THE NEW ZEALAND GRAPHIO,

QUERIES.

Auy queries, dumestic or otherioise, will be inserled free of
cheerge,” Correspondests roplying to Im:rits are requested to
give e dule of the question they are kind enough to ensicer,
eend cdelveys their reply to * The Lady Editor, NEw ZEALAND
GRAMLG, Anclliered," wnd un the tup loft-hand corner of the
envelupe ‘Auswer’ or < Query,' as the case may be.  The
RULES fur corespondents are few and siunple, bul readers
uf the NEW ZEALAND GUAPIIC are reguested to comply
1with thein,

Queries gad Auswers to Quicries ttre always inserted as
sgon as possible after they are rereived, thungh twing to
pressuve on Lhiy colwmn, it may be « week ur two before they
appeeer,—ED.

RULES.
No. 1.— A communications must be writlen on one gide of
the paper only.
N’u. 2, —All letters { not left by hand ) must be prepaid, or
theip wnill receive no atlention.
No. 3. —The editor cannof undertale to reply execept
through the colunins of this poper.

QUERIES.

CoLn Extiees —Can you tell me if these are likely to
be much in vogue? Also, can you give me auy bints for
them 7—A Wire

ANSWERS TO QUERIES,

* Little B.'—Here is a good description of what you waat
from a first-class Englieh cook. Roux is quite easily made,
granted & little trouble. [t is simply & flour and batter
thickening, and is made in this way : Putan ounce of butter
into n delicately clean saneepan, and as it mwelts sif in with
one haod gradually as much flour as the butter will abaorb
withaut becoming actual paste, stirriog it steadily all the
time with tbe otber hand to prevent lomps forming, bring
it to the boil, and let it eook steadily for twelve to fifteen
minutes, taking care it dees not calour in the very least, or
it will be epoilt for white roux, and must then be
allowed to become a lightiah brown, when it ¢an ba used for
thickening brown sauces. When tha buttar and the flonr
are smaoth and thoroughly blended, add in half & pint of
boiling water, milk, or white stock aecording as yon wish
for melted butter, white sauce, or velouté ; arir it carefully
all the tine Lill it has becoms a smooth valvety liquid of about
the consistency of cream, then wring it through a tammy or
a hair sieve, and serve. The only secret is to get the Hour
and butter thoroughly amalgamated and cooked before
adding the liquid, for il you do pot attend to this point

our sauee is certain to be lompy, and to have &

orrible raw, pasty flavour, Roox bron ia made in
exactly the same way, only it has to fry together longer
to get the floar and butter the right brown shade,
here yon require & good many sauces it ia well for the
cook to prepara the roux either white or brown in its paste
condition in the rrorniog, ue it is A process that to be suc-
cesaful must on no account be hurried. It will keep good in
a jam pot for eeveral days, and in winter for even a week,
1t’is quite easy to use, for all that ia required is to take
whatever amount you require for your ravy, put i!’. in t.pe
stewpauo, stir it gently, then add in tbe boiling liquid, atir-
riog it earefuliy till amalgamated, snd then tammying it.
It is posaible to make very good sauce without neing either
a tammy or sieve, by being carefnl over the initial stirring,
Tzt sauce thus made has pever the velvety smoothness of
the properly-made one. Herides, it initroduces an elament
of risk, for the cook who ¢bjecta to & tammy or sieve on
necount of the *tronble’ {s just the very woman to gat
Hurried, begin making her soup and sauces just at tha last,
and 8o, from not havinE tima to do it properly, she raba the
butter and flont togather hastily, pouring in the water or
stock in a lump, sticring it for A minute, going off to mind
something else, which the sance profits by to lump together,
and then when she pours it cut jost at the last ehe finde
there are & lot of * kernels’ or cores in the melted butter;
but up it has to go, and she can only hope it has passed oa-
noticed and ¢ will do ¥’

RECIPES.

Baken FLAT FisH.—Butier a baking dich, lay a enuple
of fish on it, add pepper and salt to taste, pour suflicient
white wine and common stock free from fat in equal ports
to cover the tish well. Put a piece of huttered paper on the
top, and bake for tweaty mioutes, Melr Lnz. of butter in a
saocepan, and mix with it a tablespeonful of flour, strain
ioto this the liquer in which the fish have been cooked, add
a little more stock or water if necessary, and stir oo the
fire till the sauce thitkens, throw in some finely minced
parsley, poar over the fish and sarve.

in=ues ¥oR INvALIDS,—Veal Sefton: Reat three egga
till yuite light, strain them, and le" on them half-n-pint
of reslly good, clear, boiling veal gravy; eprinkle in the
grated Tind of one lemon, a littla pepper, salt, and nace,
and lastly, 20z oiled butter. DBake in battered cups, turn
them out, and serve with good gravy lightly thickened with
& little corntlower. Baked Swestbreada: Wash and blanch
them, Hlonr them, and set them in a tin with a little good,
fresh batter in the oven. Haste them well, frothing them
up, And serve with a little bread sauce. Lambs’ breads nre
very good dona this way. They may he also blanched and
parhoiled, then let get cold, rolled in epg and fried bread-
crombe, and fried & golden brown. Dntch Sweetbread :
Chuop very fne jlb. of good snet and 21h. of lean veal (freed
fram tha strings and sinews) ; acak four tops and bottoms
well in boiling milk, and let it ateep ; then mix it t,horoughlr
to the veal with a milver fork, add threa egys, well
beaten, grated lemon peel, salt, pepper, and notmegs, and
shape it like aweetbreads, roll 1t in egg and breaderumb,
and either fry or baka it. [t may ba served plain or with
good Hechamel, Savoury Cuatards: IBeat the yolks of two
egps till light, and one whita till quite stiff, and add to
them one gill of stock (if white 30 much the beiter). Mix
very cavefully, nod pour it into m jamipot, tie a picca 'of
paper over it, and boil it for & qoarter of an bour in a bain-
wmarie, or in & pan full of Loiling water. Serve either hot
or cold. Friar's Chicken ; Strain some good veal or chicken

atock into & clean saucepan, and lay into it & chicken cnt
into neat small jointe, season with pepper and salt [mace if
liked), and parsley chopped fine, and let it all stew very
gently tili done. Lift the fowl on to & hot dish, thicken
the gravy carefully with the yolks of two egge {mind it does
not curdle), and serve with the chicken, LRabbits can be
used instead of fowl.

AsAKAGUS Sour.—I have alwaye found very nutritive
and palatable the soup made by this formnla: After
cutting the tender tips Lo setve as petita pois cub the reat of
the etalks up and boil in boiling salted water nnlil tender,
Bring to & Loil three pints of new milk and etir into this &
teaspoonful of flour and as much botter thet have been
blended together. Rub the asparagus through a colander
and add to the milk ; simmer abont & guarter of an hour,
stirring oftenr. Put some eroutons in the bottom of the
suur tureen ; juat before lifting from the fire stir three
tablespoonfuls of cream into the soup : it must not boil after
the cream is added.

TWQ HINTS ON KITCHEN SMELLS.

CepDAR sawdust and chips sprinkled on the top of the range
drown the smell of cooking, Charceal also has the proparty
of nbaorbing many timea its own weight of gas, and if in
rafficient guantity will do the same to calinary odonrs.
Bread or toast boiled with greens will prevent the sjcken-
ing and unpleasant emell from pervading vhe bouse; whila
Condy’s fluid, poured down the sink immedistely after such
refuse water, will do mnch to abate the smell,

For these as such, unless they arise from absolute bad
management, there is, I fear, very hittle help, But kitchen
smells are in many cases dirtinctly (thongh ne donbt nn-
wittingly} ged. For inat it is A great and
common mistake ta pour down the sink any water in which
greens have been boiled, which is one of Lhe canses of 8 most
objectionable odour. Wnenever possible, this water shonld
ba thrown away outeide. The washing-up should be dona
promptly too, and the refuse ought to be bornt while the
fira is very bot, a thick layer of hot cindera heing placed on
the top. By the way, & great amount of rubbish can be
satisfactorily disposed of in this manner. Baize doors and
auitably arrapged ventilatora are also & 5rent. help; the
latter especinliy, when conveniently placed aud regularly
opened, make a vast improvement. Any pood builder, if
called in, will advise ss to the best way of locating them.
Some people bold that Condy's fluoid kept exposed in the
kitechen will bave a good effect; but, personslly, | bave
found that care and cleanliness are the best helps in this
universal trouble. In some housesthe flnors are 20 faulty
that the smell must inevitably rise il the kitchen is ander-
neath, in which case the boards shonld be looked to, snd
thick brown paper or cedar felting placed under the carpets,
which might also lessen the noiees coraplained of. —Rouiy.

THE WORK GORNER.

A CASE TO HOLD PHOTOURAFPHS,

PHOTOGRATH casés have been evolved through many forms
into cluater panels of varied sha The double panel,
with a series of pockets, in each of which threa or fonr pic-
tures may be held, is mimple and sensible, and easy to
make. he folds are of heavy cardboard, with eurved
top and foot-rests. It would "be better to have thess
cleanly cut by enme frame-maker. The size and shape
can be first made in hrown paper ae a pattern. Cover
the back panel with a pretty hgured India eilk or ere-
tonne. A thin wadding is sometimes Iaid over the edpes
to prevent wear, Cover the front panel seross the top, low
enough to go under the first pocket, The pocket strips are
of thin ¢ard-board or Eristol-board. These are covered
e aratelf and pleced con the panel so as to overlap each
other half an inch. Gloe the pockets to the panel and
place, face down, undar heavy weights notil quite dry ; then
glue the back to the front in the same way. The panelsare
joined by ribbon bows ; the ende way be glued in when
placing the panels together,

Single ﬁhol.ugrnph frames of cardboard covered with
white duck or tinted »ilk, embroidered with a network of
gold or delicate pilk. The openings for the picturea are all
sorts of unique shapes—round, oval, pointed, heart, or lyric
curves.

THE CILLAN EMBROJDERY.

NowADAYS we are practical in everything, and embroidery
comes under this general eategory.  To beguceessful in any
department of stitchery we muat exhibit at all national, in-
ternational, and local exhibitions ; we mast have agents to
dispose of our work, and every means which leads o pnb-
licity must be availed of. With all the varipns schools of
needlework and societles formed fnr the enconrapement
of this department of woman's work n Eagland, there in
naturally a great impalee given to every branch of it. Com-
petition in keen, and to acquire any degree of perfection in
needlework it is mecessary to astrike out in some special
style of it. This has been the case with the originators and
mole workeraof the Gillan embroldery ; some vary handsome
and effective work in a variety of stitches, and a muolti-
plicity of designs. Everything conpected with it is original,
or, at any rate, & reproduction of Oriental patterns. It is
done ou & frame, and the material on whieh it ie worked ia
home made linen from Windermere, from the Teland of
Harris, and Iune, Cockermouth. The silks are Pearsall's,
bat so beauntiful and varied are the shades used in the work
that they have to be especially dyed for it.

Many of the stitchea were discovered by Miss Gillan her-
aelf from old pieces of Uriental embroidery, and, as they
arg most intricate, the time required for producing » piece
of the ambroidery ia considerable. This, of courne, together
with the quality of the materials necessary, makes the onp-
rage somewhat coatly, Bometimes the designs are gathered
from Tuarkieh brocades, and the effect obtained by the
stitchery is wonderiul. The stitches are so sven that it is
almost impossible to believe that it ia done by hand and pot
by leom, which ¢an produce snch varied forms and tolomr-
ings a8 we see in brocades and other figured materials.

In copying the Turkish brncades of the mixteenth and
seventeenth centuries, the Mirses Gillan use what they cail

the * Turkiek stitch.” The colonra in this include & beauti-
fully bright yet mellow blae, brown, and & rich terra-coita. -
Some of the original designs, in conventional styles, show
an Algerian stitch. Hera thers in & bloish mauve and a
deep (almost gulden) yellow, thrown into greater rolief by
an oatline of black ; in mnother there in cerise mnd sage-
green. A beautiful piece of work is founded on s design of
cranges, their blossoms, and their leaves. Here, ngain,
comes in the Turkish atitch. Very original is the ' custard
appla’ desiga, with its softly toned red fowers mnd Wue
fruit of a dark peacock tint, split, and showing the seeds in
pink and white knots,

Very ambitious is a large piece of embroidery in blue and
red, dons in & sort of basket ptiteh known as the * canght
down,’ and intended as a piece of drapery for mecfa or &
screen. In design this is & reproduetion of an old Arab
camel snddle cloth. This tock six weeke to sccomplish,
nine or ten hours & day being given up %o it by one worker;
it has been valued by an expert ak £22 102, ~ An exquisite
piece of colonring is to be found in a piece adapted from
some Indian brocade worked on m white ground and intro-
ducing some beantifol open stitchery, and some pale shades
of green, lemon, and maove, The bandkerchief sachets
are backed and lined with English silk corresponding with
the moat domineat colour in the work., The Gillan em-
broidery has gained several awards and prizes at recent
exhibitions. — Exckange.

AT HOME WITH THE LADY EDITOR.

—_—
.

Underthis hievding I am pleased to replu to all queries
thai are genuine and helpful to the querisi and others,
Kindly write on one side of the paper only, and address to
the Lady Editor.

* Miss PRim."-—Yes, you cen wear & sailor hat on the river,
only remember they ars much more trimmed than last
senson ; some with & large bow of either white piece valvet,
or white silk ribbon, others are more elaborate. A brown
ntraw, for example, with yellow ehiffon, had a bunch of
thistles on the left side, while ancther was ornamented with
poppies or cornflowera.

O.‘ ) “l C-'

* Madame B.”—Icame across a deecription of just what
you require, I fancy, the other day, that is, a * pocket suffi-
ciently large and strong to hold & purse, seent-bottle, littls
pocket-book and handkerchief in a safe place for travelling.’
I hope this will meet your case. Cut ount a flabt doeble
pocket in ticking, bind with good eotton braid, aleo down o
eat oo the upper side about nine inches Jong.  Sew the top
of this pocket to the edge of the corset, at the hip; then,
in the frock, in a eeam under o deep pleat, open Abont nine
ioches, throngh whieh the hand email)y reaches the pocket,
which, if properly placed, need not even be smupected, and
the comfort is great.
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* Maude.'~It is not necessary to take any spring medi-
cine for the blood if yon will pay attention to your diet.
Leave off eating meat as freely ne you eat it in the winter,
and eab An orsnge every morning at breakfast, and drink
lemconade at dinner ; also put a little lemon juice on all the
greasy food you eat. As sonn a= strawberries and other
fruits come in, let them figure largely in your diet, mlso
salads, Jett: snd all vegetables except d cabbage,
Try bathing your nose in hot water—as hot as yon can bear
it—with & few drops of ammonia in the water. Then rob
out the blackheads with the end of a coarse towel; after-
ward apply the cream of milk, or bathe the noee in sweet
milk.
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*Mrs L."—I would not try to bleach my hair if T were
you. Leave it to nature. It ia very difficalt for an amatenr
to alter the colour of her heir in any way. If you wish to
dye it as you suggest, instead, go to some good hair-dresser,
aod he will give you the right stuff, and show yon how to
put it on.
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* Boat Woman."—For regnlar boating there in nothing se
useful a8 a serge akirt, a cool, locse blonse, and jacket with
wide sleeves tapering to the wrist, large revers and capable
of being buttoned down the front if necesanry, The froot
ehould be Jined with silk so as to fly back, if not wanted for
much warmth, You must wear glovea if yon valus your
hands. The sailor hats on the back of tge head do not
alford the ieast protection to the face. 1f yon are wise yon
will wear yours—and a wide-brimmed one st that—well
over your fringe. Not ouly does the snn spoil your com-
p{exion, kat it injures your eyes when not used io its full
glare,
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* Mr George.’—It i not the correct thing for & gentleman
to turn down the cornar of his card when he leaves it on s
lady. That implies that he ealls on everyons In the housa,
There might be nnmwarried girls there, and it is not correct
for him to leave n csrd on an vnmarried lady. He leaves
two carda—one for the host and one for the hoatess,
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* Raceep Ronin.'—I do nat approve of girls’ betting in
any form Of course if you have made a bet with a youn
lady and she has won it, you must pay up and look cheerful,
But don't do it again.  ['suppose you must send her a nice
little box of gloves. But you were very foolish, you know.
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BEWARE OF IMITATIONS,

THE GENUINE Id BIGNED



