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arrital oa the farm. I tonk a Mmowt
condial kare of my bosta aod et
out tu face 1he world obce more, The
chilkdren were at first rubrobearte.!
at the thoaght of my leaving them.
put | suereeded in asaumging their
erief by promising to send Ibrl_n a
box uf English tuys when 1 arrived
in Natal, which promire 1 duly car-
ried out.
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Antomatic Restasrasts. .

Retreshments ‘2 public gardens in
Londuon are something of a norelty.
bat & still greater novehy is affonded
in the metbod th: puﬂe_rors_hare
adopred for dim buming the viamds,
which is entirely automatic. Those
desirous of refe=hing themselres
enter the buffer, amd. saf. & cup af
rea is what may b< desired. the ¥isi-
tor inserts threeneno in a slot, and
presentiy = small iif:. which is en
closed in & glass saze. descends. an.d
feom the lower sheli he is _abl.e LAl
take out a daimty H.‘le servce con-
sisting of & cop anl saucer. 3 =mall
mowl uf sugar. aad a pot contarmoy
a —portion~ of Tea in the leaf. Hard
e Is @ tap. fran which the visitor
Jraws a supply of hot vater inra the
2rrics the fTMvV
_ and eveptualls jarmakes of he
infusion at a taole placed beneatk
the trees ootside. Iwsiron: of more
-olid refreshment he may obtain coo-
secrionery. friit. or candwiches. *
even ies. aveornling 1o cholee. by in-
weTting the requisite pomber of perre
in other skot-. Rercupon a neat
papier-machs THay teseends from 3
1 htearing what-ver may be inne-
eied.

Towbaceo, cigars, aml cigarertes can
tw obtaiosl o a simifar way Al
avrated driuok either singly or mix-
ed with coraia raspl<rry. giager.
limejaiee. aid so forzh. Goly
tempeTanee s re: aTE @t prosen?
on sale. Dot = conTieeod: JHIDATE T

will. if you a3k him. inform yow Tiat
it would e gaize Az wasy. were 1he
wmpans licewad e da 32, 1o supdly

Tae

throtush ™a-

- furpish

whisky-aei—~ocda

chine~_ 3

e Mo D i

Af spe vl o the bt ther SGre
fountains from which a eop of hov
ten, enffer, or chovolate. Witk -ugar

Salphor Candies -y KINGZETTS
Formic Frxigators f PA’

“MOW TR BISINFECT ™ Bowk Free.

The "SANITAR " CO., Ltd..
Setenl Grem, LOBSOE, ¥.

DISNFECTANS,

and milk. may b obtainel tar oo
penny. This i~ a " imieal
upn by the County Couneil

The managrer of the Luffer, =hen
aen. was in & distinerly optimist
frame of miml wmith rerant 1«
ulfimare sucees- uf the sentute.

In the few alurs it had bewen open-
«l. the publiv had already —found it
oat,” aml apart from the poselty of
the armngvaents  which mar, of
course, wear off eventually, he was
sang sine shat in a very =hort U'm= it
woukd be s successful thar sl
buffets woukl be demanded in other

ivante |

the

af the public parks anl! ga-len-
whivh abound in Lendon.
L o o (-] <

Tempting Breakfast Disbes.

SURPEISE € \USAGES,

Required:

One poond of <aasages.

Ope pound of mazhed poratoes.

Une vez. Parsley. Breaderumos.

Parbwil the sausayes. Thn r
mote the skins. Holl or fiatten out
~maadl pivees of the poiato, relioup
Oe ~ausae in it say it a< peat-
Iy a< possiaie. aml ta care *°
all the meat bs hibl=a. Nexr inal
Tar el i c =

ja

Ead

I them in the crumbe. Press thee
on fiwh 1y =0 as e give a smouth s

Bave reabs ~omwe frying
einnrh o cover the seieages Waen
a1 blue K ris from

L put in a a: a time. AT
re et olinuare draw the pan of -

fawee.

fewn

fire. ami iet them fry more <bin s
or the mitside will be tao dark

fare the inside s couked.
They will saks abonz fonr or

ise
mioutes.
1ifr ouz. drain on paper.
Serve very bot on a faney paeieen

fiarpizh with fried parslex.
LGUTTERED SsHEIMPE.
Reuired:
ke ownee of Dartrer, ohe ouoce of
fiour.

Half a pint of wilk. vrvan. or stovk.

Half a pint of ~hrimps

Ralt, peppes. and a little lemon-
juice.

Melt the butier in a saucepan. ald
the Houar. 1 mix ¥ in =ipaothlv,

Now pour the miltk in zradualiy.

Iat the pan on the fire and = iH
the samce hivkens. Then  ahd
shrimp~. which have been =helfal znel
varefully Iookel over.

Abiaw it T =linner Zenlly
fesr minates bt fake
not ookl Add  =als
lemvn juikce 1o taste.  Have meady a
round of kot beitere: st Pour
over the mMiIXtare wm ~erie At vnce.

for a
vare it ol
g Tt e T I

EEIM:FREE.

Required:

One ouee of butrer o drippiog.

Half a pound of baile] rice.

Half a pound of any cold vooked
psh.

salt, pepper, anl caVenne,

Une or 1w hard-boiled eges

A lirele muree, if lEked.

Mekt ta3e Gutrer in a :an. adld 1o it
thee rive, H<h an! fhe white of the
ez b Season well

amall pieces.

@it ke it thorunghiy hor. Pile is
ap oaoa kerdish, and garnish it with
~ome Saely choppei par-ley and hard

il volk of egsr rabied through a
sdeve.

BROILED FLOUNDERS.
equired:
The foamlers 1one for each persno)

THE #ul
RAcc TO WEALIH 1%
FAYVED WITH

VEGETAB LEY rerer

DEIEESTINY

CHARCDAL

Speadiy curwm And:sy Facosace Bearsim

ik AL et SLofmcd ) Scweia 0 Tel b RIS Y W
0 m v sy Wwrds off 1] sAmcssof Ty omb
o

FRACLE PUNNE CH
B LOZEEGES aoa v
3 5w Sunt 37 a7 Cmemust- sbd 3Weees
Hanog sad complmiaiy of U mary @ 1Y AP
T3

N lictle warneesd burter.

A dittle chupped parsier.

Wash and rlean  the f-h, brush
them smer with the butier. then
drew. gv them briy with Hour 1ace
them a3 ~lizhtly-greased grisbroo
aml iron b ool 1thew on a clear,
brizbt fire 1 ke brown, Thy
st be torurd omee. 3n0 Wil Taae
alnyt five minutes to oWk,

Put a lirtle pat of batter on esach
nod sprinkle over a krthe very fnely
choppesd parsler.

Serve w.th or withoot fish sauee.

Note.—Thee Fsh are very delicates,
amnd should iw eaten very fresh. as
they spewnlily deteriorate.

MEAT TOAST.

Tragraired:

Tain siive of <tale bread.

Four utinces of cobl Dleat ur rame.

Une teasgaseaing of gl parsley.

One teaspeoonful ! ELatl
or shallog,

Diye vunve of butter. Twa ez

Ooe 3nd a ha
mit

Two

wan .

! taubesjeainiy

fOIDAL o~ FatT ATe] pepprer.

Cnt the breask inro neat ~hapes, sl
zx ovals or synares. Fry them a pale
rown. or. if more conveBicoE, tozst
and butter them.

{hop the mear Baely. subi te i1 the
parsiey aml shallot,

Melr the botter in & [uem. hear
the eors, aml when the bur-er i hao
adil them amd the mils. Stic over
the fire wirh a wosnben ~ovn 570 rhe
thickoess of cream.

Naw o] the meat. oo rie canr-
Tow= through a siete ami abf rhem
Svazon earefolly. See that LTI
ture dues pot tun off the taasy when
beaped omn-

ke un the pieves of fras
with chopped parsley. ans

Nore.—1f likesd,
e can i mixed

=prinkl-
sy hioT
some ham

wirh

or ton-
the mueal.
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Brides, Wives and Widows.
ime  of

cilstoms presails jo France, whete i

the feoet set=isle  orital

ix o rube fur the brale<orid=. a:

conclosion 7 the marriage oece
mmay. 1o make oddlectivns for the
pour, which are then hamicd over

i the poiest for distributien.

In Jewish wediinr: the weremoarx

iz almuest the same romfay asx jo kas
heen for ceoturie=.  After the mar-
riage bhas bBeen wompictet amal the

riny piaesd on e bride’s Sazer. both
husoam] amd wife take 2 ~'D 0
from a gobler hedl by the rah

fer whieh the hnshaml takifg the

Zass in hia hambe. porpmeely dfgs
The

+t amd crushes it with his herk
raoin then s3¥s0 “Na anere ¥
wta~i veu e Ut
- wgde e e parated.”
Ure f The st Wi
~iwetiag woabows i The
L alindfalins. For vas wreek
& {torcican lady  ecuiues o
he TWUAet WeDE @ RTFLp w! [k
woolwen material tie! vior brr oeaee
Irurng that periad ~he n
aml el about by
frictud~  Ail chawr~ in che r e
e turned doun: wihile winmbeas ant
e are masle fas. The room -
not Tswhed for & Weed. Beifher nay

a

any Gre v LUZAated in the widow’s
huoikse.
o o o o ©
Wali Papers and Their
infiseace.
Nuthinz

il e DMoaFe D rieTrent
tev the eve thas the muajorfrs of wa’
papers. You gase pn these
apmiinativn: arnd

TR

“hen faaey Ao

van purstie your kleal. order xour

life aright! Am! you are amazel thes
thers are wo nawoy paitry ieais -

many insignitivant lises The Datn e
wf the roamn in which we Hve has a
it DU rmeafari Pl Upen
ez when We awa

wih el Ly leer .

Ly onr ITeamie. 17 ceerates

wgvin whenr in hoars

we gre ennlbemneat 1o

vir wAse rivetemt upen the
towers
“he wallel
<ainl wften 1
for nowri-homent.”

I P rsarnNs St presesoted

o k-3 o o o
Madame Padarewski

Madame Pulere

e
wife of the orear plani=l. I~ ~odre-
ahat wrershadowei by the Sie ol
her kerebamb Like hime =he s alss
of FPolsh hirth. Zhe was marvie

svme litrle time azo. and travels o
~taztiy with her husband. fres
Zing ar copoerts, and el
masie-lover- with her fine ami b
viiadiv-trained roice.

Her bu-band, whosme priilian®
TOTmMAhees n.ade bin a
w ke rep foowas tmert k0 Pawta
@ provitae of Rus=~ian Poiami,
Fortyv-one Fears age.  He ey
wu=ival career ar the w»ar
rhree. atel <toee bls debus §
life B bren a

rave

BIROCRE

THE

LADIES" COLLEGE, REMUERA.

FOR GIRLS OF ALL AGESN.

The beancifal and

extensive property known as Cleveland House

Half Term commesces March 28th

This Grstcizss Prirste School provihd = m.-dorn bogh-clis
wesrczariao prisciples
Homeiile 8 combiped with the caligre aod disaphaary

traiming om  Christ.ae  bet
o ler marerzal
Fulli Staf of Rexdent
Forelgn.

Prosjccinses o8

Fapervirion 30d
wd YViklog

spn'leztion nf Me-<ta Upr
M3 3. A MOQRE-J N

Edacezon add murs

!nfuences - Fchee

swi~i~l compabee
i"rrfesgots 23]

icreroeases—Eoglish and

& Co, or Prigcipal
MROCP., MM, CMI.
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