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A very novel hat Is that which ie
made in dark violet straw and trim-
] with a single ontrich feather, et
§uite right nnd msetured to the
erawn by a small jewelled slide, ALl
ronml the brim there are small bun-
chew of purpie and lilse shoded poiy-
anthux, the same Howers leing also
placed] voder the brim at the back.

A pretty hat, which is arranged with
tuvks of chiffon between each plait of
STEHW. made in palest turquoise blue
aml trimmed very smartly in front
with A large ktraw rosette caught in
the eventre by o diamond tortoise.
High at the buck there are clusters of
black oxtrich feathers. and unoder-
neath the britn @ bhig bow of bloe
chiffon. with a kecond tortolse ormaa-
ment. HELOISE,

WORK COLUMN,

—_— - ——

I"icnic lunchron haskels are rether
expensive articles to Luy, Lut there is
nol the slightest reason why we
shontd therefore carry our al fresco
repasts in the usual hugger-mugger
fashion. A littk tinse and ingenuity
will xerve to provide a very pretty
littie  hamper containing the peces-
sities of a dainty mesl for two. 1 am
indebtell really to trermany for the
ilesign of this basket. bur there is no

Onite an orlipary small
wicker hamper, costiog about three-
aml-sixpence, can be used. Then
litnds of canvas covered with linen,
vinlroitersd  with crosx  stiteh, arke
firmly inserted in the lid: through
these are slipped two napking each
ng a knife. fork, and spoon:
the napkins are pretrily fringed and
vmhiroideretf to mateh the bands. On
the inside another band holds erect
arninst the back twa plates, which, if
the provider be wise, will consist of
evamelted iron. Two strong pockets
lined with holland. and the outside of
emhbraidersd linen, are fastened inta
1WO  COTDErs. These pockets are
divirted. The part coming directly
apminst the corner contains two bot-
and the front part two small
wlasses, A 1ittle celuloid bax has three
divisions, one for hutter, one for =alt.

A HOME-MADE LUNUHEON BASKET

and one for pepper. .\ small folded
tia blecloth, embroidered to match the
napking, is laid at the bottom of the
hawmper, the space above being left to
rontain a tin box of sandwiches, two
ar three rolls, for which a white linen
hag is prepaced, awd another tin box
coptaining any atelivecies that may be
selevted. The lwwuty of Lhese straps
and peckers is that they all come out

E wash, sothaton évery occasion the
cantents of this little haniper ore
perfectly fresh amd thoroughly appe-
tising.  The embroildery serves twa
purposes—the tirst of ornamwutation,
. the seeond of making these mnapkins
«tifferent from the household linen. sa
rhiat there Js wore chance of their
lwihg found in their right piace.

When all in =uid and done. there ir
nuthing that wears so well on Hinnnel
perticnata as bhome-knitted silk lace,
nnil as it in A kind of upndertaking
thet is very enaxily carried out away
frormi home. and people are pretty
bury  holiday  making  just  now.
1 Rgive excellent Ppartirulaes
fur making n very pretty
{urttern, i atamlds for over. nar
for narrisw, k for knit, st for atitchea,
p for purl. First row—k 4, nar, over
twire, nar, ¥ 5 nar over, kX 1, av, nar
k 9 nar. ar. k 1. ov, nar. k 2, pv, nar,
oy, nar. ¥ 2. BRecond rnw--k 31, 1.
%k 3. Third row—k 2, nar. ov N

nar, k & mar, ov, kK 3, ov, nar, k T, nar,
ov. k 3, ov, nar, k 2, ov, nar. ov, k 3.
Fourth row—k 37, p L, k 3. Fifth row
—k 1i,-nar, ov, nar, or, k 1, or, nar,
ov, nar, k 5, nar, or, nar, or, k 1, or,
nur, ov. nar, k 2, av, par, av, k 3. Knit
all  the even rows plain up to the
thirty-sixth row,. Seventh row—k 10,
nar, ov, nar, ov, k 3, or, nar, or, nar,
k 3, nar, ov, oar, ov, k 3, ov, nar, ov,
nar, k 2, ov, par, or, k 3. Ninth row—
k 9. nar, ov, nar, ov, k 5, ov, nar, or,
nar, k 1, nar, ov, nar, ov, k 5, ov, nar,
ov, nar, k 2, oy, nar, or, k 3. Eleventh
-row—Kk A nar, or, nar, ov, k 7. ov, nar
ov. k 1 together, ov, nar, ov, k 7. ov,
nar, ov, nar, k, 2, ov, nar, os. k 3.
Thirteenth row—k 7. nar, ov. nar. ov.
k 6, nar, ov, nar, ov, k 1, x, ov, nar. ov,
nar, k 6, ov, nar, ov, nar, k 2, ov, har,
ov, k 2. Fifteenth row—k &. npar, ov.
nar. ov, k . mnar, ov, nsr, ov, k 3, k

HOME-ENITTED BILK LACE.

from x o thirteenth row. Repeat up
to mw thirty-eight. Thirty-eighth
row—k'34, p L, k 5. Thirty-ninth row—
k 2, nar. ov twice, nar twice, ov twice,
nar, k the rest plain, Fortieth row—
k32.p1.k3,pl,_k 3.

To acquire the art of making oneself
absolutely comfortable requires asx
much studr as any of thoee accom-
plishments generally regarded as difti-
cult. There are those who, 1o matter
how richly endowed with the world's
roouds thexy may be, are always so
fidgety and unsatisfied as to become
=orial nuisances, while the other ex-
treme. the fussy old mait who ecannot
niove a step without every wrap. ril-
bon and frill being ‘just =o' becomes
quite as much to be dreaded as por
first character. but the happy medinm
hwetween these extremes is worthy of
emutation: -the woman with a happy,
contented mind. who makea the best
of every difficulty and points to the
silver lining of every cloud. Reeently
T came across such a well-ordered
being. She had made up her mind
to go to the morth to ber daughter
whg was ill. T remarked, ‘A fearfully
long journey, my dear” *0Oh, but I
shan't mind it," she replied. T shall
take a good rug and this air coshion
I am making. and I shall be happy
enough.’ The thought struck me—
a pity more are not like you. T in-
duced her to give me particulars of
this air cushion for my readers. and
here it is: —Sew two pieces of canvas,
eirhteen inches long hy fwelve inches
round the three sides. turning
it inside out: apply hetween the seams=
the fallowing solotion—to three parts
af isinglass add one of resin. boil to-
aether until of the consistency of glue.
In one corner fix a secrew vent hole.
whirh ¢can be secured for A few pence
at any ironmongers or cyele outfitter.
Hasving fixed this securely, sew np the
fourth side and coat the seam as be-
fore. This will form a perfectly air-
tight curhion. proof against damp
rolid hard seata. and swhen not required
to ®it. upon I8 invaluable as a foot
Test in the train, mising one's extremi-
ties out of all draught. Of course it
waould require covering nicely, but that
T teave to individual tasrte, though T
would muggest samething roft and
nuiet.

NOOD NEWS FOR LADIES—
SrEclAL TO DRGsMacene, YoU o
Lapims, MoTHeRs, ETC,
Mzriic GARMENT CUTTER
New AMrmicaw Tarwom Sverem.

Cnta every Gurment for Ladies,
Gentemen, or Childrea,

EX3URES PERFECT FIT-ANY STYLE

Rale Agent for NYo, Misi M. T. King G.F. .
Laoxiype, W' lngton, for terms aod perticulars,

ries and more sugar,
of whipped rremm, et
chilled, and serve for kfist. Rasp-
berry pyramid is made by ¢rushimg a
quart of ripa red or black mapberties
wilh a pint of sugwr, and sdding the
well-beaten whites of eight ergs; mix
carefnlly with the berries and beat all
together until stff; sarmsnge in a
pretty dish im the form of & pyrsmid.

To make a croquanie of rasyberries
cover a tablespoonful of gelatize with
a little cold water and let it stand for
2y minutes; pour over half & eacup
of warm water and stir until disaived.
Stand a twoquart mould on ice until
very rold. Have & pint exch o Ted
and black waspberries picked uver;
dip each one in the gelatine and jreas
them againat the sidea of the mould.
They may be arranged in fancy shipe,
ar the red and black berries pliced
alternately. When the gelatine hird-
ens and the fruit sticks in place il
the centre of the mould with cretm
prepared as for Charlotte russe: stand
on ice until firm. Raspberry Cher-
lotte, another dainty summer desaerr,
is made by lining a mould with splt
lady fingers. Whip a pint of swee.
thick eream; mix with it half a teacup
of pulverised sugar and two table
spoonfuls of raspberry juice freshly
pressed from the berries; set gn ice
until very cold, bear until frothy. fili
the centre of the mould and set in a

enol place; when firm remove from
the mould carefully and ormament
with ripe Traspberries. Raspberrr

Tlavarian cream is made by covering
half a box of gelatine with cold water:
let soak half an hour, and add a little
hoiling water to dissolve it: sweeten
with balf a ecup of sugar and pour in
a pint of red raspberry juice; stir until
the sugar iz dissolved and strain the
misture into a tin pan; =et on ice
until it begins to thicken, add a pint
of whipped cream. stir carefully until
thoroughly mixed, ponr into a mould
and stand in a cool plare wntd hand.

Any fruit juice mayx he nzed in place
of the raspberry. -
Goozeberry fool is made by pre-

paring carefully a quart of ripe goose-
berries And putiing them in & sance-
pan with a pint of water. Set on the
fire ta stew until tender; take off and
press through a collander to remove
the skins: add an ounce of butter, a
cup of sugar and the beaten yolk of
four eggs; beat all together until
light and pour into a deep glass dish;
=et on ice: heat the whites of the eggs
until foaming, add half a teacup of
powdered sugar and beat unti]l very
=tiff. heap on top of the pooseberries
and serve. Gooseberry whip is made
by stewing and aweetening two quarts
of ripe pooseberries; when cool add
the beaten whitea of six eggr; put the
mixture in 8 deep baking dirh and set
in a hot oven for fifleen minutes:
when cold cover with whipped cream
and serve. = o

Iaitues au Jus—Fiek half a dozen
heads of French or cabhage lettuces
anrd parboil them in mited water,
Turn them out into a basin full of
coll water for tem minutes, then lay
them ane by one on a cloth and tie
viach head with thread into the shape
uf a croquetie, Now line the bottom
of o saucepan with one or two slices
nf bacon, dispose the lettuces on this
add an onion stuck with a couple of
cloves, a bunch of sweet herbs. some
whole pepper and a sprinkling of fine
salt. avrording to tante. Pour in
enough stock to come up to the let-
tucern without covering them, put a
hutteresl paper over all. and let the
whole simmer by the side of the fire
for n couple of hours. Meanwhile. cut
apme slices of bread the aize of the
lettuces, dip them in stock and fry
them in butter to a light colouor, take
out the lettuces ome by one, remove
the string. and dish them in a circle
with one of the sippetz between each;
pour over all some well-flavoured
yravy, but mat too much of it and
Ve

Tartelettes des Grosiellen—Make a
rompote with some carvefnlly picked
red currmants and a few raspberries
with & clarified ayrup made with loaf
augar, sdd a few dropa of lemon juice.
Mennwhite, line s pumber of patty
puns with a paste made.as follows:—

Half a pound of flour, two ounces of
powdered loaf sugwr, and two ounces
of freah butier, worked with the yolka
of three and a pinch of salt and
s little ikesarm water mntil & very
smooth, firm pasia in obtained. Roll
out the paste to the thickoess of “an
cighth of an inch, line the pans with
it, fill them with raw rios, and bake
tlkem till quite done, then turn them
out. Let themn get quite cold, remove
the rice and fill pach patiy with the
above compote cold, putting on the
tep of each, heaped up, some cream
whipped with glace sugar. =~

(hrger Pudding.—Five ounces of
sStale bread, 20z of preserved ginger.
2z of augar, half pint of milk, 3 egps;
grease a mould with cold butter, h:at
the eggs in a basin till very light, add
to them the sugar and beat for Gve
minutes longer; warm the milk in a
savcepan till it ia almost boiling, 1hen
pour over the milk and sugar and beat
all together. Cut the bread into small
piecen, chop the ginger finely and ar-
range in a basin, pour the eggs aud
milk over and aogk half an haur; then
add more milk if necessary for the
bread and flavour with a teaspoonful
of ginger ayrup. Place & greased
paper over the pudding and steam ir
slowly for 13 bours. Turn out to serve
and pour round a little ginger syrup
dilutes] with warm water and a little
femon juice.

Coffee Ice Pudding—Pound 2oz fresh
ronsted coffee beans in a mortar, but

do not reduce them to powder. FPut
Them int a pint of milk
with Goz loaf sugar. Boil
up. 1heanr leave it get cold, sirain

it an o the yoke of six eggs in a
donble sancepan, and stir over the fire
till the vustard thickens. When guite
cold work into it one and a half gills
of ¢ream whipped to a froth, freeze
it, lay it ia & plain mould, and set in
ire 1ill wanted.

¥resh strawberry ice can be made
by crushipg a pound of the fruit io a
aotito masher aod then straining the
;mice inte a pint of stiffiy whipped
crenin, which has been sweetened and
caloured with esrmine. The cream
stould be stirred well and placed at
orce lp [reeze.

Sor water ices allow equal quantities
of the juice of fresh fruit aud water.
which has been sweetened and cotour-
el to taste, adding a litde lemon
juier and the beaten white of an egg
wp every pint of liquid. :

Care should be taken not to make
&ny mixture to be frozen excesgively
fweer, of it will be difficult to obtain
a satisfactory result. On the other
hand. it should be wsufficiently sweet,
or the ive will be hard and rough jin
appenrance, ‘The ices should be served
in fancy paper casea placed on a small
glass plate. :

Uxford Dumplings. — Of all my
fricnds who have tasted these only a
very fev are dissatisfied with the reci-
pe. and those think that the dumpling=
should te boiled. Mix two ounces of
grated Leead with four ounces each
of shred suet and currants, two large
spoorfiuly of flour, a little grated
lemor rind. a suspicion of pimento
ponder, and sugar to taste. Stir in
two epgs, add a little milk, form the
muss into five dumplings, fry in boil-
ing lard until they are a pale golden
brown. and serve with sweet sauce.

“Trilby’ Pudding.—This “Trilby" pud-
ding is easily prepared, pretty to look
at. and very delicious in flavour. The
uecessary ineredients are: — A tall
sponge cake. ~uch as ¢an be procured
fromm any canfectioner, a quarter of a
pound of ecastor sugar, haif a pint of
whippet crean, a lemon. and some
apricot or pther favourite jam. Put
the cake upside down in & basin. cut
off the botrom. serape out the middle:
grate the lemon rind, squeeze out the
jvice into the sugar. Let the mixiore
*tand a little, adding more suger if
required. and mixing with it the lem-
on rind and a fourth part of the
ecream. Put s layer of jam into the
vuke, then a laser of cake mixture,
and do this alternately, until the cake
is guite filled up. Put on the bottom
of the cake, and turn it again the
right way nop. decorating the top of
the dish with the remainder ot the
cream.
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