
Society Gossip.

AUCKLAND.

Dear Be*, December 21.

The Auckland Choral Society opened
their new season on Friday last with

THE ANNUAL PERFORMANCE OF
THE “ MESSIAH.”

The soloists were Miss Lizzie Knight,
Miss Katherine Grelict, Mr. W. Aspinall
and Mr Hamilton Hodges, and their ren-

dering of the most difficult music was

much appreciated, Hamilton Hodges es-

pecially winning for himself fresh laurels.

The chorus work was particularly good,
] thought, also the orchestra, though once

or twice it was rather too loud and

drowned, the singing somewhat. The

Chora! Hall was crowded, but alas, very
few had paid the performers the compli-
ment of appearing in evening dress,
though why I cannot imagine, as quite
apart from their appearance, the heat.

List night would have driven most people
into their daintiest and lightest garments
I should think in such a crowd it was

lather hard to discover anyone one know,
but I noticed Miss Lizzie Knight was

gowned in a rich cream .satin gown, with

berthe of real lace caught up with a

large pink rose; Miss Katherine Grel-
ict wore a pretty Empire gown of pale
green filet over silk pink roses on cor-

sage; Mrs Hamilton Hodges, grey duch-

esse satin, with cream lace on corsage;
Madame Wielaert was gracefully gowned
in white satin, softened with chiffon and

lace; Mrs. 11. Wilson wore a black velvet

Empire gown, with real lace berthe; Mrs.

Kissling, handsome black silk, with black
luce and silk coat; Miss Hargreaves,
black satin, softened with lace; Miss

Ansley was gowned in black Ixmisine,
with cream Maltese lace scarf; Mrs. Bush
wore a lovely black pin striped chiffon

over white taffeta, fine white lace out-

lining corsage, long white coat; Miss
P. Butler, handsome black taffeta, re-

lieved with white, lovely silver scarf;
Airs. Brigham was gowned in pale mauve

with long blue silver Mrs. Cooke
was wearing a dainty white embroidered
muslin, red opera coat; Miss C. Cooke,

pretty white inserted gown, threaded

with pale blue ribbon.

GARDEN PARTY AT MOUNT ALBERT

The Hon. George Fowlds and Mrs.

Fowlds gave a garden party on Satur-

day at their residence. Mount Albert,
which proved a great success, as the

arrangements were excellent, and the

weather all that could be desired. Invi-
tations had been forwarded to 1500 mem-

bers of Air. Fowlds* election committee,
private friends, and also members of

both Houf.es at present in Auckland.

The Hon. Geo. Fowlds arrived in the

morning from Wellington to be present
at the function. Special tiains were en-

gaged by Mr. Fowlds to convey the

guests to and from Alount Albert. Large

marquees were erected, at which ample
refreshments were dispensed. Musical
selections by an efficient orchestra con-

tributed to the enjoyment of tlie visitors.

Air. ami Airs. Fowlds welcomed each
guest upon arrival in front of the en-

trance to the residence.

PERSONAL.

Judge MacCormiek returned to Auck-
land by the Victoria, accompanied by
his daughter. Miss Marjorie AlacCormick,
who has been visiting Mrs. IL J. Lewis,
Gisborne.

PHYLLIS BROUN.

GISBORNE.

Dear Bee, December 17.

We have had quite a number of en-

tertainments here lately. First and fore-

most, J. Williamson’s company, who

played "Mrs. Wiggs of the Cabbage
Patch” last Thursday and Friday even-

ings to crowded houses on both occa-

sions.

AMONGST THE AUDIENCE AT THE

THEATRE

were Mrs. and Miss Nolan, Air. and Airs.

Ivlann, Miss Brodrick, Air. and Airs. W.

D. Lysnar, Mr. and Airs. V. Barker. Mr.

and Airs. lan Simson. Airs. Jex-Blake,
Mr. and Airs. Symes, Mrs. Steveii6on,
Airs. Tombleson, Mrs. Traill, Air. and

Mrs. IL de Lautour, Aliss A. de Lautour,
Air. and Airs. O. Monckton, Miss Gilling-
ham. Air. and Mrs. C. Buscke, Air. and
Airs. F. Parker, Air. ami Aim. Kissling,
Miss Booth, 'the 'Misses Davies, Mrs. A.

Symons and Aliss Hardy, the Rev. Daw-

son Thomas, Air. and Airs. R. Crawford,
Air., Airs., and Miss White, Miss Coop,
the Rev. Cockerill, Airs, and the Aliases

Barker, Air. Dalrymple, the Misses Lewis,
the Aliases Old, Mr. and Airs. Thodey.

On Thursday afternoon the Misses

Beere gave a very

PLEASANT AFTERNOON TEA

at their home, “Erina” (Whataupoko),
in honour of Aliss Stella Hamilton,
whose marriage took place a few
days later. About 20 girl friends were

present, each guest bringing a cup and

saucer as a small token of remembrance

for the bride elect.

A VERY ENJOYABLE ARTERNOON

TEA

was given on Monday last by Alias Daisy
Bennett to say farewell to Aliss Yolande

Sherratt, who was married on the fol-

io wiing day. A novel form of guessing
competition, when everyone tried to find

out what animal's nami? was fastened

on to their back, by questioning each

other, no one being allowed to give a

direct answer, evoked much imirtli and

amusement, the prize winners being Aliss

Nolan and Miss de Lautour. Amongst
tho.se present were the Misses Sherratt

(3), Wachsmann, AlacLean, Nolan, de
Lautour, Schumacher, Foster, Woodbine-
Jolinstone, Gillingham. Pyke, Evans, and

many others.

PERSONALS. -

Tvliss. Rosmarie Rees, who has been ab-

sent for nearly eight years in England,
where she has had many theatrical suc-

cesses, returned to Gisborne last week,

and intends spending a long holiday with
•her parents at ‘‘The Bungalow," r

Mrs. Lusk (Napier) and family are

also staying with Mr. and Mrs. Rees,
“The Bungalow.”

Mr. and Mrs. Cordon Holmes, who
have l>een in Ci.wborne for some months,
and have both, 1 am sorry to say, been

■in indifferent health, returned to the

Bays (Akaroa) by the Waikare on Sun-
day. ,

Miss E. Williamson is visiting friends

up the East Coast.
Mr. and Mrs. T. Sherratt went to

Napier on Wednesday evening to be pre-
sent at the wedding of Mrs. Sherratt’s
sister to Mr. Donelly.

Very Special Recipes.

A SAVOURY AND A HORS D'OEUVRE

When preparing hors d’oeuvre remeni

ber they should, be:

1. In very tiny portions.
2. Bather highly seasoned.

3. Dainty to look at.

The savoury terminates the dinner,

and may be served either hot or cold.

It, like the hors d’oeuvre, should be

served in small portions. It may be

composed of almost any kind of ingredi-

ent, the following being always popular:
Oysters, smoked fish, olives, anchovies,

choose.

*Piie same points must be

when making them as when preparing
hors d’oeuvres.

Jlore is a delicious hors d’oeuvre.

STI’FITJ) OLIVES.

Required:
Six or more stoned "olives.
The same number of fillets of anchovy,
Two hard-boiled eggs.

Two teaspoonfuls of amhovy sauce,
One ounce of butter,
A small round of fried bread for each

olive.

♦Salt and pepper.
Pound the butter and anchovy sauce

together in a mortar, then add the yolks
of the eggs and seasoning, ami found

all to a smooth paste; next rub the mix-

ture through a fine sieve.

Have ready some tiny (routes
?
of

bread, spread a little of the mixture on

each, and fill each olive neatly with

Fome. Arrange an olive on each croute.

placing a filet of anchovy round the base

of each.

Sprinkle over a little coralinc popper,

and arrange on a lace paper.

Here is a particularly good cheese sav-

opry:

ITALIAN CfiOQt'ETri-X

Required: . - * »
Two ounces of macaroni.

One ounce of butter. One gill of
milk.

Two ounces of grated cheese.
Half an ounce of grated Gruyere

<heese. if possible.
One yolk of egg. Salt ami pepper.
Breadcrumbs and egg for coating.
Cook the macaroni until just tender

in boiling salted water, then cut it into

thin rings.
Melt the butter in a stewpan, stir the

flour smoothly into it, add the milk, and

ptir the sauce over the fire until it boils

and thickens; then add the macaroni,
grated cheese, yolk of egg. and a good
seasoning. Mix all thoroughly to-

gether, stirring it for a few minutes

longer over the fire. Then spread it
evenly over a plate, and let it cool.

Next shape it into small balls, then

flatten them slightly so that they re-

semble small fish-cakes.

Brush each over with beaten egg, then

coat with tine breadcrumbs. Fry them

a golden brown in fat from which a

bluish smoke is rising.
Drain well on paper, and serve piled

up on a fancy paper. If liked, they
mav be sprinkled with a little grated
cheese.

YOU PRONOUNCE

THE “Y"

LIKE AN “I.”

Most people are uncertain as to the

correct pronunciation of the name—

SYDAL
and pardonably so, for it is just a

“coined” word. If, however, you

sound the “y” like the “i” in

“sigh,” you will have it to a nicety.

SYDAL-which used to be called

Wilton’s Hand Emollient -Is the best

Skin Tonic on this orbit. It may

have a rival in Mars, but that doesn't

concern us,

ALL CHEMISTS AND STORES SELL IT

s' AT 1/6 A JAR.

I FACE-CREAM
® without /M
Ml GREASE. /»
W, fj/ 1 /wFJ
JJ ICILMA FLUOR W 1 ft
W CREAM. England's Hl k W
w] premier face-cream, is »B
bL the only reaHy SAFEW I/
wj face-cream. Delight- -
dA fully refreshing, it freesvii<. d|
EH the skin from tan, chaps X
■7 roughness, redness, V

no and insect bites. Being greaseless, it is V

■j the only true aidto Natural Beauty. No J
II other cream is so cleansing, sobeneficial ]
Un or so harmless. i

|' leilowv |
L Fluor Oreasn V

wl is deliciously fragrant and foamy, and v

9j imparts the marvellous cleansing and fl
Hr. toning virtues of ICILMA NATURAL A
LWI WATER. Cannot grow hair, needs no

'

Ui powder, and has none of the dangerous t
■1 after-effects of greasy creams. Most A
X economical of all creams. Use Icilma I
sll Fluor Cream daily and watch your skin I
H grow clearer. A
W| Never usea face-cream without first rub- u

i|| bing it on thinwhitepaper to see if it leaves \
n| a grease spot. \

If [lcilma is pronounced—eye-silma.] \

? Obtainable from I
tfl Ralph R. Farnham, Chemist
3/ North Shore. I
| A. Eccles, Chemist, Queen St. Al
|< W. H. Woollams, Chemist, II)
|| Queen Street. m!
■ ’ Fluor Cream, 2/6 per pot. tl

'J'llE (.OLLI GE, which is built

in the highest part of Ke*

inuer.v. is an ideal spot for a

BOARDING S( IIOOL. The

grounds are ten acres in extent,
and lai I out in playing fields,
lawns and nhrubberivs. Boarders
have the use of a good St HOOD

LIBRARY. Gymnasium, Dark

Room for Photography. ( arj»on-
ter’s Shop. Their comfort and
well lndug is made the first con*

Rideration in the hou»e.

TELEPHONE 906.

King’s College, Auckland.
BOARDING and DAY SCHOOL

FOR BOYS.

VISITOR HEADMASTER:

REV Win. BEATTY MA ( . T. MAJOR. M.A., B.Sr.
(Vi'.'»r of Si. Mark—, Rcniuua). With First-class Honours in Malhr

inafics ami Math. Physics. Some-
time Senior Mathematical Scholar

Un. o£ N.Z.

A SSISTANT M ASTE RS:

A PDUGGE. BSc \ i toria Univ.) R. S. SINCLAIR. MA. (Trill. Col.)
! . STUCKEY. MA. iN.Z » .1 IL FAGAN. B.A. (Triii. Col.)
J. o CD!. lyns. B \ (N.Z ) w. F. BALHAM (N.Z. ( niv.)
It. 11. BAYEY, C.2. <N Z ) T. M. WILKES (N.Z. Univ.)

Number of Boarders limited to So; Io 140. Prospectus Oh applica-
tion to Messru. Upton Ac Co., or from the ITinvipal.

Visiting Musterfl fur Piano. Violin, Singing. Carpentry, Gymnastics.

rpHE urriculuni includes al! | |
the subjects required for

the University and Civil Service

Examinations. There is, in con-

nection with the College, a well-

equipped Science Laboratory,
—

All boys, unless .specially ex- S
enipted, are required to play B

Cricket and Football, ami to I
enter for gymnastic and school !
sports. I

The Religious instruction is ■

under the direction of the ■

Visitor.
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