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QUERIES.

Any gueries, domestic or otherwiss, wnll bs insoricd free of
Mgc.r‘z'ormlpondmu np&x:ng to s aws reguesied to
give the date %;h question they ave kind enough fo answer,
ond address their veply to* The idrly Editor, NiW ZEALAND
GRAPHIC, Awckland,' and in the top left- cornor _of
M envelope * Annwer' or < Query,' as the cass may be.  Ths
RULES E{w correspondents are few and simple, but readers
m EW ZEALAND GRAPHIC are requcstod to comply with

Queries and Answwers to Queries are always inserted os
2000 ar poaside a, they are received, though, orwing to
pressure on this column, it may be @ week ar hwo before they
appear,—ED,

TO CORRESPONDENTS.

Erra ¥.—Thaak you very stuch for the scraps.
and relurn them.—Lavy EDITOR.

Will ause

QUERIES.
ScorcH BroTH.—Will you give me an easy recipe for

this :—MoNica.
(Perbaps some lady reader will kindly giva this.—ED.]

Manic-LANTERN SLIDES. —Could you or any of yoor cor-
respotidents kindly tell me how to paint slides for & magic-
lantern—whether the glaze needs to be prepared in any
wa&’ and what kind of paint is weed 1—8T. CLAIR.

[Will some clever reader kindly snswar this?!—LADY
EniTon.)

ANSWERS TO QUERIES.

*Young Housekeeper,’ — To make panard put into =
saucepan half a pint of water, an ounce of butter and a

inch of salt ; when boiling add four large tablespoonfula of
E'ienna floar, and mix into a paste which shoold be sutfi-
ciently dry to leave the pan quite clean. Let the panard
cook on the side of the stove for about ten minutes, taking
care that it does not burn, then put it aside until cold be-
fore you use it. At this time of the year E:znrd will keep
some time in an airy place. To make bamel sauce,
fry two ounces of butter, and two ounces of flour together,
for about five or six mioutes, taking care that they do not
becone brown. Boil half a pint of milk in asaucepan witha
blade of mace and an eschalotin ik, let it boil for five minntea
so that it will be well flavoured, then pour it on Lo the
butter end Hour, snd stir it wntil gnite smooth, season it
with a little pepper and salt, and a tiny dast of notmeg,
then let the eauce boil and strain and nze. You will find
that you can use up the remains of Aoy game or ponliry for
breakfast very well by msking balf a pint of Bechamel
sauce in the way I have described. Thicken the sance with
the yoke of three egge, and stir it over the fire until it
thickens, but on no account allow it to boil, then mix with
it about eight tablespoonfula of cbicken, game, veal, or
rabbit aod ham or tongue, and a few button-mnshrooms
mixed with it and all should be either cut in fine ahreds or
elre they shoyld be finely minced, When cold divide in
quantities of abont s dessert spoonful, roll in Hoar, then in
whole heaten egg and brend crumbs, and shape like cutlets
and fry in_ a wire basket in clean hot grease for a few
wminntes, [f the cutlets are made Lhe day before they will
not take very long to fry in the worning.

* Mabelte."—Put one pound of pranes into a stewpan,
having previously removed the stones, Add a quarter of 8
pound of lump sugar, a gill of cluret and the same quantity
of water, a little cinnamon and lemon peel, and one or two
bay-leaves. Stew them gently until” the fruit is quite
tender, then strain the juice from the fruit and melt in it
rather more than half an ononce of Marshall’s gelatine. Add
a little carmine to improve the flavour, and then mix the
fruit with it and pour 1nto a border mould. When cold, fill
the centre of the gateau, after it hrs been turned out of the
mould, with stiftiy- whipped cream, which hae been sweetened
and flavoured, and ornament with almonde which have been
blanched and shredded. They are also very nice simpl
boiled with very little water and sugar, and Havonred mt{
lemon ; then make a neat in the centre of adish of very care-
fully-boiled rice, pour the prunes into it, and eat with cream
or custard. This is very wholesome for children.

ALMOND CAXE (Elln).—-The cake to which you refer is
probably a good seed-cake or plum-cake, and, when baked,
covered on the top with almond icing. This is the way to
make the alinond icing—ilb almonds, with & few bitter
almonde among them, blanched and chupred and pounded,
with 6oz of icing sugar and one teaspoontul of rose water;
when well mixed and pounded put all in a pan, and heat
over the fire till a little warm ; apread on the cake amoothly
and evenly., It geta hard very sgon.

GUAvA JELLY.—To six pounds of guavas allow three
ints of water. Pick the guavay free from leaves or bad
roit, put them with the water in a preserving pan, boil well
for an hour {longer for a larger quantity), atrain through a
jolly bag or doubled piecoe of butter-cloth, The next day
{mily i, allowing one pound of sugar to every pint of juice.
Boil for an hour, carefully removing eve Eit. of scum,
Some people like & little lemon rind boiled with the jelly
and removed when cooked.

A CHAERMING LITTLE LUNCHEON MENU.

Fricassee of oysters, Lyunnaise potatoes, cheese straws,

aliced pineapple, Bhrewsbury cakes.

Futcasser e OvATERS.—Drain & quart of oystern and
ut the liqguor on to boil.  Rub together a tablespoonful of
utter and ane of Hour ; add to the boiling liquor and stir it

until it thickens, Heason with ealt, a very little cayenne
and & blade of mace. Hemove it from the fire, aud add the
beaten yolka of two eggm; mix thoroughly, and return to
the fire, stirring for & minute or two.  Put in the oysters
sand boil ap agaio. Pour over slicea of buttered toast, and
werve,

LyoNNaIsE PoTATORS. —Cut cold boiled potatoea into
dice ; popper and salt them ; mince a small onion and fry
it in » tablen fel of butter, ootil light brown. Add the

tatoes and stir them uontil they bave absorbed the fas,

hen stir in & tablespoonful of chopped parsley and a table-
apoonful of vinegar ; boil np and serve.

CuEpsE STRAWS.—Mix together four tableapooninis of
Hour, w pinch of ralt, & very little cayenne peqm . and thres
cunces of grated English cheese. Add the ten yolk of
an egg, and then enough iced watsr to make a very stiff
paste.  Roll the pasts cut on & board into n sheet an eighth
of an inch thick, Cut the paste into strips an eighth of an
ineh wide and five inches ou;jz, and bake them mbout ten
minutes in & very hot oven. They should be a very light
brown, If you ave any scraps of paste left, roll them into
» nheet, cut it into small ringn, Bake them and slip
Jittle bundles of the straws through them,

BLICED PINEAPPLE —Cnt ofl the ends of & pines%ple and
eut it in slices about half an inch thick. Remove the onter
covering from each slice, takiog care to cut out all the eyea.
With & silver knife cut it into triangnlar pieces, cntting out
the core. Bprinkle it thickly with sugarand let it stand on
ice for an bour before serving.

SHREWSBURY Cakes.—Rub together a cup of batter and
balf & pint of sugar; add two beaten egges and work in a
pint and a half of our.  Roll very thin and cut into small
cakes ; bake them in a quick oven. Make them in & cool
toom and handle them as litile aa possible,

CARUENING FOR LADIES.

A FEW SPRING HINTS

[ON'T be in too great a hurry to get to work
in the garden. * One awallow doesn’t make
& sammer,’ and one bright, warm day
doesn’t make the spring . weather necessary
to satisfactory gnrl:{::n work, The ground
shonld be warm to the depth of six inches
or a foot—or, ab least, comparatively warm
—before putting seed into it. What I mean
bythe use of the term ¢ comparative’ is, that the chill of early
springshould be gone, 1f dampand cold—asit issuretobebe-
fore the sun has had a chance to bring its infinence on it, after
the moisturs of melting snows has ﬁmined away—seed will
rot in nine cases ont of ten. More failures fo grow result
from too great haste than from any ofher cauvse. The
gronnd should be mellow enongh to break apart easily when
worked with the rake or hoe, and it will oot do this onless
the water has drained out of it and the sun has bad an op-
rtunity to do it work on it. It is well to spade up the
s ns early ns possible, and then wait awhile before at-
tempting to maks thesoil in them fine and mellow, < Haaste
makes waste,’ ie another old saying which appliea here,

EVERY merson who basa garden needs a good hoe, and an
iron or steel-toothed rake and a sharp spade. ‘The better
your tools, the letter work you cau do, and the more
pleasure it wiil afford you in the doing of it. Take good
care of them and they will last for years, Have a place to
put them in where they will be away from stoyms, still
always at hand when wanted. .

AND you npeed a good-sized waiering-pot, with a long
spout, and o fine rose nozzle. Use the spout oply,
when yon water plants in the beds, and put it closs to
the routs of the plants, v that the water applied will gat
just where it will do the most good. Put on the nozzle
when you shower your plants. It is & mistake to use it in
watering planta as the water is so ecattered that bat listle
benefit resnlts,

WHEN transplanting, or setting out plants recently re-

ceived from the floriat, be sure to shade them for two

or three days, or until they have time to get & start

{tl; their new quarters. Water thoroughly when you eet
them.

GET potting-soil ready for the plants you care to grow in
pots during sammer, such as fuchsiaa, gloxinias and
other summer bloomers. If you wait nntil the time

you want to use it the chances are that it won’t be prepared
as it onght to be, becanse you will be in too great a hurry
then, Go to the pasture sud turn over the sods where the
grass prows short and thick, ia” & sward. Just under the
crown of the plants of grass, you will ses tiny roots growing
so thick and fine that there seems to be little else in the
aoil. SBhave them off and take home with you roots and soil
thus obtained. Add to this the pame quantity ot the best
black loam you can Bind. It such loam is nob at hand use
garden soil, always getting the best there is to be had. Mix
in with these sharp sand enough to make the mass friable—
sc much so that when you take up e handful of it, and
press it together, it will fall apart on relaxing the pressure,

AND be aure to clean old pots thoroughly before nsing

them again. Scour them, inside and out, with strong

sanp suds, inorder to remove all fungus. Some parsons

will, perhaps, * pooh I’ at the idea of this being necessary,

but I sssute you that it is necessary, if you want to grow

henlthy plants, and, of course, you don’t want to grow un.
healthy ones.

THE beeutiful 8t. Brigid anemones, with their blooma of
the chrysanthemuin character, become more and more
popular, and are_ plsuted in long borders, where they
form objects of great beauty and brilliance. B0 also ate the
beds of narcissi, * Ard Righ,' * Horsefieldi Stella,’
other showy nprinF varieties, *The Bride’ gladiolus is
much in demand, both forced and grown in the cpen air:
and the beautiful Spanish and English irises and lilies have
the advantage that, if cot in bud, every blossom expands in
water.

_—_—

*ORB’' CORRUGATED IRON is the best irom manu-
factursd it noeqral.—ADYT,
The New High A:m Davis Vertical Fead is acknowledged

by experts to be the most perfect Sewing Machine the world has
vat soan.,—ADYT.

WHAT TO TEACH A DAUCNTER.

AT a social gathering soms one mqgaed this grestion—
* What shall 1 teach my dan hta.g 'he foll i
it shall 1 ten ¥ ghter & following replies
Teaczh bar that 20s make £1. ' :
Toach ber how to arrange the drawing-room and library.
w?:ll:h ber to say ‘ No," and mean i, or * Yes,' and slick
i
Tenach her how to wear a ealico dress, and wear it like a

qaeen,

Teach her how to sew on battons, dam stockingw, and
mend gloves.

Teach her to dress for health and comfort as well ax for
AppeArance.

‘each ber to enltivate Rowera mnd to keep the kitchen
garden,

Teach her to make the neatest room in the houose,

Teach her to have nothing to do with intemperate or dia-
solute young men.

Teach her that tight lacing is ancomely as well a injuri-
ous to health,

. Teach her to-regard morals and habite, and not money,
in selecting hor associaten

Teach her to obeerve the old rule—'A place for every-
thing and everything in its place.’

Teach her that mnsic, drawing, and painting are real se-
complishments in the home, and_are not to be neglecied if
there be time and money for their nsa.

‘Teach her the important truism—That the more she Jives
within her income the more she will save and the further
she will %]et away from the poorhousn.

Teach her to embrace every opportunity for reading, and
to select snch books as will ‘give her the most usefnl and
practical information in order to make the best progress in
earlier as well ae Iater home and sehool Jife. .

A QUARREL BETWEEN A PIN AND A NEEDLE,

A rIN and & oeedle, neighboure in & work contract, both
beiny idle, to quarrel as idle folka are apt to do. ’
* I'shonld li'e to kdno;v.’ said the pin to the needle, * what
¥ou ara or, and hoOw can you expect to
the wotld without a head 1 ¥ pes &eb throngh
‘What's the use of your head,”
sharply, *if gou have no eye ¥
* What'a the use of an eye,’ said the pin “if there’s always
um'nIethmg in it !‘ti 4 th N
am more active, an {1 05| !
can,’ paid the peedle " & e work than you
_“ Becrose you always bave a stitch ab your side,” caid the
pin.
* You are a crooked creature,’ said the needle.
. “And yon are so ‘ixmnd that you can’t bend withont break-
ing your back,’ said the pin.
“I'll pull your head of

replied the pin rather

if you insalt we again,' said the

needle.

*And I'll pull your eya out if yon touch wmy head,’ said
the pin.

While they were thue contending, a little
and andertaking to sew, ehe very soon broke off the needls
at the eye. Then she tied the thread around the neck of
the pin, and in trying to pull the thread throngh the cloth,
ehe saon pulled its head off, and then thiew it into the dirt,
by the eide of the broken needle,

* Well, here we are,’ said the needle.

‘ We have nothing to fight abont now,’ said the pin.

* Misforinne seems to have brought us to onr eenses,” said
the peedle; * how much we rezsemble. human beinga, who
quarrel about their blming& till they luse them, and never
a;lg a;:t that they are brothers till they lie down in the dust

ether.’ .

irl entered,

LINES,

1 8T00D by the side of a silver brook,
In the glow of the moring light,

‘Which rippled away o’er the pebbles smooth,
Singiog from moroing till night.

The sunlight glancing aerosa its breaat,
Heemed happior there to stay,

Kissing the face of the little stream,
Laughing the livelong day.

Bright Bowers sprang up on its mossy Lanke,
And nodded their heads at the strem ;

A!.ul 1 thonght as I gazed on the picture fair,
"Twas as bright a8 & midsummer dreamn.

EBug the little stream to a river grew,
Stretching away o'er the lea ;

Wider and deeper its watera flow on,
Till lost in the deep biue ses.

So life like the brook in its childhood’s morn,
Hipples st dances away,

With the subehine of love and perfect trust
Lighting its gladsome day.

Bweet are the flowers which we pluck in owr youth
‘With a hand that i careless and free;
And their fragrance will aweeten the cares that shall

coroe,
As we onward float to the sea.

Ah, conld we but tarry and rest on thy banks,
Content with the bliss that is ours, -

Not burrglng on with the river's broad conrea
‘That shall bring added cares with its powers.

But Childhood and Youth, Noontide and Old Age
Bweep on with the River's dull roar;
And Hoating away on Eternity's Sea,
OQur barque shall return nevermore.
AUNT LI1BEIE.

e
The New High Arm Davis Vertical Feed proved she

‘World's Champlon a the Paris Exhibition. 1885.—ApVT,

FLAG BRAND PickLma—Ask for them, the best In the
market. Ha¥wiro Beos, Christchurch.—{ADvT,)



