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THE NEW ZEALANID GRAPHIC.

QUERIES.

Any gueries, domealic or ctherarize, wndl be inserted free of
eharge. Col 'ends replying te g"{" are requested to
give the date of the yuestion they dre dind enough to answer,
and address their reply to ' The Lady Editor, NEW ZEALAND
GrAPHIC, Auckiand,' and in the top ieft-Rand corner of
the envelope ' Arawer ' or * Query,’ as the case may be. The
RULES jor correapondents are fesr and simple, but readers
oj fAc Nxw ZEALAND GRAPHIC are reyueated to comply with
them.

Queries and Anivrers to Quiries ave alvays fnserted aa
aon ax possitle afier they ore veceived, though, caring to
pressure on thiv colunn, st may be a wek or twa befure they
appar. —ED.

RuLEs.

No, L. — Al communications must be weritlen on one nde of
the paper anly. i
0. L —Ail letters (not left by hand ) must be prepaid, or
¢ wnll receive no attention.
o. 3.—The editor cannot undertake to reply except
thraugh the columns of this paper.

ANSWERS TD QUERIES.

VINEGAR {* Sour nprle ").-—¥hat a dreadful nem-de pl!!fna
you have adopted ! L sete mwy teeth oo edge ! 1icel in-
clined to tell you to use your own name for vioegar, Do
change it.  ut now for your recipe. -Take apples, pears,
or any juicy fruit, erush thewm well; to two bushels of fruit
take four galloos of builing water and pour over the fruit,
ani put in a warm place fur & week,  Strain off impurities
os they arize. At the end of that time strain it throngh a
strong thick towel, pressing the pulp.  Pub the juicen a
cask ur jar; put in & pint of yesast and a bit of brend.  Les
the jar be quite full, ~ Fut the bong in lousely and throw
over it & piece of Oannel., Set it 10 & warm place fora
month or six weeks, and bottle. A vioegar plant is the
cheapest woy to get vinegar.

ParsLEY JELLY {Dorothy L.).—Take as much fresh young
parzley as yuur jelly-pan will cogvesiently held, and wash
1t well; then pick it—that is, remove the stalks and any
withered leaves. Whea peifectly nice pnt it in the jelly
pan aaod Hatten it a little, and then put it in water about
ooe ioch less thapn will. cover the paisley, and balf a tes-
epoonful of alam.  Pat it on the fire aud boil for half an
Lkour. Potit through a puinted jelly bag without pressure,
Now measura the juice, and 1o each large breakfast cop-
ful add vne pound of sugar. Buil & quarter of an hour, and

ut in jars fur use, Always count the time preserves

oil fruw the time when they are builing sl over,

* Birdie.'—Foar ereamed potatoes, pare snd chop the po-
tatoes and put them in a bot spider 10 which a Lictle buiter
has been melted. Cover closely, after seasaning with salt
and pepper, and cook slowly until they are browned threogh,
stirring oceasivonlly.  Five minutes before serving add half
a cupful of milk or crean to each quart of potatoes, atiiring

* frequently until taken op.

* Emilie.’-——There are various recipes for potato eakes,
Some grate the potato, some boil it, using it either eold or
hot.  Unpe of the best recipes {ir a cake ts to peel and grate
sulicient putatoes to make one cupful ; mix it well with
two cups of plain Hour, vne of sugar, and a little Bavouring
and cub lemun-peel, one-and-a-half spovasful of baking-
puwder, and enfticicnt milk to wauke it tolerably molst.
Another recipe is mude of culd potatoes, very well mashed
up a0 a8 to b absolutely free from lomps. Add w0 coe
cepful of the putatues balf-a-eup of butter. Break over it
one epg and beat well, then add aanther, beat well, then a
third ([ always beat them with my hand), then & cup of soft
supur, and a little frait. Mix—but this should be dune ve-
fore yuu get your hand in the eggs— half a-teaspuonful of car-
honate ol suda and & whole sposaful of cream of tartar well
together, rub thoroughly inw voe cop of Huur, add the fuur
to the mixed eyys, etc., aod bake in a well buttered un in g
moderate oven.  1f the egys are not very large a litile milk
may be necessary.

RECIPES FDR SCONES, ETC.

ForaTo ScoNEs —Mix one or two egpgs with cold mashed
potatu, & littls salt, pepper, boster wnd Hour Mix iutn
small rulls and bake thiee-quarters of au hour on a buttered
pan.

Oun VirciNia Loar BrRean —Boil one large [rish
potste until duve, peel and mash fice, add a little culd
water to suften it, sl intu it & teaxpoontul of brown sugar,
a tablespooniul uf lard aod three talilespuonfulsof bup yeast,
Mix all the ingredients thoroughly, and pat the spunge in
& cluae jar, cover and let atand eeversl bours to rise.  Sift
intn the tiay thiee pints of tlour, to which add a spoobfal of
salt, then puur the eponge io, with encugh colii water to
work into a stiff dongh ; Koead uatil smiowti, and les stand
over night to rize. In the morsiag work 1o tour 10 keep
frum elickicg to the bands.  Allow 1t to rise one hour, aud
bake.

SALLY-LUNN. —Mix 8 quart rf Hour with a teaspnonfal of
salt and a tablespaunful of supar, in which rnba tarlespoon-
fu!l of butter and an lii-h putato, mashed five; add half a
tencup of yeast and three well beaten eggs, with warm
waler to make n soft doagh, Koead halt an hour, Let
rise, Landie lightly, put in o cake-would and bake in a hot
oven.

CHOCOLATE CrEAMS. —I bave much pleasure io giving &
recipe fur these daiutien, Mix two ouoces of Hernuda
arrewroot sluwly with 13 gilla of cold wnter. Add twelve
cunces of pulveriked aupar; boil rapidly from: eight to ten
minutes, stitring continuwlly. Remove from the fire and

stir till eoul, tlavour with vasilla, continue stirting uotil it

creams, then roil inte little balle.  Melt the choculate over
steanm: (Add no water), and whien the ereamws Lalls are eold
roll them in one by one and lay on a butteral slal te cool,
T believe a 1ecipe Kn chueolate creatns Lias already appeared
in the rkarIe.

Praa Briwp SAUCE,—Try it the beat in the market.
HavwaRD Br g, Chrlsteburch.—ADYT.

PICKLES.

As many who like to keep their stnreroom well pleninbed,
80 23 W0 present an attractive appesracse to . good house-
keepar, ara nuw thinkiog of pickies, I am giving s few good
recipes, and will sdd more next week

ToMATO AND ONION PIcKLES. —Oae peck of tomatoes,
twenty fuur oolons, quarter of & pound of white mustard
sted, Kmr tablespountuls of gronnd ginger, three of nivatard,
one ounce of whole allapice, balf an cuncs of cluoves, two
tablespoonfala of black prpper and two of sugar. Pare and
slice Lte tomatioes Lhin, aud chopthevnicne fine.  Aftertha
tomatoes mis sliced, pack them in a jar, putting a thick
layer of ealt between each layer of Leniatoes, cover and let
thetn stand fgr twenty-fonr hours ; then pour off the liguor,
snd put tha tomatues, oniona and spice into m large kettie
in alternate lnyers, Cover the pickles well with vinegar,
put cover on the kettle, anrd cook gently, for three-guarters
uf an hour alter it has come to & buoil ; if the pickle seems
tuo thick, add a little more vinegar.

WALNUT PICKLES.—Put tender, yonog, green walnuta
into a jar, pour over them boiling ealt water. Let them
woak nive daya, changing the water every third day. Pour
olf the brine and puur oo vinegar, seasoned with garlie,
ginger, mace, horsaradish, red pepper and nutmeg.

GREEN ToMaro Pickres —Cat in thio slices, then place
in & jar in layers, with salt sprinkled between each. Ley
then atand over mnight, then pour off all the water which
the salt draws out of them. Then place in jars in layers,
with a layer of horseradish, mustard seed, cloves, and small
red pappers between each. Cover with strung vinegar and
keep tightly covered.

SwWEET ToMaTo Pickres.—Oune peck of green tomatoes,
sliced, scak in salted water twentiy-four bours.  Drain off ;
add two quarts of vioegar, ong and .a-balf pounds of
sugar, spicea of all kinds, and boil the whole one half hour,

ALL ROUND THE HOUSE.

USEFUL HINTS. .

‘ EYVER, on any consideration, ase brass, copper, or bell-
I\ metal kettles for pickling ; the verdigtis produced in

them by the vinegar being of & most paiegnous nature,
Kettles lined with porcelain are the best. When itis necea-
sary to boil vinegar, d» go in a stone jar on the fire. Use
also wooden spoons and forks. A small lumpof alum added
to the vinepar im which pickles mre sealed renders them
crisp and tender, and if covered with cabbage or grapa
leaves a tresh green coluvur will be imparted. In making
pickles, cider vinegar is best, but very nice, atrong vinegar
may be made of eurghum, as follows : Une pint of sorghum
to each gallon of motc water (hard water will do, but eoft is
beat), nfd & cake of yeast and some gool * mother,’ if yon
bave it. Tie m cloth tightly over the jar or keg
and place it in the san. It will be good in threa
or four weeks. &tir it well every few days. See
that pickles are always completely covered wilh vine-
gar. It is a gond rule to have one third of the jar filled
with vinegar and two thirds filled with pickles. "Yinegar
should ooly boil five or six minutes 'vo mueh boiliog
takes away the strength. Pickles will keep best by heing
bottled, sealed while hot, and set in a cool place. "Bita of
horse-radish and spices, with a bandfal of sugar to each
yallon of pickles, assist in preserving its strengil: as well as
greatly improving its Havonr. (inger ia the most whole-
some gpice for pickles; eloves are the stronpest, then all-
apice, cinnamon and mace. Muostard reed is also very nice,
If picklea are raized aod prepared at home in brine, an
ogken cask rhould be used, and they should be kept well
envered, with plenty of salt at the bottom of the cask. In
making brine tor pickles, it shuuid be sufliciently strong to

- bear an agg. A piot of salt to every gallon of water is the

naual proportion.

CHEAP TABLETS.

THOSE housekeepers who deal with grocers whe do not
send out ' peg boards,” will find it enovenient to keep a
cheap tablet, ur pad, hoog in & convenient place upon
which t¢ make a note of groceries, nr other articles needed,
when the need is firat discuvered ; else in making oot the
lixg bt the last mnmeot, or in giviog orders to the grocery-
man, Amall, but essential Articlea are apt to be forgotten.

A handy article for this, ur any temporary meinuranda,
may be quickly made from unsenled envelopes, such as have
contained circulars, ete.

Piace the envelope in the tablet with the mddressed sida
down, eut the ends wad open the envelops. You now havea

. blaunk, obloug sheet pninted at the upper end, ou which is

the mueilage. Lay the next one, ecut in the sama way,
upnn this; moisten the mucilage oo the Hap of the firnt and
preas the back of the flap of the second upon ib.  Add as few
or BB MIANY a8 you chuose, alwaya Keeping the blank side
nppernist; aed in tearing off the leaves after they are
filled, tear below the gumined Hap, leaving that, so that
more niay be added at any time.

Many housekeepers fiod it & help to writs cut at night s
list of the nextday’s dutiea. Thisis a help to memory, and
one finda considerable satisfaction in erossing out theitema,
one after another, as the work is done.

A USEFUL PHESENT.

4 N extremely uneful prerent, to give snmeons who is very
A toud of readiog, is & book cover. [t may be made of &
bit of old Lrucade, lined with silk mnd its edgea ont-
lined with gold braid. It is wieest to ¢hoose B piece of
brocade that locks as if it micht have belonged to one's
great grasdmamnin’s brocaded petticoat. There are sold
book cuvers, ready ninde, of undressed kid, lined with silk,
haviog & strap fur the paper-kuile to v woder, and & long
rihbun for the buok-mark. The woman who in able to use
the hrush anid paiot even & little, can put & moeaogram ig
une coroer of the cuver on the outside, and pains a wotto or
a pame va the ribbun bouk-mark,

LADIES, for Aftsrnoon Tes, uss AULSEBROOE'S
ﬁwnm Brecurma and Caxxs, a periect dellcacy.—
VT.

LONDON AND PARIS FASHIONS.

SMART AUTUMNX MOYELTIES,

{BKE FaSIION PLATE PAQE 431.)

TrE great difficalty dr kers of any g in New
Zvaland wxperience with their lady enstoniers is in the fact
that vut here we receive the winter fasbions in the begin-
niog of xommer, and so on, in A perplexiog and irritatiog
round aof mixed-up To be i ., & law should
be passed furhiddiny the introduction of any fashion plates
into New Zealand but those actually sppropriste to the
season ! Thua shoold we be spaied the present painful ax-
hibition of a sammer gown of the lust English seasun's
materinl ninde up in the style of the following winter.

Cuttona do not lend themselves to Newmarket bodices.
There are pleaty of appropriste designs fur them i more
substantinl inaterials. The very thick, heavy, fur-trimmed
eonuine is nnw recogaised at Home as being better adapted
to a sort of Princess style, or to & hulice adbering to its
skirt by means of a flat velvet or milk band.

But baviog had my growl, let me tell yono how to make
your astnmn gowni. Theillustration gives a very good idea
of the currect etyles for these nseful betwixt and-betwesn
frocks, for, in the North Island at ail events, there are many
winter {?) days when m heavy dress is quite out of the
question, and ladies gladly take frum their hanging presses
the sensible halt and-balf sutuma ecstume, which a cold
day has caused them to lay sside fora time.  And w» jackets
alll'e much worn at this season of the year, I will begin with
them.

A smart jacket of grey cloth—very becoming to s pretty
figure, and there are many in the colvny—iv the first illos-
tration. It is lined with striped shot silk. The puckets,
the front, and the cotfs of the jacket are all braided with
grey tubular braid, and outliced with cub steel gimp.

The second deaiga for & jacket is in rather a different
style. Itian loose coat of fawn cloth, lined with shrimp-pink
surah. The fronta are cut long, while the back is cut npin the
centre. The coatisedged with braid, which forins Austrian
kauots, at the top of each opening. Simiiar knota are placed
on the cotfs, and bnth inside aud outside the fronte, where
they are tinished with loops and olivettes to fasten. Whea
the coliar is tarned down, the front rolls back, and shows
the braiding on the insids. .

Turning to the important question of gowns, I am glad
to give you a delightful idea 1o tha third jllustration, the
central higure. Thia is s graceful gown of grey cluth ent,
¢n princesge, and made to button down the back. The band
at the foot of the skirt, as wellas the lower partof the bodice,
the plastren, and the sleeves, are in broaze clowh, braided at
the edges on te the grey cluth, with twisted metal braid.

The fourth figure wears & lovely gown in cedar-culour
vicuoa, braided with a combination of cedar braid and mixed
braid. The skirt is slightly draped on the left side, while
the square apron is braided up vhe frout, and brought from
the right side, just over the centre line of the akirt, so that
it hangs quite atraizht. The bodice is braided oo the side,
neck, aod entfs, as well a1 on the sides of the aleevea. )

Aund, lastly, we come o & reaily nseful and charining eos-
tume of checked tweed made on the ecross, snd arranged
with a plain gored skirt, made with a pleated back, and a
deep hem round the foot, headed by seversl rows of atiteh.
ing. The bodiece is tight-futing, with & roll-collar, and
revers, and a double-breasted walstcoat is of reindeer skin,
fastened with buttons of smoked wmother-of-pearl. The
reindeer skin is made np to show the sofs side, and will be
found exceedingly effective.

These sketches are sll taken from first-rate English
E:ndels, and are therefore a safe guide for stylish ladied out

ere.

My London correspondent, * Helnise,’ to whom I am in-
debtad for thia deseiiption, farther adds: *I saw sach a
ravishing eluak worn by one of les belles dames, of parple-
faced eluth, with a Watiean pleat of shiut purple and velvet
down the back, outlined with & dainty design in black braid
and gold cord. The aleeves had tight coifa triuted with
braid aod eord, jato which full putted velves sleaves were
gathered. This i quite tue latest.

* Anothar fushionable craze is the loose backed evat. It
is hideoualy uglf. bat this month (Fevruary) | have seen
luts of them. suppose you will have thew by.and-bye,
They are wade in matelasaé, or in plain or biocaded velvet,
and hang straight and ivvse from the shoulders back and
frunt, tu about eix inches below the hipa.

*Stripea for spring gowns are worn in Paria, but just at
Tesent, atranye to say, wa Paiisiavs are dressing very dif-
erencly to the English. I woie my last French gown

yeaterday and new hat, and was starsd at. The hat looks
old-fashivaed, | admit in Luadon. [t gocs right off the
hend like an aureole, and has a little bow uf velvub resting
on the hair io front of the turoed op high brim. At the
back chere are tips and ribhon bows. Chis is the very
latest suyle, and furms & marked eontrasb to the noiversal
Eunglish platean hat—in varying shapes, I'Hl adiit—but
atill very mach ea ewifence everywhere, thongh relieved
from utter monuteny by a faw toques. [ fael sure that nexs
winter they wull adopt these auresle hats in Eogland, and
they will drift unt to youo in the sweet by-and-bye.

' Contrasts in colotrs are worn, or two shades of the ona
colons. In nearly every case this has a happy effect, and is
far safer, taken a3 & genernl rula for the majority, for smes
amies, culnur blindness is by no meane rtare, and it is a
dreadful afiliction —fyr the antferer’s friends. BSuoch sinners,
kpowing that two ecolours, roughly speaking, harmonise,
will nse them without the slightest regard as to the epecial
tints, which, of course, inskes all the ditference. Grey isa
coluur tolerably easy of vreatmient, thougn the blue greya
are & spare 1e some. A pretoy dress of thia style was com-
poeed of cloth of silver grey and wilk poplin of a darker
shade, the vest, under aleeven, and the Lorder of the skirt
being of the paplin.

‘A luvelE evening gown was made of Llack silk wilh the
panelled skirt bordered with an appligué of velvet, niust
beantifully emnbroidered in guld, nmfre\ taliog at cus side &
petticuat uf gold coloured watin, draped with tine black lace.
I'he budica of thia was particularly pretty, being edyed
round the tnp with shaped bands of the guld embroidered
velvel, nnd having a few fulds of yellow chitfon 1o furm sn
inner bchu.’ -

g

FrLAg BraAND PICEL28. —Ask for them, the beat in tte
market. Hi¥WaRD Broa Christohurch —ADVT)



