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‘WOMAN and

HER WORK.

I never could understand why, when a
fashion which has been so hideous i1 itself,
and so utterly unbecoming to all who
adapted it, as to be a joke te succeeding
generations has fically gon2 out, and be-
come deservedly obselete, some one with |
more leisure than sense should spend
valuible tima in trying to revive it; some-
how it mikes one think of the time honor-
ed newspaper remark, that the fool-killer
is not attending to’ his duties properly.
We bave all of us wondered how our
mothers and grandmothers ever consented
to disfigurd themselves in the days of their
youth, with the plain bands of hair they
wore smoothed down over their ears, hid-
ing the prettiest part of their faces, and
detracting from their charms to an extent
no modern belle would ever endure.

Little did we dream that even in our
own day some misguided person would
actually try to revive that horror of ye
olden times, but I am very glad to say
that the effort has so far met with the dis-
couragement, it deserved, the woman of the
period having too much good sense, and
good taste to destroy her comeliness ) by
biding her ears, the beautiful natural line
in whizh the hair grows on the temples,
in most cases, as well as thz temples them-
selves. So I think we may safely consign
the new-ol i-fashion to the oblivion it de-
serves.

In speaking last week of the extrem2s to
which the wide skirts are carried, I forgot
¢ mention that skirts are actually worn in
New York by the u'tca fashionable, which
start from a twenty inch belt, and actually
spread out to 97 feet at the foot; It seems
incredible but it is a fact, and also [that
some of the skirts really m>asure ten yards
or 30 feet, around the hem; and this in
spite of the fact that a five gored skirt
measuring four, or four and a half yards
around the foot is wide enough for anyone
to wear with comfort, and when it gets be"
yond that width it is simply an eccentricity
and of no benefit to anyone. I should be
very sorry myself to go back to the sheath
skirts of three years ago, with their miser-
able trick of catching around your feet as
you walked, and almost tripping you up at
every step ; anl their still more disagree-
able way of getting sagged at the knee al-
most as sadly as men's trousers—but I do
dislike to see good material wasted, and I
confess that 1 look longingly back to the
winter, only three years ago. when I made
myself an entire dress, well cut, ani in
the height of fashion in every respect, out
of three yards of 46 inch blue serge.
There were seven yards in my last gown and
except the ‘comtorting knowledge of being
in the front rank of fashion, I really can-
not see that I have much to show for the
extra expense.

Although summer is nearly over with us,
«‘The Sidewalks of New York” are still
thronged with a bewildering variety of
elaborate summer novelties. Tae weather
here is still insufferably warm, and autumn
costumes will scarcely be thought of be-
fore next month.

But as the end ot the summer approach-
es the materials, thouh still cool and fresh
looking are scarcely as transparent and
gauzy, as they were last month. A very
favorite costume and ons by which the dis-
tinctly § shionable womn may be picked out

from a motely crowd of others fairly, well
dressed consists of rouzh linen, mide with
very fall skirt, the seams overlapped at the
footof the dress and fastenad with three or

four dull pearl buttons. The upper gar-
ment is a very box fronted reefer of the
game material, double-breasted, and fasten-
ed with the pearl buttons, and opening
over a bloused white silk bodice, or aloose
fronted shirt waist, in som3 of the very
striking plaids, so fashionable now. A
sailor hat of rough straw, with the brim
loaded with wild flowers, a chiffon veil
tucked neatly under the chin. linen shoss,
and linen colored silk gloves, finish a _ cos-
tume which, simple as it is, marks its
wearer at onca, as one of the inner circle,

as it were the creme de la creme.

Many materials that are not linen, re-
semble it so closely in color and weave that
it is difficult to tell the difference, linen
color being one of the popular tints of ;the
day. Silver gray 1s anouner tavorite color,
‘which is very effectively combined with
bl.;v.'

A new seersucker, which resembles the
material we used to call seersucker only
in name, has been introduced very lately
and 1s far prettier than the cotton crepons
with their crinkled strips, which we thought
so lovely when they first came in. The
puffed stripes of the new fabric] have a
brilliant silky appearance, and are separ-
ated from each other by bands of lace pat-
terned open work. D cesses made of this,
are lined throughout with India silk, and
make most charming summer_gowns.

i Striped goods of all kinds are in great
favor, and seem to divide the honors with
plaids. Some wide stripes are shown, but
the majority are fine, the quality and beauty
of the material seeming to increase as the
stripes grow narrower, some of the hair-
line striped gocds being especially lovely.

Many of the new princess dresses either

open, or have the effect of opening over a

at front and sides, without the ever prese nt
godet plaits. When the appearance of
being worn over a petticoat, is desired, a
box plait on each side of the froat breadth
gives the desired effect. The sleeves bave
puffs below the shoulders, and a much
frilled fichu is worn with many of them,
early as it is, the general style of the new
autumn goods has been pretty well defined
the edict being that popularity will be
pretty evenly divided beiween materials
sbowing the mohair and alpaca brilliancy
of surface and those which are crinkled like
crepon. In silks, I am afraid that the day
of the soft surah weave is over for ths pre-
sent, all the newest silks being of the
taffeta variety, closely woven, glossy and
crisp. 1t is predicted thit the day of the
round fancy waist 1s over,and the death
knoll of the full blouse has rung. I am
not sorry for the downfall of the blouse,
because I think it was a mistake, and I
could never understand its popularity. It
was becoming to a very few figures of the
sylphlike variety, but a perfect disfigure-
ment to the average and the fancy
waist [is quite anoth:r matter and I
fancy we shall not let it go without
a vigorous protest. At the very worst it
will take at least a year to cffect such a
revolution, as the downfall of the famcy
waist so popular with all classes of women.
I must contest that the revival of the Marie
Antoinette ttyles looks more like the doom
of the separate bodice and skirt, than any
fashion yet, because it would take a very
vivid imagination to picture the fair queen
wearing the frilled and flounced fichu of
which she was 1 o fond, tied over a blouse
waist ; but may the day be far distant—far
enough to allow us at least time to wear
out all our pretty skirts, and the blouses
which do not match, but on which we have
expended so muh time, and thought. I
wonder why it is that the fashion authori-
ties nver can let wcllenough alon 3, but no
¢ooner havs they evoked a really pretty and
sensible fashion which takes with every-
body than they search their brains to de-
vise something entirely different which will
supersede it.

Woolen goods in canvas wear, very soft,
and rich looking, and als> very open, are
being imported, to be used asa sort of
relief from the crepon fabrics; and will be
made up with velvet.

Once more the rumorhas been 1e.

vised tbat the big sleeve has reached the
z2nith of its popularity and will soon fol-
low the blouse, into the limbo of obscurity
but the intelligent observer who reads this
prophecy for the tweatieth time hieth her-
self to her wardrobe, gazes upon her new-
est dress ani after counting the seams in
the sleeves to assure herselt that they con-
tain three widths she returneth to the fash-
ion article with an easy mind, and a scorn-
ful smile, as one who has had experience
of the ways of fashion writers, and is not
easily imposed upon.
The redingote of 1830, whatever that may
be, is one of the most fashionable of autumn
garments. I confess that I would like to
see one before attempting a very elaborate
des:ription of the new favorite, but I know
they have a lonz fluted skirt, and it must
be wide as well as long, since it is worn
over the dress and is nearly as long as the
skirt. Itis made of taffeta silk, either
plain or shot; it is unlined, and finished
with a broad collar and revers tailor stitch-
ed ; or close lined with a contrasting color.
Single width veiling is almost a thing of the
past, the veil of the day being so wide as to
form several folds under the chin. DBiack
ch'ffon with white dots, or white with black
are the favorites for summer wear, but I
think white veils should be put down by
legislation if possible, a they are almost
impossible to see through, and must be very
hard on the eyes.

Once more the peach season is with us,
and the thoughts of the careful housekeeper
turn thiriftily towards preserves, selt seal-
ing jars and peach marmalade. It the
housekeeper happens to be an American
she calls it ‘‘peach butter” but it is about
the same, as far as the taste goes. I don’t
know of any fruit which can be utilized in
so many delightful ways, as the peach; it
18 not only one of the nicest preserves
made, but it can be used in a variety of
dishes, and makes the most delicious des-
sert and supper dish when either frozzn
into ica cream madeinto a meringue or
a sherbet.

I have seen many excellent recipes for
preserving peaches some of which I am
publishing today, but most of them are
much more trouble than is really neces-
sary, and make preserving day a real terror
to the household. My own recipe—and
though , I do say it, who should not, I
have yet to taste preserved peaches better
than my own—is so easy, and so little
trouble that I am going to give it first
plaze, entirely on its merits.

Preserved Peaches,

Pare as thinly as possible, cut in halves,
removing the stones, weigh the fruit and
allow three quarters of a pound of sugar,
to a pound of peaches ; put fruit and sugar
in alternate layers in an earthenware pan

petticoat of different material and color:
the skirts hang full in the back, and flare

and set away in the cellar until next day,

when it will be found that sufficient syrup
will have formed to make the addition of
water unnec s<iry. When ready to make
the preserves |t the peaches out into a
separate dish, «1.- ‘he syrup well, as a
quantity of sugar w.. have settled in the
bottom of the pan, and if necessary rinse
the sugar out with halfa teacup of boiling
water. Turn the syrup into the preserv-
ing kettle, and when it boils up well, skim,
and put in the peaches, being careful net
to crowd them by putting too many in the
kettle at once. Boil for twenty minutes
and litt out carefully with a wire spoon it
possible. Puat tham directly into the jars
filling each a little more than half full, pour
in the syrup until quite full, and screw
down while hot.

For canning peaches make a syrup, el-
lowing one and one-half pounds of sugar
and-half pint of water to every three
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pounds of fruit. Peel the p2aches and lay
in cold water to keep them from discolor-
ing until waated. « hen the syrup is boil-
iog put the fruit in, takiug care not to
crowd, and cook five minutes, remove care-
fully and plac2 injars. Pour the hot syrup
over the fruit and seal. Use self-sealing
jars.

To make peach marmalade: Peel and
quarter the peaches and put them into a
porcelain-lined kettle in the proportion of
four quarts of fruit to a generous pint of
water. Cover and cook forty-fiv: miou-
tes, then add two quarts of granulated
sugar and cook slowly uatil the muss is as
thick as required. This will take about
three-quarters of an hour. Just before
taking them from the flre add the jiice of |
two lemons. Turn into glasses, and when
cold cover.

To meke brandy peaches: Seclect firm
but rip2 frnit; pesl and boil in a weak
syrup until a fork can be stuck into them
easily. Take the fruit out, drain and put
in jirs. Have ready a rich, hot syrup
made with three pounds of sugar and a
half pint of water, and fill the jirs con-
taining the {ruit with equal parts of the
syrup and white brandy. Cover at once.

Excellent pizkled peaches are made in
the following manner: Boil together three
pounds of sugar, three pints of vinegar, |
and an ounce of stick cinnamon. Take |
seven pounds of sound ripe fruit and rub |
them with a cloth to remove the fuzz |
Stick two or three cloves in each peach |
and put them in the hot syrup and cook
slowly for ten minutes. Turn into a stone |
jir with the syrap and cover. The fol- |
lowing day throw off the liquid, heat, and |
turn over the truit again. ;

Peach meringue pie is delicious, and is |
made thus: Il ne a deep earthen plate
with a rich pie crust which has been rolled
very thin. Peel and slice enough peaches
to fill the plate very full, and sift sugar
over them. Crack balf a dozen of the
peach stones and take out the meat,
blanch, chop fine, and scatter among the
fruit. Bake in a moderate oven, For the
meringue use the whites ot two eggs beaten
to a stiff froth and two tablespoonfuls of
sugar. Spread over the peaches, and re-
turn to the oven and brown lightly.

Peach foam 1s a delicate dessert, and
may be made with fresh or canned {ruit.
Soak half a box of gelatine in half a cup
of water for two hours. Boil a cup of
sugar in & generous cup of water ten minu-
tes. Place the pan containing tbe syrup
in another pan of boiling water and add to
the syrup six1ipe or a pint can of peac hes
that have been cut into small pieces, and
cook ten minutes longer, stirring often to
mash the fruit Add the gelatine and as
soon as dissolved take it from the fire and
stir until it is cool. Add the beaten whites
of five eggs and stir until the mixture be-
gins to congeal. Turn into a mould and
set away to harden. It is to be eaten with
s veetened cream.

A very old but always guod dessert is
peach batter pudding. Use sound, ripe
fruit, and peel enough to fill the dish re-
quired, placing the peaches close together,
and pour a hslt cup of water over them.
To make a batter, mix together one pint
of flour, two tablespoonfuls of sugar, a salt-
spoon of salt, and two teaspoonfuls of
baking powder. Rub through a sieve ¢en1
add one cup of milk and two well beaten
eggs. Stir until a smooth dough is formed
and add three tablespoonfuls of melted
butter. Pour this batter over the peaches
and bake or steam. It should be eaten
hot with a rich wine sauce.

Peach shortcake is considered by many
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and Girls have worn out all their
old Shoes and are now ready fo
a fresh supply for school,
have just the lines required.

Serviceable Shoes,

a pair for every boy in the city.
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finer than strawberry. Peel and slice one
doz2n mellow peaches. Dut the fruit in the
dish, sprinkle with granulated sugar, and
let stand a balf hour. Mix well together
one pint of flour, one and one-half teaspoon-
fuls of baking powder, one teaspoonful of
sugar, and a quarter ot a teaspoonful of
salt. Rub into this mixture wi‘h the fingers
three ¢poonfuls of butter and add a scant
cup of milk. Sprinkle a moulding board

' with flour and roll the dough out to an inch

in thickness and the sizs of j:lly-cake tins.
Place on buttered tins and bake in"a hot
oven about a quarter of an hour. When
the cakes are bakad, with a sharp knife
split around the edge: and break apart.
Butter ths lower piece and spread thick
with the sliced pzaches. Place ths other
cake on top of the peaches and cover over
with the remaining fruit. Sarve hot with
cream.

A favo:ite New Enagland delicacy is call-
ed peach fritters. Mk a batter of one
quart of flhur, on3 cup of lukewar m milk,
and three-q 1arters of a yeast cak2 dissolv-
ed in a little water. St torise in a warm
place ; this will take from four t¢ {ive heurs.
When light add to the wixtare three well-
beaten eggs, two tablespoontuls of sugar, a
piece of butter the siz2 o' an egg, and a little
salt. Mix with the hands as you would
raised biscuit. Break off sma!! pieces of
the dough and spread out thin with the
hand. In the centre place a peach that
has been cut in half and the stone removed.
Roll the dough around it to make a hall
and leave on the moulding board to rise
the second time. When again light fry
slowly in very hot lard. The fritters are

to be eaten with powdered sugar on a
liquld lemen sauce-

A pudding sauce is very nice flavored
with tresh peaches, and is made as follows :
To halta cup of butter add a generous
cup of powdered sugar and beat together
until light and creamy. Rub through a
sieve two or three ripe peaches and add to
the creamed mixture. and it is ready to
serve. ASTRA.

Probably It Had

He—I never saw anything like this tide.
Here I have been pulling steadily for ten
minutes and we don’t seem to have moved
a foot. She (after a pause)—Oh, Mr.
Stroker, I've just thought of something—
the anchor fell overboard a while ago, and
I forgot to tell you. Do you snppose it
could have cought in something ?

Huge Sleeves will

protect yourself.
In Black, Brown, Slate and
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yet another season. The only way to keep them always in place is
to use No. 10, the Light Weight of

Fibre Cham ois

as the Interlining. Use the same weight for skirt unless of extra
beavy material when No. 20, the Medium grade will serve better.
No. 20 is best for use in capes of coats where it will lend both
stiffness and warmth. No. 30, the Heavy weight, is invaluable
for collars, belts, reveres, etc.

worth had not been proved. Find the label on every yard to

I

be Worn
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would not have so many inferior imitators if its

Cream, All Fast Colors.
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3% Y This caption,
- i /‘ w= “Health for the

‘ AN = Mother Sex,” is of
. such immense and
[ e pressing import-
N\ 2 7 ance that it has of
\ o adc necessity become
C:DM OUND 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 suffering. 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 tho 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 cents, Montreal.

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

1 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, validity, scope, etec.
Reports on state of art and improvements on any
subject. Assignments, s licenses, contracts, ete.,
drawn and recerded. ixpert testimony prepsared,
arbitration conducted.

Orrice, New York life IHANBURY A. BUDDEN,
Building, Montreal. (B. A., B. C. L., A. can.

Cable address “Brevet.” Soec. C. E.)
Advocate, Patient Attorney.
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[ntercolonial Railway.

On and after MONDAY, the 24th June
1894, the trains of this Railway will r-;
daily (Sunday excepted) as follows :

TRAINS WILL LEAVE ST.JOHN:

Express for Campbellton, Pugwash, Pictou

B I &5 & nnndiit oo nntbus s =
Accommodation for Pt. du Chene..., «. . . l; 20
Express for IR o 6 5 o b oitn .68 wnh o acn i .llll
Express for Quebec nnd Montreal. ....... 14

ExXpress for SUSSEX .....ceeeve.000 sous
Express for Quebec and Moatreal ......

—

A Buftst Parlor Car runs each way on Express

trains leaving St.John at 7.00 o’cloc :
at 7.20 o’clock, 1.00 o'clock and Halifax

. l.i flst Sleeping Cars for Montreal, Levis, St
Johnand Hilifax will be attached to trains leaving
St. John at 22.10 and Halifax at 18.40 o'clock.

TRAINS WILL ARRIVE AT ST. JOHN

Accomodation from Sydney,) H:lifax and

Moncton (Monday excepted)..ove. v vee

Through express from Mou{n‘al)and Quebec e
. AIRY SRIOIOE) +5svernenetoss Trenss b 8.08
e E R R AR e P 8.30
Accommodation from Pi. dg Chene.........., 12.56
Express trom Ialifax. P Y pNA ORISR S 156.50

Express from Halifax, Picton and Camp-
b PR RS S . A 18.3¢
Bleeping oar passengers from Sydney and Halifax
by train arriving at St. John at 5.00 o’clock will be

allowed to remain in the sleeping car until 7.08
o’clock the morning of arrival.

——

The trains of the Intercolonial Railway are heated
ll)iv steam from the locomotive, and those betweem

alifax and Montreal, via Levis, are lighted by
electricity.

@ All trains are run by Eastern Standard Timge

D, POTTINGER,
el Office, General Manager,
& Moncton, N. B., 20 th June, 1895,

THE YARMOUTH

Steamship Co.

(LIMITED,)

The shortest and most direct route be
tween Nowa
Scotia and the United States.

The Quickest Time!

Sea Voyage from 15 to 17 Hourms

FOUR TR'P8 A WEEK

from Yarmouth to Boston. Ste outh
lng Bo?ul)]n inbcommh sion. N —
ne of the above steamers will leave Yarmouth
every Tuesday, Wednesday, Friday and Su
evening, after arrival of express from Halifax. Re-
turning will leave Lewis® Whar! Boston, every
Monday, Tuesday, Thursday and friday at noon.
Steamer * City of 8t. John” will leave Yar-
month, every Friday at 7 a. m., for Hallfax, ¢
at Barrington (when clear), Shelburne, Lock::)]&,
Lunenburg. Returning will leave Halifax every
i))l;)oaduy at 6 p. m., f%rsYarmouth and intermediate
rts, connecting with 8. S, Y
onb \V'edneadav.g armouth for Boston
Steamer Alpha leaves Walker’
vy Tt alker’s Whharf, St. Joha
and Friday at 7p. m. for Yarmouth.

S. M. ROBBINS, Ageut.

L. ltl.; BAKER, Pres't and]Managing Direes
r

HAVE YOUR FISH

Re=Iced

AT ST. JOHN BY

JONES BROS
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