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'TO-DAY AND

The Line of Future Development.

“The Saturday Review” writes con-
cerning “I Believe in God” :—"“Miss
Royden's book represents the stand-
point of her addresses in the Guild-
house, where she has done fine work
in ministering to the unchurched. It
stands for that temperamental Anglic-
anisn, with mueh Uberality of inter-
pretation and wide elasticity of ex-
pression, whieh she believes to be the
Jine of future development. Xt iz a
perusasive prescutation of that Christ-
centred attitude which Miss Royden
has made her own and has helped
many others to find.”

Ave Atgue Vale:

HI refirement of Dean Iitchett,
with the weight of years aml
hononr upon him, Lrings to the minds
of his parishioners, old and young.
past and present, Who are scattered
throughout the Dominivn and the
wider world beyond, many long, long
thoughts of evening and imorning ser-
vices in the dim and beautiful All
Saints Chureh of Dlessed memory,
when they listened to brilliant and
lluminating sermons and elneidation
of that one true light we are all grop-
ing for in the darkness of our Luman
spivitual vision. It was a happy ges-
ture on the part of the parizh to hold
a gathoring of remembrance, where
the Denn made music in “Poct and
Peasant,” and Mr. Ritehie's short
speech was an eloquent tribute. It
seemed fitting he should guote froin
one of the Victorian poets the Idean
bad tanght his fock to know so well
Grow old along with me!
The hest is yvet to be!

The note of hope was apparent andd
persistent, as how conid it fail to be,
bringing to mind that confidence in
the ultimate hope inculcated by the
teaching of this Lrilliant and intuitive
preacher, to whom many thoughts
turn and to whom we hope still at
times to make happy pilgrimage.

Xew 'Collist for 1YA.

Mixs Molly Wright, the new ’cellist
for the trio at 1VA (diss Hemus hav-
ing resigned), wag born at Buxten, in
Derbyshire, and commenced the study
of the ‘cello when she was nine. At
the age of 15 she went to Manchesivy
and entered the Reoyal Manrchester
College of Music, where she stayld for
eight yeavs. Her §rst master was Wal-
ter Hatton. of the Brodsky Quartef.
leader of the ’cellos in the Ialle Or-
chestra, and leader of the grand wea-
son at Covent Garden.  After fuonr
years with Mr. IIatton she went to
Carl Fuchs (whose Ccello mathod s
used the world over), and finished her
training with him.-

Miss Wright was for three yuars
golo "vellist with the Municipal Orehes-
trat at Lytham—St, Anne's. She has
made many appearances at the Loesger
Free Trade Iall and the Houlklsworth
¥all, Manchester, and was a {requent
performer at 22ZY Manchester,

Miss Wright has a very full, rich
tone, and, as might Le expected from
one of her training and experience, her
artistry, phrasing., and interpretation
are a sheer delight.

Miss Jeanette Briggs.‘

Miss Jeanette Briggs, the soprano
In the Aerial Singers €Quariet, heard
from 2YA studio, Wellington, is to be
eongratulated on obtaining with her
L.AB. cortificate o prize of £23,
awarded by the Royal Academy, Miss
Briges, who has received all her train-
ing from Iter mother, Madame Emily
Briggs (L.AM, London), has been
offercd the Royal Academy scholar-
ghip. TUnfortunately it is not possible
for her to take advantage of- the offer
ito continue lLer studies at Ilome, Miss
Briggs has had numerous successes in
ber short musical career, aud we hope
that she will be equally successful in
the future.

Radio for Hospitals.

All over Australia the installation
of radio has proved an inestimable
boon to the sick in the hospitals. Daily
we read of installations in the coun-
try, and medical men tell us that there
are many cases where the soothing
effect of music has done more towards
a patient's comfort than any other
means. It is possible that there has
been no iuvention during the last
- {Jecade which means more to anyone
during illnesy than radio.  Children
in hogpitals take a delight in writing
to their favourite “Radie Unele,” and
hearing Liim call them up, with a c¢heer-
ful message. The older patients, og-
pecially the men—who should be
strong and active, but are for the
time laid up—dQelight in a thrilling de-
seription of a boxing matcel, or a
gpeedway race, and to those who have
to suffer pain quietly, listening to the
sweet straing of a stndio orchestra acts

TO-MORROW

Resourceful!

A missionary in Africa received a
visit one day from an old chief, ac-
companied by {wo wives, one young
and one old, who informed the mis-
sienary that he wanted to join his
Church, The latter told him the

Church did not allow more than one
wife, so the old man went away. How-
ever, the next week he turned up

again with the young wife; both of
them were smiling broadly., “Now me
join Church,” he said, “me all right
now.” "But where is your old wife?”
asked the missionary. “Oh, she all
right, too,” placidly. responded the old
savage. ‘‘Me cat her up.”
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From the Woman’s Point of

Vi

By VERITY.

A SONNET

I cannot love my Lady as I would;
She is past loving lovable—she
tries
With childish hands the portals
of surprise,
dnd finds by faith those secrcts
understood.
She wears the doudble crown of
womanihood;
Maternal thoughts make bright
ler maiden eyes®
IWisdom would not be pure weie
she not wise,
Nor goodness beautiful were she
not good.—Gerald Gould.
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WOMEN AND HER HOME

Piain Scenes.

Half pound flour, 2 teaspoons sugar,
loz, butter or lard, 1 teaspoonr cream
of tartar, § teaspoon sult, + teaspoon
carbonate of soda, about 1 teacup
milk  or  Dbutteroulk. Mix all dry
ingredients; rub in the fot; add
the milk by degrees to make a light
dough; turn out on to a well-floured

“board; roll out half an inch thick; cut

in rounds, and place them on a cold
greased tin Bake in a very quick
oven ten minutes. To make rock
scones, prepare the mixture as above;
break the pastry off in knobs aliout the
size of a wilnut, and bake in a quick
oven for ten minutes. Sultana sconmes
may be made in the same way as plain
scones by adding 2oz. ,sultanag after
the butter is rubbed im.

housekeeping.

not awarded a prize on payment of a

separate shest of paper.

Friday, June 15,

MONTHLY

performing varitous household tasks—_Ele “befter way.”
month until further notice for “Bebter Ways” frem our women readers,

The decision of the Editor is final and binding.
The June “Boetter Way” Competition closes on June 12, and the result will be annoeunced on the women's page on

fee of 2/8.

“THE BETTER WAY” COMPETITION No. 2.
PRIZES FOR HOME-MAKERS

LI women whose homes are to them a source of abiding interest and delight, have their own treasured seerels of
It may be an uwnusual recipe, a scheme for Lrightening an uninteresting room, a labouwr-saving
netion, an idea for decoraiive work, a dress or toilet hint, or 3 pet ceconomy. There is always a special method of
The “Radic Record” offers a prize of half-a-guinea each
The right is reserved to publish any entry

Fintries musl be written in ink, on ONE side of the paper enly, and ile nume z2nd addvess of the competitor
should be written on the baclk of each enfry.
When mere than one “Betier IWay” is cubmitied by the same competitor, each eniry musi

be weitienn on a

A nom-de-plume may be used if desired.

AYl entries to be addressed: “Verity,” ¢/o “Radio Record,” Box 1032, Wellington.

EE_Y dear BElisabeth—Maude Royden
—a beauntiful name sounding like
a royal title—has made unprece-
dented mental and spiritual appeal
to the people of New Zealand. To
men, be it said, as well as to the sex
that is valiantly climbing the ladder
of progress, and in many fields of
achievement flourishes the feminine
flag. Who knows but that soon some
small, determined hand may have a
finger in the political brew? Listen-
ing to Miss Royden’s stirring sen-
tences regarding British politics, and
the fine, balanced, able women who
nobly have won their spurs therein,
my prophetic eye envisaged the por-
tals of our own Parliament swinging
open in welcome to the first adven-
turous female to cit in state amid the
Weary Willies of the House, “If a
woman were to advocate some politi-
cal move,” said Napoleon, with in-
herent lack of gallantry, “that would
seem to me suflicient reason for tak-
ing the opposite course.” And again,
with engaging bluniness, “The man
who lets himself be ruled by a woman
is a fool.” Sheer perversity on the
part of the great Emperor! And for
our reassurance we have twentieth-
century Barrie the Kind telling us
pleasant home truths, which indeed
Every Woman Knows already, or, if
she doesn’t, she is past praying for.
With all our merits and demerits,
however, we have been laggards in
the political field; though at this
leng last we are picking our candi-
date, for I suggest as a slogan:

Lady, be Good!

If you shounld, would or could,
How you’d adorn

The Cause of reform!

You'd vote without bias
And squash Ananias;
Whose many small lies
You'd quite pulverise!

Ferce of Hubit.

They were court-martianlling the sol-
dier for desertion, and the case looked
very black until the yonng officer act-
ing for the defence arose,

“8ir,” le said, addressing the presi-
dent, "X admit that appearances are
against this man. But I propuse to
prove that in civil life he was a plumb-
(:r_—:md lie was only going hack for
his Lavonet,”

&5 4 seoothing antidote to pain,

Acquitted,

5 f \e .
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AND COLDS

‘When Labour with fuss
Becomes obstreperous,
With micn so decoronsg
You'd step on the chorus...

WOMEN in ParHament, and Young

Men in Love! The 6ret
the atmosphere, zo it would seem;
the latter, as expounded by the most
modern novelist of them all, poisons
it. In his latest novel Mr. Michael
Arlen writes with his wonted cap-
tivating grace of style, and ihe por-
traits of newspaper magnate, politi-
cal giant, unscrupulous man of af-
fairs, are limmed with penetrating
skill and insight, But dear, dear!
how weary we grow of those lovely
ladies, so forthcoming and sensuous
and sad, with slender, supple, insis-
tent legs, and tiny feet, just strong
enough to balance the slipping, slid-
ing amoureuses. Witty and effeetive
enough in small doses, the slightness
of plot becomes obvious and tiresome,
and the practice of love-making as a
fine art productive of ennui—on
paper, at any rate!

AFTER an initial hasty rush

through Leon Feuchtwanger's
“Ugly Dachess,” the brilliantly gifted
Jewish author of which is the liter-
ary darling of London coteries of the
most exclusive, I returned to that
great and gruesome romance, care-
fully reading through its pages of
genius and horror. A masterly pre-
sentment of dim and distant days in
European annals; pageant of heroic
deeds, battle, murder and sudden
death. Not much of “whatsocever
things are good, whatsoever things
are lovely,” except perhaps in the
vounger years of the Duchess Mar-
=irete, whose terrific personality
towers over all. Ugly, tragically
unable to draw to her those she
loved, of a consuming intelligence,
a planner of great good to her
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AUTUMN

It s Autwmn, aud o calmness and a
sweetness seem o fall

Ower cverything that’s living, just as
though it hears the call

OFf old Winter, trudging slowly, with
lis pack of ice and snow,

In the distance over yonder, and it
someliow scems as though

Every tiny little blossom wants to
look its wery Dest

When the frost shall bite its petals
and it droops away to rest.,

—From “Sunny Songs,” by

Edgar A. Guest,
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The Letters of Annabel Lee

people; but unloved, maltreated, sink-
ing at last into inertia, unbelievable
grossness and despair. Not cheery
reading, this coarce and brilliant
chronicle; and one is left with the
dreary conviction that to those colos-
sal fighters and their beauteous light-
o’-loves, in the end ’twas all but
“vanity of vanities. ’

IKE individuals, towns have their

distinguishing quality, To Dune-
din goes the palm for hospitality of
a sueeess unrivalled, Charming in-
deed was a recent party given to Mr.
and Mrs. Fraser Gange by Mrs. R.
Hudson, in that artistic home which
exhales a spirit of generous kindness
from the doorstep. Miss Amy Evans
cnchanted by the simplicity of her
charm; and Mrs. Hudson's singing of
a setting of some verses of Walter de
la Mare proved particularly enthrall-
ing to Mr, Praser Gange, who listen-
ed to her lovely, flexible voice as
though lost in some faery-world of
Mr. de la Mare’s imagining.

T the Otago Women’s Club a cor-

dial gathering assemtbled to meet
Miss Mande Royden; so large was it
indeed that it appeared a forest of
females, so dense that it was impos-
sible to see the wood for the trees.
Clad in black, with a decorative long-
petalled flower and necklace of ivory
from which was pendant some gleam-
ing jewel, and carrying blossoms of
gorgeous hue, Miss Royden spoke in
interesting fashion., It was pleas-
ant hearing, from such a source, that
New 'Zealand women, path-finders
and pioneers in certain direetions,
though apathetic in others, have been
studied and acclaimed in relation to
child welfare in our English Home-
lend, the approval of which is the
Mecea of our aspiration.

Your

ANNABEL LEE,
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Barley Sugar,

21]). Ininp sugar, little lenion essence,
1 pint water, % teaspoon cream of tar-
tar. Method: Pnt the sugar, cream of
tgrtar, and water in a pan to hoil.
Cook till quite brittle when dropped
mto cold water. Add a few drops
lemon essence, and pour on to an oiled
slab.  When almost cold cut into
strips _and twist round the fingers.—
Miss Marion Christian, 2YA.

and salt.

Macaroni and Fish.

lib. cold fish, 4 tablespoons white
or parsley sauce, }lb. macaroni, pepper
Method: Wash the macaroni
and beil in salt and water for twenty
mjnutes. DBreak the fish into flakes,
remdving all skin and bome. Butter
a piedish, put the chopped macaroni
and fish into the dish in layers, sea-
son with a little salt, cayenne pepper,
and ordinary pepper, pour over the
sauce, and cook for twenty minutes in
a moderate over. ‘

Cream Puifs Made with Wheat Meal.
doz. butter, 1 breakfastcup of hot
water, 4 eggs, Soz. wheat 1eal, salt,
Boil  water, Dutter, znd salt, stir
in meal mixed to a paste, boil Lriskly,
stirring all the time till mixture leaves
the sides of the pan; put on one side,
aund when cold beat in the eggs, one
at a time, and beat well; put in table-
spoonfuls on a cold slide, and bake in
a moderate oven abont twenty min- -
utes till nice and brown: when cold
break at the side and Al with whip-
ped and sweetened cream.

Daiuty Press Accessories,

The close-fitting cap, which, when
made in felt, is familiar as the com-
plement of many outdoor toilettes to-
day, hag DLeen adopted by woman for
evening  also,

The Parisieune who wishes to vary

the monotony of shingled locks, some-
times dons a dainty cap made from
some fabric suitable for evening wear,
usnally fashioned on the lines of the
popular felt model.
. A cap for the theatre or restaurant
is made from fine nct closelv covered
with gold paillettes, edged with cloth
of gold.

. For Evening.

Evening bags, too, are an interesting
study at ilhe mioment, A shell-shaped
bag in gold metal cloth, hand-embroid-
ered with small Chinese flower designs,
has for its clasp a slide fastening of
amber banded with gold. A similar bag
in white moire shot with silver has a
crystal and platinum shde top.

Iivening shoes and handbag are some-
times chosen to match., Tlor instance,
with a pair of satin shoes, hand-em-
broidered in multi-coloured silks on a
jade green ground, a pouch bag made
from the same material is carried. It
has a narrow monmting of chased sil-
ver, and a long centre plate of carved

jade.

Home-made Fig Syrup.

Take 1 pound of cooking figs, loz.
of senna leaves, pour on 1 quart of
water, and cook gently in the oven
until ene pint only is left. Strain, then
add a 1. of sugar; put back in oven
until melted, then bottle for use,

One dessertspoonful for a child of
twelve (other ages in due proportion),
This is an easily made, economical and
cffective preparation.

Mock Strawberry: A Supper Sv.cet.
Mash one ripe banauva, sprinkle with
castor sugar; add two hcaped tablee
spoons of crisp “Foree,” and mix with
mitk or cream (quautity to taste). To
be eaten while crisp. This sweet. has
the taste of strawberries and cream; it
is particularly delicious as a dish for a
late mecal—after a theatre, concert, or
niecting, and is light and nourishing.

Shampooing the Hair.

On the next ocecasion yen wish your
hair to leok its best and lave not the
necessary lime to wash it, give it a
dry shampoo with hot bran.

Heat three or four handfuls of bran
in the oven and rub it well into the
hair. ShakKe out as much of the bran
as possibie, anu remove the remainder
by brushing vigorously with 2 clean
hatrbrosh.

Hot bran cleanses the hair and frees
it from grease without destroying its
lustre; and is much more easily remov-
ed than the usual finely powdered dry
shampaoos.

A Delicions Winter Jam.

This will always justify a place in
the jam cupboard.  Ingredients: Six
cooking apples, peeled, cored, and cut
up; 6 bananas, peeled and cut in
slices half an inch thick; 4 lemons,
sliced very thinly; 4 sweet oranges,
peeled and cut u{) (pulp only). Put
all in a pan with six pints of cold
water, boil for two hours. Add #b.
sugat to each pound of frauit, and boil
until it jellies—about three honrs al-
together, This is a pretty jam.

Doll in a Crinoline.

A beautifully dressed doll, represent-
ing Queen Alexandra when she was a
girl, has been sent by the Queen to the
London Museum. -

Yhe doll, which is 15 inches high,
was made in 1863 and is dressed accord-
ing to the fashion of the day, including
the crinoline skirt., The dress is made
of silk, in the Queen’s favourite manve
shade, A little panne velvet jacket is
worn over the dress, It is lined with
white silkk and trimmed witht white sille

braid. The pink underskirt, which is

worked out in crochet, is wired to make
the dress stand out, i

Tonking’s Linseed Emulsion

is a Certain Cure for Coughs and Colds




