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WOMAN and 

I heard someone say not long ago.| that 

Christmas was a dreary and sad time for 

everyone except children. That i's mer- 

riment was forced, and even its laughter 

had a hollow ring ; but that the New Year 

was really a season of jolity for grown 

people, and they could enjoy themselves 

honestly. 

Now to me it is just the reverse, I think 

at Christo as one forgets cares and troubles 

even it it be for the one day only, and the 

Christmas season comes as a blessed rest 

from the sordid grind of everyday existence. 

Its very bustle and business, and the fact 

that nearly everyone has more to do than 

ran possibly be accomplished in the time 

before them, is in itself part of the charm 

of the season. It is an unselfish rush that 

we are in, the work is nearly always for 

* otbers, and anything which t kes us cut of 

our tiresome old selves ,is delightful, and 

does us more good than anytbing else in 

the world. It is the blessed unselfishness 

of Christmas that I love, it there ever was 

a time when it seemed as 1f—‘love took 

up the harp of life, and smote on all the 

chords with might, smote the chord of 

self, that trembling passed in music out of 

sight.” in the interests of all humanity, it 

is just at this time. I believe if Coristmas 

‘came oftener, we should all be better men 

and women; but the trouble is that the 

feeling lasts such a short time, it does not 

seem to do us very much good ; sometimes 

it wears off most too soon to have much 

effect on rd ew Year's resolutions so it 

cannot go y deep. 

The mo. . I see of Christmas ana Christ- 

mas plannirg, the better opinion 1 have of 

human nature ; the very children who begin 

saving their pennies for Christmas presents 

for their father and mother, early in No- 

vember, are learning unselfishness early, 

and the lesson cannot help having’a good 

effect on their characters. Amongst grown 

people this self-denial is even more marked 

because in most families amongst the mid- 

dle classes of society it requires a good 

deal of planning to make the income re- 

spond to all the different calls upon it, and 

the margin for extra expensesis none too 

large. Therefore the holiday season is a 
strain ; and in orderto celebrate it as they 
wish, most people have to make sacrifices. 

The wife does without a new autumn dress 

and in order that the omission shall not be 

too apparent, she gets a new blouse, has it 

made up as prettily as possible, and wears 

it for best with any of the skirts she hap- 

pens to possess. Then shetakest , 10mey 
she wou'!d bave paid for her new swt, *‘all 

unbeknownst” and gets her husband that 

expensive arm chair he has been admiring 

for so long, and which the knows will be 

such a haven of rest for his tired body, after 

his long day of work in the office. 

Prebaps the husband felt that he could 
afford to buy that chair well enough, butjas 

he could really get along without it he pre- 

ferred to put some more money to what it 

wou'd have cost, and ouy his wife the fur 

jacket he ‘knows she longs for secretly, 
and which twill be such a boon to her deli- 

cate chilly frame. 

So the husband denies himself for the 

wife's sake, the mother sacrifices some need 

of her own for the daughter’s, the sister 

gives up some luxury or necessity for the 

brother’s and the daughter for the father's 

sake; and all the time I think the record- 
ing angel must be very busy, and 

very happy, and often drop a 
tear of joy cver his work 

because we know how it delights our 

celestial guardians to note any angelic 
traits of character ic poor humanity. 

With the New Year it is different; and 

I think most of us dread to ficeit, if the 

wth were told. The very young look 
forward to what it will bring them, and 
have a blind confidence that pleasant as to 

day is, tomorrow must have something 

much better in store for them. But after 
we bave passed our first youth we are afraid 

of the New Year and are more likely to 
dread what it may take from us, than to 
anticipate anything very wonderful which 
it may bringus. We bave had some ex- 
perience and we know that wonderful things 
do not often happen in this world, but that 

» plain hum-drum existence we are used 
_.is not to be despised, and we are 

thankful enough if we may be permit- 
ted to go on in the old way 
too thankful in fact to ask much ot fate. 
They are satisfizd to keep what they have, 
however humble it may be, without look- 

ing for more, and they know the terrible 
possibilities with which the coming year 
may be charged. However, 1 do not want 

to depress the youthtul enthusiasts who 
may read these (columns, so I will bring 
my ciscourse to a close by wishing them 
one and all—A very happy New Year, 
‘‘and many of them.” 

——— 

The trimming of skirts seems to be 

gaining ground, and a Paris fashion is to 

tnm cloth skirts with bands of velvet 
‘matching the blouse bodice, but I do not 

opular as the bands would give a clumsy 
ook to the full skirt, and destroy the out- 

HER WORK 
skirt's distinction, Moire is more fashion- 
able than ever, and is chiefly used for 

skirts which are worn with fancy blouses 
of silk, velvet, or chiffon—because be it 

known that in spite of all that was said to 
the contrary in the autumn the fancy waist, 

with the black silk or satin skirt bas blos- 
somed out afresh, and promises to be more 

fashionable than ever. Itis seen in the 

most elaborate and expensive materials; 
chiffon, embroidered. spangled and plain 

is seen made up into blouses which are 
worn with cloth skirts. Black and white 

silk 1n even stripes is another favorite 
material for blouses, especially when worn 

with a black velvet skirt. 
Black moire is more 1ashionable for 

skirts than satin, and some very new and 

striking costumes are made of moire silk 

in the bright colors used for evening wear, 

made with tablier fronts of frilled chiffon to 
match either the bodice or the large chiffon 

fichu which almost conceals the moire 

bodice, and forms its only decoration. 

Violet and purple, which used to be con- 
sidered quite middle aged colors, are now 

the proper things for the youngest maidens 

acd matrons, and cloth gowns of either 
shade, braided with gold braid, are very 

fashionable for young ladies. The latest 
ex ravagance in sleeves consists of tucks, 

and itis quite a common sight in the 

fashionable circles of New York, to see 

| sleeves decorated by rows of inch-wide 

tucks which meet each other, ruaning 

around the puffs. Sometimes these tucks 

are arranged in groups and sometimes 

they are continuous. I do not know that 

they add anything to the appearance ot the 

sleeve, but they certainly add almost double 

expense to the garment, as they require 

twice the material that the ordinary sleeve 

calls for, and goodness knows that is 

enough! The newest bodices are cut as 

long in the walst as they can possibly be 

worn, and are quite pliin in the back, 

and guiltless ot fullness at the bottom 

Yokes of velvet or silk, laid in deep tucks 

are very fashionable, and in many instances 

sleeves and yoke are made of the same 
material. Tucks are decidedly coming in, 

and I expect we shall yet be wearing 

dresses tucked to the waist, as our mother’s 

Some of the newest skirts hive three 
flat plaits arranged. on each side of the 
ttont which widen down to flutes at tke 
foot. 

It is authoritatively announced that the 
tendency of the present fashion is decid- 
edly towards hoops and bustles in the near 
fature! But so many things have been 
authoritatively announced and never come 

to pass, that I don't think we need dis- 
quiet ourselves much. The heavy skirt of 

horse-hair, with its long flounce reaching 

from belt to foot in the back, and which 

nearly every fashionable woman wears, is 
pointed to, in proof of this tendency, des- 

pite the tact that skirts are no longer lined 
with haircloth. The authority already 

quoted draws attention to the eignificance 

ot the stiffening being worn separately in- 

stead of in the dress, and she certainly 
has probability on her side. 

When women first realized the folly of 

carrying about a skirt which often weighed 

n ne or ten pounds, the most sensible of 
them rebelled, and of course their weaker 

sisters followed them, so the horsehair lin- 
ing had to go. but full skirts, and skirts 
which stood out from the figure were still 

fishionable, so something had to be 

done, and a clever Frenchman did 

it. He made a skrt entirely of 

haircloth which was designed to fill the 
want. It is of different colors, and comes 

in diflerent styles but the one generally 

seen is made reasonably full, and bas a six 

inch rufile all the way round the foot, and 

three ruffles up the back breadth. The 

top one serves for a small bustle, and the 
others make the skirt stand out at the 
back, and fl re in the requisite godet 
plaits. Theusual colors are pure white, 
black, and all the shades of gray. These 
skirts have many advantages; in the first 

place, wher a woman wants to lift her 

dress out of the mud she can do so in com- 

tort, instead of making futile grabs at it 
and missing it every time as she used to do 
when it was lined with haircloth; and in 

the second the wearer has the comfortable 

consciousness that she can slip 1t off when- 

ever she likes, instead of being bound to 
wear it at all times, as she was {he hair- 

cloth lined dress. 1 need sca.cely say 
that all those imported skirts are made 

of genuine haircloth of the very best 
quality, and they shouid be very good, 8s 

their prices vary from seven, to twelve 

dollars. 

Another skirt which is of American 
manufacture and is preferred by many on 
account of its lightness, is made of sateen, 
and has four rows of very fine wire, set in 

bands about six inches apart. Such 
skirts sell for three dollars when made 
without rufiles, ruffled for four, and in silk 
or satin from ten dollars up. 

Still another skirt is made of imported 
baircloth. The pipiogs up the back are of 
baircloth and the front of the skirt up ro 
the knees is of the same material while the 

All of which looks as it we were really 
hurrying on towards genuine hoopskirts! 

Violets are still the favorite flowers, and 
the proper place to were them is pinned 

midway between the waist and neck, or 

tucked in the belt. A little later we shall 

doubtless see them pinned into the big fur 

boa, or fastened on the muff, just as they 

were last year. 

St. Joun—I amglyd to haar from yo 

agam, and to know you have not forgotten 

me. Thank you, I have quite r«covered 

from my illness, at least as far as one ever 

recovers from grippe ; it seems to me that 

the victim werely continues to get slowly 

better until it is time to catch it again, and 

(hen is worse than ever. Your friexd is 

suffering trom poverty of blood, lack of 

blood, or both, and should consult her 

family physician. There is no cure for 

biting the nails, but resolution. How can 

I possibly tell you what to give him when 

I don't know the *‘gentleman” friend nor 

any of his tastes, or customs ? Bat almost 

anything from a silk handkercbiet to a card 

case would be acceptable, I should think. 

I cannot give any opinion about the fash- 

ions, they are too uncertain. Many thanks 

for your kind wishes. 
J 

A Welsh Rarebit. 

An excellent dish and one very much 

liked for late suppers is made thus: Place 

in a small double boiler six ounces of 

grated cheese, one tablespoonful of butter, 

a salt spoon of salt, a pinch of cayenne 

pepper, half a teaspoonful of mustard a 

halt cup of milk or red wine, and ore 

beaten egg. Stir over the fire until it is 

a creamy mass. Meanwhile cut pieces of 

bread two inches wide and three long and 

toast them. Cover them with a thick layer 

ot the cheese mixture, and lay on each 

piece a slice of hot, crisp bacon. Piace in 
the oven for a moment, and the dish is 

reaay to serve. 

Cheese Straws. 

Mix one cup of flour with one of grated 

cheese and two ounces of butter. Add halt 

a salt spoon of salt, a dash of cayenne pep- 

per, stir into this the yolk of an egg, and 

it the mixture is not moist enough to make 

into paste use part of the white of an egg. 

Roll the paste out very thin and cut into 

narrow strips five inches long. Place the 

straws in a baking pan and grate cheese 

over them and bake in a moderate oven. 

Serve them cold with salad. Straws may 
be made from puff paste by rolling in 

grated cheese ard cutting the paste into 
strips and sprinkling some of the cheese 

over them. 

Dainty Dishes Made of Cheese. 

Few persons appreciate how many dainty 

and palatable di hes may be made with 

cheese. It is authoritatively stated that 
cheese taken after a hearty meal or rich 

dessert acts as a digestive. Those who 

are fond ot cheese will find the tollowing 

recipes worthy of a trial, and those who 

do not know how appetizing cheese may 

be made will have many a dainty dish mn 

store for them. 

Cheese Pufls, 

Place over the fire in a saucepan one 

cup of water and two tablespoonfuls of 

butter, Mix together fonr tablespoonfuls 

of flour, the same quantity of grated cheese, 

a salt spoonful of salt, and half as much 

paprika. When the water is boiling add 

the flour mixture, and cook for three min- 

utes, beating all the time; remove from 

the fire and set away until cold. Taen 

ald two unbeaten eggs, stirring iu one at 

a time, and beat thoroughly for (fifteen 

minutes. Slightly butter a baking pan 
and drop separately heaping teaspoonfuls 

of the mixture, leaving a space for them 

to spread. Bake in a moderaic oven for 

twenty minutes and serve hot. 

Cheese Balls, 

are delicious and should be served hot 
with a salad. To onecup of grated cheese 

add a half cup ot grated bread crumbs, 

one egg well beaten, and five drops of 
Worcestershire sauce. Mix thoroughly 
and roll the paste into small balls with the 
hand. Plice them in a wire basket and 

try in very hot lard. 

Reast Cheese. 

For roast cheese to serve at the end of a 
dinner. Grate four ounces of Cheshire or 
any kind of ri h cheese and mix it with ths 
yolks of two eggs, four ounces of grated 
bread, and three ounces of butter. Beat 

the whole well together with a dessert 

spoonful of dry mustard and a little salt 
and pepper. Toast some bread lightly 
and cut it into small round or square 
pieces, spread the pasie thick upon them, 
and place them in a hot oven and cover 
with a dish until heated. Then remove 
the dish and let the chesse mixture brown 
a little, and serve as soon as possible. 

Welsh Rarebits. 

A very simple and delicious Welsh rare- 

bit may be made with one pound of cheese 
broken into pieces and put into a sauce- 
pan with halt a cap of sweet cream, one 
teaspoontul ot French mustard, a dash of 
paprika, a little salt, and one teaspoonful 
of Worcestershire sauce. Place over the 
fire and stir until the cheese becomes 
melted. Have ready squares of toast and 
pour the cheese mixture over them and 
serve immediately. : 3 
To make a highly seasoned rare’ y Place 

over the fire in a saucepan a teas, "ful of 
butter, and when it becomes mel" 

this I = 
two cups of Shs Yon 10 0 pec, 

e are Runnin 
just now a gr:at line of Ladies’ Skating Boots 

at prices nobody cin find fault with. 

No. 1 is a good fitting, stylish, warm lined, laced boot for........ g g, sty $1.50. 

No. 2, A similar line, somewhat finer BBs ids us sess aonsvitvins 81.796. 

NO. 3, A beatiful, warm lined Dongola Kid Laced Boot at........82.00. 
Any of these are good va'ue at 50 cents per pair more than we are charging for them. 

WE All bought before the great advance in leather. 

Waterbury & Rising, 
61 King, 212 Union 

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

Fry's - 
100 PRIZE MEDALS AWARDED TO THE 

PURE 
ONCENTRATED 

COCOA. 
FIRM. 

Purchasers should ask specially for Fry's Pure Concentrated Cocoa, to distinguish it from other varieties 
manufactured by the Firm, 
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ONE GIVES RELIEF | 
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a ssltspoontul of salt, and balt as much Delicious sandwiches may be made with | 
red pepper. Sir all the while, and when | one cup of English walnut meats chopped | 
it,becomes a soft mass gradually stir into | 

it one cup of ale. Meanwhile, take the 

yolks of two eggs and add to them three 
teaspoonfuls ot dry mustard, the same 

quantity ot Worcestershire sauce, and half 
a dezen drops of tobasco, and add this to 

the cheese mixture. If too thick add a 

Little more ale. Pour over square pieces 
of toast and serve at once. 

Cheese Biscuit. 

At a dinner given recently to men cheese | 

bisquit was one of the courses, and was 
prepared thus—Mix six tablespoonfuls | 
of Parmesan cheese with three of grated 

Stilton, or any good English cheese, a 
half pint of liquid aspic j:lly, and a pinch 

of cayenne pepper. Toen add one pint of | 
whipped cream well drained, and stir it 

lightly into the cheese mixture. Fill small 

paper cases with the mixture, and sprinkle 

a few browned crumbs over the top of 

them. Pack an ice cream freezer, using 

more salt than for ice cream, and place a 

layer of the filled cases in the bottom of 
the freez:r, cover them with stiff paper 

and put in another layer of the cases, and 

alternate until the freezer is filled. Cover 

closely and pack with the ice and salt, and 

let it remsin in a cold place tour hours be- 
fore serving 

French Ramequin, 

French ramequin makes a delightful 
luncheon dish. To prepare, crumb two 
ounces of bread (without the crust) and 

cook it soft in a gill of milk. Add two 
ounces of butter, one-third of a teaspoon- 
ful of dried mustard, halt a teaspoontul of 

salt, a pinch oft cayenne p-pper, four 
ounces of grated cheese, and the yolks of 

two eggs. Beat thoroughly and then stir 
in the whites of the eggs b aten to a stiff 
froth. Pour in a buttered porcelain pi» 
plate and bake fi teen minutes, or take 

small squares of stiff white paper, folded 
and pinched at the corners to form a box, 
and bake the mixture in them. 

Cheese Souffle. 

Place over the fire in a saucepan two 
tablespoontuls of butter, and when it is 

bot add a heaping tablespoonful of flour 
and stir until smooth. Then add a half 
cup of cream or milk, and salt and paprika 
to taste. Beat light the yo'ks of three eggs, 
and add them with a cupiul of grated 
cheese. R:move from the fire and put n 
a cool place. When cold add the 
whites of the eggs beaten to a stiff froth. 
Pour in a buttered dish and bake about 
twenty minutes, This, like all soufil:s, 
must be taken immediately from the oven 
to the table. 

Cheese Sandwiches. 

Hot cheese sandwiches always meet with 
a hearty welcome, particularly from men, 
for a Sunday night luncheon. To prepare 
them slice the bread very thin and cut 
round with a large-siz:d biscuit cutter. 
Pat a thick layer of grated cheese between 
two pieces of bread, press them together, 
and fry them in equal parts of bot lard and 
butter. Brown them on each side and 
serve very not. 
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very fine and mixed with enough fresh | 
Philadelphia cream cheese to make a paste : 
add a little salt and spread on thin pieces | 

of breed that bave been cut into triangular, 
round, or diamond shape or pieces large 

enough to roll. To cut thin and roll 
nicely, bread should be one day old. 

Cheese Mufls, 

Cheese muffs make a variety. Place | 

J four ounces of grated cheese in a saucepan | 
with one and one-halt ounces of butter. | 

Pat over the fire and when the ingredients i 

begin to melts add four eggs beaten light, | 

rika. Stir and cook until vou can roll it 
up into a soft muff shaped form, when serve 
at once. 
A dainty bite to accompany a bedtim= | 

bottle of ale is chesee crackers. Spread 
Newports or silted crackers with a little | 

a salt spoon of salt, and half as must pap | 

“HEALTH 

Mther i 
This caption, 

“ Health for the 
Mother Sex,” is of 
such immense and 
pressing  import- 
ance that it has of 
necessity become 
the banner cry of 
the age. 
have been pros- 
years with Pro- 
illnesses following 

Women who 
trated for long 
lapsus Uteri, and 

lin 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- 

butter and sprinkle them genzrously with | 41,6 service. 
grated cheesz and place them in the oven 
long enough to brown lightly. 

ASTRA. 

H, B. Short of Digby, 
known Steamship and Ex- 

press Agent, 

A VALUABLE ENDORSEMENT | 

the well | 
| LAR PERIODS, may be enabled to 
| pass that stage without a single un- 

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 
dread of PAIN, recurring at REG U- 

pleasant sensation. 
Four tablespoonfuls of Miles'(Can.) 

Testifies to the Meri's of the Hawker | Vegetable Compound taken per day 
Standard Remedles—Restored to Per- 

fect Health. | for (3) three days before the period 
will render the utmost ease and com- 

Whoever has visited the town ot Digby, | fort, 
N. S.. in recent years has met or heard of | 
H. B Short, the popular agent of the Bay | 
ot Fundy S S, Co., and the Dominion Ex- | 

The position he occupies brings | 
and | 

press Co. 
him into contact with all travellers, 
makes him in a sense a public man. 

Mr. Short bas added his testimony to 
that of a host of other well known people 
regarding the great merits of the Hawker 
standard remedies. 

“Last winter,” he writes, ‘‘I had a very 
severe attack of grippe. It lett me very 
much run down and suffering from an ir- 
ritating and severe cough. I took a bottle 
ot Hawker’s balsam of tolu and wild cherry, 
and a short course of Hawker’s liver pills. 
The cough soon leit me, and the heavy 
tired feeling also gradually disappeared 
Afterwards I took two bottles of Hawker’s 
nerve aud stomach tonic, whichas a health | 
renewer and invigorator, [ can heartily re- 
commend to any one requiring such a rem- 
edy. 

tt is needless to say that there are thous- 
ands in need of this great remedy, and 
other thousands to whom Hawker's balsam 
would prove a priceless boon. These rem- 
edies are sold by all druggists and dealers, 
the pills at 25 cts., per box, the balsam in 
25 and 50 ct., bottles, and the tonic at 50 
cts. per bottle or six bottles for 2 50. 
They are manufactured only by the Haw- 
ker Medicine Co., (Ltd) St. John, N. B., 
and New York City. 

The First Propellers, 

The first propellers were the feet of the 
swan, duck and goose. A steam yacht 
was once constructed with propellers on 
the principle of the swan foot. The pro- 

of the boat was quite satisfactory, 
and the propellers would hive b:en a suc- 
cess were it not for the tact that, the ex: 
periment being made ia th: Thames, they 
were continually interfered with by tho 
roots and fl ating wood, No other boat 
ot this description had ever been built, the 
screw propeller being found superior to 
the swan-toot inveution.—St, Louis Globe- 
Democrat. 

For sale by all druggists 

Prepared by the 

A. M. C. MEDICINE CO., 

136 St. Lawrence Main St., 

Price 75 cents. 

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

Montreal ; 

Ctsenesd tlie: 
Cor. Yonge and Gerrard Streets, 

TORONTO, CANADA. 

The Largest, Best and most success/ul Busi nes 
College in the Dominion; rates very moderates 
students in attendance from all parts of Canada; 
board and room $2.76 per week. If interested; 
write for catalogues. 

SHAW & ELLIOTT Principals 

Miss Jessie Campbell waitlock 
TEACHER OF PIANOFORTE. 
ST. STEPHEN, N. B. 

The * Leschetizky Method”; also ** Synthe 

System,” for beginners. 
Apply at the residence of 

Mr.J. T. WHIT LOCK 

| GURE FITS! 
SEE EA RR BRT 
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