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FASHION NOTES.
Dmîclitig.gýreen is one of the ncwest autumun colars.
loop car-rings, set %vith, diamionds and other jewels, arc

vcry fitsltiouably %vont.
Clatti toques and velvet jockey caps wvill bo wora witil

coBitinie of cloth ami ausa of velvet.
For littie girls between two and tour years there is a

variety af simuple full dresses %witlu guiinps or yokes, or in
lbase sacque shapes.

'Po frutdhen up iast season's dresses loose scarfs i Surahi
draped like a Moiierc vest ta faIt lu two ptiffs are used; they
have a velvot or lace collar, and ara easily adjusted to a plain
waist.

Siviss beits ai Icatiier or velvet arc a-arn by young ladiesý
witlî clotlî dresses. Tlîey are inade witli points in front, the
uipper ane smnail and the lower vcry long, and the back is a
plain, ntraight baud.

For stylieli liair-dressitig the back bair isbrushed frani the
nape of the ncck ta thie top ai the hicad and twistcd thore in
fantastie coils 'duieli arc nlot large. 'Pins and cambs fasten
the coils and are made af tortoiso-shoîl, gilt or silver, with
Rhiue stanes. A sliglît, fringe is on the forehcad and on the
nape oi the ck as a-cIl.

Basques and sleeves aire made af ta-a inatorials, such as
silk and velvet, of thc saine color oddt1y arraugcd or with
utility in vica-; as, for instance, a corsage will have a velvet
yoke with silk beloa- it, or the sidc pioces of the basque and
the lower part ai the s1ceves will be silk and the rcst velvet,
Vlins the parts that a-car out quickty are made of Vic less ex-
pensive and more lasting fabric.

DOMESTIG RECIPES.
ABR3EAKFvAST Disii.-A nice disli for breakfast is miade by

,cuffing tenderloins in tlîin suices; steow thoni ini water tilt
thè-y arc ucarly done; thien put a little butter in a sautepan,
ud fry theni tilI liglit broa-n; serve theut on buttered toast,
-Witli nashed patatots enud raa- tornatocs sliceul thin.

Gr.ss.-Ta-o cîips af foeur, anc cup af milk, ane cup water,
anc teaspoonful ai soda, a littie sait, mix wveii and pour juta
irou-clad pans that have been heated very hiot iîîdeed, flrst
putting a piece of butter in cadli partition. I3nkc quickly la
a very hat aven.

PLAiN% Rîicr CAînE.-IVork a quarter of a pound of butter-
tili it is like creani; stir in a quarter ai a pound ai siftcd
suigar, the grated rind af a lemon, or ny spice or flavoring
prefèrrcd; and the ya*k ai anc and the a-hale of another cgg,
well beaten .Mix together ivith thrc ounces ai grouud rice,
four ounces af flour, ud two, small tenspacufuls af baking
pawder. Puit a baud af buttered paper round a tint put in
-the cakie as quic-kly as passible after it 18 mixed. and bake In,
a moderato aven for three.quiarters af au haur.

ItIiNCx.-One-half cuîp af butter, anc-half cup ai
s-ugar, ta-a cggs, anc-balf cîip of sweet milk, threc cups of
foeur, ane cîîp ai raisins, anc-bal! teaspoanful of soda, anc
tenspoonfii of crcamn tartar.

CR&AsNnEis.-Craubcrries make a delicions filling for a
roly-poly pudding. Stea- theni, using as little watcr as pas-
sible, sa that the juice a-ut be tbick and jelly-likc ; sa-ecten
..and lot the sauce bail for a minute or two, but not langer
.nïter the sugar is put in.

CURRAÂr Bis -Wash aud mub a-cil onc-iîaif volund 01
dried currants, ticinir careful ta t roc them, frot gravel and
sticks, a-hicli are sure ta be in tiient ; suft anc quart af fleur,
iLnd mixý the currauts thorouighly into it, thon add anc tecup-
fut ai sugar, and the ingredi..ntts as for makiug biscuit dough,
raIl out, aud bake lu a quick aven.

CRAssasaa PUDDI.No.-Cranbcrry puding is made by pour-
ing boihirîg ivater on a pint of dried bread cruxubs; mecit a
tableépoouful of butter and étir in. Whîen the breaf is soft-
ened add two eggs, anîd beat tloroughly wvith the breafi. Mien
tpnt in a pint of stewved finit and sa-coten ta Vour faste.
Ilako in a hiot aven for hall un heaur. Fres> fruit nîay be used
ln place of thîe cranberries. Sluce8 of peaches put in layera
niake a deticions variation.

CCOLATE asa Ao-One box gelatine dissalved la anc pint
of ruihk; pour tlais by degrees, a-hile boiling hxot, on five
ouinces grated chocolate, stirring it ail thc tine; whea cool,
add ltur ivll.beaten eggs, pouring thîis hîto a ketthe a-ith nce
quart creati, la which lias beca dissolvcd onc pound ai suigar,
let it boit titi the chocolatc is thoroughly multed aud smooth,
and flic mixture lias became enucli thickenied; pour juta
îuoulds: aud eat a-ith whipped creani.

YEAs.-Tiake anie ounce of dried hops and ta-o quaîrts ai
water. fii theîq f!it-ucu minutes ; add anc quart of cold
water, and lot it bail for a f2wa minutes; strain aud add balf,
a pound af fluur-putting tha latter into a basin, and pouring-
oa tMe water sBowly ta jma-vent its getting lumpy-a quarter
of a pound ai broa-n sugar, a haudini ai fine sait. Let it
stand thrce days, stirring it occa-donally. When iL ferments
a-ell, add six patatacz, which have been boilcd, nmsed and'
mun tlîmough a colander, mkiug then as smooti as posqible.
Thîis yeast 'a-ut keep a long wvhile, nd hias the advautage of
uiot takiug ny yeast ta start ht ivittî. IL riscs so qiiickly
that a less quaulity ai it must bce Put in than of amdinary
yeust.

MISCELLANEOUS RECIPES.

Salt fish are quickest and bexst freshcaed by soaking la
saur nuilk.
STo dlean woollen clati, take equ'uIl parts ai haitsbora and
li*er, andimix ox-gal withit Rubwa-cl.kA mixture ai Indian meal and saIt, spriukled upan. a

ýcarpot and bmcshed off witis a stiff broom, brightens i a 1
reniaves tic dust.

A good a-ay ta cleau tic teeti is to dip thc brush ia a-ater,
rub il over .vlàite custi'c saap, tien dip i la prcparcd cialk
and brush tie tecth briskly.

Thc bed-rooms ai the mast sensible people are wiiiaut
4rpets. "ho floors arc kept iiicely polisbed, and thmec or

four ruga throa-n doa-n upon cacb.

This is said ta bc a gond remcdy for hoarsenes: Beni tba
wl>itc ci nu egg to, a stili froti, and addt ta-o tablespoanfuls 0t
sugar, -fxc juice af anc bcinon and a glass ai warun water.

1Nover wash la warrn water befare going aut ia the cald
ir. Such a practilce a-ut x-oughen th i lin. Wamni water

sbould bo uscd only before retiming.

A very palatable dish cati bo madeofa mashed potatoca
and a littla finely-cbapped mnat o! nce or mare kinds, mixcd
together, flavored ath sait nd pepper, and fried lia anisU
flat Cakes.
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