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WOMAN and HER WORK.

I don't know whethsr th: m jority of my
readers are aware that we arec on the eve
of a revolution beside which the little
trouble they bad in Paris somewhere about
1870, will sink into insignificance? 1 was
not aware of it myselt uatil last week, and
I take the earliest opportunity of sharing
my information with the public. There is
not going to be any bloodshed, at least I
hope not, because the revolution will be
strictly confined to dress, and the manner
in which the movement just arose, accord-
ing to a correspondent in the Galingnan
Messenger, was thus—It pleased a Parisian
grande dame to invite a certain number of
her iriends to a very uniqus house party at
her chateau in the country. Each guest
upon arrival was to assume a costume in

Jo ifation of an old portrait the subj:ct of
wwich was to be left to their own choice.
Thus one could masquerade as Madame
Rolande, another as the Princess .amballe,
Marie Antomnette, or the beatiful Duachess
of Gainsborough ; and the costume selected
must be worn durin 3 the entire week which
their visit was to last.  Ten ladies accept-
ed the invitation and the terms, and at the
end of their visit they were so pleased with
the effect of the novel setting for their
charms, that they were reluctant to return
to ninteenth cen‘ury modes, and ordered

<@/ their next costumes without any regard to

the prevailing tashion.

And from this incident the writer goes
on to predict a radical change,—revolution,
she calls it—and the total downtall not only
of the wide skirt and big sleeves, but also
of the large hat which accompanies them.
I scarcely see the torce of her logic, since
the lady who personated her grace of
Gainshorough could not have been properly
dressed un'ess she wore a very large hat
indeed, and if any of the group had
selecled a portrait of Queen Bess, as her
model, I scarcely think the dress of the
maiden queen could be regarded as much
of an improvement on the present styles.
But I am quite willing to accept the incid-
ent of the vrigin ot the Marie Antoinette
fashions which promise to be so popular
this winter. And I fully agree with the
Messenger's correspondent that it is time

someone interfered and * put a stop
to the increase in the width of
skirts. A reasonably wide skirt is comfort-

able to walk in, it does not flip against
one’s ankles in wet weather, asa narrow
one does, and it will wear three times as
long without re-binding, or getting shabby
round tke foot : but when skirts have reach-
ed such dimensions that it isimpossible to
hold them up without using both hands,
and rendering the use ot either umbrella or
parasol utterly impossible, it is time to call
a halt somewhere, and try and improve
matters. We see numerous advertisements
of new autumn jackets, and ‘‘Fall stock of
coats just imported” and we look longingly
at them ard wonder— at least | do—who
buys them, and if they are really sold, how
the purchasers ever minage to get into
them. A jicket with the most ample sleeve
accomodation is absolutely useless with
a fashionably made dress, because unless
the armhole measured something like three
feet in circumference it would be im-
possible to force the modern fibre chamois,
and haircloth stiffcned puff, or the equally
unwieldly leg of mutton sleeve through
without ruining the sleeve forever. A
cape is the only practicable wrap, and
capes are not warm, on these chilly
autumn days, they stand out too far from
the figure supporicd by 1he monster
sleeves, and the wind catches them too,
and blows them about our ears, so there
is little comfort in them, compared with a
good thick jacket.

Unfortunately the well meaning folk who

set themselves to improve the fashions are
not always gifted with the best taste or the

I'best judgment in the world, and therefore

their suggestions do not meet with the
favor they might otherwise. They are apt
to forget moderation, and run from one
extreme to another. I saw a dress lately,
which was supp:sed to be a desirable im-
provement on the prevailing mode, but to

my mind it utterly failed to accomplish §

the object for which it was intended. The
skirt was well enough, except in the effort
th revive the fashicn of trimming the
skirts, the ornamentation was rather over-
done. A panel of velvet extended trom
waiyt to foot, at the left side quite near the
front, at each side of the foo! ot this panel
fan plaitings of lace exterded to a depth of
depth of twelve inches, finished with
double bows, passamenterie bordered it the
rest of the way up. ‘T'he blouse waist
had quite tight fitting steeves which
were entirely concealed by slashed capes
of velvet which fell from shoulder to
wrist. The dress was intented for house
wear of course, but I failed to see much
improvement in the sleeves, which are quite
as cumbrous and not nearly so becoming
or chic as the great puffs, and if we must
have inconvenient fashions, do let us have
them as pretty and as stylish looking as
possible. If reform means dowdiness and
inconvenience too, I for one will declare
letting the fashions remain as they are, as
long as I bave strength to carry a nine-
yards-around-the-bottom skirt, or a sleeve
with three widths of material one lining of

selesia, another of fibre chamois and a {en
inch facing of hair cloth.

I have just tour or five more peach grapes
which are too good not to use; and as the
peach season, like the icz cream diito
comes but once a year and lasts a much
shorier time, I think I will add them to the
collection of last week.

A delightful relish for cold meats is spiced
peaches. Make a syrup of one pound of
sugar and a generous ha'f pint of vinegar,
half an ounce of whole cloves, and one
ounce of stick cinnamon. Peel the fruit
and cook about five minutes in this syrup,
place in jars and fill with the hot syrup,
cover and seal.

In the meantime there are numbers of
pretty costumes to choose from, none of
which make the least pretension towards
reform, or the cultivation of the popular
taste, or anything else in fact except _being
becoming to the wearer.

One very fetching example of an early
autumn dress is of golden browa Knglish
mohair, with a gored and plaited skirt
«ieasuring the very modest width of four
yarcs around the feet, tull leg of mutton
sleeves draped slightly on the outside ot
the arm, and a round waist sligutly point-
ed in the back. Three simulatsad box
plaits of velvet sloping gradually to a
narrow width as they approach the waist,
are lined with crinoline, and edged with a
very narrow beaded gimp in bronze and
gold. Loops of velvet trim the shoulders,
and the stock collar, and folded beit are of
the same velvet. Large bronze and gold
buttons are placed on the upper half ot the
box plaits, and clasps which matches them
fastens the belt. The bodice is fastcnad
invisibly in the back hookinz under the
centre plait. A small shoulder cape of
brown velvet very full at the edge, is
lined with gold, and brown shot taffata,
and edged with vandyke points of gold
and bronze beaded passamenterie. The
skirt is untrimmed.

Capes are considered more of a necessity
of the fashionable woman’s wardrobe than
ever. They are seen in every imaginable
style, shape and material. For the theatre
or visiting, the cape of lace, chiffon or silk
is indispensible, and it is in reality nothing
more than a deep, and very elaborate col-
lar. For walking, and real practical wear
the cape to match the dress is first in favor.
The newest of these are of smooth cloth
made with strapped seams, which are con-
nected by tabs of cloth buttoned to the
seams. They are lined with plaid silk,
which also falls in a tull jabot down the
front. A very stylish cape is of tan cloth
lined with plaid silk in which shades of
mauve and violet are blended.

Another to be worn with a dark blue
cioth dress, is of cloth in the same color,
made in circular shape and showing con-
spicuouslv the attached strapped seams.

So far as anyone may dare to predict
that any one color will have the supremacy
golden brown will be the favorite this
autumn ; but French blue, tan and black
and white, will also come in tor a share of
favor. In material alpaca is the present
rage, and for dressy costumes it comes in
fancy designs and superior texture; it is
sometimes shot, or checked, and is also
seen in that peculiar design known as cross
graine. A mauve alpaca shot with green
waistcoat button d with pearl ; while another
of grey has a large collar of spotted silk,
and a soft old-rose alpaca is made up with
a collar and belt of velvetin a deeper shade.
These finer grades of alpaca, or mohair, as
it is more generally called, are usually
lined with silk. A pretty vest for a soft
grey mohair is of white pique belted with
white ribben.

A pretty silk blouse is of what is called
chameleon taffata, which simply means
taffata shot in several colors, showing blue,
brown or red, just as the light happens to
strike it. Its principal feature is a broad
red ribbon starting from under each arm,
and tied across the bosom in a large squate
Louis XVI. bow, The belt is of the same
ribbon, and has a similar bow at the back.
Rhinestone buckles fasten both and the
round neck is finished with a silk frill in
knife plaits, drawn through a buckle under
the chin.

A picturesque fashion of the moment is
to wear a wide, and very long oriental of
most brilliant coloring swathed about the
waist and coming well up over the bust in
place of a vest, and showing under the
little eton jacket. It is knotted under the
bust a little to one side and the ends hang
one to the knee and the other slightly
longer. At the back the sash is held in
place over the skirt band, by an ornamental
pin. Itis needless to add that one re-
quires a slender waist in order to indulge
in this freak of fashion.

Peach jelly is a delicious as well as at-
tractive dessert, and will repay the work of
preparing. To make it, soak a half box of
gelatine in half a cup of cold water for an
hour. Select halta dozen perfectly ripe
peaches, peel and cut them in quarters,

and then cook in a weak syrup of sugar and
water for five minutes. Take from the fire
drain, and set .« wvto cool. To the soaked
gelatine add on. . ! ane-half pints of boil-
ing water, one and < -half cups of sugar,
balt a cup of good sherry, and the juice f
two lemons. Place a mound that will hold
two quarts in a pan of ice water and pour
into the bottom of the mound the liqgmd
jelly to the depth of about one inch. Shell,
blanch, and split one-quarter of a pound of
almonds. When the jelly bas set place a
row of the almonds aronnd the edge and a
layer of peaches over the hardened j-lly,
and pour over enough liquid jelly to cover
them. When this layer is hardened repeat
the process until the mound is filled. Strve
with whipped cream or boiled custard.

An excellent and simple dessert is peach
tapioca pudding. To make it, wash a
large cupful of pearl tapioca and soakin
three pints of water three or four bLours.
Then put the tapioca in a double boiler
and cook thirty minutes. Add to it one
saltspoontul of salt, one cup of sugar, and
the juice of balf a lemon. Butter a pud-
ding dish and put in it a layer of whole-
peeled peaches. Turn over them tle
cooked tapioca and bak: an hour in a
moderate oven. It may be eaten just
warm or very cold with sweetened cream.

To make peach ice cream, plicein a |

double boiler one pint of milk and a
generous pint ot sugar. Put over the fire
and let it boil twerty minutes. Peel and
slice enough sound, ripe peaches to make
a quart ; rub them through a sieve and add
to the boiling milk with the yolks of three
eggs well beaten. Cook for five minutes,
stirring all the time. Take from the fire
and stir a few moments. When cold add
a halt teaspoonful ot almond extract and
one quart of cream and freez~.

For frozen peaches make a syrup of one
pint ot water, one of sugar, and a table-
spoonful of dissolved gelatine. DBoil
fitteen minutes. Pare and slice two quarts
of ripe peaches and rub through a sieve.
Then turn the hot syrup over them, mix
thoroughly, and when cold freeze like ice
cream.

Catsups and pickles, both sweet and sour,
are near relatives to preserves and jellies,
and have to receive the attention of house-
keepers during the summer months. To
make a good Chili sauce use twenty-four
large ripe tomatoes, three green peppers,
and three onions. Choptbem together and
add to them one quart of vinegar, one-halt
a cup of brewn sugar, two tablespoons of
salt, one teaspoonful each of cian‘mon, all-
spice cloves, and ginger. Place in a
porcelain-lined kettle and boil an hour and
a halt. Bottle warm.

An excellent pickle that does not require
cooking is thus made; Peel and chop fine
six quarts of ripe tomatoes, measured after
they are chopped, add one half pint of
grated horse radish, one quart of celery
finely choped, one cup ot chopped onion,
fonr tablespoons of chopped red peppers,
one cup of white mustard seed, a cup and
a half of brown sugar, a generous cup of
salt, two tablespoons of ground cinnamon,
one tablespoon each of cloves and mace,
two quarts of vinegar; mix together and
put in a jar. Keep in a cool place.

An excelleni substitute for capers are
nasturtium seeds. Soak the seeds in a
strong brine thirty-six hours, drain and
throw into tresh water and let them remain
over night. Drain again and place in
bottles. Take a few pieces of mace, some
whole peppercorns, and a little sugar, and
put in the vinegar and let it come to a
boil. Pour oa the seeds and cork immedi-
ately.

A mustard chowchow, which is all the
better not to be used before Thanksgiving,
is made of three quarts of cucumbers, two
quarts of green tomatoes, two quarts of
caulifiowers, two of small unions, one
dozen of small green peppers, and halt a
dozen red peppers. Cut them up and let
all stand in a weak brine over night, and
in the moraing drain in a colander. Then
scald them in vinegar and drain again, and
put in a stone jar. Make a paste with one
cup of flour, a pound of mustard, a pound
of sugar, and a generous gallon of vinegar.
Pat in a kettle and boil, stirring often.
Remove from the fire, and add one ounce
of turmeric, one ounce of white mustard
seed, and one ounce of black mustard seed.
Pour over the vegetables at once and
cover.

A delicious green tomato pickle is made
of one peck of green tomatoes and half a
dozen onions. Slice both and pack ina
jar, sprinkling a cup of salt between them.
Let them remain twenty four hours, then
turn in a colander and drain; put in clear
water and boil fifteen minutes. hen cold
pack again in the jar, with alternate layers
of dressing made of one half ounce each of
clovesand mace, one teaspoonful each of
ginger and black pepper, half a cup of
white mustard seed, two papers of celery
seed, two pounds of brown sugar, and a
quarter pound box of mustard, all mixed
together. Scald enough vinegar to fill the
jar, and pour over when boiling.

A fine catsup can be made of cucumbers.

School

have

O

Good Fitting,

§hoes.

L

\

|RRARR VB SRR A IR RR TR IR IR IR IR TR

; During the Holidays the Boys

| and Girls have worn out all their

| old Shoes and are now ready fo

f a fresh supply for school,

| just the lines required. |

Serviceable Shoes,

a pair for every boy in the city.

TRIBNRTRER BT TRTR R 19%R IB VR

~

i L 2R 2
|

z@m@'gnl,@m

WATERBURY

«d. | & RISING.

61 King,

-

212 Union,
EELLLLEE et ]

|
v

|
H
| &
L 4

“Sll'OnL"eSt and Bcgt.”—,)r. Andrew W uUson, l"..ll'. & IZV., 1',"///U/'./ﬂ “Health.’

Fry’s

100 PRIZE MEDALS AWARDED] TO THE

PURE "

CUNGENTRATED]

COCOA

FIRM.,

AFPurchasers should ask specially for Fry's Pure Concentrated Cocoa, to distinguish Jit from other varieties

manufactured by the Firm,
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ONE GIVES RELIEF.
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Chop fine tour good sizcd onions, peel and
take out the seeds of three dozen ripe cu-
cumbers and put in the bowl with the onions
and chop ; drain off the water and put in
preserve jars. lIleat a quart of vinegar,
adding a scant teaspoon ot cayenne pepper,
a teaspoonful of salt, and one of ground
cloves : when just warm turn over the chop-
ped cucumber so the jars are tull, seal, and
put in a cool place. Try it on fish-

Temato catsup is a favorite relish. Put
one peck of ripe tomatoes and one quart
of onions in a porcelain kittle and boil until
a soft mass. Then press through a coarse
sieve, add to it one quart o! vinegar, one
ounce of salt, one ounce of mace, one
tablespoonful each of black pepper, cay-
enne pepper, and ground :zloves, and!five
pints of sugar. Return to the fire and boil
several hours, stirring trequently. Bottle
and seal.

A catsup generally used in the Southj is
made with a pack of green tomatoes and a
halt a peck ot onions. Chop and put in a
porcelain kettle with three ounces of mus-
tard seed, once ounce of salt, one ounce of
cloves, one ounce of allspice, half a pint of
mixed mustard, one ounceof black pepper,
one ounce of celery seed, and one pound
of brown sugar. Cover with vinegar and
place on the fire and boil slowly two
hours ; strain through a sieve, bottle and
seal.

*‘Every family can have sterilized milk
of its own manufacture by a very simple
process,” said Dr. H. J. Knapp, of West
Thirty-fi‘th street, in discussing Jthe adult-
eration of milk. *‘Sterilizition !consists
merely in raising the temperature of milk
to the boiling point, thus destroying pos-
sible organic germs, which might cause fer-
mentation, and expelling atmospheric air,
and then closing the receptacle] tightly
enough to be secure against the access to
air."—New York Herald.; ¢ !Astra.

Useful Appendages.

A traveller who reported seeing in]Peru
a shawl pin with head fashioned into a
spoon so that its wearer could use it for
eating soup as well as for holding on her
garments, was considered to 'have been
blessed with a vivid imagination. So pro-
bably was a recent newspaper writer who
described the cestume of a young lady seen
in New York, the inevitable shirt waist of
which was fastened in the middle of the
back at the belt with a sovenir spoon which
had been pin-mounted for the purpose.

Character from the Teeth,

Character reading from handwriting,
hoes, gloves and what not, his now bzen
augmented by the possibility, vouched for
by a dentist, of learning the temperament
of a person by the shape, size, and general
appearance of his teeth. Long, narrow
teeth, according to his authority, denote
vanity ; those that are long and projecting
indicate a grasping disposition; treachery
is shown by the posession of of small,
white, separated teeth, and inconsistency is

revealed by overlapping teeth.
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the banner cry of
the age.

Women who have been pros-
trated for long years with Pro-
lapsus Uteri, and illnesses following
in its train, need no longer stop in
the ranks of the sutfering. Miles’
(Can.) Vegetable Compound does
not perform a useless surgical oper-
ation, but it does a far more reason-
able service.

It strengthens the muscles of the
Uterus, and thus lifts that organ
into its proper and original position,
and by relieving thte strain cures the
pain  Women who live in constant
dread of PAIN, recurring at REGU-
LAR PERIODS, may be enabled to
pass that stage without a single un-
pleasant sensation.

Four tablespoonfuls of Miles’(Can.)
Vegetable Compound taken per day
for (3) three days before the period
will render the utmost ease and com-
fort.

For sale by all druggists.
Prepared by the

A. M. C. MEDICINE CO.,
136 St. Lawrence Main St.,

Price 75 cen's, Montreal

Letters from suffering women will
be opened and answered by a confi-
dential lady clerk if addressed as
above and marked ¢ Personal.”
Please mention this paper when writ-
ing. Sold by all druggists.

| GURE FITS!

Valuable treatise and bottle of medicine sent Free to any
Sufferer, Give Express and Post Office address. H. G.
ROOT, M.C., 186 West Adelaide Street, Toronto, Ont.

Miss Jessie Campbell Whitlock,

TEACHER OF PIANOFORTE.

ST. STEPHEN, N. B.

The ¢ Leschetizky Method’; also * Synthetic
System,” for beginners.

Apply at the residence of
Mr.J.T. WHITLOCK

PATENTS,

FOR INVENTIONS.

App'ications for Patents, Trade Marks and De
signs, searches made, Defective Patents reissued.
Opinions on infringement, wvalidity, scope, ete.
Reports on state of art and improvements on any
Assignmenuﬂx licenses, contracts, ete.,

subject.
pert testimony prepared,

drawn and recerded.

arbitration conducted.

Orrice, New York life HANBURY A. BupDEN,
Building, Montreal. (B. A., B. C. L., A. can

Cable address “Brevet.” Soc. C. E.)

5 Advocate, Patient Attorney.
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[ntercolonial Railwayj

On and after MONDAY, the 9th September,

1895, the trains of thi
s ¢ 1is Railway wil
daily (Sunday excepted) as full({ws $ o

TRAINS WILL LEAVE ST. JOHN :

—

Express for Campbellt ,
and Halifay ¢ ton, Pugwash, Picton

Express for Halifux. .., 5 1 """ 11
Express for Quebec aad Montreal. 1 "())

Express for Sussex

Passengers from St
treal take through s|
et
o'clock. l

John for Quebec and Mon
ing car at Moncton at 19 30

—

TRAINS WILL ARRIVE AT 8T, JOHN

S—

Express from Sussex

Eaorey Mowre i G iy 42
. O - SO Lot L L P e 30
Eiims ft“‘ Hafoar oo Neg et
bel]ton!?..{l.}.u.x.[ﬁx.' P - —
Accomodation from Momtou .......... ,1:.":
—

The trains ot the Inter. i
s *rcolonial Railwa
?{&l?}::mu;aoubxdthﬁ l()('nmou’ve. and thoy;:rg;(":::
e B ontreal, via Levis, are lightcd by

& All trains are run by Eastern Standard Time.

D, POTTINGER.
Railway Office, . M
Moncton, N. B., 6 th Szptember, 1895,

THE YARMOUTH

Steamship Co.

(LIMITED,)

The shortest and most dj ova
t irect route between
Scotia and the United States., -

The Quickest Time!

Sea Voyage from 15 toll?7 Hours

FOUR TR P8 A WEEK

from Yarmouth to Boston. Ste
ang Bo?b(l)]n inbcomml: s‘ion. . et
ne of the above steamers will leave Ya
every Tuesday, Wednesday, Friday and S:tl‘:;::.t;
evening, after arrival of express from Halifax. Re-
turning will leave Lewis’ Whar!, Boston, every
Monday, Tuesgny. Thursday and Friday at ncon.
Steamer ¢ City of 8t. John” will leave Yar-
month._everv Friday at 7 a. m., for Hallfax, esll
at Barrineton (when clear), Shelburne, Lockepo
Lunenburg. Returning will leave Halifax every
‘h)l::adac{):t 6{). m., f%rsYarmoutb and intermediate
necting with 8, S, Y, oston
onS Véednesdxw.8 W on
teamer Alpha leaves Walker's
B E alker’s Whhart, St.John

and Friday at 7p. m. for Yarmouth.

8. M. ROBBINS, Ageut.

L. ?,o BAKER, Pres't andjManaging Direcs
b »

HAVE YOUR FISH
e=Iced

AT ST..JOHN BY

JONES BROS




