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QUERIES.

Any querizs, dowmestic or olherwise, will be inseried fres of
clarge. Correspondenis repiying lo r'('a;u are regquested lo
geve the dale of Lhe question :ﬂﬁ: wmd enough io anawer,
and address tAeir reply to * The 'y Editor, NEW ZEALAND
GEAPHIC, Auckiand,” aad on the top left-Aond corner of the

envelope, ' Answer' or “ Query,” az the cass may bde. The
RULKS for corr enis ure few and simple, readers
of the Nxw ZEALAND GRAPHIC are requesied (o comply

with thern.

Querica and Answers o Querics are always inserted op
soon ar possible afler they are received, though owing to

pressure on tAiz column, i may be a week or two before they

appear. —ED.
RuLes

No. 1.—All communicafions must be wriilen on one ride
of the paper only.

No. LA letters (not left by Aand ) must be prepaid, or
[ will receive no attention.

No. 3 — The editor cansol undrrinke to reply except
through the columns of this paper.

RECIPES.

¥or CoLp MeAT.—To cach large Spanish onion—cut
in slices, and placed in cold vinegar—add two large tea-
spoonfuls of brown sugar, nearly half a teaspoonful of
cayenne, itir well in a jug, add silapice, pepper and
ginger to taste, and cover. Ready in a fortoight.

BEFF OLIVES WiTH ToMATOES. -Ingredients :—Some
thin sliced steak, two ounces of breaderumbs, two table-
spoonfuls of tomato pulp, pepper and salt, an egg, some
brown gravy. Make a stuffing of the breaderumbs and
tomnato pulp, Season and coucrete this with the egg.
Distribote the stofing over the slices of steak, roll up
and tie around with twine. Put ioto a sancepau, cover
well with brown gravy, and ¢ook gently for one anda
half or two honra. Bake some tomatoes whole ; arrange
the olives on the centre of a dish, put the tomatoes
argund them, pour over the gravy and serve.

AN AFPPETISING SAUCH.—Here is a most appetising
sauce to serve with chops, mutton, lamb, veal, or pork
chops or cutlets :—Caot four onions up very small and fry
thewu it a saucepan with two oonces of lard or butter, or
for the matter of that, fry them in the gravy after the
chops are done and taken out; add, stirring all the
time, half a teaspoonful of flour and a little salt ; when
the onions are tender, stir in half a pint of stock, or
soup, of water in which some bovril has been mixed ;
let the whole boil up together; take off the saucepan
from the fire and add a good spoonful of made mustard,
stirring it well up together, then pour over the chops
and serve. [ feel sure you will enjoy chops with this
sauce, and with new potatoes as a vegetable.

Two GooD REciPES.—The weather we have been
struggling through for so many trying weeks—which has
brought little good or profit to any but doctors and
plumbers, is not likely, it seems, to improve much this
month, whose traditional lamb-like exit will be keenly
wished for. At present the family withou? a wholesale
supply of coughs and colds is yet to be discovered ; and
as an additional good remedy is mever {o he despised,
two really good, though very simple ones, will not be in-
appropriate this week. 7The first is that of a very
eminent physician for cold in the hesd, which, if taken
at once, is invariably successfal —and congists of the joice
of ane lemon, five or six lmmnps of sugar, and one tea-
spoonful of sal volatile—(or brandy may be substituted),
in a tumbler filled up with boiling water, and drunk as
hot aspossible. The second, for rubbing cbest or throat,
is an embrocation of equal parts of turpentine, white
vinegar, and sweet oil, with the white of one egg to save
huarting the skin.

A SMART KETTLE-HOLDER.

KETTLE-HOLDERS are, I think, the first things we essay
to manufacture it our early days, and fearfolly and
wonderfully they are made for the most part! But there
is 1o reason why they should be so ngly. Some friends
of mine have giver me an exceilent patiern, which is
reproduced in my sketch. [t is simply made from the
outline of a good-sized vine-leaf. The material is thick
Mollton flannel, grey in the inside, and clive green on
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the outside, Several layers of the grey are cut to make
it Lhick enough ; then, together with the green outsides.
they sre basted together, and the edggu are button-holed
in Jarge stitches, aud the veins run with silk. A loop of
silk cord takes the place of the stem, and is very wseful
to heng it vp hy. A more idealised form il_ ope made of
velveteen for & tespot, the handles of which are some-
times disagreesbly bot.

WORK COLUMN.

SILK CROCHET.

A1y, the old patierns of crochtted Iace are coming to the
fore, and very pretty they are when worked in gold
cream ailk, quite handsome enongh to pnt on any kind
of gown. he following are two receipts for making
what nsed to be called the ‘old pine-apple’ pattern
which is perbiaps more effective than any other design.
No 1. he foundation or straight-edge is made first of
15 chain, turno, make a treble shell, 5 chain, another
shell, 1 treble, torn, 3 chain, shell in shell, 5 chaip, shell
in shell, tarm, 3 chain, shell in shell, 5 chain, shell in
shell, 1 treble. Continune thia foundation to the
length of lace you want to make, mllowing 19 shefls
for each complete scollop. The term *shell* forms an
abbreviation, modif * writ
large' it meauns 3 treble,
2 chain, 3 treble, all in
the same stitch of the
foundation chain. The
thread mneed mnot be
broken, but some very
good workers prefer to
break it, and start fresh

for the pines. Make 3
chain, treble shell, 4
chain, shell, 4 chain,

shell, turn, 3 chain, shell,
4 chain, g doable treble,
4 cbkain, shell, turno, 3
chain, shell, 1 single
crochet, 3 chain, repeat
6 times, 4 chain, shell.
Decrease the pumber af
holes in working across
each time till the figure is
completed. DMake an-
other figure like the first
on the right hand of the
first. Each time you go
across on the second figure. make a row on the conaect-
ing fan. The fan is first a she!l: thisis filled with 7
double crochet, this in turnm with 1 treble, 3 chain, in
each satitch of the preceding row, turn, ! eech
hole with six single crochet. When the end of
the scollop is reached, make one row of double guipnre
stitch, which brings the worker down again to the foon-
dation or straight-edge, ready to begin on another scol-
lop. No. 2 desigh. In this lace the pines are made
first, and the scollop and straight-edge puton to com-
plete the pattern. The pines or figures are made like
those in No. 1, making the second figure from the right
of the first, and the third from the right of the preced-

PRETTYV

DESIGN
CROCHET.
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ing one. The scollop edge has two rows of double
guipure stitches. Thke straight-edge is made of 3 chain,
I treble. Make an exira row over the first of the pre-

ceding rows to make the edge straight. Fill the holes

of this extra row with 5 single crochet.

HER CAKE

YoUrNG housekeepers will perhaps appreciate the feel-
ings of DIrs Dorothy.

‘To come in!’ said Philip to his friend, as they ap-
proached the house. ‘I left Dorothy making an angel
cake, and the dear girl will be proad to show it."

The friend could not refuse such an appeal, and the
two men entered the kitchen. Mrs Dorothy stood at a
table, and the men stepped op behind her.

‘ Is that what you call an angel cake ?* asked the huos-
band, surprised at the appsarance of the loaf.

Mrs Dorothy was slmost ready 1o weep, bt she smiled
instead.

*1 think it's a fallen angel cake," she said,

UNNECESSARY.
Mrs HExpERsON has a8 family of pine children, and
the skeleton in her house is in the shape of a stocking-
basket which i3 never empty.

‘With this spectre before her eyes she said playfully, in
response to a question froin her maid-of-all-work as to
what she supposed wonld be the duties required in the
next world

' Well, for one thing, I am guite sure we shan't haveto
darn stockings after ten o’clock st night, Bridget.’

‘Shure an’ that’s thrue for you, ma’am,’ replied the
sympathetic Bridget, * for all the pictures of angels that
iver [ saw was barefutted.”

REASONABLE ADYANMCE,

TMSACRERMENTS between authors and publishers are
not confned to any one couniry. OUmnc of the latest
cases is reported from Germany.

Aunthor: * But why de you charge me more for print-
ing this time than usnal ?

Fublisher: ‘Why, sir, you see the compositors were
constantly falling asleep over your novel.®

1 deciare now,’ said an enthusiastic worshipper, as he
came out of church, * that was a finished sermon.’ * Yes,'
responded Lis more cold-blooded companion, ‘but I
thought for a while that it never wonld be.’

He: *“ Do youn think, Bliss Hattie, with the poets that
au honest man is the ucblest work of God?’ She
{thoughtlessly) : * 1 don't know., 1 never saw one."

A lady wishes to know the best way of marking table
linen. Blackbercy pie i1 our choice, although a baby
with a gravy dish is highly esteemed by many.

TU DAKKEN GREY HAIR

Loskyer's Salphar Hair Restorer, quickoas, safam, bash)
restorss he oatural eclour. Loekyar's, tha ras English
Halr Rastorer. Large bottles, 1a 5, sverywhers, - {ADTY.)

Sceptic: *‘ Did you ever know two doctors to agree ?*
Medical stodent (afier reflection): *Yees; onee.’
Sceptic: ' What was it ?" Medical stndent: * At = post
mortem "

There ia but little in life to live for. The world iz a
hollow mockery, foll of tronbles, trials, and bad piano-
players,

A bachelor having advertised for & wife to share his
lot, waa asked what the size of hia Jot was.

Mrs A. : *Do you play the organ, Mr Smith ?* Smith:
* Yes, if the handle is not broken.’

ENOW “FRUIT SALT.'—Io pimplss and blotchas on tha face,
aallowness of the skin. and depresmion of spirite, it iz nwost nsefol
for not the lesst of itsa recommendatioos is ile ressmblance to
fruit ln the natursl way fs ¥hich it relisves the syswem of effote
or poisonous matter, which. if retained. poirons the blood ; and its
wdvantages over fruit are (hat it can_be slways at hand whan ro-
quired. Ita parstion has been truly siyled one of the Irlllmghu
of modern chomistry. In hot or foreign climatea 1t ia invaloahle.
[t allayw nervous excitement, and restores the pervouna sysiem to
its proper lon by 3 In the narsery it 15 be

Sold by all Chamists and Siorea 2

ABHBURN HALL, NEAR DUMNEDIN.

For the care and traatment of persons mentally affecied. The
baildings n;l:rtcinlly conetructed in extensive grounds com-
mandiog n view. Thers are genaral and wate Rilting-
‘hie Kntablish-

roomsa, witk geparats Bedrooms for each inmate.

menk providea spacialised accommodation for thoss for whom the
adraniages of home comforts and association with smail numbers
are degired. A carriage kopt for the nse of inmates, A visdung
Phyriclan and & Chaplain.

MPORT YOUR BULES DIRECT,

We, PETER VAN VELSEN AND SONS, Bolbgrowera,
Haarlem, Holland, beg to Intimate that Nlustrated Catalogues can
be had on application, post free, from our agents,

MESSRS A. MILLAR AND CO,

Aunckland.

KEATING'S POWDER.
EATING'S POWDER.
EATING'S POWDER.
KEATINGS BOWERER
KEATING'S POWBER:

‘Thiz powder. 50 colebrated, s atterly norivallod In

destroying BUGS, , and

FLEAS, MOTHS, BEETLES,
| Imsects (whilst perfectly harmless to mHl anima
e}, Al woollens and fure ghoold be wall aprinkled
with the Powder before placi i
2, s o s Koy 0 ok e
] ¥ ' Keatd .
other Powder eﬂ’ectlllt ngs Powder ‘

BUGS
FLEAS,

MOTH 3
BEETLES,
MOSQUINOES:

Unrivalled 1o dmtﬁln FLEAS, BUGS, COCK-
RUACHES, BEETL! JO‘THS in FURS. and every
other s-{uciu of jnpect. Sportamen will And this in-
¥yaluable for deetroging fless in tha doge, as also
Iadiea fur their pet doge.

The PUBLIC ars CATUTIONED that avery pack.
oM AL ERA T Sithows saoe s aetichs

NG : without 1l

offered is a fraud. Sold in Tins only. e may wrtde

KILLS

KEATING'S WORM TABLETS:
KEATING'S WORM TABLETS
KEATINGS Wonh TARLETS:
KEATING'S WORM TABLETS'

A PURELY VEGETABLE SWRETMEAT, both in ap 3
anoce and tasts, furnishing & moat. agreeabls mothod of adm it Ler-
oertain medy_}ur I?;TE‘STL\'AL or THREAIy

actly e and mild preparsticn, and is
sdapted for Children, Bsld ir Tins, by all Druul:u

Prapristor, THOMAS KEATING, London.

We make a Speeially - - -

Of Finely Engraved
CARDS, CRESTS, . . .
MONOGRAMS and
WEDDING INVITATIONS

N, BRETT, Braphkic Offics, Shortiand Street, Avckiand,




