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QUERIES.

Any guerics, domestic or otherwise, wndl be inserled froe o}
charge. - Conulpandmll_replﬂngta i:uﬂa are requested Lo
n‘uthdauz:'haquatmt y are kind enough to answer,
and address their reply to ' The Lady Editor, NEW ZEALAND
Sv:ulltc, Auckland,’ anfl n fhe lorhkﬂ-hund ?:nerrgj

en 1 Answer ' or ' Query,' as care ma ]
nmum!m 4 are few and ssmpie, bzl readers
o; the REw ZRALAND GRAPRIC are reguesrted to comply with

Queries and Anneers to Queries are always sngerted us
soon ar poseible after they are received, though, owing ta
pressure on this column, st may be a week or two before they
appear.—ED.

RuLxs
No. 1.—AlH communicalions must be written on one side of

tAz paper only. .
P{;?S.—Aﬁle!ma ( not left by hand ) must be prepaid, or
swoill receive no attention.
0. 3.—The editor cannot undertake to reply ezeept
through the columns of this paper.

T quemies.

CHICKEN Sour. —Will you oblige me with directions for
msking this * Also what garnish can be unsed with it?—
ALICE.

CusTArRD PupDINGS.—1 cannot get these right, and
shonld be so glad if any of your correspondents will help
me.—MaRTH A

ANSWERS TO QUERIES.

* Mignonette.'—The following recipe for plain bonaisa
very easy one, and will, I hope, be what you want: Take
one and B-half pounds of Honr, and rab into it notil smooth
one and a-half ounces of butter, and a eoarter of a ponnd of
sugar. Mix one ounce of German yeast with rather more
thaa balf a pint of tepid milk ontil it isin a cream. Make
s well in the centre of the tour, and pour the yeast mixture
into it, and knead into & light dough, Then cover the pan
with a cloth, and place in a warm place to rise for an hour
and a-half. Then turn the dough out of the basin onton
Hoored board or slab, and mix with it a guarter vf a pound of
earrants which have been well washed and dried. Divide
the dough into small guantities, and with yoor fingers work
it into the form of buns, and place them on a greased Laking
tin, and put the tin in & warm place for the buns to rise for
8 quarter of an hour; then brush them lightly over with a
little warm wilk, and bake them in a qoick oven for alout
fiftern to twenty minutes.

1(Clara.'—Here is & simple and inexpensive eatrie which
1 have much pleasure in giving you. ake a forcemeat of
six ounces of white meat, rabbit, chicken, or veal ; pound
it nnotil quite smooth, and then rub throvgh a sieve. Add
to this ooe and a half ounces of beef sues finely chopped,
one ounce of bread crumbs, two yolks and one whice opegp_r,
and season the whole well with pepper and salt. Then
take six sheep’s feek, and after they are thoroughly cleansed
put thems in a pan, cover with cold water, add a little salt,
and bring the water quiekly to the boil. Then drain apd
rinse the feet, and place them in a stewpan, cover with cold
water, add some fresh vegetalles, a bunch of herbs, sowne
peppercorce, aod a little salt, and les the whole simmer
geatly for about three hours until the feet are quite teader.
Then take them ount of the pan, split them open when they
have cocled & little, and remove the bones ; =eason the in-
side with finely chopped parsley, eschalot, and thyme, mig-
nonette pepper, and salt, and spread a layer of forcement
over ihe seasoning. Close the feet and tie them with
string, rub them over with a little butter, and fry them a
pice brown. Lastly, sprinkle some flour over them, and let
them simmer genr.{y for abont half ae hour. Then rerve
split open and arranged round a heap of some nice vegetable,
such aa spinach or green peas in the centre of the dish.

* Magrie.’—The elder-flower ointment was the thing cur
randmaothers relied npon to keep their skins free from sun-
urn and chap. Elder-lower water was also regarded axa
reat specific in cooling snd freshening the skin. Elder

gower ointment i indeed iufinitely preferable to modern
creams anod it is easily made. Go into the meadows and
low places around streams, gather m basketful of the broad
panicles of Howers that in summer make the elder hushes
one mass of white blossom, strip the flowers from the staltks,
aod put o pound of them in a poreelain-lined vessel with a
und of nice sweet hog's lard. Simmer them nntil they
me crisp, them strain while atill liguid into little
earthenware jars or cups. Anocint the face and neck with
this both before and after exposare to the son or to the hot
dry winds that work such havoc with the complexion.

RECIPES SUITABLE FOR SUMMER WEATHER.

COCOANTT UAKES, OR MERINGUES. —Take equal weights
of grated cocoanut (freah) And powdered sugar, add the
whites of six egps beaten stiff, to one pound of the sugar
and cocoanut. It shounld be a stiffmixtore ; add egg enongh
to make it so. Drop the size of & nut separately apoa but-
tered paper in pans, and bake ip & maderately heater oven.

_ELDERDNERRY WINE.— To make elderberry (bourtrie) wine
pick the berries, bruise and atrain them, let the liquor settle
in & glazed earthenware vessel for 12 hours, pul to every
pint of the juice a pint and a-half of water, and to every
gallon of this liguor three pounds of augar. Set in a kettle
over the fire, and when about to boil clarify with the white
of egga well beaten, and then let it boil one hour. When
alineat cold pat into o barrel with yeast, and fill up regularly
with some of the saved lignor aa’ it sinks by workiong, In
a month it way be bottled.

PEACH MANGOES.—Prepare & brine. Boll together six
yuarts of water and 4 pint of coarse salt, and skimi it until
it is clear; them cool it. The qoantity may be increased ta
suit the numher of peaches, but the proportion of salt and
water moat be obeserved. Choose fresh, sonnd peaches,
'br_n-h them with a soft brush, and lay them in the eold
brine for three days. Then remove them from the brine:

cut & piece ont of the top of each one, and take out the
stune without sulssging the top; for two dozen large
peaches mix together two pounds of hrown sagar, oue onion,
and & elove of garlic chopped fne, four cuncen of grated
horse-radiah and white mnstard-seed, one ounce of powdered
cinnamon, and half an ounce each of gronnd tloves, mace,
turmeric. Use suflicient salad oil to moisten these in-
gredients. Fill the peaches with them ; close the cut with
a piece of peach, and either sew or tie it in place. Put the
atutted peaches into glasa jarm, cover them with cold vine-
gAr. pour two tablespoonfuls of salad oil in each jar and
seal them wir-tight.

Decwiovs PracH Cneaw.—Take one pound of peaches,
one-half pound of sugar, and rab through s sieve, the
peaches being cooked very soft. Soak half a package of
gelatine for an hour in enough cold water to cover it : then
atir it into & teacupful of rich milk or eream, which should
be boiling hot ; and when well dissolved add it to the hot
marmalade. When pretty cool and before it becomes firm,
beat the peaches smooth and etir in a pint of whipped cream.
Dip a mould into e¢old water, fill it with the mixture, and
set it away to grow fArm. Tarn vut and serve with A
warnish of preserved peaches.

FrozEX ALMOND CREAM.—Blanch and pound one-lalf
pound of Jurdan slmonds to a paste. Scald one quart of
cream in a boiler ; mid the almonds, yolks of seven eggs
and one-halt pound of sugar (beaten together to & cream
previously), and stir all over the fire until they begin to
thicken; tmke from the fire and beat for five minntes.
Ntrain through a fine sieve and freeze. When frozen, re-
move the duier. aud fill the centre with cherry, damson,
and apricot jam ; cover and atand for two hours. YWhen
ready to serve, dip can in bot water aud turn on a dish.

RAsPRERRY EXOTIQUE PruniNG. —For a small mould of
this pudding there will be required ;—One pint of water,
four tablespoonfuals of tapioea erotigwe, one tablespannfnl of
lemon jnice, one third of a teaspoonful of salt, and a pint
anu a half of raspberries. Put the water in a sancepan and
on the fire. When it begins to boil aprinkle in the tapioca
erofiyne, atining ali the while. ook for tem minutes, stir-
Ting continually ; then add the sugar, salt and lemon-juice.
Riose & monld in cold water. Pat afew spoonfula of the
tapinca imte it; then a layer of raspberries, and again
tapioca. (o om in this way until all the materials are used.
Set the monld in a cool place tor several hours. At serving
time turn the pudding out on o flat disb, and serve wit
sugar and cream or 2oft castard. Tapioca rrofiyue is a very
fice French preparation nf pure tapioca. Tt cooks clear very
quickly.

AT HOME WITH THE LADY EDITOR.

fCarnorTa,'—Yes, you are auite right in your remark
that now a-days lacies are adopting more sensible ideas
with regard to mourning. In a hot country like ours, &
mass of crape and heavy black draperies an a warm summer's
day makes one even uncomiortable to Inok at ! what must
it ba then to wear! 1 would suggest that you get one of
those pretty biack-and-white cotton gowns, which are
fashicnable, and quite light enough for summer wear,
Have it made with a blouse bodice, and plain gathered
skirt ; or you can have it to it you, with a properly boned
bedice, and bell-shaped skirt, o graduated tlounce appear-
ing at the hem in front. halebone is of necessity
nsed even in washing gowns when a basgue bodics is re-
guired. Buv a black %ace straw hat, trim it with thin
black silk, wear black gloves, and use a black sun-
shade. Or you can have a very thin black material
for a best gown. Do not wear ctape. Have the
conrage of your opinions.  For slighter mourning & hlack
skirt and wZite blouse bodice 15 adrissible, also a white hat
trimmed with black—either ribbon velvet or silk. Some
people are advocating no black at all, aband round the arm in-
dieating that the wearer has lost a relative. Probably this
sensible fashion will be arrived at in time; tili then a
moditied form of mourning may well be aldopted. Evea if
crape and black atuffa be worn, remember they are now laid
aside vk sooner than was the case 8 few years ago.

‘GERTIE."—No gentleman shakes hand with a lady until
be has removed his glove, or it he is snddenly calied zpon
to salute her, and she profters her hand, he must s=ay,
' lease excuse my glove.” Yes, I kanw it was done by the
Bland Holt Company, but prouvably their firet wafking
gentleman had not stodied etiquette. T noticed his gloved
hand extended frequently toa ]:\dy.

*BeLna Mia.'—I am so sorry for ynu. I do not thiok ‘a
good flirt with another man " will recall your recalcitrant
lover. Certaialy jealousy is very potent, but T think a
really ‘mice’ man would only despise you for so readily
taking up with some one else.  'reat him with as much in-
difference as yon can. Talk freely and pleasantly to other
men in his presence, making yourself as agreeable as you
ean, without Hirting. Let him see that others appreciate
ﬁour society. This will bring bimn back, especially ii lLe

nde that a minile or a word from him has not the fascina-
tion for you that he fondly and conceitedly imagines. Men
always prize most what is bardest to win. WWrite agnin if [
can help you at all,

JAPANESE COLD THREAD,

‘THIs article, which is ased in finer emibroidery on account
of its elepant lustre, consiats of & core of silk or of wool, and
a spiral envelope of thin gilded paper. The strip of paper
is only two-tiftietha to three-fiftieths of an inch wide, and,
therefore, must be wound with great care. The thiead thus
wound is saturated with shellac, and then gilded, Com-
pared to European geld thread there threads possess the ad-
vantage of greater Hexibility and finer Instre. Tn this they
equal the beaantifnl gold thread of the Middle Agea. the
manufacture of which for a long time was< a lost art, and
was recently diecovered by microseopic investigation.

Builders and othera will save from nnoEgmud to thirty
shillinga per ton by usleg "ORB'CORRUGAT IRON. AuvnvT)

FrAG BrAND PICKLES AND SAUCE cannot be squalled
Hirwanp Bron., Manufacturers, Chriatchurch.—fABvT.)

{adies’ STORY Golumn,

'WHAT SHE CAVE FOR HIM.'

[P —

A STURY OF TWO CHRISTMAN EVES.

{By Mgs L. Frost RaTTRAY.)

E waa 8 bank clerk and a general
favourite. [ike all similarly-situ-
ated yonug men, he found it ex-
tremely ditticult to live up to hia

sition, and within his very
imited income.

It was the end of Neptamber,
noususlly mild and spriog-like,
and ss (ierald Heoaton tvok his
customary dinner-hour atroll up
1Jueen-street, he decided that the
Aucklapd girle looked at their
best in the dainty light frocks
which some of them had been in
such haste to put on that they
had failed to note the weather
prophecy from Wellington, au-
nouncing rain At ounce and

colder weather.

* What a lavely day,” was Mr Henston's original greetiog
to a pretty, piquant girl, who seemued nuite willin,f 1o !tnY
and have a few momenta’ chat. The fact that sue had told
ner boson friend one minute before that she was abaclutely
starving, and must get some lunch at once, was apparent!
forgotten in the interesting weather discussion which fal-
lowed. Preseutly Gerald gave a leep sigh.

* 1 shail have ta elear out of this, katie.’

* \Why? Surely ne fresh trouble

* It's my tailor this time. He is bothering e featfully
about the paltry bit of money that's owing him. Fust as if
T am pot a first tate walking advertisement of his style and
fit.”

I‘]Cnn nothing be done? asked Mise Cowen, sympatheti-
cally.

The auccess or failure of this youog man to wia a good
position meant a great deal to ber, They were not exactly
engaged, but there had been some very tender lauks and
aflectionate words interchanged atb picnics and daoces.  But
he was &t present quite unable to vlfer any girl a wme, and
Katie Cowen's parents wera loo poor o give Lhe young
peol‘ﬂe any assiatance.

*\Why don't yon marry some rieh old lady ' supgested
Katie, after a short silence.

This was a favourite joke of hers, but she wae a little
atartled to liear Gerald say. gravely : * Well, 1 believe I'll
have to do that yet.’

* Whao ia the lady ¥

! What do you thiok of Mrs Watson ¥’

*6h! ehe has such s temper. Even her money would not
make np for that.’
* Perhaps not.

tude of sio=.”

Katie laurhed, but she felt a trille uneaay. She was Dot
st all sure that Ler companion waa not in earnest this time.
And what was to becume of her? She did not enjoy her
luach though she met several acnuaintances in the ladies
room, and peeped acroas at the Hank in the nrual manner,
and with the msoal remarke, pretending to be deep in the
mysteries of Napoleons, or adding sugar 1o InTge quantities
te the cup of cotfee she generally ordered, if one of the
young gentlemen on the opposite side of the street happened
te glance casually in her direction.

hat evening (ierald failed to appear ea1ly at the dance

iven by Mra U'owen to felebrate her youngest daughiers

Eir[hday. It was quile eleven o'clock when hearrived, and
Katie ecolded him vigorously.

*Where have you been? she asked.

*1 went to see Miss (uldicutt.’

* Had she asked you ! very coldly.

*No, not specially. ot [ ‘thought she might help me.
Knatie, | am really in a dreadfnl mess.’

* And Miss ( oldieutt ia poing to get you out of it? Tam
so glad, but I have wronged the old lady. 1 always fancied
her deep and designing, with no kindnesa for anyone but
herself.’

{ierpld waa silent.

Katie knew hinm well encugh to ask : * Wit ia the price
you have to pay ¥ Does she demand your diamonid pin?’

That went long ago. My uncle kindly keeps it for me.'

" WellY

*[ can't tell you, dear,
evening.'

And Katie asked no wnre (uestiona,

The next day Anckland soviety was electrified with the
news that the most fascinating youny man about town was
actually gning to marry old Misx Coldicutt. It was & pro
found secret, so the news spread like a kerosene fire
Katie's youngest sister henrd it first, and hurried home to
tell her family.

Miss Cowen’as discomfbiture was too preat to be epsil
hididen, though her sharp : ' What ab absurd stery trie:{
hard to cover her real dismay.

She was convinced of the fatal truth that verv afteronen.
Passing B noted jeweller's shop, rhe ran apainst a soupie
rather slowly emerging from it. Her hmaty apolugy, ac-
companied by a yuick glance to see who they were, elicited
a polite, but formal * l'rnly o oot mention i3’ from Mr
Heostonr. A middle-aged lady was with himn, hanging on
hir arm rather than learing on it. She was hamisomely
dreased, tall rather than short, her eyes dark sl penetrat-
iny, lier grey hair drawn back from Ler fnce in the prevail-
ing fashion.

Misa Coldicutt amiled at the girl, over whore face jushed
n hot, unseppressible wave of culour.  She could altnd te
amile, for had she not won the gitl's lover from her ? Boughe
him, to tell the truth,

Katie tutued away. What & very horrid, mercenary lot
men were ! Aml oh’! whata particularly detestahle womnn
was Miss Coldicutt !

Thr wedding was an exceedingly juiet one, aod the

Hut, my denr gir), moeney covers a mulsi-

Let us be happy just this one



