’

gpronlution is nlrewiy rife as to the
new tailor modes. £r the coniing sua oo,
A great wmany of the new models are
made with loose shor!- s a'sted coats, fol-
flowlog the Buwplre’ tnderel & by 1o is
unlikely tha’ this styls wilt'be accepted
by many of the besi-lressed women, as
1t Is of doubiuful Legominguess Lo aby bub
a very slender figure, and éxcept for car-
riage wear oF very ¢l horrate frocks i uot
onpeuh\lly suitible, Iudeed, the very se-
vere cloth taflor’ frocks are ‘the . mest
modish, ‘Qno:tmodel which s ex(remely
good style showsit plaia slogle breasted
coat, fa teniog w.th a wvow of ‘crochet
puttons down *the imhldle of the front,
with a small notched collar of the cloth
faced 'wuh velvcl.‘ .!ho sleeves being
entirely without: triinining beyond a row
“ot small buttons at ithe. hand. The skirt
of this model~was cu! in chicular style
with a panel cffect in froft, all’ skirts of
this style being qu‘m shor , fa comfort-
able walking length, . )

A grat many 9!"“\[:0 new. skirt models
are plaited in varjous \vﬁeyé; although all
skirts are 80 dcglgned thav a closely fit-
t'ng hip line Is given.. As to materials,
mixed and striped cheviots, fine serges
and p'ain clothes lead in favor, ghades of
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Mo

prelally approved of.

walat line, ‘
‘the first drawing among the lllum-l-l
tions shows oge of these Klon coats, the
front of the jacket being cut in points
and trimmed with stitched bands of the
cloth, small cloth-covered buttons and
inset pleces of cream-white broadcloth
bralded in narrow soutache and silk cord.
The revers and girdle were of chiffon
velvet, and bands of velvet were also let
into the trimming of the cuffs, The
model gown was of bluish gray broad-

being in a slightly ‘darker -que of the
same color, {

The second /désign wnrskelcherl‘:fro'm

designed for less formal wear than the
Eton aiodel just describud, The coat' had
the back of the.river collar, the cuffs
and part of the pucket faced with leath-
er, the costume being of brown with a
narrow; white hairline stripe, the Jeather
facings being a'so in brown and the but-
tons of brown crochet. u
DOROTHY DALE.

giay, browns aad plain black being es-

cloth, the velvet trimmings and braids &

a coat sulb of striped cheyiot, and wasy!

/Grape Prescrvesi—Welgh i the grapes
For wmidseason wear during the falland aliow. threc fourths of "a v pound ‘of
and early winter a great many of the]sagar to a pound of frult, Rinse the
new designs have the short ‘Eton coat, | bunches of mpcb‘ln nglii whter, drain
made shoit enough to clearly define the | and squeese the pulp fro ;

b ,/ each grape. Heat the pulp

m"‘.tha‘akln of
gradually’ and

cook until the seeds come out easily. sl

Ten'or 15 minutes whlbe required. Pass jars.

through  sieve just fine enough to keep
back the seeds. Cook the skins and pulp
10 ininutes, then add the sugar and cou-
tinue cooking until the*liquid thickéns
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) the pastry, pressing the dry edge upon

Roll Puff-Pastc

Roll Puff Paste (as given below).--One

with a four-inch cake cutter of some
mold of that size. Mt a little of the
mixture on each plg?e‘s;‘_w lllojgggp oy_:g:hn}t
the edge. with colq wm'r and fold over

the half that is moist¢hed. very closely.
Bake about 25 minutes in aslow oven.
Puff Paste.—Puff pasfe should be used
always for tarts and pies of all sorts, It
is usually mado of equal weights of flour
Aﬁ'd buttér, about a pound  of each, also
t{l‘m‘ white of one ‘eg¢ and a cupful of

14 used.

Wedding

Rings

&

| Jewe ller and Opticlan.

Sdwt,
10 14 and 18k
1 made toonr special order and guaran

£y ced to wear same all through,. .
| B@=No' better rings ;th
t mannfactured.

LOR,

s dry consistency. Wurk it with the hands

an .ours are

! Put the flour on a s'ab: and shave into
it one-sixth of the butter, using a knife
then moisten it with' the ' water, into
whicn has been stirred the beaten white
of one egg. The exact amount of water
depends upon the dryness of the flour,
and care must be taken that the paste is
nelther too stiff to roll easily nor so soft
that it will stick, but that it has a flexible

until it Is perfectly smooth and roll it
out till it fs & litile longer than it is
| broad and about balf an inch in thick-
neps; When' just right fold it over,
wrap it in a napkin, put it in a pan and
place the pan on the ice.

Work the butter with & spédn till it is
flexible ‘and press out as much of its
water as posslble‘. then mold it into a flat
cake and set it on the ice,

:
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thing more relreshing
‘cream ?
t healthful dessert you can

&m‘~-vS§ti§fa¢ti'on

; than a dish
‘Your doctor will tell you
have.
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When it is entirely cold roll it out and
fold It as before. This is to be done six
or eight times, rolling it in i the opposite
direction each time, Great care must be
used not to let the butter come through,
which will happen unless it i extremely
cold; so it is safer to put it away after
each turn. If the butter shows signs of
coming th h cover the spov with flour
'and set it away at once. It shou)d be
cold before it 'is cut into shapes, 8o the
layers will stick together and cold be-
I fore 1t 14 put in the oven. ‘It.is the sug-
gestion 'of the writer that this recipe
should be put away for reference, as it

quarter and core eight pounds of pears:
cut or break one-fourth of a pound ot
ginger root into pleces: Grate the riad
of two or three lemons. Put the pears,

in layers, with six pounds of sugar, add
_ | cup of water~two if the pears are dry.
/| Let 1t heat very slowly and.cook until the
peard 100k’ clear, . Add the juice of aix
Jemons when the' fruit is ‘rather more
than half cooked . T4
will often be needed.* " | -
Apple and Quince Preserves. - To one

the whole and for
Place alternate layers of ‘fult and sugar in
and let it stand over night. In the morn-

ing cook it over aslow fire until the fruit

each five oranges and three-fourths of ‘a

elgth of an inch thick end cut in rounds ¢ yellow rind, and iet cook until very thick,

water. No salt is needed if galted butter|.

Artistic window curtains suitable to the
room in which they are used are of great
importance in the’ decoration of " any
apartment. The sash-curtain - style of
window drapery 19.still the favorite mode,
very besutiful curtains may be made at
ager and grated lomoti Into & saucepan home with little difficulty, Plain white

serini, white fish-net and the various thin
materials that come for the purpose are
alf used, and mdy. elther be.finished - by
fint banda of rennissacce  brald, lnset
bands of heavy lace or ruffles. White-
dotted and embroidered Swies, which way
be bad for 12 or 15 dents & yard, malkes

ightly. Store it into ;qphen or glass

Pears Preserved With Ginger,—Pare,

o hours of cuoking

ck of sweet apples pared and quartered
ke 15 qninces, cptﬁ\l_nl eighth . Weigh
‘eich pound of fruit
ke three-fourths of & pound of sugar.
¢ hung across the top of ?he curtains a 12

preserving kettle, add twocups of water : Qe
match the furnishings of ‘the rovm.

tender &nd the syrup elear, | .
Orange Marmalade. - Use one lemon to

excellent hedroom curtains,’ being mude
quite wide and hung onabrass rod at: the
top of thie upper sash, /the curtain’ hang-
ing about; six inches below! the sill. A
very pretty finish is nl_no;glyen by baving

inch valance of silk or figured cretonne to

‘Where the room ls rather dark or where
there is only one side w,léi‘ldwv‘ a -valance
and side curtains of l,h'lq‘“ silk of a golden
yelldw color will do m'ix(chl,mwnrd light-

ening the room, and s particularly ef+
fective when the room is papered in soft
Rreen, blue or tan shades.

On the other hand, when the view from
one’s window is pleasant very thin whits
et sash curtains may be used, the cur
tains being looped back. In some of the
new ‘houses, where.the windows areof
leaded : glass or .some unusually artistio
design{ no sash curtains at all are used,
Such ‘s window Is fllustrated .in* the
third plate.- In tiris case the window was
a triple one and filled in a'recessed. alcove
in one end of theapartment. The'long
natrow window " panes were of leaded
glass, the upper part of each pane being
done In opaque white and yellow glass,
with squares of light green glass also set
into the pattern. The woodwork of the
window, as well as the room, of course,
was done in ivory-white enamel, the’ wall
being panelled and hung with ;lvlllon»
green brocade paper. The bracket lights
were of leaded art glass matching the
windows, all the lighits coming from the
sides of the room.

BEATRICE CAREY,

pound of sugar Lo one pound ‘of prepared
fruit. Wipe the fralt. carefally, them|

take off the peel in quarters and remove, 3
as much of the white bitter portion of |
the rind as s not deswred; out vfhe reat |
of the peel into shreds. Cut the pulp
in halves and with a glass lemon squeezer
or a spoon remove the juice and | the|
pulp, discarding seeds, tough membrunea'
and white, pithy portions. Stir - the
sugar into the juice,  pulp and ‘shreds of

but not firm lize jelly. The marmalade
is less liable to be Ditter if the thin
skinned Tuugg_ri.ne or Messina .9":‘3&‘,’.»‘21 G

used. The rind will be more: tender if
simmered in water to cover ‘bqfdﬁ.thc
addition of the sugar. Weigh' l«hlq WQ}AI'
with the rind, juice, etc., in deteymining
the quantity of sugar réquired., WU
SARA CRANF ORD;

Houge-Clean | |
Your System !]

Keep it Pure And Clean if You
Desire Good Health. :

The inside of your body requires at- )
teation just the same as the outside, . .
A great accumulation of effate mat-

ter is clinging to the vvarlous‘ organs,

and muss be moved off., il

Some gentle laxative and tonic: should T i ,\

be used. f R ) \
The system must ' be, relieved,  of its . ik

burden if you are to enloy B ° happy,
healthy summer; i §

Physicans who _bave examined the
formula of Dr. Hamilton's Mandrake

/

=2

and_Butternut Pills say ' no
could be bettev,

Whether ill or not, tho‘l: nds rely on
Dr. Hamilton's Pills which  are truly.
marvellous in preventing: débitity -and
sickness. .

Begin Dr. Hamilton's  Pills without
delay. You'll feel stronger, eat heartier,
digest better, sleep sounder, and gain

more in weight.
] a an old resident of
C., writes: *

CHARLOT
Mr. Ed. Maynard Domlnlon\)
Sont s:‘;eﬁtr'.mx'i':mimn'é Bills Wil oure “ AL‘F Ax

everything but they made a quick job
of building up my run-down system. I
had kidney disease and constipation,
and was wh't‘:lly hunﬂtted lflorb work‘i
Pall hot through' my limbs an
ey b'}wlr. Headaches often

Sometimes I was 8 liwtle rheumuatic.
‘After a few days I began to ‘mend, and} c
kept up Dr. Hamilton's Pills til 1 was'|inclusive. -
restored to my present . tip-top, condi-

tion. 5
Onn you afford to miss the . betieflt of | limit to retutn

Pickets witl be issued from Char,

tober 8th.. Fare tor

) h.;;couqlury to assure tarts and pies of

time.

Crumt
eggs in {hick, round slices, Dip them into
the yolk ‘of an g, beaten with a tea:
spoontul of water: and lightly . salted.
‘I Then lay in bread cfumbs, and when well
| covered try brown. Serve hot with toast-

ed bread.

. Minard's Liniment for sale everywkre:
____-_.—_—-——-‘,'— —_

The Season's Best Off ring
3 B . 0f Women's Coats
. TPhe news has been g1owing more and
| more stirring with eve umme we
a ring the recent week, day we
ﬁn' urely reached the climax for the
newa. iy most extraordi
tht us the ' best e

Uquality. It -will keep for some- |
LR X

{1
bled Biggs.—Cub five hiird-boiled  them} And what storecan offer better,

| the hew and beautiful within
the modest purse,and pride

dary, Express (%7
yet. Your ar

K iow akist now eoni-whot woman a8~ g Y
is not Interested just now in one ar,all of 7 g )

s T H Y : 0 . T
faciiiiles in every way for the pnroh'ud‘ R R 5% ) wi

of these garments A
Our great cloak floor is filled to over- ‘

fiéwing with fashion's latest, ,the work
ot Hurope's foremost modistes, as well
as the work of all the best New' fork
makers—all in all, An exposition  of style
such as but few atores on this contipent | 2 ; /
can hope Lo equal, And the price part ‘is x R . By
never overlooked here, ;tW;.tg_.wm ¢ » NG
.reach of | .
 ourselves ‘.zm
the auccess of our efforts in this di on.
This week we offer som’ ' very . unusual | .
values— nnusual even here—the home
of low prices. Jas Paton & Co, 0:13dtt
9 Hughes' Iron. Blood Pills make new
rioh, red, blood. And tone up the entire
of them soon changes
compléxion Into the|

To Halifax and Return
from _Charlottetowu

lodged in
de me desperate. 1 had no #ppetite,
'an: n‘:vl\ﬂ coplev.)r. and felt despondent. (lag

ottetown . Se
S ime Himit to return, " two, ddys

und tr R $ et o i ;
it Tlck&d“ "llnobe {daned September 218t to October. . 4th inclullge. Time

ETOWN $4.15

Exhibition
LOW RATES

4.15

from date of lssue,

the round trip §5 55+ Y

: 1 ki edicine § . Think R el
thin macvel WS i Moe: Ing Yaltaial”  The rates b che®, 5. L B, will be s follows: :
Pills, 950 per -box, or fiye  “boxes fof| Tigmsh via, Charlotetown ... . $6.25} via: Summeraide «f.vooneerreni $6.65,
$1.00, - By mail from N. 0. Polson- and | o Berton *¢* SO0 MR RS R « . "6.40
Uo,, Harttord Conn. U. 8, A.ond Kinge:lgo g« 1 ol ey il " 7.2
ton, Ont. . it ‘| Georgetown via./ M1 hig 8oy v $oarn det ¥ 7:0

1 Otlier stationsat proportionate rates. ' - i X

Wormen’s Nobby Fall Attire Date of mueupé) 27th. good'to Fefurn Octe and. ’
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Investment in Dlamphds 'is as Safc as Bank Stock
L0 '0 . _ What is. Prettier
Than' a Nice Dia-

.mond Ring?
i h

i e -believe .
t:;:h“e the pleasure of

r

Jeweler, " -

jer 24th to October sth,
FPare for the

to be

We ute showitig a ‘beautiful line of
iatond with' vari ngs—
2 of w w&h 'e. P Qg suit

ues. :w.o will consider it a

b
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