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a circular tab on either side which
extends back ta the wecond dart.
Froan thia point the back of the
skirt slopes somewhat abruptly un-

CLOSE-FITTING CUTAWAY
BODICE.

til in the immediate back it is at
least eighteen or twenty inches deep.
It is edged with strips of the material
put on with rows of stitching.

Beparate bodices will be just as
much in favour as heretofore. We
may have complete dresses, bodice
and skirt and jacket, if we choose,
to match, but, all the same, the sepa-
rate bodice comes in for a thousand
oecasions. Take, for instance, a very
handsome costume. My lady goes
out for a promenade, her bodice and
jacket many be too warm and she
doesn’t exacily want to go without a
lirht wrap or something to produce
a more dressy effect, so the separate
bodice comes in and is worn either
with a scarf or one of the fluffy capes
thet are scarcely more or less than
ornaments of the most diaphancus
<haracter, Therefore, if the separate
bodice is imperatively demanded by
the wealthy woman whoe desires (o
produce variety in her wardrobe, it
is much more important to the wo-
man of more limited means, whe can,
with a couple of good skirtg, keep up

MODEL.

NEW DBODICE

A  very stylish appearance, provided
she has a number of natty, preity
waiste, which, if she have the proper
ingenuity, she can get up at compara-
tively small cost. Judiciously used,
a small amount of material makes a
handsome bodice, for the reason that
garnitures, cvombinations and addi-
tions can be used almost without
limit. The new models are, if pos-
sible, an improvement on any that
‘huve preceded them, many being
made of the richest fabrics and trim-
med in the most elaborate fashion.
‘The closely fitted backs and very
-slightly drooping fronts indicate a
tendency toward the decadence of
loose effects. Indeed, for thick goods
the blouse style is lese appropriate
1han for thin stuffs that lend them-
=elves readily to drapery folds. Al-
though sleeves in the newest models
are almost tight - fitting, there are
many showing more or less fullness
at the tops. and all are construcied
on decldedly comfortable lines. They
are plain at the wrists or a little flar-
‘ing, or may have fanciful cuffs. ruffles
and emhroidery in great variety.
Some of the models suggest over-
gaiters and seem more appropriate
for foot-wear than for the hands,
While ekirta are taking on any
amount of trimming, bodicer appear
1o be losing none of 1t. Richer, finer
materials, more artiatic work and
elnborate pntterns are constantly in
demand, fndicating the trend of pop-
ular fancy,

- overall suit becoming and

Amongst many faecinating evening
gownsa which claim the favour of our
readers’ attention, that shown in the
figure above is most attractive. The
skirt ia perfectly plain, of deep pur-
ple velvet, 'The bodice of pale helio-
trope chiffon is draped and folded

A CHARMING EVENING GOWN.

gracefully to the figure, and caught
by knots of deep violets and diamond
ornaments, The sleeves are trans-
parent and wrinkled, opening at the
top of the arm, and a twist or Louis
bow of purple velvet ornamented the
top-knot of hair, with a diamond
comb. ‘Dost like the picture?

Boys are always so very difficult
to dreus that the slightest variety in
their costume ia gladly welcomed,
For this reason you will agree with
me in thinking the acecompanying
pretty.
Hesides, it has the advantage of be-
ing easy to make. The litile knickers
arve eut in the usual shape and the

BOY'S OVERALL SUIT.

overall or tunic is cut all in one, with
4 scomewhat snilor-like blouse, and
rkirta added. The material employed
rhould be serge, thin cloth, or a good
foule. The colour may be a cinna-
mon brown, dark blue, dark green, or
even & pale tan. In any case, the
big collar will leok bhest if made of
white flannel, white duck, or white
SETReE.

Clarke's World-Famed Hlood Mixture.— Tha
most searching Cleanser that sclence and
medical skill have brought to Hght.' Sufferers

czemn, Had Legs_ Skin
mplea and Sorey of any

va it a trial to test Lta

valua. Thousands of wonderful curei hava
been effocted by It- Boiles 28 #d each, sold
everywhere. Heware of worthlees imltations
nod substitutes.

RECIPESB,

THE OYSTEHR SEASON.

Ky the time this appeare in print
the rock oyster season will have open-
ed, and Auckland oysters (zecond to
nohein the world) will be procurable in
all large centres. 1 give now some sen-
sonable recipes for the more common
methods of cooking the delicious bi-
valve, In a future issue 1 shall let
‘“Graphic’ readers into some secrets in
the way of oyster recipes, which will
make the cooks who follow them con-
quercrs of men. Dut before passing
to particulars, bear with me while 1
offer some

HINTS ON OYSTERS IN GENERAT.
Tt e implore those who know what
is good to take the trouble to open
their own oysters. Oysters io bottles
—as we usually buy them—are nice,
also the custom is convenient, but
they cannot compare with the freshly
opened  article, A patent oyster
opener-—invented by en Anckland lady
—can be procured af most ironmong-
ers, aml with it our old friend ‘the
veriest tyro,” ecan easily open them.
In opening oysters for cooking, re-
member the great importance of
catching the liquor in  the shells.
When oysters are eaten plain, thin
brown bread and butter shonld he
served with them, and a lemon cut
inte guarters; also serve with them
plain vinegar, chilli vinegar, and black
pepper and cayenne. Serve the oysters
up in their deep shells and keep in as
much ot the liquor as possible.
Oysaters really should be eaten without
any vinegar or pepper at all One
more remark before the recipes—and
a rhamelessly frivolous . one—try and
say quickly, ‘A noisy noise annoys an
nyster.)” Ti's as bad as 'She sells shell
fish,” which you can also try. Anid
now to work,

OYETER SOUP.
Take four doxzen oysters, scald them
in their own liguor and a little milk,

. strain them off direetly and put them

by. TBeil a guart of veal stock that
has had no extract of meat put to it
fAown to half a pint. Boil separately
a pint anid a half of milk and add it
to the reduced stock. Thicken with
some white thickening till the sonp is
as thick as cream. Add some pepper
and a teaspoonful, or rather more, of
anchovy sauce. Make the soup fureen
hot with beiling water, emnpty it, pnt
in the scalded oysters, now eold, and
pour the boiling soup on to them in
the tureen. Tt is an improvement to
boil a bay leaf in the saup, A ‘snspi-
cion” of uutmeg may also be added.

OYSTER SATICE.

"lace two dozen oysters inm a smnll
sancepan with their liguor and add
snfficient milk to cover them. Seald
themn by bringing the liquor to a boil
sud instantly strain off the oysters.
Thicken the mille aml liguor with
some white thickening till it Is as
thick as cream. Dissolve an ounce of
butter, add a little pepper and a tea-
spoonful of anchovy sance (grocers’),
also a ‘suspicion’ of nutmepg, And a
little drop of lemnn jnice may be
added the Iast thing bhefore pouring
over the oysters in the tureen, The
ovsters should he eut in half, or, if
large, into three, or even four, pieces,
and the liquor strained through a
strainer into the saucepan.

OYSTERS SCALLOPED.

Open a dozen oysters, saving the
liguor; scald them in their Jiguor,
adiling  just encugh milk to cover
them; strain them off; thicken the
liquitt with a litte white thickening,
or some bLutter and flour; aild & good
amount of pepper, a saltspoonful of
aunchovy sauce and n ‘suspicion’ of
nutmey. Gei two good sized seeliop
shells, or three ordinsry sized ones.
Add sufticient breadd crumbs to the
mixture to moke it a nice moist sort
of pudding, Place equal quantities in
each shell with the oysters. Shake
some bread erumbs over the top and
plice some little piecer of butter, cut
up small, over the crumbe. Shake a
few bright golden  wvolonred  brend
raspings over the whole and make hot

in the oven, Serve in the seallop
shella.
Howe, especinlly  French cooks.

thicken with Dbutter and flour till the
mixture in a8 thick ar double erenm.
YIace this mixture in the shellr with
the oyrters as it in, then rhoke a few
bread crumba and raspings over the
top awd warm in the oven. Thin is a
Ficher way.

OYSTENIS FRIED.

Plave, say, a duzen blue pointa in a
raucepan with their liguor and wdd
enough water to cover them. Bring
the water to & boil and the instant it
boils take it off the fire, or otherwise
the oysters will get hanl, Dry the
oysters, flour them, ddip them into
batter and fry them in kome very hot
tat. Serve on a napkin folded on each
dish with a little fried parsley. They
can rlso be egg-and-Lread-erumbwed
and fried,

OYSTERS, ROANT.

Place, say, a dozen oyslers derp
shell downwards on a gridiron. As
soonm a8 the oysters begin to open
thevy are done. Serve in their shells
with thin brown bread and butter and
lemon.

OYSTERS, STEWED,

SBcald » dozen oysters in their liquor
with a little milk, only sufficient to
cover them, Strain them off and
thivlkken this liguor with a little white
thickening: wmdd n  wsaltspoonful of
anchovy savee, a very little nutmep,
and let the oysters stew in this, taking
great eare that they do notnearly boil,
Half an hour will be sufficient to stew,
If for an invelid, a guarter of a pint
of crearn. boiled separately, should he
serverl with it

Toasted bread should be served with
stewed pysters.

A MACHINE TC WASNH BaBY.

A ‘baby washer' is the very lutest
appliance for reduecing the cares of
mothers and making the lusty-lunged
youngsters take a more cheerful w
of life, Englaod is said to be respon-
sible for the invention, but if the
machine does one-half what is elaimed
jor it the Mother Country will not
lohg be allowed to enjoy alone the
benefits aceruing from the use of the
devive,

When a ebild gets so soiled that his
appearance suggests o oworker inoa
coal mine, the muan behind the wheels
in u roilway engine, or o tram-car con-
ductor on a Saturday nipght, then is
the time io put this Llelu:htfu] suhewme
into instant operation.  First tuke the
Loy and pHaee him mear the wachine.
I'robably he will shy at it, for the
deviee is not of an appearance caleu-
lated to make the infaut lose itself in
an ocean of delight by merely cursor-
ily inzpeeting it. But never mind the
marked disapproval of the youngster.
There is an orifice through which the
body of the washee is to be inserted
by the person who superinteimds the
washing.

This orifice can be regulated ns to
size by simply turning a cogwheel.
The hole ean be made lurger or small-
er, and can thus ac mmodate  the
baby that took the prize nt the size
show as well as the child that luvoks of
norul proportions only by aid of a
microscope.

Through this orifice, then, Mnster
Daby is insected. A highly polished
Plane is the first thing that clnims the
attention of the boy. TDown it he
slides to what must seem to his in-
fantile mind an exceptional lengih.
At the bottom he i= confronted Ly an
inviting rubber tube, placed in such a
position as to immediytely meet the
iips of the young visitor.

The slight pressure in the art of
which every buby that ever breathed is
a pust master js suflicient 1o draw out
a curefully prepoured quantity of 1he
most heaithful milk, After wearying
of this form of sostenance the buby
takes o glunee round the compartment
und finds that he bus entered a plate
glass mirroved bouse, the like of
which has never befove appeored to
him, Aun automaton monkey s
Ly wnd thrusts inte the baby s
combinntion nuil cutter, tooth cotter,
and rattle.  An electrie appliance fur-
nishes music’ popularly sapposed 16
reduce youngsters 1o a condition of
sweet repose.

When the purpose of the music hus
been achieved, the baby sleeps, and is
then turned into the third compuart-
ment, where the actual wushing i
undertaken.  The opaile are nicely
trimmed, the hair brushed, and when
Baby wwokens from lés nap he is o
sirht for gods and men, wnd » fit
ornament to woy society.

The name of the inventor of this ie-
lightful system hos not been 1
to the ]mh]u und there nre ee
the sceptical who ri
the plan being practicable. lhlh view
the friends of the invention claim, is
merely the expression of the jealonw,
nuil not to bLe seriously conaidered by
anyone in renl nevd of o patent *baby
wilkher.’




