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accidents would be greatly lessened if

- the pedestrian would observe the same

rule of the road that is obligatory will

every kind oI vehlcle, Dicy Ll(,h included.

N this (:ountry we have ceased fto
talk of “women’s rights”” .There

is no need to talk about thein, because
barrier after burrier has leen thrown
down until, except in some very minor
and ftrifling points, men and swomet
are egual before the law. Apurt from
the question of the suffrage, this is
very far from being the ease in France.
Womau hus immense power in the “con-
seil de famille,” in the business world,
in art and literature, and in some of
the professions; though she has just
been refused the right to act as a

solicitor, the Bar has long been open

i:u her._ But it is amazing to find how
far, with all this recognition, the mar-

ried woman in France is from. possess-
ing the 1rights of separate property.
Ier property is indeed largely under
the control of her hushand, and she
cannot open a banking account or ob-
tain a passport without his consent.
Many Frenchwomen are coming to ses
that these and other reforms in the
interests of women will ounly be
achieyed whon women cdn make their
influence direc 1y felt by possessing the

same voting rights as men.
Il‘-‘ you wish to keep fit and feel ready
for the day’'s work, do these exer-
cises before taking your moruing bath:
—Lie flat on your back on a rug on
the floor, with a small cushion under
your neck. Bend both kunees., keep-
ing the soles of the feot on the flooy
and about twelve inches apart. Place
both hands flat on the ifloor. Raise
the hips about five or six inches, so
that the weight of the body rests on
the head, shoulders und feel. Vigorous-
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AI’LICOT Jjam nhtde fmm dl'l(—‘([ fruit

i economical and useful addition
to the winter store cupboard. Dour 2
gnarts of hot water over 11b. of dried
apricots and leave to sosk for 24 hours.
Boil for half an hour, add 3lbs. of
stugar, aud beil- another lhalf-hour orv
nntit the jam sets when tested. adding
loz. of Dlaiched and sliced bitter al-
mouds jnst before transferring the pre-
serve to the pots. '

VLGFTARIA\b will enjoy this dish.
Dip some firm tomatoes in hoilinz
rater, skin and cut into guarters. Put
a layer at the bottom of w -casgserole:
then w layer of onions: next a 1‘1\ er
of sliced potatoes. Sprinkle it
chopped parsley, salt and pepper. Re~
peat the layers-until enongh vegetables
lave been unsed.  Barely cover with
meat -stovk,. close the casserole and
place in un oven which is nicely hot
until the pot Doils.  Then .Jower.the
sas and keep the contents at simimer-
ing point. The flavour of the hot pot
ix best’ brought out if served with
cauliflower or spinach,

GOOD salud dressing which will’

not curdle is- made as follows:
Half a. teaspoonful of . dry musmrd,
quarter teaspoonful of xalt,
gnartery teaspoonful wsugar. one tea-.
(uptul ane(l milk, three tablespooh-
fuls vinegar, * Mix all dry ingredients
with u little .of the milk, add rest and
stir in ”ld(lrlill\ the, vinegar, whicn,
thickens up’ the mixture to' the cou-
Will keep Dbottled
for \veeks. ’

batter pudding is always

popular. You will require -3l

flour, & pinch of salt, a teaspoouinl

of baking powder. and a- tablespoonfnl
of sugar. Rub lightly into the flomy-
20z of butter, and mix into a smooth
hatter with oue egg and. a cupful of

. milk. ‘Grease a pudding basin. and
Sput. in a tablespoonful of goldan
 gyrup, melted, tarning it atound in

the basin so that the inside i coated’
with the syrap. Pour in the batter.
cover with a greased paper, and steam
for two hours, When the pudding
ig turned out a little golden syrup
warmed can be poured over the pud-
ding.
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YIVEN from 2YA Dby Miss (‘luNmn

of the Wellington Gas Company.

Mocaronl and oysters: }lb. macaroni,

2oz butter, 1 gill {owalo sauce, 1oz

grated cheese, 8 oysters, cayenne, salt
and pepper.

Breale up macaroni and put iuto 1
guart of boiling snlted water, boil mn-
til tender, about 40 minutes, drain well.
3Melt 1oz, butter in, a sancepan, put in
DULE 41‘0111, salt and (he('so, and stir un-
til all iy ywell mixed, then season with
salt pepp(\l and eayenne.  ¥ry oysters
in remaining 1oz butter then mix intv
the muearoni pu']mmlmu put into
dish. sprinkle grated cheese over and
ke in a quick oven until browu,

Coﬁ'ee I‘mgels.

qu/lulwnh—-.! eguN, 30%.
oz sugar, 3oz flour, | gill coffee s
senee, + teaspoonful Laking  powder
coffee icing and soeme (hom-ul almonds,

Jlethed —-Cream butter il suger

together, beat il ‘eggs one at w . time.

add coffee essence, dud théu flour amd
Mix

baking powder sitted together. i
thoreughly, turn. into shallow greaxed

tin and bake Tor ten or fiftecn mimutes.”

Turn on to sieve. cut info. fingers: and
cover with coftee icing:
withy chopped: almonds..
TI—HS.J'ecipe Sfor. pewch aud - alinond
cuke comes from 27, L

CIngredients—1 .11’)le:upuonful§ of
butter, 1 cup <>1 sugur, 2 oeggs, 4 téa-

spoonful lemon essence. 14
1-8 teaspoonful sult.
baking powder, 4

vups Howr,

sliced tin peaches .

ethod ——Creqan hutler :md
add eges well beaten, beat  mixture
froronghly and add lemon essence. Sift
together flouy, salt and baking- powder
and add to- nnttuu, alternately® with
the milk,  Divide mixture and bake in

SR

- two layers v a nmdorﬂte oven for 20

minutes,

Before bal\uw sprinkle . one layer
with granulated sugar and chopped al-
monds.  For the peach filling, whip §
pint cream till stiff, sweeten slightly
and spread on bottom layer of cake,
then cover with sliced penches well-
drained, and place other layer on top.

butier, 3.

amd spainkle .

21 teaspoontuls -
cap. mitk, 3t ihlesnoon- -
" fuls chopped blancied dlmondx some -
ar, .

CTor' some skill,

Iy swing the body from side to . side,
keeping the shoulders flat on the floor,
so as to throw each hip upward al-
ternately. HKepeat six times each side.
Lower the lips to the floor and vest
three seconds. The whole exercise
fakes about. two minutes to complete,
Breathe ovenly throughout the exere
cise, being carveful not to. hold 1ihe
breath,
* * *

TIIERD ras & Walnut Dx‘vﬂutmn at

Sir Philip Sassoon’s hop L+ lark
Tane some little time ago, wad among
the curios was a Queen Annc cookery
book, which sbattered any idea that
ready-to-sexve foods arve the discovery:
of this age. Cherries preserved in jeily
is one recipe—the kind of dish for a
redd}-mdde meal thai modun house-
wives buy at the stores. ' Only the fin-
est pemmanship was worthy of ‘record-
ing the secrets of the kitchens of- the
titled women of that day, many of
whom coutribute their recipes.  Apart
from thelr extravangance—ten chickens
ave the al.mnm start-off for one pie—
one is chiefly struck by the str angeneis
of xome of the ingredients. A grain gi
musk is recommended in the mukiug
of “rarraway wiges,” and amber grease
in the following 200-vear-old recipe for
chieese calkes :— Take a quart of curds
of sour milk when the whey is drained
well from it, and beat it in a stoue or
wooden mortay with half a pound of
good suef butter. Then you must have
for seasoning o large ‘nuttmegg’ grated

“aaud Deaten, cinnamen ag mch as the

quantity, of ‘wuttmegg’ hall w pint of
good thick ‘creame,” eight egew, and take
away hialf the, whites, a little sack, a.
little 1rove water or orvange flavour
wauter,” a0 little amber grease dissolved
in sugar beaten very fine, half o pound
of currants, Mix oIl well together, then
fill your cheese cakes; half an hour will
bake them: your oven must be hotter
than for white bread. Puff paste is
best for the cheese cakes.”
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TIU' IR s uul been mu(h garden-

ing advice given front the Welling-
fon breoadeasting \t.mun\ recently, al-
thongh oiher -districts. hiave been well
served i Ahix counection. 1 hes ud
o talk sowe. time ngo on "rock gardens”
which sre hevoming guite a feature of
New Zealand gavdens. - Those. who
would like a 14)(k garden- should set
about, the work of el‘votmg it us soon-
as possible. The. be~t time for plant-
ing i is in the dulnmil The garden-
or with only . small . space at his dis-
poesal will find that the rock garden
addy both interest and 'tpp.uent space
fo the” _nﬂon * When the soil i3
natu)ly light and well-drvained. not-
much pr vp‘u'duon to.the foundaticy -is-
needed ; but if the soll lends to ‘r‘he
Aamp--as a clayey soil, for exanible,
will—the foundation of the l'OLl\(:‘le
should ke dug out for about a, foot,
and. this  filled with. rough Dieces of-
rubble, chnl\er and. }_')Ott(.‘l). A layer
of fibrous. tm'ﬁ' lodm may come next.
The work of huilding & rockery calls
" The stones must noct
be set in the steep@st positions, nor in
any way that might caunse a draught
to the plants when positioned. Also,
do not pack the stones too closely to-
gether. A system that works satis-
fuctorily iy to place the stones each
on its broadest Dbase in each subse-
quent layer, leaving plenty of chinks
between into which soil may be sift-
ed. When the first layer is built so,
further crections may be placed acs
cording to taste.
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