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- THE NEW v ZEALAND ' GRAPHIC

Batnrdey, May ¢ 1809,

I amart and effective. The material
in this model & % woft grey tweed.
The neck ia et square, the twa side
pleats coming from either pide of it,
‘The centre pleat ia, [t: will be seen,
dispensed with, and the bodice fas-

NEW NORFOLE L.IJACKI‘}T.

teng under the left pleat.. Over ecach
shouwider and plest, to the length of
the square, is a strap of tan.leather
fastened by a tam bone button, the
wuistband correspondlhg. Velvet
conld be substituted for the leather,
and an ‘Awmazon’ hat in grey twecd
would make a nice finish to the toil-
ette with a band of tan velvét.

In this figure the modish gown of
the moment is shown of ‘Princess
cut, which holds much sway. 1t is
cut open at the shoulders, crossing
over to the left side where it osten-

sibly fastens with two large Jewelled

buttons, and then opens again, show-

ing at each respective opening an un

der robe of tartan. This charming

gown is of blue-green poplin, the
© -

shude of the £2nd plaid, which forms
the under robe, and is bordered en-
tirely , round with narow dark mink
fur. This design might well be car-
ried out in a less expensive material
than poplin, such as cashmere, for
instanve, which is always a delight.
ful fabrie, and splendid wear, besides
being favoured this winter again by
the fashion powers that be.

GOOD NREWH FOR LAITHEB—
SPECIAL T0 DeksssARERE, YOUNG
. Lapigs, MoTHERS, KTC,
Macic (GARMENT (CUTTER
New AMErICAN TiILOR HVSTEM.

Cuts overy Garment. for Ladles,
Gentlemon, or Children.,

ENSUHRES PERFECT FIT—ANY S'FYLE.

Bole A t tor W.Z.. Mies M, T, Klng G.F.H,,
ll.od;o. :Illnulnn. tor tarow and w-ﬁ.mlu..

WORK COLUMN,

A handkerchief amachet of a new
atyle Is & novelty that is mure to find
admirera, for are we not all weary of
the square, the oblong, and the
envelope’ types? We want some-
thing pretty, dainty, and, above all,
useful, The last-named guality is one
that, too often, ia not forthcoming
among the mewest of sachets. It ie
quite 8 work of time and perseve-
rance to apen and shut many of these
1ittle cases, with thelr multitudinons
flaps and ribbouns, and though the
general effect may be excellent, few
people have the patience to expend
such un amount of energy every time
they want to get at a clean handker-
chief. 'he shape of tbe sachet, of
whick I give a sketch, is something
out of the commeon, ahd its ornamen-
tation is very charming. Though
strings are shown in the illustration

A NEW HANDKERCHIEF SACHET.

these conld quiie well be dispensed
with, amd then its owner would only

have to slip her hand into the -open~

ing. without-any tiwe being spent on
tying amd untying. Amnother advan-
tage about this sachet .is that . we
often get' three-cornered bits -of ‘bro-
cade or satin leff over from.evening

gowns, and. in this.way they ean be ¥

ased up admirably. 1 it is plain gtk
or satin it should be; eribroidered on
the top side with conventionalised
flowers,

ing stretehed aéross apd - acrows, [ In
placing this trimming eare must. be

taken to thread it first over and then !

under so that' it will kéep -its- place
with a few stitches-at; the ‘various
junetions. 1 e passem

terie tiny guipure lace inkertion’looks
very pretty when: laid ex a ‘ribbon,

the colour of. which econtrasts with -
the background.-.The lining of the -
sachet should be quilted satin, and a -
soft interlining, well seented, shonld . :

be made of white cotton-wool, - Fhe

edging of the mouth of the sachet:
is of closely-quilted narrow ribbon; ©; L
quickest, safest, best; restores the raturai

this must be inserted between the lin-
ing and the covering, and a cord fin-
ishes it _on the outside. The ribbon
stretehed across may be added or not

. the - room.

according to taste, but in any osse the
point of the pachet, should. have. at-
tached handsome bow of ribbon
harmonising in tove- with the eili.
1n cutting the tase out remember to
make it sufficiently large to take two
of three handkerchiefs aide-by side,
or if it is wanfed to hold a large
number, fluted gilk let in on either
Bide in the fashion of bellows wiil
make much more room juside the
CHRE.

. " ARTISTIC DRAPERY FOR BED.

How true the saying is, “Ihere is
nothing new under the sun;’ we are
going back to the old styles in our
dress, jewels, and even our furniture.
The days of severe simplicity in bed-
steade have gone by and we see again
the ornamental ones of our grand-
mothers, not the heavy canopies of ye
olden days, but draperies of & more
artistie order. The drapery for a bed
or couch that I illustrated has the
merit of being somewhat novel in its

_arrangement, and yet quite easily at-

+ “tained by an amateur effort. The

material used should be pome artisti-
eally designed cretonne, Madras can-

T vas, art muslin or silk, the tints of
.. which should be. chospn quite in ac-

‘cord with the scheme of colouring in
Get. some" iron rods flat-
tened at one end-with holes to screw to
the -wall apd place them at intervals
like stairs;” the top one being much
.longer than -the others. [ustead of

_-having & bracket from the ceiling as

int thig design, a°rod.fastened to the
wall gomewhat higher than the others

““will'be much eimpler and will look as

- effertive. The drapery is gathered
‘with & deep heading aud fulled on to
the top rod, allowing it to fall in
graceful . folds over the lower ones.
A ed without a half-tester or top can
‘be-duintily and essily decorated in this
wway; with a-very pretty result. If de-
sired the top rod could be arranged in
a corner with the other rods on either
gide. T N

Perfumed beds are the latest idees,
dnd it must be a very detightful form

.ot ‘taxury,To sleep between ‘lavender-
" sacppted’ sheets is an oft-quoted phrase,
- and I hatve oftén wished things could
and then ‘marked :off into
dinmonds by tiny passemenierie. be-

eome home from the laundry redolent
lavender, or something nicer than
the :goap- many_ useé.”. The fashion

; i~ saibd to have been
introdueed. by a* very well-known
doehess; 'who is famed for her hospit-
glity.: #H her guests are of the ‘dine-
and-sleep' "orddr she manages to find
out’ beforebagd- what' the Iavourite
perfume, “in, . and- has & great many
strong flat sachebs made scented with
the guest's’ favourite perfume.

‘0 DARKEN GREY HALL.
Lockyers  Sulpbuor -Hair Restorer,

colour. .Lockyer's, the real English Hair
Rustorer. Lerge Bottles, 1s 6d, every-
where.——(Advt.} |
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?.;'!

RECIPES. ,*y *
£ —rt e
41 1 rhR GAME siasoN. .

By the time this ‘lrapbic' reaches
most of my readers the gume season
will be fairly well under weigh, and,
as pheasants are gaid to be fairly
plentiful thia year, 1 hope ull my ex-
cellent friends, the ‘constant readers,”
will have some nice presenta of birde.
For myself, L am full of gratitude. to
anyope who sends me a brace, for as
times go one eannot afford to buy
pheasants at town prices. Country
settlers might often eonfer a Hitle
pleasure on their relatives, the town
mice, by taking a turn with & gun
However, to business, First let me
give you some insiruction us to the

HANGING OF A PHEASANT.

The pheasanl, almost more than
any other bird, requires to be hung
a8 long us it possibly can be with
safety. When this iy done, the Hesh
acquires a deliciony flavaur, peculiar
to ‘itself; when this is not done, the
Hlesh is tough and fluvourless, The
length of time the bird should be
kept depends, of course,” vpon the
state of the weather. Seven or eight
days will probably be found sufficient.
As ' a general rule, the bird is ready
for the spit when it begins to “smell
slightly, and to change colowr; cer-
tainly it should never be cooked wuntil
the blood begins to drop from the
bill. The hen pheasant is more deli-
eate in flavour than the cock. The
old birda may be known by the length
and sharpness of the spurs, which in
ihe young ones are short and round.
Young pheasants are, of course, to be
preferred, R

HOW TO TRUSS A PHEASANT.

The pheasant may be trussed either
with or without the hend. If without,
care must be taken to leave sufficient
ekin on the neck lo skewer back; if
the head, bowever, is left on, it must
be brought reund under the wing, and
fixed on the point of a skewer, with
the bill laid straight along the breast.
ln this case, the crop must be removed
through a slit yaade for the purpnse
in"the back of the neck. Draw the
bird, Lring thé thigh close under the
wing, puss 8 skewer through the pin-
jon, the bady, and the leg, and skewer
and tie the legs firmly down., .

TO ROAST A PHEASANT.
" Take care the bird has been kept
long enough, roast for 45 minwate: in
a brisk oven, busting frequeatly, and
¥ou have a dish fit for a king. Serve
with fried bread  erumbs, and, if
liked, very peppery bread saunce, and
a rich gravy. v C - .

PHEABANT, BOILED,

Pick, draw, and singe the pheasant,
and truss it firmly, for.bailing. Cover
with buttered paper, wwrap it in a
floured cloth, plunge i inio boiling
water, and- after it has-once boiled
up draw if'tp the side, and let it sim-
mer. as gently as possiblg until it is
dope encugh. - The more gently it is
simmered the better the bird~wmyill look,
and the tenderer it will:‘be.” Put it
on @ hot dish, pour a small guantity
of ‘sauce over it, and send the rest to’
table in & tureen, Celery sauce, hizse-
radish - sauce, oyster - sauce, . white
sfauce,. soubise sauce, -or . evem .plain
onion sauce, may all. be gerved with
‘boiled - pheasant., ‘Time -to. boil; half
an hovur from the time of beiling, for
a #mall young bird; three-quarters of
an hour for a -larger one; obe hour
or more for an old one. Sufficient for
three or four persons. iy

JUGGED HARE.

There are few better things than
Jugged hare, and few dishes are so
libelled by shameless imitations in
the restaurants. Here is a really capi-
tnl teeipe for ‘the real thing.’ Cut
the hare into neat little pieces. Fry
these slightly, just enough to brewn
them, in s frying-pan in a little but-
ter. Make a jar hot in the oven. Then
throw the pieces of hare into the jar,
with a smajl stick of cinnamon, hall
4. dozen cloves, and & large glass of
port wine. Tie n cloth over the jar,
tightly; put a plate on the cloth, and
romething heavy on the plate, and let
the pieces remain in the jar till they
are eold, Slice up ao onion, and fry
it in the frying-pan tbat fried tle
hare. When it iR brown, pour into
the frying-pun some rich brown gravy
that har had but little brown thicken.
ing in if, and let it boil up for a little
while, Then strain off the gravy in-
to 8 haxin; press the onion in the
strainer; let the gravy stand a 1itile




