
QUERIES.

Any queries, domestic or otherwise, will be inserted free of
charge. Correspondentsreplying to queries are requested to

give the date of the question they are kind enough toanswer,

and address th-ir reply to ‘ The Lady Editor, New Zealand
Graphic, Auckland,' and on the top left-hand cornerof the
envelope, 'Answer' or ‘ Query,’ as the case may be. The

RULESfor correspondents are few and simple, but readers
of the New Zealand Graphic are requested to comply
with them.

Queries and Answers to Queries are always inserted as

soon as possible after they are received, though owing to

pressure on this column, it may be a week or two before they

appear.—Ed.
Rules.

No. I.—All communications must be written on one side
of thepaper only.

No. 2.—A1l letters (not left by hand) must be prepaid, or

they will receive noattention.
No. 3. — The editor cannot undertake to reply except

through the columns of this paper.

RECIPES.

Green Sauce. — Pound togetherto a paste or pulp a small

handful of parsley, tarragon, chervil, marjoram, and borage
respectively ; add the yolks of eight or ten hard-boiled
eggs ; stir well and press through a sieve. Pat this puree
into a sauce boat, work it with a wooden spoon, and add

gradually some oil, vinegar, mustard, salt and pepper, stir-
ring all the time.

Potted Meat.—Catering is not easy in hot weather, ap-

petites are so variable it is almost impossible to gauge the

quantity of foodthat will be required, and itis difficult tokeep
food sweet. Potted meat is invaluable as an adjunct to the

breakfast, luncheon, and supper-table ; or to use for sand-
wiches for impromptu picnics. The following is an excel-

lent recipe :—Remove allskin and gristle from a pound and

a half of fresh lean beef, cut itin small pieces, put it in a

little earthenware stew jar with three or more boned

anchovies, pepper and salt; slice two ouncesof butter over

the top, put on the lid, and leave the jar in a moderate

oven, one-and-a-half to two hours (neither water nor stock
to be used). When cooked, put the pieces of meat through
the mincing machine, then pound it thoroughly in the

mortar (a wooden bowl and the end of the rolling-pin are

not to be despised as substitutes for mortar and pestle) add-
ing the liquid which will be found in the jar by degrees,
pound till perfectly smooth, then spread it on a plate, and
be sure to leave it in a cool place for some hours—or all
night—to set. The meat is then ready to be pressed into

pots and covered with liquid batter.

Eclairs.—The proper wav to make eclairs of any kind
is this : Melt loz of fresh butter in half a pint of cold water

over the fire, and let it boil up ; the moment it does so lift
it off the fire, and stir into it gradually as much flour as will

make a stiff paste—i.e., about 4to 5 ounces. Replace it on

the fire, and stir it sharply all the time till it is perfectly
smooth and leaves the sides of the pan. This will take a

few minutes. Now turn it into a basin, and when it is per-
fectly cool not to say cold, break into it one egg, and mix

this thoroughly into the paste ; then break in another,
treating it, and also a third, in the same way as the first,
by which time the paste should be a lithe workable dough,
firm enough to lift easily from the pan, and coming away
clear from the spoon and the sides of the pan with a slow,
elastic motion. Now flour a pasteboard and drop the paste
onit in finger lengths (the best way is to use a plain pipe
and a pastry bag, and force out the paste in a plain roll in 2

or 3 inch lengths. Lay these on a buttered tin, brush them
over with yolk of egg; let them stand for quarter of an hour,
then place them in the oven, which must be a

‘ slow ’ one,

and, when they are a pretty golden colour, sprinkle them
with castor sugar, and replace them in the oven for this to
ice over. Of course this is not necessary if the eclairs
are to be iced with coffee icing. I have purposely given no

flavourings, as eclairs are used both for sweets and savouries.
If for the former, add 1 oz of sugar and a grate of lemon
peel, or a few drops of any flavouring essence you choose, to

the tiny pinch of salt which will, as a matter of course, be
put with the butter and water at the initial melting. If for

savoury nse, season with cayenne and more salt, and, if
liked, grated Parmesan cheese. To fill these eclairs, make
a small incision in the under side, and, if properly made,
they will be hollow enough to hold a fair quantity of any

custard, cream, etc., you may wish to use. This paste is
the same as that used for petits choux, profiterolles, beig-
nets souffles (for these, however, you add the stiffly whipped
white of an egg to the paste just at the last, etc.). The
great secret of all these fancy pastes lies in the working.
Unless the paste is got to the right consistency at first, it is

sure to be a failure ; and, unfortunately, it is not easy to

describe the precise consistency the paste should arrive at.

It must be perfectly workable, but not the least bit sticky ;
in fact, the best way I can describe it is to say it should

feel at last as if yon were kneading a lump of caoutchouc.

HOUSEHOLD HINTS.

MOUNTING SEAWEED.

The mounting of seaweed is not difficult, but requires
care in order to arrange the pieces artistically. No pre-

paration is required to make the seaweed adhere to the
cards. Float tne specimen in water, pass the card beneath
it, raise it gradually, allowing the seaweed to assume its
natural form upon the card as far as possible, and, where
necessary, assisting it to take any desired position by means

of a long pin. After the card is once lifted out of the water

do not attempt to touch or rearrange the specimen, but if it
is not satisfactory float it off and try again. The specimens
must be thoroughly dried and pressed.

POLISH FOR WOODWORK

To one pint of linseed oil take the same quantity of cold

strong tea, the whites of two eggs, and 2oz. of spirits of

salt. Mix all well together, then pour into a bottle, which
must be well shaken before the polish is used. Make a pad

of soft linen, pour a few drops of the polish on to it, and

rub the article to be polished well with it, finishing off with
an old silk handkerchief. The above is a Japanese re-

cipe, and in Japan fine paper is used instead of the linen
and silk.

TWO RECIPES FOR WASHING COLOURED SOCKS.

1. It is unusual for the colour to run if the socks, etc., are

washed in the right way. A lukewarm lather should be

used ; the articles should not be soaped, but thoroughly well
shaken in the lather, rinsed at once in cold water, and dried
quickly. The socks, etc., washed according to these instruc-
tions, should not show any signs of running ; bnt if, in spite
of all precautions, the colour should run, try a little sugar
of lead (poison) in the lather, and rinse as above, or wash in

nearly cold water with oxgall soap. This always prevents
rnnning, but it needs very careful and economical handling,
asit melts away rather quickly, and servants areapt to use

it very extravagantly. Of course some colours are very
poor, and evencare and attention would be of noavail when
the material is bad ; bnt any of the above methods are in-
fallible given good material to work upon. The great thing
is to rtnse and dry at once. Rain water is always to be re-

commended for coloured articles. 2. Shake the socks, to
rid them from dust, etc. To every two gallons of lukewarm
water allow a tablespoonfnl of brown vinegar, and a handful
of salt. Use boiled soap and wash quickly. Rinse in luke-
warm water, wring them thoroughly, and dry in the open
air. When quite dry fold carefully, keeping the seam

straight, and iron with a cool iron.

TABLE DECORATIONS.

Somehow one cannot help longing to contribute a little
variety by ringing some changes in the shape of our tables.
The oblong, the conventional oval, the round, and the
square ; so the list ends, to begin again with the same

monotony. Of course, it is difficult to say what shape the

novelty should assume, but it certainly would be a matter

for congratulation if some inventive mind could suggest a

deviation from the general rule, just by way of excitement.
Surely many hostesses, to whom neither space nor expense
is a consideration, would be glad to inaugurate a novel
• board ’ to which to bid their guests. The traditional
horseshoe table properlyrounded (not squared as they often

are at supper parties), is most effective when suitably de-
corated, and is very appropriate to dinners served a la russe ;

the narrow space between two vis a vis would also allow
the conversation to be rather more evenly distributed among
the guests, and the style might well be adopted for dinners,
as it has often been for suppers, etc. This same narrow

kind of table, contrived with a few curves, suggests some

delightfully graceful decorations, and the possibility of

decidedly novel and refreshing arrangements.
Bat to come to our more immediate purpose. Chrysan-

themums, and hardly anything but chrysanthemums, are

the order of the day ; still there are such variety of kinds,
in such gorgeousshades, that one wonders, every time they
come into season again, how one has done without them
during the remainder of the floral year. These, together
with the warm autumn tints of foliage plants of all kinds,
make a most lovely show.

Excellent designs can be carried ont at this time of year
with a variety of coloured foliage standing on a bed of pure
white flowers ; this can be arranged by amateurs with taste
for such matters, and could easily be obtainable in the
country ; brown foliage interspersed with crimson berries
would also work well together, and produce a warm and
cheerful effect.

For rooms, besides the foliage plants, of which the variety
is nothing less than ‘ legion,’there are numbers of the tall
slim vases, than which nothing is more graceful. These
can be filled with branches of hedge berries, which are to

be had even in town, especially the hips and haws, and they
are more beautiful and plentiful than ever this autumn.

Mixed with natural white pampas, and with old man’s

beard falling around the edge of the glass, they make a

delightful combination, and last for several weeks. By the
way, it is a mistake to mix ivy with these autumn shades,
as it spoils the general effect. The decoration of the tall
vases is being enhanced by the addition of two shades of
ribbon to match the contents : these, falling from the top
of the glass, are tied round the base in a large unconven-

tional bow, and look very pretty.

TO A DAUGHTER.

Emerson’s advicetoadanghterisexcellentfor all daughters:
Finish every day and be done with it. For manners and

wise living it is advisable to remember you have done what
you could. Some blunders and absurdities no doubt crept
in ; forget them as soon as you can. To-morrow is a new

day; you shall begin it well and serenely and with too high
a spirit to be cumbered with your old nonsense. This day,
for all that, is good and fair. It is too dear, with its hopes
and invitations, to waste a moment on yesterday.

ANNOUNCEMENT!

NODINE & CO.,
TAILORS & IMPORTERS MELBOURNE),

Have

COMMENCED BUSINESS
—AT—-

-163, LAMBTON QUAY, WELLINGTON.

CHOICE GOODS and STYLES.

HUNT’S RIDING MATERIALS.

REAL HARRIS TWEEDS.

EVENING AND WEDDING SUITS A SPECIALITY.

“KEATING’S POWDER.”
“KEATING’S POWDER.”
“KEATING’S POWDER.”
“KEATING’S POWDER.”

This Powder, so celebrated, is utterly unrival-
led in destroying BUGS, FLEAS. MOTHS,
BEETLES, and all Insects (whilst perfectly
harmless to all animal life). All woolfens ana
furs should be well sprinkled with the Powder
before placing away. It is invaluableto take to
to the Seaside. To avoid disappointment insist
upon having

“

Keating’s Powder." No other
powder is effectual.

BUGS,
FLEAS,

KILLS MOTHS,
BEETLES,
MOSQUITOES,

Unrivalled in destroying FLEAS. BUGS.
COCKROACHES, BEETLES, MOTHS in
FURS, and every other species of Insect.
Sportsmen willfindthis invaluable for destroying
fleas in dogs, as also ladies for their pet dogs.

The PUBLIC are CAUTIONED that every

package of the genuine powder bears the
autograph of THOMAS KEATING, without
this anyarticle offered is a fraud, Sold in Tins
only.

“KEATING’S WORM TABLETS.”
“KEATING’S WORM TABLETS.”
“KEATING’S WORM TABLETS.”

A PURELY VEGETABLE SWEETMEAT, both in appear-
anceand taste, furnishing a most agreeable method of administ-
ering the only certain remedy for INTESTINAL or THREAD
WORMS- It is a perfectly safe and mild preparation, and is
specially adapted for Children. Sold in Tins by allDruggists.

Proprietor, THOMAS KEATING, London.

lip to lip it spreads.

Everybody has heard it.
Men in the trade have known it for years.

Men out of the trade—

Well,
Our friends knew !
Others were incredulous.
Others did’ntenquire.
Others did’nt careto know.
But now

EVERYBODY KNOWS
THAT THE

EMPIRE TEA COMPANY
BEATS THE WORLD I

The facts are these :

We sent for “ Samples ” from the
Two largest, wealthiest, and

Most Skilful Tea Blending Firms in London

To compare with our own.

And the Result is

EMPIRE TEAS
Actually show Better Value to

The consumer.

Our opinion is therefore confirmed
That

WE DO THE TEA TRADE

As well as itcan be done anyhow, by anyone, anywhere
in the world.

Empire Tea Company.

W. & G. TURNBULL & CO.

PROPRIETORS,

WELLINGTOTSJ
_

ANNOUNCEMENT!

NODINE & CO.,
TAILORS & IMPORTERS MELBOURNE),

Have

SPECIAL GOODS
AND

MEN FOR LADIES’ HABITS & LADIES’ GARMENTS.

HABIT FRONTS, HATS, AND LONDON HAND-MADE RIDING

BOOTS KEPT IN STOCK.

Mr Nodine has held the Leading Position in Australia for
many years.

SPECIALITY IN LADIES' WAISTCOATS
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