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The Country Homemakers
Conducted by Francis Marion Beynon

li.

1 NEMBFOYFI) WON!I N
The National ( ounnl of Worruri fias 

op#n#<l a Ininau in Winnipeg for tin* 
n*^i»t ration <>f nrn-n: j>|o;. «•<! worin n a ml 
girls. J ) h ri n g t In fir-t day m-vent y-fi ve 
r<-giht<-r«fl and tin day following sixty- 
nine. 1 his ro-poiin- f;i r < >;r»» d*-d tin* 
expeetat ions of tin- eon: mit t ee, w ho were 
afraid tliat there might In - « .nn- In--11 a t ion 
on tin- part of tin* urn mployod to 11-• 
t In-ir orga nizat iori

Quite a riuridn r of applif at ions for 
}n*Ip have l>f-«-n n-< # i v< «I Ly t in- bureau, 
tin- first day m arly a- many a t In n- 
won* applications for a -si - ta nee, hut it 
is almost certain that tin- c-it.y will not 
In- a I »h- to o<,po with this onn-rgorn-y 
alone. 'I In- oom mil too is vary anxious, 
thoroforo, to got m t'oneh with tliosc* people 
in tin- oourit rv who ha vo oinploy rru-nt. 
of any kind to ofîor t In m women.

T here aro, I am un , a groat many 
people in tin- count ry who would In- 
willing to gi vo a girl a good homo and 
a fair w a go for tin- winter months to 
tide* In r over this omorgc iny, and 1 ho 
employment huroaii would In* glad to 
hoar from all sin-h homos. ( ommiinic-a- 
t.ions of this e-ha motor should ho acldrossod 
1o tin- “(outrai Bureau of \\ onion’s 
Wcirk, Industrial Bureau, Winnipeg»-’

This doos fi-ot. moan that people who 
arc* really nooding In-Ip and e,uri well 
afford to pay for it should take* advantage* 
of this opport unit y to seeure oln-ap labor. 
On tin- contrary. In- win'» helps to keep 
I In- wheels of industry moving smoothly 
and normally is giving tin- host possible 
proof of good e iti/n n.ship. ........Sp it serins
to mo inoxc-usal»lo for those who -requin* 
In-Ip and w ho have t he nu-ans ! c» pay a 
gX»c»d w ago for it to take advantage- of 
the present disorga nizat ion of industry 
to make their help accept a. very in­
adequate salary. To keep ori doing tin- 
normal thing, is not so spoe-taoular, of 
rouisse, as making a large e-oril ribul ion 
to tin- Reel ( ross Society or the Patriot ie 
Fund, hut it is infinitely more to the 
point.

So I would like to urge* upon my readers 
the humanity of paying those* girls as 
nearly w hat I hoir .services aro worth, 
in a normal labor market, as they can 
afTorcl.

Iri conclusion I would like" to add that 
in tln-so ratln-r unusual circumstances 
t In- goleh-n rule will have to he kept well 
in mind by both e mployer and employee, 
if trouble is to be avoided, for it must be 
admitte-d that any transaction between 
Ht rangers that is half business and half 
sentiment is rich in possibilities for 
dissatisfaction.

HELP FOR THF NEEDY
I have- been elccply grieved le» learn 

e»f I he terrible* hardship that is being 
fe lt this autumn by tIn- farme rs in certain 
districts « »f Niskntc-hewan a riel Alberta, 
where- the crop is a complete* failure-; 
but was greatly relieved te. learn from 
III uee- Walker. < e>n missiom-r of I m migra - 
tie n. that the n j:ltir is be ing taken up 
\ e r\ thoroughly I » \ t lu- I hminion (iovern- 
n e nt. and that a wry complete* organiza- 
tion lias bee-n arrange el by which these 
unfortunate* 'districts are* te» be* cared for.

The* govern ment is spemling a certain 
amount « »f money in tin* pu re-hase* e»f new

* clothing, but a great~"eru»norny <>f public
* f llliels e eiuhl In* effect („d if t hose- of you 

who have- clothing t<> spare would ship 
it te* the- nearest of the- following centre's: 
l.e-t hi.ridge. Me-die ine* I (at, < algjiry. I’d 
me >n toil, Prince Albert, Saskateiem or 
Re gina T he* parce I shoulel In* neiejressed 
te» “The* I numeration Agent." Those* 
in the* 1’ieix in<-(- of Manitoba she m lei send 
their parcels te» “The ( ommissioner of 
Immigratiem. " W innipeg. Man.

Knowing how generous our readers'" 
have always be e n in the* matter of sharing 
their prosperity with others, I am sure 
that this appeal will bring a splendid re­
sponse.

1 would suggest that in those* districts 
where there is a Women ( » rain (i rowers* 
Association, a Wonicibs Institute, « - r a 
IlomcmakeTs Club, the* women would 
be well advised to get tog«*thcr all the* 
clothing that ee»ulcl be'spared from their 
district itnel send it as one shipment te» 
the* nearest Immigration Agent. As the 
government has made arrangements with 
the- railways for carrying these relief

supplies fre < it would he- advisable to 
he-rie| if collect.

I think it. will prove helpful t,o the
Immigration Vgent if you will write 
the- name- of the- sender clearly on the
box and tien <lmp him a note- to say
that you have sent a parmi. Re sure* 
that, venir name: as sender is pre-ee-ehej 
h v “ fmm ” nr “ s<-n t. by, ” so t hat, t.he*re: 
e an h# no possibility of e-enfu-ion.

I RAM IS MARION RKY NON

HOI SFVUVES AM) PILLOWS
Dear Mi Rev non I read in a T'or- 

e » ri t e » paper that tin- ( hi ta ri<» Women’s 
Institutes were- ad vised te» help in this
time- f >f national trouble by making 
“ I lousev ly< s ” for our soldiers an el 
pillows for the*' army hospitals.

Will , you kindly te-ll in T he Ouide 
t lie- size- and me»st suitable- cmve-ririg 
for th<- pillows; also size* and contents 
of “Housewives,” for of course they 
must, he- compact a riel useful, but ri e > t. 
e-u inbe-rsorne*?

Ydurs ve-rv truly,
MRS ( \( FLY RFA XT ON

1 have- taken this matter up with the- 
St. Johns Ambulance Ce»rps here* ami 
fiml that the-y are- not making either of 
tln-se- things. \ on mjght communicate 
with t he- anI he>rities in T oronto a le-tt.e-r 
addressed t e» Tike I >alighters of tlm 
Fmpire- would yirobably bring fe»rth t lm 
paitieiilars you reeprire*, or if you are* not

Story in the- World.” I have erm!e>sed 
twenty cents.

I am expecting fnv first baby an el we>ubl 
like- to kne>w rne>re about the: flax se*e-d 
treatment, as I saw in a back number <»f 
The* (iuiele* that it was bae| fe»r the erhibl 
Whih I arn anxious te> avoid as rrrueh .suf­
fering as pe»ssible*i I wouhl he-sitat e* 
l»e-fe,re*’ using a treatment that wouhl 
injure- th<* little e»rm. There: has bc*em so 
lit.th: saiel against, the* treatment ami 
so much in its fave»r that I arn me>ved 
tej ask if ariv e»f its users, who have - 
written iri .The (iuiele, e*ve r riotiee*el any 
bad effects on t.lmir bubie*s.

Miss Beymm, both mÿ .husband n riel 
h iy.se* If admire yeiur ideas immensely 
anel we are* bedh a relent ad vercate-s of 
woman suffrage. We* were very sejrry 
a sh e»r,t. time ;«go, when we de bat eel the 
rpiest.ion, to have* it veiled down. We* 
lie»[ir* to I)e*lp enlighten the* multitude: the». 
We* take* great inten-st in your progressive 
writings ami have* < » f t e * n wondered whether 
you have; become* acquainted with se»cia!- 
ism or any writings e»n the subject-.

Wishing you e:ve*ry success in ye>ur 
cause, very sincerely yours,

“CLIFTONVILLF.”

EASILY LEARN PROFANITY
De ar Miss Beynon :---Eneh»seel find 

fifte-e-n e-ents in stamps for which please 
send me the little- bejoklets, “ How to

fvt

Click o’ the Latch
Ry NANCY BYRD TURNER 

In I.ifjpincot’s

T he silence- lie»|<ls for it., taut and true*;
T he- yemrig rm»e»n stays for it, wistful wliite;

Winds t hat whimpe-red t he* sunset thru,
Sigh fe»r it, Ie>\v arid light.

(Hide o' the latch, and he'll come home 
A stir in the dusk at the little gate.

JIush, my hearty and he still, my heart,
Purely it's sweet to wait !

The* tall skies le*an for it, listening 
Ne-ve*r a star but 1 e-neks an. car

T he* passicmat.e* pore-h-fle»wers sterop anel cling, 
J*ii.rting t tie-ir le*ave*s te» hear

Click\o' the latch, and him come home,
A step on the flags, a snatch of song.

Hurry, my heart, be swift, my heart, - 
IIov) did we wait so tong !

$

parliculur about what you make, I am 
sure that the St. Johns Amhulnnee Corps, 
Industrial Bureau, Winnipeg, would be 
glad of your help in the knitting they 
have undertaken.

IRAN CIS MARION BEYNON.

DUTIES OF DAY WORKERS
Dear Miss Beynon : I want ta say 

a little about the man who works by 
the day, during the busy season. His 
wages are really higher than those of 
the man who is hired by the month or 
season and yet if it comes a wet day he 
takes solid comfort sitting around reading 
and smoking or perhaps sleeping most 
of the day Very few of them will even 
carry a pail of water or an armful of 
wood and the other man has all the 
chores to do.

If the nmn who is hired by the day 
is asked to do anything, lie expects full 
pay. Now I think when these men are 
hoarded wet days and Sundays, they 
should be willing to do a little work, 
such as helping with chores or anything 
that is going on and even things up a 
little.

I would like to know what some of the 
other correspondents think of this matter.

FAIR PLAY

ANXIOUS ABOUT FLAX SEED TREAT­
MENT

Dear Miss Beynon Will you kindly 
send me the three little booklets. “Ma-, 
ternity, “ “How to Teach, the Truth to 
< hildren’’ and “The Most Wonderful

but, in this connection I may point ou 
that very much less sugar is used in thi 
way, when sweetening to taste, and that 
wholesale prices of sugar in New York 
have already gone down a little, and 
there is every likelihood that, long before 
any great proportion of this season’s 
preserves is used, sugar prices will be 
normal again.

To put up fruits without sugar, simply 
prepare the peaches or plums in the 

‘ordinary way’, place them in jars, til! 
with cold water, then place the jars in a 
boiler filled with cold water, and heat 
to the boiling point. A board should 
be placed in the bottom of the boiler to 
keep the jars from tin- direct heat of the 
stove. F’ruit thus prepared will be found 
excellent for pies, delicious for eating 
with cream, and generally superior -to 
the sugar-syrup preserves. If the jars 
are properly air-tight, they will'also keep 
quite as long.

Teach the Truth to Children” and “The 
Most. Wonderful Story in the World. ”

I like the Country Homemakers’ page 
of The Guide. I like the letter in the 
last number of The Guide signed “Lilac.” 
It is true in regard to swearing. We 
have three children and I have already 
heard the little fellow, four years old, 
repeat things he heard tin hired man 
say, that I didn’t like at all. It seems 
a problem to know just how to teach the 
little fellow that tliosc words are not to 
be used. He thinks the hired man is 
just about right. I always tell him that 
papa never says those'things, and I know 
he really doesn’t.

I hope you will always be successful 
in the good work you are doing.

A FAITHFUL READER.

PRESERVING WITHOUT SUGAR
Excellent results ran be secured with 

fruit put up without the use of sugar. 
Alt ho riot a ge fiera I practice, this has 
been done by many people for years, 
and authorities on preserving all agree 
that fruit so preserved retains its dis­
tinctive flavor very much better and 
is altogether superior to that put up in 
the ordinary way. The only point is 
that, when preserving without sugar, 
it is necessary to be particularly careful 
to see that tin- jars are sealed up air­
tight. and to insure this, the parafin wax 
top should be used in every ease, Of 
course', sugar will eventually have to be 
used in preparing the;fruit for the table,

TIME TO STRIP THE VINES
By Emma Paddock Telford in' the 

Delineator
Just before the first frost comes, all 

green tomatoes remaining on t(ie vines 
should bo gathered and utilized in vari 
ous ways for late fall and winter. If you 
have a good cellar, a number of the 
vines can be pulled tip bodily and hung 
from the ceiling by the roots Gradual 
ly the fruit turns crimson when it can 
be used as a salad. Last year my Christ­
mas salad was made from tomatoes 
ripened in the collar.

Green Tomato Mince Pie. Chop fine 
one pint of green tomatoes and three 
large apples. Add three cupfuls of 
sugar, three tablespoonfuls of flour, one- 
half cupful of vinegar, one-half tea- 
spoonful of salt, and one tea spoonful of 
mixed spices. Bake with two crusts.

Balked Green Tomatoes. —- Take 
smooth, round green tomatoes, cut a 
slice from the tops, remove the seeds, 
and place the tomatoes in salt for an 
hour. To a pint of breadcrumbs add a 
little minced parsley, two tablespoon­
ful" of butter, salt and pepper, and hot 
water to moisten. .Mix- well, fill the 
tomatoes, set them in a pan, add a little 
hot water, cover and bake slowly for 
an hour. Remove the cover and brown 
slightly before serving.

Green Tomatoes for Mince-Meat.— 
Chop firm eight pounds tomatoes, add to 
them six pounds of sugar and one table­
spoonful each cinnamon, cloves and all­
spice, cook gently until the tomatoes 
are tender and clear, then pack in jars 
to be used in place of"apples for mince­
meat.

Green Tomato Preserves. — Select 
rather small tomatoes and eu"E in halves 
crosswise. If larger, quarter the halves. 
To each pound of fruit allow three- 
fourths pound of sugar and half a lemon 
cut in thin slices. Use lemons that do 
not have"a bitter rind. Put "with the 
sugar enough water to dissolve it in the 
preserving kettle and when it reaches 
the-boiling point add tomatoes and 
lemon. Simmer gently until the tomato 
is clear and tender, then seal.

Gingered Green Tomatoes.-—To one 
peek small green tomatoes allow" eight 
onions. Slice and sprinkle with one 
cupful salt. Let them stand twenty- 
four hours, then drain and cover with 
fresli water. Make a strong infusion 
of ginger, allowing one quart boiling 
water to a pound of bruised ginger-root, 
.and scald the chopped tomatoes in this. 
Drain Mix together one ounce, ground 
ginger, two tablespoonfuls black pep­
pier, two teaspoon fuis ground, cloves, 
quarter of a pound white mustard seed, 
one-half cupful of mustard, one ounce 
of allspice, three ounces of celery-seed, 
and three pounds of brown sugar. Now 
put the sliced onions, and tomatoes in a 
kettle with sugar and spices in alter 
natc layers and pour over them enough 
white wine vinegar to cover well. Cook 
the pickle until the tomatoes are clear, 
then pack in jars.

Four thing" come n't back—the spok­
en word, the sped arrow, the past lif-e, 
and the neglected opportunity.


