
MARRIED WOMEN RUSH INTO
WAGE RANKS TO DOWN THE

COST OF LIVING

Twice as many married women
are working as wage earners toddy
as were working a year agoT

This is true in Chicago, and wom-
en who have watched the trend of
feminine labor say it is just as true
throughout the United States.

In January, 1916, out of every 100
women seeking employment in the
U. S. department of labor service
bureau, only 10 were married.

In January, 1917, out of every 100
women, 35 were married; and out of
every 100 asking work at the state
employment bureau, 36 were mar-
ried.

The entrance of married women
into the shops and factories and into
other women's kitchens is so recent
no official figures have been com-
piled.

But the next report of the federal,
department of labor, and of the sev-

eral state labor departments, will
contain authentic data. '

Higher cost of living is the reason
oftenest given.

Mrs. Sophie. Lamb, in charge of the
v omen's bureau of the U. employ-
ment service here, said today:

"The average man is not getting
wages enough to support a large
family. The home woman has prac-
ticed economy, but there's a limit to
what economy can do. So the home
woman has had to go to work.

"I have troops of married women,
some of them quite elderly, coming
in here offering to do anything just
to help out with the home expenses.
Many have been leading clubwomen
and civic workers."

Mrs. Elizabeth Heneberry, who
meets women seeking work in the
Illinois State Free Employment bu-
reau, made this report of the mar-
ried woman's warfare on high cost:

'We found positions for 916 wom-
en during January; more than half
of these were married. Many were
mothers of babies. Some send their
babies to day nurseries, so'me keep
a 'big sister out of school to mind
the house."

A noted feminist, friend of Mrs.
Emeline Pankhurst Mrs. Louis
Brackett Bishop said: "Women
shouldn't wait for the high cost of
living to drive them into the indus-
trial field.

"There's no sex in industry. A
married woman should be economi-
cally independent of her husband."
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HOMINY

Boiled Hominy
Wash the hominy and put into a

stone jar. Do not fill the jar much
over half full with the hominy. Fill
the jar with cold water and place in
a kettle of boiling water. Cook six
hours. Serve as a side dish. Season
with melted butter or cream. For
breakfast it is served with cream and
sugar.

Hominy Croquettes
Mix two cups of cold boiled hom

iny, two eggs, a tablespoon of melted
butter, a little salt and a teaspoon
of flour. Fry in small spoonfuls in
hot lard. Serve with maple syrup,
honey or melted sugar.

Hominy Cakes
For this dish the following are


