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WOMAN and

HER WORK.

There is just one word more that I | s to look back to the time when we our-

would like to say on the subject of Christ- |

mas presents, to the girls who read this
page, and that is—buy or make your pre-
sentt as if they were for yourselt! Do not
let the fact thata thing is within your
means, and looks pretty well, influence
you in making your purchases. And above
all, do not make some utterly senseless,
and useless piece of fancy work, and in-
flict it on a friend, just because you Saw
a description of 1t in some newspaper, and
it was easy to make, and cheap! I really
do not know of any class of gift that is so
abused as fancy work, and when one
remembers that the unfortunate recipient
is expected to be delighted wtih a present
and profuse in expressions of gratitude I
think the giver is under some obligation to
make the gift 1eally acceptable.

What abominations I have se:n inflicted
on men, and the poor sou's were supposed
to be transported with rapture
over them ! The penwipers, the worked
spectacle cases, the tobacco pouches
and the #{made clippers! It has really
made my heart ache. I know it is
hard to select a present for a man, but
then that is no reason why the first thing
that comes to hand should be chosen, and
inflicted upon bim. Work him a neck-
tie, if you cannot afford an expensive
present, but be sure to put your best work,
and your best taste, into the choice, and
manufacture of it, think of his general ap-
pearance, and his complexion, just as you
would if you were choosing a hat for your-
self, and bé sure you get something which
will suit him. 7There are so many dainty
ways ot working tizs for one’s male friends
now that nothing is ssmpler than the pre-
parations of a really pretty giftat very
slight expense. No man ever had too many
ties, and he is sure to be really pleased with
a pretty one, which some lady friend has
taken the trouble of working for him.

It is a hard, task though a plzasaut one,to
choose presents for one's friends, bu® when
I take my purse in one hand, and my
courage in the other, and start out to buy
the small offerings sthat I can aflord to lay
on the altar of triendship, I always look
for something I would like myselt, and ifit
is within my reach I getit. It may bea
narrow way of making a chuice, but I have
tound it rather successful; tastes differ I
know, but still what one woman admires
and would like to have, is very likely to
please another woman ; and as for selccting
a present for the masculine side of the
house, why one only can do their best and
trust to Providence.

As for the children, and the girls and
boys who are not quite children but still
not yet grown up, do buy them something
they will enjoy at the time even it it does
not last very long. Christmas belongs ex-
clusively to young people, we poor grown-

ups don’t get very much enjoyment
out of it except the pleasure of
meking others happy, and our

Christmas jollity is more than half the
time put pn, a sort of dreary make believe,
with rather a hollow ring about it, like a
Brittania metal dish which is trying to
masquerade as solid silver. But to the
folk whe are under fifteen it is a very
genuine season of rejoicing and their eld-
ers should take care to enhance the de-
light they feel in looking forward to the
holiday season, by every possible means.
There is sorrow enough waiting for all
those young things somewhere in the
world— perhaps just around the corner—
and the young feet will have many a thoray
path to travel before they are finally at
rest. Therefore I believe in parents being
just as trivolous as they can afford to be,
at Christmas ! Unless vou are really poer,
don’: try to give the children good, and
economical habits by giving them strictly
useful presents ! I heard ot a seusible and
strong minded mother once, who gave her
boy a new geography, which he nceded at
school, and a grand pair of snow excluding
overshoes. She was quite well off, but
had a theory ihat children should be taught
to be practical and sensible as early as
possible, and wouldn’t I have enjoyed the
privilege of giving her a good slap, it
would bave aroused some feeling in her
even if it was of an uncomfortable kind?
most mothers, aunts, and sisters can easily
find out what young people would like, and
it is just as easy to give them something
they wish for, as some present which will

be valueless to them.
Unless you know the boy very well, and

are sure it is®what he would prefer, don’t
present him™ with a book! The average
healtby boy in his natural state szes all the
books he cares about at school, and as
long as the shops are full of skates, hand
sleds, and mechanical toys he has no
use tor books. Of course there are
plenty of exccptions, and a percentage
of studious boys who would preter a good
book even to a pair of skates, but even to
such lads don’t give ‘‘an improving book”
at Christmas ; ‘‘a memoir of the Rev. Nor-
man McLeod D. D.” or “‘Short Studies in
Science” may be appropriate as school
prizes, though I have my doubts on the
subjsct, but “‘Robinson Crusoe” or “‘The
Arzbian Nights” are more entertaining
reading for the Christmas hoiidays.

For the girls—well I think the best plan

™
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selves were thirteen or fourteen, and try to
remember what we liked then. Who want-
ed a new pair of overshoes, or good comfort-
avle pair ot kid mittens then for a Christ-
mas present ? not we! A bangle, ever so
plain a ring, a little pin, or even a bright
necktie, any one of them was worth all the
sensible presents in the world ; while a box
of candy, provided the box was highly or-
namented, was a source of purest joy.
Therefore give the girl something they can
display to their girl friends, and be proud
of; you want them to have the real
Christmas feeiing, and take all the good
there is to be got out of the holiday.

For the little one'sgive them anything
that will make them happy, fill their poor
little stockings full to the top, and if you
want to inculcate careful habits, and teach,
them wisdom beyond their years, but them
some good mechanical toys, an engine
that winds up and runs for five minutes
or a bicyclist racing around a pole, and
teach them that they must take care of
their treasures and not break them. 1f
there is ever any doubt about what to give
a child of any age, it is easily solved by
a box of candy, which is always sure to
meet with an enthusiastic reception.

In sbhort I don’t know of any occupation
in life, to which the golden rule of doing
as you would be done by, applics more
closely than in the choosing of Christmas
presents for one’s friends. I am not speak-
ing of those who are obliged to count every
cent before they spend it, and whose
poverty compels them to combine all pos-
sible usefulness in the gilft itselt, with the
loving care they expend in choosing it,
such gifis are sanctified by love and self
sacrifice tar more often than the most
expensive offering that could be purchased.
But I refer to those who are in sufficiently
easy circumstances to please themselves in
the choice of presents.

We are assured by some tashion writers
that tbe possibility of hoops coming in
fashion again is by no means remoie: in
fact that like the sword of Damocles it is
hanging over over our heads all the time,
though [ do not know that it is suspended
by so slender a support. The latest threat
is in the shape of a silk underskirt stiffened
with no less then seven rows of wire reach-
ing up to the knee. The dress skirt which
is worn over such a peiticoat is quite with-
out stiffening and hangs in full soft ripples.

It seems a pity that when such good
effects can be obtained from the per-
fectly cut, full skirts without any trimming
fashion should demand a return to trimmed
skirts, but I am afraid that is what we are
coming to very soon. The thin end of the
wedge scems to have been already inserted
by the Marie Antoinette effect of front
breaiths differing from the rest of the skirt
and having the appearance of a petticoat and
overdress. Panels by way of trimming
have tollowed and the next innovation is
to be the cutting of the foot of the skirt into
deep vandykes or (square), and setting a
finish of velvet under them. This will be
most convenient for those whose dresses
have shrunk around thefoot, or got shabby,
and need lengthening ; but the plain skirt i8
decidedly the more stylish, to my taste.

Another indication of the return to skirt
trimmings is the appearance of skirts made
of flowered materials. Black cashmere
sprinkled all over with flowers, such as
roses, are shown, made up into plain color-
ed bodices, A skirt of this kind may be
worn with a bodice either of black surah
silk or satin, or one matching the roses
with which the skirt is ornamented in tint,
and the dress is often lined with silk of the
same bright shade, Such dresses are very
effective, and stylish looking without being
at all expensive.

It is odd that white satin should continue
so popular as a trimming when it is so
perishable but it is still used lavishly
on many dressy costumes, cuffs,
vests, and broad revers of it covered
with either yellow, or gray lace, are seen
on dresses of dark colored cloth or velvet,
and it is always effective.

Full waists of plain chiffon which are of
course made up over a silk or satin lining,
are seen on many evening dresses, and
finished by a rich deep belt of colored miroir
velvet, they freshen up a last year’s gown
in amost satistactory manner. The sleeves
are sometimes of a contrasting material
and a very pretty model is a dress of pink
satin with black chiffon sieeves, and neck
trimming. The sleeves are very short and
arranged in a series of deep lengthwise
puffs with tiny bands of jet trimming
separating them, the frill around the neck
is very deep, and caught up at the left side
with either a bow of pink satin, or a cluster
of pink roses. The sleeves of evening
dresses are much shorter than they were
last year, and stand out in full round paffs
or short double frills. This will rejoice
the heart of the girl whose arm is all that
can be desired above the elbow but whose
forearm does not bear inspection. Many
of the sleeves of dresses for day wear
are cut very long, and shaped in a
long point which falls over the hand and
is often finished with the always becoming
frill of lace.
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Avery pretty and striking gown worn
recently by a young debutante was a com-
bination of pale blue and crimson cloth.
Ot course the right shades bad to be
selected, or the result would have been
disastrous. It was made with a little
round cornered tight fitting jacket just like
a zouave, except that it was finished with
one of the high round collars so fashion-
able now, and which are a sort of revival of
the medec collar of a few years ago.
This one reached nearly to the tops of the
ears at the back, and sloped away in front
so as to leave tbe chin quite free, in fact
it was rounded down to nothing in front.
It was made of the blue cloth, and its only
trimming was a border of short black fur
with a light tracery of black stitching
above it. The great pufled sleeves were
of the crimson cloth with flaring cuffs of )
the pale blue, finished with the same stitch-
ing. The vest is also of the same
cloth buttoned straight down the
front with very small black buttons;
it has little lapels, or flaps like the old
tashioned waistcoats worn by the beaux of
the eighteenth century, and it is a very
comfortable looking little garment. The
skirt is ecrimson and very flaring around
the foot, above the hem is a pointed trim-
ming of the blue showing the same delicate
stitching as appears on the jacket. The
vest i3 provided with large soft sleeves of
blue silk, sc that the jacket can be re-
moved at will, and the costume is fimshed
with a crimson felt hat faced with blue,
and trimmed with blue and white striped
ribbon.

A lovely creation in black and white, is
of short mapped velveteen, of the kind
known as si'lk velveteasn. The bodice is
a sort of blouse drawn down with very
little fullness mto a low round belt of vel-
veteen and finished with a very high, round,
and flaring collar. The sleeves are narrow
and tight fitting at the shoulder, but a bal-
lon like fullness at the elbow, and tight
and smooth from hence to the wrist. The
rest of the gown i composed of & cream
white cloth skirt with a long black coat
opening over it. The coat tails
are fastened on at the waist, and are re-
movable, so that the costume can be trans-
formed into a white cloth skirt and black
bodice, at & mom2nt’s notice. The novel
feature of the dress is its trimming of white
leather, which consists o! straps of white
leather with a slight design of black silk
stitching upon them set in the sleeve pufis,
and ggain at the waist where the points
turn upwards. The effact is very striking
against the black velvet, A narrow strip
of fur lines the collar.

Roast Turkey.

To roast a turkey, singe, draw, and
wash the fowl, wipe dry, and rab the in-
side with a little sale. It may be filled
with a stuffing made with stale bread
crumbs, half a cup of butter, one egg, salt,
pepper, and herbs to the taste, and moisten-
ed with a little hot water; or an oyster
stuffing made as follows may bz used:
Break iuto into pieces half a loat of stale
bread and mix with it salt and pepper and
balf a cup ot melted butter. Drain off the
liquor from a pint of oysters, heat it and

pour over the bread crumbs; add an egg |

and mix all well together ; if the stuffing is
rather dry add a little sweet milk. Puat a
spoonful of stufling into the turkey, then
three or four oysters, and so on until the tur-
key is|filled. A chestnut stuffing may be used,
To make it boil the chestnuts, remove the
shells and brown skins, and mash them.
Mix them with a few grated bread crumbs,
and moisten with sweet cream : add a little
butter, and season with pepper and salt.
In filling the turkey do not crowd in the
stuffing. Sew up the openings and tie or
skewer thelegs and wings in shape. Ilub
thickly with butter and salt and dredge
with flour. Place in a dripping pan, and
put halt a cup of water in the pan. Use a
moderate oven. and cover the turkey with
another pan for the first forty minutes.
Baste frequently and turn the bird occas-
ionally to expose all parts to the heat. It
should be tender and moist and & gelden
brown all over when done. Garnish the
dish with small balls of fried sausage or
fried oysters and parsley. Serve witha
giblet dressing and cranherri es.

The meat of the wild turkey is d rier
than the domestic fowl, and not nearly so
fat, and the turkey should be larded and
fat pork chopped fine should be used in the
stufing. In the South the giblets are
alwavs served whole, one placed under
each wing.

Bolled Turkey.

Many consider that the only proper way
to cook a turkey is to boil it. To do this
singe, draw, and wash the turkey throughly
wipe with a soft cloth and rub the inside
with salt. Make a stufling of one quart of
bread crumbs, a tablespoontul of butter,
salt, pepper, and chopped parsley, and
mix the ingredients together with an egg.
Fill the breast of the fowl with some of
this stufling and put the remaiader into the
body. Tie the legs and wings close to the
body and place it in salted boiling water
with breast downward. Boil rapidly the
first half hour, then draw it to the back of
the stove and cook slowly until tender.
Serve with celery or chestnut sauce. Ii
oysters chopped are used in the stuffing
serve with an oyster sauce. An old-
tashioned custom was to serve ham or
smoked tongue with a boilad turkey

-Stuff with force meat made of veal and a
little pork chopped fine, and season with

|
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money back.

Worn Shoes
Indicate Exercise.

The school boy can’t gat the exercise he nzeds without waaring his shoes out. It's expinsive at
best, but extravagant if you buy wrong. We mike a special eftyet on onr School Shoes. We honestly

behieve we give you more wear for the mounej than anyboly elss does.
Such shoes cost too. The higher priced ones are very dressy. If they're unsatisfactory—yon

We can suit all shoe needs, all tastes, all pockatbooks. N> matter how fi1e a sho3 you wan

you'll find it here at prices that fit the quality.
Precisely the same thing is true if you want atrong, long-wearing shoes in which there is no

much style, but plenty of durability.

Waterbury & Rising,

61 King, 212 Union.
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mauufactured by the Firm,;

“Strongest and Best.” —=Dr. Andrew Wilson, F. R, 8. E., Editor of ‘“Health.”

Fry

100 PRIZE MEDALS AWARDED TO THE

8@ Purchasers should ask specially for Fry’'s Pure Concentrated Cocoa, toldistinguish it from other varieties

U R
CONCENTRATED
COCOA.
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Turkey Hechaufle,

There are many dainty ways of using
bits of cold turkey. o scallop turkey cut
the meat from the bonezs of cold boiled or
roasted turkey, remove the skin and cut
the meat fine. Put in the bottom of a
buttered dish a layer of bread crumbs
moistened slightly with milk—or if it is a
boiled turkey, usz some of the liquor 1t
was cooked in—then spread a layer of the
minced turkey, with bits of the stufling,
some pieces of butter, and pepper and salt,
then another layer of crumbs, and alternate
thew until the dish is filled. Pour cver the
whole whatever dressing may have been
left, and if there is not enough add s litile
hot water to it and season with a teaspoon-
ful of Worcestershire sauce. Spread
crumbs over the top and scatter bits of
butter over them. Cover the dish with a
plate and bake in a brisk oven. As soon
as it is thoroughly heated remove the plate
anl brown. Serve at once.

Devilied Turkey.

and free them of bone and skin ;
are any good sized pieces cut them in halt.
Put the meat in a saucepan with whatever
stufling and dressing may have been lelt
and a tablespoonful of butter. Season
liberally with salt and cayenne pepper.
Place over the fire, and when the mixture
boils break into it an egg and stir thorough-
ly. Turn into a buttered mould, and
when cold turn it out on a dish and slice
nicely.
Creamed Turkev.

'T'o make creamed turkey, pick the meat
from the bones of a roasted or boiled tur-
key and cut into small pieces. Allow one
pint of meat for the following dressing:
Put in a double boiler one pint of cream or
rich milk and place over the fire; rub to-
gether two tablespoonfuls of flour with one
of butter, and stir into the milk when
boiling ; add salt and cayenne pepper and
stir until 1t thickens like custard ; mix the
meat with the dressing and fill buttered
individual shells with the mixture ; sprinkle
cracker dust over the top of them with bits
of butter and bake in a hot oven fifteen
minutes.

Boned Turkey.
To bone a turkey, slit the skin down the

legs are reached, unjoint these from the
pody, and, cutting through to the bone,
turn back the flesh and remove the bones. |
The flesh may be reshaped by stuffing.

silt, pepper, sage, or savory, and the juice
of a lemon. Sew in shap2, and press the
wings and legs close to the body, and tie
all firmly so that the upper surface may be
smooth and plump. Lard the breast with
narrow strips of firm fat pork, and bake
until thoroughly done, basting often with
salc and water and a little butter.  Serve
with a giblet dressing, to which has been
added a cup of strained tomatoes.
To Boil a Boned Turkey-

When it is stuffed roil the fowl tight in

An appetizing way of using bits of turkey {
cold is thus: Take the pieces of turkey |
if there |

back with a sharp knife, and, raising one | et the saace boil up once.
side at a time, with the fingers separate the oysters, and it is ready to serve.
flesh from the bones until the wings and |

bones in cold water with some herbs, an
onion peeled and stuck with a dozen
cloves, a carrot, and a turmp sliced. Boil
the turkev gently four hours at least, then
take it out and 1emove the cloth and place
on a aish. Strain the stock, remove the
fat, and set over the fire. And two ounces
of gelatine dissolved in cold water. Scrain
he liquid j:lly through a fine sieve over the
turkey.
or cresses and sliced lemon.

To make a giblet dressing for roast tur-
key, put the giblets and neck in a sauce-
pan with cold water and add an onion, salt
and pepper, and a slice of dry bread that
has been made very brown in the oven.
Boil until the giblets are done, then strain
tha stock. Chop she giblets fine and put
them and th2 stock back into the saucepan
dredge with a little flour, add | the brown

| gravy from the bottom of the pan in which

the fowl was cooked, after skimming off
the fat. Serve hot in a gravy boat.
Sauces for Bolled Turkey.

Chestnut sauce : Shell and blanch three
dozen French chestnuts. Boil in water
euough to cover them for thirty; minutes.
Drain off the water and pound the nuts to
a paste. Add one tablsspoontul jof melted

butter, half a tzaspoonful of salt, and a

into the paste one pint of milk.
mixture through a coarse purae sieve, and
place over the fire in a double boiler to
cook for half an hour.

For celery sauce, cut one quart_of celery
mto small pieces and add one quart of
milk. Put in a double boiler with an onion
in which four cloves have been stuck, add
a blade of mace, and cook untiljthe cclery
becomes tender. Remove [the [onion and
spice and thicken with'a| little flour that
has been moistened with some of the stock
that the fowl was boiled in. Season with
salt and pepper and boil for five minutes.
It should be as thick as custard.

To make oyster sauce, put one pint of
small oysters, with thair [liquor, into a
saucepan and heat them to} boiling point.
Skim out the oysters and add to the liquor
one and one-half cups of ‘milk, and when it
 is boiling add one-third of a cup of butter
] creamed with three tablespoontuls of flour.

Season with salt and cayenne pepper, and
Then add the

ASTRA,

Wanted His Case seutled,
—A man who eigliteen years ago was

' sentenced to serve a year in ,the penitent-

iary, but who has been at home ever since
no effect ever having been madz to take
him to jail, appeared before Gov. Brown of
Kentucky recently and asked that he be per-
mitted to serve his term orelse that he be
pardoned The man said that in 1877 a
jury found him guilty of malicious - cutting,
and he was sentenced to serve a year in the
penitentiary. No one offered to take him

home in Clark county. -He was never ask-
ed to go to )iil, so he never went.
What was the reason for the remarkable
failure to carry out the sentence he did not
know. The Governor pardoned him.

A drv heat ot 250 degrees destroy s germs

a piece of cheese cloth and tie firmly with
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of infection.

| twine to keep secure and shape. DPlace in ‘
a stock previously prepared by putting the ‘

When cold, garnish Jwith parsley |

‘“HEALTH

“ Health for the
. Mother Sex,” is of
\ such immense and

} q::( amf%m —FOR THE&—
S A S »
L 0% Moter Ser
T Pegle . :
| 5, This caption,
|
|
| by /y, pressing  import-
7/ ance that it has of
necessity become

’ the banner cry of
the age.

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-
abie service.

It strengthens the muscles of the
Uterus, and thus lifts that organ
| into its proper and original position,
| and by relieving the strain cures the
| pain  Women who live in constant

Women who

| 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.)

dash of cayenne pepper.  Stir gradually } Vegetable Compound taken per day
Rub the | o). (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 answered by a confi-
dential lady clerk if addressed as
above and marked ¢ Personal.’
Please mention this paper when writ-
mg. Sold bv all druggists.

I GURE FITS!

Valuable treatise and bottle of medicine sent Free to any
Sufferer, Give Express and Post Office address. H. G.
ROOT, M.C., 1586 West Adelaide Street, Toronto, Ont,

to the penitentiary, so he went to his

Miss Jessic Campbsll 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

ST. JOHN

Conservatory « Music
*AND ELACUTION

158 Prince William Street.
Fall term opens Sept 9th 1595, Branches ta
B T Vool svaie oot Sinetnr. "The
classes in Harmony, Physica’ Cultures, and sight

singing.




