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RECIPES.

TO MAKE GOOD COFFEE.

I am indebted to s correspondent
for “the following excellent remarks
on coffec-making. When [ repeat
that ninety-nine out of every hundred
women buy eoffee which may have
leen ground and wasted weeks before,
and they very often “boil it” for some
time before straining, | am not sur-
prized st the yuality of the “brew"”
which veaults. “Masque de Fer”
writea:—

“Pure Mocha beans are necessary—
no chicory—either for cafe noir or
cafe-au-lnit. A fair allowance is 2oz
of roaated and ground coffee o & pint
of water for cafe noir: for cafe-an-lait
three parts of hot milk muy be al-

lowed to one part of coffee.  Warm
the beans on a plate hefore
grinding. When ground put  in

& warm jug. and slowly fill with botl-
ing water. Then stir well with an
tnamel <peoon for about a minute.
Now let it stanil, covered with a sau-
cer. for an hovr. Dip the strainer in
hot water: wring out: and slowly pcur
the contents of the jug through the
«frziner into an ename] coffee-pot. Let
it come just to a boil. and it iz ready
for immediate use, or will keep per-
fectly for several days. Always wa-h
the strainer in very hot water imme-
iately after use, and leave it to dry
banging en a hook in the larder—
never leave it in the coffes-pot. Great
attention should be paid to this. as a
neglected strainer is enongh to spoil
the finest coffee., A npainsook muslin
strainer is bext—metal shonld be av-
aided. Ferhape this may be the cause
of so many failurer in coffee, using
A meta] strainer or an imperfectly
tteaned muslin one.
* &
FISH MAYONNAISE.

Ft is supposed that all good house-
Leepers are sersing fish very freely
and naturaily there will be mueh left
over ta put to use. Gather it up cave-
fully, for it may possibly be better

the second time than the first. Flake
the remnants from any baked, boiled.
or frivd fish (rejecting browced pairts)
ia inch-long picten

For a dressing. mash fioe the yolks
of faur hard-boiled eggs and sewson
with raly, pepper, oné level teaspoon-
ful of mustard, one teaspoonful of
sugar, and one-quarter of a saltspsan-
ful of mace. Ruh all together with
1wo tablespoanfuls of oil until thor-
onghly blended, then add slowly two
tahlespoonfuls of lemon-juice mnd
four of good vinegar.

Lastly. atld the well-beaten white of
one fresh efg. and blend again,
Gently incorporate this inte as much
finked fizh ar it will well maisten, nav-
ing o small extra portion to sprewl
orer the t:p when arrangsd in the
salad-bowl, with lettuce cub small,
anrd any other green stuff which nmay
T senxonable.

* @
CORNED BEEF 8ALAD,

Cut up two lettuces into fine shreds
and dress them with a mixture maile
by bLlending two tallespoenfuls of
salad oil and ane of vinegar, a dessert-
spoonful of tarragon vinegur, a little
pepper and =alt. and o saltspoonful of
nude muxtard. Arrange a laver of
sliced cooked potatoes at the bottom
of a salad bowl, then put in & layer ot
thinly sliced corned beef: cover the
meat with dressed lettuce and seatter
=nme coarsely chopped beets orer the
top; then put a second layer of pola-
toes, Leel, and lettuce, aml garnish
the dish with beets and bard-boiled
eggs cut into slices,

* & &

RAILWAY PUDDIXG.

This is very quickly prepared. and
cooked as well, henee the name. Take
one teacap of fliur, one teacup of
sugar, the rind of one lemwon, an egg.
amed A little milik (abaut a teacupful).
Jrst at the lazt addt one teaspoon of
baking-powder. Mix the ingredients
together and bake in a flat tin in 2 hot
oven. While it is hot spread the pul-
ding with jam, roll it over. and serve
it on a hot dish. A little cream
served with it is a great impravement.

SWIRSS PANCAKES.

! think thatr simple thongh it in this
i one of 1he most delicious  sweet
dishen that | know. Cut 2 clices, about
an inch thick. right across a day-old
loaf, eut off the erust, amnd trim nicelv.
Now melt 1} oz butter in s frying
pun, and in it fey the breal till o gol-
den brawn, Spreanl apricot, ar scime
athes nice preserve on the one, vover
with the other in sandwich fashion—
Rift eastor sugar over; cut into “fn-
gers.” or any other shape preferred.
and serve very hot. I any very lus-
ricus jam in peed. & few drops of
Iemaon  juice, sqiteezed cver the top,
greatly improves the flavour.

[ 2 T ]
A NEW sAvOornRy.

at lenst it i2 new ta me, nndl no doubt
will be a novelty to many of 1
ers. 1 tasted it for the tirst
few dayr ago at a five o'cle
where the hostess (wise won ) pre-
pared dainry savouries as an allure.
ment te members of the “supzrior™
sex. whose presence at that ibformual
repast so greatly enhances its suceess,
Her cook kindly puve me the recipe.
Small eireles of brend are stamped out
frem thin slices: these are fixed, eron-
tan fa<hion, and nve then spresd with
the following mixture: —Two pur'san-
chovy, boned and pounded, ane part
tomato pulp (or =auee will do), lemon
Juice and caxenne. the whole forming
a thick paste.  The croutons are
=pread while hot. and are then pat
into the oven for a minute or twa, a
wee pinch of very finely minced pars-
ley being sprinkled on vach just before
wending to table.

— —
BEAUTIFUL HAIR.
Without = doubt nice halr adds great-
Iy to the charm of & wWemuan, bul unfor-
tunately nature dees not aiways supply
i1, therefore the ingenuity of art must
be applied to. To meet this demand §
have imported halr of every slwade, so
am prepared to supply Hair MWork of ev-
ery description, iIncluding Fringes, Plajs,
Chignons, Parungs. Toupees and Cams
plete Wigs. Combings made up. Write
for calalogue. Orders by post prompliy
urLiended to.
H. HENDY, Ladles' Halrdresser,
Dunedin.

Cthat

“BWALGER"

A DISEASE COMMON T ROTH
BEXES

Of all the innavations of this nine
trenth eentury, one most  peculiarly
its own, mmd particularly  objection-
able, in that mode of exprewion popn-
Iely known ax “swagger.”

“Nwugeer” may be descritved ax a
dirense to which both sexes are lianlde,
but in its chronie form chivtly assails
the i e population.

A he pity of it is that even the
most homely and womanly of ind’
riads seelis linble to ita
—women who, beneath the dix-
firuring veneer of pacwilo fashion, pos-
sess motherly hearra and simple in-
stinets,

N

who ia to the “Mancr” born

takes her possexsions as » matter of
ronrse. and does not obtrde the fact
that they exist
ruom.

K wha is born but to a villa resi-
of

npan the dmwing-

denew should maintain the digni
that  condition—for every  cond
has  its sttendant dignity— "
sevk, when a richer woman is ealling
nien her. to muke up by “swagmes "
for wlat she laeks in ren ity.

The parvenn who has acquired

“swagirer” with her wealth lores no
o] paitunity of foreing  upon  her
‘ehibaurs’ knowledge the fuct,
* will even allidle, with a delicare
Binguor that may be inte ded to -
Apunk wn elegant indigestion, to th:
Peavh-tart amed eream she partook
Tunch, or the quails she tritled wirl
hireakfast,

Al thix “swaggering™ has left no
time for a2 friendiy interchange of
thought, and the mutun' sympnthy

constitutes  friendslip  has oo
Plice where the hostess’s one ilea ix
to display her own gondear to her
guest. Sa thiz benighted individual,
after heard someboldy  referred ta
a5 being “guite  well-brred, although
she lives in a small bouse,” will shriv
up. awl bid o depressell farewetl to g
mueh muagnificence.
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