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like gloves for tightness, and the bo-
dice, fastened in a slanting direction
with chestnutcoloured crysial buai-
tons termiuating in the centre of the
waist line, is moulded to the figure
with tailor-like precision.

A moat charming costume was re-
cently seen at a fashionable * at home®
on & pretty girl of about eighteen. It
was composed of a very fine, soft cloth
in a delicate shade of French grey.
The gkirt was formed of tucks, which
reached guite halfway up to the waist.
There was ng Tulness at the top of the
ekirt, and it fastened down the centre
of back with steel buttons and grey
cord. The coat was tight-fitting at
the back, but loose in front. It had
a short basgue, which waa rounded in
front and over the hips. The coat
was [nvisibly fastened down the front,
and the revers, turn-down coliar, and
cuffs were ornamented with several
rows of narrow-frilled white satin rib-
bon. The hat of grey felt was trim-
med with white velvet and grey
{eathers, while the brim was lined
with accordion pleated pale pink gilk.
White chiffon wus twisted round the
threat, and tied to form a dainty bow
beneath -the chin, . .

EMBROIDERY AND ENITTING
LES.

Some very pretty novelties in the

way of embroidery and knitting silks
kave been introduced recently by
Messrs Jas. Pearsall and Co., Englinh
manufacturers, who are represented
in Australasia by Mr Allan Bruce, of
Victoria Arcade, Awuckland. Their
employment of a dye which will ieally
not run in washing uniess soda or
caustie soap powders are used will he
ecpecially appreciated. Besides the
ordinary filoselles, erewel, Eknitting,
cable and embroidery silks they have
a silk ealled mallard floss, which will
ke somewhat of & novelty in this mur-
ket. This is a twisted floss silk, in
boiling dyes, very lustrous, Is easy
to work, does not need eplitting Le-
fore use, and covers large surfices
quickly. The firm are also iptreduc-
ing needlework manufactured in their
own factories. Some of the latest
productions are: Ramazen, a benga-
line silk traced with a design ot
flowers; and Leaf Satin, another very
effective serie-material, is a rich satin
traced all round with a leaf design
aend worked in white silk und wold
thread, and then cut out, leaving the
“leal’ border,

The silks are all done up, and as far
a: possible sold by weight and not by
the gross or dozen. A small altera-
tion in the Bize of the thread or the
length of a skein or ball, while malk-
ing all the difference in the cost to
the manufacturer, cannot be at once
detected by the buyer. This armange-
ment guarantees the public full value.

The firm's goods are obtainable
from the leading needlework shops
throughout the colony, and wholesale
from the agent.

A TERRIBLE COUGH.

"M, Commercial Road, Peckham, July 12
‘Dear 8Sir,—I am a poor hand at ex-
pressing my feelings, hut I should ilke to
thank you. Your lozenges bave done won-
dera in relleving my terrible cough. Bince
I had the operation of “Tracheotomy'
{the mame as the late Emperor of {ier-
many, and, unlike him, thank Qod, I am
atill alive), performed at 8i.
mew's Efoppital, no one could possiuly
have had a more violent cough; it was so
bad at times that it quite exbhausted me.
‘The mucous, which was very coploun
and hard, has been softenes
been able to get rid of it without difi-
ouity,—L am, air, yours truly, J. HILL.'

A DOCTOR’S TESTIMONY.

‘Routh Fark, Cardiff, Bouth Wales,
Bept. 28, 1803

‘I have, indeed, great pleasura In adding
my testimony to your excelient prepara-
don of Cough Lozenges, and 1 have pre-
=cribed i1t now for the last elght years in
my hoepltala and private practice, und
foaund it of great henefit. often auffer
from Chronle Bronchitis; your Lozenge Is
the only remedy which gives me imma-
diate ease. Therefore I certainly uand
most atrongly recommend Your Lozenges
to tha publl¢ who may suffer from Ca-
tarrh, Bronchitis, Winter Cough, or any
kind of Pulmonary
truly,
‘A, GABRIEL, M.D.,, LR.C.P, and L.M,,
Edinburgh; L.R.C.8. and L.M, Edinburgh.

USE KEATING'S LOZENGES.

‘It Ia nearly twenty
KEATING'S COUGH
Arpt made, and the sale Ia larger than
aver. because they are unrivalled In ths
rellef and cure of Winter Cough, Asthma,
and Broachitis; one alohs gives reliaf.

UTTERLY UNRIVALLED.

Keatine's Couxh Losanges, tha onri-
vallod remedy for CUUGHSE, HOARSK-
NESA. and THROAT THROITBLES, ars
sold in Tins by sil Chemists. - .

Bartholo- .

and 1 have .

WORK - COLUMN,

[

The acreen-settee ix one of the
greatest novelties in furnishing at the
present monent, and  is remarkably
effective, and & most comfortable tem-
porary restiog place. Screens are in-
evitable in some rooms, and where
there is not a great deal of space they
sometimes take up rather maore thun
their share. I give a drawing of the
screen in its most pictucresque posi-
tion, that is to say with a bend in ihe
middle which forms three-cornered
geats. The =sides are very easily
swung round when the sereen becomes
a comfortable settee instead of having
two eeparute sents. In this way the
waste space usually devoted to A

A BCREENSETTEE,

sereen ia entirely done awny with, for
it contrives a cosy coroer at the same
time as a draught excluder, wamd
brenks up the monotony of a long,
atraight room. I am not prepared to
say that any amateur would find it an
easy matter to construct the founda-
tion of such & screen-gettee with ne-
ecessary firmness, but having hiad the
wooden part made by a professional
the additional orpamentation might
very weil be managed at home. The
sents consist of canvas with a sligght
amount of stuffing, and a covering
of brocade fastened to the wood with
ornamental nails, or tacked, and then
covered with tfurniture braid in bar-
monising coloura. -

These pretiy little socks are made
in two colours of the best Saxony,
pink and white are the colours used
in the model ; pink for the slipper,
ond white for the instep and leg,
with a acallop of pink around the top.

Ilegin at the ankle : with the white
muke a chain of forty stitches, and
join in a ring to the first stitch. Put
the needle through the secand stitch
of chain, thread over, and drow it
through, keep this stitch on the
ueedle, und tuke up ten more Btitches
in the same way.

There will now be twelve stitehes

- on the needle, which are to be workel

Irritation.—¥ours

Years aRo’ since -
LOZENGES were :

off, two at a time, by putting the
thread over the needle and drawing it
through two stitches, thread over, and
draw through two more ; repeat until
all are worked off.

Then insert the needle under the
first little perpendicular bar made in
the previous row, thread over the
aeedle, deaw it through, pick up the
secorud little bar, thread over and draw
it through ns before ; s0 continue nn-

BABY'S® CROCHET S040K, WITH
IMITATION BLLF'PER, .

til there are agnin twelve ntitchex on
the needie, which work off two at &
time, av efore.

Make twelve rows of theae little
sjuares for the instep, bresk off the
thread. and begin at the back with
the coloured woul. Make m treble
stitch in each stiteh all aronnd the
ankle and instep, widening by put-
tiug in an extra treble at each corner
of the toe.. The next row is made like
the lust; then muake two rows of
trehles without widening ; then three
rows more, which ore to be narrowed
by miesing a stitch at each corner of
the toe, and in the middle of the back.

Turn the slipper wrong side out and
crochet the edges together along the
bottom of the foot with double eroch-

et.

For the straps across the instep, with
the coloured wool, make a chain of
nine stitches, make a treble in the
fourth stitch from the needle, a trelile
in each of the five remaining chain
stitchea ; then beginning on the right-
hand side, make n treble in the top of
each treble aronnd the ankle, leaving
the white chain on the inside ; make
another chain of nine stitches on the
other side of the slipper, and work
hack on it with trebles; break oft
the thread and fasten the emils on the
inside. - Make o row of scallops of
eight trebles each aronnd the top of
the slipper,

Now fasten on the white wool, and
make a treble in each of the little
white loops of the foundation chain.

Second round of Leg—Make a treble
in each treble of previous row.

Third Round—Make a treble in top
of ench treble of previcus row, taking
np only the ipside loop of the stitch.

Fourth Ltound—Muke a puff in top
of every other treble. Puoff stitch is
made by putting the thread over the
needle, insert the needle in the work,
thread over, and draw it throngh—
draw it out one-half inch: repent
twice, when there will be seven long
stitehes on the needle, thread over
and draw it through nall seven stitches
at vnce; thread over; draw it through
the one stitch,

Fifth Round- -Make a treble in each
stiteh on top of row of puil stitches.

Hixth Round —Make a treble in top
of ench treble, tuking vp only ihe in-
side loop of the stitch.

Seventh Round—Make a puft stitch
in top of every other treble.

Eigth Round—Mauake n treble in each
stitch on top of the row of puif
stitches,

Ninth Round--Make a treble in the
top of ench treble, taking up only the
inside lvep of the stitch.

Tenth Round—Make & puit stiteh in
the top of every other treble.

With the coloured wool make a row
of scallops of wight treblem each
around the top of leg, end fasten off.
Fasten the strupw avross the instep
with a bow of narrow ribbon of a
shade to match the ulipper.

e

RECIPES.

s0ME CE

LTRA SPECIALY
RECIPES.
About a fortnight agu I made a

promise to import a few secrets in tha

wiy of cooking oysters which would

OYSTERL

* produce particularly favourable re-~

sults. Since that paragraph was writ-
ten the seuson has  opened and [
bave had an opportupity of testing
several on a male relative. To use his
own vernucular, they have *made his
hair curl,’ and in a long experience of
the mnle gex [ have found that this
operntion in & man i Synunomuns
with unusual good temper and an in-
clination (generally fewporary) to
louse the purse sirings. 1 therefore
recommend the following. Yf eurried
wut with reascnable care they will
render any ordinary male grateful—
even to the cheque hook polnt;—

ANGELS ON HORSEBACK.
Huitres a Cheval,

Tuke very thin slices of fat
bucon; cut all the rind off. Then tuke
an oyster (two if very small) pour on
it two drops of essence of anchovy,
four of lemon and a dust of eayenne,
und roll it in the slice of bacen; when
there are sufficient of these rolls pnt
them on a samall skewer and fry then:
when cooked take ench one sepan
and place on a frie mn {or pi
of tousl). 'Phin ir a 1lish which muxst
be merved very hot. it you enn poct
your girl to et the baenn thin enongeh
this & a dish for the gode, Yeur hus-
band will like H even if he har heen
late at the club, Need one say more?

543

OYSTER OMELET. *

Tuke twelve pood sized oyuters and
mwinee thew yery fine; best the yolka
und wintes separutely of six eggs, the
white until it stands in » firm ireth
Aow put 3 tablespooulfuls of bLuiter
into n Irying pun and make it bot,
W bilst 1he butter ie beatling stir & cup
of ik inte the yolks and scuson with
u little salt, pepper and a Just of e
enlie,  Now udd In 1he oysters, st
ring well ux you uwdd them gradually.
Wheu thorowrhly mixed ur inoa
spoonful of the melted butter, then
whip in the whites very lightly. 1f the
butter is bot put the mixture into the
pan and put it over the fire, and when
it begins *to set’ slip & broud-bladed
knife round the sides and very cauti-
ously under the owmelet, so that 1l
butter mny reach every part. A& soon
ap the centre is set turn it eut 10 a
hot dish, with the Lrown side upper
most. Try this for lunch or supper.
and (supposing you cnn make an
omylet) you will assurvedly rise up
Aand blesk the ‘Graphic’ and sl iis
works,

SWEETBREADS AND OYSTENRS.

‘Fake a enlf’s sweetbread, monk it in
cold water for an hour, and then cut
it into pieces about the size of an
syster, and with it two ounces of
bacon. leard a dozen large oykters
and mix them with the meat. Sprinkie
over all a little pepper and snilt, Two
tablespoonfuls of chopped parsley, a
finely minced shalot, half a tearpoon-
ful of powdered thyme, and [our
ownces of finely grated bread crumbs.
Place the sweelbtrend, oysters  and
bacen alternately upon small skewers
and serve the oyvsters, ete., on n
dish. Squeeze the jnice of a lemon
over them anmd pour half a pint of
good brown gravy over them,

OYSTERS EN SITRPRISE.

Cut a smull slice from euch end of
four hard-boiled eggs and cut them
into halves the round way, Take ot
the yolks and pound them in a mortar
and poannd in with them a mixture
nude of vue dozen bearded oysters, a
little lemon juice, & dust of cayenne
and half an ounce of butter; be sure
te mix and pound thoroughly. F
the whites of eggs with this mixture,
dish them up, garnished with  cot
lemnon and ralled brown bread anid
buiter. All 1 ecan say of these two
recipes is. ‘Try them. 1f you do 1
can henceforward recken on you as
amongst mym  denrest friends  the
‘constant readers.”

But oysters will not entirely satisfy
anyone. Sp as the rhooting weason s
on here are a couple of gnme recipes.

CURLEW OR SNIPE PUDDING.

An excellent pudding may be mnde
with corlew, as well as with smanlb
wild fowl of various kinds. 1luck
and ginge a brace of curlew und divids
them iuto halves. Take away -he
gizzurds with the point of a knife
and leave the irails untouched. SHea-
=on the hird with salt nwl eayenne.
Line a pndding basin with suet erust
Lay in a slice of rump steak sensoned
with pepper and salt only, put in the
curlew and place upon them another
slice of romp steak, FPour upon the
meat u guarter of a pint of goad
gravy, cover with pastry, press ihe
edpes together with the finger and
thuudy, and stenm or hoil the prudding
till done enomgh. Turn it ont care-
fully and eserve very hol. Time to
hail the podding, twe hours nnd o
half. Swuflicient for four or five per-
RODS.

TO CONOK WILD DUCK. ETC.

The birds are ronsted like rominon
dueks, bt without stuffing, nnd with
# rather lesa allowance of thne for
enokigr. For example, n full-sizecd
duck will take from three-quarters of
an heutr to an howr in reasting, buat o
wild duek will tnke from foriv to fifty
minntes. Betare earviog the knile
fhonlid be drawn longitalinally alony
the hreast. and? upon these a Litthe
enyernne pepper muet e sprinkled amd
A lemon RGUErLed. They require o
go]l made gravy, ag deseribed below
They nre exeellent half roasted and
hached In a good pravy.

SATCE FOTt WILD ROCK.
Rimmer a teacuapinl of port wine,
kame quantily of roul gravy, o
nll whnlot, with pepper, nntmeg,
mave, and salt 1o inste, for nlunt ten
minuies: pet in a bit of butter and
tlour; give it all ane boll, and ponr it
mer the binds, or serve in 8 sauce
tureen.




