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DECLINE SUBSTITUTES

Cook With a Two-in-One

'WO-IN-ONE Heater is a beauty in de-

sign; burns soft or hard coal, wood or

coke —fully warranted. It will add
comfort to your living-room or hall,

Bzing fitted with a patent “ Down-draft’
flue, you have complete control of the fire
at all times.

TWO-IN-ONE is a first class heater as well as a
high grade cooker and baker. The oven is of medi.
um capacity and will cook and bake perfectly. The
two nine-inch coverson top are easily removed and
you can boil your whole week's wash on TWO-IN-
ONE in a large No. 9 wash
boiler—at the same time
using the one fire for bak.
ing and heating purposes.

See it at your dealer’s!

3 Ifhe does not carry TWO-
Fn',‘“ IN.ONE send us your
Paid order direct and we will

prepaythe freight to your
Station Remit by postal
or express order.
TWO-IN.ONE is fully
guaranteed in every par-
ticular and will openup to
your entire satisfaction.

The Hamilton Stove
& Heater Co., Ltd.
HAMILTON, CAN.

Sift Your Ashes
Without Dust!

J‘ust lvyhnt you need for this Winter!

The “Liaisy Asit SirrTER’ ecasily and quickly
sepurates the ashes from the valuable unburnt
coal, without raising any dust. Your coal and
u!leu cun then be removed without your clothes
being so.lcg.

Easy to handle—and gives perfect satisfaction!
. Ask you dewier to show you the “Damsy '. Or,
if hs does nct carry it, write us direct for full
infurmation and price delivered to you.

SOREN BROS.
Tinware Manufacturers

549 King St. West Toronto, Can.

Women Will Say
I don’t know that stitch and I wish' I
knew this stitch. Our new book
ART NEEDLEWORK

withoverl100illustrations teach,
es you to master every known
Embroidery and Crochet stitch,
A ch 1d can learn them by self.
instruction as we picture all
ditticult stitches. ‘The lessons
in nine parts include all kinds
of Embroidery, Stamping, Lace making,
Crocheting, Handpainting, Crazy patch
work, Punch work, Cross stitch, Eyelets,

etc. Complet~ “~ok by mail, 10 cents,
ART PUB. CO., Desk 27 South Norwalk, Conn

Easier Housekeeping

For You

PLA.‘\I your work and dp your sweeping

the easy, simple way—Iletting DUST-
BANE do all the hard work and you will
not be tired or overworked.

Just sprinkle a handful or two of DUST-
BANE at the starting point and swe.(l:p
ahead. Dusthane will leave your carpets
sweet and
clean and will
save your
time, health
and
strength.

and try Dustbane w{ylrourselﬂ in your own

home. ~ You too,

1 delighted at
splendid results! i i
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How Clever Women Make Money

HER HOME AND FACTORY

UNDER ONE ROOF

By ZOB BECKLEY

DOZEN years ago, Jane Durand suddenly
found herself right slam up against a high
stone wall labelled “Self Support.” There

was no apparent way of scaling that wall, espe-
cially since she had a beloved little mother beside
her. Neither Miss Jane nor her “motherkin”
knew anything about earning livings. They were
just quiet home folks who had been comfortably
off till the crash came But they did know how to
cook and keep house and be thrifty.

Quite casually one day a friend mentioned that
a pair of “dear old maids” of their acquaintance
had made a bit of money out of four formulas for
flavoring extracts which they had invented and
used many years.

The gentle spinsters had come into a fortune
and were giving up their work.

Miss Durand went straight to the little ladies
and asked them if they would sell their recipes.
They were glad to do so. They placed so small a
price on them that Miss Durand found that the
few dollars she was able to scrape together easily
covered it.

The prospect of earning any sort of a decent
living for two persons from four flavoring ex-
tracts—vanilla, lemon, orange and almond—
seemed dubious. But Jane Durand had to do
something, and do it quickly.

The little old ladies told her where and how to
buy her fruit, almonds, vanilla beans, distilled
water and alcohol, a small percentage of which was
necessary to “fix” the essence.

Next morning she began gingerly to experiment
in her kitchen. They lived in a small, unpreten-
tious cottage at this time, and her work was on a
tiny scale. After many trials, a few failures, but
no real discouragements, Miss Jane succeeded in
making what she considered a perfect product.

The task of building up a market for it was more
difficult. She went to the nearest town and called
on the manager of the largest and best grocery
shop, showing samples and soliciting a trial order.

He gave her one, very small. He had been
accustomed to buy his extracts from a factory.
He was skeptical about a lone woman being able
to make a satisfactory article of the kind. But
she looked businesslike and earnest—and he took
a chance.

Her next try was a handsome specialty shop,
where they sold expensive candies, fruits, pre-
serves and tinned goods. She got another
order there. It was for half a dozen small bottles
of each of her four flavors. Her day’s tramp
netted Miss Jane in all four orders. These she
carefully filled and delivered personally.

Her labelling and packing were somewhat crude,
but she soon learned to put up attractive packages.
In less than a week every one of her four trial
orders was repeated, two of them being for
twice the original amount.

Miss Jane and her mother hugged each other
with delight, and did a dance around the kitchen.
They worked like beavers to get the bottles out.

Thus did the small beginning show promise.

W]TH practice, the extract lady found her
products were made quite easily. The lemon,
orange and almond flavors were the simple
ones. They can be prepared “over night,” the
chief labour being in pressing out the juices and
grating the peel. The straining, bottling, labelling
and packing for shipment require time and care.
The vanilla extract is the only one of the
quartette which is at all troublesome, Miss
Durand says. It takes time, skill, care and
judgment. The vanilla beans have to be gradu-
ally “stewed out” in a sort of oven for sixteen
days before the extract is ready for use.

After Miss Durand had worked at her extract
making four years, she began to dream of building
a home which should be house and laboratory in
one. By this time she had several thousand dol-
lars to her credit. She consulted a young archi-
tect who liked her idea and grew boyishly enthu-
siastic in planning a bungalow so uniquely.

The plot was soon bought and the building
erected. There it stands to-day—the prettiest
six-room bungalow you can possibly imagine!
The cement cellar is the neatest, whitest, sunniest
spot that ever masqueraded as a factory. Wide,
low windows, are set on a level with the lawn
without, framing pictures of hills, trees and flower
beds.

Part of this cellar is stored with boxes and
bottles, labels, a pasting table, paste pot and
brushes. At the other end is the heating appara-
tus, kept at an even temperature by two bunsen
gas burners. Inside this oven sit the big glass
jars of vanilla beans, slowly “cooking.” Each

jar has a neat tag tied round its neck, saying how °

long it has been there, its general condition and the
chances for a successful termination of its career.

Miss Durand’s desk, her typewriter, her tele-
phone, are in one of the charming, chintz hung,
mahogany furnished chambers upstairs, and to
walk through her simply but beautifully designed
house, you would never dream the cellar har-
boured a remunerative business enterprise.

Miss Durand insists that her work is ‘“as easy
as pie, and any child could do it.” You are
almost inclined to believe her as you note her
unhurried air, her crisp white linen frock, her
spotless white pumps—and her cheery smile.

“I have been nearly thirteen years in the
business now,” she says, “and have all I can
attend to. We are still a ‘one-man concern,’
although my mother helps me when rush orders
come. 3

“My routine is so systematized that I can vir-
tually run things with one hand and keep house
with the other! That leaves my feet free for
walking and dancing, both of which 1 love.
We have no help in the business, and no house-
maid; only a woman who comes by the day to
wash and iron, sweep and clean.

“While competition in these days is very keen,
I believe there is always a good living for the
woman who specializes on some food commodity.
Machine made, factory prepared foodstufls are
the order of the day. But there are many house-
holds and hotels only too glad to pay fair prices
for materials made at home with care and purity.

“The secret of success in a siall home business
is in keeping your quality up dnd never disap-
pointing in your deliveries. You must be able to
work hard at a stretch and be careful not to con-
tract for more of the product than you can
properly produce.

“I used to go to town and shop round for my
materials,”” goes on our brisk little extract ar-
tiste. “But now I have dealers from whom I
can safely order by telephone.

“I purchase by the crate, of course. My busi-
est season is in the summer, because days are
longer and the fruit extracts can be prepared in
quantity and set aside, sealed, for use in the
winter. Mine is not a seasonal trade, however,
for oranges and lemons are in the market practi-
cally all the year. The raw materials are deli-
vered and called for at my cellar door by the
expressman.

“Unless a large order has to be gotten out, my
day’s work is usually only three or four hours
long. I often think, as I work in my comfortable
cellar, of the girls and women who are engaged in
uncongenial tasks in factories and shops.

“l WISH more women would undertake home-

manufactures. There is room for all sorts of
home made products in the markets of to-day.
Home made candy, for instance, is always in
demand for children and grown ups who do not
mind paying well for sweets that are pure and
harmless.

“Cakes, bread, preserves and other specialties
of the home kitchen are saleable. The idea is to
stick to a few products—not try to make a little
of everything.

“To come down to definite, concrete sugges-
tions:

“If I had my problem to face again, I should
start solving it somewhat in this fashion: I
should go to a dozen of the most enterprising
grocers, provision men, druggists, caterers and
hotel keepers and ask, ‘Have you in mind any
article which could be made at home and for
which there would be a market if it were given
the special quality of goodness which the term
‘home made’ stands for?”

“Possibly some of these business men would not
be prepared at first with the suggestion I wanted.
Then 1 should go over his stock with him, item
by item—or by myself—and ask the question
whether that or any other article would find
greater demand if it were ‘home made.” Most
persons’ minds are more stimulated by activity,
by definite, particular suggestions than by asking
them questions in the abstract.

‘““Also many hotel men and restaurant pro-
prietors are constantly on the look out for some
special dish, side dish or specialty with which to
popularize their menu, If such a thing were
suggested tu them by a woman—a capable house-
wife woman—they would, I believe, welcome it.

“At all events, this phase of my search might
yield me a number of hints for home made articles,
I should then interview some typical housekeepers
women of means, boarding house managers and
the like

“I should ask them whether they had thought
of anything which they themselves could not or
did not bother to make, but would be glad to buy
if it were made at home with all the cleanliness,
care and honesty of material which the home
produced specialty is supposed to have. I
should make suggestions to them also, as to what
I thought I could successfully furnish, and at what
price.

“ANYHOW, I should persist in my inquiries

until I did get to some starting point. Then
I should visit some friendly manufacturer of a
similar article to the one I wished to make and
get an idea of the make up, the cost and process.

“I should then go home and devote several
weeks to analyzing, making, re-making, studying
and experimenting generally, just as a chemist
does, until I had a thoroughly satisfactory article.
This 1 should try out on myself, my family and
friends, noting their comments and making
improvements until I felt T had a perfect product
—a specialty that could not easily be duplicated.
Then I should go over the same field I had already
canvassed, distributing samples and soliciting
orders. I should keep on plying them with my
samples and trial orders until orders began to come
by themselves. This logically follows when the
field has been prepared and a really excellent
article produced. .

“Some things are better for being made in fac-
tories. But there is always a longing in the human
palate for edibles and condiments prepared by
woman’s own hands, in woman’s own home kit-
chen. And so long as women live, there will be
lots of them to whom cooking and ‘mixing’ things
for the nutriment of the human body, is always a
pleasure—and can be made a profit.=
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About Baby

'8

WHEN feeding from the
bottle hold Baby in

the ‘ariy s Tha 5 aq)

should last ten to fiftcen

minutes.

The first two months feed
regularly every two hours
during the day. If Baby
Is asleep rouse him. At
night the last meal should
be at 11 o’clock and if he
will sleep do not feed again
till 3 or 5 o’clock a.m.

When Baby cannot have
his natural” food give him

Allenburys

Fads

Use the « Allenburys * Feeder
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The history of the
culminated in the

ROYAL

The builders of th
€ e Royal clung
to neither tradition nor precedent.
idThey had one aim and one
ea—to produce a REAL type-
wm?r. whxch' should do all that
a {)Cdl typewriter must do, and do
it setter, do it easier and do more
of it in the same time,
Simplification was th, i
e governing
thl;{ught. To create o typewriter
which would deliver the work from
t}é)s](f)f the operator to
e itself in the quickest,
most efficient, most accurate man-

ner — that wag the
attained. e end to be

Right away this ¢
Right s called for the
elimination of a thousand un-

typewriter

the Royal has o
ne thousand less
parts than the o]d-f i y
e old-fashioned type-
Think what this
S means—one
th;)usand less chances for re-
p;_a TS. And that very advantage
of a thousand fewer parts multi-

I 11
in the Royal. Y phieerdie
Get the facts,

criptive catalogue
formation,

Field, Love & House
41 Richmond St. West
TORONTO

Agencies in principal Canadian Cities

Write for des-
E and full in-

A FREE “ TREAT” FOR

YOUR CANARY
7

If you wish
your pet to
léeep ’healthy insist on
rock’s Bird Seed. Brock's
is best, ang the “ Treat”
in every package is a bird
tonic that keeps Dick
bright and healthy.

A free sample Brock’s Bird
Seed and “ Treat,” Wrilt-e
Nicholson & Brock
SM _Francis St,, Toronto,




