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Chafing-Dish Cookery

N

HE chafing-dish was one of the
utensils appreciated by house-
wives in the eighteenth century,
and it has again been coming
more and more into use within
the last few years. By means
of it, a hot dish can quickly be
prepared to supplement a cold
luncheon; it finds its place on

the breakfast table, when the eggs may be

ooked in any way desired, or the creamed
toast kept piping hot ;and it is almost indis-

Pensable in the preparation of little suppers

When some members of the family have been

detained beyond the ordinary meal-time, or

When one is entertaining a few friends. The

form of chafing-dish now in use has

two  pans, the under one for holding
hot water, the upper one containing the fond
to be cooked. The heat is supplied by a lamp

Urning wood alcohol or other spirits, which
Rive much heat without smoke. There may

had a form of toaster to be used over the
chafing-dish for toasting bread or broiling

Meats,

In the hot summer months when heavy
Meals are undesirable, and the house-keeper
Wishes to avoid heating the indoor ntmos_phelfe
by a fire in the kitchen, the chafing-dish is
Of great convenience, and can be made to
Provide all the hot dishes required for both
breakfas‘t and luncheon. TFollowing are re-
¢ipes of a few dishes that may be prepared
on the chafing-dish:

CREAMED CHICKEN.—To make the white
Sauce, put in the pan two tablespoons of but-

T, and stir until it is melted and bpbbh-nvg;
dd three tablespoons flour mixed with one-
Juarfer teaspoon salt, and a few grains of
Pepper, and stir until butter and flour are
0 oroughly blended; pour on graduaslly one
Cup of mﬁik, about a tnird at a time, stirring
Until well mixed, then beating until perfectly
Smooth. To one cup of this sauce add one-
Cightih teaspoon of celery salt, then add one
CUp and a half of cold, cooked chicken cut
! dice, and heat. Serve hot.

EGGS IN SWISS FASHION.—Heat the
cha‘ﬁ'llg-dish pan, put in one tablespoon of
butter, and when it is melted add a half cup
of cream. Break the eggs carefully, and slip
I one at a time—this quantity of cream IS

Sufficient for four eggs—sprinkle with salt,
Pepper, and a few grains of cayenne, ng\frg

the whites are nearly firm, sprinkle
tablespoons of grated cheese over the eggi‘i
nish cooking them and serve on buttere
toast. Strain the cream through a gravy
Strainer gver the toast.

OYSTERS ON TOAST.—Ulean a pint of oys.
18, putting them into a strainer over a bow
ang pouring over them a little cold water,
flen picking them over one by one and re-
-mlo"i‘n‘g any bits of shell that may be adthgr-
g to them. While the oysters are drain-
g, melt in the chafing-dish two tablespoons
f butter, then add the oysters and cook un-
il they are plump. Then add one half tea-
SPoon ‘of salt, a few grains of cayenne, 2
Warter cup of thin cream, and the yolks of
Vo eggs,  (ook until the sauce is slightly
thicl ned, and serve on pieces of toast.

LOBSTER BUTTERED.—Remove the lobster
Neat from the shell, and chop slightly. For

O pounds of lobster, melt three tablespoons
2 butter in the pan, then add the lobster and
t it heat thoroughly, then sprinkle with salt,

e ik
PePper, and lemon juice.

SAUDED MUSHROOMS.—Remove the stems
1d wash the mushroem caps, then peel and
Medge with flour and break them in pieces.
et two tablespoons of butter in the hot
f0"~ add the mushrooms, sprinkle wil &

Urth teaspoon of salt, a few grains of pep:

ay

per, and a few drops of onion juice. Cook for
five minutes, then add one-fourth cup hot
water, and cook two minutes longer. Serve
on toast.

SALMI OF LAMB.—Put two tablespoons of
butter into the pan with one half tablespoon
of finely chopped onion, and cook for about
five minutes. Have ready some thin slices
of cold roast lamb add these to the hot but-
ter, sprinkle with salt and pepper, and cover
with a cup of cold lamb gravy seasoned witil
Worcestershire sauce, or a cup of brown
sauce. When thoroughly heated, arrange the
slices on a platter. pour around them the
sauce.

WELSH RARBBIT.—Melt one tablespoon
of butter, add one tea-spoon corn starch »nc
stir until well mixed, then add gradually one-
half cup thin cream and cook two minutgs.
Add a halfspound of mild soft cheese cut in
small pieces, and stir until it is melted, then.
season with a quarter of a teaspoon each of
salt and mustard, and a few grains of eay-
enne. Serve on bread toasted on one side,
pouring the rarebit on the untoasted side.

To freshen a stale loaf of bread twi.st _it
up tightly in a paper bag and place it in
a moderately hot oven. Rolls, buns, coffee,
cake, etc., can also be treated successfully

in the same way.

LADIES® WRAPPER.—NO. 5742.

This wrapper is cut on excellent lines. The
frol;ﬁ.] Sfu»iwlnegsl‘)e ig laid in fine tucks to about
yoke depth, and a round collar completes the
neck. Fulllength sleeves ending in narrow
pands or shorter ones I?ms&led by a. frill of
lace are both included in the patter n. The
fulness is held in place around the waist by

ribbon tied in front, but a belt of the ma-
e 1 will do as well. Cashmere, challis, alba-
i arve all suitable for repro-

< and percale
gt F}::' 36 inch bust measure 9 yards

d?u:t;f;m?i‘jnch material will be required. Sizes
“f)‘ 32, 34, 36. 38. 40 and 42 inch bust mea-
or 32, 34, o0,

sure.

FALLING HAIR
It is now positively known that falling hair
is caused by a germ, hence is a regular germ
disease. Hall’'s Hair Renewer, as now made
from the “revised formula,” promptly stops
falling hair because it destroys the germs

which produce this trouble. It also destroys
the dandruff germs, and restores the scalp to

a healthy condition.
Formula: Glycerin, Capsicum, Bay Rum, Sul-
hur, Tea, Rosemary Leaves, Boroglycerin, Alco-
hol, Perfume,
Ask your druggist for  the new kind.” The kind
that does not change the color of the hair.
R. P. HALL & CO., Nashua, N. H,

MAY ORDER ON SEPARATE SLIP.

As mamy of the readers of the ‘Canadian
Pictorial’ desire to keep all their numbers
intact, the patterns may be ordered without
cutting out the illustrations. In ordering,
state clearly the number of pattern, and de-
scription, as ‘Ladies’ Morning  Wrapper,
‘Ladies” and Misses’ Corset Cover, ete. Also
state the size required, and give name and
address in full. The pattern should reach
you in about a week from the time your or-
der is received at this office.

Price, 10 cents, in cash, postal note. or
stamps. Address, Pattern Department, ‘Cana-
dian Pictorial,’ 142 St. Peter street, Montreal.

A “JUMPER’ CORSET COVER.—NO. 5762.

One of the simplest designs for a corset
cover is shown in this pretty model. It is in
‘jumper’ style and slips on easily over the
head. The plain front affords an excellent
place for a bit of hand work, shadow embroid-
ery being especially effective. The neck and
armhole edges are finished by lace and -rib-
bon-run beading. The fulness at the lower
edge is adjusted by a tape run in a casing.
Handkerchief linen was used for the making,
but other materials such as nainsook, lawn,
cambric, and longcloth are available. For 36
inch bust measure 1 yard of 36 inch material
will be required. Sizes for 30, 32, 34, 36. 38
and 40 inches bust measure.



