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FASHION NOTES.
Dark velvet faces ail the faîl bats, somnetimes a narrow

gilt braid flnishing the uppor cdge.
Hlandkcerchiefs îvitb lace borders are fasirioraable. The

initiaisare nowembroidered directiy ira the centre.
Narrowr pale blue velvet is frashionable to woar about the

racck, tied inra sînaîl bo' rat one sido and bcld by a pin of
somne faracy desiga.

White skirts are mnade quite fra!!, and sorte of thera have
whaicboues iasorted ira tic back to keep thora rather bouffant,
instcrad of putting theni into tbc skirt of tbc dress.

The taste now seins to incline toward rich niaterial,
aimply made. The niost fashionabie people wcar tory littie
triraming on tbeir street drosses, most ef thora beirag tailor-
muade.

Twine nctting is becoming fashionrabie, flot only for tidies
'but dresses. The netting is maade to admit of ribbon being
rua tbrough if, and the effect is happy.

Young ladies are wcaring n great dea! of black at receptionsi
diraners and baill, but vory littie on the stret The black
dross always hcightensthe fairracss of the sk-ia Ibygaslight,
aud this is doubfless the reasora wbv thev rare so popular.

Bllack stockiags arc almost universaliy the eboico for
girls of ail rages, anid for boys ira dresses or short trousers.
The fashion is expensiv, as black hosiery is rapt Io be ira-
ferior ira quaiity f0 wrhife or colorcd, therefore requirng more
frequent rcnewal of supply.

Fichus of black and Spanish lace arc worn twisted about the
Ileck, cspeciaily wittî the Jerseys, whicli are popular this fali.

-Jerseys ira dark blue and black are the only ldind permitted
by fashiora for street irear. Tbecy are wnrn over black silk or
dark bine silk shirts, arad liave a sash bach, and offen sash
drrapery down the front.

Gray is one of the most popular colons of tbo season, rand
goods ira woolen. silks and wash staffs corne ira aIl the various
shades. Wbcn judicionsiy chosen, a tory elegart costume
xnay be arranged. Gray flannol dresses are excellent fer
school wear or for raina' days. They crau ie made to fit to
perfection, and will riot be mmcnd by a wetting.

DOMESTIC RECIPES.
Tou.&-no C.-4stw.-Onc hait galion ripe toniritoos, one

labiespoouful 0f sait, two trabiespoonfuis hlack pupper, tlhree
irablespoonfuls ground mustard, one hiaîf tablespoonful rcd
Pepper. liimmerall fogether thrc or four hours ; add one
piut of vinegar, strain throughra siere, swceten ralittie, bottle
.aud cork tight.

To Picr.x Ccccaraiîrs-WVash aud wipe thora and place ina
a jar. Teoanc gallon of cider virgar radd ana teaspoonful of
scaIt, one or two rcd peppetrs, eut fine; one quarter pourad of
«white mustard red, quarter ounce of ginger root, a piece of
alnm size of a batteraut, one teacnpful of horccrradish root,
not gratcd. Dring thc ingredierats te a houl, pour over the
aucumbers boiling hot coter closely.

TOxÂTo PicRzsa-F-or four gallons 0f pickles boat one-
haif a pal ofwrater, add one teacupful saIt. W'her boiling
-drap ila the sliccd tornatoos, rand shira out ragain as soon ras
fbey have boiled a fea' moments; thora place thora ira a jar

and covtr with vinegar. The next day pour off the vinegar,
and cover with vinegar spiced %vith cinaimn, cloves and
pepper, aLnd sweotera to suit taste. A good proportion Io twyo
pourads sugar, two tablespoonfuls dloves and the saine of
cinasmon to thrcequarts of vinegar.

MISCELLANEOUS RECIPES.
A CHAIR TIDY THAT WILL Wasa.-Talre a yard of tory fine

crash towelling, and get sorte figure in outline stitch stamupcd
ina the centre..of it and work it with Turkey red floss and
fringe the edgeG quite .deep, and thon tic thora ina three rows
of kraots.

PASTE FR POLSHuNG SToYrEs-Mix finely-powdered black
Icad to a paste with water irn which a sinali amounit of glue
bas boom dissolved.

CAP 1AiîT.-Three hundrcd parts îrashed and sifted
white saud, forty parts of precipitated cblak, fifty parts of
rosira, and four parts of linseed, oil are mixed and boiied ira an
iron kettle, anad thon one part of oxide or copper aud one part
of sulphuric acid are added. Thi.s mass is applied with ara ordi-
nary paint brush while warm. If it is too, thick, is diluted
with linseed oul. The paint drios vcry rapidly, anad gets vory
bard, but protocts wîoodwork oxcellentiy.

Ennts About Canning Fruit.
There arc varlous methods practised for preserving the

fruits and bcrries wbich are s0 plcnty ia many sections at
this season. Mrs. George W. Ladd, Bradiford, Mass., gives
ber metbods of camning fruits, for wvhich she was awarded
first preminrt the lest exhibition of tbe Essex County
Agricultural Society, as follows: tcA the seasoa of ripe
fruit adences, Iprepare such quantitits 0f syrup as Ithink
1 may nord, ia this xray:- Thrce pounds of granulatcd sugar
to one gallon of waterand boil twcnty minutes; this 1 put ira
glass jars, when cool, rand sot away for future use. Peaches,
poars, applos-, pluins, prrae.apples, rhubarb, crab-apples, and
ira fact, ail fruits of this kind, I peel, quarter and place ira a
dush of cold watcr (t0 prevent, discolorration), until 1 have
prepared enough t0 fill ajar; I tbon pack thora as solid as
possible ira ajar, anadthen fil thejar witb the syrup prerlously
prepaied. 1ithon placera -wre stand ina the bottora of rny
preecrving kettie, on irhich to place the jar, thon fill the
kettle with cold water until thc jar is two-thirds covered
]eave thejar open, just cover tic kettie andi boit until the
fruit is suflicicntly soft, have ready a hI' le boiling syrup, if
ncedcd, to fill the jar full te ovortlowing. Thera place the
rnbber banad arourad the ncck cf the jar and scrcw the coter
en as tigbtiy as possible; theon ira frora thrce to five minutes
give tlt-* coter another tura, ira order t0 br- sure it is air tigbt;
an vou will have no more trouble w1th It. I use jars with
rnetallic porcelain covors.Y

For canning bordes and smnall fruits Mrs. Ladd grres the
fol loiring directions: ce Place tbe fruit ira a prcsertïag kettie,
and thon add justwater enough to prevent, burning anad bol
frora five to ten minuti.s; thora place a wet t6vwoi around and
under the jar, theon fil! the jar with the boiling fruit and serai
immediatciy. 1 do mot use ani' sugar until 1 open thera for
the table. The preserat yeur I have fillec 150 jars and have
mot brocera a single one. Others vary the rabote mrethods
somcwhat The main objeet by aIl methods is ta boat the
fruit sufficient te drive out the air and destroyali gorms,.thern
seral imsnediately and koep ira a cool. dark place."


