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secured. The stage decorations sre
under the supervivion of Mrs Jus
MeDerimott, assisted by Mive Mcell-
hane, - -

WILLIAMSON AND MUSGROVE,
“y TUIP TO CHINATOWN.™

Auwckloml playgoers, cognizant of
the Touny brilliaut attractions which
Messras Williamson and Musgrove have
from timne to time presented for their
appreciation, are invariably delighted
when the nnnouncement s made that
they Intend sending suother of their
compnnies to this city. This will be
ihe feeling on the present oceasion,
us their touring manager, Mr Hareid
Ashton, herulds the coming of the
ecelebruted Ameriean  cumedian  Mr
Haurry Conor oud Messars oyt and
MeKeo's Company from the Aulison
Snusce Theatre, Xew York, the scason
commencing at the Operw’ llouse on
Monday, December 31, aml econtinning
for twelve nighta. During this limited
searon two splendid musicol comedies,
viz,, “A Yrip te Chinatown,” and “A
Stranger in New York,” will Le pre-
sented with thot elegoance aud com-
pleteness in every department which
is so characteristic of all the Firm's
productions.  The eompany, which
was personally chosen by My  Muns-
grove to interpret these comedies, iy
sakl to be & very fiue one, einbracing
vomedians and comediennes of high
reputation, charming vocalists, grace-
ful dunecers, and urtists with all those
multifarious cualities so cssential in
plays of this deseription. Moreover,
the ladies are reputed to he excellent
types of American beaatics, and to
wear confectiony which may possibly
Le better deseribed in fewiinine lan-
puage ag “a dream.” JAfv Ilarry Conor
ix a comedian who stands in the fore-
mest rank in the United States, aud
on his first tour through Ausiralia
some three years ago jmmedintely
Bounded into popularity, which has
even been enhanced on the present
tour. Altogether, this short asason
should Le most satisfactory to  the
management and theiv patrons alike.
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CITRISTMAS YEAR
CARDS

INVITATION CIRCULARS

“AT HOME"” CARDS

BALL IROGRAMMELES

WEDDING CARDS AND INVITER

CONCERT AND OTHLR TICKETS

PROGRAMMES ON PLAIN AND

TFANCY PATER

CALLING CARDS

AND NFEW

ALL THE LATEST STYLES.

MANAGER, “GRAPIIC” OFFICE,

HOME HINTS.

TABLE DECORATIONS FUR THIS
N - MUNTH. .

) (See page 1031

Judging !rom his pow famous Latia
poem in praise of frugality, it would
seem that Pope Leo X1lIL does not
deem even such & mundane maiter as
the srrungement of the dinner table
broeath hiv august notice, for he says
therein:

Be thy spare table bright

With shining alshes wuud with nap¥ina

white.
But whether further embellishment
would be permitted by His Holiness
one can only vonjecture, for, in his
picture of the “l'ath of Greed,” we
Hud that:

Erabroldered napkins jmpudently glow,
The cups are ordered in & gleaming gaw:
Goblets and beakers bronze and siver

plole, .
And frugrant fowers the table decorate.

which might be interpreted as imply=
ing that those accessuries are to Le
svoided by those who would cultivate
the "diet sage.” However, we cannot
believe that Dame Nature's fowers,
awvith -all their indescribable charms
and fragrance, are to be denied us,
and whatever wé may think of “em-
broidered nuapkins,” ‘“goblets,” and
such like, retnining or banishing them
as we may, to flowers we must hold,
for without them we should bhe poor
indeed. Whut a wealth of them we
ean now command to deck our tables!
The gloviens colourings of  the rose,
the whiteness of the lily, carnations,
geraniums, passion flowers, the trail-
ing canvelvulus, helictrope, watsomias,
swert peas, paonsies, poppics. and
many more, are ready to our hanlds,
breathing the spirit of saummer.

¥or our scheme of decoration this
manth. four semi-circular t{roughs of
tin or china are required, and these
must be supplemented by a number nf
smail flower-holders. Two troughs
are set to form o circle in the centre
of the table, surrounding a gracefun),
but not teo tull, flower vase of glass
or porcelain, The two tronghs re-
maining are then placed as shown in
onr Hlustration, and the smoil vases
ranged ronnd the whole to give a defi-
fite outling ta the centre piece.

With the skeleton ready to be “filled
in the rhpire of flowers is purely a
matter of taste. To complete the de-
signs, delleate festoons of flowers,
partly resting on the clath, should
suspend from the small vases, and in
the semi-circles formed by the end
tronghs, Arctic lamps, with one or
mare lights, as necessity might die-
{ate, wouldl put a perfect finishing
touch to the scheme,
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VERANDATIS MU'RT NOW BE
FURNISHED.

110W TO O IT FASHIONABLY,

Outdoor decorations are very murh
in evitlence. The dav hns gone by

when veranrdahs are left to furnish
themselves. a few strny cushions
drogored  from obsconre corpers, a

sirpw mat or two, a lonely jardiniere

' EVERY LADY SHOULD SEE
“MYRA’S JOURNAL.”

THE BEST MONTHLY FASHION PAPER.

Kach Nurmber oontains 48 parsa of Itaostrations and Articles of the greatest Interest tn
w‘:mqn:‘ Ne‘:an:-]r;[g- nrp:[)rmm. Icteresting Serlal Story, Got Qut Papst Pactern af

Fashioanbla (arment. Colnonred Fashion Piate with Five
aod Toiiat. Etiquetts, Kconomioal Cooking, Housshold Hints,

“MYRA'S JOURNAL”

The price has been reduced by QNE HALF.

Dstgns, Hints on the Nvrsery
almistry, etc., elc.

HA3 HEEN ENLARGED AND GREAILY
INFROVED.

It can be

obtained from your news agent, or will be mailed from London for

twelve months for B/~ prepaid to

BEETON & CO., L.

10, AND 11, FETTER LANE,

LONDON, ENGLAND.

A SILVER WATCH FOR NOTHING.

'Wl hmh{.nnd.-ruh to give ane of our Famous Bilver Watches (Lady's or Gentlsman'sl ta

are

»»_Tha ouly conditlon fa theé {# your answer la correct, you purchaas one of our
! T“LLNJ HILVEIR OHAIN|

an, Waoman, ar Child who sandn ua the correct readiag of the following PUZZLE.

BOLID

to wesr wilth the Waich,

[ o oo |

' - EEND NO MONEY.

Mm; forward your anawar and enclosa stamped nad addressed envslope, se that wa ma
arm ﬂ"‘ if you have won & Watch, We are making thia effer solaly with the ebjoos d,
wolng ID‘ advertiderg Goods,

gur

“YQOLDSMITHS COLONIAL COMPANY,
. ™™g A,y FULIGDON, 384, QUEEN BTREET, AUCKLAND.

“being considercd all ‘suMiclent. Now
- the furninbing of the verandah Ia the

subject of ne muach thought s that of
any rooim in the house, for la reality
the terundah bas becowe & . swmmer-
TOOm, B .

Entire seta, Includiog metteen, some
of ataple, same of quaiul designa, for
two, three or four; eoraer peats,
chalrs, tables, can all be obtained in
light or mottled bamboo, bent wood,
or & new, pretty greeu rush. Many
of the tables and ehairs are made to
fold up, so they can easily be laken in-
doors. One ls mereened from the ‘sun
by triple screens, light curtaina made
of bumboa stick, which came In any
Jength or width as (esired and fold up
like the Veneliansa,

A comfartable chair of heavy wood,
with upholstered high back nnd roomy
arms, forms n surprise by haring its
Lark tvrned over to rest on the arms,
thus forming a table large emdongh for
tea, carils, ot any ather nse.

ne of the most artistic rerendah
decorations t= the swing, the evolutlan
of the childish joy sweng from & -con-
venient apple tree. ‘These vérandah
swings are wide and deep, so that two
ean be comfortably accommodatel.
They have 3 back and side arms, and
are awung from the top beams.

The five oclock tea tables have all
Boris of odd brackets and shelves,
which fold away modestly when a0t
desired, and as verandahs are nat
elastic this is quite a consideration.
The prettiest varieties ore in ihe
mottled bamboo,

Jardinieres come in nl! shapes, sizes
and materials. Some pretty ferheries
shaped like tiny bird cagea, enclosed
jn glass, are also exhibited, .

Quaint footstools are formed of
curly haired spaniels, made so start-
ingly like the originnl that one hesi-
tntes to tooeh them, fearing a wel-
coming snark, They are moderately
soft to the touch. covererd with some
soft, erinkly, woolly hair, and are
catalogued as high as 12 or 15 dollars.
If successful in their initial appenr-
ance, they will no doubt in time be
turnished with an internal electrical
attachment of bark and bite warrant.
ed to drive away burglars.

¥or the floer straw mats of different
colours and straw eushions are still
popular, while dainty work baslkets of
eretonne, maide in the shape of shutup
parasols, the pockels forming places
for the embroittery. are made to hang
an brackets or nails.

THE DELICIOUS STRAWRERLY.
IN MANY FORMS.

Strawberry Algusse—Pass 51
pound of ripe strawberries through a
fine huair sieve into n sancepan. Mix
with a few tablespeconfuls of sugar
and set the pan on the stove, stirring
constantly until the puree
niixed. Move frem the fire and set the
pan on ice, Flavour e pint and a balf
of cream with pewdered supgar and a
little essence of vanilla and whip it
well, Mix the eream with the straw-
berries. Line a deep mould with white
paper, i1l with the mixture, put the
lid an tightly and peck in pounded
jice. When ready to serve turn the
contents of the mounld on to a folded
napkin laid on a dish.

Strawberry  Bavargis.—Moash  one
guart of ripe strawberries with four
tablespoonfuls of powdered sugar and
pass through a sieve, Dissolve an
ounce and a lialf of five isinglass in a
little warm water, add bhalf a pound
of fire sugar, apd when ‘this is dis-
solved add the juice of an orange and
1werty drops of essence of leworr,
Pass through o sieve and stir in the
strawberries by degrees. Place om iee,

and as it thickens mix in four table- |

spoonfuls af whipped cream. . Pack in
o deep mould in ice. When ready to
serve turn on to an inch-thick slice of
Genoa cake. Decorate with whagle
strawberries.

Strawberry Blane-mange.—Crush
with a wooden spoon a quart of ripe
strawberries, place in a basia ond
sprinkle with one-quarter of a pound
of powdered sugar. Allow to stand
for a few hours. I'ut iato a saucepan
a guarter of a pound of sugar
and two  onnces of Isinglass
with a pint of milk. Stir ever the
fira unti) dissolved. Strain through
muslin, mix in a quarter of a pint of
cream And stir until cold. TIour the
cream ond milk over the strawberties,
Leating ai the =xame time; then
squecze in gradually the juiee of a
leman. Pack in ice jn & monld,

Strawberry  Chartrense.—Cut [n
lLinlves two pounds of ripe ¢trawlerries.
FPour & ihin layer of preymred calf's
foot jelly in the bottom of &« moald,
cover the layer with etrawberrics, then

s well "

nr.on more Jelly and leavs ta set,
‘When the Jelly is quite firn ntand &
swall woukl inshle the lurge goseand

M1l the space between with ktrawber

riex and jelly. Bet the mould on jen.
Dissolve one-hal! ounce of {singlass
im & little water, mix in one-half pins
of strawberry juice, and sugar 16
taste, Beat one-half pint of cream to
a froth and siir in slowly with the
atrawberry Juice. When the jelly bas
set remove the amaller mould =od 811
the hollow with the cream. Leave the
mould in ke until the cream hay set.

Strawberry - Bhoricakes. — Prepare
Individual enkes 23 follows: —One-half
pound of hutter, iwo heaping enps of
sifted flour, two ftablespoonfuls of
brandy and half & cup of eold water.
WWash the butter, dry it, and put oa
lea before wveing. After it Iz cold
knend it with half of the fiour ta
paste mud roH into a thin sheet,
Knead the temainder of the flonr with
the bramdy mnd watet and about twa
tablespoanfuls of sugar. Roll out the
eame a3 the oiber; place one sheet on -
1op of the ather, fold in from the care
ter, roll out agnin. Repeat this threq
times. Cut with = round entter mnd
bake. on' waxed lins jn gunick oven:
Mash some strawberries slightly, mix
with powdered -sugar and place in
little mounds on the. biscuits, Pour
over sweetened whipped eream and
serve.

Strawberry Jelly. —Put 1] pounds of
lt}'a\vberries in a basin, cover them
with & quart of sugar syrup that hams
cooled a lttle, nnd let them stand for
an hour. Beat in & saoucepan over the
fire 3% ounces of gelatine, the sthites
of three eggs, the jnice of a lemon
and a quart of wnter. When it bojls
remove 3t. Strain the strawberries
and mix the syrup with the gelatine,
Pour into & monld, pack in ice, and
allow it to set for two houra,

lenv?berry Meringue.—Scat  five
eggs with cne cupful of sugar, adding
3 pound of slightly warmed butter, ancl
one cwpful of milk. Mix one tea-
spoonful of baking powder with three
cupfuly of flonr, them sift into the
first mixture, and stir until smoeoth,
Turn into a shallow baking pan and
hake. Cover with a layer of Tipe Ftraw-
berries and then a layer of meringue,
and bake for a moment more, .

Strawberry Tarts.—Boil to a syrap
éne pound of erushed loaf sugar mnd-
1 pint of water. Put into the F¥TU[
the whites of two eggs, and remove
the seum as it arises, ¥'ut in a guart.
of strawberries and boil wuntif. ihey.
nre clear. Line a tart dish with shoft
paste and bake. Whem the paste .is
done pour in the stewed strawberries
and serve.

Strawberry Tce-cveam.—Sweeten ong
pound of strawberries to taste, and
add the juice of two lemons and a
Hittle eockineal for calouring. Mix
with two cupe of eream and reeze,

—reee———

Two ladies who had not seen each
other for years recently met in the
strect. They recognised each other
after a time, and their reeognition was
cordial.  “So delighted to see Fou
2gain.  Why you are scarcely altered.”
So glad; and how changed yon gre.
'I\hy, how long is it since we met?”
*About ten years,” “And why have
You never been to see me?™r “My dear,
Just look at the wenther we have had.*

EEATING'S POWDER KILLS
EEATING’S POWDER KILLS :
EEATING'S POWDER KILLS .
EEATING'S POWDER KILLS

BUEGS, T N

LES,
- NOSQUITOES.
HARMLESS TO ANIMALS,
HARMLESS TO ANIMALS,
HARMLESS TO ANIMALS,
BARMIESS TO ANIMALS,

hut s unrivaliad in Aeatrs
BUAY COCKROACHE ,l E:"‘l“{‘:}g
MOTHB IN FURS, and svery oih
ss of inssct.  Bportamen wili fAind
is invaluabls for destroying fleas im
, &8 aise ise for their pes

he PUBLIC are CAUTIONED thad
R."“'m?nmiﬂ? HOMAS KEATING
Bold in T'ixa oaly.
KEATING'S WORM TABLETS.
KEATING’'S WORM TABLETS.
KEATING'S WORM TABLETS.
EEATING'S WORM TABLETA.
A PURELY VEGETABLE B
Both In appearance and h-t-.w;:r!n?;xu.nu’:
Saly Shai Temedy fo TNTRSTINS
YHhEAL WORMS. " ir  perts \ara acd
T n, eci
PrOpRIE hln :;p‘u ¥ pisd e

Frogrister, TROMAS XEATING, Lo,
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