PENELOPE'S WEEKLY - NOTES.

The best suburban eggs have (this week
reached the alarming price of 2/10 a dozen, and
are so scarce as to be almost unobtainable in
several localities. The butter and egg man,
pursuing his avocation of gathering newly-
lald eggs from suburban housekeepers who
have them to spare, or, to be more correct,’

| who contrive to spare themm to sell to other

suburban housekeepers apxious to buy them,
has frequently cf late arrived at his custom-
erd’ houses with butter only for his stock in
trade, announcing cheerfully: *“No eggs to-
day—and I don’t know when there will be
any.” 3 )

A scarcity Is to be expected at this time of
year, but this year it is something more than
a more matter of season. Housekeepers who
hitherto have been accustomed to eking out
their weekly allowances by disposing of thelr
eggs to their butterman are now so startled
at the high price of maize, and, indeed of all|
poultry feed, thut they are killing off a large|
proportion of thelr Btock. And as week by
week this backyard slaughter goes on so is|
there ever less prospect of our egg market re-
covering o healthy tone, for the suburban o5t |
is now a factor of importance. The pros_
pect is indeed.gloomy. We shall either have
to pay an exorbitant price for our egss or|
mako shift without them. But, since the cost |
of living is now so excessive, it is unlikely
thany of us will.use the former alternative;
therefore, the demand for eggs will probably
not exceed the supply.

Butter also has grown dearer, and bids falr
to reach very soon the price we are told now
obtains in New Zealand. There it is 1/6a Ib—
here, we are paying this week 1/4j a 1b for It.
Neither can we comfort ourselves with the re-
flection that cheese is cheap. In Sussex-
street parlance it is firmer. The shopkeep-
er asks us 1/ a b for that known as Bodalla
and Bega, which are the kizds most commonly
used by us.

Last week, when referring to cheese, space
forbade the mention of several uses to which
it may advactageously be put. For instance,
many people have never tried it with cauli-
flower, yet the combination is excelleat. Thol
caulifilower i8 boiled till tender, then divided
into small pleces, each large enough to urn|
as a helping for one person. Next, these
pleces are nedtly arranged in a well-
buttered ple dish, and a thick, white
sauce, Into which (while cold), has
been mixed one tablespoonful of grated
cheese is poured over. Finally, one table-
spoonful each of grated cheese and bread-
crumbs {8 strewn over the cauliffower and
sauce, little dahs of butter are placed about,
and the pie is well browned in a imoderate
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oven.

Cabbage may be treated in the same way,
and it {s almost equally good. Or it may be
cooked according to the following recipe:—
Take a young cabbag-. boil it ‘till tender,
draln it, and thoroughly press all the water
from it. Then chop It well, and place in a
saucepan and melt 20z of butter. Into the
melted butter stir one teaspoonful of flour,
and after mixing it smoothly, add a layer of
the chopped cabbage and a layer of cheese,
and continue so placing the layers of cab-
bage and cheese until all ‘the cabbage is
used. Then place a little salt and butter
on the top, cover with a lid, and stand it
where it will simmer gently for half an hour.
A tablespopnful of grated cheese greatly imi- |
proves the flavour of many vegciable soups,
notably onlon soup. It should be stirred in,
slowly and carefully, just before the soup is
dished.

Cheese sauce is a distinet improvoment to
many kinds of fish, but perhaps particularly
to mullet or bream. "

The fish 18 prepared In the usual way,
either baked, bolled, or fried, as may be pre-
ferred, and the sauce Is simply a rich melted
butter gauce, with a little grated cheese stir-
red carefully into it before it is cooked. It
is betier poured over bolled fish, but served
in a sauce boat as an accompaniment to elther
baked or fried.

L] - - ] ]

The prles of froit has altered scarcely ot
all mlace lasl week, Tasmanian applea have
grown a ehode dearcr, but thers &8 yel an
exesllent cooklog apple belog scld for 1la &
| domen, and o goed cating apple for 10d and
is o degen. Thern 8 no vhange whatever in
the citrua frult, either as regards quality or
price. PFasslonfrull svem (o be more plemil-
fud, mnd thelr price rios from B4 to la &
domen.  Perdlmmons are 1d and 24 . plees,
the smaller ones being nlmost destituie of
Bavour. Fijl bandnas do not seem 1o be
pearly we plontiful as the Tweed River varioty
—thelr price j8 13 o dogen—while the river
bamaom e frequently to be had for balfl Lhat
price,  Beans, one of our most valuable anod
nubrlitlous vegmtl.hluuT.ru well worth buying
Just mow, Thelr price 2 2n and 2s 3d & peck. |
COabbages wre 04 and 84 aplece. and, goper-
ally speaking, of good quailty apd falr ll.il.|
Tomutoes, much spollt by the late ralos, are
6d and ¥ o dosen—here and there Lwice
that price, Marrows are abundanot, snd
dd, €, and B4 each. Cuesvmbers and cobg of
torn may he baught for 24 and 4 cach, The
bepl Levtroot m 4l & bunch, and Ilnlrll?lllll.
and carrots dd mod 24 respectively, Cauli-|
Rowera have Just put In mn appearance, but|
ars still gearce and dear, good ones oelng lll
dd gach. We may expect Lhem 1o kmprove In
quality and priee in ths sarly futore |




