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THE. CHAFING-DISH
IF'OR IMPR()MP'I'U AFIAIRS

By Mrs, &

. T. Rorer

[ dish. T the housewife with many servants it
insnes the pouod ice of hot creamed or A
Newhwg dishes.  To those who keep one servant
it ix mext valuable for Simday-night feas, or for
suppers an the maid's day ol To the woman
who does her own work it is the most nseful of
all wtensils,

The fnst prepacations must be carefully macde
Tong belore the meal. Al recipes eall for butter by
tablespoonfuls — twa level tablespouniuls of hutter
muean one onee,  Measure whad is needed for the
special dishes vor mtend o prepaee, make each
onnee intos badl on squine, pot at once on o dainty
plate and stal aside ina colit plare. Measoe
e neerssary stock or milks pot inteo 10k piteleas
and stand aside with the batter. Cnt the
Dlocks or stiers, aceor tothe dish, 1700 asoall
Bowd with flonr, and get salty peppre aud other
seasenngs 1eady,

Tan casy wotk

l‘l’.\\' people readice the possihilities of a chating.

o al the loit

all seasanings
]

" be Imtter and flonr at the vt the meat and
Thnids at the lelt. Alse at the right plice atea
spoon and tablespoon far measuring, the serving

long-handled chaling-dish paddle
these miatlers saves  troable and

spoon and the
Atiention in

! ime. See that the bunp is filled and the matches
| ave at laad betore mviting ont the guests.
New Iy all chaling dishes have (wo pans: a hot

wter pan next the flame, anda ** blazey ™ in which
you cank.  Use the hot-water pan onty for keeping
thivgs wanm for a second helping, The Leavy
cappet and earthen dishes consist of a *“blazer” only.
Gand aliahol is expensive al st cost, bt i does
Doet b ey so fast as wood aleohod, and
think, less dangevons.  Personally, however, T h
quently nse woold aleohal on acconnt of s Im\
price by the gallon.

A Tist ot simple dishos that may be cookel on
chatmp-elish :

Sepambled bgpes
s Fosedue
slets
aned Taohster
vned Chicken
- e Clitpped Beef

+ Creamed Mushyooms Panned Ousters
Crvrield (hsteas Dieviled Oysters

‘lm\ L Clims

Poached
©Cugtied

i Newhing
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et el Y Curned Blnimge sm.m 3 kv Newhiy

L i Beel Patsin Riown s in Spinaceh
ET N Tl Muwon Pats in Chemato Nnn(

OFF TIINS COUPON | ey : Mutton Chap Mearts

i g g e and g ers name.
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Satmi of h Cotlets with Mushioons
Tulves’ Brains in Tomato  Stewed Mushipoms

mee Welsh Ravebit

Cheese Fondue \entson

Bitd Bicasts in Wown Lamb’s Kiduevs with
Biown Sance

Sanee
Seotch Waodeack

et we tell you how
Tne e or supper dor sis
andimaty ik dish,

to prepare e serve
et all o oue

Moepu
Crape it G o kiail
Creamuel thshs Rolls
Bt dn Broeswn Sance Peas

Nyonrmise of Celery
Walers Chreese
Caltec

In the morning nake the mayonnaise and pat it
axide. Cut the celory, soak it for an honr in cold
water, dry and pat it v a cold place.  Drain the
aysters, pour over them a pitchier of cold water,
drain again, tarn thew inta a pretty bow) and put
them in the cold. 'at half a pint of milk inta 2
prretty pitcher amd stand it near the aysters,  Cut
the cold cooked beel inta cubes of half an inch:
you will need a pint of these cabes,  Add to them
a pint of cookell peas or one can of peas. 1'ut
these into the howl ready tor the table and stand
them anay with a pist of stoek ina pitcher,  Chap
a dittle parstey and put it into a liny cop or dish,
Make the cocktail misture and ot it on the fee,
T do this ent twa prapehuit and Baee ovaees into
balves; sconp ont the pulp, keeping the araupe
shins perfeety add 1o the pulp four tablespoontuls
Coof s andd, i you have it balf s tamblecful of ce-
ant ot gquinee jelly antinto hlocks, Pat this inlo
the orange skins, and put them on a plate in the re.
frigerator,  Detore annommcing  the meal place
ihese on a pretty little dish on the table.  Whiile
they are being caten put an ounce of hatler and
two tablespooufnls of flour into the chating dish,
mix and add the milk; when boiling  add the
ovslers, caok until the gills curl; add cayenne, blark
pepper. a teaspoonful of salt, and,
teaspaontul ol Woreestershine  sauce,
ance fram e dish.  Pass rolls, bread, IJl:rlnls or
publed beead.  Mave the dish \\“hml lt ance aned
begin to couk the Tieef. T'ut two ounces of hatter
and four tablespoonlils of Aanr into the dish, mix
andadd the stoek, When hailing add ane (uupmm
(it o kitchen bomquet o coloring, oneof - salt, and
altspesontul of pepper; add the et ;
Cover the dish o wnnwent anll when hot i
Ctoserves Phe plales ynst ol conrse he

Ater Ihis e dish may beogemuoved and the el

hre pht in.
e (ollowing  Inncheon hitks of-Bae are quite

v prepased. These may also senve Jor taelve
" I|ﬂl|\ breakfnsts, or for shppers:

Cold Muatton warmed in
Tonuato Sance

and White Bread

Vhatl Steell

FOvsrers on the
‘ Saeeth e

.
Ah Newhiag
Rolls

Chicken A Ly Rotdelose
L Whale Wheat Biead

fhawn

Canned Fomt Wafers

Freneh Diessing
Walers  Cleese

| Lobster 4 Ta Newbing
i
| Coffee

bead and Batter
Samdwichiey

mwat iulo

The Ladies’ Home Journal for November 1905

“ She was just about as fat asa
— Ihat Girlie.

colored Yellow,

«She always seemed tired, dull, and cheer
ever | met her on my way home from the mills.

mabter with her,

Brothertoo
e was
sironger

lookinz, but he

WAS VeTy Scrawny

for al that,

He had lees and arms like

pipz-stems, and hisface

ahways had smme of

little wildcat.
I guess he made n

Because, | found
out later that the poor little
Girl and the nervous, cranky
little Boy were being actually
starved o death,
£ *

No, I don’t mean that
they didn’t get enoughtaeat,
bur they didn't get enough
of the kind they pecded most.

b found that they were
heing Jed Meat at nearly
every meal, — While Bread,
P'otaroes, amd Sweel Things,
1ill they conkdi't rest al night.

They didn’t care for milk,
s0 {heir Mamma let them
have Tea and Coffec every
now and then, just like a

. 7
e

grown man who had to
shovel ditches.
[ That Boy and Gitll were

reling Old presiy st when

Fdiscovered them. Yoo see
Meal and Cotfee or Yea me a
kind of Poison to childien nnder
Fitteen.  These things are ton
strong for them and make them
grow Old before their time.

Meal heats up their bload,
makes them nervous and pee-
vish, puts pimples on their faces
and queer thoughts into their
minds long before such thoughts
should come there,

1 tell you that wuch mesat is
nighty bad for Children,

It fills their systems fall of
uric acid and the luhe that makes
peaple Old and stff in their veins
and bones too soon,

It doesi’t give them a chance
to spring up tall enoagh, and
wide enough, belore (heir bones
harden into a set shape
that fasts forcver,

Well these two chil-
dren were actually pet-
ting into a kind of Old
Age, in their very youth,

What  they necded
was something (o make
them GROW, and stop

the aging till they have
grown enoogh,

Now, o vou know what makes all liv-
ing things GROW ?

Well it is Phasphorus that makes things
Lrow,

in his famous book on
savs, CCWherever

Do ttutehinson,
Clomd and  Dictelics,™
Girowtle is most Aclive, there will be tound
most Phaspliorus.”  And, what Boys and
need 1o make them Grow tall, and straight,
strong, and clever, is ’hosphorus.

It is Phosphorus™ fha
Lyg grow into a living Chicken.
phorus that makes a litlle seed

And it s 1

4 ol it, sometimes with whiskers like a Rust
You sce the Yolk of an Egg is more Hmn
Phosphorus,
or “Heart  of Wheat is like the Yotk or *“ He
of Fygr Becanse, it has the spme kind of 1
photus in it for the very same reason — namel
put Lite into each when a liltle Nataral he;
added by the setting hen or the warm earth.
| N0

(44 NCE | knew a litile Girl, and { tell you I felt sorry
for her.
“She wasw't a it pink, but just a sort of straw-

Well,— 1 hegan to take an interest in that Child.
I nede ap my mind to find out what was the

And | began 1o not'ce her little

those ugly pimplesonit.
I naticed too that he
was peevish and cross as a

trouble at home for his Parents
— and they surely deserved it.

makes the Yolk of an
Thos-
ot wheat Grow
mto a tall straw with o burly head of Grain on top

or Phospharic Acid.  And the Germ

when von et a food so full of Phosphorus

gUJ(

How to Grow Strong
Children

By THE TLLER

Match,
T

less, when -

o end of

The right kind of Phosphorus tums itto
nerve tissoe, and Brainwork, just as Fat Meat
or Starch turn into leat, and Lean Meat, or
the Ghiten of Wheat turn into Human Muscle
when eaten,

And this Phasphorus, in the “ Heart " or
tierm of Wheal, is what makes Chitdren
grow up like rushes,— strong and straight
and Brainy, with heads on them full of
ood ideas and with steady nerves tn fight
the battle of fife in & way that wins saccess.

But, pshaw l——any Doclor could have
told you thatt

Now these fwo Childien needed some
of this good Human Phosphorus, and they
needed it badly, as 1 could see.

I gave it to them in a way they never
suspected, and perhaps they don’t know
yet how they got it.

You see this ‘“ Ralston Health Food”’ of
ours has alt the ** Heart ' of Wheal, or Germ
of Wheat, preserved in it by a process of
ours thatl prevents it spoiling.

Amd, as i told you belore, this < Heart
or Germ of Wheal is full of the right kind
ol Plosphorus that makes things GROW
like Ma

Sa 1 sent the Children's Mother a whole
case of this wondetlul Ralston Health Food,
and | made ber promise to feed them with
it, instead of Meat for Bre: 1kldst and Supper.

o ®
£ k.

Well, you could almost & that Boy
and Girl grow, between morning and night.
They ot plump, and Jively, and cheerful,
and “bright ”” and locked as young as their
years again.

The fine human Phospharus, and the gnod
rich Glaten in the Ralston Health Food took
the place of the heatimg, aging, dyspeptic
Meat and made new Children of them,

Yet the Ralston Health Food is very
cheap, you'll notice.

it costs onty Ten Cents for a package
that makes  Seven pounds of delicious
Cereal, when cooked Five minutes and
ready to eat,

And the 15¢ package cooks
pounds of ready-to-eat Cereal.

It would cost you 15 cents for a little
more than HALF a pound of Meat instead.
Think of that |

Now why don’t YOU get a package of this
splendid Nerve-feeding, Brain-building,
Child-growing, RALSTON HEALTH FOOD?

Get it today from your Grocer — toc and
15¢ a package except in remote places.

Made by the Ralston Purina Mills, St
Louis, Mo., and Portiand, Oregon.
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Creamal Oy Rolis
Bueel In Brown Snuce Penn
Mayonmmine of Celery

Cheene

‘Waters
e Collee
morning make the hmyonnaise and pat it
o the calery, soak 1L for an hanr in enld
; put it In 8 cold phace. Drain the
var them & pitcher of cold water
: ) .ﬁ\m therit Iito a pratly hawl and |-||t
) W the told, Pol hall & pint of milk Intaa
ety rllchet and stand it near the oysiers. Unt
the cold cooked besl inlo cubes of half an Inch:
you will nced a pint of these cibes.  Add 10 them
a pint of caocked peas or one can of peas, Put
thene inlo the bow! ready for the tabte and stand
Uhem away with a pint of stock nn plichee.  Chop
a Hitle parsley and put 1t tnlo a tiny cop or dish,
Muke the ve 1l mixtuea and pot 11 on the Soe.
T'o div Ui Lo prapelrnit and tliree oranges Inlo
halves; xcunp out the pulp, keeping the orange
sklns perfret: add 1o the polp four tahlespun Is
of xupnr, and, il you have §t, balt a tumbderful of cu
ranl or gpince Jelly ¢ v hlocks,  1"ut Uids nt
(he orange ’kins, and po llvcm on a plateta
i . Belore g lhe meal place
these on n pretty Jittle dish on the table. While
Ihey are heing eaten put an ounce of buller and
twa tablespoaonfals of flowr Inte the chaling.-disls,
mix and ndd e inllk; when Lolling m“ll (1Y
oyMers, cnok wnlil Lhe gills corl: ndd cayenne, biack
pwepiprer, a teaspoanfal of aalt, and, i you like, n
tenapooninl  of  Worceateeshire anuce. Serve ‘al
ance from the dish. ass rolls, bread, biscnils or
sulled brend,  Jlave Une dish washed at onee and
,leuln Lo cook the keel.  I'ut Lwo ounces of hutter
and foue lahlespooninl dish, mix
andndid the stock, WV
) of kiled
n sulixpean
Caover Uhe dis
to serve.  The pintes nunt, of conree, be chnnged.
After this the dish nny be removed nnd e snlnd
lmumhl In,
The follawlog luncheon hills.ol-farm are quile
ea\lly propared,  ‘I'iese mny also avrve for Lwelve
o'cluck breakinats, or for suppers:

Ogstern on the Halt-Shell  Cold AMotion watmed in
Bweelbreads Tomato Snuce
Aln Newbin'g  piegwn and White Tiread
Rolln

Ten

Chicken & In Horlelnise Cmmﬂl Fral

U Whole Whont Wient) Waieis

. Crems Snbul,-
Vi, rencly Dreaslog t.obater & In Newlweg
i, Walers  Cheese . Rread and Butter

(_nlleq Kamlwichen

l«elluu Sulad Coffee

'%urdlne Crnapén
auned Uysters Rolls
Mullon, Venison Siyle

Clam Bouillon

Bread Chlclu:u nnd Mushirooms,
Ltlllll.‘! and Cetery Salnd Crenm Sance
. Whfers Rulis
t.eman Jelly Mayousunise of Celery
l..nd;--l'lnxen Walers  Cheese
" " Coffee "aflen

Filteen.
strong for them and make them
grow Otd before thelr time.

Ment heats up their blood,
maokes them nervous and pee-
vigh, puts pimples on their faces
and queer thoughts fnto their
minds lofig before such thoughta
ahould cotne there,

mighty bad for Children,

it fills their systems full of
vrle acld and the tithe that makes
people Old and sUIT fit their veins
and bones too soon,

It doesn’t glve them a chance
to spring up tall enough, and
wide enough, before thelr hones
harden fnto a set shape
that Jasts forever.

Well these two chil-
gy dren were aclually gel-

. ting into a kind of Ol
Age, In their very youth.

Wiint  they needed
was something to make
them GROW, and stop
the aging tili they have
grown enaugh,

Now, ¢0 you know what makes all Hv-
ing things GROW ?

Well It is Phosphotus that makes things
Rgrow,

L
Dr. Jlutchinson, in tis famous book on
Pl and  Dicletes,” says, * Wherever

Growth Is most Active, there will be found the
And, what Boys and Girls
need to make them Grow fall, and straight, and
sirong, and clever, is *hosphorus.

1t Is Phosphorus™th; { makes the Yolk ol an
And It is Phos-
phorus that makes a little seed of wheat Grow
Into a tall straw with a burly head of Grain on top
ol ft, somelimes with whiskers like a Russian,

You see the Yolk of an Egg s Wore than half
Phosphorus, or Phosphoric Acid. Amd the Germ
or “Iteart” of Wheat is 1ike the Yolk or *“ Heart "
ol Bgp. Rocanse, it hax the xgmo kind of Phom.
phorus in it, for the very same reasoi — namely, to
put Lile Into each when n little Natural heat Is

maost  Phosphorus,

Egg grow into a living Chicken.

added by the setting hen or the warm enrth,

S0, when you eat a foud so full of Phosphorus:
as the Germ of Wheat, or the Yolk of an Egg, your
stomach doesn’t have to work much over it to turn
Recause it is almost ready to
sprout into Lile at once with the heat of your own

it into Life for you.

body as soon as you have eaten it.

Resides, this Phosphorus is what the Brain
uses up in Thinking and wlmt the Nerves use up in

Working the body.

O \ | ?
These things  hre tdo

1 tell you that iuch it . plu
herior & e ok

LrLibas Bt adlh LI 0

MR X))

YM r’hoq-homs tMt m (1) thmgs GROw
like Magle.

So [ sent the Chitdren's Mother & whole
tnse of this wonderful Ralston ul!
and | made her promise to them w

It, Instead of Ment for Bmklul and Supper,

Well,’ \l nn\d .l
d GIF oow; pet

years agah,

The fine human Phoqphorun, nnd the good
rich Gluten In the Ralsion Health Food took
the place of the heatlng, aging, dyspeptic
Meat and made new Children of thent,

Yet the Ralston Health Food Is very
cheap, you'll notlee,

It conts only Ten Cents for & packagé
that makes  Seven pounds of deliclous
Cereal, when cooked Five minutex and
ready {0 eat.

And the 1¢c package cooks into 14
pounds of ready-to-ent Cereal.

It would cost you rg cents for a littte
more than HALF a pound of Meat Instead,
Think of that 1

Now why don't YOU get a package of thig
splendld  Nerve-feeding,  Bruin-bullding,
Chitd-growing, RALSTON HEALTH FOOD?

Get it today from your Grocer — 1< and
15¢ A package except in remote places,

Made by the Ralston Purlna Mills, St
Louis, Mo., and Portland, Oregon,

2his s the néw focont mlqn.
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