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are given by the sofier sex to face
framing, or, in simpler language, to the
choice of their hat

In choosing a hat for our customers,
or in tmposing our opinion on them,
the first consideration is Lbe shape and
character of the face, I make a point
of talking for soine moments with =a
new cusiomer om any suhjeet which
romes upermost, sa a3 to <ee how her
face varies, There are s wlhose
faces asadden, and whose eyes grow
deeper when they smile. Karly Vie-
torian suits these faces best.

A woman with this depth in her ex-
prassion would not Took well in a gal-
ette or flat creation, with but little ar-
nament upon it. even althaugh such a
hat would probably suit her face well
indeed while in Tepose, and in  such
things as this, I would point out. lies
rll the difference between a face fram-
ing artist and a mere modiste.

GENERAL IMPRESSION AN FRTOR.

There is a general impression that
hig women need biz hats, and that small
hats are for small women only. Thia
like most generalities, errs in a want of
detail, faor, like those verbs in Freoch
whose irregularities give such dreadful
trouble to the learner of our limgn-
ape, not only do the exeeptions in fuee
framing prove the rules but they far
outnumber them.-

A broad face. with a fine, hroad fore-
head, coiffe en bandeaux, a full, rounad
neck, and & soupeon of double chin, will.
if the eyes be good and mose and
mouth not too small, look hest in a
large hat, raised on one side, with a
buckle and 2 feather, & chapeau cava-
lier. But if—and this is one of mature’s
little witticisms—the nnse tip in  this
face be, as it s0 ofter is. a dainty re-
trousse, the chapeau cavalier would he
impossible, for it would give the wearer
the appearance that her head was try-
ing to free itself and fly away from the
shrulders. A hat like that is what we
call un chapeau qui enleve, a hat which
ecarries off and lends a ecertain dash,
and this the wpturned nose tip does ii-
self withnut extraneous aid, so that the
chapeau cavalier would be an exaggera-
tion and most inartistie.

SOME REQUTRE SEVERITY.

Again, just as there are pictures of
great beanty, Burne-Jones' pictures, for
instance, which, in the framing of
them need a plain severity, so there are
perfect faces which need plainly severe
hata. For these. a thin fuce, forming
to an oval a% the chin. with well mark
ed evebrows, a straight. thin lipped
mouth., and a Iarge nose, & perfectly
plain hat which overshadows the face.
i« the best. In fact, the more we
waork upon face framing the more we
find that eyes and nose are the twa
portions of the face which aive us the

most trouble. The form of the hat
must he in sympathy with the nnse,
The character of it- its soul. if 1 nay
say 30, must he in harmony with  the
expreasion of the eyes. Mouth do nof

bother us partienlarly. for thev on wilh
the eyes almost invariably. and grave.
grey eves will rarely have a rvosehml
mouth and dimpled chin heneath them

The modiste who wishea Fa da more
than merely mateh a  dress with  her
ereation and to hat her customer, in-
stead of =imply putting a hat "on her
must know her and know something
aof her. My expericnce teaches me that
one  of my assistants who knows o ens-
tomer will succesd in Framing her face
with greater ease than a mare skillfu!
ane who dnea nat known her. and T
make a point of either knowing each
individual enstomer myself or fiaking
care that my daughter or one nf my
premieres does so.

FASHION TORESNT ATWAYR

Tt is, of course, & great miatake tn
faney that becau=e a particnlar style
of hat i=s fashionable it must soit every
face. Put there are menagements T
do not think there is an English woril
exactly ta express it, for modifieations
mean  toa much and  aceammadation
means tno [itile— which mar  he made
with fashion, and =0 adapt the fashion-
able hat to a face which ot the first
Ansle it would not appear to suit.

A atriking woman ought to wear n
striking hiat, but it mnst not he an ex-
ageeration. nor must a1 wee fare he al-
Inwed to sink into insiznificance undsr
A hat too big for it, or to he made ta
pass unnoticed with too plaln o one.
TMats are a combination of face frames
and face backgrounds. Tn chonaing
them the face must be carefully atudied

hy an expert and the hat suited to it-

My Iast waord is, “Ton't trust your
Isoking glasx too mueh” Take vour
madisfe’s advice as you woull listen tn
that ot your doctor, fur she knows yvour
face. not as you yourself finey that you
know it, but as it really s, and knowa
by lher experience how that face and
the hat she givea you ean best be hlend-
#1 inte one harmenious whole,
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In Canning Time.

Perfect  cleanliness  amd the  best
materials procurable apell anceess  in
ranAing. The enns with the hest make of
top known—the self-sealing -should be
of the first quality. “Bargain sales™ of
sugar and of preserving cans are a de-
Insiom aml & With the ecans
ralled “seconds” while thex are al! right
far holling groceries or fruit which is
to he used nt onee, the mnney saved on
a few Jduzen cans purchased for use in
preserving will be lost many times over

|nare.

in spoilt fruit and disappointment.  As
it is sufficiently difficult
at all times to proenre nnadulterated
sumarT.

An agate or pareelain-lined kettle of
medium rize should always be used  for
enoking the fruit, and this ketite should
for mo other purpoze. A tin
saucepan is an ahomination.  Ta not,
economy’s sake, Use a kettle in
wlhich summer after cummer successive

for the sugar,

be usel
for

erops of fruits have heen eooked. In
these  days agate  ware is sulliciently
cheap to be within reach of all. Glasa
utensils of all kinds have been placed
apon the market. With these it is pos-
sible to be chemically clean,
celuin-lined  enlander, or strainer, is
4nld for use in canring, and acales with
or tray, glass
and

A por-

a glass pan
CUPS, skimers are tn  he
found, all at reasanable prices. These
shomld be put away by themselves in
perfect condition eaen time they are
ased, and kept for the one purpuse -
canning. A square of white table oil-
cloth to set the cans and utensils upun
is aulso an aid te cleanliness in eanning.

To make sure that each jur is per-
fect, fill with eold water and turs up
side down, after serewing the Lop on as
tightly as possible. 1f it leaks at all,

mexsnring
ladles

dizeard it, for fruit put wp in it will
apoil, There are successful rcannera
who maintain that it is all rizht to use
rubber rings year  after vear. so long
as they are whole aml are boiled be-
fuore w=ing, but as rubber rings arevery
cheap, it s A unnerersary to rm
Lhe risk of using oll ones.

An oil stove or was range makes the
work of canning far easier. They are
cooler than o wool or eonl rawgee, and
the heat is even.  The fire does nof re-
quire replenishing from time to time,
and when the Hame hns been adjusted
the question of heat iz disposed of 1§11
the work ia done.

Jelly bags shoull be made at huome.
They are three eorntered in shape. pre-
ferably of lannel. and at least halfi a

dezen shonld be in readiness #or  the
“inning season.
Tn making jelly fake eare oot to

squeeze the straining bigr, as it impairs

the clearness aof the jelly. While the
juiee iz ecookime. place the sugar in a

par in the oven and heat through: take
care that it does not hurn, and stir it
abont from time to time. <0 it will heat
evenly. When the friit jn has enok-
ed {or 200 minntes pour the suzar into
it & little at a {ine: {he sugoar being
hot  dees nnt lower the beiline poiet.
and jelly made in this way will always
“jell” If the sugar dors not hiss as it
touches the i= not aulficiently
hot. Tet i1 all boil up together for a
few minutes ufter the smgar dissolves,
amd then pour into a pitcher. tying over
the noxe of the latier a picee of cherse-
cloth. first swvet in eold water and {hen
wrung dry oul of very hot water. Peur
the juire inin the glasses thrawsh Lhis
cloth, digearding it for a fresh one as
soon a8 it hecomes cavermd with parlp,
This final  straining s little  extra
trouble, wnd makes the jelly clear arl
sparkling, as jelly shonld be. Tin cov-
ers are not advisable for jelly. as fhey
are apt to must and impart a disasree-
ahle flavour. Paralline paper is con-
<iderel best fue the tops of jelly glasses.
Tie the paper tinnly in plade after the
jelly is eold. moisfen it with wafer, and
it will aldbere clogely Lo the glass. TP
patafline wax is nxed it should be put
on in a thin luyver. as a thick roating
is apt to nk and leave the jelly ex-
posed. Cover the jelly while it ia rool-
i as il makes an exeellent enlure
i fer serms. anil sel In o eouol
place. A layer  of granulated  sugar
placed over the top of the jolly just he-
fore the paper i put on will prevent
the formation of moirld.

Ta all sieh froit as grapes and praches
which do not give a clear jelly, a little
apple juice should he  added. This

EE

deztror the flavour of
With apples. exeept in the
rrabapples, wiher  fruit
shoull be wsed tu grive flavour. A
small quantity of the parlngs and cores
ol quiness will Havour a Targe amoum
of apple e Tt the  <ecedas

the

will i
¥ o t the other from
imr clear. A rose meranimm leaf. br
ol slightly and teft an the fop of the

ielly while it i cooling, alsn imparis
A alelicate flavour.
Bead-ripe froil seltone “jel" pro-

perly H s DBetter that i <howll be oo
litrle wederripe. hoth for this porpose
amb for ardinary  eanning.,

To make a thick rich syrnp, such as s
wseil for gninces and cifron. measare
toe ponnds of su tn 1wn guarts of
water, plaee it aver the fice and ronk
for half an hear. The frun <hould e
plivesd S this =yrop a little a1 2 time
s Ahat it ean he remaved with a Tad
anst filted intn the vans before H o has o
chanee tn hecome muzhy, Froit ke
i< shape muek better iF 3 i< not <t
while &t iz heing conked. To ke
from hurning, wash fune or five larse
narbles amd drop them a the

when the confenta begin 1o heif np, - As
the eonfenfs of the kettle are ag tod
moeonbine, the marbles roll abont and
keep the frnit from harning The
marbles shovld be used for jam and

vittsip, ns well as For stewed fruit. A
haed, toueh frait. like gninces ar citron
i= much improved in flavour and ap-
pearamer if the picees are phiced in o

seun plate aml st imnsbile a0 sieanm
Wh 1lhey are sufficicntly  soft, make
f ip oof supgar aml water, adding the

 owhich exwles while the frodl s
ming. Drap the froit into fhis,
ok HITl it s soft enengh to e
with a slrew, amd is the e
shandn, Long  sonking makes

quinees alark red anmd eilron s prenliar

Jdark <hade,

For the first four weeka after makinge
pPresery irfly or pickles af anv .
the jars and hettles spenlidl e ex-

amined every other day, to make anpe
that they are all rizht. At the Geat
appenrancee of fermentation. reapen the

jars aod bring them to the boiling print
over a slow fire, Adl a litHe =sugar.
anml when they are cooked  replace
them In the jars. after niaking sure
there i nothing the mafter with (he
t nr rubliers xamining  the

- v careful not a3 ahent,
goml thing Lo ecover each jar
wifth a pgroeer’s bag when it is  pur

v. as thia not only keeps the frait
dark, hut the jar elean.

A FASHIONABLC-SET DINNER TABLE. §f

A DAINTILY-DECORATED SUPPER

TARLE.



