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QUERIES.

Any guerices, domestic or otherwist, wnll be inserted froe of
eharge.  Correspondents nplﬂ'ugh e are (]
gice the date of lhe guention they are find smough fo answer,
and addreas their reply lo* The Lady Editor, NEW ZRALAND
GRrAPHIC, Auckland,” and in the top left-hand corner of
tAe envelope ' Aniwer® or * Query,’ as the case may be.  The
RULES for correspondents are few and simple, but readers
a{ the NEW ZEALAND GRAPHIC are requested to comply with

Queries and Answers tn Queries are always inseried as
soon as postible after they are received, though, owing to
pressure on this column, it ‘'may be o week or tico before they
appear.—ED.

RuLes. :
Ne I..—';;!jl eommunications must be wrilien on one side of
the X
HWI;'—Aﬁk!ler:  not left by hand ) must be prepoid, or
will receive no attention,
0. 5.—The editor cannot undertake to reply exeept
tArough the columns of this paper.

QUERIES.

TorFEE.—Wae are so fond ef lullies, and yel cannot suc-
ceed with our toffee. Can you belp ua?—CoUNTRY COUSIN.

CAKE.—Will Hon give me a recipe for a cake, nice, but
not too rich, with dried cherries in it?—THE OuRE.

ANSWERS TO QUERIES.

¢ Alice.’—An anthority on soups saye :—You can use for
making the cbicken astock, necks, feet, and any poulttry
bones will do quite well, and the stock must be made in
nrecisely the same way as any other stock is made. Take
balf a cgicken and put it into & stewpan with two or three
sliced cnicns, a bunch of herbs, one or two cloves, and three
uarts of the chicken stock. Let this stock simmer gently
or about an hour and a half, and then strain it and elarify
it with raw veal and eggs. The garnish to serve in this
soup is the fellowing :—Take the heart of a atick of celery
and eut it into very fine shreds, and put them into & atew-
pan, cover them with cold water and add a little salt, then
bring the water to bailinﬁ point, and strain it from the
celery, rinse the celery well and cook it in a little of the
soup until tendes, then it is ready to add te the soup. Make
a custard with four eggs and four tablespoonfuls of milk,
season with pepper and salt. Butter some little dariol
moulds well and fill thems half full of vegetables
which are eat in small dice shapes which are npot
mach larger than the head of a good large pin. The
best way to e¢nt them in this way ix to cut the
vegetables in thin slices and then in fine strips, and it is
then quite easy to ent these in dice shapes; coarrot, turnip,
leek and cucumbar, when the latter is procurable, are the
beat vegetables to use. The vegetables should be cooked in
the samne way aa the celery, using water instead of son
beiore they are put into the monlds. Fill the mounlds wit
the cnstard and then place them in a stewpan containing
enongh boiling water to come three partes of the way np the
moulds, bring the water to boiling point again.and then put
the cover on the pan and draw it to the side of the stove
and let the costards steam nntil r. Turo out of the
rmounlds, and when cold ent in small rounds. Some of Lthe
breast of the chicken cut in thin slices and then cat in
rounds shonld also be served in the soup; the remainder of
the meat of the chicken can be used to make croquettes
with. Thedirections for making the soup arnd the garnish
appear perbaps a little elaborate, but they are really by ne
mesans difficult to follow. You will find in all soup-making
the great secret to get well-flavoured soup is to cook it very
gently, at the same tirue keeping it at boiling poiat, and the
clearness will depend very much on the way the stock is
kept skimmed.

*Martha.'—I am sorry your custard puddings bave Leen
a failure. Will you try the following guantities 1--One
pint of milk and four whole egge and three ounces of castor
sugnsr. 1 do nat, of couree, know how sweet yor like pud-
diogs of this kind, but I always think a custard puddiog re-
quires o fair amonnt of sugar. Beat the eggs until they are
quite in a froth, and then add the supar and mix them well
together, then add the flavouriuvg and ponr the custard into
a pie-dish. Place the pie-dish in & tin containing some hot
water and bake the pudding in & moderately hot oven, and
in half an hour the pudding should be quite firm.  Of course
the custard must mot be allowed to boil, or it will becoae
curdled. Of course the oven should be niade bot before the
puddin%eis put into it, and the temperature of the oven
shonld kept as even a8 possible while the pudding isin
it.

RECIPES.

DELICIOUs PIGeoN PiE—TIf you want yoar pigeon pies
tu be very mice, I should adviee you to either Lone the
birds yourself ; Lut supposing yon do not know how to do
this, f{r a veny tritling sum your poulterer will do so for
you. After the birds kave been boned, they should be cut
ioto four pieces, and for four pigeons you must add coe
puund of either tender rump or fillet steak, cut either iu
emall square pieces, or else in the way the mesat should be
cut for making a rump stenk pie. Place the pigeons and
the steak in a sauté pan with & little butter, sprivkle them
with finely chopped thyme, pureley, and bay leaf, pepper
and salt, aod fry them quickly for about ten minates, then
mix 8 good tablespoonful of Hour with the meat, and place
in m pie dieh. Arrenge on the top the hard-builed yolks of
sone egge, having previously dipged them in finely-chopped
parsley, avd also place s little finely-eut.up fat bacon on
the top of the meat, and 4l up tha dish with well-Havonred
brown gravy. The bones from the pigeons can be used to
make the pravy with, if tliey are cocked in some ordinary
stock. Fulf paste should be used to cover the pie with, and
it shonld be brushed over with whole beateu-up egg.

RicE CAKE.—To make a rice cake take half a pound of
butter and with your hand or a wooden epoon work the

butter to & cream, then add half & pourd of castor sugar and
sny Havouring you may like. Continue Lo work the
mixture for ten minutes, when it mhould present a white
appearance ; then add by degrees, working the mixture ali
the time, six eggs, five ounces of tine Hour, and three ounces
of erime de riz, adding vne egg end about s tablespooniul
of lour mt & time. 1t will take abont a qoarter of an hour
to work the egps and Huur inte the butter, ete.  This mixture
will make eucugh to bake in & quart mould, or it ¢an be
divided and ungbe wade into two srallcakes. The moulds
should be brushed over with warm butter, and then lined
with buttered paper, which has been sprinkled with Hloar
and castor sugar mixed in equal quantities, and the paper
should be about an inch and a-half sbove the top of the tina,
The cakea should be baked in a moderately hot oven, and
small ones will take about an honr to cook.

CHERRY JAM,--51ba. cherries, 4}1be. good sugar, 1 teacup
water or currant jnice.  Put all into a preserving pan, and
puat it at the back of the stove, and leave it till the sugar
malta slowly ; then draw it on the fire, and bail gently for
half an hour. For fine jam the cherriea are stoned, bnt it
i3 very good withoat that.

GINGER BEER.—A correspondent lately naked me for a
recipe for ginger beer. At lagt I have succeeded in getting
one, which 1 trust she will see.  To two galions of water
add two ounces bruised ginger and two pounds of sugar.
Boil balf an henr, rkim, and ponr into a jar or tub with
sliced leuon and half ounce cream of tartar. When nearly
cold add a cupful of yeast. Let it work for two days, then
.‘!)torliln, botitie, and cork. A preference is given to stone

teles,

HoME-MADE C1DER. —lemove the bad from fallea apples;
do not pare or core ; cut im small pieces, put in a jar about
one-third of fruit to two thirds of cold water. Cover closely
for five days, strain and battle. To each wine bottle add
one dessertspoonful of sugar., T.et it atand three days, then
it is ready, and is a delicious drink.

LEMONADE Powuvers.—Take 1lb of powdered white
sugar, jlb of bicarbonate of soda, and 13 drachm of essence
of lemon. Mix these ingredients thoroughly, and divide
them batween six dozen papers. Take five ounces of tar-
taric or eitrie acid, and divide it between the same number
of papers. To use, dissclve one of each paper in half a
tumiblerfal of water, then mix the two.

(GINGEREEER POWDERK, —Take 1 to 2 diachms of white
sugar powdered, 26 graius of bicarbonate of soda, 6 grains
of the ingas Jamatea ginger powdered, and 1 drop of easence
of lemon. Mix these ingred}ienr.s. and wrap the powder in
a blue paper. Take 35 graine of powdered tartaric acid,
and 30 grains of powdered citric acid, and wrap in white
paper. LUse as in lemonade powders.

RasPpERRY VINEGAR.—This is not only a nice summer
drink, but an excellent thing tn have by inthe house for use
in eases of chest eomplaint. Place a pound of pood fresh
fruit in a basin and pour over a guart of white wina vinegar ;
the following day strain the sane liguid over another pound
of fruit, and the third day over another in the same way,
drainiong the liquor as dry as possibie from the fruits in each
case ; moisten 8 canvas with vinegar and strain through.
Put in stone jar, add udpound of loaf supar to each pint of
juice : let it simmer and skim it. When culd, bottle.

ELF LAND.

THERE is a distant tand so fair,
With soft-robed hills and valleys,
And roses red and clematia
Wrap all ita climbing alleya.

Where low airs move amid the brake,
And slide among the nmosses,

And whisper to the whispering oak,
And breathe ic ferny Hosses

'Twas called the land of elfin folk
In fairy stories olden ;

And you enter in by a lowly pate,
All'ivory-white and golden.

There aunnner holds eternal reign
Nor cold cor loss eoms ever,

Nor low-breatbed hate, nor slow-dropped tear,
Its aweet peace to dissever.

EBut its gates are shut to the greedy world,
And their hasty feet pass by them,

For none but the true and pure in heart
Have ever chance to spy then:,

All amaranth ita paths so sweet,
All asphodel its covers ;

And the glow.worm lighta its gloamiog fire
For tiny fairy lovers.

Long melody elides adown the giens
Aud o'er the sleeping enallows,
And trembles in the glenming bars

OF every brooklet's oarrowe,

The ellin horua blow will and sweet,
Like hid bells inr away,

And elfno lnughter rippling hangs
Abount the fuxglove spray.

Aand day falls into eve and wrapn
In crimeon dreamy fold

The happy land of eltin bome,
Its ehimmering gates of goli.

Bat atill amid the styess of life
We hear the distant atraio
Uf happy peace: the lulling voice,
The eltin song's refrain,
Drunedin, E.

NEVILL.

'ORB' CORRUGATED TRON [» the best and cheapest
in this or sny other narkol.—ADvT.

. THE WORK CORNER.

—_——
AN ENAMELLED PLAQUE.

IN these days, when nearly every womnan paints a litele,
many will leak lunginglr at the black enamelled panets
and plagues displayed fur aale; but alas ! in mauy in.
stanees the pocket bouk will be fonnd unequal to the de-
mand, aid the plaque cahnot be purchased. Now let e
tell yon how to make ome that very few will recognise as
only an imitation. {iet & cheap playne of the denired size,
and a small ean of the best caniage paint, which is paiot
and varnish combined. Give the plague a voat of the paint,
let it dry, then rub it with fine sandpaper to make it lovk
perfectly amooth ; then ygive it anotlher cont of paint, let
this dry and paint it again. It will require three or four
coata after that which you sand-papered, and each coat must
be very thin. If the paint is tou thiek it will *run’ and
result 1o an uneven surface which will be far from eatis-
factory. When the last coat is dry, your plague is ready
for ornamentation.

For & panel procure a board on which dress goods have
been rulled. Kaob it lirst with coarse sand-paper, then
with Hine, until the snrface is as emooth as glass, then treat
as directed above. This is also & nice way to treat furniture
when soeh a finish is desired.

TO MAKE ZEPHYR FLOWERS.

Fl\ HE niaterials requoired fur making zephyr Howers are ax
follows : No, 36 silver hairwire, zephyr (not the split,
zephyr), and a wire tong, shaped like a hairpin. 'lPhis

tong should be fiveinches in length and one in breadth, and

ahould be of wire that will not bend easily.

We will first make a lily in what ia known as * plush
work.” DBegin by winding the zephyr around the tongs
eight times, then back aysin over the first layer, and con-
tinue until there are ten layers of the zephyr, all wound
on very evenly, Now sew it securely down the centre and
fasten by taking * over and over ' stiches at each end. The
stitches down the centre should e even in size, and exactly
halt way between the piongs of the wire tong.  Now cut off
a piece of the bair wire about eight inches in length, dvuble
it and place iv in the cenire of the petal just made
nearly to the point, Catch tha thread into the loop made
by the donbled wire, and sew back and forth, over and
down 1le wire to the lower edge of the petal, When thisis
done, take & pair of sharp seissors apd clip the zephyr down
the wire on the outside of the tong, then roll the petal in
your hacd a few times until it becomes round, when it will
be ready to trim.  To get the required shape you should
have a lily from which tu copy. A lily has six petals and
five stamens.

Te make the stamens, wind the bair wire very eveanly -
and closely around a knitting necdle, remove the need]{e
pull the wite curl apart a little, and wrap the zephr around
the wire until it is in all the corves. Fasten the anthers on
the stamens with a darning needle threaded with doenble
zephyr. These stamens should be four inches long.

Lo put the lily together, take a piece of broom wite fur a
stem, and fasten the stAmens to it by wrapping around all
with green zephyr, then put the petals on as they are in the
lily you are copying, fasten them securely, and bend each
one back in & oetuval enrve

To shade & lily, wrap fizst one shade on the tung then
the next directly over i1, and thus use as many shades as
you wish.

Tu wake wire Howers you will need split zephyr and No.
30 silver hair-wire.

Begin by winling the wire evenly on a knitting needle
pushing it very closely tugether before remosing it : but
pull it apart a little when it is removed,  Before usiog the
zephyr this wire must be bent ictothe requiced shape, For in-
stance, if you wish to make a pansy, bend the wire te look
like ooe of the leaves. Hold the thumb pajl firmly against
the wire at the Loint of the leaf to keep it in shupe while
twisting the wire together. Wrap the end of the zeplyr
around the wire, where it is twisted together, secure it in
the Lirst noteh in the lower point, then take it from there
to the middle noteh above, then the first noteh, then the
one below the middle notch. Wrap it back and forth in
this mianoer until the leaf is blled out. A lirtle practice
will enable you to do it nicely.

The centre of the tlowers are made from double rephyr,
;:_l]ipped. These lluwers are put together as Jeseribed for the

ily.

When making a cluster of small Howers, use the hpe
wire, No. 36, When fillibg a fancy basket with tHowers,
add a few green spriga. Lo make them, tie a strand of
zephyr, and two pieces uf wire, each about twelve inches in
length, around a koitting needle. Now throw the zephyr
tovsely over the needle, draw it down between the two
wires, tross the wires over it, draw it up between them,
throw it loosely over the needle again, and so continue
until you have & piece the desired length, when it may be
rtla_m}clnled from: the peedle, doubled together, and twisted
slightly.

Vhen you bave learned to minke zepbyr eprigs, yuu can
make hair Howers, for thet work iy dune io the same way.

*Yes, Charles, I have determined to give up the wuse,
I shall write no more.’

' Why, Thonins, the world will pioe for the lyrics of your
pen.  And will you be 8o hieartless ?'

‘Yes, Charles, 1 muwt. 1 write for fame ; nod what is
fame * Even now the world denies Hutier of existence, and
declares Shakespesre an impostor. 1 caonot, I will wot,
subject myself to invvitable indiguity.'

FrLAG BRAND PICKLES AND SAUCE eancot be equalled
Haywanp Buob, Manufacturers. Chrlutchurch. —(Apvr,)
The only * Vortical Feed ' Sewing Machine in the world

iv the Now High Arm Davia. Head OHice in Now Zvaland
Hudsop und Co.. Uhrislchurch.—ADYT.

FOR Invalida and Delicate Children, AUsg-

HIOUK's AdnownrooT and Tea BISCUIMA are unayr-
panned, - ~{ADYT.)

The Ewmpernr of Liermany once declatred, accunling to

tradition, ' That for his part he prefeired a lml{- wilh »

talent for making janie to one who had av aptitude for dis:
cuesing the constitution.’



