o8

lived, The price of so much labour was
almost probibitive, and, to increase the
pale of their merchandise, though they
continued lo muke the toile of needle-
point, the Flemisxhi workers returned to
their original method of weaving the re-
wenny, and, except when enguged in exe-
cuting  very  eapeeinl  orders they mads
ilheir [ace, and sl make it with needle-
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haute cuisine), yet there is no reamon
why this should be su. Larding is ex-
tremely enwy. It im also inexpensive; in
fuct, the parings of fat from the morn-
ing rasher supply the wmaterial. The ne-
co=sary needles can be bought for a few
penee each at most of the stores. Sor-

rel or spinach can bhe served with veal
ur separately.

DESIGNS  FOR

puint designs appliqued upon a fine net,
which i pillow-woven.  Hrussels point
applique i~ a lave whicl recommends it
self particularly to the attention of the

amateny, Maeline-made net is a mest
satisfactury substinute for the
pillow-woven  eesesu,  wnd C the du-
=it van T bought  complete

wnd appligued on to i, or 1hey _(-:ml‘.m
wanle by the lacemaker herself with fine
e braid.  When this is the case, the
sinLre or strip of net 1o by vrnnmented
st e tacked across o parehirent pat-
tern, awl the braid tacked veer it folluw-
ing the linex of the design brlow  {us-
allv & seroll-like effeet for the border
with swadl florsd or conventional devices
springing npwards from ity, and sUWh
down very neatly on either side The
vilride m‘]gu of ihe Border nust be de-
corated with mumerous tiny pieots, and
The spaves lwetween the Lraids must be
fiiled in with fine fancey stitches worked
with Titen ihread. .

Homiten appligne differs only in the
construction uf its patterns, which are
Targer sl more continsots and convel-
tiom], nudl Mechlin laee and Toint lji'_\u-
leterre (which, by the way, can neither
clnim tn T w point lace—that i a Tave
at wuy rale, purtinlly made with needle
——or # laee of Englivh origin as ita name
implies) are quite casily Imitated by
\he awaleur, if she Ffollows the simple
rules she has lewroed while making her
Brnssela point applique, adding to them
two  amendments—the entting away of
ihe net frmn hehind the hraided pat-
terne. mad tilling in all the little open
spaces with fine brifles and bars, and
faney stitehes,

French Cookery Simplified.

TWO FAVOURITE NDISHES,

Twn guod entrees are “Fricnndean e
vean a Taseille” and “Ragout de mam-
ton.” Fricendean de veau a Poseilleisa
duinty dish of veal and worrel, ar spin-
arh.

Ingredients.—A pound or more of leg
of . eut fram  the thickest part,
what FEuglish butchera eall the cutlek,
monie rAW bacon fat, enrrots, aniony, hut.
ter, bonillan from  the “pot au  {euw”
fthiz ateck shinubl alwaya be ready tn
Tand), m clove nr twn, wame whoele pep-
per. aml A little walt.  Tast, but not
Ten<t. a larding needle. The use of the
latter i« not js commmon in this country
as  albrond  fexeept. of course. i Ia

HUNITON

POINT  APPLIQUE.

First Process.—Take, say, a pound of
veal about an nel and a-half thick.
Form it inta twe nicely-shaped pieces.

Provess it some parings of fat
buven into sl to it your larding
needle, strips (say) of two inches long.
Tut a strip into the open end of the
needle. Then run the pointed emd of
the larding needle in and out of the veal,
to ubonut half an inch deep, leaving alout
a quarter inel: of fat on each side, Thie
should e done ut equal vals wlong
one kide only of each fricandean,

-

Process 3—Iut enougl lbutter inta
# stewpan to cvover the Lottoni of the
pan. or, better, put it inte a French

warthenware murmite. Let the bLutte:
melt.
Uravess 4. {'nt up {lie carvots and

uuiens very fine, put them into the melt-
ed Dutter, and let them simmer for a

few minutes. They muke what the
French call a8 “couche,” or bed, for the
eat.

Proceas 5.—Put the larded veal into
the pun (the larded side uppermost)
containing the vegetables, together with
two cloves, some whole pepper, and u
pinch of salt, adding euthicient stock
from the “pot an feu” to half-cover the
meat, renembering always that the
“lardons” must on no aceount be cover-
ed. Let it come to a boil vn & gentle
fire. The stock will naturally reduce,
and if necessury more bouillon must be
added,

Provess 6.— When the meat has come
to a boil vover it with a hattered paper,
amd put wnother buttered paper, two or
three timea doulled, over the marinite
or saucepan hefore putting the lid ou
again. Let it simmer on a very genile
fire until doue; it will take from two

to three hours. If a larding needle
passes through veal euwsily it is suffici-
ently cooked.

Process T.—Strain the gravy the meat

Tins been cooked in very carefully
through a flne sieve. Then pour it over
the meat,

LIit France vou often get this dish
verved on a layer of sorrel. Fersonally
I prefer the sorrel separate, as then tho
fricandeau can he served cold if pre-
ferred, . )

Sorrel is not so well knewvn in Eng-
land sy it deserves, possibly because ila
acidity is dreaded, but the French have
# method of cooking it which climinates
thin, .

Ingredients.—Sorrel, butter, cream or
mitk, yolk of one cgg, salt, sugar, pep-
ber, -

! Process 1. If the sorrel is sold in the
rtute it is picked it must e very care-

THE SUFFRAGETTES STORM THE HOUSE.

(An Arrest.)

. SUFFRAGETTES STORMING THE

HOUSE.

Thiv xmapshot mid its companion picture show the heroie manner in which women st Hone ende :voured

to obtmin their “rights™ during the recent session.



