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WOMAN and HER WORK. 
I don't think I have ever seen the prints 

and challies as pretty as they are this sea- 
son. Indeed it is almost impossible to 
make a choice because just as soon as you 
are certain vou have selected the very 
prettiest print in town you see something 
80 much prettier that your mind is all un- 
settled, and unless you chance to be a 
woman of great firmness of character and 
iron resolution you end by purchasing 
both. In fact the temptation to possess 
a number of print dresses for the coming 

summer will be very great. 
One of the most charming prints I have 

seen yet, was an English cambric with 
heliothrope chrysanthemums. a little smaller 
than a half dollar; the flowers had their 

foliage of pale delicate green, and the 

black background threw them out so effec- 
tively that until you touched the fabric you 
were convinced it was challie, and 1 am 

sure that if it were made up with vest or 
yoke and sleeve puffs of heliothrope wash- 
ing silk, the illusion would be complete. 

Amongst all the novelties in challies that I 

have seen, the design I thought prettiest 
was a cream colored ground sprinkled all 
over with pansies. The flowers were irreg- 
ular in size and shape. ranging from the 
fully opened pansy to the tiniest bud, and 
as nearly as possible in the natural tints 
ranging {rom purple to pale lilac; some of 

them had tints of bronze, but all preserved 
the prevailing tone of purple. It would 
have made a lovely dress for a bright 

blonde, with the addition of bretelles and 
belt of violet velvet. 

Plaids seen to be coming in more decid- 

edly as spring approaches, some of the 
newest goods show the old fashioned but 
ever popular shepherd’s plaid. Trimmed with 
black velvet, or military braid, no costume 

is more ladylike, more dainty or, I think, 

more stylish. 

Revers, seem to be dividing the honors 

with yokes, and bretelles tor they are seen 

on every variety of costume, on the cloth 

dress they are of velvet or passamentarie, 

and on the evening gown of lace or embroid- 

ery. I believe Felix the great parisian 
man dress-maker is using plaids quite ex- 
tensively in his *‘creations” for spring es- 
pecially the soft broken indistinct plaids, 
and one of the new spring features of his 
dresses, is the yoke into which the skirt is 

gathered. Imagine one of the pretty fitted 
peasant bodices which were so much worn 
last summer, cut off straight and plain 

around the top, and the skirt which has 

been cut down to fit it, sewn to the lower 
edge. I cannot say I like the idea very 
much, pretty as it looks in a fashion plate 
because I fancy the weight of the skirt would 
have a tendency to make the yoke sag 

down and prevent it from fitting in the 
trim way a belt should, at the top. This 
yoke must not on any account be made of 
a straight piece of material slightly pointed 

on the lower edge like the belts of last year, 
it must be fitted to the figure with darts, 

whale boned at the points and made to sit 
perfectly smooth like the bodice of last 

year. With this skirt is worn one of the 
dainty shirt blouses which were so popular 

last summer with just this difference that 
instead of being collarless it must have 
quite a high collar, as everything is worn 
close up—I had almost said, to the ears— 
this season; so fickle is fashion. 1 

fancy we shall all be rummaging through 
scrap bags soon in the hope of finding 

enough pieces of our last year’s dresses to 
make collars for them, and if we do net 

succeed we shall be hopelessly cut of the 
fashion. 
The crinoline is really here at last. 

Only yesteuday I saw one hanging up in a 
shop window in all its skeleton nakedness; 
—such a hideous object, and yet, I suppose 

the day is not far distant when we shall be 
obliged to bend to the dictates of our stern 

ruler, and don the monstrosity, or else 

look so very singular in our lean and 

attenuated outlines, that the very street 
urchins will point the finger of scorn at us 
and deride us as we pass them on the 
streets. Well, I for one, shall stick to my 

principles, and my natural outlines at the 
same time, until the very last; it is my 
fixed determination to hold out against the 
‘invader, until I become so singular, on 

account of it, that I shall attract as much 
attention on the streets as the Salva- 
tion Army; then, and only then will I 

give in. 
Already the crinoline wrap has made its 

appearance, for of course, our closely- 
fitting, three-quarter length coats would be 
objects of derision if we tried to strain 
them over crinolined skirts, so the return 
of the shawl is predicted with a reasonable 
amount of confidence. It makes one feel 
absolutely faint and ill to think of it. I 
know, girls, and I am very sorry to 
be obliged to write about anything so 
awful, but what can I do, as a faithful 
chronicler of fashion’s vagaries, but try to 
give you some idea of what that whimisical 
dame is contemplating for the future, as 
well as what she is really about in the 
present? I myself, feel a gloomy assur- 
ance that im a very short time, we shall 
all be trotting around contentedly 
not only in crinolines but also arrayed in 

bonnets with caps inside, and a pleated 
flounce at the back called a ‘‘curtain,” 

shawls folded corncrwise, one-button gloves 

and elastic sided boots. But if we do ever 
loose our senses to that extent, I hope 
most sincerely that the men will take the 
law into their own hands and give up 
marrying and giving in marriage while the 
lunacy lasts, so that at last the dread of 

being a generation of old maids will bring 
us to our senses. But the shawl of our 
ancestors is not here yet, thank fortune, 
and meanwhile we have a sort of two-story 
cape, made full and roomy so as to hang in 
natural folds at the bottom, to feast our 
eves upon until its arrival. This wrap is 
built upon the plan of the shoulder eape, it 
is of course fuller and longer, the first one 
reaches about to the elbow, while the sec- 
ond is long enough to nearly cover the 
hands when held down by the sides. Its 
trimmed with rather scant fringe, headed 

by a border of passamenterie, or jet, or 

silk embroidery. It is a quaint, dowdy 
looking wrap and calculated to utterly dis- 

guise the most charming figure in the 
world. Another *‘crinoline wrap” consists 

of a long, tight fitting cloth coat, slashed 

in long tabs from the waist, where it is con- 
fined by a belt, to the foot of the skirt. 

And both these garments look as if they 

might have been cut out of a fashion book 
of 1866. Now, girls, do you wonder that 

I sometimes turn away heart-sick from the 
task of writing up the fashions? 

I am not sure whether there is any danger 
of ‘‘overdoing it” in the matter ot Lenten 

cookery, but if I should fall into that error, 

you can cut the receipts out, and save them 
for next year, though many of these tooth- 
some Lenten dishes would do for any 

season of the year. Just read these deli- 
cious variations on the always attractive 

theme of oysters, and see if they would not 
be tempting fare for any month in the year, 
provided the said month contained the 
indispensible R. 

Oysters au Gratin. 

One cuptul of thick, drawn butter, in 
which after it is taken from the fire, have 
been mixed two beaten eggs and a tea- 
spoonful of salad dressing, (Durkee’s is 
best,) bread crumbs, pepper, and salt. 
Drain the oysters, lay them on a soft cloth, 
and, spreading another over them pat it to 
absorb all the moisture ; on a layer of these 
arranged in a bake dish, salted and pepper- 
ed, put one of drawn butter, more oysters, 
more drawn butter etc,, until the materials 
are used up, cover with fine crumbs. drop 
bits of butter on top, and bake, covered 
halt an hour, then brown. 

Deviled Oysters. 

Wipe large ‘‘frying-size” oysters dry, 
and lay in a mixture made by allowing the 
juice ot a lemon, to two tablespoonfuls of 
butter, a little salt,and a pinch of cayenne. 
Turn the oysters over and over in this, then 
in fine bread crumbs, and broil on a large 
broiler over a clear fire. Serve hot. 

Little Pigs in Blankets, 

A novel way of serving oysters is to cut 
fat English bacon into very thin slices, 
wrap an oyster well seasoned with pepper 
and salt in each slice, and fasten together 
with little wooden skewers. Then heat a 
frying-pan and put in the “little pigs.” 
Cook just long enough to crisp the bacon— 
about two minutes—and serve immediately 
on rounds of toast. This forms a most 
acceptable breakfast or luncheon delicacy. 

Oysters Scalloped with Mushroom. 

A quart of oysters; halt a can of musk- 
rooms; a heaping teaspoonful of butter; 
pepper, salt, and cracker crumbs; a cup of 
rich milk ; one beaten egg. Lay a stratum 
of oysters in a butter bake dish, season 
with pepper and salt, sprinkle with chopped 
mushrooms ; cover with crumbs wet with 
milk and dotted with butter; proceed in 
this order until the dish is full; the top- 
most layer should be quite moist with ilk, 
in which an egg has been beaten, and 
seasoned well with pepper, salt and butter. 
Bake, covered, thirty minutes, then brown. 
Serve with crackers and cut lemon. 

Potato Soup and Croutons. 

Wash and peel six or eight potatoes; 
put them into a saucepan with two onions 
cut into tiny pieces and three pints of cold 
water. Bring them to a boil, and when 
perfectly tender, which should be in about 
thirty-five or forty minutes, pass the 
whole through a sieve. Return to the fire 
and season with pepper and salt, a pinch 
of grated nutmeg and a lump of batter the 
size of a walnut. Bring again to a boil 
and stir in quickly a cup of rich milk; 
serve immediately. Bear in mind that all 
these soups are to be poured over croutons, 
and that this is the way you prepare them. 
Remove the crust trom slices of stale 

bread ; cut into small dice and drop into 
boiling butter; shake very gently but 
thoroughly till light golden brown. When 
done, which will be in about a minute take 
them up with a skimmer and lay them in 
the mouth of the oven on brown paper to 
dry. Lard may be used instead of butter ; 
the croutons are not quite so rich, but a 
prettier color; in either case the fat must 
nearly cover the bread and must be boiling. 

True Soupe Maigre. 

Simmer very gently until quite tender a 
quart of dried peas, two large onions, a 
head of celery, a carrot, two turnips, a 
handful of spinach and a sprig of mint; 
when perfectly soft, pass through a sieve 
and return to the fire with two lumps of 
sugar, a piece of butter the size of a wal- 
nut, a head of lettuce sliced, and salt and 
pepper to taste. If you can get them, boil 
asparagus tips apart in a little salted water, 
drain and add when dishing the soup. 

Golden Soupe Maigre, 

Another maigre soup is a little trouble- 
some, but very delicate and savory. Boil 
young peas, asparagus tips and small dice 
of carrots until very yo 4 done, but do 
not mash ; drain and add after you prepare 
a soup as follows: : 

Boil two onions and a few stalks of celery 
in two pints of water, strain them out and 
pour in a pint of new milk ; salt and pep- 
per. When boiling stir in three table- 
spoonfuls of flour which has been pertectly | 

blended with a little cold milk; let it boil 
nearly ten minutes, stirring constantly. 
Have reaay in the tureen the well beaten 
yolks of two eggs. Pour the soup on these 
very gently, stirring quickly. Season with 
celery, salt, and add the previously prepar- 
ed vegetables. Serve very hot with crou- 
tons. 

Coffee Jelly. 

One package of Cox's gelatine soaked 
for four hours in enough cold water to cover 
it an inch deep; two cups of black coffee 
strained clear, one tablespoonful ‘of granu- 
lated sugar, two cups of boiling water. 
When the gelatine is soaked put it with the 
Sage into a large bowl and let it stand for 
half an hour; then stir in the water, which 
must be actually boiling at the time it is 
put in, and when the gelatine is dissolved 
add the coffee ; strain without pressing in a 
flannel bag and pour into a wet mould to 
form. It should be served with cream. 
This is the recipe, but my own experience 
tells me that the quantity of sugar should 
be doubled at least. ASTRA. 

Getting the Mitten. 

Says the Listener, in the Boston Trans- 
eript: *“ L. T. B.” explains the origin of 
a familiar phrase thus: ‘‘ An old-time New 
England expression, ‘getting the mitten,’ 
meaning getting your offer of marriage re- 
jected by your * best girl,” has an origin in 
the customs of the earlier days. One hun- 
dred years ago gloves were unknown in the 
country towns. Mittens were knitted and 
worn in all families. If a young man, going 
home from singing school with the girl ot 
his choice, was holding her mittened hand 
to keep it from getting cold, and took that 
opportunity to urge his suit, if the offer 
proved acceptable the hand would remain. 
If taken by surprise, an effort to withdraw 
the hand would leave the mitten. So the 
suitor would ‘get the mitten’ but would 
not get the hand.” This is certainly a very 
easy and plausible explanation, when you 
know what it is; but it you had not been 
told, the phrase would be puzzling. The 
use of the word ‘* muff,” meaning a toolish, 
blundering person, also has an easy ex- 
planation : a stupid youth was said to be a 
“ muff” because, like the article of femin- 
ine wear called by that name, he held a 
woman's hand without squeezing it! The 
sedate old times were not without their gal- 
lantries. 

Women Inventors. 

Among successful women inventors is 
Mrs. Catherine Green, to whom is due the 
invention of the improved cotton gin. Mrs. 
A Manning is the designer of a reaper and 
mower and clover cleaner. Another 
woman took out a patent for an improve- 
ment on this machine in the shape of a de- 
vice for charging the knives without stop- 
ping the wheels. Miss Maggie Knight is 
the inventor of one of the most complicated 
machines in the world. It is used in the 
manufacture of re-enforced bottom paper 
bags. The street-sweeper is also due to 
the ingenuity of a woman who had a dress 
ruined by a defective sweeper; and after 
all the great inventors and machinists had 
failed in studying out a device for deaden- 
ing the sound of car wheels on the elevated, 
a woman, Mrs. Mary B. Walton, rode up 
and down the road a single day, caught the 
idea, and went home to formulate and pa- 
tent it. 

Should Women Propose ? 

Mr. Labouchere, of the London Truth 
says women should propose if they want to, 
and Mr. McAllister says they should not. 
The latter adds, and it seems very reason- 
able, that ‘‘as long as men have any desire 
to get married they will offer themselves, and 
when they have ceased to care about marri- 
age, it won't help the women any to pro- 
pose.” But he spoils it by adding : ‘There 
18 no knowing to what lengths these pro- 
gressive women will go. They have done 
nothing but harm already, carrying domestic 
unhappiness wherever they go.” 

Earnings of Lady Doctors, 

Dr. Rosa Kerschbaumer, the only licens- 
ed lady doctor in Austria, says that there 
are many lady doctors in America who 
earn more than five or six thousand pounds 
a year. There is at least one lady doctor 
in London who earns more than that. But 
America certainly is the happy hunting- 
ground of the lady doctor. The number of 
lady practitioners in the States is estimated 
at three thousand. There are seventy in 
London, five in Edinburgh, 700 in Russia, 
at least 100 in British India, and, curiously 
enough, only one in Italy. 
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For Renderifig 
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Short or Friable. 

(OTTOLENE 
Is Better than Lard 

Because 

It has none of its disagree- 

able and indigestible 
features. 

Endorsed by leading food 
and cooking experts. 

Ask your Grocer for it. 

Made only by 

N. K. FAIRBANK & GQ 
Wellington and Ann Streets, 

MONTREAL. 

| This is the weather tor catching cold. 

K E El RUBBER BOOTS, best American makes. 

YOUR 
FEET 
DRY. 

WATERBURY & RISING, - - 

93. 13 

We have in stock everything you require : 

HEAVY CRAIN and KIP BALMORALS, 
for Men, Boys and Youths. 

CALF and GRAIN BUTTON and LACED 
BOOTS, for Ladies and Misses. 

STORM RUBBERS, for Men and Women. 

Just the thing to cover a pair of Boots a little broken. 

34 KING AND 
212 UNION STREETS. 

A MERICAN DYE WORKS COMPANY. Lace Curtains Cleaned Dyed by a French Process 
Office—South Side King Square, Works—Elm Street North End, St. John, New Brunswick. 

Something Big in Sausages. 

In former times it was the custom in 
many German towns to manufacture saus- 

ages of enormous length, and carry them 
on festive occasions in solemn procession 
through the streets. On New Year's day 
in 1558 a giant sausage, 198 ells in length, 
was carried in triumph by forty-eight per- 
sons. But in the year 1583 it took ninety- 
one persons to carry a sausage, 596 ells 
long, and weighing 434 lb. The chronicler 
of the period says: ‘‘The butchers’ men 
were all neatly attired in white blouses. 
The first man wound one end of the saus- 
age several times round his neck witha 
portion of it hanging down in front, the 
rest followed at equal distances carrying 
the trophy on their shoulders, and the last 
one had the other end wound round his 
neck like the man at the head of the proces- 
sion.” In the vear 1601 we are told that 
the sausage attained a length of 1,005 ells, 
130 of which were presented to their 
Serene Highnesses at the castle. All this 
happened in Konigsberg. In 1613 the 
Emperor Matthias regaled the Princes of 
the House of Austria with a tournament, 
at which the butchers of Vienna gave a 
representation of a peasant’s wedding, and 
araded the streets with a sausage measur- 

ing 999 ells.—German Paper. 

Needles and Their Origin. 

Originally, all the needles used in 
Europe must have come from the Ilast; 
and it seems passing strange that no record 
has been kept of the time of which these 
useful little instruments were first manu- 
factured there, but it must have been at a 
very early period. They were made in 
Nuremberg in great quantities in the four- 
teenth century. Their manufacture was 
introduced into England under Queen 
Elizabeth, and flourished to such an extent 
that the workmen soon constituted a guild, 
for we read that in 1597 the ‘‘pinners and 
the needlers” petitioned the Queen not to 
allow foreign pins and needles to be 
imported. 

Chase's 
MENDS EVERYTHING THAT GLUE WILL MEND 

ALWAYS READY WITHOUT HEATING 
Sold by Druggists, Stationers, Hardware Dealers, or 
Sample by mail for 10 cents. 

GILMOUR & CO., MONTREAL, 

Liquid 
Glue. 

FOR FIFTY YEARS! 

f MRS. WINSLOW'S . 
$s SOOTHING SYRUP 

has been used by Millions of Mothers 
for their children while Teething for over 
Fifty Sagal. 1 ~~ the oY ay 

ms, allays a n, cures win 
£ the Bost remedy § for diarrhoea. 

Twenty-five Cents a Bottle. 
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=aLsAM «Bf a HOREHOUND 
[\ NA AND ANISEED. 

GROUP, WHOOPING COUGH, 
COUGHS AND COLDS. 

OVER 40 YEARS IN USH. 
25 CENTS PER BOTTLE. 

ARMSTRONG & CO., PROPRIETORS, 
SAIMT JOHN, WN. B. 

NDONR 

IRA CORNWALL, 
Gen’l Agent for Maritime | Provinces. 

Would you 
Like to go 
Shopping in 

MONTREAL 
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COLONIAL HOUSE, PHLIP'S SQUARE, MONTREAL. 
Special attention given to Mail Orders. 

Dry Goods, Carpets, Curtains, Furniture, China and Glassware 
Kitchen Utensils, Silverware, Lamps, Japanese Goods, Ladles, 
and Children’s Boots, Shoes and Slippers. 

MANTLES and MILLINERY. 
Full Stock in each Department. - - Trial Orders Solicited. 

HENRY MORGAN & CO, 

Montreal. 

ie Buy Comfortable Corsets, 
The only comfortable corset is 
The Improved All-Featherbone 

Corset. 

WHY ? 
$ Because it has no side steels to 

break, rust or hurt. Try a pair 

for a week and see. 
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A GREAT LITERARY BARGAIN! 
» © 

Cooper's Famous Romances of the American Forest! 
An Entirely New Edition of 

THE LEATHERSTOCKING TALES 
By JAMES FENIMORE COOPER. 

The first and greatest of American novelists was James Fenimore Cooper, “His popularity,” 
says a writer in the Century Magazine, *“ was cosmopolitan. He was almost as widely read in France, 
in Germany, and in Italy as in Great Britain anda the United States. Only one American book has 

ever since attained the international success of 
these of Cooper’s—‘Uncle Tom's Cabin,’ and only 
one American author, Poe, has since gained a 
name at all commensurate with Cooper's abroad.” 
The great author is dead, but his charming ro- 
mances still live to delight new generations of 
readers. ‘The wind of the lakes and the prairies 
has not lost its balsam and the salt of the sea 
Keeps its savor,” says the same writer above 
uoted. Beautiful indeed are Cooper's stories of 

the red man and the pioneer, full of incident, in. 
tensely interesting, abounding in adventure, yet 
pure, elevating. manly, and entirely devoid of all 
the objectionable features of the modern Indian 
story. No reading could be more wholesome for 
young or old than Cooper's famous novels. An 
entirely new edition of the Leatherstocking Tales 

il has just been published, in one large and hand- 
1 some volume of over three hundred large quarto 

pages, containing all of these famous romances, 
complete, unchanged and unabridged, Viz.: 

THE DEERSLAYER, THEPATHFINDER, 
THE LAST OF THE MOHICANS, 

THE PIONEERS, * TEE PRAIRIE. 
This handsome edition of the Leatherstocking 

Tales is printed upon good paper from large type. 
It is a delightfal book, and one which should 
have a place in every American home. It con- 
tains five of the most charming romances that the 
mind of man has ever conceived. A whole win. 
ter's reading is comprised in thi mammoth vol- 
ume. All who have not read Cooper's stories 

nave in store for themselves a rich literary treat. Every member of the family circle will be delight 

ed with them. We have made an arrapgement with the publisher of this excellent edition of the 

Leatherstocking Tales whereby we are enabled to offer this large and beautiful bonk almost as a 

free gift to cur subscribers. Such an offer as we make would not have been possible a few years 

ago, but the lightning printing press, low price of paper and great competition in the book trade 

have done wonders for the reading public, and this is the most marvelous 
of all. 

3 We will send Tue Read Our Great Premium Offer! ii tawrockixao 
TALES, complete, as above described, with PrRoGrEss for one year, upon receipt of only 
$2.25, which is an advance of but 25 cents over our regular subscription price, so that 
you practically get this fine edition of the famous Leatherstocking Tales for only 25 
cents. Perfect satisfaction is guaranteed to all who take advantage of this great pre- 
mium offer. Those whose subscriptions have not yet expired, who renew now will re- 
ceive the Leatherstocking Tales at once, and their subscriptions will be extended one 
year from date of expiration. The Leatherstocking Tales will be given free to any sub- 
scriber sending us one new subscriber to our paper. Address all letters : 

EDWARD 8S. CARTER. 
a S——; 

EENCRAVING. 

“PROGRESS” ENGRAVING BUREAU, 
ST! NOHNYN* B, 
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