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QUERIES.

Any queries, dumestic or otherwise, will be inserted fres of
<hgrge, Corvespondents nplxl'ng to il‘lcﬂ'&l are requested fo
give the date of the queation they are kind emough to anawer,
ond address thrir mplp' to * The Lady Editor, NEW ZEALARD
GraruiC, Aucklond,” and on the top left-hand corner of the
envelope, * Anawer' or ' Query,” as the case may be. The
RULES for correspondents are few and simple, but readers
of the NRw ZEALAND GRAPHIC are requested to comply
with them. ”

Querics and Answers to (Queries are always insested ae
soon ar pornble afier they are received, though owing o
pressure on this column, it may be a week or two before they

appear,—ED.
RuLes.
No. L-——Al communications musl be written on one side
aof the paper oni

only.
Na. & —-All letters (not lgft by kand } must be prepaid, or
L will receive no atiention.
0. % —The editor cannot underiake to reply except
through the columnas of this paper.

RECIPES.

GREEN SAUCE. —Pound together to a paste or pulp & samall
‘handful of parsley, tarragon, chereil, marjoram, and bhorage
raspectively ; add the yolks of eight or ten hard-boiled
-eggn ; stir well and press throogh a sieve. Puot this ‘rméu
into & sance boat, work it with a wooden spoon, and add
gradually some oil, vinegar, muostard, salt and pepper, stir-
ring all the time,

PoTTED MEAT..—Catering is not easy in hot weather, ap-
petites sre so variable it s almost impossible to paoge the
quentity of food that will be required, and it is diffienlt to keep
tood aweet. Potted meat is invaluable as an adjonct to the
breakfast, luncheon, and supper-table ; or to nse for sand-
wichas for impromptu picnice. The followine ia an excel-
lent recips :—Remuve all skin and gristle from s poond and
s half of fresh lean beef, cut it in small pieces, put it in &
'ittla earthenware stew jar with three or more boned
anchovies, pepper and salt; slice two onocea of butter over
the top, pat on the lid, and leave the jar in & moderate
oven, one-and a-half to two houra (neither water nor atosk
to be used). When caoked, put the pieces of meat through
the mincing machine, then pound it thorougbly in the
morbear (& wooden bowl and the end of the rolling-pin are
not to be despised as anbatitates for mortar and peetle) 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 gnvu it in & cool placa for some hours—or atl
night—to set. The meat is then ready to be pressed into
pots and covered with liqnid batter.

- ECLAIRS.——The propsr wav to make eclairs of any kind
s this : Melt loz of freah batter in half & pint of cold water
over the fire, and let it boil up; the momant it does so lify
it off tha fire, and stir ioto it gradaally as much Honr as will
make & otiff paste—i.e., abont 4 to 5 ounces. Raplace it on
the fire, and atir it sbarply sll the time sill iv is perfectly
smooth and leaves the sides of the pan. Thiv will take &
few minntes. Now turo it ioto & basio, and when it is per-
fectly cool not to eay cold, break into it vne egpg, sad mix
thin thorooghly into the paste; then break in another,
treating it, aAud also a third, in the ssme way as the first,

by which time the paste shonld be a lithe workabla dongh, -

frm encagh to lift easily from the pao, and coming away
elear from the spoon and the sides of the pan with & slow,
elaatic motion. Now flour  pasteboard and drop the paste
on it in fiuger lengtha (the beat way is to use a plain pipe
and a pastry bag, and force ont the paste in & plain roll in 2
or 3 inch lspgths, Lay thess on a buttered tin, brosh them
aver with yolk of egg; Iet them stand for qnarter of an hour,
then place them in the oven, which mnat be s * slow’ one,
and, when they ara n pretty golden colour, sprinkle them
with castor sagar, and replace them in the oven for this to
iee over. Of course this is uot necessary if the éciairs
wre to be iced with coffee icing. I bave purposely given no
flavonrings, as éclairs are used both for sweetamod savouries.
If for the former, add I oz of sngar and = grate of lemon
peel, ar a faw drops of any tlavouring essence you choose, to
the tiny pinch of salt which will, as & matter of course, ba
put with the butter and water at the initial meltiog. If for
Bavoury use, sepson with cayenne and more salt, and, if
liked, grated Parmesan cheese. To fill theee ézlain, make
a !mlﬁ incision in the nnder eide, and, if properly made,
they will be hollow enough to hold a fair quantity of any
<custard, cream, stc., you may wish to use. This paste is
the same as that used f{or petits choux, profiterolles, beig-
nets soufllts (for these, bowever, yon add the stifily whipped
white of an egg to tha paste just at the last, are.). The
great secret of all these fancy %&at«u lies in the working.
Unlesa the paste is got to the right consistency at first, it is
wure to be 8 failore ; and, unfortunately, it is not ensy to
describe the preciss consistency the paste should arrive at.
It muat be parfectly workable, but not the leaat bib sticky ;
in Inet, the best way I can describe it is to say it should
feel av laat ma if yon were kneadiog s lump of caoutchone.

HOUSENOLD HINTS.

MOUNTING 3EAWEED.

The mountiog of seawsed iy not diffienlt, bat reqaires
care in order to arraoge the pieces mrtistically. No pre-
parstion Is required to make the seaweed adhers to the
cards, Float the specimen in water, pasa the card bensath
it, raiss it graduelly, allowing the seawsed to asaume its
netural form upon the card ms far os poesibls, sud, where
necessary, Asssting it to take any desired position by menns
of a lopg pin. After the card is once lifted out of the water
do not atiempt to tovch or resrrange the specimen, bat if it
i not lahin!mmrg fioat it off and try again. The specimens
wuss be thoroughly dried sod pressed.

1OLISH FOR WOODWORK

To one piut of linseed o}l take the same guaatity of cold
strong teas, the whitea of two eggs, and 20z. of spirite of
sali, Mix all well togetber, then pour into & bottle, which
must be well shaken before the polish ls need. Make & pad

of sofs linen, pour a few drope of the

b the article to be polished waell with it, finlshing off with
an old silk handkerchief. The above is & Japaness re-
aip;,.lunkd.in.hpn fine paper is usad instesd af the linen
[t

lish ony #o f%, and

TWO RECIPES FOR WASHING COLOURED BOCKS.

1. It is nansnal for the ¢olonr to ran if the nocks, ete., are
washed in the right way. A lokewarm lather shoold be
ased ; the articles shonld not be sosped, bns thorooghly well
ahaken in the lather, rineed at ones in eold water, atd dried
quickly. Thesocks, ete., washed sceording to these instros-
tions, should not show any signe of running ; bt if, in spite
of all precantions, the eoloar should ran, try s little sugar
of lead (poison) in the lather, and rinse aa aboras, or wash in
nearly eold water with oxgall soap. This always preventa
runoing, but it needs very careful and economical handling,
as it melta away rather quickly, and servants sre apt to nse
it very extravagantly. Of course some soloors are very
poor, and even care and attention wonld be of no avail whea
the material is bad ; bot any of the shove methode are in-
tallible given good material to work npon. The graat thing
ls torinee and dry at once. Rain water is always to ba re-
commended for coloured wrticles. 2. Shake the socks, to
tid them from duat, ete. To every two gallons of lokewarm
water allow a tablespoonful of brown vinegar, and a handfnl
of salt. Uss boiled soap and waash ?uicklg. Rigse in luke-
warm water, wring them thorongh! F' and dry in the open
sir, When qnite dry fold earefully, keeping the seam
straight, and iron with & ecol iron.

TABLE DECORATIONS.

SOMEHOW one cannot help looging to contribnte s little
variety by ringing some changes in the shape of cur 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 in difficalt to any what ehape the
novelty sbould assnme, but it certainly would be n matter
for congrainlation if some inventive mind conld suggest s
deviation from the general rule, just by way of excitement.
Surely many hosteeses, to whom neither apace nor expense
is & counsidezation, wonld be glad to inangorate a novel
‘board’ to which to bid their guests. The traditional
horseshoe table property rounded {not equared as they often
arge at sapper parties), ia mnet effactive when snitably de-
eorated, and is very appropriate to dioners served d Iz russe ;
the narrow spaca between two vis 6 vis woald alsc sllow
the conversation to be rather more evenly distribnted among
the goests, and the atyle might well be adepted for dinners,
as it has often been for euppers, ele. Thin same narrow
kind of table, contrived with & few curves, anggests some
delightfolly gracefal decorations, and the poesibility of
dectdedly novel and refreshing arrangements.

Bat to comia to onr more immediate purposs. Chrysan-
themuwme, and hardly anfthiug but chrysanthemume, are
the order of the day ; still there are such variesy of kinds,
in such gorgecns shades, that one wonders, every time they
corre inte meason again, how one has done witkout them
during the remainder of the floral year, Thess, together
with the warm antumn tints of foliage plants of all funds.
make a most lovely show.

Excellent designs can be carried out at this time of year
with a varisty of colonred folisge standing on & bed of pure
white flowers : this can be arranged by amsateurs with teate
for snch matters, and could easily obtalnable in the
conntry ; brown folinge interapersed with crimson berries
wonld also work well together, and produce s warm and
cheerful effect.

For rooma, besides the foliage planta, of which she variat
is mothing less than *legion,’ there are numbers of the tall
slim vases, than which nothing in mors g ful. Thess
can be filled with branches of hedge berries, which are to
be bad even in town, es ucia.[lg the hipa and haws, and they
are ore beantifol aod plestiful than ever this sutumn.
Mized with netoral white pampas, aod with old man’s
beard falling around the edpe of the glass, they make s
delightful sombination, and last for several weeks. By the
wn{, it is & mintake to mix ivy with these autnmn shades,
as it apoils the general effect.  The decoration of the tall
vases in beibg embanced by the addition of two shades of
ribbon to match the contents: these, talling from the top
of the glass, are tied rootd the bass in A large unconven-
tional bow, and lock very pretty.

T0 A DAUGHTER.

EMERS0ON'S advicevo s danghteris excellentfor all danehters:
Finieh every day and be done with it. For mavoers and
wisa living 1t is sdvieabla to remember you have done what
you conld. Some blunders and mbsurdities no doubt crept
in; forget them mB socon As you ¢an, To-morrow is & pew

Bar, Fearvamy 9, 1885

"KEATING'S POWDER.”
“KEATING'S POWDER."
“KEATING'S POWDER."
"KEATING'S POWDER.".

This Powder, 20 salebrated, {n nttorly uncival-
led 1o destroving BLUGS, FLEA3, "MOTHS,
a

€

BEETLES, and all Insacta (whilst Perlacﬂ
harmleas to all animal life). All woallans an
furs shonld be well sprinkled with the Powder
betore g]ac[ng away, It isinvaluable totake ta
ta the ide. To avold dlsappointment insist
upon having ** Keating’s Powder.” .No other
powder 18 affactual, .

BUGS,

FLEAS,
MOTHS,
BEETLES,
MOSQUITOES,

Unrivalled in dutmﬁln FLEAS, BUGSE,
COCKROACHES, BEETLES, MOTHB in
FURS, and every other species of Inseot.
Bportamen will find this invaluabie for deatroying
fleas in ﬂﬁf' a4 also ladies for their pet doga,

The PUBLIC are CAUTIONED that every
packaga of the (ﬂa{nulaa %uwder bears the
autograph of THOMAS KEATING, without
thx]s any srticle otferud is a fraud, Sold in Tina

¥.

“KEATING'S WORM TABLETS."
“KEATING'S WORM TABLETS.”
“KEATING'S WORM TABLETS.”

A PURELY VEGETARLE SWEETMEAT. both In appear-
ance and taste, furnishing & moat agreeabls niethod of administ-
nnna the only certaln remedy for INTESTINAL or THREAD
WORMS. It is a perfectly safe and mild preparation, and ls
apecially adapted for Children. Sold in Tins by all Druggiata.

Proprietor, THOMAS KEATING, London.

KILLS

FROM Hp to lip it spreads.
Everybody has heard it.
Men in the trade have known it for years,
Men cut of the trade— ,
Well,
Oaor friends knew 1
Others were incredulons.
Others did’nt engnire.
Others did’nt care to know,
But oow

EVERYBODY KNOWS

‘THAT THE

EMPIRE TEA COMPANY

BEATS THE WOQRLD !

The facts are thess

We sent for ** BampLEs * from the

Two largest, wealthiest, and

Most Skilful Tes Blonding Firme in London
To compare with our owi.

And the Resolt is

EMPIRE TEAS

Actuslly show Retter Value to
The consomer.
Our opinion is therefore confirmed
That
WE DO THE TEA TRADE

As well as it can be done soyhow, by anyone, anywherg
in the world.

Empire Tea Compény.

W.& G. TURNBULL & CO.

day; you shall begin it well and ssrenely and with too high PROPRIETORS,

& spirit to be cumbered with your old nonsenss, This day,

for all that, is good mnod fair. It is too dear, with ita hopes

and invitations, to waate & moment on yesterdny. WEILLINGTOIN.
ANNOUNCEMENT | ANNOUNCEMENT |

NODINE & CO, NODINE & CO,

- TAILORS & IMPORTERS “~Sicsines.

Have

COMMENCED BUSINESS

—AT—

163, LAMBTON QUAY, WELLINGTON.

CHOICE GOODS axp STYLES.
HUNT'S RIDING MATERIALS.
REAL HARRIS TWEEDS,

EVENING inp WEDDING BUITB 4 BPECIALITY.

TAILORS & IMPORTERS "=t ssmai

Hare

SPECIAL GooDSs
AND

MEN ror LADIES' HABITB & LADIES' GARMENTS,

HABIT FRONTH, HATS, AND LONDON HAND-MADE RIDING
BOOTS KEFT IN BTOOK.

Nedloe has beld the Lespmvg MosITioN in Australis for
MARY YORIV.

HPECIALITY IN LADIE® WAIBTCOATS



