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St. Andrew's Hall, Bymonda street,
‘Auckland, sppeared in bestive garb on
Monduy evening Just on the oceasion of
the first of a weries ol recitals being
given this week by purpils of Me W, H.
AVelbe and Miza Margaret Spooner {(of
the Webbe School of Musich as & fitking
conclusion to the \'ear's work, The pro-
gramme opened with an arlistic inter-
pretation of Waguer's great overture
Ao “Tunnhaaser nlme(l as & pinmo
l[llurtl-llt hy Mivses V. Henderson,
1. \Hg YVuglar, A. Dawson, and Mrs
.\\'or:lnn«mn wid organ obligate by Mr
Mellbe., “Nocturne™ (Lurlilt),
piano quartette. was well played by
Juvenile pupils, Misses A, aond M. Sib-
Bald, . Hale, and L. Uleave, as weTe
Cobbaerls” <4 Toute Vapeur™ from
memory by Misses (i Ehruwan, 13, Hamil-
ton. M. Curluw, and M. Fox, and” E.
Pauer's " British Goards,” M 3 V. Me-
Fiwain. L. Burms, I 2
Gillonl, with orran obligato, Miss A,
Mebhe. The duvs for twe pianos in-
eluded  Heoselts - “Ruomance,”, nicely
played by Misses M. Fuller and Connie
Michanan, aund *Valse Tyrolienne™
WRafl-Smith),  which  was  brilliantly
played and from  memory by Misses

© the permanent design,
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Darothy Nicol and Dorothy Henderson.

The *“Amlanie™ and “Allegro  Multo"
from Mozart's “Honata Tn 1), by Misses
Alaud  Anderson, 1.AB, and  Edith
Bpoaner was o fire performance.  Solo,
the “Adagio” frem the **Moonlight Son-
ata™ was expressively played by Maoster
Lewis Eady. Four other sovlos which
avere all memaortsed were Rachmsaninofl’a
“Pretude,” artistically played by Mias
Jrasie Little, Godard’s “Second Ma-
gurka” played with good effect by Miss
Dorethiy Nicol. Miss Uerlrude Spooner
created a most favourable impression
with a remarkable performapec of a
series of lifteen picces from Schumann™s
“Uarnival,” a work rarely played ex-
cept by virtuosi. This talented young
pianist gave a usivianly interpretaiion
of this great work., Miss Madoleine
MWebl played a delightful little picce
*AL Evening'” by L. Schivite, followed

by & splendid perforinance of Kubin-
elein™s exceedingly  diflicult - “Conrcert
=tudy,” opus 23, No. 2. Miss Peguoy
Bain " AT a young viulinist whe

has recently taken np h(‘r abode in this

city. tl(-lurhlg:_‘l Uu-_ audience with her
playing (from memory} of “Vorilcem
Rild™ “ (teno Hubay) and  “Legende™

f(Car]l Bolim)l as did al=e Mre M. Hawil-
ton Vledges in his voral selections “With-
in Theae Mucred Bawers™ [(Magavl) and
“Devoetion” Ty Nicholls amd Jahnson.

The accompanisls were Miss Madoleine -

Weblbe and Mr Welibe

An unusuadl Sfriananws wd  some
damge  din Cathedral-square,  Clirist-
cliureh. A steam traw locomotive, that

had wpparentily become tired of standingg
still, siwldenly bolted at fuli apeed, anl
u,nlml into an_ empty car stutwoned .in
& sheld twenty yvards away.  The driver,
whn was on ke ground shifting pumts
conld nat c\phm how the enginze had
run aw it had been standing for
Eomne thne, aml there was no one in the
tur to lurn on steam.

Linbility to side-slip. which causes ao
wmany aceidents with wotor vebickes. is
tnated by the zetion of the differ-
fear which enables the rear or
e wlhieels to rotate simultaneously
nt dilferent speeds.  This is essential for
turning puTpuses; but it is obviens that
§{ 1he rear wheels were rigidiy fixed lo a
sulil axle thiey would materially resist
sudiden deviations frum a stra
suclh ns Iappen with side-s
Nil=gow  gontlemen, Messes, Beid and
Rickie, well known for their improve-

ments in lumnm(i\ es. have 1ntv|1l|-d and .

nlial gear, which gives
he effet of a solid rear axle as louyg as
the H‘('l‘llll"’—f_‘(‘.lf ix set fur a siraight
it motion of the .u!.mlr-
\\hﬂ-l in either direction. however,
#roes Hie auler radina rear-wheel, while
the inner  radiv:  wheeel i3 still
Lept  in  rigil- « neclion  with - the
driving-shoft,  The apparatus cobsixin
of  two  lJocking  devices  engaping
wither side "of . the rotatable dif.
Yerentinl geat-case. which alide on keys
nrt projectious on’ 'the two porlions of
the axle or «haft.” The locking apparatun
tx opernicd by u aimple arrangement ol

rams pnd rods worked from a lever oa
Lhe steering xpindle. No separate mental

or physicel effort is regquired for man:
fputntion. the movemenis of the sleering-
wheel doing ail that is mecessary, - -
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The new 1 cent ltl‘l"ﬂp‘ of FPanama. of

in  Di-coloured,
and resemblea” the' currept  stamps of
Chili. In the c¢entre is s portrait in
black of Vazeo Nunez de Baullao, who
extublished the first Npanish settlrment
on the continent- “of South- Anierica.
The colour of tlus shunp is greeu and
black. . R

. & 8

. e o Ton i

The use "of Natal nlhcul stamps ex-

cept by thé Government Railways las

now, it ia reported, cemssdo The re-

maiuders were burnt in the furnaces at

the bask of the Colorial (Mlice at lliet-
ermaritzhyry,

* & 0

A threepence stamp,  IKing Edward
Lype, is reported as issued in’ Lagos,
The coteur is lilae and brown.

LI
“report  of the British
OHice shows thal during
the year the number of Jletters de-
spatched was  aa  followd:- -Ordinary,
20005740, as against 2,114,996 the pre-
wiouz year: (i Service, 248,820, a3
azainst X231 the previons year,

The annual
Guinea Post

The price quoted by =z London fGrm
for a pair of red I/- N.Z. slamps, sur-
charged “Aitutake,” with no slop after
the worll “Tiringi,” i no  lesa ihan
A/-, aud tho . 24d NZ overprinted
OO, (postally used).” 18 quoted at
15/- .

Tslanes “stamps.
ward type. on sihagle water wmark paper,
are rapblly ricing in  price. The one
shilling orange s @talogned sl 7/6 un-
uzed, amid for the set, ad, 1d, 24d, &,
amd 1/-, dealers ask 12/3, a good rise
on stamps of the face valus of 1/10.

The mnew stamps Lo be . issued this
month for wie iw Besnia and Herz-
povina, are reported to be beautifutly
executed. showing pictutesue views of
the country. here are sixteen varie-
tiez. The bighest value, 5 b, hears the
pivtuve of the Emperor Franz Joseph, .

what i3 there in col-
* the “Post Card and
®tamp  Collectors' Annual”  (Adelaide),
vef in  the following paragraph,
which it may be said applies equally to
stamp  collecting:—To  the leisured it
alfonls a stimulating oceupation, with
a spive of competition; tu the busy it
yields  the dedight of R reereative
change; to the wtulious,
ible seape for profitable resenrch; to
the teaveller o nicans of corresponding
with a Jarze civele of friends at home,
and more explaatory than the nsual
note “arrived safely;™ te the old, the
sociability of a suit  popular with
oll and young alike; to the young, a
hobby  prolitic of  aovelty, rud ene,
muoreavey, that haruonises with schoal
stwlizs  in  historical, and’ geographieal
directiong,” v .

To the query.
lecting post cards

While ihe Tourist Bureau and the
Exhibition at- Christellureh - are* both
in  their  way - aiming at. . adver-
tiwing .. this - colony, there is =&
ecries -of post cardy . that are being
sent out nf New Zealand which are nol
caleulated t@ do much in the way of
altractivgy people here. One has on it
the folluming verse:— -

'Tllugu Wuve eome !o n terrlble msn.
CTops are Limd pidd’ there Aln't uwo grass;

I'u sorry 1 rnul afford a good eard,

Bo plrnse
hard,” '

The fact that last shipment of hul.ttr
Iromt Auckland was & reeord one, does
not acenrd with the above rll_fme about
“there sin't no grass™ e

mccept this an. “Thiigs sre oo

King Ed.-

an . inexhaust:

1906

“Too many of the socalted comie
cards published lately hmrve been either
vulgar or ‘nonsensical, often both.”
Thus comments a stamp journnl, 1t
is pleasing to note that in Adelaide
recently & man was fined £15 and
costa for baving post ‘cards that were
worse than vulgar.

f L )

“There are indications that collectors
will have s somewhat vough time ia
the future. = A fwentieth century re-
vision of the muthorised version of the
New Testament had wot loag been pub-
lished, and the eleventh verse of the
ninth . chapter of 5t. Matthew, which
formerly read: “Why eateth your Mas-
ter with publicans and Binners?™ is
changsd to “Why eateth your Master
with coliectors and outcasts?”. In fu-
ture collectors are to classed with oul-
casts, - 80 far no larpe body of collec-
tors has protesied, but if the revisers
woult only alter it to tax collectors,
a3 before, i{hey might save a deputa-
tion.”—(“Post Card mnd Stamp Collec-
tors” Journal.™)

ﬂ F
| Our lllusirationqj\
I - | S

'FLOWER SHOWS, = |

AUCKLAXND HORTICULTURAL SOCI-
ETY'S FINE DISPLAY.

Flower gardens are now gay lll over
the colony, and flower shows are a fea-
ture in the doings of the month.  Ia
Auckland the local horticultural society
are able to congratulate themselves on
the largest and most effective display

of early summer blooms ever gaihered -

iogellier in one show in the province.
The quality of the flowers was as nd-
mirable as their amezing var
Toay be safely said that no £
of sweet peas and carnations could have

been seeén at any show sonth of the tne:”

Roses were scarcely so fine as usual. *

The spring was an unusually warm and’

early one, and brought the “Queen of
Flowers” to their fullest perfection &
full week or tem days since.” There
were, however, some very beauntiful
stands, and those well-knewn growers,
Mesesrs - Lippiatt and Sons, were once
more to the. front with porgeous speci-
mens. Mr Brett, of Takapuoa, besidea
casily carrying off. prizes for gweet peas
and earnations. exhibited—not for com-
petition—a table of specimen carnations.
There were upwards of 30 -separate
varietirs, and the blooms were of the
largest kind and in the utmost profu-
sion, dozens of each being shown. Mrs
Mackay had a notable exhihit, and so
did Mesars D. Hay and Son and Mt Mac-
Donald. The children’s sertious were
really wonderfully good, both in bou’

‘quets, eut flowers, ‘and arranged flower

Ymsketn, the taste amd mr-enulty dia-
played being wonderful. Beveral pic-
tures of the show will be found amongst
our illusirated pages.
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Eighfeenpenay Dinners.
MENU No. T.°. "7 -

'RABBIT EN CASSEROLE.
POTATO STRAWS, GRILLED -“TOMA-

TORS, FEATHER PUDDING.

The need is often Felt for sﬁe_gcstiom-

l'or ¥ery lnl‘(peusnr, yel, “techerche din-
ners that can be easily prepared . by, e

average pluin eook. . With ‘M.hUPtar

therefore, of supplying this wroty I pro-

pose for a week or two'to insert x'few:

menus, the eont of which shal nof ex-
ceed about one shilling and sixpence. for
four pemmé' “1'shall pim-alsd at piving
recipes as free from trouhlc an i3 pob:
pible, with the ususl | dem;mb ‘of good
eooking mnd merving.. o -

e

Do ‘not iihagine thit the (sllowmg'

menus can ba carried out il every. ingre
dieat has to be specially purclased

It is taken for granied that the meal
is to be prepared in one of the thousands
of homes thut exist cverywhere, whers .
1 of Jmpartupce, but whers
the commgn grodients u.| daily use nre
to hand. .. _ 1Lt .

Our housewife must be 2 tllrifty onej
the pantry shelf, no matter how small it
be, must diuplay a clean jar of clarifed -
dripping and apother of precious stock .
maude from all the suitable scraps of
bones and tnrmmngﬂ of meat and \cg&
tablen, etc ! -

I'hrse[v and oniony from the garden
or a pennvwnrlh

tion, and the stalks of the Iormer placed
in fresh water. "

Should the gunlen produce fruit of
any kind. s tert shonld cost the merest
trile. and a simple savoury of cheess
might be indulged in. @ -. . | .

There is urually a drg piece of some
Lind on hand.

Have the put.ltoes mrefnllv cooked; -
this is good economy. A pound of plain
boiled potatoes looks meugre znd cum-
moaplate, but with the expenditure of
just a little more {ime snd a smalt
amount 6f somc other ingredient, they
can be done in some fancy style, and the -
dinner gains a touch of reﬁm-ment and -
atyle that reflects credit both on m:wtres- .
and cook. -

“Rabbit en Cassarole. gReqmrﬂl One -
wild rablit. four ounces of hacon seraps;
one carret, one onion, one gunce of flour,
one pint of stock or water, salt, pepper,
nutmeg, four allspice. Wash the rabbit
well in tepkl salt water. Cut it into *
neat joints; chop ‘the liver and heart :
very finely; trim-the--bacon, cut it im *
latge dice, and ffy it- alightly inca frying -
pan. Next fry thi¢ pieces of rabbit and -
sliced onien alse in the bacon fat, When -
browned,-take out ilee rabbit and osion,
and place them inl & easserole, or, failing
that, a stewing jar. -Fry the flour are- .
fully till = light :brewn. Pour on' to 1t -
the stock, and ptir this same over-the
fire till it buils sud thickers. - Pour this .
over the ralijt in the casserole, and the -
waslied aml scraped carrot eut in’ large .
dive, thie ilipice, and a liftle salt and
pepper.  Publ.the-lid .on -ihe-casserole,
and place it in & fhoderately hot oven for
one and a hall hiou ffer that time,
season -it- carefuly, aml serve vn the
casserole. Should the stewing jar be
unsightly, the stew could be turned out
on to-a hot .disl. =

Potato Straws="1 cqmred One pound
of potatues, salt, fut for frying. Wash
and scrub the potatoes and -perl them
carefuily, cut them inle thin slices, and
then iuto straws as much as possible the
size of matches. -Have remdy 2 pan of
frying fat; when ‘a Muish smoke risea
from it, put n séme of the straws and -
ity them a delicate brown, Drain them
well on kiichen paper, duost then with s .
litile salt, and served them piled up in
& hot vegrtable dush. . o .

Grilled Towaloes {when in nea\un)—- .
Required: One pound ef cocking toma-
toes, a smnll piece ol dripping, salt, pep- -

-

e

per, a teaspoouful “of chopped pars- -
ley, if -possible. - -Wipe ' and -stalk -
the tomatoes. _ Cut them through :

in halves, cutting them round, Rub the
gridiron with dripping, lay on the toma-
toos aid grill them over or i’ front of
qluol». ‘elear fire till’ the\ are tedder.
. will not nﬂ!ﬂ aboui, te
Beérve in a Not’ \egptubh-diqh
ny Lit of dripping on each;- an;i:

minutes
put a
dust Wwith salt, pepper and paksley.

grilling is wot & convenient method for
any reason, put the t.oimtol-s on a-baking

tin :n the oven nnl_'l baké them till cooked

Req'l}irﬂlr 70ne e"'g'.
208, of castor

Bugar, fwo ounces of
spoonfuls: of milk, on hrnlml tcmapoon- -
ful of mking po\ulpr, nutieg to taste,

Beat the llrnp;:m-r and sogar till a soft

eream. Sepearate the yolk and white of
the egz. Add.the \olh ta._the- creamed
dripping, nnd beat it well for abont five

minutes. Whip l!\(\ white" ok the egg to &
very stiff froth.” Mix the #ibur and bak-
ing ponder tngothl-r and stir them very
lightly“injo the Aripping, ete. Next add
the -white” of: dgg as ge a8 pUS‘Hb‘U,
and the nutmcg. Well grenhe a tin or
basin, hali fill. the  basinwith the mix-
ture, using a second one if therg is too
much nilxtuge, . Corer [the top with a.

piece of gremped paper, and steam the
pudding gently for about three- qunrtr?l
of an hour—-+ar till, wheny tried with =
skewer, tlie centre i mqiité eet.. Tum
it out on 1o n hot:dish, 'serve at once
with jam cer ‘slewed fruity s H
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front the preengrocer's, °-
wilt last smne white if used with disere- -



