THE NEW ZEALAND GRAPIIC

QUERIES.

Ay queried, dumestic or othencise, will be inserted free of
shurge. Currespondents replying to zm'n‘u are requested lo
give the dete of the question they are Lind cnovgh 1o ansiver,
and auddress theirrepdy to * The Lady Editor, NEW ZEALAND
GRAPHIC, Aurkiand, and on the tap left-hand corner of the
eavelupe ‘Aumeer' or * Query,’ ax the rate may be The
RULES for eorrsspondenis ave few and simple, but readers
uf the NEW LBEALAND GRAPHIC are requested to comply
with them.

Orecries aad Anxicrrs to Queries are aliways wnzerted as

von os posvible after they are reecived, though cwing to
pressire wn this colwmn, i meay be eaveck or twe befure they
1ppear.—ED.

RULEA.
No. 1. —Al conunnnications must be writlen on vne side of
the pujicr only. .
Na. L—Aft tettrrs ¢ not e}t by hand ) anust be prepaid, or
they will yercive no attention.
No. 3. —The editor ecannot wndevtake to reply eccepnt
thrangh the colimns of this poper.

MENU FOR A SMART CHRISTMAS DINNER.

—_—
DECORATIONS

MAluEY hair fero and roses in bowls, a'terpalely white and
pink masses. Nmall epecimen glasses with one lovely
yellow ar crimson balf opened bud in each, arraoged on
white ci¢cpon folded in fan abapes with pink silk. Piok
shaded fairy }amps or candles.
MENU.
Siotfed Tomatoes. Fuiée of Lireen Peae.
Maller i la Hallandaiee.
Chicken Cutlets & la Bivona.
Mutten Catlets i la Frangaise, feed Currey.
Koast Heel. Roast Torkey.

Vegetables,
Ux Tongue i la Princesse. Ham i la Yorke.
Celery Salad. Cucamber Salad.

Plam Poddieg.
Cream i la Pomipadour.

Frozen Custard.
lied Currant and Raspberry Fool.

Strawberry Champague Creamas.
Mace'doine of Frait. Desgert
Iced Cottee. Joleps. Wines.

STUFFED TOMATOES. —Halve some nicel yshaped tomatoes
remove the seeds and wwost of the polp, and chop up the
latter with grated breadernmbe, & little grated cheese, a
very little finely minced sballor, some prated or minced ham,
chopped mushrootns if at hand, =2alt and pepper. Fill the
balf tomatoes with thie mixtare, sprinkle the top liberally
with browped breadcrambs, and lay a morsel of butter on
each, Set them on a buttered baking tiu, aud bake tema or
lifteen minutes, Dish them, and squeeze & few dropa of
lemon jnice over each. Abny scraps of meat of apy kind
will do for this.

Prree DE Pors VErRTS.—Boil & pint of green peas in
water with a head of lettuce, an ooioa, a carrot, a few leaves
of miaot, and a eprig of parsley, some pepper and salt to
taste, and a lomp of sugar. Vhen thoroughly done strain
off the liquor and pess the peas, etc., through a bair sieve ;
add a8 much of the ligoer to the result as will bring it to
the right comsistency, put the soup io a saucepsn with a
sranll pat of fresh batter ; let it boil up, and serve with dice
of bread fried in butter.

MULLET A La HOLLANDAISE.—Put the mullet, which
has previousiy been well rubbed with a lemon, into a fish-
kettle with plenty of cold salted water aod & baoch of
parsley. Directly it has ouce boiled let it rimmer gently
from thirty to forty mioates, according to the size of the
fish. To mscertaiz whea it is done, lift up the strainer and
insert a skewer into the Hesby part of the fish, and if the
Hesh does not stick tooclosely to the bonpe it is done, Than
let the water draiu off and serve garcvisbed with lobster rpawn
and quarters of lemon, and the followiog sauce in a Loat :—
Hollaodwise Sauce: Pob 26z of butter into & sancepan;
when it has melted, mix wel) icto it a dessertspoonful of
tour, and add eradnally & teacupiul of the water the mullet
nas been cooked ip, which must be bolling, and contioue to
stir until the sacce is quite smooth, Be careful not to let
it boil. At the last ndd the yolks of two eggs whieh have
Leen beaten up with 8 teaspoonful of lemon juice, and
pepper and salt to taste.

CHICKEN CUTLETS A LA Brvoxs —Ib is better to lige
the moulds with slices of c¢ooked chicken. Should you only
have a raw chicken te use, your cook, with a sbarp knife,
must remove the tillete from the breast of the bird, takiog
the ekin from thew, place them on a buttered tin, squeeze
& little lemon juice over them, and cover them with g
buttered peper, and cook in the vven for ten or twelve
minates, Y hen cooked, take them from the tin and press
until cold, when they will be ready to use. When cutting
the fillete to line the moulds with, it ie always better to cat
the slices slanticgwise, and they ehould be cut very thinlf.
The mould should be well buttered and the chicken neatly
placed inside to form & liniog. ‘I'be chicken will pot Le.
.come dry and hard by Leiog cooked twice, for the cutlets
only take a short time to poach, YWhen cnoking the catlets
it is advisable to piece n double plece of foolscap paper in
the bottom of the sautsé pao ; asd when cooking creams of
rhicken or veal the same thing shoald be done, and the
moulds Leing placed on the paper the ¢creams are not so
liable to become discolenred during the time they are being
econked, The ureast of an ordinary sized chicken will be
sulticient to line eight or nine moulds, if care is need in cat-
tiog up the fillets, and the legs, etc., eoold be need for the
farce. [f the chicken wers not cooked before linipg the
monlds it is quite sure to be toogh and probably a bad
colour,

MuTrTON DE COTELETTES A LA FRaNcanie.—Trim s
peck of lamwb peatly, tie it inte shape, aod put it in s pap
with loz. of butter or clarified dripping, a booyuet, some
nliced ecarrot, opien, toroip, celery, some peppercotna and
cloves ; arrange the meat oo the top of the vezetables, lay

8 butlered paper over it all, cover the pan, sud [ry its con-

tents for filteen Lo twenty minutes Then add two wine-
f]nnfuh of sherry ; recover the pan, set it in the oven, sad
et it braise for an hour, keeping it basted, and adding by
degrees s pint of stack. When cooked press the meat tiil
eold, then cut it into peat cutlets, mask each with brown
ehanfroix savce, and garnish wich a siar of hard - boiled egg,
setting this with a few drops of aspic. Lina s plain Chasr-
lotte mon!d with aspic, decorating the top with white of egg,
chilies, cocomber, ¢ouked tongue, ete, then arkange the
prepared cotlete all round the mould, with the decorated
side ontward,and set them with s layer of aspic abont { inch
thick, Fill up the mould with & purve of mutton. Nek this
with & thin layer of wepie, and put it aside to pat.  Serve
with & salad of tomatues aod cocuniber.  For the parse,
pound till emaoth b, of cold roast muttor, mix it with s
wineglaasful of sherry, two tnblespoonfuls of brown sance,
a teaspoonful of Liebig, and bali a piot of yood brown stock
atitfened with 4oz of leal gelatine. #ubit all through a
sieve, and uee,

Icgn Crrxy.—Take one and a.half nunce of butter and
place ina stewpan with three onions whieh have been cot up
into small pieces, add a bunch of herbs, and fry the onions
for about ten minntes, then add & dessertspoonful of Mar-
shall’s curry powder, three quarters of a pint of white
stock ; ehicken stock is the best, and it shonld be well
Havoured. The jaice of a lemon, twa tablespoonfols of
grated cocoanut, two green capsicams, and a dessertapoonful
of tamarinds § mix together, and cook altogether for balf.
an-hour, Keeping it skimmed all the time. Reduoce three-
nuarters of a pint of aspic jelly to balf the quantity Ly beil-
ing it fast, and then add it to the corry mixtnre and rob
through s tammy cloth or fine hair sieve. When the sance
is cold, add two or three tablespoonfuls of whipped eream
and some cooked aweetbread or chicken cut in small pieces.
Fill some rawakin casea with the mixtore, and then place
in the ice cave for about ten or twelve minutes previous to
serving,

Ox TONGUE A LA PRINCESSE. ——Slice some cold eooked
tongue rather thickly, and coat it with mayonnaise mspie,
and when seb dish en cowronne, and serve with a salad of
cold potatoes, sliced tomatoes, and cucnmber.

HaM A LA YORKE —After it has been soaked for twenty-
four bours, tie it np in a cloth which bas hzen greased,
and ther pnt it inte 8 braising pan which should bave
plenty of sliced vegetables, herba and apices in it, and ponr
two tumblers foll of sherry over the ham ; place the lid
on the pan, and let it remwain at the side of the stove to
ecok gently until all the eherry has heen absorbed, then
cover the bam with good stock, and let it cook gently, al-
lowing twenty miputes for each ponnd in weight. When
cooked let the ham remain io the pan ontil cold, when the
cloth muat be removed and the skin carefolly cut of and the
bam trimmed. After this place it in & pan with about balf-
s pint of eherry and place in the oven and continually baste
the ham while it is being re warmed, then brush the bam
over with a little glaze, and serve a good brown saunce flav.
oored with sberry with it,

PLey ProviNe. — Plam  puddiog is not considered
"dressed ' withount brandy butter, which new sauce is made
at tha table by the fashionable Lostess, A silver basin con-
taining a lamp of butter aud s wooden spoon is et before
the hoet with orders to *cream it.” That done, the iady
adde a cop of fine sopar, & large glass of brandy, aod the
same gemeroas qnantity of sherry. The bntter, which is
not butter at all, is passed round in the basin and rerved
from the wooden epoon with which it was mixed.

FROZEN CUSTARD.—Allow one pint of cream, one pint
of milk, ene c¢upful of sogar, the ynlks of rix eges, and
tablespoonful of lemon juice, Pat the milk and cresm in
double kettle and let it come to a boil ; beat the eggs and
sugar together and stir inte the milk ; stir all the time
until it thickens; take it off and add the lemon jnice;
when entirely cool, put it into ao ice-cream freezer and pack
ready to freeze,

CREAM A Lt PowmranoTe —Mix together 21b of fresh
strawberries with 141b of strawberry jam or jelly, 2lb of
white sifted suear, the jnice of two iemons, one pint of
milk, and one quatrt of ¢cream. Put all inte the freezing
niachine, and, when frozen, tary it out froma the mould by
dipping it first into warm water. This cream may also be
served in glasees,

Ren CURRANT AND RASPBERRY Foor - Stew 2lb of the
froit, mixed with augar to taste, for abont fifteen minates ;
pass them throngh a Lair sieve, when ceol niix with a cold
castard made with one pint of milk aud the yolks of three
eggs ; pour into a glass diah, and oroament with whipped
cream sud fresh fruit.

STRAWHBERRY CHAMIAGNE CREAMS. —Vaze some straw-
berries through a eieve, add them to whipped eream, and
heat all together, and theo place on ice for an hear. Serve
in long glasses, and just betore bringiog to table stir in a
tablespovnial of champagne to each glass,

Toep CoFFEE.—Make about three gnarts of good strong
coffee, aweeten it with some caator sugar, and add to it
aboug one quart of cream ; etir it well together, pour it inta
& jog, and put it en ice till it in suiticiently cold.  If milk in
preferred substitnte three pints of it for the quart of cream

The Juleps will be described pext week. A few of these
disbea could be taken and an excellent plaicer diomex
arranged.

HINTS FOR CHRISTMAS PRESENTS.

EvERYONE is now thinking of preparations for Christ,

eansg of the kiondly feeling. and pood fullow-hip. and old
memories extending throagh the years, which the very nane
of Christmas somehow wakes in the mind. 1 cannct
imagine anything more bewildering and more tantalising
than to be suddenly placed in the midst of a shop fall of
Christmas povelties, with & certain nomber of presents to
be selecied mnd a very limited amonnt tu cover them.
Between the rival attractions and the numberless fascina-
tions of the show of pretty things one's ideas et so con-
fused and one’s mind so distracted that it is well if we can
retain any ides of the pumber of presents we want even, let
n!rfme remember the ditferent tastes of the recipients of our
gifts,

And yet, baif the valne of & gift lies in its appropriate.
ness wod in the amount of thought and kindly feeling be-
atowed upon it by the giver, [ think the best plan is to
mbke out & list of the names of all thoee to whom you in-
tend to send m present at Christmas, and the limit of ex-
?ense for each, and then jot down one or two uuggestions
or each present according ta the taste of the recipients or
their wants, and thus equipped you can pass harmlessly
throngh the dezzling dispiays of uselesa and inappropriate
articles which yet are so pretiy and so tempting. There
até many tritles which you can make yonzself and which
are often more valued for this very reason, and coat far lesa,
yerL are more origical and acceptable than some costly trifle.

For girl friends it is always easy 10 think of something at
onee useful and pretty, handkerchief or glove sachets, night.
dress cases, lace and chitfon bibs for evening wear, and a
bundred other things which a girl is always glad to have.
I saw the other day some charming lace and chiffon Hchus,
or rather shaped tops with full sieeves to correspond, which
wonld transform the plainest and severest of morning
dresses into a thing of beauty for the evenlng, and which
could be ecopied ensily by clever fingers in less expensive
materials for & girl'a Christmaa gift. Then for married
women there are a thousand and one tritles for the beantify.
ing of the bome, anyone of which wouvld be acceptable and
sure to be appreciated.

HORSESHOE-CRAR LETTER RACK.

A convenient hanging-rack for letters may be made of
the toogh, thin, brawn shell of the large horseshoe ox king
crab or lobster. Remave t'e horseshoe—the largest piece
of the shell —place it on heavy pasteboard and mark around
it carefully with a pencil. Cut this pasteboard back io a
graceful curve, several inches higher at the top than your
shell, Cover peatly with red silk or velvet paper, and clue
the shell oo, the points of the shell, of consee, tnrning up-
warde, If preferred, the back may be left uncovered, and
after the glue is dry the whole rack may be pilded.

Little white horseshoes are often thrown uF by the
waves, These ean be mounted in & similar way for watch.
eases to hapg bear the head of the bed st night. The back
must be covered with velvet soitly wadded, with = little
gilt hook at the top to hiold the watch.

A PEN HOLDER.

You can make & capital pen-holder of the stiff long tail of

onr erah.  With your penknife cut off the wide eud where

it ia attached to the body. Take the metal part from an

old pen-holder and glue it frmly in the hollow tail. Put a

pen in it, and try it before the glue aets, 30 as to be quite

sure the three sides of the tail fiv your Gogers comfortably
while writing.

seallop-ehells have been nsed for decoration ever since the
days of the Crneades, when the pilgrims came home proadly
wearing the seallop-shell—or, a9 they called it, the cockle-
ihelai—'m their hats in token of their visit to the Holy

and.

tbat most anxious titne fur all of uwe poor grown-ups with
large hearts and small purees. It ie ull very well for the
ehildren; to them Christniaa is g senson of mirth and merry-
makiog, of good cheer, and pleasant juoketioge abroad in
search of pleasure, and deligbtful presents more or less nn-
expected. Bat to the grown.up folks, and especially to
the feminine half of the community, it means a great deal
of trouble, extra wark of many kinds, and expense, and the
ald ery of * Christmas comes bat once A year, has & very
different meaning to them. *Aand m very good thing, too ¥
aeys the wurried%luuukeeper, an she sarveys her‘rurchlsea.
and thioks of tbe pumber of mioce-pies, pnddiogs, and
cakes that will be reqoired of ber before the festive season
in over.

But though it Tuesus & good desl of troglle and & con-
eiderable atmount of plapnieg and nrudent foresight on the
part of those of an who are unt over-burdened with wealth,
#till I think we ail epjoy it alter all, and all the more be-

_\fIAD.-\.\[E DE i; ERNEY.

COURT DRESSMAKER
FROM WORTH'S, PARIS,

NO. 123, LAMBTON QUAY, WELLINGTON.

COSTUMES OF EVERY DESCRIPTION MADE IN THE
LATEST PARISIAN FASHIONS. PERFECT FI™
AND BTYLE GUARANTEED. MODERATE

CHARGES,




