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There are a gond many ways to make good breakfast coffee.

There is only one best way, Here It is:

Bu)_r_ the best coffee; it pays in the end. Never buy It ground.
Java and Mpcha are considered the best when properly mixed.
Two-thirds Java and one-third Mocha. For a small family
never buy but a pound of coffee at n time. Put it in & glass jar
which has an air-tight top. Grind the amount of coffee required just be-
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fore makipr.: the bheverage, and grind it very finee Never boll,
coffee, By bolling it the aroma, which is ‘the best part of coffée,
is evaporated before it is served. Good coflfes can only be made by

leaching, Get a French ¢offeepat. It costs but & trifle more than a bollér, and
you will save the price In the amount of coffee In a very short time.

To make coffes, place the ground epffee In the filter, a heaping tablespoonful
to each person. Put the top strilner on and then the cover. As goon as the

water in the kettle begins to boil fill a eup and pour
it slowly throtigh the top slrainer over the coffee. Re-
peat this process till you have poured In as many cups
of water as therc are tablespoonfuls of coffee,

Stand the coffee pot on top of the water kettle,
where it will keep hot, but not boil. When the water
has all leached through into the lower part of the pot
lift the filter out carefully and stand it In 8 hot bowl
ake out the pot containing the coffee and repeat the
leaching. The second leaching extracts all the
strength and aroma [rom the grounds and the coffee
is ready to serve. This entire process will take apout
ten minutes. g

No breakfast s complete without frulr,
Oranges fre very fice just now. 8o ara
stewed peaches and apricots. Bananas
are not a good breakfast fruit, being
heavy and lacking in acid. They are better for lunch-
enn or for dessert, with eream or in a fruit salnd.
very much given to cereals for hreak-
fast, and if well cooked they are wholesome and nour-
jshinz. Hominy 18 an excellent breakfast food.  Put one
cupful of hominy in 'a kettle and cover it one inch with eold waler. All
the specks of dirt and dust wil rise on top of the water, Then pour off
the water. Put bolling water In a large saucepan and stand it over a guick
fire, Now stand the kettle with the hominy in this hot water. ‘Season this
heminy with a level teaspoonful of salt, and pour five cups of waler over it,
Cover the kettle tiglit and let the hominy eocok for one hour after the water
begins to boil. No not stir the hominy, I know this Is quite contrary to the
old practice, but It is a far better way than to stir it while cooking. Try It
This is a deliclous breakfast dish and very ensily prepared. To
make enough for a Preakfast for four use a half pound of
smolked beef chipped very fine. Put a heaping tablespoonful of
butter in a saucepan and let it come to a bubble over a slow fire.
Then add a heaping tablespoonful of sifted flour. Stir flour and butter il
they are of the conslstency of cream; add a pint of almost boiling milk. Stir
the mixture constantly to keep the flour from lumping. When the sauce bplis
drop the chipped beef into it and let it boil two minutes. Serve at onee,
Few people Enow anything about cocking smoked sturgeon.
It is most always eaten  pncooked, the same as sardinea or
smoked hallbut. Once eaten brofled with a Maitre d"Hotel
sauce, no one would ever et it mncooked again. Buy the
smoked sturgeon at a delicatessen store, et a mice thick pieee weighing
ahout a pound and a half. Put itin a broiler under the gas Aame and brofl it
slowly, turning it over and over until it is nlcely browned on all sides. While
it i broiling make the Mailre d'Hotel sauce as follows: Into a heaping table-
spoonful of butter squeeze the juice of a large lemon, Add a tablespoonful of
finely chopped parsley, a guarter of a saltspoonful of red pepper and a sali-
spoonful of paprika. Stand the cup where the butter will melt but not boll.
Then lightly mix all these ingredients, Keep the cup or dish in which they are
mixed in 2 moderately hot place.
Cut some cold roast or bolled chicken from the bones and put
it in a chopping bowl. Chop the chicken very fine. Put 4 little
butter and a little cream in & saucepan. When the butter is
melted and the cream beging to bubble add the hashed chick-
1.5t il enok Gver 4 quick fire just long encugh to alisorb the eream. The
Tut as many slices of dry toast, well buttered, on & plat-
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‘hash must be moist,
ter as there are persons at breakfast.

. ABOUT EARNING ONE'S OWN_-LI'UING.

N o group of self-supporting women the question came up: “Is it always de-

sirable to inform casual aequalntances that We are earning our own living?
* Of course, there were many oplaions. Several scouted the thought of being
gshamed of honest work. Others declared that while they ars by -no means
ashamed of thelr cceupation, on oceasion they do not find it expedient to men-
tion it. One snid that when a fashionable friend invited her to asccompany
lier to & reception, she added: “If T were you I should not say anyvthing about
belng emploved downtown.” - - 3

A heautiful girl who had just returned from a vigit to some wealthy soclety
people ghve her views: “Of course, the Blanks know all about our clream-
“tances. arfu tae RO iT Inat WeT NAVE 1081 Ol At T -v.-:!..'b.‘:.tu‘.ai‘y Erfeer md-"s
haveto work for our living has fnno way affected thelr friendship. But I am
not at all sure that their friends would view us in the same light. 1 know
that Mys Blank never mentioned my ccenpation to the people to whom =he in-
troducsd e, Why should T do so, and possibly embarrass her? T/'met many
charming people and had & delightful time. I played and sang for them, and
in other ways helped Mrs Blank to entertaln them. All they desired of me
was that I should help them to poss their time agreeably; they, in their turn,
were very agreeable to me. Some of tliem probably had some prejudices ré-
gartltné_ women whe' support themselves, therefore 1 refrained from intre-
ducing & disturbing element, My sister thinks I am wrong, that it is safling
under falze colors. Had she been In my place she would have announced; ‘Be-
hold me; I am a bookkeeper. Now we know just where we stand.® But she
would not have had the plessant time I had, nor would the Blanks have in-
vited her again.”™

T was invited to wisit old friends . hat way,” said another, “and I said
nothing about my work to the many people 1 met at their house. Soon after
my Teturn & young man of whom I had seen a good deal called at my board-
ing house. I had not glven him my address, The maid informed him that T
am never at home between 9 in the morning and 64n the evening. ©Of course,
he knows now that I am employed gomewhere, and no doubt he thinks that T
wase not gquite sincere with him, but I had no thought of meeting him again.”

The generpl oplnfon was, that self-sopport is a condition to bg proud of,
But whether It s advissble under all circumstances to proclaim it was left an
open question. ;

The Senate of-Alabama has passed a bill allowing women, single or married,
to practise law when properly qualified, In every court of the State. This Is
the first Southern State to recognize wromen lawyers as regular mambers of the
“profession. '

I pays_ fo é-fgv al Vantine's.\ It pays fo buy al Tantine's.

A Japanese curtain hint for

money-saving housewives

GREAT PRICE REDUCTIONS. We have
iust been housecleaning in our Japanese curtain depart-
‘ment, and this week (commencing Monday 8 a. m.)
1,700 PAIRS JAPANESE CURTAINS and 1,000
JAPANESE PIANO and MANTEL DRAPER-
1ES go on the bargain counter at closing-out pricess.

Every wis knows what beautiful, cvrfeamns and

8 other draperies the Japanese make. -And every one
B knows that Vantine’s is headquariers for them and for
% Japanese goods of all kinds.

But America never before saw such small prices for Japan-

ése curtains.

GOLD EMBROIDERED CREPE
CURTAINS: In white, pink, light
hine ard old blue coloritgs: 3 yds
lopg; very aturactives were $3.00 cach;
marked down to $1,00 eacl 1o close
outL.

WHITE NET CURTAINS; goldg

embroidered fn fanciful Japanese de-
signs:  very pretty and artistics
marked down from 39.00 to $5.00 to
close out.

"EMBROIDERED PONGEE SILK
CURTAINS; in white, pink, light
blue, old rose, ,renr:w and sage color-
ings: marked down from $12.00 a pair
to $9.00 a pair to close out.

ODD CURTAINS OR COUCH
COVERS: pretty reversible designs;
heavy saand durable: were #4350 each;
marked down to $3.00 cach.

WASHABLE BANDANA
STRIPED CURTAINS; 3% yards
long: were $3.756 a pair; marked down
wgz.au a pair.

SHIKII SILK CURTAINS; beau-
tifully gold embroidered; all colors;
3+ yards long; marked down from
#18.00 to $12,00 apair.

PIANO AND MANTEL DRAP-
ERIES; in every conceivahle color
and in every style of embroidervy 23
yvards to @ yards long; $1.00 to
#6.00 each.

Other store news this week is of price reductions in BAM-
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A. A. VANTINE & CO.,

Largest Japanese, .G}:ium and India House in the world

877 and 879 Broadway, N. Y.



