
GÂNÂDIÂN PICTORIAL

HE ohafing-dish wae one o! thie

utensils appreciated Iby house-

tand it bas again been coming
more amd more into use withifl
thie lait few years. fly ineafflb
o! it, a bot dieh eau quirkly bo
preipazed to supplemteut a cold
l-uncheon; it llnds its plae on

breakfast table. when. the eggs inay bo
Ked in any way' dfflired, or the eceasned
3t kept pdping bot ;and it il ahcot iadis-
saible in the preparation of littie supperS

~soine meinhers of the famnily have been
linod,( beyond thse oîrdinary mea.l-ùinie, or

un ne le entertainiug a 4ew f riends. Thes
so! ebatiag-dish now ini use bas
panes. t he under one~ for holding

water, thie upper one containing tAie f ond
W- c-oîksd. ThAe bout is lsupplied by a lamnp
ling wvood alcohol or other spirite, whicb

Iuoh heat withDut enmoke. There may
iad a f orm of toaster to Aie used over the
ing-dilsh for Voasting bred or brciling

the hiot sumirner mo~
are undesirable. ami
to avoid heatiu tAie

tire in thie kitchen,
,a t convenienoe' and
.e &Il thie hot dilhes
'ast and luncheon.
of a f ew diss that
L oba4!ng-dislh:

ý A M Vi fi HIfTC1.

when Aieavy
house-keeper
r atreospirere
iaAlng-disbh is
be maide to

red for

per, and a few drops of onion juice. 0Sok for
five minutes, then add one-fourtàh eup -hot
water, and oook two minutes longer. Serve
on toast.

SALMI OF LjAMi.-Put two tablespoonfi of
butter into thie pan with, one haif tables.pooD
of finieIy cho'pped onion, and cook for about
five minutes. Have ready somne thin slices
of eod rost danb add these to thie hot huit-
ter, sprinkle with saIt and pepper, and cover
w.-t~h a cup of cold Lamub gravy sýeasoned( witlt
Woreesterghire saýuce, or a cap of brown
ýsauee. WJnsn thoroughly heated, arrange the
slice.3 on a platter, pour around themi thie

W]ý7EhSH RAR~EBIT.-IvMe1t ome tablee-pocn
of butter, add one tea-spoon cocrn stareh 'ne'
stir until well mixed, theri adil gradually one-
hif eup thin crearen and cook two minuteis.
Add a half.ip&und of inild soft ebeese eut in
smali pieces, and stir until it is melted, thon
season with a quart-er of a tealspoo.a eaeh of
cait and inustard, and a few grains of cay-
enne. Serve on brelad toa.sted o>n one side,
pouing the rarebit on the untoasltsd side.

>oth To freshen a stale lbaf of brs&d twist it
Te- up tightly ln a paper bag andl place it in

xrd a moderately hot oven. Rolls, hune, coffee,
canke, etc., can aloo bo treated successfully
ln thie sarne way.

white

It la now positivuly kiiown that faiting haïr
Io caused iiy a gern, hence la a regalar gloria
dlsease. lirs liair Rucwet, as nlow mode
froni the 11revised formula," prouiptiy stops
faliIg bair because It desttoys the germa
wlikii produce tbus trouble. It Éano destroys
the, daudritit gernis, and restores the. scalp t.
a heaitliy condition.

Por2u1a: Glycerin, Capoicnm, Bay Hum, Sul-
liur, Te , Rosecins ae, oolyet, l,
.]l, l'erflùne. ~Laefoolcrn lo
Ask your druggist for "the new kind." Tii.kind

tJhst dos flot change the color of the, hair.
R. P. HALL & CO., Nasna, Y. il.

MIAY OKDE~R ON SEPAR.ATE SLIP.
As miany of thie readers of the 'Canadian
etornal' deiire to keep ail thieir numibers
tact, the patteras inay 'ho crdered without
[tting out the illustrations. In ordering,
ate obearly the itumber of cpattýern, and de-
ripttlon, as 'Ladies' Morning Wrapper,'

,adies,,' and Misels' Coreet Oover,/ etc. Aleo
ate tAre ésize required, and give rinte and
idress in fuIL. Thie pa4terni should reacfr

>uai about a wee-k froen the tire your or.
r ls rieceiv-ed at tIris office.
Prioe, 10 cents, i cashi, pos.tal note, or
unips. Addrese, Pattern Dcpartuient, 'Cana.
in Pletorial,' 142 St. Peter street, M<mtreal.
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