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W«* Lila

•ad eely naliaaal making al a high 
Uaymla» w« rupture tku «eee. ead 

i potato 1er bsmea loed Oae 
tU be snrpeiasd te eue I

et raie M tke digeetiv» 
ektek aanlMü iteetf eel ward! r 

■ thaï teee o# tke "Mnb «f ektldkood' 
ee pretty to eee aed alae hou randy viewed 
te three days ef 
The theory 
iateelteal n 
le aniaiat eUe. why le thie coatieeat 
ee «tel adeertleed wttb were powder».

that raw potato»» keep 
me fréta rhlldrew ie epee

a rale 
eat something 
* there err me 

the place of a fairly 
thick cruet ef bread (aabettered) Rabiee 
hare a lot of ealiea aad the otaagiaoua 
matter ie uaeeceeeary, Oatmeal 

to each up free a
are aleo eery aouriehleg. well 

Cora March of tee weed. baa. I 
a at told aa peed authority, bo feeding 
•alee whole ear. Seda crachera teat 

the earn# teeeure, eede tehee ia 
forai betas hard of digeetioo to 

ay adulte. If oee muet uee sugar, 
aad eoat eeem to thiak it ueceeearv, aa 
excel lent baby doc tone» eaye "eely to 
barely iweeten " eo aa not to destroy 
the taste of food, but I maintain that 
net meal should be taken la the "Gold 
Scots way." a pinch of salt alone being 
used with it. The brawny Scot was a good 
example I bear. aleo. he le dwindling 
away to a white loaf of bread. Now. for 
the granny food, cut the cruet from a dice 
of bread, cover generously with water 
aod simmer ia a dosed pan for 10 or IS 
minutes, or until it swells "rich " Strain 
it for a wee infant, or fur aa older babe, 
just eee «Bough water to make a delicate 
porridge, and feed with a spoon. For 
the todefler the diet ie eo easy I can't 
understand ear mother wasting more, 
porridge, bread aod butter, a little well 
cooked root vegetable aod milk, being 
staples within reach of all farm raised 
children. Crumbled bread moistened with 
broth aod half an egg later on are good, 
no meet, apples, raw and cooked, surely 
furnish an ample bill of fare

You ask for an opinion re women as 
officerx handling other women. That's 
rather involved, isn't it? But, as in my 
life I only had one woman behave in a 
mean unwomanly way when I was sick 
and helpless, I had better say she was 
not worth mentioning. So I think there 
are many 6ne characters I have come 
in contact with, that by all means women 
should be in a position to deal with their 
own mind, and much good will come of it 
Locbnivar, your letter was greet. Yes, 
eouality and justice is all we want. 
Whv are not men with your ideas in 
Parliament? The honorable gentlemen 
there at present would be employing 
themselves to better advantage (to us 
any wav) by tidying the streets and 
beautifying vacant lots.

Apologising for this lengthy epiMle. 
I remain with best wishes to our hostess 
and all.

ROSE TURRELL 
Wilson River, Dauphin.

~ Dear Mrs. Turrefl:—Many thanks for 
your letter containing the hints on child

diet I feel sere that N wxM be sf >«M

very glad is have year paper ee vwtsu 
lee wsmew. I eely wish a lew mere 
essU falsa year example aad write in 
aa any subject ef interest Yea, I think 
Lerhel ear's letter was very See. ewd 
B lew men like Lockmear amnag the

the igbt far the freedom el ear wemea 
I intend to write up surreal^ papers <m

prairie who have wn means of learning 
what Is the beet amt had ef taring fur 
their rhddrvu I hope that the year IWH 
will see greet progress la May matters 
starting the wemea eed children I 
would prefer series the men seme forward 
aad take we the tglil far women'» freedom.
| mm . — —_ __a i 4mml eAmaah»S * L . ■"It IffivTw ate »r »■» IBF “ *f| •• t r m s te» * te ■ ■ x % rate 1
the Item is drawing nigh whew wwesee wilt 
hero a voice sad take a share ie the 
making ef ear laws Write again, dear 
friend Many thanks fan the high trihwte 
to Ilf# mm 1 »m || ig ef «nit to 
yea aad hope indeed that It wilt prove 
mer» woeful in the roaaiag moathe

MARY FORD

VftEFVL RECIPE*
Tasty Meet Fie.—Cold meet Is not 

verv speetidag ie the winter, ee this 
is how I laleh ap part of my Huaday 
jeiat The hoars I make soap ef Cat 
the meat ia pieces aad lay ia a pis dish, 
pat te sa egg cap aad poor some gravy 
ever the aseat Nest hod some sis

late a lever ia the dish aad cover with 
a aire short crest Be sere aad leave 
a hair ia the tarn. My ingredients are 
leer auarru of fleur, oee tahleepeoaM 
level of baking powder, n pinch of mit. 
one ounce of better, oee oeace of shredded I 
sort Mis with book milk sad water. 
Roll out, cowv the dish sad lest bake 
sufficient Ie brows the cruet nicely

Oatmeal Carnet fltesBÉte.—Tskr half 
a pound of fleer, e quarter posed of 
course oatmeal, two owners of brows 
sugar, two ounces of currants, aad owe 
gm of milk Mix the flour, oatmeal 
aad eager; warm the better ie the milk, 
add the estreats aad then work tke 
whole late a paste; roll eut very thinly, 
stamp out into rounds or other shape, 
place them ee a baking tin. aad bake 
them ia a moderate erne far shoot 
twenty minutes

Bnkewefl Tart.—Grease a dinner plate. 
Mar it nitk poetry, spread with raspberry 
jam aad cover with the following m.iture: 
two ounce» of better, two ounces of 
sugar, owe egg. three owners of ground 
rice. Rent butter and sugar to a cream, 
add egg end heat well, then stir in the 
ground rice. It too Miff add a little 
milk Rake about half aa hour ia a j 
moderate ores. A delicious tart.

A Delete as Cake.—Mix one pound of 
floor, half a pound of Ane white sugar, 
half • pound of sultana raisina. four ounces 
of readied perl ia stripe, three ounces of 
candied cherries rut in half, a pinch of 
ground doves, a dessertspoonful of good 
baking powder, a pinch of rail aod half 
a pound of hotter. The latter is to be 
rubbed in lightly with the tipe of the 
Ungers. Three eggs end a wioegtsssful 
of milk are next to be added. Pour 
the mixture into a shallow baking tin 
(well buttered) and bake in a moderate 
oren for two hours.

Beef Re*.—Onr pound of beefsteak 
and half a pound of baron fat. Mince 
fine and chop together, adding two tra- 
cupfuls of breadcrumbs and a little 
seasoning sauce If liked, add salt and 
pepper. Unite together with a beaten 
egg Form into a thick roll and place 
in a floured doth tied et both ends 
Boil for two hours, then turn out, and 
while hot cover the roll with crisp brown 
breadcrumbs. To be eaten cold.

MOTHER EVrS PUDDING
If you want a good pudding, to teach you 

I'm willing.
Take two pennyworth of eggs (when 

twelve for a shilling).
And of the same fruit that Eve had once 

cboeea
Well pared and chopped, at least half a

Mesa.
Six ounces of bread (let your dog eat the 

crust).
The crumbs must be grated as fine as the 

duet.
Six ounces of currants from the stones 

you must sort
Lest they break all your teeth, and spoil 

all your sport

ASK YOUR OWN DOCTOR
To turn up the report of the British Msdnl Association » 
pern sod ta the Bntaah Medical Journal ef Sept 16th. 1411
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yb Lamp
It Never Flickers

The long winter even- 
give a woman a tplen- 
chance for sewing or 

embroidery ; but her eves 
suffer from the strain unless 
she has a good light 

The Rayo à the best 
lamp made.

It gives a strong, ddueed light that is remarkably easy to the eye». 
There it no glare to it ; no flicker. It lights up a whole room.
The Rayo ie an économes! lamp, too.
You gst the now posable h«ht-value 1er die el burned ; tad dm Rayo tedt is a 

w-pneed lamp. Yrt « is a handsome lamp—sa omaaseat to any room m the house.
The Rayo Lamp is eaely lighted without removing thada or dummy : easy to 

me aad trench. Made of sold brass mckel-plaSed ; also ia

Is ter yea his km ni Rare ham*! sc Wfi 
Is ear eemey el

Tke Imperial Oil Company, Limited

9ix~ooncea of Jeu gar won't make it too
►v sweet.
Some salt and some nutmeg will make it 

complete.
Three hours let it boil without hurry and 

flutter,
Aod don’t serve it up without sugur and 

butter.

Dear Miss Ford:—I am unexpectedly 
called upon to make a trip either to 
Ontario or British Columbia with a young 
girt suffering from overstrained nerves 
due to too heavy work on the farm, 
means are limited, and I have not travelled 
by train since 1 settled on a Northwest 
farm eighteen years ago, so that I feel 
decidedly nervous about the undertaking. 
Will you kindly give me some advice 
as to suitable dress and cheapest mode 
of travel. Also could you suggest some 
place where board would not be too 
expensive, as we have no relatives whom 
we could visit. I enjoy very much the

Home Department, often finding very 
useful hints there.

Yours very truly.
Prince Albert. A. P.

Dear Friend:—If you could let me 
know whether you have decided on 
going rant or west 1 could then give you 
full information. If you ore going to 
B.C. you will not require the warm 
clothing that would be necessary if you 
are coming cast. It would save con
siderable time for me aa I am very anxious 
to give you every assistance, if you will 
write ns soon as you have decided which 
journey to take. Are you aware that 
there is a hydropathic establishment to 
be opened in the outskirts of Winnipeg 
which might, of course, save you con
siderable expense. Many thanks for 
your kind tribute to the page. I trust, 
indeed, to be able to help you in many 
useful suggestions.

MARY FORD


