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THEWHITE STARLIER  ADRWATIG

Description of the

Finest Steamship

in the World.

The [inest steamer that has ever)
erossed the Atlantic recenlly arrived in
New York. Needless to say we refer
to the new While Star liner Adrialic,
that splendid mammolh which has just
been compleled by the great Belfast
shipbuilding firm of Harland and Wollf.
Biggest of all Brilish lwin-screw sleam-
ers, lilted with every possible conlriv-
gnce for enhancing the “comfort and
salety of lhose on board, superbly de-
corated lhroughoul her passenger ac-
commodation, the Adrialic may be said
tc altain that repuledly unattainable
decgree—perlection,

she is nol the flrst ship of her name
which has sailed under the While Star
fiag. Thirty-five years ago, when the
late Mr, T. H. Ismay was building up
the world-wide repuiallon which Fis
company has ever since enjoyed, there
was launched al Belfast the premier
Adrialic. That wvessel, no doubf, was
regarded at the time as a waonderful
creation, but if placed alongside her
successor of to-day she would cub but
a sarry figure. Indeed, the contrast be-
tween the two boats affords so sirik-
ing an illusiration of the developmenls
which have faken place in {he sleam-
ship warld that we will venlure on a
few figures. The lonnage of (he [irsl
Adriatic was 3887 gross; lhat of the
second is 25,000 gross. The dimensions
of the older vessel were:—Length 48
feet 6 inches; breadth 40 feet 9 inches;
and depth 30 feet. Those of the new-
comer are—Length 725 feet 9 inches;
breadth 75 fecl 6 inches; depth 50 feet.
The fotal number of passengers which
fhe [irst Adrialic could carry was 869,
whereas accommodation for 3,000 is
provided

ABOARD THE PRESENT LINER.

In designing the latest adddion lo
their fleet the White Slar management

-

this grand wessel, we should require
the assistance of colorad illustralions.
Nothing in the way ol pen-pictures or
of mere black-and-white photographs
can convey any true idea of the sump-
tous manner in which the task of o~r-
namenting {he passenger quarlers an
hoard ihe Adrialic has been carried
oul.

We wiil. however, do our best 'o
skelch out the salient fealures. The
firsl-class dining saloon, sitluated ¢n
the upper deck and exlending across
{he full widlh of the ship, is painted in
ivory-white. Overhead there Is & vast
dome, the leaded glass lherein being /n
allernate panes of while and pale yel-
tew. Immediately beneath the botlom
of the dome is a Irieze of painlings de-
picting scenes in Swilzerland, Ilaly,
ihe Rhinelands, and Lhe Yellowsione
park. Instead of the old-fashioned long
{ables, the up-to-dale reslaurant system
¢l small tables has been adopled, an
innovalion which should tend greally
towards less “slarchiness” and grealer
convivalily at meal-limes.

For rccreative purposes a handsome
piano, encased in oak inlaid with nne
waods, has been placed in this saloon,
bhut the musical arrangemenlts do pot
end here, for the Adrialic will carry
her own orchesira.

From lhe dining saloon we come, in
the matural sequence of evenls, lo the
smoke room, an ideal
votaries of the weed. Ils walls are
clothed wilh figured leather. and inlet
wilh pictures of evenis famous In Lhe
annals of

BRITISH NAVAL HISTORY.

The windows are of stained glass, and
ihe seals and tables of mahogany, ihe
whole effect crealed being one of mellow
richness.

Not far away, and on ithe same deck

THE “ AD RIATIC.”

have [ollowed (heir well-known policy |
a1 thoroughness. ‘The most minule al-|
ftention has been paid to every delail]
which can make for addilional comforl.
while a number of new [eatures of high
importance have been inlroduced. For
example, there are “urkish balhs <n
board the Adriatie, luxuries which now
make their appearance afloal for the
{first time.

They comprise lhe usual hot, lemper-
ale, and cooling rooms, shampooing
rgoms, plunge balh, and massage
couches. They will certainly nol sul-
for from lack ol palronage. It is difli-
cull. indeed, to imagine anything thal
-uld more malerially  assist lowards
relieving ihe monolony of a sea VOy-
&ge.

For more sirenuous nalures, for those
who preler a life of aclion to one &l
the olium cum dignilale order, there
is a livishly-fitted dgymnasium,  Irom
ihe dining saloon on lhe lower deck an
ceclric lift runs up lo the boat deck,
calling al the promenade decks n
roule. A “dark roeom’ for amaleur
phiolographers has not been m*erl:;:ﬂlced;
whilst the usual barber's shop, with all
ihe lalest improvements, is duly in eévi-
dence. ‘

One great feature  of the Adriafic’s
passenger accommodation thmuglmutl
is its roominess. The areal bre.uﬂt_h ol
the ship, coupled wilh the exceplional
height belween the various d-j:nks, has
rendered it possible lo provide stale-
recoms of a size far in advance of any-
thing to which {he ocean voyager has
hitherto been accusiomed. In the case
of the Adrialic . they ure _Iﬂfl:.r, well-
lighled, and perfectly 1.'0111!15;‘-111]: and
{here is, moreover, the additional et-
{raction lhat no less than Eevgnt}r-sm
of them are

SNGLE-BERTH ROOMS,

a condilion which every sleamship
(roveller will appreciate la the full, 'We
know of no other vessel which has any-
{hing like so large a number. When
wi come to deal with ‘the decoralive
scheme of the new While Sfar liner we
are confronted by a serious difTicully,

Because, in order to giveany really ade-
quate impression of the richness and

as the smoke room, is an apariment
known on board as “The Lounge.” This
lille , we consider, is far loo prosaic.
Picture a large and airy room, pannelled
in oak, furnished in exquisile lasle,
with the light fillering through “storied
wndows, richly dight.” People il wilh
craceful figures, clad in the latest
“epeations” [rom Paris; scalier here and
lhere a few specimens of the mere man
cenius engaged in ardent flirlation with
the owners of the graceful figures afore-
said, and you will have a scene which
scems lo call for samething more »o-
rantic in the way of nomenclalure than
lhat chronicled above, II we might
venlure on a suggeslion, we should say
(hal “The Turlle Dovecole” would Le
more in keeping.

A third Tuxurious apartment on (he
hoal deck is the reading and wriling
room. wherein the studiously-inclined
passenger may heguile the time wilh
a hook or bring his correspondence up
la dale. Dainlily decoraled, panelled
wilh painlings afler the slyles ol Barto-
li.zzi. DBoucher, and Cipriani, and fur-
rnished in a fashion which is al once
cleganl and comforlable, lhis delight-
fu! relreat, we should imagine, would
e the very spot wherein a poetically-
minded traveller might invoke his Muse
lo great advanlage, Special allention,
by the way, has been paid to lhe lighl-
ing arrangemenis, movable eleciric
lamps being ‘provided for the benefit of
those who like to seck out quiet cor-
ners for themsclves,

The seccond-class accommodalion on
board (he Adriatic is situaled immedi-
ately abaft the first-class quarier. It

includes a handsome dining saloon,
with sealing accommaodation for Y00

persons, a smoke room and a ladies’
room. The decoralive scheme through-
cut these apariments is of an order
which, not many years ago, would have
Leen regarded as exceplionally fine in
the first-class division of an ocean lin-
er. The ladies' room, [for example. 1s
ceilinged with . Lincrusta, floored wilh
parguelry, pannelled ‘with inlaid salin-
wood, and - ' B

iy

"FURNISHED IN MAHOGANY;

the smioke room is [ramed in oak. wilh
a walnut dado™and léather upholstery;

apariments on baard

elcgance of the

while the saloon is decorated in white

apartment for

I
and go'd. Moreover, those litle extra
conveniences which were once regarded
as the special prerogative of the first-
class passenger are here found making
their appearance in lhe second-class
quarlers, such, for inslance, as a bar-
ber's shop.

The third-class accommodalion aboard
the Adriatic is siluated, part of it abaft
{he second-class and part forward. 1i
s spacious, airy, and thoroughly com-
focrtable in every way.

And now, having deall with individu-
al delails in the arrangement of this
mighly vessel, let us regard her for a
momenlt as a whole, Colossal in her
proporlions, yel graceiul in appear-
ar.ce, sirong enough {o dely the ele-
menits in lheir most lerrible moods,
vel filled with the maost delicale and in-
(ricale machinery, she represenis (he
very highest product of brains, money,
and long experience. Her passengers.
urless they look over the side, need
hardly know that they are afloat. The
Marconi apparatus keeps lhem in con-
tinuous touch with the rest of the world,
and they can, wilh a very slight slreich
of imagination, persuade themselves
ijiat they are living in some Ulapian
cily of the future, where all is bright,
cheerful and rellned.
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SELECTED RECIPES.

Rhubarb Jam.—To every pound <f
rhubarb allow one pound of granulaed
sugar, the rind of half a lemon. Wipe
the rhubarb perfectly dry, lake off Lhe
slring or peel, and weigh il; pul it inlo
a preserving pan, with sugar in the
above proportion; minece the lemon-
rind very finely, add il to the other in-
credenls, and place-the preserving pan
by ihe side of lhe fire; keep stirring lo
prevenl ithe rhubarb from burning, and
when the sugar is well dissolved, pul
the pan more over lhe fire, and let the
jam boil until it is done, laking care lo
leep it well skimmed and stirred with
wooden or silver spoon., Pour it into
pols, and cover down wilh oil and
cgged paper, If the rhubarb is young
and lender three-quarlers of an hour
reclkoning from the time it simmers
equally; old rhubarb, one and ong¢-quar-
ter and one and a half hours.

Red Currant Jam—To every pound <f
feuit allow  three-quarters  pound? of
cranulaled sugar. I possible let the
(ruit be galhered on a fine day; weigh
it, and then strip the curranis from the
slalks; put them inlo a preserving-pan
wilh sugar in the above proportion; stir
thiem and boil them abou{ three-quarterg
of un hour. Carefully remove the scuin
as il rises. Put the jam inlo pols, and
when cold, cover with oiled papers; over
{hese put a piece of {issue paper brushed
aver on both sides wilh the white of an
cgg; press the paper round the top cf
the pot, and when dry, the covering will
Le quile hard and air-light. Black cur-
rant jam should be made in the same
rmanner as the above. Time, 24 to¥q
hour, reckoning [rom the fime the jam
tails all over. Allow from 6 {o 7 qls.
af eurranis to make 12 one-pound pols
of jam. -

Tomala Mayonmalse—Skin and slice one
pound of tomatoes, and scald them i
beiling water. Pub  them in a salad
bowl, with some thin bread and butler,
cut into dises, a quarter of a small on-
ion, salt and pepper, one dessertspoon-
ful of chopped pickles and f{wo hard-
hoiled eggs, setting aside a few rounds
of Ihe eggs for garnish. Mix all lo-
gether, and. lightly mix in a good may-
onnaise dressing about an hour before
il is wanted, so that it soaks through.

Sea Foam Cake—Two cups sugar,
one cup butler, one cup sweet milk,
three and a half cups flour, three {ea-
spoonfuls haking powder, [ivie whiles
of eggs. Filling—Boil one and a hall
pounds of brown sugar unlil it hardens

in cold water.  Pour in - two bealen
whiles of eggs, and Dbeal until cold

enough lo put belween layers,

Red Raspberry Jam.—\Wash lhe fruit
and pub in kellle. Add as many cups
of granulaled sugar as you have cups
of berries. Take a wooden spoon and
erush the berries a liltle, lo bring oul
some of the juice., Pul on a slow fire,
wilhout any waler, and bring to a boil,
slirring often, so thal every parl is
Lealed to the baoiling poinl.  As soon
as il has boiled up well pour info jelly
glasses., .

Bride Cake.—One and one-half pounds
«f Nour, one and ory-hall pounds cf
buller, one-half pound of candied le-
mon, one-half pound of candied orange,
two  and ‘one-half pounds of curranis,
eighl ounces of almonds, eight eggs,
lhe rind of [our oranges rubbed upon
sugar, one-half ounce of spices, wconsisl-
ing of cloves, cinnamaon, and grated
nulmeg in equal proportions, one {ea-
spoon of salt and a small tumbler of
brandy. ;

Groom Calke.—One pound of butler;
ane pound sugar, ien eggs, one gill
«f brandy, one gill of wine, one lea-
spoon each of cloves, nutmeg, and mace,
one-half teaspoon of all-spice, one-hall
cup of dark molasses, one pound and
lwa ounces of flour, fwo leaspoons
baking powder, one pound of sceded
raisins, one pound of currants, and one
pound of finely chopped nuis.

To Use up Ham.—First eut from (he
large end as many slices for [rying as
vou care for. The small end should
ha cleaned wilh a vegelable brush and
put in cold waler over night and boiled
in the same waler, adding more when
necded. Slice hol - for dinner aml put:
whal is lefl back info the waler lo keop

it “juicy. Slice cold for supper. Take
equal parts of fat and lean and put

AN ATTRACTIVE
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“The holiness."— Psalms
xevi., b.

Religion ought lo be the most natural,
desirable, and altraclive thing to man,
for it simply slands for the development
af the best in us, lhe coming into the
full and rich herilage that is ours as
spirilual beings, and lhe realizalion of
our highest possibililies of character and
service. He who ignores religion is cul-
ling himself off from the best and most
beauliful possibilities in his life.

Some have lalked of the necessily of
making religion allraclive. Il does not
have lo be made allraclive ; there is no-
thing more desirable than the peace, the
power, and prosperily of the real life
which it confers. Il is lhe imitation, the
false and Lhe prejudiced presentalion of
religion that men endeavor lo dress up
allractively. In {that {hey never suc-
ceed, for ecramping the soul and lwisl-
ing the inlellect ever is opposed by the
best in us.

beauly of

From the caricature of religion we
furn wiih loathing. Mummeries and
mockeries, fads and forms leave us

emply and impatient. The heart of man
goes out to things fair, lovely, joyous,
and uplifting, and lhey who lind no
God in the elaborate sermon or the ser-
vice in the church somehow are lhrilled
with the feeling of the divine and 1n-
spiring in the woods and field and
niouniains,

All things good, all things allraclive
and lovely. Uplilling and sublime have
Eul one source.

TIHEY TOUCH OUR HEARTS(

because they come from Lhe hearl of all
being ; they reach our spirils because
lhey are spirilual, Deep calls unto deep
when lhe divine in man answers lo lhe
divine in lhe world wilhout, in human
alfections, in noble aspiralions, and in
clorious deeds.

Too long have we believed that only
the unpleasant, the gloomy, and repel-
lant could be right or religious. There
is a lype of conscience that delermines
aclions by the rule, thal if a thing is
pleasant or beaufiful it must be sinful
and wrong. To such souls il is a sin
‘o be sunny in disposilion, la delight in
the Falher's fair world wilh ils glow-
ing riches and bounly dropping daily
[rom his hand.

It would be safer lo say lhat sin must’

be somewhere lurking wherever there 1S
deformily, pain, or discord—ilmt, as a
common phrase has it, the bleak and
barren is the evidence of that which 1S
forsaken of God. Things desolale are
nol divine. Religion is nol repression
kut  development intoe a fullness and
beauly far beyond our dreams,

It is a good Llhing to see the divine in,
all lhings fair and lovely; to lake lhem!
as evidences lhal the love lhat once pro-|
nounced this world good in its primeval
glory still is working, slill is secking lo
enrich our lives and lead them oul in
fullness of joy. Why should nol we,
like the poels and preachers of ancient
Israel, tasle again of lhe gladness ol
living.

Character may need for ils full devel-
opment the storms and wintry blasts ol
life, but it needs just as truly and jusl os
much the sunshine; the days when the
heart goes oul and joins g

"IN THE SONG OF NATURE,

when somelhing leaps within us at the
gladness of being alive, and we drink in
of the infinite love that is over all,

Just as the sun seems lo call the flow-
ers oul of the dark earth and draw oul
their beauly, calls forlh the buds and
brings the blossom inlo perfecl fruit, so
there is a spirit of divine life in our
world calling us out lo the besl, seeking
- woo us to (he lhings beauliful. Man
needs not to repress his life, bul lo learn
lo respond lo every worlhy imrulse,
every high hope, lo find the life heaull-
ful.

The heauly of holiness is the heauly of
characler. Il is the adjustment of life ta
nalure and neighbor and heaven so (hak
sirength and harmony ensue, so thak
duly becomes a delight, labor a song of
praise, and oubt of life's burden and
boltle the beaulies of godliness, of love,
and lenderness, joy and gralitude begin
tn bloom.

Lay hold on everything good and {rue,
on all lthings glad and elevaling; cher-
ish every fair lhought and aspiration;
learn to see lhe essenlially religious in
whalever lifts up life, in whalever helps
humanily, and so make lile rich in
heavenly treasure and glowing with the
ciory of other worlds.

HENRY F. COPL.
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through meat chopper and pub in ome
lolle or scrambled eggs or mix wilh
dressing for sandwiches. The bone
and waler in which it was hoiled are
oxcellent  flavoring  for dried pea <r
bean soup, or greens or a boiled dinner.
What fat is left should be [ried out and
used for frying purposes, for poialo
salad, and for Irying onions for polato
soup.

Wheat Muffins.—Put inlo a ‘mixing
howl one lablespoon lard or builer, one
lablespoon sugur, and . one-hall spoon-
ful of salt, Mix together and add one
cgg well bealen, then one cup of sweel
milk. Sift two good spoonfuls of bak-
ing powder in lwo cups of flour and
add to the above. Drop in greased hol
muflin tins and bake quickly.

To Improve Cake.—Any [ruit cake
recipe can be improved by subsliluling
for the curranis, which always are dry
and hard, an equal measure of chopped
prunes, which hold moisture and im-
part a delicale flavor to the cake.

Shirred Eggs.—DBreak into a dish as
raany eggs as there are persons lo he
served.  Add a tablespoonful of milk
for each egg and sall and pepper 1o
taste. TFry one-hall as many slices ol
bacon as there are eggs, and cub in
small squares. When crisp pour inlo
the bealen eggs and mix well. Put in-
lo a bullered baking dish and bale in a
maderale oven unlil eggs set.

CAKE MAKING.

Always use beet sugar for all layer
calkes.

Have a brisk, hot fire for layer cakes,;
a slower ane for fruit cake,

Do mot slam oven door or kilchen
deor when cale Is In oven.

If oven gels too hol set in can of cold
waler,

Sellling away from pan are indica-
lions calke is ready lo leave oven.

when removed sel cake on sieve so a
free circulation of air is around il

Never [rost the lower side of cake; al-
ways turn right side up.

A {in chest or slone jar is best lo keep
it in.

For cake or caokies that call for soda
it a teaspoon of baking powder is used
with it it will be much nicer.

HOUSEHOLD HINTS.

Stew a pound of prunes wilth pot roast,
and nole the fine flavor imparied o the

meal.

Nails driven first inlo a bar ol soap
will nol split furnitlure or delicale wood-
work,

To Remove Slains from Sink.—Wet
sink and sprinkle chloride of lime inlo
it. Lel stand about a half hour and u
will become while. It will remove all
slains as nolhing clse will.

To clean windows well, use warm
scapy water with a lillle ammonia. Have
plenty of clean soft cloths for polishing.
Polish immedialtely after washing them.

To clean a saucepan which has been
burned, put into it a lump of soda with
some cold water. Let it stand on Lho
stove to boil for an hour; then scrub it
wilhh a stifl brush.

Left Over Jelly.—When you have a
few lablespoonfuls of jelly or jam left
over it males a delicious addilion 1o
bauked apples by dropping a tablespoon-
(1! into the core of ecach apple hefore
they go into the oven.

For general cleaning use a large
sponge in place of a cloth or brush. It
does not induce such a stale of sloppi-
ness as a brush, and besides, it gels a
good grip on the dirl. For the daily:
wiping up of (he kilchen floor, whelher
hardwood or linoleum, il beals any-
thing on the markel.

The colors in an old carpet can be
brighlened by sprinkling wilh wel pieces
of mewspapers wrung oul of waler.
Wwork with the grain of the carpet, and
afler the parper has been brushed off,;
wipe up the carpet wilh a clolh wrung
out of a wealk solution of ammonia
waler,

FFor washing hair and clothes brushes,
borax should be added {o tepid waler,
in proporlion o about cight spoonfuls
(o hall a gallon of waler., The brushes
should be moved up and down in lhe
waler, so that the bristles are cleansed,.
Lul care must be taken nol to lel the
wialer touch the bhacks., If damp the
hacks should be dried at once, and [ho
brushes should be sel lo  dry Dbristles
downwards in a current of air. Anolher
melhod of cleaning brushes which are
only slighlly soiled is lo rub iflour inla
themm  well, and Lhen to shake il oul,
This is specially applicable in the casa
of those with silver or ivory backs,
which he waler mighl injure.
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Sixty per cenl. of British-caughl her

! rings are landed on the Scollish coast.
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'  She gained a pound a day in weight.
g _ ALL DRUGGISTS: 50c. AND $1.€0
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A New Orleans woman was thin.

Recause she did not extract sufficient
nourishment from her food.

She took Scofr’s Emulsion.
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FAITH

All Things Uplifting and Sublime
Have But pne Source.
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