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QU&IES.

Ay querics, domeatic or otherwiss, will be ingerted free of
eshargs.” Correapondents replying to a8 Gre T fo
give the date of the guestion :;'Qy are Lind enough o anawer,
ond address their reply o' The Lady Editor, NEW ZEALAND
GRAPRIC, Awckiand,” and in the top lefi-hand corner of
the emvelope * Answer’ or * Query,’ as the case may be.  The
RULES for corresnondents are few and simple, but readers
E‘ ths Nxw ZEALAND GRAPHIC ars requested to comply with

Queries and Annwera to Queries are always inseried ax
soon as possible after they are received, though, owing o
pressure on this column, it may be @ week or tiwo before they
appear. —ED.

RoLEs.
Na. 1.— Al communications must be written on one nida of

the mlﬁ.
0. 8.—All letters (not left by hand ) must be prepaid, or
they will receivs no attention,

o) 3. —The editor cannot underiake io reply exocept
hrough the columna of this paper.

ANSWERS TO QUERIES.

«May L.'—How would this recipe for tomato sauce do?
I have not seen it except some time ago in sn Eanglish
¢ookery column.—Twe enicus, Ewo carrots, & burnip, ¢ne of
two bay-leaves, a lsek, asprig of parslay, and apbout & dozen
peppercorna.  The vepetables shonld “be cnt np in dice
shapes, and the peppercorns should be crushed. "All these
vegetables, with four large tomatoes cat in slices mnst be
put into & pan with some butter or dripping, and all should
be fried together for about & quarter of an hour, then add a
eouple of teaspoonfuls of vibegar, rather more than a pint
of thick brown sauce, ard a little carmine. To make the
sance & good colour all she ingredients mnst be cooked
uietly until the vegetables are guite temder, then run
through & fine hair sieve. This ia an excellent sauce to
serve with catlets, and when tinned tomatoes are used the
other vegetables shonld be fried first of all, and the toma-
toes ndded afterwarda,
¢Madame B.'—I bave one recipe for cooking salmon in
croquettes. [ bope it will be what you want. Tinoed salmon
drained, beaten up with eggs, fine breaderumbe, chopped
parsley, pepper and salt, make excellent croquettes.

FrENCH PANCAKES FOR LENT.—Mix twoouaces of Hour
with a tablespoonful of castor sugar, a little grated lemon
rind, and & short pint of milk, keeping the mixture very
smooth and free from lumps ; then atir in the beaten yolks
of four eggs, and their whites whisked to a stiff froth. Pug
a tiny lump of butter in each of hve or six saucers, melt,
and tun the butter well over each saucer, pout some of the
mixture ioto each, and bake. When they are done, spread
some jam over them, and either double over, omeler fashion,
or serve them piled on each other.

DAINTY DISHES FUR AN INVALID.

By ANXa ALEXANDER CAMEROX.
WoE to the invalid who is fretted and disappointed by the
recnrrence of ill-prepared food! His recovery ia by that
much retarded, for there is wear and tear of mind 88 well
as body. The food given to a patient is ofien of more im-
ortapce in hin treatuent then the medicines, and yer it

uently bappene that carefnl thought is not given to it,

lh‘:iahere is, for instance, nothing more unappetiziog, both in
appearance and flavour, than some of the editions of chicken
sonp imposed upon unfortunate invalids. There is only cne
way to make it properly, but a legion of ways to make im-
properly.  The chicken should be nice and fat. Ti that be
the case it matters not whether it be the great-grandmother
or a youug pullet. My own preference is always for the
pullet ; but thatis a auestion of taste, and the prandmother,
when in proper condition, serves & Very & purpose, and
makes more soup, one-haif of such a fowl being sufficient to

make & pint of very nice soup. .

The chicken should be carefully cleaned, and thoronghly
washed, Divide it in bhalf, allowing to each half a giblet
Cut up all of the joints of the half yon are going to use,
and break all of the bonea.

Put it on in shree pints of water and let it boil steadily
until it is reduced to one pint. From time to time after it
begins to boil, skim it carefully so that no atom of scum is
left on it. About ten minates before removing it from the
fire, throw into it a small eprig of thyme and one or fwo
«prigs of parsley, and season to taste with sslt. Lulese
herbs are objected to, they make the mur much wicer.
When removed from the saucepan skim off all of the grease,
und strain out the meat and herbs and serve the soup clear,

1f admiesible and preferred one tallespoonful of raw rice
may be added to the soup when first put on to boil, The
rice should be theroughly done, and when the eoup is done,
temupve the ment nod herbs, but do not straio out the rice,

1f bread is allowed serve with this eoup tiny syuares of
tosst. Cut from & Joaf of white bread a slice three-quarters
of ap inch thick, trim off the cruet and cat the bread into
half-inch squares, Set thew in the stuve for & few minutes
until c¢risp and B pale-brown. These are very t.emptinﬁ
Jittle devicea to have on a Hagging sppetite which woul
disappear at the thoupht of bread in aoy other form.

wr;mn mest is permitted, chicken-steak is very sppetiziog
Here one must insist oo the pullet: che grand-
mother will not do at all. The breast of a fat, tender pul-
et will make two steaks. One is sutlicient for an invalid
who ia just beginning to eat solud food, but both can be very
readily diepatched by cne whose appetite is returning in
' saven-leagus boots.' After separatiag it from the body
divide the bremst lengthwise and cut out the bome. Lieat
it slightly with m atesk hammer to tistten it, end lay it on
n well-greased gridiron, over bright coals. Turn from side
to side unti! nicely browped and qnite done, though not st
all burned. Hemove to & hot plate aad put ou it a piece of

end nice.

Iresh butter the size of & walnut: butter both sides well,
sprinkle on & little salt and pepper, if it is allowed, aod it is
ready for the eater.

If ‘aweet things are not objected to, rusk sliced about
balf-an-ipch thick and toasted & pale brown, will sometimes
be fuond a pleasing and light supper, taken with a enp of
tes or cocoa.  Thers ars nuch pice wnd delicate preparations
of the latter on the market now,

Very tempting erackers are made as foflows : Into half a
pint of flour rub thoroughly & piece of lard the mize of &
guinea's ege, mix to m rather stitf dough with culd water or
aweet milk ; knead smooth, break off in small pieces the
size of a nutmeg, and roli into & round cracker that ia oo
thicker than letter paper. FPrick all over with a furk and
bake in & quick oven a light brown. They muat be care-
fully watched while ceoking 48 they bum very readily, and
are worthleas when acorched. They are identical with the
* wafer ' of olden times, only thiz new addition of it is
cooked in a pan, while the others were cooked in *wafer-
irons.' Persona tronbled with indigestion cen eat these
crackers when all other fortwe of bread seen indigeatible.

For an invelid there is nothing nicer than tender loin
steak, if it is properly mads. Cut the steak three-quartern
of an inch thick.  Have ready rome bright coals, and when
the broiler is hot, grease it with pure lard aocd lay on the
steak, Turn from side to side as it cooks.  Warm a plate,
sud when the steak in entficiently done—by which T mean
it is as rare as the invalid will eat it—lay it on the plate,
sprinkle with salt and put on both sides a piece of nice
fresh butter the aize of a walout. The plate must not be
really hot, or the butter will get oily. Chop the steak with
the knife while F\tting on the buatter, and in that way it
will absorb it.  This steak is very nutritious and delightful.

Batter-cakes make a very pleasant variety if properly
made and cooked. Made according to the following receipt
they are delieions : Take one gill of grated hiscuit crumg!
and put to soak in one gill of aweet cream. 'When perfectly
soft, add one gill of sifted flour, salt to taste, and one table.
epoonful of melted butter. leat a fresh egg very light,
white and yolk separately, and stir into the butter which
should be as thin as buttermilk.  If more cream or sweet
milk is needed atir in encugh to thin it properly.

Have ready a hot griddle, grease it slightly with sweet,
pure lard, or rub over it lightly & bit of fat pork. Put one
large spoontal down for each batter-cake and cook o pretty
brown en both sides. YWatch closely and turn jost in time,
or they will senrch,

Serve immediately on m hot plate, and butter with fresh
butter. Never let there be any grease standing on the
griddle, but put on nuly emcugh to prevent the eakes stick-
ing, thus you avoid the very objectionable taste of fried
grease.

A CHAT WITH MOTHERS ABOUT THEIR LITTLE
ONE'S DRESSES.

\ " fv: HAT are you going to make your little girl for
an autumo dresa? A pretty and comfortable
= frock ia made of some soft thin serge, camel’s
2%  bair cloth, or other material, The skirt,
wlich reaches just pelow the knees, is
gathered aad smocked, 80 Llhat the fulness is drawn
in for quite a distaace below the waist-line. The
bodice is a round, full ooe,
smocked to form a guimpe, and
having for its neck tinish & prim
little stock of pink rilben,
About the waist is & soft sash
of Liberty silk or of the
material, that has ita edges
hemmed, and which is tied io
bows and ends at the back.
The sleeves are full, and allow
the arms plenty of room, but are
gathered in at the wrists, and
smoacked to fortn the enffs.  The
hat ia a felt of A shade tn har
nmionise, trimmed with folded
silk or ribbon. The stockings
are black, and the low rboes are
of black patent.leather; the
glovea worn are of tan updressel
kid with & little stitchiog on the
beck.
Somebody says, ‘prim? Not
a bit of it; but you want to
teach your little woman that she
is to be pentle rather thau rough
in her mannern, aad I know of
nothing that will dn thie so well
as making her understand the
true value of a proper personal
appearance. 1 onee heard a
bright woman tell that ss & child
she diadained ber clothes until
she was presented with a pair of
kid gloves, and from that time
on she had a great desire to live
up te them,.

FOR LARGER GIRLS.

IGH-NECKED bodices of cashmere frocka are laid in
H very Kne pleats to the depth of a yoke, und then
shirred nt the top. leaving the wnist full over the front
sbove tlhe gathers at the belt.  The collar, ouffs and girdle
from the side reamns are of silk, edged with silk, gilt or
silver braid. Sashes, gnimpes, and a rutte for the edye of
the akirt are of plaid silk on cashmeie dresses.  Hound low-
necks worn over a guilnpe are edged with a turm-over frill
of the dress material, or & finish of passementerie. The
alwayn girlish plaid frocks have a pathered =kirt, made np on
the biar, and & high waist shined acvoss the front like n
rjuare yoke, apd at the centre of the waist-line.  This is
bira, an sre the full topped sleeven; and the yirdle, enllar
and cuffs are of piece velvet, or rows of velvet ribbon, Very
tull bodices for large and mnall girls, ave gathered on coirds

in seversl rows ronnd the neck, waistline sod &t the top of
the uleeves  Nhirt front plastrons of bleck silk are on
misses’ gowns of brightly coloured cashmere.  Black China
silk, ligured with yellow, has & yoke nod aieeves of yellow
ehition or silk.

A COMFORTADBLE HAT.

ALTHUI'GH you are grown-up, you know exactly how
nneomfartable a hat may be. ~You knuw how it may
give you the headache by beiny too tight, keep you in

a continual state of mervousness by coming over your eyes,
ar threatening to blow off of your head, anu 20 in buying the
bats for the little women think of comfort as well m beauty,
Althoungh they are a little warmer, if & hat will not stay on
_l:he head without semething to hold it, ties are recommended
in preference to rubber. The rubber band must, to be of
any use, be rather tight and usually ents & red line in the
tender skin. Then some injudicious mothers pub the
rubber behind the ears, which results in forcing them for-
ward, making them an ugly shape and ruining their nataral
beauty, for a beautiful ear is something to be prized and
yet it is so seldom possessed.

PARTY FROCKS.

OF course some pretty dreseses will be needed when the
little ones yo out to parties. The illustration pives
two, saitable either for & large garden party, if long,

puffed aleeves be added, but etill more for an evening with

youung friends in the house. The firet is a pretty combin-

ation of white silk tulle and dark brown founlard, with a

aash of brown and white surah. and & brown and white

chacked skirt, dark biown stockings, chamols shoes and
gloves, The second is & dainty little frock of white satin
and dark grey silk tulle, pale grey silk stockings, white shoes
and pale grey gloves, These are French dresses, but could
he_repmduced in materiala which 1 should call much niore
taitable for children's wear, say nnn's veiling, with blne

Liberty silk, and sateen and washing silk, or pretty woollens

and plaids.

Herotse.

WHAT IS LIFE?

LIFE'S a jingle, life's a danoce,
See the mummere everywlere
Hopping, tossiog bells in air—
How the hobby-horses prapce !

1 advance,
Somewhat sick, the round te share.

Life's & yearning, life's & keen
Sense of moments and emotions,
Art and song and tone-devoetions,
Moods Intense mad joy and teen ;
I have been
Through the whole of such-like notions.

Life's a sad sepulchral song,

('hanting of ano wneeen choir,

Rising, inlling, ever higher

Striving up throngh clouds of wiong;
Life's a long

Fic Profuniis fram the mire.

TWO LITILE GIRLE,

Life's & jumble and & mnze
Wlhere we trip and blunder ever,
Halt performance, high endeavour,
i‘anting strife and witheied hays ;
Pass the days—
Llest at laat from fret acd fever.
KENNETIOGRAIAME.

ARTIFICIAL Froweks, PLANTS AND Frux- for the idraw-
{ne-roomy. ddnimg reon, nd hatl. Mis ok amosplenlid ne
1

rurttnent.  Art vwork and Faney Repo-iora. Morlvhs
1, CTHRESTCHT HeH, - ABYVT.
FOR Invalide and Delicate Chililren, AULRE-

HHOOK'E AHAOWHOUT abd Tea HISCUITS are uURaur.

panncd,--(ADVT)



