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By Mrs. Frank Learned,

Author of “The Etiquette of New York To-day.”

an extremely able and valusble

article on the skin and complexion,
and next Sunday she will have another ar.
ticle ' her imsfructive and entertaining
serles. But there are matters of Impor-
tance to well-bred persons which are not
tonched by Mme, Cavaller! and which may
be profitably discussed. Matters of good
form, the appropriatencss and the “eternal
ftness” of things, the enltivation of eharm,
the graces of agreeable manners, and the

M!’E. CAVALIERI wrote last Sunday

varfons manifesiations of good tasie In
clothes, in hablis, In speech, the relstioms
of hostess and guests—all these and many
other similar topie will be deall with in
a serles of articles by Mrs, Ellin Craven
Learned, Mrs, Learned's articles will be
published every second Sunday, alieraat-
ing with Mme, Cavallerl’s beauty articles
Mrs. Learned Is a member of New York
and Newport soclety and {s the anthor of
the well.-known book, “The Etiquette of
New York To-day”

By Mrs. Frank Learned

HE true meaning of etiquelts, or
good form, may be defined briefly
by stating that it Includes the

whola range of good manners, good bread-
Ing and politeness. The essentlal thing
to underatand i that courtesy, considera-
tlon for others and unselfishness are the
gources from which good form springs.
True politeness comes from a kind heart,
a ready sympathy, an instinctive tact, a
wish to please, an unwillingness to hurt
another's feelings and a desire to put other
people perfectly at ease,

Although & kindly nature and an un-
gelfish spirit are never lacking In cour-
teous behavior, a thorough understanding
of the conventionalities of soclety help to
give a finish and completeness to the whole
persopality, Tact and natural refinement
ecount for much in one not accustomed to
goclety, but cannot supply the want of
knowledge of what Is the correct thing to
do under all elrcumstances.

We hear much and see much of the
decadence of manners in the present day.
In the haste and rush of modern existence
we are In danger of losing many of the
graces that make life pleasant and har
monious. We are told that there is little
time to practise politeness and that the
finer qualities of behavior have disappear
ed, or they are hidden beneath a mass of
characteristics which may he very praetl-
eal and useful but do not beautify life,
Many persons seem to imsgine that it is
a oredit to themselves to appear to be
always In & hurry, very busy, and that to
be leisurely is either old-fashioned or fin-
dleates a lnck of engagements. They for
get that to take time to be polite Is one
of the requirements of good breeding.

flome persons say that manners AT now
“more frankly selfish.” This statement is
an absolute avowal of retrogression. Self-
{shness always desiroys progress of any
sort. Most persons are striving to lm-
prove, Even the self-seeking should re-
member that good manners are an ele-
ment of success in every careaer. Care-
lesxness in manners leads rapidly to rude-
ness and soon the careless person offends
others and becomes unpopular,

The optimist declares that although man-
ners are less caremonious thad in the past
and are “"somewhat hasty to match our
rate of motion,” that the right principle
remains, because good manners are from
the heart and the hearis of the present
generation are in the right place. This
is a hopaful view, It may serve to re-
mind the thoughtless that the graces of
courtesy are the outward and visible signa
of tha inward graces which no one can
afford to lose.

Those who have advantages of genera-
tions of transmitted gulture, will, as a gen.
eral rule, be found to be courteous, affable,
and with & true simplicity of manner.
When one attempts to describe the charm
of & certaln person it is something almost
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Intangible, vague and delusive, The per~
#on may not be remarkable for beauty,
for brilliancy In conversation, or for great
Intelligence, but thera ia a rare graclous
ness {n manner, a lack of self-conscious-
ness or effort, a conslderateness and
thoughtfulness {n every word or action,
Boclal life has evolved necessary con-
ventionalitles. The present code of good
form has been constructed from the onl-
ture and refinement of years, Boclety at
its best should offer & high slandard of
excellence and encourage an improvement
In manners. If we are to live In harmony
and unity soclety must be made avery-
where a pleasant thing, and this is pos-

sible only through obedience to the laws
of that etiquette

which governs the

entire machinery and
keeps everything
runnilng along
smoothly and com.
fortably. The dig
nity of the individual
and the comfort of
the community is the
object of these laws,
where each one Is
treated with respect
and each one ls too
self-respecting to
neglect social dutles.
Those who disregard
these things show
that they are not in
the ranks of the most
highly cultivateq of || '
thelr time. Those !
who are rude and
eelf - asserting pro-
claim by their !bm
manuvers the lack of
tralning as to obliga-
tions which are con-
sidered Dbinding on
well-bred persons.
P rotentlousness
never decelves one
who Is well-bred.
People who affect to
desplse manners,
who recogunizée no
distinetion, or no
distinctlon worth noticing between good
and bad manners, are themselves losers.
“Manners aim to facilitate life,” writes
Emerson. “They ald our dealing and our
conversation. These forms very soon be-
come fixed and a fine sense of propriety
Is cultivated with the more heed that it
becomes & badge of goclal and elvil dis-
tinction.”
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Dolly Madison, Now Fa-
mous as the Most Graceful and
Courtly Hostess the White House
Ever Had. Her Manners and Popu-
larity Helped Her Husband to Gain
His Second Term as President.

The Celebrated Earl of Ches-
terfield, Whose ‘“‘Letters to His
Son'” Are the Classic English Au-
thority on Politeness. He Laid
Down the Rule That “Manners
Must Adorn Knowledge and
Smooth Its Way Through the
World.”

the absence of good breedl
the knowledge or ignorance
good form. Forms, ceremonles
and observances are necessary,
therefore, not only to the well-
being of soclety but the happi-
ness gnd peace of mind of each
individual. Good munners and
good form may be acquired by
tha constant practise at home and In
goclety of the many small courtesles and
acts which will enable one to gala a habit
of doing the correct thing.

Boelety in New York undoubtedly in-
fluences the customs in other places and
is rogarded a8 a representative source
of Information, An fncreased walue ls be.

——-
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Moral Value of EtlQl.le[tCan (lOOd form

The Gallant Sir Walter Ruleigh, Who Won
the Confidence of the Great Queen Elisabeth
by the Grace with Which He Threw His Cloak
Over a Muddy Pool, and Lost His Head Un-
der a King Without Manners or Heart.
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Ing placed on etiquette, or the proper ob-
servance of social customs. Many 10}
in our great country have heen ocoupled
In making fortunes and they wish to know
what is expected of them in thelr new
conditions, They wish to learn the varlous
conventions about visiting, leaving cards,
note-writing, travelling, customs at the
table,

Thera ia & growing demand for true
education in the heart2 of men and wo-
men all over the land. They wish to
train themselves and thelr children In a
wise and llberal apirit, to be guardians of
law and order, and they recognize that
manners and morals are closely connected ;
in fact, that manners are an expression of
morals and morals are an expression of the
law, They are convinced that It is only
by obedience to every small detall of law

There {8 a right and a wrong *

way of doing everything, no
matter how trivial this thing
may seem to be. The writing
of a note, the wording of an
invitation or a regret, the man-
ner of bowing, the way we
walk In the sireet, enter a
room, greet a guest sit at ta-
ble. all indicate the degree or

May Trwin's

By May Irwin,

the Best Cook on the American Stage.

bone, using very litile water.

Btrip

in life that a fine characler can be de
veloped and that the comerato expression
of manners, that is to say, In charaocter;
is the crown and completion of every
lite,

It has been very beautifully sald b
the late Archbishop of Canterbury, In «
lptter to & son at school, “Good mannerf
glve the last grace and ﬂnlsh to conduct
They are when perfect, the visible flowel
and bloom of iaward excellence which hag
80 laken possession of the man as to pers
vade his whole belng and ocolor the
minutest detalls of iife. They swesten
nocial Intercourse and contribute to hu
man happiness beyond all proportion t4
the effort of wmelf-diecipline which they
cost, The true man will remember e
moment of his Jife the Scriptural
‘Be courteous,’"

Favorite Recipes

For short bread, use one quart &

Making Sure.

HEY were on parade when the
Irish  drill - pergeant stopped
dead In front of the newest re-

viwlil and eyed him steadlly from top
Lo 1oe before he Lurst owt:

“Arrah! an' here's & nloe atale of
affuirs. How dare ye come here and
stand before a dacent man lolke me-
self vovered in dust from head to
foot? Answer me when 1 spake to
yai"

With knocking knees the now thor.
vughly wretched recruit endeavored
to aqueesé In & Tew woll-chomsen
worda of explanation, bul his ai-
tempta were rudely overborne by =
further torrent of worda from the
pergeant, who fairly bellowed:

“Ye would answer me, would ye?
Bpake at your peril! Now, tell me, ye
wpalpeen, what have ye bhesn doln’ to
yer nice pew uniformT™

Agaln the bewildoered recrult opened
& capacious mouth as a preliminary
to speech, but the violent volce -of
his superior broke in once again:

“Take care!™ he shouted. *“Of ean
hear ye. If ya answgr me when |
spakos to ye, I'll have ye arrested for
Insolence. An' If ye don't anawer when
I spakes to ye, I'll wend ye to the
guard-room for disobedience. Bo
meind, I'll have ye» both wayse"

An Eye .0 Business,

*Prisoner at the bar,” declaimed
the learnad judge, “your offense is nf
such g nature that. if you plead gulity,
I will Jet you off with a fine.”

“Pardon ma" andl the prisoners
counsel popped suddeniy up from hls
sest. “Before we plead guilty, It
will be pecessary for us to know ex-
potly how much the fine will be

“Bat this la unprecadentsd, air!”
exclalmed the Judge warmly. “You
cannot bargaln with the Court”

“Well, It may be & Hitle unusual
Your Hopor™ replled the lawyer
“put T sm suve, when you learn the
full clrcumstances of the cass, you
will entirely agree to my proposition
You ses, the prisoner s In the pos-
pession of $40; my fee Is $80, and so
we cannot afford to plead gullty It
you Inelst on fning him mors
than ¥10

Thoughtful Santa Claus.

HWRY was & litle boy of slx, which
is the age of Inquisitivensss. as
his mother was beginning to dlscover

“Mamma," he wsald, embarking on
the two hundred and lh!rtr seventh
question of the day, “does Fathar
Christmas get hin sleligh on Christmas
Eva and drive to all the houses of the
little boyas and girls?

"Yeo," answered mamma,

“And does he stop at each ehimney
a8 he goos along and leave the right
thluts""

“Yes,"” answered Henry's mamma.

“Isn’'t he trelty quick to vialt &l
tha little oyse and girls in one
night™

.Yun

“Well"—here Henry reached the cll.
max—"do you know, I helltve he
pinne ahead and doeos some work be-
forehand.”

"What malkes you
asked mamma.

“Why," answered Henry, “becauss |
noticed he's got all my presents put
away in one of the cupboards al-
ready.”

think that™

Her Only Comfort,

She was the neéew charwoman, and,

because of the faot that her new
mistress was yoong and Inexperi-

enced, she was expatiating on her
manifold woes

“Yes: an' would you belleve it
mum, there's me ‘usband done no

work for six years, an' 'ad an allment
for the last four? An' I'vae two ehil-
dren to pervide for. "Courss, one's
sixteen, though the other's only a lit-
tle 'un”

“But” Interpossd the young mis-
tress timidly at last, “doemn’t—Iisn't
the elder one n great help™

“You're right., mum" declared the
garrulous ane. am she wiped her
streaming eyen wilh the corner of her
apron. “She's a real comfort, she Ia
Bhe often mits down an' criea withy
mal"

Judge and Justice.
Her Witnéss—You know that Jus
tige I bllnd,
Fair Defentant (adding the finish
g touches to hrr tollat)—1 know
that Justice js | ' ’ thank =
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HEN you are tired of the

W routine breakfast., or when

your husband, father or

brother complains of its monotony,

introduce the imnovation of trips and

oysters. It will fit nicely into ¢his
breakfast,

One goblet of erange Julce.

(Baked apple, rhubarb or apple
sauce, If you prefer It).

Tripe and oysters.

Muflinae.

Coffees.

Tripe and oystors are a delicats
and dellclous breakfast dish when
well prepared. Cut tripe into small
pleces. Scrape well, taking all the
bite off, and boll three hours in salt
and water until the tripe Is tender.
Drain the water through a colander,
Then plump your oysters, Plump-
ing your oysters—I stop here to ex-
plain to the young or inexperienced
cook—consists ln stewing the oystars
for five minutes in the same liguor
in whigh they were brought from the
fish market, until the oyster sweils
to nearly double it size. Put the
tripe Ilnte & porcelaln-lined vessel
until it comes to a boil. Add two
tablespoons of butter and one of
flour, creamed—that Is, beaten to-
gether—and flavor with paprika, a
dash of‘red pepper and salt to taste.
Add the oysters and one-half cup of
sweet cream. Berve on thin, erlsp,
buttered toast made of stale home-
madae bread.

r My favorite muffing are made of
two cups of flour, two egge, one cup
of milk, one leaspoouful of Hfour,

baking powder, sugar, one heaping
teaspoon of baking powder, one-bhaif
teaspoon of salt, oue lablespoon of

b * uVt the flour, salt, baklos

Miss May Irwin at Her Cooking Table.

powder and sugar together: beat the
eges untll very light, add them to
the milk, thea sift the flour and
other ingredients into the milk and
eggs. Mealt the butter snd add it to
the mixtyre. Put into the muffin
tins and bake for twenty-five min-
utes ln & hot oven,

Here 18 & variant of the routine
breakfsst menu:

One goblet orange Julce.

(Or stewed frult, If you prefer
say, apricots,

Qatmeal.

Chicken hash,

Southern corn pone.

C.,g',';;o.

If you Indist npon your fat-form-
ing (though strength-making) oat-
meal, at least cook It In a doubls
boller, letting it simmer all of the
day before serving, and do not eruah
it to destroy the form of the grain.

Thare is no more palatable break-
fast dish than chicken hash when
properly cooked, Improperly
cooked, i Is an palstable as sawdust
or the tasteless dry toast so regu-
larly recommended by the dlet doo-
Lors.

The chicken should be cut up and
dropped into cold water and cooked

slowly until the meat falls from the

the meat from the bones. Cut it up
in & fine chopping tray, Add green
peppers, chopped finely, and Bpanish
peppars to tasie, also chopped fine;
one small onlopn—s0 small that you
hardly know it's there—at first; cold
bolled potatoes, also chopped In a
bowl ;papriks and & dash of nutmeg,
black pepper and salt to taste. Into
an oldfashioned frylngpan put tha
liguor left from the chicken. Drop
the bits of chicken into the liquor
As soon as the liquor bolls up, add
one cup of thick cream, a little buts
ter, and flour stirred in to slightly
thicken,

For Southern eorn pone, take two
oups of yellow cornmenl, one cup of
flour, two teaspoons of baking pow-
dor, two cups of milk, one tabla-
spoon of lard, one tablespoon of but-
ter and two eggs. Beat the agge and
add the milk. Bift the flour, salt
and baking powder together, add the
milk and egge, and beat well, Bake
in & modersts oven,

One goblet crange Jules.

Frizzied beef,

Short bread.

Coffen.

QGet best smoked beef. Blice quan-
tity desired tnto small, thin pleces
and pour over these bolling water
for not longer than a second. Pour
through a ocolander. dralning the
water thoroughly from 4. ‘This re-
moves the brineliks taste from the
beef, leaving it & softer, more dell-
cate flavor. Put the beef luto a fry-
ing pan together with s tablespoon-
ful of four, & lump of butter as
large as & walout, and half & tea-
cup of eream. Add one and & half
cups of milk, salt and black pepper
to taste

flour, two tableapoons of lard, oms
tablespoon of butter, three tew
spoons of baking powder, one tea
spoon of salt. Mix the flour, baking
powder and amalt together. Rub the
butter and lard well loto the flour
and mix with cold milk to the con-
alstenoy of biscuit dough. Bake om
a griddle on top of the mtove., I
often use this recipe for strawberry
shortcake. Splitting the crust and
buttering it generously makes it @
deliclous basis for any shortoske.

This, llke the foregolng. 18 a subls
stantial preparation for & hard m
work:

One goblet orange Juice.
Ham ande——,

Griddle cakea.

Coffes.

For “bam and—" mix a cupful
of finely chopped ham, half a cup of
bread crumbs, one teaspoon of
chopped parsiey, one tesspoom of
butter, a quarter of s teaspoon of
fresh mustard, snd encugh hot milk
to make a smooth, soft pasta, Spread
this in buttered scallop shells, break
an egx luto each shell and sprinkle
with buttered erumbs, Bake in a
quick oven umntll the crumbs are
brown and the white of the egg firm,
This 18 an appetizing way of using &
little left-over ham. Also Its ecome
omy recommends it. My “Ham and
" does not include beans.

For my favorite griddis cakes 3
use lhree cups of flour, one and &
half pints of milk, one teaspoon of
salt, two teaspoonfuls of baking
powder and three eggs. Beat
eggs and add to the milk, Bift
gether the flour, baking powder and
salt, Add to the milk and egge, and

beat w?*
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