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THINK

ANY of us retain belief that, -back
of: the ebb and flow of the world’s

ways which often appear toallow pub-
lie service to pass unregarded, there.is
ultimate appreciation of able and un-
selfish work for the community.
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belief received encouraging confirma-
tion in the gratifying tribute paid by
representatives of women’s societies,anda large number. of personal and
professional friends, who assembled
last week to do honour to Miss Amy
Kane, on the occasion of her retiring
from journalism, an avocation she has
followed with success and integritythat have earned respect and-en-.
comiums from all classes of citizens.Graceful and obviously sincere ex-
pression of admiration and regard -for
the guest of honour was voiced by re-
presentative women, including Mrs,
Troup and Lady Luke; while Mrs.
Chatfield, in a witty speech, gracefully
phrased and attractively spoken, added
her tribute, as a fellow-journalist, to
the chorus of appreciation.
Miss Kane is keenly interested in all
movements to encourage physical and
spiritual well-being. in the women of
‘our Dominion, and all branches of the
social cosmos were represented in thé
comradely crowd: assembled to do honr
our to her as a leading feminist, and
wish her good luck in a wider sphere
of usefulness where her proved quali-
ties of fair judgment, capable adminis-tration and warm-hearted generositywill have fuller scope. Miss Kane’s
short speech of thanks and retrospect
wére instinct with sincerity, and the
whole gathering a unique, happy and
democratic one, "the Colonel’s lady
and Judy O’Grady" being in pleasant
and friendly juxtaposition.
The Bench, the Bar, Literature,
Musie and Philanthropy were repre-
sented, and there was'a commingling
of. visitors from other parts of New
Zealand, notably a well-known Dun-
edin litteratrice, whose scholarly’ lec-
tures on Dante and Browning have so
delighted audiences in the city of thesouth. are extended to
Miss Kane on receiving ‘so great a
personal tribute, and the prediction is
made that, as the door closes on past
successful. endeavour, another avenuewill open which will lead. to influential!
and honourable achievement in futureyears. ‘s s

FA8H10N is a sort of blackmaillevied on .us all by civilisation,
says an exchange. You give in toit enough to be left in peace, and not
to have every: other woman’s . eyes

making comments on your demode ap-
pearance, Somego further than othersand like to be in the vanguard; butit takes a lot of courage to wear short
skirts when all the other females of
one’s own generation are wearing long
ones. To go out differently dad from
others usually indicates either a deli-
berate attempt to be outre, or else 'a
genuine indifferenec to the world’s
opinion.
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RS VIRGINIA WOOLF, essayist
and novelist, is a trump card in

the feminist camp; therefore:mediocre
men, of whom there are a fair pro-
portion on this planet, are apt to
sneer at her achivement. Happily, in
the long run, futile and bemused be-
littlement matters little or nothing;
and to the intelligentsia, male and
female alike, the subtle and coruscat-
ing talent of Mrs. Woolf is a delight.
Sensitive awareness of values and the
innumerable nuances of human con-
duct, coupled with unimpeachable
literary style, are vividly present in
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her latest essay, "On Being Tl," in
which are presented, with beauty and
wit, curious new angles and _half-
lights. of consciousness induced.by the
languors and dolours of illness, This
small volume, issued in a limited edi-
tion, will appeal to collectors, especi-
ally those who take delight in the
fact, to be reckoned with in immin-
ent future, that woman as artist, in
spite of criticism, past, present and to
come, is forging ahead, ultimately to
reach a place in the sun which is creat-
ed by unbiased and discriminatingjudgment. : ‘ :
EIGHTEEN was at one time acceptedin Dngland as the correct age for
the presentation of a debutante, andit is still looked upon as the ideal by a
large number of women in the social
world. The tendency at present is to
present girls earlier than was done intheir mothers day, but there is no
doubt that the idea of the 17-year-old
debutante meets with much criticism.
However, youth is in demand to-day,tiesii

and political and charitable activitiog
begin to make demunds on girls of 17
or 18 years old, so that many parents
feel that, modern life being so cram-
med with diverse interests, they haveno right to hold their girls ba¢k too
long. . °
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D° you know. that Persian shawls are
;
in demand as a result of the Per-
sian Art Wxhibition, and are _ being
‘made up into smart afternoon ensem-
bles? That potatoes bake more quickly
and easily if soaked for a few minutes’
in hot water before being placed in the
oven? That crackling is more likely to
be crisp and brittle if it is rubbed with
lemon juice before the pork is cooked?
That "liquid silk," contained in what
looks like a tiny gelatine egg, is tP
latest utility for the handbag; tas
small egg being about two-thirds full of
a liquid substance for repairing ladders
in silk stockizigs, it being necessary only
to puncture the top to free the liquid?
That there is an orange cream now ob-
tainable that leaves that faintest tint
of natural pink on lips and cheeks
which fashion dectees? ‘That at a com-
petition recently a prize was given for
the most successful label to a fashion-
able ensemble, suggestions being "Gol-
den Arrow," "Persuasion," "Tempta-
tion," "Nuit 4’Hte, and an up-to-the
minute "Midget Golf’? .
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H learn from an English paper that
Miss Maude Royden is resuming
her duties as a woman preacher about —

this time. Her name is known through-,"
out the world-thanks to her recen
tour of America and New Zealand-as
the builder of one of the most vigorous
social and ‘religious organisations in
existence, A sister of Sir Thomas Roy-
den, the shipowner, she inherits the
family faculty for concise, blunt speech.
So blunt indeed (the writer comments)
is this remarkable woman that she
ruffled. the feathers of -the American
Press by declaring that she was not a
non-smoker and was not teetotal. "The
Smoking, Drinking Hvangelist," they
called her, yet’ those who know Miss
Royden will agree with-the verdict of
the reliable newspapers abroad that
truly indeed she is on the side of the
angels and a Christian in the most
real sense of the word.
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"THE freak fashions which have ‘been

seen at the Queen’s Club in con-
nection with the squash rackets cham-
pionship have given rise to speculation
whether shorts and trousers for wo-
men will be formally recognised and
accepted at Wimbledon during the
coming summer. There is no doubt that
the big outfitters ar. stocking and sell-
ing more and more shorts for lawn ten-
nis wear. Their growing popularity,
however, seems to be restricted in the
main to the private court, and you hear
nothing of any innovations of this kind _
in. connection with the. tournaments
taking place all along the Riviera.
There is no doubt. that for sheer com-
fort the stockingless vogue commends
itself to the sport enthusiast. But it Jis not a pretty fashion by any meats,
and sheer feminine vanity always as-
serts itself in a matter of. this kind.
Hven men speedily abandoned shorts
for wear on the tennis courts. They are
all right in a racing skiff or on the
football field, but look "all wrong" on
the cenive court at Wimbledan,

#E,ouTith
Junonas#Aquiie
Psr)for

ual 8883TLu

Our Cookery Corner
. Potato Cakes.

pracs on a floured baking board $]b.well mashed potatoes (if they arestill warm after a meal the. cakes will
mix all the easier), add 3b. sifted flour,
2oz. butter, a pinch of salt and pepper,
and half teaspoonful. baking powder.
Knead all well together utnil you have
a-pliable paste. Divide into two, roll
out into rounds nearly in. thick, anddivide each into six or eight scone shapes. ;Leave on the floured board in a cool
larder until required-the longer they
stand the lighter the cakes are. Well
heat a greased flat cake tin in a hot oven,
put in the scones, and when one side
is browned (8 or 10 minutes), turn them
over and brown the other side. Split
open with the back of a knife, butter
liberally, and serve very hot.
Cream of Artichokes.

RTICHOKDS, not avery favourite
vegetable, are quite good in thisform: Boil $b. of them in milk and

water and rub them through a sieve. Make
a custard of ¢ pint of the liquid and
the yolks of two eggs. Beat stiffly thewhite of one egg and stir into the cus-
tard when it has cooled a litile.. Mix
with the artichoke puree, salt and pep-per, and steam in a basin for one hour.Turn out very carefully and surroundwith a curry sauce or one of tomato.

Margaretta Souffle,

((00kK 4ib. of golden swedes, drain andrub through wire sieve to make 1
pint pulp. Season with salt and pepper,
and add a good tablespoon of butteror margarine and the slightly beaten
yolks of 2 new-laid eggs. Add the
whites of eggs whipped very stiff, and
pour mixture into souffle mould. Cookin moderate ovent about

40 minutes, This
eerved a saparate gourse

with thin brown bread and butter, or
as an accompaniment to any cold meats.

Caramel. Rhubarb Pudding.

BUNDLE of rhubarb, dib. beef suet, 202.breadcrumbs, sugar and. flour 2oz.
each, 20z. of brown soft sugar, and
a tablespoonful of butter or margarine.
Take the brown sugar and butter, beat
together till soft, then line basin with
mixture, Make usual suet crust and:
add breaderumbs before wetting, which
makes: it lighter and easier to digest.
Line basin with this also; cut fruit and
put inside with sugar, cover with paste.
ake for 14 hours in moderate oven,turn out, and the pudding will be coated
with caramelmixture. Serve with sauce.

Savoury Egg Fluff.
FoR this you want stale bread, foureggs, a little dripping, a pint of
white sauce, 4oz. of grated cheese, salt
and pepper.
Cut the crust off some stale. bread,
eut the bread into fingers and fry a
golden brown in the dripping. Arrange
them lattice-wise on a hot dish. Pour
the fluff over and serve.
To make the fluff; Make a pint of
thick white sauce, stir into it the cheese
and well-beaten yolks of the eggs, beat
a minute or two and season well, .
Stir over very gentle heat for three
minutes, but do not let it boil. Thenstir in very gently the whites to a stifffroth and use as directed. ~

A Simple Entree.
GEIN sheep’s kidneys, cut them almostin halves, and put them in individual
casseroles that have been generously but-
tered, put a scrap of butter and sprinkle
salt and pepper on each and cook un-der a grill, turning them once. Surround


