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WOMAN and HER WORK. 
The opal, that long despised stone, which 

nearly everyone admired, even while they 
looked askance at it on account of the evil 
properties it was supposed to possers, has 
been making pitiful efforts to win its way 
into public favor for the pist ten years. 
But except in the case of a few strong 
minded people who loved to show that they 
despised such silly superstitions, it hes not 
made much headway : and jus! as its admir- 
ers were thinking of giving up the struggle 
and leaving it to his fate some unexplaired 
freak of fashion has laucched it upon the 

full tide of popularity almost in a moment, 
1 don’t imagine the opal has undergone 

any change of nature during the past year 
it is probably just as unlucky as it ever was; 
emblem of hope ard misforture it was, and 

will continue to be, but thcs2 who are 
versed in such matters say that the 
last characteristic is subservient to the 
first, and while the exquisite stone burus 
with the clear rosy flame which is its great- 
est beauty, it can bring nothing but good 
luck to its owner. Itis only on the ap- 
proach of sickness or misfortune that the 
ruby light pales, and a livid green tint 
warns the owner of some coming sorrow. 
It is this curious property which is said to 
have given the opal its sad character, and 
new that the little misunderstanding has 
been explained the opal will doubtless en- 
joy a double share of favor. 

Strange to say it has been almost inval- 
able for the past twenty years, and during 

that time anyone who was brave enough, 

or eccentric enough to buy an opal, could 
get one at a great bargain, almost a th'rd 
of its original value. 

I read a curious story the other day, 
about this depreciation in the value of one 

of the most beautiful of precious stones and 

it is said to be the true explanation of the 

fall of the opal. 
Nearly twenty five years ago, a Belgian 

jeweler finding that th: demand for opals 

in Brustels far exceeded the supply, ard 
scentiug a large profit in securing a mono- 
ply of the trade, sent cne of his clerks to 
London, where the gems were krown to be 

very plentiful and presumably cheap, to lay 
in a stock.On arriving, tbe agent was surpris- 
ed to find that though opals were to be found 
{ere in great quantities, they were by no 
means cheap, being by far the most popular 
jewel in the English kingdom. He must have 
been a clever fellow and a man of resource, 

for instead of returniag to his employer and 
reporting the price too high, he bethought 
him of a much better plan, which was to 
spread a story that opals brought bad luck 
¢> anyone who purchased, or wore them, 

and that in Germany and Belgium they 
were regarded with great disfavor, being 
looked upon as a talisman of evil. 
The wily young man succeeded beyond 

his wildest dreams, and in the course of 

two months the highly valued gems were as 

carefully avoided as they had been eagesly 

sought and the price declined so rapidly 

that they were soon selling in London for 
less ttan half their previous value. 

Needless to say the ipnocent young 
Belgian had remained in town waiting for 
this result of his little scheme, and he 

hastened to buy up all that wera tobe ob- 
‘tained, rush back to Brussels, and give bis 

firm an opportunijy of placing them on the 

market befcra the evil name he had given 

the gems bad time to cross the Englith 

Channel and reach the continent. 

Of course the firm reaped an ¢normous 

profit, and I hope they gave their shrewd 

clerk a decent percentage, but whether 

they did or not, the mischief he bad start- 

e1 was not easily rectified. Th3 story of 

the ill fortune which pursued ths wearer of 

an opal, spread far and wide, and the pop 

u'arity of the opsl was doomed. 
The s‘ory scunds plausible enough, and 

would account for the jewel’s restoration to 

favor, provided it has only recently been 

unearthed, only unfortunately for its au- 

thenticity I am afraid the belief in the opal's 

evil influence existed for centuries before 

that Belgian jeweler, or his wide awake 

clerk ever saw the light, and like the su- 

position concerning peacock’s feathers, it 
had its origin in historical fact. 
Whatever the cause, 1 am heartily glad 

that the fickle goddess of fashion once 

more smiles on the lovely gem, I love an 

opal, and never grow weary of watching 

its changing tints, and the curious flames 

that féem to glow and leap in its heart. 

But for all that I would not either wear, 

or possess one for anything, tradition may 

be vague in its way, but it usually has a 

pretty good authority for what it says, 

could we only trace it sufficiently far back, 

and this much I know of my own experi- 

ence—that I never knew anyone who wore 

an opal to be very fortunate and I have 

known one or two people who got through 

the world as well and as pleasantly as the 

the common race of humntty up the time 

that they came into possession of an opal, 

after which misfortune of every kind from 

the death of frien’s, fo the loss of their 

own “health, weel'L an 1 happiness” seemed 

to dog their footste; #. It may hive been 

a mere coincidence o! ¢on-ce, but somehow 

1 have not tke least («gira ‘o attract coin- 

cidences of that kind im my direction— 

‘hence, no opals shall shine in my tiara, if I 

can help it. 

Ihave had a communication from a lady 

friend on the sutjzct of the bodice which 
hook under the left arm as near the bak 
as possible, and far over on the leit 

shoulder! It will be remembered by the 
careful student of these pages, thet I touch- 

ed lightly on that same theme last week, 

and made a brief reference to my own suf- 
lerings in that direction? But my friend 
has had the barditood to inform me 
that I don’t know anything about it. I 

thought I did, though I had n/t told the 
half of my sufferings before ! When a wom:n 
tas spent half an hour clutching wildly at 
her shoulder and the left side of her spinal 
column, in a vain effort to undress Lerselt 
and go to bed, and then has to desist, with 

flushed face, and perspiring brow, settling 
down with what patience she can summon 

to wait till scomeone—anyone, comes in, to 
release her from the tyrrany of be clotkes, 
and has to sit up uztil twelve o'clock before 
help arrives—she is apt to think she does 
know a little about that particular kind of 
dress. Bat my friend maintains that I should 
have consulted her before venturing to 
touch upon such a topic since ro one, who 
bas not gone to Boston by herself arrayed 
in such a gown, knows the first thing about 
it. 
Iam not going to drag that girl's sufferings 

before the eyes of an unsympathetic public 
so I will draw a veil over the greater part 
of her story, but her description of her coy 

efforts to ingratiate herself with the colored 
porter of the pullman car in which she 
made her journey, and the modest and 
dacorous advances she made to him before 
she felt sufficiently well acquainted to ask 
his assistance into and out of her gown, 
would draw tears from a heart of stone, 

““What in the world Cil you we:r such a 
dress for?” I said. 
“What did you say about yours last 

week ?” she a swered with spirit. “You 

said it wzs the best fitting dress you had. 
Well that was just the resson I wore mine!’ 

Oh Woman in your hours of ease, 
The latest fashions ture to please— 

No matter how uncomfortable it may be. 
‘Letus all, O my friends,” as Mr. Chad- 
band would say, take warning by these sad 
experiences, and if we must bave our 
dresses made to fas'en in such an outland- 
ish manner tee to it that the dressmaker 
uses buttons instead of hooks, then pro- 
cure a long handled button hock, and you 
will ficd that you can fasten your gown 
with comparative ease. 

The very latest fad in card cases is to 
have them made to match the visiticg cos- 
tume. This would certainly give the wo- 
man of fashion great scope in the matter 
of variety, as far as her card cases are con- 
cerned, and at first sight the new fashion 

would seem too expensive ever to become 
very general. In reality, however, though 
there is some little trouble there is really 
economy in the new fancy, since the card 
cates can be easily made at home. 
A pretty example seen recently was of 

black and white satin to match a dress of 
the same. To make ita strip of bleck 
satin seven inches long and five wide wes 
used. To each of the four corners a tri- 
angular bit of white satin was stitched, just 
as one sees corners of filigree silver on 

a black leather card case. The case 
was rot stiffened with cardboard, but felt 

soft like a photograph case. A layer of 
cotten batting sprinkled with powered 
orris root being tacked to the reverse side, 

and a lining of white surah silk added. 
Two other strips of black satin five, by 
three inches wide, were then taken, two 

corners of each decorated with white satin 
tips, and similarly lined ; there were laid 

lining side in, upon each end of the long 
piece, making the inside pockets for hold- 
ing the cards. They were firmly over- 
sewed all around, anda blackand white 
silk cord was neatly sewed round all the 

edges, inside and out. 
Of course such a piece of work would 

require extreme neatness, but when finish- 

ed it well repaid the care lavished upon if, 

and was a very charming card case, dainty, 
unique and serviceable, if the satin used 

was of a good quality. 

Any material could be u'ilized for a card 
case and if something more substantial 
was devised it might be lined either with 
stiff canvas, or cardboard. 

This is the Christmas season and, of 

course, with Christmas comes candy. And 
with the wish for candy comes the desire to 

make it for oneselt. For who is there who 
does not prefer home-made candy to any 

other, no matter how expersive. And 

candy making is such easy work, too— 

when you know how. There are two ways 

of making cream candy. One is to mix 

pulverized sugar with white of egg, and 

water pand the otheris to boil the granu- 

lated sugar. The first is a little the eas’er 

and it has this advantage that you can 

make a great variety of candy without any 

fire. Butonce try the boiled ‘fondant’ and 

you will not go back to the other. 

Here is the way to make ‘genuine French 

creams.’ Put on your sugar in a granite 

or bright tin pan in the proportion of 2 Ibs 

sugar, 2 cups of hot water, and 1 dessert 

spoonful vinegar. Stir until the svgir is 

well melted then put over the fire where 

it will not boil quickly. Do not s:ir it after 
it is cn the fire. Stirring or jarring the pan 

while it is boiling is apt to make it turn 

sugary. Let it boil until a little dropped in 
cold water will form a very soft ball, then 

turn out on a slightly buttered platter to 
cool. When co!d beat up with a wooden 
spoon or mix with your hans. First it will 

be stiff and sticky, and you think with 

herror that you will never get your hands 

free from it again. Then it will get viry 
white and so roft that it will drop heavily 

through your fingers, then before you 

know it it will change again and you will 

have a lump of dough, about the consist- 
ency of soft putty. In this you have the 
‘fondant’ or foundation ot the most expen- 

sive French candies. If you are not ready 

to work it up now pack itina bowl, cover 
it closely with buttered or waxed paper 

and set it aside. It will keep creamy for 

weeks. If you should get it a lit'le too bard 
don’t think it is ruiced. Break t down 
with a rolling pin or pota'o pounder and 
work it up with a little water to the right 
consistency. 

Now, for making your creams. First 
butter some large sheets of brown paper to 
lay the candies on as they are made ; next 
gather on your table bottles of your favor 
ite flavors, one of cochineal, a halt-pound 

package of Baker's chocolate, an assort- 

ment of shelled nuts, some figs cut in 
strips and some dates with the stones 

neatly removed through a lengthwise cut. 
Now, your best artistic taste will come 

into play. Divide your ‘fondant’ into as 

many parts as you wish to use flavors. On 
each piece drop a few drops of one flavor 

aud work it thoroughly. Be very careful 

not to bave your candies flavored tco 
strongly. A few cents worth of oil of 
wintergreen and oil of peppermint will last 
you a year. Five cents worth ot cochineal 

will last you longer still. A drop or two 
will make your ‘fondant’ a delicate pick, 

or a little burne sugar will make it a pale 
yellow. 

Into znother portion of the ‘fondant’ 

work some desiccated cocoanut. 

either roll it into balls or press it out iuto 

a flat sheet and cut it into diamonds or 

squares. Or on this layer of cocoanut 

cream spread another of vinella cream 

colored a faint pink, and on this another 

layer of cream and chocolate mixed. Lot 
this set for a few hours and then cut up in 

small diamonds or squares. 
When you are almost done you will bave 

a number of scraps left; ragged edges of 
cream and broken bits of nuts. Throw 

yoar nu's together, chop them coarsely, 

mix them with your cream, and what 

chocolate is left, and roll into balls, or cut 

into pieces as you wish. Every one who 
tastes thes will be sure to ask you for the 
recipe. 

So much for the elaborate kinds. Here 

s someth'ng very easy. I’at on some more 

sugar and water and vinegar just as if you 

were going to mhke French creams; boil 
till it torms a soft ball when dropped into 

cold water, boil it just tke least bit barder 

than for ‘fondant’, poll it till it reaches the 

second stage described ia making the ‘fou- 

dant’, that is, till it 1s white and much 

softer than when you started; then pull 

it out long and about the width of three 

fingers and lay it on buttered paper. If 

you make this at night it will be quite 

crisp by morning and may be broken up 

as you choose. 

A candy that many perfer to almost any 

other is made in just the same way as the 

above cream bar, except that brown sugar 

is used instead of white and a piece of but- 

ter added. It is just butter scotch pulled 

before it gets cold. If you want different 

flavors pour your candy out to cool on as 

many differrent p'ates and put one flivor 
on each. 

Now, a capacity for dainty handling 

will stand you in good stead. With light 

fingers roll your ‘fondant’ into little balls 

and cakes and cones. Oa soms press a 

half walnu*, on others an almond, on 

others a strip ol fig or raisin. Make little 

rolls and with them fill your dates letting 

the cream peep out at the side and ends. 

There is almost no end to the varities that 

can be made. For chocolate creams roll 

up some little balls and set them away to 

harden a little on the outside. Then dip 

them in chocolate melted in a bowl over 

the tea kettle. Some like the pure un- 

sweetened chocolate (the writer has never 

found any to work well but Baker's) but 

some perfer to melt over the tea kettle 

some of the ‘fondant’ and some of the 

chocolate together. Whichever way you 

do, dip the cream balls into the mixture, 

and drop them on buttered paper to hard- 

en. 
And now one word about pulling. Al- 

Then , 
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most every one will tell you to put butter 

on your fingers. Do nothing of the sort. 

There is not the slightest need of it; in 

fact, it will spoil your candy. But one 

thing above all others bear in mind. 

Handle it only with the tips ot your fingers 

The obj:ct of the pulling is to. make the 

candy perous by filliug it with air. Squecz- 

ing it up in the hot hand as so many 

do gives you only a solid, disagreeable 

sticky mass as diffzrent from the porous, 

light, crisp candy you should have as night 

is from day. And by all means have a 

‘can ly hook.” Some use a big meat hook, 

such as you see in butchers’ stalls; others 

merely drive in some convenient door 

frame a six or eight inch spike. This les- 

sens the labor of pulling quite one-half. 

Candy pulled over this too, will be much 

better as it comes less in contact with the 

hand. ASTRA. 

A PAIR OF DREAMS. 

In Both Instances the Opposite Interpreta. 

tion was Accepted. 

It is a strange story ; but perbaps the less 

strange because there is not a thread of 

fist'on ia the entire fabric, says a writer in 

the Detroit Frea Press. 1 am thus positive, 

because I am Marcia Clomas and telling 

only what happened to myself. 

I did not need the evidence of a mirror to 

convince me that I was bandsome. Friends 

and strangers told m2 so till I was weary 

of it, even as the mono'ony of a song bird 

may make one weary. That I was young 

had affirmation in the thick family Bible 

with its braz:n clasps and well-tbumbed 

leaves. That I was not dull was at'ested 

in a diploma from Vassar, a knowledge of 

French that did not puzzle Frenchmen, 

music that musicians liked to hear and a 

literary ability that never brought back 

more than one out of four of my contribu- 

tions. In social lite I had the rare luck of 

success without envy, sive as those who 

are less fortunate long to join tkose who are 

more 80. 

But one quick move of fate changed 

this life ot sursbine and brightness. 

Father failed, and when millionaires fail it 

seems as though one never could fathom 

the depths of disaster. To me the one 

great tragedy of the wreck was the im- 

poverishment of Charley. Of course it is 

necessary to explain that I mean Charley 

Truman, for the familiarity of our set does 

not extend to the reading public. Charley 

was ruin:d with his eyes open, but to me 

that only meant that there was suspense as 

well as actual suffering without tke buoy- 

ant influence of bope. He bad insisted 

upon coming to the help of my father 

thcuzh the great risk iucured was made 

plain as day. 

How like physical tortura this was to 

me can be interred when it is known tha® 

Charley aud I were engaged. It was rot 

a matter of expediency, but ‘an old fash- 

ioned love watch. He made light of the 

calamity in which we were all 

involved. But to me it was the 

saddest reality that could have 

come into my life. That may account for 

all that follows, but I have thought over it 

0DOROMA 
THEN yon buy a Tooth 

W Powder you might as FOR 

well have the BEST for your 

money, and the MOST for your 

money. You get BOTH when 

urchasing Odoroma. Irs 

cagrant qualities sweeten the 

breath ; its anticeptic propert es 

preserve the teeth. The use of 

Odoroma prevents suffering 

and lessens dentists bills Try 

it. 25c. at all first-class drog- 

gists. 
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FLUID BEEF SET, smn 
pé5= GET ONE WHILE THEY LAST. 

1 Tray, 1 Spirit Lamp, 2 Cups, 2 Spoons. 
1 Water Boiler, 2 Salt and Pepper Casters, 

1 Bottle Methylated Spirits, 
1 16 oz. Bottle JOHNSTON'S FLUID BEEF 

The whole neatly cased for $3.50. 

mit by Express or Post Office Order, payable to 

THE JOHNSTON FLUID BEEF CO., MONTREAL 

In Pure 

OUR SPECIAL OFFER. 

(Brand Staminal). 

Expressed prepaid on receipt of price. 

I.adies Fine Slippers, 
Fine Waterproof Overshoes 
Mens Patent Shoes, 

Warm House Shoes, 

We have these goods in all s'z:s, 

Warm Skatirg Boots. 

Mens Fancy Slippeas, 
Snowshoes for everybody, 

Moccasins for a'l people 

for all ages, and the prices 
will be touad the LO'VEST IN THE CITY. 

WATERBURY & RISING, 
61 King, 212 and 214 Union Street, 

Modelled each 
year to fit all the 
latest shoe shapes. 
Extra thick ball 

and heel. 

Sold everywhere. 

Uranby 
Rubbers 

Honestly made 

of pure Rubber. 

Thin, Light, 
Elastic, Stylish, 

Durable. 

They Wear like Iron. 
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Watson’s Thoroughly Matured and Free 

from Deleterious Ingredients 

CHARD JACKSON & CO, 

Agents, Montreal 

AAMAS 

BEST ON EARTH 3 

much more than any one else will do, and 

am inclined to doubt. My on2 thought | 

was to restore the fortune that Charley ha 

so generously sacrificed. I invented a 

score of quixotic schemes, but had good 

sense to abandon them bzcause they were 

quixct’c. Bat Ican only plead the per- 

version of humen nature in admitting that 

I adopted what seemed the most quixotic 

of them all. 

[ dreamed that I went to Monte Carlo 

with a mint of money and lost it all. I 

only read of the place, but it was spread 

out before me as a vivid picture. I saw 

the esplanade, the cafes, the clean as- 

phalt pavements, the palm trees, the grass 

plats, the arcade, the Hotel Metropole, 

the haggard faces of those who wander up 

the hillside to disappear forever among the 

foliage, the false cheerfulness of th elee- 

tric ligh's, the bright red and black of the 

tables, even the many colored metal disc 

over which the ball of fate danced and 

skipped as though it brought notbing but 

happiness into the world. No less graphic 

were the d:tails of my losing. Bet [after 

bet was swept into the omniverous maw of 

the great gambling Mecca, and the mechan- 

ical movement of the insatiable rake seemed 

to barrow my vitals. 

It I had any superstition it was the result 

of heredity. No old nurse or foolish com- 

panion ever sought to impress me with the 

mysteries that cloud reason until it seeks 

explanation in the supernatural. I do not 

even recall ever hearing that dresms go by 

contraries. Yet I had not’ thought over 

that dream for a day before I had an ural- 

terable desire to visit Monte Carlo for the 

purpose of restoring what my fiance had 

| larity ct planetary movement. 

lost. I would not spply to him or to my 

father. This was not because of their im- 

paired fortune, but because I could not 

defend the resolve I had. It was the 

family physician to whom I went 

for funds and who was willing to 

respond without asking any questions 

that would have embarrassed me. He went 

farther and assumed the professional re- 

sponsibility of sending me abroad, though 

he could never exp'ain why he thus com- 

promised his conscience. 

When I reached what seems to me one 

of hell's pringipalities, [ felt as one going 

into battle. All my surroundings were 

familiar. I passed through the glittering 

attractions as though they had been a part 

of my whole life. I could not have delay- 

ed to scan the daily papers or avail my- 

self of the fine stationary that saggested a 

duty to those left behind. The fever of 

the gambler was upon me, and yet I knew 

nothing of gambling. Eateriog the fate- 

tul rooms, I passed the trente-et-quarante 

table. It might be surer, but it was slow- 

er, and I bad read as much. My fight 

was to be a waterloo, with ths role of 

Napoleon assigaed to the bank. 
Alter confidently seating myself I play- 

ed with an abandon to astonish even the 

stoical feeders of the tiger. I had no 

system. No color, no number, no com- 

bination was tried as the result of any pre- 

vious thought or suggestion, I was an 

automation with eyes, placing my money 

as the divinity scatters the scented 

blossoms. When a goodly heap of gold 

was in front of me an old Prussian officer 

made an elaborate apology for addressin 

the handsome young American, but he ha 

seen so many give back a fortune alter win- 

ning it. The devilish fascination of the 

game was the chief dependence of its back- 

ers. Aside from chances in their favor, 

infatuation was ther chief reliance. Would 

I not stop while Dame Fortune was so 
ger erous ? 

But I p'aycd day and night w'th the regu- 
I won and 

won till th2 corps of regul:rs were follow- 
iug my plays and sharing in my prosper- 
ity. When I appeared a seat was given 
me as though I had a proprietary right, 
while the poor wretch who bsd g'v n the 
place bis all was ruthlessly put aside. At 
the wheel or at the table I seem: d to dic- 
ta‘e the course of forture, and I had more 
than enough to re-establish the tw) men I 
loved best. 
One morning I awoke with a vivid im- 

pression of a dream that gave me a clear 
title to the li‘tle principality and sll its 
belongings. Straightway I came hom? as 
nearly as the crow flies as the taci'ities of 
steam will permit. 1 am no more super- 
stititious than before all this happened, and 
there is nothing uncanny about the little 
ones that call Charley ‘papa’. I oaly 
know what happened, 

It is always fashionable to have nice 
white teeth and sweet breath. The ute 
morning and evening, of *Odcroma,” the 
pertect tcothi powder, assures this, and 
eaves the mouth in a delightful state of 
freshness. ‘“Odoroma,” is used by refined 
people everywhere. Druggists—25 cents. 

Forgiving Others, 

Never harbor any ill-feelings toward 

your neighbor, and if you shold be tempted 

to fall out with your brother and friend, al- 

ways seek for an opportunity to reconcile 

youself to him. Forgive others and thou 

shalt be forgiven by God. 
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*SILVER GLOSS 
STARCH 

IS THE “OLD RELIABLE” 
LAUNDRY STARCH. 
HOUSEKEEPERS WHO HAVE 

TRIED IT AND THEN OTHER 

MAKES ALWAYS RETURN TO 

“SILVER GLOSS.” i 

THOSE WHO HAVE NOT TRIED 

IT SHOULD DO SO AT ONCE. 

ASK YOUR GROCER FOR IT. ¢ 
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Starches made by the Edwardsburg 

starch Co., L't’d., are 

always reliable. 

THEIR LEADING BRANDS ARE 

Benson's Canada ) 

Prepared Corn | 
FOR COOKING. 

Silver Gloss Starch 

Enamei Starch, +} FOR ppc 
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