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OW that It is fashionable to spend
the greater part of the day in the
open air there i a noticeablo and
tremendous change In the fashlons
for the so-called olting gowns,
which' Include the gowns worn to
play tennis, golf, to drive, ride
horseback, to ride in motor cars and so on;
in fact, what might be called the sporting
gown, which, be it rememberod, must needs
inglude a shooting -costume, There i3 no
doulit that tennis grows In favor all the
time. and much attentlon is pald to a smart
tennig costume and g beconmiing one ig well,
for no longer is it thought requisite for a
woman who plays tennis or gelf to attire
herself In some pld short skirt, shabby
walst, with sleeves roliad up to the elhow,
and the most unbecoming hat that can well
be devized. Now the gowns for golf or ten-
nis, but especldally for tennils, are ag care-
fully made, as carefully ftted and carefully
chosen as & ball gown, and the question of
headgear 13 mpest earnestly studied, so that
it shitll mest the eoxigencies of the case,
shade the face, and at the same time be
becoming.,
All white is the favorite color for a fash-
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fonahle tennis gown. White linen, white
pigué, white duck, white mohalr, white
serge, and, for very cool days, light welght
white cloth are all used. The skirt Is cut
short enough to cléar the ground, but not
short epough to be onbecoming, and this
atvle of #hort skirt is one that taxes the
cleverness of the dressmaker and tallor to
the fullest extent, for jt must be S0 cut as
to be becoming, the same length all around,
fitting smoothly over the hips, and mads
with Inverted plaits at the back with de-
cided flare and no ripple effect, such as is
sppn (on spme of the cheaper styles, and
with @ deep hem.

A smart costume has a three-quarter
length coat, half fitting and a perfectly plain
gkirt, no strapped seams of machine stiteh-
ing, while another favorite style, more pop-
ular although not quite so amart, I8 in plaits,
both skirt and coat. There I8 a narrow
belt of elther white or black leather worn
slippad under ¢he plaits in front of the coat
to give rather longer lines. Both the side
plaits and the box plaits are fashlopanle
and of different widths, and there are some
few skirts that have the false plalts, eir-
cular in shape In themselves and then with

the plaits stitched on. PThe blouse walst of
fine lawn or of plain inen is worn with these
skirts and coats and there I8 one style that
is exceedingly plaln of white Hnen, quite fine,
with only a hem stitched ceaff and stock
collgr that is very pretty and becoming and
has the advantage that it launders very well;
for many of these fine walsts do not wash
well and really require to be cleaned,

White India silk is o delightfully cool ma-
terial fora tennls gown and on the shirt walst
arder. The gowns are ilso made of Tndla silk
and with a long coat to mateh that can casily
be donneid when the game Is Over, and the
whole gown itself can be Hnindered as waoll
ng can the linen or pigue. The mohair and
serge gowns have the coats lined with Indla
silk and are intended to wear in cooler
wanther. The plaue, Unen and duck have no
linihg., Oddly enough, the homespun coats
are all lined; that {s, the smiirtest of them
are. But this probably Iz because homespun
hds a way of pulling that capses a coat to
logis whape easily, something much to be
awnrded, if possible.

The model of the skirt that has many
gores that toward the foot flare and have
additlonal material put on s rather a favor-

Sweetbreads Served in Various Styles.

O matter what form your sweet-
breads are to take at the instant of
serving, the first thing to be done
with them in every case I8 to put
them o spak in cold water for about
two houra, Theén take {hém out and
bojl for about five minutes in {resh
water. Take them from the boiling water,
drop them intocold water, and cut away all
the windpipes and flbrous nerves, Thig op-
eératlon finished, you go about preparing
them after any one of the fallowing divec-
tivng, or According todothers which may
pléwse your fancy most,

A dish that eminent authorities on the sub-
jeet of cooking are pleased to call an atter-
enyx of sweetbreads is a deliclous compound,
and not very difficolt of preparation. You
hoil the sweelbreads till tender, théen when
cool, ¥ou cut them up Into slices., These
slives gprinkle with pepper and salt, and fry
In a little butter. When you take them up
put on & slab to cool, putting a light weight
over them to press them into shape. Then
with a round cutter cut them Into rounds;
cut also some cold bolled beef tongue into
rounds of the same slze, and also gome
mushrooms. Put these all together and
cover with a thiclk, rich atock, highly sea-
sored. String on little wooden akewers, then
sprinkle them over with breaderumbs, lay on
& baking sheet, moisten with melted butter,
and brown in a rather hot oven. Remove
the skewers before serving.

Of all the delleate eroquettes that can be
put hefore a diner those made of gweetbreads
undoubtedly excel in delicacy of flavor. You

chop them finely, of course, and you season
them wvery Hghtly, adding & suspiclon of
anion juice., With a little cream you malsten
them, then shape into eroguettes, roll in ¢gg
and erumb and fryv. No sauce wilh these
sweethread crougettes, and nothing to' be
served with them! thdat can infrings spon
their rights to the most distinguished con-
sideration.

Some care very much for an addition of
aurry to sweetbraads, and a particularly
gnod way to add it Is the following:—Cut the
sweotbreads into dice shaped bits and cook
Hll done In a Uitle white stock—elther that
of chickan or weal. Cook with thum an
anion, too, and as they are about done tnke
ount the onion, leave only eénousgh of the stock
to moisten them well and add the curry
powder In the proper proportion. Just a few
drops. of lemoen juice may be added, too, and
the dish be the more pleasing td a good
many.

It vou have very tender, young green peas
you can essily form a combination between
them and sweethrends that will give you
sutisfaction in the eating. You just cit
gome hlanched sweethreads into rather slz-
able gllees and fry till brown In butter. On a
dish you arrange them Iln a circle, and, hav-
ing bolled the peas and drained them, you
heat them well in the butter In whith the
sweatbreads were fried. Then you put them
in a little heap right in the centre of the
sweothreads,

If sweetbreads ereamed make your favorita
dish a great deal 48 to be sald in praisze of
your taste In the mitter. And is this the

way vou like them? Bojl the sweetbreads
Yl tender, then cut up Into small pleces.
Just a bit of butter should be put In a fry-
irig pan and these pleces of sweethreads fried
in it the slightast little hit, Then cover with
rich eream, thicken a very little and pour
over hot slices of toast which have been
freed from crusts.

Arrange on a dish. Into the pan in which
you' fried them put a Hitlé stock, heal it and
add trufiles cut In small pleces, Over the
sweethrénds put (hig sauece. Just a little
cayenne pepper and a fow drops of lemon
juice might regsonably be added to the
sauce,

In broiling sweethreads you might want
them blanched first, then dipped in oll, salt-
ed and peppered a blt and then broiled.

Sweethreads and bacon get on beautitully
torother, too., A simply winy for preparing
them Is te blanch them, fry In bacon fat and
surround with thin slices of frisd bacon.
Juat a few slices of fried cucumbers used
a8 a garnigh for this dish make It a trifle
more acceptable perhaps.

Sweetbreads, with musrooms in combina-
tlons, are always a happy contrivance for
appealing to those who fike good things to
aéat., You may fry the sweetbreads and fry
the fresh mushrooms alsd, If you like blend-
ing them together with a bit of eream, or
yOou may broil both swetbreads and mush-
rooms and arrange them in a pretty fashion
on # Aish. In elther instance; if you haye
a sure instinet for the uslng of wine in cook-
ing, you may add with pleasurable results
some white wine, THE EPICURE.
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that toes are Lecoming narrower, and

that In spite of all that is said against

them heolg enjoy favor commensurate
with their height. In the matter of heels,
however, there is plenty of cholee, and one
will not he eonspicyous whether she wear
the Cuban, Louls or military heel,

Most shoes for dress occasions hayve the
glosgy finish, There is a declded |Iking mani-
fested for sandils, which may have frdm one
to nine straps and be as ornamental ng one
pleages,

It Is tle fud to usze ribbons for lacing Ox-
fords, soft ribbons that will pnss readily
through the evelets, which are made & little
larger than the ordinary ones.

All in all, there is g declded tendency tow-

THE. new fashlonable footwear Indicates

i

ard making womens shoes daintler and more , with which they are to be worn,

in keeplng with the present eluborate frocks

]

The man-

nish shoe seems to be passing,

ite one, and if o more trimmead skirt is de-
gired this can Dbe made more elaborate hy
straps of the material fastened with but-
tons just aboye where the flare begins at
siolh seam. Then the strapped linen oos-
tumes can be further olaborated by rows of
miwchine stitehing. This, however, Is more
noticeable In the ecolored linens than in the
white.

There ave quite & number of smart outing
gnwns In ‘mixed effécts, the homespun  al-
ready mentloned, the chevlots and the col-
ored linens, They are ull made on the same
lines as the white, with long coats or the
three-guarter length, ‘There are wvery fow
with short jackets. The skirls are plain or
plafted, and have no trimming, and are to be
worn with either the embroidered or plain
style of shirt waist,

¥or every day usé, or when economy has
to be consulied as regards laundering: the
darker ones are the most eponomical, and
¢an be made very smart and becoming, Bujp
it must be admitted that the all-white have
for the moment the leadluyg place in fdvir,

Acceptable

T is often difficult to choose a gift for
the advent of an infant. As a rule any-
thing that is the work of the donor is
much' more appreciated than if it is mere-
Iy a matter of entering a shop and ex-
pending money.

Of course, cortaln things can only be
obtained in that way, and those as & rule do
not renulre to be duplicated, whereas ar-
ticles: of wearing appare]l may be without
number and not e superfluous. With the
simplest forms of expenditure in  view,
theres are bootikins, bibs o+ shirts. The
bootiking may be knitted or erocheted, or
they may be quickly made of elderdown.
1t {t1s a summer baby they should be thin,
but an Infant as & rule needs bootlkins of
some aort. They may he made of Shetland
wool or silk. A slmple way of crocheting
these ig to commence At the foe with sev-
eral chain stitches, then erochet round
them with two stitches into each loop, and
when' a cup I8 formed continue, enlarging
at regular Intervals; making double stitches
until the front top of a slipper is reacheg.
From this pelnt omit the middle, erocheting
only tlhe sole and sldes until there Is suf-
ficient, then joln the twh sides together at
the buck of the heel, drawing the milddle

gtitehes slightly toward a sharp corner at
the heel
Make the upper part more lacy, picking

gp the Inside stitches from the shoe edge
and working upward to the required height
for a sock, It I8 very pretty if a color s
uzed for the shee part and white for the
gk, and it is an improvement if an addi-
tionul edge be worked round that of the
shoe, To make them of eiderdown is ex-
ceedingly simple, Hach half of the bootikin
being cut oat flat,. they are Joined together,
the sgeam edges being finely herringboned
with' #ilk and featherstitched over the
seam on the right ‘side, as also all round
the edges of the open part above the small
notel. They are made to tle In the front
with washing ribbon half an inch wide. Tha
game ldea may be carried out o wash silk,
preferably Japanese quulity; Ahe Dbootlkin
of double sgilk, wadded with a wvery thin
layer of wool or mull between, and other-
wige fpatherstitched and finished like those
of elderdown.

Few persons reallze how easy blbs are to
make and what pretty work the making is.
The [nterlining should be cheesecloth and
the outer material mull, nainsnok or wash-
ing sill. Medallions of fine embroidery and
small pleces of Insertion may be used ef-
fectively in this way, the design belng ac-
centuated by the stitching which kdeps the
materinls logether. The neck edege Is gorded
and the outer one trimmed with Valencl-
onnes lace or fine embroldery edging,

A slmple design is illustrated to show
what can be done with paralial lines of
stitching, a medallion,
a few small strips of
insertion and a Httle
featherstitching., Plain
bibs may be made
pretty by sticking and
featherstitehing  only,
ar llttle dalsies may
be worked in alternate
squares formed by
plain quilting.

A Knitted wool blan-
ket makes o pretiy
and useful present. To
make this It Is neces-
sary to cast aboul one
hundred and sixty stiches of soft firm wool
in white. At o little way from each end two
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The correct style of dress to be worn by the
spuctators at the outdoor sports I8 quite &
different one and Is as elaborate as would
be chosen for a gardén party. Hvery mate-
rial Is possible—in fact, it might be said to
be w résumé of all the fashlons of the sea-
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gon. If the day be cool there are the smart
cloth or silk costumes, as well as the veiling
or crépe de Chine, while if the day be warm
then is the opportunity for all the thin ma-
terials and such fabrics to be displayed to
greal advantage, and the flower hats and
lnce hats and all the accessories of the fush-
ionable costume of this summer, a3 well ag
the very severe cloth costume or the elahp-
rate one made of the pals colored ¢loth, are
worn indiseriminately, it might be said.

Among these same cloth goWns Wwas an ex-
ceedingly attractive one ol pale yellow. The
entire skirt and walst were i{n bayaders
tucks, over which fell flat bands of the ma-
terial fastened on the skirt quite near the
foot, with three sllver buttons: where each
strap stopped, and with a shoulder cape of
the plain cloth fastened to the walst with
the allver bilttons again.

There are entlre gowns of lace, while or
black. Just here it may PBe sald that the
hlack lace gown is becoming more and more
poptilar all the time, and 1s made of the mosg
expensive quslity of ehantilly, with o black
lace hat to match, enlivened only by a spray
of veliow flowers at the side, making a note
of contrast that is most attractive among all
the lght costumes,

Light colored mohair gowns are very smart
thiz season, and indeed gre rather smarter
than the white. They and the pangee ire
the best In the light color and in the rather
lighter weight materinls that ean be worn
in cool or warm days alike. The plan of the
all one eolor i3 again seen In these costumes,
and with the coont and skirt of mohalr or
pongee,ls worn a silk waist of India silk
or of muslin s near as possible the color of
the material of the costume. Made simply
as are the coat and skirt, the oply trimming
ls in the stock epllar and the polnted yoke
af lnee or embroldered linen and the turned
over collar and ¢cufia, '

The changedble silk taffétas are alsp made
In this dtyle, but are wort more by older
women. There Is one shade of gun metal
that is very good, exceedingly hard to get
and that is very attractive for this sort of
costume, but has the objection of not belng
always becoming, in which dase ejther te
or black must be introduced into the frim-
ming to break the rather dull monotony of
. There ara also narrow bands of black
yelvet with gllt buttons or of black braid
with the same buttons that are put on nar-
row bands of white cloth. These are In each
spam and are nsed for revers and collar and
in this way make the gown bectoming,
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Presents tor Infant's Outfit.

strips of color 'are knitied In to form hor-
ders. 'The length slould be about thirty-

nine Anches; plaln garter stitch, and the

ends bound with ritibon.
+

Care of the

HE refrigerator. i2 one of the Im-
portant household dppanages for
which the chatelaine must hold her-
self dircetly responsibie.  Baryvants
are prone to be phenomenally care-
less In this respect, and a refriger-
ator in bad condition Is a menace
to health, The position of the refrigerator
iz lmportant. It should not be kept in the
cellar or other' damp locatlon, but should
alwiays be placed whers it can be well light-
ed and dralned. Never allow the drain pipe
to ctnnect with the sewer, A new refriger-
ator should be allowed to stand from twelve
to twenty-four hours after the ' ics chamber
:ﬁ :"Il]leu.f before any article of food is plaged

n it,

In up to date houses there are separate
refrigeratars for milk and butter and ment,
with still another compartment for frult and
vegetables, The vegetable and milk com-
partments are lined as well as shelved with
heavy glass. Where one hds no separated
and quarantined divisions nelither fsh.
cheese, cdbbuge, onlons nor banangs shnu{jd
be kept in the genera) refrigerator, Thelr
flavar will not only affect the other fpod,
but will render the butter, milk and any
gelatinous preparations absolutely unfit f£or
use. When artificial jce is used care must
be taken not to let fish come in confact with
it, as the ammonia used in the freezing anf-
feats the fish, Meat should never be Lidd
directly on the lee, naturi) or artifieial, ns
it extracta all the good meat julces.

Iee should always be washed and laid
carefully in the ice box, not thrown in
Maost housekeepers contend from their own
experience that lee wrapped in a thick cont-
ing of newspapers lasts longer than when
left uncoversd, but the manufacturers say
it #hould notL be wrapped In anything, as
that preveénts the free clroulation of cold alr,

Then there arg little kimono jaockets, very
simple gnd so pretty; also full lengih wraps,
A pretty dedign for one of these Is shown in
the sketeh., It Is of cream challle, with a
Persian border around the lower adge, and Is
lined with pule blue, pink or white silk. It
has a little yolke, pointed back and front,
the edge of which, ag also the, collar and
front, Is bound with wash ribbon; wwhich
is secured by one slde of the feather-
stitching; bows of ribbon finish the shoul-
ders and tle in front. This pattern may be
carried out In various ways,

Another pretty form of wrap ls a squars
of caghmere or any preferrad soft double
width material llted with silk, the edges
embrolderad or trimmed as desired, and’ ane
corner, rounded, is arranged with runoning
string o form & hood. ;

An extremely pretty cover for & bassinetts
may be made by using lace beading and
baby ribbon.

The heading Is that which Is procuréd In
aseveral rows to the width of the sirip, A
sufliclant number of strips about thirty-six
inches long are joined together to make the
ragquired width. Pale bhlue or pink baby rib-
bon is run through and deft in loopg at each
end, over which one strip of beading Is
placed. A flounce of footlng trimmed with
the ribbon borders It all around and the
whale is interlined with wadding In a'small
casing and faced with silk to matoh the
color of the ribbon. '

A largs bow of satin ribbon decorates o
corner, using about two 'yards, while ten
pleces of baby ribbon are requiréd for the
beading.
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Refrigerator.

The Inference is plain. If the saving in the
ice hill Is the main object to bhe achleved,
wrap the fce. 1If, as' In extremely hot
Wweather, there is danger.of the food spell-
ing, uncover. One woman thinks she has
simplified matters by covering the outslde
and top of her ice box with a heavy blanket
lined with newspapers.

In getting lee it 18 a matter of economy to
put in as large a plece as possible at firat,
in order that the pefrigerator may betome
thoroughly cooled, then keep full, or nearly
s0, as i small quantity of lce will melt
much faster. In a smgl] lcebox twenty-five
pounds put In three times a week will
lnst better than a smaller piece put in daily.
In taking ice from the refrigerator for table
use no more should be picked off than Is
nesded on account of its melting so much
more rapldly. Covers and doors should al-
ways be kept tightly closed. Food must
never be placed In the refrigerator until
thoroughly choled, as it occaslons moisture.
Neither should food be kept In the refr}gor-
ator without ice and with cover and doors
tlosed. Chemicals of any kind must be kept
out of the icebox and all hooks should be
heavily tinned.

Once n week 18 often enough to
refrigerator, If ordinary eaf'a is= v;ia:‘l:“t]t;:
the articles stored in It. Take everything
from the Interior, put the shelves In g large
dishpan and wash in hot soap suds in which
a pinch of soda has been dissolved. Ringe
with cdld water, wips perfectly dry and put
out doors in the sun' to dry for «> hour
Wash the sides of the refrigerator in the
same way, using a flexible wire for the draln
pipe and skewers for the ocorners anid
Erooves, Also pour warm water in the waste
pip2 to clear the slime that accumulates
from the ice,




