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QUERIES,

Any ics, doonestic or olheroise, wnll be instried free of
eharge. Correspundents replying to queries are requested (o
give the date of the question they are kind enough to ansver
nnd address their reply to * The Lady Editor, NEW ZRALAND
GRAPHIC, Auxckiand,’ and in ths top lefi-Aand corner of
¢he envelope * Answer' or ' Query,’ as the case moy be.  The
RAULES for corvespondents are few and simple, bul veaders
of the NEW ZEALAND GRAPRIC are requeated to comply with
them.

RuLes,
No. ).—All comimunications must be written on one wide of
tAe paper only.
N’:K—Aﬁ letters (not left by hand ) must be prepaid, or
tley will receive no attention.

No. 3.—The editor cannot undertake to veply eveept
through the eolumns of this paper,

Cheeries and Answcers o Queries are always inscrted as
soon aa possible after they ere received, though, oweing to
presswre on this colimn, it mey be a week or tiwo befure they
appear.—Eb.

Quenies,

CiooLATE ChEaMs, —How are these made? Shall be so
much obliged if you will tell me.—SWEETHEART.

PINCUSHI0N, —Wounld you mind giving me an idea for a

pretty pincashion®— Runiy. [Thank you very much for

onr lester. Hhall be glai to hear from you again.—LADY
LITOK. ]

ANSWERS TD QUERIES.

t Selina.’—I bave a recipe for what is called the * besg
lemon pie in the world.' Urate rind and juies of one lemon
on a3 much sugar as the juice will moisten, four eggs (re-
serve two whites for frosting) ; bake erust and cook Jnice,
sugar and eggs ju an oatmeal boiler ; when it ia firm, like
custard, put in baked crost, put on'the whipped whites and
sugar ; retiirn to oven to slightly brown. Assome lemons
are large, others small, no exact rule ean be taken for sugar,
I hope this will be Lhe one you want. Here is another
ghiough, callad “delicious lemon pie’: Six eggs,separate and
beat thoroughly ; one capful of butter, two cupfuls sugar,
beaten to cream, then wix yulks of eggs, juice and grated
rind of two lemons ; lastly, add hali the whites ; bake in
moderately quick oven.  With the other half of whites,
beat one cup of powdered sugar, spread on top, and brown
slightly. I am afraid, unless you have your own fowls, you
will hardly spare the eggs just now.

* Chicken.’—To make the croquettes, or, as you call thern,
rigsoles, 8o that they are creamy in the middle when eut, &
& thick white sauce must be made, and the veal, rabbit, or
chicken must be added toit. To make the sauce, fry two
ounces of butter and the same quantity of tlour togethet,
without discolouring, in one saucepan; into another puy
half a piat of milk, with a blade of mace and an esctkalot ;
after the milk has coime to the beil, let it simmer for five or
six minutes, and then pour it by degrees on to the butter
and tlour which Lhave been fried, and be sure that the saoce
is amooth. Season it with pepper and sait and a very little
notmeg, and stir over the fire again until the sauce boils;
then adil the raw yolks of three eggs, and let the sauce juat
warm and thicken, but on ne account. allow it to boil, or it
will eurdle and be spoiled. When the sauce has thickened,
wring it through the tammy cloth, and then add the chicken
or whatever you are going to make the croquettes of, &
little ham and some nmushrooms (tioned ones) shouwld be
added also, to give more tlavour. These ingredients alto-
gether should be about eight tablespoonfuls, and can be
minced, cub in etrips or in emall rounds, it is sitply o
inatter of taste. After adding the meat and well mixing it
with the sauce, set the mixture aside until culd and etitf,
Then divide in small quantities of aboat a dessertapoonful,
Koll lightly iu Henr, then entirely cover with whole beaten-
up egg and freshly-made breaderuwbs, form into little cut-
let shapes or in balls, using a palette kaife to shape them
with if you have vne, and place then in a wire basket, and
fry in clean boiling grease until a pretty golden colour,
which will not take more than two or three minutes.

¢ Stupidity.’—Is mot your wea-dr-plume unuvecessarily
harsh? To begin with, all scrapa of fat and dripping should
hie kept, and if possible the mutton and beef dripping should
e kept separately, and should slways be claritied before
veiny used ; this, as no Joubt you know, is done by melting
the grease, and while it is hot carefnlly pour it into a basio
of cold water, then when it is cald it should be taken from
the basin and dried io a cloth, and it is ready for use
Muttua fat cab ba used with great success for frying par.
poues ot all kinds, but the great secret is to be sure it is
really hot before the fish or whatever is going to be fried is
put inte it. It is very easy to ascertain when the grease is
really hot by putting A piece of bread into it, and when it ia
hot enough to use tie hread will become brown almost at
once, and there willalso be abluesniokerising frointhe grease,
Inexperienced cooks are very tiresome about frying, and
will not take care to see that the grease is really ot before
they use it. Kach time that the grease is ussd it should be
wtrained through muslin to remove aoy piece of bread, ete,,
fromi it, and it ean be used over and over aygain, the only
thing ia, care must be taken that it does not burn. Fish,
which is guing to be fried, should be rnbbed with Hour befors
being masked with egg and bread crumba, ead it
should be kept in salt _and water up to the time it
is required for covking, You can make reslly very goml
pantry aad cakes with dripping, and for this purpose [would
advise you to sse the beer dripping. As you are not very
ukilled in prstry-niaking, for open tart and also for fruit
tarts | shuuld mivise you to make short paste, as it isso
wf to make, nnd is very good to eat also, Teke a pound
of Hour, eight ounces of diipping, snd rub the drippiny into
the Hlour until quile smouth, then wdd twn vunces ol castor
nupar, and when egpm are cheap, the yolka of two eges will
improve the paatry very inuch; then mix into a stiff paste
with cald water, Tvll out, and use. The appearancs of the
imaty i very moch improved by brushing it aver with a
ittle cold water, and then Jlrin{ﬁng it with s littls lunp
sugar which has been erunhed. This pastesliould be cooke:

in a fairly hot oven, but it must not be allowsd to basome
brown.  Another kind of pastry, which [ call rough puff-
pastry, ean be made thos: Tekesight cunces of Hour and
nix ounces of lard and butter or dripping, and cut the greasa o
in the Hour in emall pieces ; add & quarter of a uupounlug
of ealt and a little lemon juicw, and envogh ecld water,
which muat be added by degreea until the Hour, ete., in in &
stitf dough. Then wallyﬂour & board, and turn the paste on
toit and roll the te out, then fold it into three and turn
it round so that the rough edges are mext to you, and roll
and fold the paste again; this must be conlinuned twice
mare, then the paste will be ready tv use.  When yoo make
this paste you must keep a!l the edzes as neat as pmsible
all the time, and when rolling do so &8 evenly as you can,
and don't use more Hodr than is abeolutely necessary to
Hour the board and rolling-pin,

RECIPES.

LECIPE For LUNCH CAKE. — Put one pounnd of supar
and one ponnd of butter into n bowl, break eight egpgn (one
at a time) into the butter and sngar, beating with the hand
all thetime. When well mixed, add cne pound and a-quarter
of Hour, and one pound of currants or sultaos raising, which-
ever you like, and a few drops of esgence of lemon, or the
juice of n lemon. Beat well afier the ingredients are all in,
and bake weil for three or four houra. Thia cake can be
mude richer by adding more fruit, or varied in many ways
hr different ingredients. It is better when a week or two
ald than whea quite fresh,

WOMEN'S CHANCES AS BREAD-WINNERS.

; HEKE is no good reason why every girl

should not be traiced to earn hzr own Kviig.
If she isnever obliged to nse the knowledge
she &cquireu, it will do her no barm to
possess it. With very rare exceptions, boys
are educated with this end in view ; yet if
& tnan brought upin luxury is thrown upon
hias own resources at nineteen or twenty, he ia not as help-
less a heing as a woman of the same age, reared uader
similar conditions, who is snddenly forced to maintain her-
self. His sex and physical strepgth enable him to under-
take many kinds of work from which she is debarred by
natural limications.

‘ HY ahonld the weakest be ade, by ignoranes, the
most heavily-weighted in the atruggle for existence ?
Why should she not be taught practical methods and
manualdexterity asacompaensation for her physical disability,
Have parents the rizght to allow their daughters to grow up
withoat providing them with a nieans of defence againat the
evils of poverty &nd dependence?

EFINITE training coonnts for a great deal in this age of
the world. To know how to do & thing well is essen-
tial to success. There is room at the top, but toarrive

at that desirable elevation, au aspirant must be able to pass
many competitors. Those who are left behind are the slip-
shud and careless, anud those who do not know how to do
the thing they profess to do.

THERE are many openings, and a girl’s tastes and natural
bent should determine the direction of her education.
The mother, who has studied her child fromn infancy,
ought to koow her so thoroughly as to prevent her from
makiong a mistake in choosing the path she is to follow.

VFHE secret of success is to do something that everyone
wants done and to do it to perfection. No matter how
humble the eniployment may have been originally, per-
fect mastery of it ennoblesit, and makes success 1o it certain.
This can coly be attained by patient, hard work. When
it is gained, the girl bolds in her haud the key that will na-
lock the door to imdependence. A first-rate workwoman
never lacks empluyment long, whatever her calling may be.
She ean enmmand good prices, because her work recom-
mends itself.

RCHITECTU RE seews, 1o many respects, an ideal pro.
fession for women. The average woman knows the
needs of a home moch better than the average man

does, particularly in the matter of cupboards. Why then,
if she has any constractive ability, can she not plan a dwell-
ing-house at least as well as he can? Scientilic cookery,
millinery, dress-making, nursiog, ofter a good incometo those
who chouse 1o train themselves to follow them as professions,
and are nob content to take them up untrained to lag be-
hind as drudges, Type writing, book-keeping, velegraphing,
aiford many opportunities to experts in their mysteries.
Even bumbter crafts, as clear-starching, chinga mending,

ickling and preserving will give a competence to those who
a«:le mastered themn, Superiority of workmanship turns the

e,

THE general education should oot be neglected. Tha
more a person kunows the hetter fitted she is to learn.
All koowledge in interdependent.  Unly let parents see
that ench dmughter has her own special pursuit in which
she excels. Something that she can lean upon in time of
need, with the calm certainty that it will not fail to atford
her a subsistence.

COMPLEXION HINTS,

HOW TO HAVE A PEAUTWUL NEUK.
S0 many ladies rashly expose n thin, scraggy neck just be-
canse it in the fashion vo wear o very low or v-ahaped bodice
in an evening. To luok really well. the neck shianld boast
two qualitiea—whitenesm and plumpoess, The former can
be acquired, the latter cannaot. But stay, I have
read somewhere of a lady whoms thin neck, with its
“g'i’ visible bones, and ita display of salt-cellars, as the
hollows Uy the throat are called, was to her a source of real
tribulation and ahnoyance, s she frequently overhenrd the
remark. ‘'If I'd & neck like that 1'd“eover it up pretty
quickly." Bo she rubbed olive oil, pure aul g , BVErY
night ivor three months into her neck, left it on all night;

and waabed it oif in the morning. She says ehe has powa
lovely neck, only sll her nnderlinen is rained.

Conustant rubbing, bathing the neck every night with very
hot water, rubbing in some good soap—which must be abea-
lutely pure—with & washiog glove, and afterwarde with a
fleah brash is beneficinl. Then dab over ean-de-cologna, or
a weak solution of alam, ordinary vinegar, or the atrained
juice of a lemon in which a small quantity of honey has been
dissolved. Any of thess will soften mdyimpmve the skin,
removing all spots and rougoness in ecurse of time. But
until this treatment produces ths desired resnlt, let me en-
treat you to fill in your evening bodices with that very be-
coming soft chiffon spangled tulle, or exquisite lace which
wsoftens every face in such u lovely manner that I wonder it
in Dot universally adopted by alim figurea.

MOTHERS' COLUMN.

-
EXERGISE FOR BABIES.

Derk Evulrok—Thank you for the nice hints given in this

column, which I am sure will be mach appreciated. Iam

;-;sry pleaszed to contribute my mite. It is on * Exercise for
abies,'

INDOOR EXERCISE.—Perhaps some of you will wonder
what I can mean by indoor exercisa for an infant. You
will observe when your baby is lying on your knee dis.
encmnbered from swaddling clothes how he stretchea him-
self and movea hin little limbs,  Well, tbat is exercise, and
the tivat mascular exercise that lie is able to perform. En-
couraga this every time you undress him, aod allow him to
lie on your knee quite free from clothing for a short time
before m good fire. 1t is very strengthening to his muscles,
and, on the whole, very good for him. When heis a few
weeka old you may lay him on the hed for ten or fifteen
minutea At B time, seeing that his arms and legs are per-
fectly five and disencumbered ; and when g tew months old,
nothing will ba more bepeficial for bim than to lay bim on
his back on the floor, on the carpet, or on a soft counter-
ane, where he can kick and sprawl to his heart’s content.
here he will learn to crawl, acd finally walk. I knoow
several mothers who have made it & point to lay their babiesa
on their back for a considerable time every day, and their
children are perfeet models for atraight tignrea and good
health. But, while speaking about your baby learning to
walk, let me advise you not to attempt to teach him to
walk. When he i3 able he will try himeself, and then there
will be no danger of his walking too soon, and thus giving
himself bandy legs.

OUTDOOR EXERCISE.—Indeed, a child cannot have
toa much of the open uir, if the weather is fine. The
whole of his wakiog time he may, with safety, be put
ont, if he is well wrapped up and praotected, except in the
very early morning or late at night. Mothers wlho are sen-
sible enongh, and not too lazy to give their babies plenty of
outdoor exercise, know that their infants satfer mueh less
from teething, and are less liable to convulsions, than those
children who are kept much indoors. Une cannot fail te
observe the difterence between the healthy, rosy child, whe
ia much outside, and the pale, delicate-looking child who is
always in the house.

But now about the means for giving thia exercise. Many
people object to and condemnn carrisgea for babies, but they
are only those who do not know what it means to carry &
heavy baby in the open-air for an hour or two, I think
Yemmbulawls u great advantage both to mother and child,

n the first placs, it saves the mother the labour of carrying
the baby, which is certainly a great eaving, and, besides, she
can take two children out at the same time in one of these
double-seated carringes. I consider it better for the baby,
too. Iocold weather & child caa be much better wrapped
up and protected from the cold and wind than it could Ee if
the mother had to carry it. Of couree, in many cases,
perambulators are misused by young, thoughtless girls, and
children mre often seen sitting exposed to the glaring
sun or the cold wind, and ronghly pushed over stones,
ete. But where these things are attended to, they mre
decidedly an advantage; and [ would advise every
mother to get one, and give her child as much ount-
door exercise and fresh air as possitle. If your baby is
restless, beware of administering soothing syrups, ete.,
which will caly give a forced, unnatural sleep ; but do oot
fear to administer plenty of fresh air, which will canse a
natuial and refreshing sleep. The open air will make your
baby sleep, ive bim an appetite, help to keep his bowelain
order, atd brace his nervous system, thus helping bim to
cut his teeth easily, and in & great measure preventing
teething convulsions. It thus becownes to every mother a
necessity and an imperative duty.

By 4 MorHkR

TRAINING HOUSEWIVES—A HINT FROM NORWAY.

A REGULAR syatem of edueation in baking, spinning, dairy
work, and such like nseful accomplishments for young
women is about to be inetituted i Morway, ' The Society
for the Welfare of Norway’ is going to eatablish numerous
training colleges all over the country. At present the moat

rominent of these is sitoated at soma distance from

hristianis, and mppears upon outside inspection to be
simply an ordinary farmhouse. lnside everythinp is ve
plain, but very neat and clean. There are only six pupiis
taken, although the number of applicants has been ten
times greater than the accommodation. The girls are
divided into two sections, and all the work of the da
mapped out. Esch girl is ecalled by a number, snd while
number one is in the kitchen, number two is making the
room tidy, end sumber three is attending to the dairy. The
other section a% the same time is busy sewing, epinning,
cutting-out, making clothes, ete.  As sections and numbers
change week by week, evary girl gete each parsicular work
in turn. Dioner is served at twelve o'clock, and then a
fow lours are devoted to science, botany, and the higher
branches of education, for though no girl is adinitted before
she has completed her eighteenth year, still, as the
mostly drawn from the peasant class, they have not alwaye
advanced very far in their scholestic education, Physical
exercise in not forgotten, as the %lrdan 18 kept entirely in
order by the girls themeelves. he pay, including every-
thing, is just over 4s a week, and two of the pupils are free,
The training lasta & year.



