
ancd the value of the necklace is esti-
mated at 51,000,000, More aston-
ishing still was the price paid some
time ago by M. Tavgrnier for a
single pearl whi  was the property
of an Arab merchant. M. Tavernier
travelled to Africa in the hope of
buying the jewel for $125,000 at the
outside; but hefore it became his
property. he had to hand over mno
less than $550,000. The pearl is the
largest . and most perfect in the
world.

The Shah is owner of a pearl valu-
ed at $500,000; and another, worth
£2253 000, is in the casket of a lius-
sian Princess. The Countess Fenck-
el has many lovely jewels, Lut the
gem of thiem all is a triple necklace
of pearls for which $250,000 was.
paid.” One of tlie necklaces was pur-
chascd from a Spanish gentleman for
£60,000; another once adorned the
neck of the Queen of Naples; and the
third, valued at $100,000, was part
of the State jewellery of the Iim-
press Iugenie.  The late Empress
Frederick of Germany used to Wear
a pearl necklace worth at least, ac-
cording to experts, $250,000; and a
few wears ago another necklace,
composed of eight rows of 412 pearls
the property of the late Duchess of
Montrose, was sold by auction for
$59,100,

Queen Alexandra, Lady Teo Sturt,
the Duchess of Portland, and Muvs.
Colgate, who married the late Lord
Strafford, are all possessors of
pearls the value of which must run
into iens of thousands of dollars;
and Queen Margherita of Italy has a
most remarkable collection, nunmer-
ous enough to make a rope at least
90 feet long, and each pearl perfect
in shape, lustre, and matching.

Put, enormously valuable as some
pearls are, they must vield the palm
of eostliness to dinmonds, Ifor one
of his many brilliants the Rajah of
Mattan once refused an offer of
$155,000, two war-ships fully equip-
ped, and a large quantity of aminu-
nition: the Hope dinmond, an exouis-
ite blue gem, is worth at least $100,-
000: the ¥anpress Catherine paid
Count Orlofi $500,000 for the stone
which is known as His name; and the
Florentine diamond, which was once
sold by a Swies pikeman, who had
fount it on the battlefield of Gran-
son, for a [few coppers, is worth
2600,000:  while the value ol other
historic stones, the Braganpa, Re-
gent, Koh-i-Noor, and so on, range

up to $5,000,000.
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As much as $40,000 has been paid'
for an engagement ring—the ring
given to Miss IPair by her millionaire
fiance. And a wonderful ring it is,
with its single diamond so !arge that
its owner has to have a hole cut in
ithe finger of her blove when  she
wears il. Mrs. Celia Wallace is the
proud owner of a nccklace of black
diamonds, the fruit of eighteen
vears' collection in all parts of the
world. The necklace is composed of
fourteen pendants, hung on a fine
platinum chain. Each pendant has a
black diamond centre set around
with a row of stecl-white digmonds.
Between cach pair of pendants is a
single white hrilllant “‘hanging like
a pierced dewdrop,”” while directly
over the larger pendant is a nine-
carat , white Indian diamond for
which alone Mns., Wallace paid
B506,000.

But one of the finest and costliest
diamond ornaments in the world is
that owned by the Gaekwar of Dar-
oda—a magnificent collar of 500 dia-
monds, many as large as walnuts, ar-
ranged in flve rows, edged by two
rows of enormous emeralds. From
this dazzling collar hangs as pend-
ant the famous *“‘Star of the
South' diamond, the largest and
purest stone over found in Brazil.
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TICKETS AT ANY PRICE.

What Japanese Railway Traing
Are Like,

The railway traveler in Japan buyi
a first, second or third class ticket;
or, if he wishes to go cheaper siill,
he can get a ticket entitling him
simply  to stand on the platiorm.
Many of the cars can be entered

lejthoer from the side or the end. 'Tha

principal difference between the first
and second-class coaches is the color
or the upholstery. None of tha
cars are very clean. = Many of tiha
third-class coaches could serve, with-
out much alteration, as ordinary pig-
aties. This is all the more remark.
able when the incomparable cleanli
ness of the Japanese home life, even
of the humblest, is taken into consid
eration. An explanation of this muyj
be that the Japancse have little e
gard for the cleanliness of any plac
where they keep their shoes or clogy
on. The Turgpean rooin, for exali
ple, which has been establiched in 3
few Japanese homes, is the onl
apartment. in the whole house th

is not kept scrupulously swept, dusi
al, oiled and burnished. So, too,
with the Japanese inns. Those thal
are maintained in native style ar(
sweet and clean:; those that have bo
coma Iurcopeanized are usually lib
tered  with cigaret stumps, fruil
peelings and cores and other debris.

A Pullman, with its, crowded ani
unavoidable intimacies, is a decenl
and polite hermitage compared witl
a packed coach in Japan. All sorti
of uncexpected things happen. Darin|
ablutions are performed and com
plete change of raiment is frequentl
elfected, the constantly recurring ten
nels serving to screen the astonishing
charactor of these programs.

The floor of third-class coaches i
an unswept riot of the flotsam and
ietsam that wusually follows in thi
wake of certain kinde of human crall
the world over. A Bowery picni(
crowd abandoned to peanuts, popcorn
bananas, never marked a more cow
spicupus trail than. a. lot of Japan
ese peasants en route. Only, will
the Japanese, it is all a very solemn
affair. Travel seems to afiord [itle
ing opportity te discard all Kkind{
of personal wreckage. All forms o
ahandoned odds and ends of things
bogin to identify the itinerary Irom
the very start. Of course, the foi-
eign traveler who wades through thig
car-strewn  waste does so to gain
axperience. It is not a pursuit o
happiness.

+

TALKING AT MEAL-TIMES.

The old theory that it was rude to
talk at meal-times, which has coing
down to us from our ancestors,
scems (o have received a soevera
shock, according to a medical man,
“Make sure, in partaking of hospi-
tality,” he savs, ‘‘that you are abla
to discharge the obligations it im-
poses. Flunt out conversational coin
from the crannies of your bhrain.” I
know a family in which, from the
youngest child to the eldest, ecach
member is required to contributae
something Lo general conversation at
meal-times. They have never been
allowed to regard this as a mera
stop for stoking the physical engine,
to be made as brief as possible IZach
treasures up some incident of the
day: no one forgets that he has mel
an old friend, or even watched a fire-
engine, and the excitement it
aroused. ‘““They hiave become more
ohservant: thelr sense of humor is
sharpened - in little slreet comedies
hecause of the applause of the fam-
ilv eircle. They are always sure ol
a friendlv interest in their individu-
al adventures and misadventures.
They all keep in touch with  ecach
others' pursuils. Mealtimes are
not dull in that family. 'The mind,
ag well as the body, is refreshed.”

+

Professor Qoston says that luture
gefentiste will place the evils of su-
gar glutiony on a pedestal as  cow
gpicuous as the drink question, as
causing & deterioration of individu-
ala and races.

Portly Dame (with the aid of het
maid, struggling into her last sea-
gson's winier jacket)—''VWwhy, wvane, |

really helieve Lhis thing  had
shrunk!"* Jane—"*Yes, m'm; it Is
really wonderful how clothes da

shrink al your time of IHe.”
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