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»ée i Dr. F. Truby King, President of the
Royal New Zjealand Society for the Ilealth
of, Women and Cildren and founder of
th~e fanions Karitane hospitals of that
èountry. Dr. King 'ivas received''in this
City as a manri wthan importânt message
at a t"e when the country was about to
inake a great drive to save the lives
of' 100,000 babies duuing the ccming year.

New Zealand, i 1907,lradl a mortahity'
record of oinly 80 babies per 1,000; this
good record, through the work imaugur-
ated by Dr. King, was made even better

* ini 1916, when the rate was reduced to the
rernarkably low fleur of '50 per 1000.
New York City bam the lowest ith
rate for its population of any city in the
United States, and in oonstantly reducmng
it. Yet, in 1907, the infant death rate
in this it was 14 per 1,000 andin 1917

iýîwa a ashighas 88 per 1,000.
'1». Klng's work, wich lias aroused

the admiration of medical men ail over the
world, in not confined te any one cas of

peIle. Almost invpimi:ly public health
oýis for the veïy poor, and only the

very poor feel that -they eah take ad-
vantaçe of t wtliout the sti O f
reeiving charity. Dr. Ing, when he
begqan bis work, interested Lord Plunket,
thn Governor of New Zealand, and bis

wife. Lady Plunkett enlisted'her frienda
net only as patrons but beneficiaries cf the
work. The Karitane Hospital was found-
ed, nurses took graduate courses in the
car of cildren, and mothers' stations
were opened in different cities, where
mothers could go for advicë and take
their babies.

Tiiere are now môme seventy of these
stations in New Zealarid and there wil
soon be six of the Karitarie hospitals.
The peculiarity cf these bospitals is that

the are. not for the very il; mothers
with amali complications which may
becôme serions cari go te thentP either
before their babies are bern or afterward
m ith the babies. They may remain

or , aa prhaps twe or three days
oa week. Their trouble is diagnosed

and simple remedies are prescribed.* - The society laya great emphasis upen
h the nursing of the babies. .Sometimes,

wbpn tlîis seems impossible, the roother
goes te the hoepital and, with juîdieious

TH-E WESTERN HOME MONTI-LY

feeding, rest, care and a little simplei
treatnient 'the difficulty is overceme and(
she goes home with the assuranice that ber4
baby ba d chance fer lfe and health.1
Ad ail thisis dene foi rich, poor or womeni
of moderate means, and f ree of cost.1
Those wbo have money can always make1
donations te the society or becemeà
members, but it is prinarily a nationalE
institution for the benefit cf all theE
peple. Threugh fundsanard donationsj
t s partly self-supporting, but for every

$5 that the society puts it the work
the Gevernunent gives $6.

New York bas its stations wbere
methers cari go willi their children fer aid
and advice and te obtain the iright modifiedi
miik for their babies and its low death1
rate pbews the value of the werk, but it
only reaches tbe poorer classes cf people.
.Wbat cur New-Zealand wemen realized

was that practically none of them had bad
adequate practical knewledge and trainig
fer motherhood, and that this was net a
cas question but a universal failing cf
civilized cemmunities," said Dr. King,
when asked for a description cf bis werk.
"Our cemmittees were selected te embrace
ail creeda and classes, te meet on a cemmon
ground cf motherheed and humanity,
with ne trace or suggestion cf patronage
or charity. Our members aimed teacquire
accurate information on nmatters affecting
the bealth cf women and cbildren and
then te disseminate the kriowledge. We
have sought above ail te make it clear
that the firat things te bc considered are-
fresh air, sunlight, cleanliness, proper
feeding, exercise, rest, sleep and regular
habits. When breast feeding is not

psilmothers are taught te medify
mýilk, the proper times te feed the baby,
the curse of 'pap-feedig,' 1.4e need cf
dry, bard food for the baby before the
end of the firt year.

"iGoing along our streets to-day, what
is it that strikpsus7 As the crowd passes

befere us, how many youths or adults of
eitber sex ceuld we pick eut whe weuld
compare favorably, as samples of bumari
perfection, with the beautiful babies who
are comparat ively ceîmeon? The vast
majority cf aduits are eut cf the running
altogetlier.

"I tii grcatly îipressed by tlhe re-

markable reductien on infant mertalitY
during the last few years ni New York
City and the systematic way i wich
this whele problein is being treated. t

appears to mie that the plans are ad-
mirably adapted te bringing about the
bet resuits under the extremely diffcult
and cemplicated cenditions which neces-
sarily exist i a city of such enermeous
size, with its social and racial cemplexities
and vast housirig probleuns.

"In these respects our problem in New
Zealand is mnuch simpler, and ve have
the additienal advantage cf a less trying
cliinate. I de net mean te sugget that
marked climatic variations are prejudicial
te fitness or eficiency. Indeed,' I thrnk
that it is rather the other way. No one
would suggiest that the severity cf the
cimate cf Scotland and Scandinavia, as

compared with that of England, bas
rendered the people ef these parts iferier
either -i body or mid.

"The whéle ôutlook, as regards the

bealth future ef any country, is bound îup
in the problem of training and educating
girls te make them fit fer motherhie4x,
and capable cf caring preperly fer their
babies."

Flour Subatituts
Rye fleur, as we alknow, is ne longer

censidered a substitute fer wbeat. But
rye and wheat are the only twe fleurs on

Sthe market new which produce asufficient
ameunt of gluten te make aL good loaf ef
bread. Gluten is the elastie substance in
fleur wbieh holds the gas bubbles caused
by fermentation. It stretches the deugh
when yeast is used in %lie makîng ef bread.
Wheat or rye fleur must, therefere, be
used te seme extent iail ycast breads.
Barley, cornuneal, cern fleur, rice, rice
fleur, ptatees, buckwheat, banana fleur,
or dasheen fleur mayhe substituted for a
part cf the bread flur cailed forithe
recipe usually followed i the making cf
wheat bread. Hewever, net mere than
one-third substitute sheuld be used, and
very eften ene-quarter substitute makes a
bread that more strongly appeals te the
palate. It is false eccrnomy te make a
bread that the family will net eat, leaving

aIl panqî)ered ap)petites out of considera-

tion. Substitute flour cari be used iiimaliy ways te make delicious cakes, Cook-
ies,,,doughnuts, biscuits and' mufliins.

Teeis no question, however, that a
saving cf wheat wiil resuit which will Ie
greater ini anuunt if tiiese articles are
mnade cf substitute fleurs tbari if a loaf of
bread is practicaily wasted by the house-
keeper in lier efforts te use up the war
fleur she muet buy.

Ne bread in wliicli substitute fleurs. are
used wili equal the wheat loaf we are ac-
custemed, te, cither un celer, Or flavor or
texture. But this statement dees flot
meari that breads made with substitute
fleurs are net good. It sinply means
that tliey are differenit.

Perhaps it weuld be just as well te do
away mith the word substitute. It bas a
psycbological effeet that bardly gives the
substitute a fair chance. Since curmental
attitude tewards feeds i general affects
digestion, any word or act that would im-
pair it sbeuld be omitted. Let ns then
eat cer bread, oat bread, barley bread,
rioe bread, etc., without a theught te any
substitution that may have been prac-
tised. These breada will soon be liked for
wbat they are, and net for what they pre-
tend te be.

The usua4l bread recipe reads as fol-
lows: 3 cups fleur, 1 cup liquid, YÏ yeast
cake, 1 teaspoonful sait, 1 tablespeen fat,
1 tablespoon,ýugar.

if substitute fleurs are used several
changes wiil have te be made i the fore-
going recipe. For instance, cerrimeal is a
heavier medium than wheat fleur, and a
littie more yeast wiil have te be used, or
else the time cf fermentation will have te
be prolonged. Barley fleur absorbs more
watcr than wheat fleur and decreases the
time cf fermentation. Both rye and bar-
ley mixtures resuiti a seurish, sticky
mass if the time cf fermentation us pro-.
longed. Beth rye and barley bread re-
quire a slower overi and a lenger period
of baking.

Peevishi, paie, restless, and sickly chidren

owe tiheir condition 10o wormis. mothier Graves'

Wormn Exterminator wi1i relieve thern and

restore heaitti.
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£UUIE[UE1nnuÀ~ LIMOGES CHINA!

READ HOW WE OFFER YOU $9.00 WORTH 0F THIS FAMOUS WARE IN RE]

FOR THREE SURSCRIPTIONS AT $1.00

ERE is some wonderful news for our readers. By a iucky chance wve have been able to Ob

Elite Limogea Cups and Saucers -the famnous china which made the word Limoges

the gworld. Before the war these cups and saucers sold at from $î.oo,. in the cities, to $1

The city of Limoges is now close to the war area, and the manufacture of china bas neces

so that it is very uncertain whcn more supplies of this famous ware will be forthcoming. These e

wiIl make handsomne decorations for your parlor, if you do flot care to have themi for Lise at v'our ta

Description

The cups and saucers are original Elite Limogea French China,

with dlecoration cf branches cf snall ffill blown pink roses, foliage and

floral sprays.. Irregular gold edge- Gold decorated-haridles.
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YOU WILL

NE VER

BE OFFERED

SUCH A

CHANCE A GAIN

TURN

tain a limited quantity of

a househola name ail over àà
.50 in the country, apiece.
sarily had to be suspended 1

elaborate cups and saucers é

21 fer
rantecd Limogea cups and
ptions te The Western Home

thý h.Irce ubscriptions. Chiçp
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