
arrival o« the farm. I took a most

cordial leave of my host*, and set

out to face the world once more. The

children were al first brokenhearte !
at the thought of my leaving them,

but I succeeded in assuaging their

>rief bv promising to send them a

box of English toys when I arrived

in Natal, which promise I duly ear-

ried out.

Automatic Restaurants.

Refreshments a public gardens m

London are something of a novelty,

but a still greater novelty is afforded

in the method th- purveyors have

adopted for distribu’i'.g the viands,

which is entirelv automatic. Those

desirous of refreshing themselves

enter the buffet, and. say. a cup of

tea what may b* desired, tne * IS-'

tor inserts
in a «*ot-

present!v a small aft. which is en

closed in a glass case, descends. am.

from the lower shelf he is able *

>

take out a dainty li ‘le service con-

sisting of a cup and saucer. i sntaL

bowl of sugar, and a pot containing

a -portion
-

of tea in the tear. Hard

bv is a tap. from which the visitor

draws a supplv of h -r cater into the

teapot, and then he .arries the try
awav. and eventual!." partakes e

in fusion at a table placed beneath

the trees outside. Desirous ot more

-olid refreshment he may obtain con-

fectionery. fruit, or sandwiches. ■ -

even ices, according to choice, by in-

serting the requisite i- tuber of pence

in other slot -. ■-hereupon a neat

papier-mache tray
>:.-scends Jl-0™ ‘

lift bearing whatever may oe ti-

ded

Tobaeco. cigars, anti cigarettes ean

be obtained »n a similar wav \l-'

aerated drink.- either singly or mix-

ed with cordials—raspberry. gioge r-

iimejniee. Irm'-n. aid so forth. •
temperance >-.*e r :*zei are a. prr-scn*

on sale, but the courteous manager

will, if vou ask him. inform yon licit

it would »e .(trite as easy, were the

•-ompany licemcu? to do so. t'» -uppii
wbisky-aiel-scia through the ma-

ac it furnish "'-e.r cus-

tomers w.th n rr s » . _

y c ru:u, .n .

lemonaae.

At me ec i the buff, t then are

fountains from which a cup of hot

tea. coffee, or chocolate, wit.t - i.gar

and milk. n»y hr obtaine! for cr.«

penny. Thi- is a provision in* ste t
upon by the County Council.

The manager of the buffet.

>rrn. wa< in a distinctly optimistic
frame of mind with regard to the

ultimate succes* »»f the venture.

In the few day* it ha.! been open-
ed. the public had already ~ found it

oat/’ and apart from the novelty of

rhe armnsrement* which may. of

course, wear off eventually, he vas

that i a very -hurt t**nc t

would be so successful that sin: vr

buffets would be demanded in other

of the public parks and g-i—len*
which abound in London.

Tempting Breakfast Dishes.

SURPRISE *\USAGES.

Required:
One pound of sausages.
One pound of mashed p*»tatoe<.
One Parsley- Breadcriir x os.

Parboil the sausages. Th i. re-

move the skins. Roil or natten out

>mall pieces of *he potato, roll up

jne sausage in it. it as neat-

Ey as possible, and raS-LU* care
’’

see

al! rhe meat is hi-bl-Mr i. Xexr »>eat up

the esrg- Brush each potat xroated

<ausa«re «*-.er with 'o-

Rod them in rhe crumbs. Press these

on lightly so as to give a smooth sur-

face. Have ready some frying ;ar.

enough t*» c-unver rhe sausages. War- t

a faint blue smoke rises from rhe

pan. put in a few at a time- Aitcr

rbe tirsi minute draw rhe pan off ••

tire, ami let them fry more si » y.

- ■ - .
’

f t»i e the inside eooke»i.

They will take about four or ive

minutes.

Lift otK. drain on paper.

Serve very hot on a fancy
iLirnish with fried parsley.

BUTTERED SHRLMPS-

Required:
One ounce of butter. >»ne ounce of

flour.

Half a pint of niilk. cream, or stock.

Half a pint of shrimps.
Salt, pepper, and a little lemon-

juiee-
Melt the burr c r >n a saucepan,

the flour, aitb mix it in smoothly.
Now pour th«- milk in graduahy.

Pur the part on rhe fire and stir t.:-

”he sauce thickens. Then add rhe

shrimps, which have been shelled and.

i*3 refsi! ly looked over.

Allow it to simmer gently for a

few minutes, but rake care it bo--

not boil- Add salt, pepper, an..

lemon juice to taste. Have ready a

round of hot buttere-’ t >as:. Pour

over the mixture and serve at once.

KEDGEREE.

Required:
One ounce of butter or drippiug-
Half a pound of boiled rice.

Half a pound of any cold cooked

fish.

Sall, pepper, an t cayenne.
One or two hard-boiled eggs.

A little mace, if liked.

Mek the butter in a pan. add to it

lie tiee. fish, and the white of the

eggs cur in small pieces. Season well,

and make it thoroughly hot. Pile it

_

-

'*>me finely chopped parsley and hard

yolk of egg rubbed through a

sieve.

BROILED FLOUNDERS

Required:
The flounders * one for each iierson >

\ little warmed butter

\ little chopped parsley

Wash and dean the fish. brush

them over with the butter, then

dredge them lightly with flour. Place

them n a -light ly-grrase<i grid ton.

and iron ' roil orgrill them on a dear,
bright fire til! a pale brown. Th-.y

must be turned once, ami wiil t.>*e

about five minutes to cook.

Put a little put of bntter on each,

and sprinkle over a little very finely-
chopped pars ley-

Serve w .th or without fish sauce.

Ware.—These fish are very delicate,
and should be eaten very fresh, as

thev speedily deteriorate.

MEAT TOAST.

Required:

'
'

■

Four ouncesof cold meat or game.
One teasp»*<iful of chopped ; .»rs|ey.
One trasp»«onfu! «»f chopped onion,

or shallot.

■ - _'

One and a half :a drsp«onr'
milk.

Two tomatoes. salt and pepper.

Cut the bread into neat shapes, such

as ovals or squares. Fry them a pale
»rown. or. if more convenient. toast

and butter them.

Chop the meat finely. ;idd '*» it t r

parsley and shallot.

Melt the butter in a pan. hear

anti when the butter is hot

rhe tire with a wooden -:<> - ♦« “’ll rhe

thickness of cream.

Now add the meat, rih th '

mu-

toes through a sieve and add them

S . - • ■ -..- -

litre does not run off the toast wher

heaped on

I“lie on the pieces of toast. sprinkle
with chopped parsley, and ?-«-rve h "

Note.—lf liked, some ham or ton-

gue can mixed with the meat.

Brides, Wives and Widows.

One of rhe most senstote .<•_-tai

prevails in France, where r ”

is a rale for rhe bridesmaids. a: the

conelusion *»: the marriage cere-

mony. to make collect ons for rhe

poor. which are then handed over

to the ;-wriest for distribution.

In Jewish weddings rhe ceremony

is almost the same to-day as n has

been for centuries. After the mar-

riage has been completed and the

s finger, hot

- land and wife tai

goblet

»*-r hieh th** hnshan-l. taking th*

_

' han»k. p
>r and crushes it with hi* heel. The

rabbi then says: **X.» m«»re *. an th .
griass can be un!w*c again can

- mpie «*c separated.”
One of the most curio ' - r -

—< w-ctiag widows is the t’orsi *ari one

\ dindfoi ling. For on- vrrk a'rrr

a Corsican lady aec*>u»r» a •• •
*he must wear a strip of -»lack

woollen material tied over her e\e<

_

and lee about by the hand* «X her

be turned down; while windows and

«>oors are made fasr. The r**om

not touched fcr a week, neither may

any tire lighted n *br widow’s

house.

o o o o o

Wali Papers and Their

Influence.

Nothing e*. . ■ >e m* re • • •rren*.

to the eye tha’ rhe majority *’ w
;t .

. ' '

qjnd -hen fancy \ J

can pursue your ideal, order \ -ir

life aright- And y*<- are amazed th.”

there are so many paltry so

- g

of rhe room in which we live has a

-

its: when we awake it plays upon our

s

. -

again when, in hours of sickness,
.. • di ■

_
t« ■ -

flowers, >r Represented <■.

the walls. (snr imagination may be

• s seeking

for nourishment.”

Madame Paderewski.

Madame Paderewski, rh*- t>:

wife of rhe grear p’ani*t. ?- some-

what overshadowed bv the rf
:«.uie

-

Sb - r s

and tr -
~

>iantly with her husband. fre»;

singing at concerts, and delighting
music- • - ■ r fl

-t

Her husband, whose brilliant per-
rormames have n.ade him a worl

s -

r e of Russ in ?

■ -one years ag H

nusica -eer t the
three, and since his debut in hi*

Life has been a srpcces*’*>“* rri-
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THE LADIES’ COLLEGE, REMUERA.
FOR GIRLS OF ALL AGES.

The beautiful and extensive orc-perry towwa as Cleveland Hoose.

Half Term corrtmec-ees March 26th.
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This srst-cia*» Pr.rate School pros,.)— m.siem h.rh-.:la» EdccaTon and u>v«

training on Christian bat ocaectariaia pr.netplea.
Home-life is combined with the caitnr< and disciplinary inonenees -t tv-boo

mder maternal snperrision and with cempane.-.sft r

Full Staff of Resident and Visiting professors and Goyemewes—English an

Proeoectoses on application —f M*«sr* Cpton 4 C<x. or Principal,
prospectuses
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