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Any guerics, domestio or otheroise, will ba inserted free o
wharge. Corrsspondenis ing Lo ore regussted to
#ive the date o lhmm% maykmnm.
and address iheir reply to* The ly Editor, NXYW ZEALAND
GRAPHIC, Awnckland,' and in the top l4ft-hand corner of
the envelope * Annwer’ or * Query,’ as the case may be.  The

RULES capondents are frw and simple, bul "
of the :w%mn GRAPHIC are w.ﬁ‘a comply with
them.

Queries and Answers o Querics are alicoys fnseried as

soon ax possible o
pressure om thi column, it ‘may be o week or two

ppear.—ED.
® RULES. .
No. 1.—Al communications must be written on ons side of

the only. .
N:‘}a.ﬂ—Algkim (not left by Aand) must be prepaid, or
& will receive no attention,

o. 3.—TAe editor cannot wndertake 2o reply except
Lheaugh the columns of thiz paper.

the received, though, owing to
Y ; aefon they

ToMATO JAM.—Can you give me & nice recipe for tomato
jam*—VIOLET. . . ) )

{I cannot find a recipe for thia which I fancied I had in
my bouk. Perhaps some kind reader will send & good one.
—LaAbpy Em'ron.‘]’.

*Flla F.'~Thanks for recipe, it sounds very nsefal. I
have read the eseay ; it is very fair, thongh hardiy new, e
I recollect several reviewers calling attention te ‘thle im-
provement in heroines of fiction. But you will ses it in the
paper presently. Maoy thauks for it to ils anthor. I am
sorry it waa nonoticed for some daye. I was away ut the
Ltime.

. ANSWERS TO (UERIES.

Two Wavs 7o Prerare TomaTors (Freda), —Fried
Tomatoes ; Select roadinm-pized solid froit. With a sharp
knife, ent out the etem and blow-ends and cut in abont three
slices. Dip these into beaten egg, then in prepared crumbs,
and fry in very hot batter, seasoning with aait and pepper.
Turn them rapeatedly, but with groeat care, and let them
couk for balf to three-qoarters of an hour, Lift them care-
inlly into & dish, press the crumbs which have fallen from
the pieces into littla round Lalle and place them around the
edge of the dish among sprige of parsley. This isone of the
most delicious waya in which toriatoes can be prepared.

STEWED TOMATOES.—Select nbout six good-sized, i_u}ly
ripened tomatoes. Pat them in a dish and pour boiling
water over them, to remove the akin. Cuat them in pieces,
place them in & stew.pan with one small onion shredded,
season with pepper and salt, cover closely and cook slowly
for about two hours. Serve with a garnish of parsley and
lemion sticed as thin as a sheet of paper.

- one-half pint of eold water one hour, ad

The red of the frait with the yellow and green of the -

garoish makes & very atoractive dish. Hesides, tomatoes
cooked in this way arve specially healthinl, and may be
eaten even by invalids with perfect impunity.

RECIPES,

A BREAKFAST.

I HAD given teas at five and six, lunches at one, two, and
three ; so 1 wanted to bave something different. One morn-
iog wheu I was rackiog my brain in vein for something
new, my sister, who was spending the bolidays with me,
said : * Why oot $i.ve a breakfast atsix am.?! That will
cause & semeation.

We put vur thinking caps on to make out the bill of fare.
Wkhen [ invited the ladies, [ told them to wear their tea-
gowos and breakfast caps. 1 knew they sll had pretty tea-
gowne, and never wore them to tea; so we will call them
breakfast gowns.

Hreskfaut waa set for nine o'clock. Ae we had no green-
house in our small town, I had to do the best I eould for
decorating with my own tlowers. I bave two large bow
windows on the south and east, upatairs and down. I had
them full of flowers, oue mass of bloom, geravioms,
petunias, pelargoninms, begonias, carnation pinks, violets,
primroees, and & large window-box of balsam, one perfeco
imases of white blossomns.

I took the flowera all ¢ut of the windows, and in the
centre of each I put a large round flower-stand. 1 had but
oo, sud kad W make one of & low bench and boxea, one
smpller than the other, to bave the same effect ns the
Hlower-stand of wire, 1 then put the Bowers un, mnd hid
the stands by the Aowers,

I had the curtains pat up as high as they could be, to let
in all the sunshine poasible, apd put ous all my pretty bage,
drapes, ete., of evsrly colour, t¢ make everything as bright
and gorgebus as could be,

As only sixteen ladies were to be there, including myself,
I ooly bad ooe table. In the centre of the table was & large
dish of balsam and pale pink geraninms und leaves ; At each

plate, T had a little booguet of lowers tied with long loops:

and ends of baby ribbon for each guest. On the table I
placed all the bright and pretty dishes ] possessed, It seemed
as if my china hed been painted for the occanion, On each
plate, cup and saucer, a different tliowsr was painted, On
cne, pansies, another wild roses, daisies, forget-me.nots, ete,
(n & amall table near, I had a drawn-work scarf worked
with red waab silke, a large bowl of red geraniuma, two
tinger-bowle, d’oylies, ete. .

¥ nine the iadiea were all there, and they did look
pretLy io their tea-gowns and livtle lace caps. Yoq have no
ides how pretty & little cap makes a plain womasn look,
and how muoeh prettier it makes a pretty woman look, until
you try it.

My two nieces waited on the table, one was dreesed in
pale pink the other ip pale bine. I had the fruit siready on
the table, & large frnit dirh at each end piled np with
ornnges, bananas, white, purpie and red grapes, also &
pretty plate with lemon, grape, plum, sod appie jelly oo it,
at each end of the table.

The firat course was froit and lemonads ; the second, hot
nwuHios, fried oysters, sliced ham, IFrench fried polatoes,
ulives, jelly, mixed pickles, and cocos; the third, frnit

. stylish dress is of blaek faille

salad with whipped eream, fruit-cake, sponge-cake, snd
ee.

80!

Hot MUPFINA —One goart of floar, three teaspoonials of
baking powder, two-thirds cupful of batter ar lard ; put on
the stove to mels without getting hot, beat two egge in a
bowl, add u little leas than s pint of milk, siir into the
flonr  little salt, add the butter iast, have irons guite hot
and fill even full ;: bake in & hot oven.

FRIED UYSTERS.«-Drain, salt and pepper the oysters, .

then dip in beaten egg, roll in eracker crumbe, set away an
hour, mnd then fry in hot butter and lard mixed.

FRENCH FRIED POTATOES. — Peel and cutlengthwise -
nized potatoes, let stand in eold salt water two hours, fry in
hot lard as you do dough-nuts.

LesoN JELLy,—One-half & box of gelatine, soaked in
one pint of boiling
water, one and one-half eapfola of sugar, jaice of three
lemcns, stand on atove nntil boiling. Strain into monlds,
set in n cool plecs till ready to serve,

COCOA.—Bix tablespoonfuls of eocoa to sach pint of
water, aa muach milk aa water. Rnb cocos amocotb in &
little cold water ; have ready on the fire a pint of beiling
water, atir in cocoa pasts, mil twenty minntes, add milk,
boil five minutes, stirring often, aweeten in cops to suit the
different taatea .

FRUIT BALAD,~—Puat a box of gelatine te soak in one
pint of eold water for one hour.  Add one pint of boiling
water, two cupfula of granulated sngar, joice of three
lemons and three oranges, let it come to a boil and when
cooler pour over layera of sliced bananas, white ;ﬁrnyes, and
pineapple, first a layer of fruit then of the gelatine, ill
your dish is eold ; set it away to cool. Whip up aweet
cream, seasol with sngar and a very litt'e pineapple ; when
ready for the table, pat the whipped cream on the calad,

FuuiT CAKE. —One pound of sugar, one pound of butter,
one pound of flour, ten eggs, two pounds of rainins, one
poond of enrrants, one-fourth pound of eilron, mace, cloves,
nutmegs, level teaspoonfal of soda.  Bake one and one-half
hours. - Other fruit could be anbatituted for the grapee,
peaches, strawberries, ete.

LONDON AND PARIS FASHIONS.

R
SEABQONABLE GBSTI.I_HES AND MILLINERY.

(SEE ILLUBTRATIONS PAGPF lbd,)
THE fashions of the honr are suificiently varinble to meet

the requirementa of all forms and personsl pecuoliarity. To
dress well one must Hrag ecquailot themaelvea with the

limitations of their own figure and complexion, and select-

styles and colours accordingly. If one ism in doubt what
would be becoming in colont, it ia always reliable to depend
upon the colour of the hair as an indication. A woman
with brown hair can wear almoet anything. A =allow
brunette shonld avoid fawns and browns,

The illustrations this week are very chie, The firet is a

costume in blue cloth ; the collar, desp cuffs, skirt and -

corselet are braided in silver.

Na. 2. Jacket in Arab Venetian cloth, edged with biack
and lined with silk ; & Watteau baek ; deep revers of black
silk, falling pelerine and collar of fine Cluny black guipore.
Teqae in drab, trimmed with white moiré ribbons, crown
covered with white gnipure ; brim studded with black jet
seguing ; black ostrich pluomes. -

o 3, costume in biecnit vieona, Skirt shaped and
edped with narrow beaver fur and gold gelom. Elonse
bodice @ o Rusee, fastening at the side and trimmed with
fur and gold galon ; waistband in gold; fnll sleeves, Hat
in fancy mottled etraw to match; Tsm (Q'Shanter crown
with band of warcon velvet; biscuit feathers and gold
;-.o.lour velvet bows, narrow strings, snd bisenit coloured
ace.

No. 4, costume in thin semmer check ingrey. Plain-shaped
akirt ; revers, collar, and waist-band in blue grey cashmere ;
very full sleeves ; vest in cashmesge—white embroidered in
silver, with ailver military buttons. The deep cuffs are in
blae-grey cashmerer with ornamental buttons to the elbow.
Toque in fancy straw to match, diamond-shaped crown,
with full blue-grey velvet puffed edge ; bouquet of tea roses
and small oranges.

- .
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People who may be supposed to know predict that before
long we shall bave a revival of the crivoline, M. Worth in
known to be working hard to bring about the' bulgy aitera-
tion, and skirts are being made so tull thas means of expan-
sion will bave to be adopted just now if ladies are to walk
in any comfort. Besides, the present fashion in bodicea,
with its wide sleeves and sloping sboulders, js very much
like that which accompsnied the crincline in tha early
sixties. It is possible, however, that we may be spared the
reappearsnce of crinolines in all their ugly inconvenience,
The moderates of rhe moda are talking of sume arangement
of whalebone, or a single hoop. :

The days of the blonse really neem to be numheved,
'Tia troe, 'tis pity, for they wers eaay, siry, elegant,
and everything else that ia mgreeable. RBut it is ever
the same — foud cosse, foul . fout passe” — and
since the law of contrasta holds never more good than
in what is very curiously ealled 'the world of fashion,' s
tight-fitting bodiee is to wucoeed the loose and noochalant-
looking blouse. The materiad of the aleeves belonging to
this garment are to be of the colour of the skirt, and the
bodice itself muet be of a different colour, harmenising or
conirastiog. For instance, & tartan skirt sod sleevea—big
sleeves of course~in which bottle green is uhe preduminat-
ing colour wonid look well with & bodice of bottle-green
valvet ot very dark red cloth. )

High collars of rich passementerie extend arcand the
sides and back of the neck, and continne in long poicta
down the fropt of the waist. A space of about three inches
between the edges of the eollsr sod Ironts ia filled in with
some disaphanous maaterial. The edgee of the passementerie
are beld o place by atick-pins.

A beoowing costome for m miss Is of cashimere, the edge
fBuished with embroidery and & very five box pleating of silk
to match the material.” A corselet and deep cuffs are also
of embroidery; the collar wide, poloted, sash belt, and &
band across the front at thy upper sdge of the corselet, are
of watered silk or ribboun.

A few costumes in coinbination materiale mre sbown, A

The sleeves nod a- full

gathered ruttle mt the waist are of brocade with alteroate
stripes of plain black mod fanoy eclour, Bima ruttew of

black, bound with the fancy material, make & deep fnish
aroond the lower adge of the akirt,

The waved bang atill econtinues in favour. The parting
in front is shows in the bost styles and if the bair is natural.
1t is impomible to arrange the fales front so that the artiti.
ciality of it is mot spparent; therefore in false waves most
of the bangs ars across the f

A bandeome costuma nf striped camel's hair hTmn.de with

b he stri

the collar and waist in & t LT s P
ran up to the edge of the collar, which is lined with ailk
and interlined with heary canvas or buckram.

Pretty and aiylish coats cover one-third of tbwe length of
the skirt. They are closely Gtted at the back, alightly
lonse in front, and have very wide lapels faced with silk or
velvet and tarned-over sollars.

A atylish and gretr.y neck finish ia made of & band of rib.
bon or wilk, to which is attached a deep frill of lace which
f?.lll' over the shoulders. A ribben bow is placed abthe
closing.

A good many years ago Isdies wore bands of ribbon tied
arcund the back bair and knotted in & bow at the crown of
the head. This fashion will again be in favour,

A eape-wrapof black silk han » deep cotlar with foar rows
of twisted cord set on, giving the effeet of four capes.
wide turmed-over eollar also bas an edging of the sord.

The bag coat in & thing of the pnst ; indeed, its present
Was so short that ome might wonder why sach an abeard

.§eshion waa ever started.

New passementeries are made of three or four kinds and
colours of braid, arranged in true-Jovers' knots and arab-.
esque fignren of all sorts, .

. Yonng ladies wear a straight, high, linen collar and four-
in-hand tie, with a cotaway, double-breasted vest jackat.

The double skirt eeema to be ineremsing in popularity,
anu there are new models with three wkirts.

A waist of mull or line lawn has & collar made of & wide
band of shirring, edged with & gathered rufile.

Farasol handles are shown in naturel wood and inall sorts
of eccentric shapes, :

Tha Jap

Very large fans are fashi
tinta ia best liked. ~ .
It is naid that large sleeve-buttons are coming into favoar.
Plain linen collare and entfa wre again fashionable

ble. fan in

HOW TO BE AGREEABLE ?

EVERYBODY wanta to be popular. And to be popular, one
must be sgreeable,
How shall iv be accomplished ?

" . 1o the Biat place, never forget yourself,

Bear nlways in mind that yon ' are first, and 1
socond. ¥ ¥ re firat, and other people

* Take care of No, 1" - ’

Consnlt yonr own convenience in everything.

It is no matter who is inconvenienced, if yon are only
o 1f id

0't put yonreelf ont to consider other people's feelings.

Let them l{ee their feelings out of the way if th !
want them hriﬂgd with. £ 7 1f Shey don’s

In society. always take the lead in conversation.
hig’yon wanti to say anything, say it—aever mind whom it

They needa't take it if they don't deserve it.

It doesn’t matter who else'is talkiag, just you BAY your
s{;{ i yon bave as good a right to talk aa anybody.

. fejr::ohlnve n_:_: ‘d?.;l promli]gstle it ;r. gnee-—if you les it
alon ong it might get lonely an forev
the world wn?.lld be l.ghe Ig:er'.' ’ cpart n ers and

Talk contioually, Fill efl the pamses, .
wa in w}cked mhsuﬂ'er valunl;_l]e Liinn 0 Tun to waste. In-

rrupt always when you see fit. . [t teaches le to hurr
ap and not be too lonﬁ-winded. ) peop . ¥

I a person is telling an interestiog story, smile knowiagly
nlll_thmngh, aad just as be has reached the denoument, ex-
Cialm :

' Oh, 1 heard that story yéara ago !

It will prevent the narrator from_feeliog too important,
and it is your duty to miwsys coliivate B apirit of due
bumility in—yoar neighbours.

Ift:ny o:ll‘e te‘lilaﬁybhinghpartie?lully striking, jnat you

work atu something w little mo
ggb be beaten, ) o re v Tryand

Tosa over all the books and triflee on the table—it will
keep somebody out of idleness to set them to righta.

Fot your feet on the ottomans.

If your boota are dirty, never wiod i somebody will dust
thinga ia the morning, and they wight as well have some-
thing worth while to do. .

1o conversing of absent Eriends, never permit yourself to
descend to mere goasip, . '

Lot oth thus d ives, but do you keep
silent ; and when any individual whom you do not guite like
is mentioned—draw down yoor face, smile faintly, and
heave & sigh. :

Bighe in anch = case speak volumes ! .

We wonld rakher aaybody should pressh our
from the house-tops than to sigh over ns, .

n‘r‘l‘:)l::?l peaple begin to sigh over yon, you sre protiy nearly
a .

Follow faithfally these few, simple soggeations, and if
fail of being populsr, one or two hEingn in certani:'—you wy:':
either bora too early or too jate, and the world is not in m
condition to appreciate you. . .

For whioh, blame the world—but never yourself | Never t

FIVE HELPFUL HINTS,

PURE beeawar and clean, unsalted butter make ma excel-
lent aubatitate for crenms avd balma.

degeneracy

- Sage-ten, or oat-meal gruel, sweetenad with ho:
good for chapped bands or lny'&ur& of roaghnese, Ho% are

A slice of apple or tomato rubbed over the hands will re-
wove ink ot berry stains.

Iogrowing oails, if serious, should recelve the doctor's
attention. In the first stage they can be belped by ruisin
the edge and elippiog » bit of raw cotton under the nail,

- Bymettnes & drop of tallow, scalding bot, will effect & care.

Whepever & nail

te broken into the qaick r
leather stall over it 5 dack, T

antil natare beals the breach,



