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tember meeting. After roll call, the 
National Anthem was sung and after a 
dainty lunch the meeting dispersed.

MINNEDOSA
The Minnedosa Home Economies So­

ciety spent a very pleasant afternoon at 
the home of Mrs. Grierson on August 
22nd. After the Social that always 
accompanies the afternoon tea. the 
meeting was opened and the business 
transacted.

Mrs. Cooper suggested the advisability 
of having a separate section for children 
of fifteen years and under at the Summer 
Fair.

Many proposals were made as to the 
best distribution of the prize money and 
the most necessary classes to be included.

Mrs. McLean read a most interesting 
article on “Beekeeping for Women.” 
This dwelt not so much on the remuner­
ative side of the question as the health- 
giving occupation and the valuable les­
sons to be learnt by watching bees at

There is no doubt that beekeeping is 
a pleasant wav of earning extra pin 
money hut the woman who studies bees 
will also learn to keep cheerful and 
calm, industrious and methodical, con­
tent to do her best and let others do 
theirs without interfering.

The meeting closed with the National 
Anthem.

May we have the paper on Bee-keep­
ing for publientrnn in this department 
please? P.R.H.

Recipes

CRAB APPLES 
Mrs. C. K. Willson

Take flowers from apples, stick clove 
in every other apple, leave stalks in. Put 
in sealers, fill up with syrup two cups 
sugar and one of water: put sealers in 
pan of water in oven and cook two hours, 
slow Are.

DILL PICKLE 
Mrs. C. K. Willson 

Put one row of small cucumbers in 
stone crock, layer of grape leaves and 
layer of dill stalks; do this alternately 
till crock is full; cover with brine in 
proportions of three or four teaspoonfuls 
salt to two quarts of water.

BEAN PICKLE 
Mesdames Herbert & De Ron

One pk. beans cut in half and noiled 
till tender. Dressing—two pint* malt 
vinegar, one pint water, two lbs. brown 
sugar, one cup mustard, one cup flour, 
two dessertspoonfuls turmeric, two des­
sertspoonfuls celery salt. Mix with a 
little of the vinegar, then add the rest 
and cook till thick, pour over beans and

RHUBARB MARMALADE 
Mrs. W. W. Shirley

Two lbs. rhubarb cut in small pieces, 
add a little water and the finely chopped 
rind and juice of five lemons." Boil 20 
minutes stirring often, then add six lbs. 
sugar and one lb. walnuts. Poil till clear 
and thick.

I have wanted the recipe for Rhubarb 
Marmalade a long time. P.R.H.

JAPANESE CARROT SALAD.
Equal parts of finely shredded raw 

carrots and turnips. Let these stand 
about an hour in sweetened vinegar. The 
vinegar must not be too strong. Serve 
on lettuce-leaves, and garnish with a 
few raw beets.

RICE WITH CREAM AND PRESERVES 
(OLD ENGLISH).

Take four ounces of the best whole 
rice, put in a stone jar with a quart of 
new milk, and bake slowly in the oven 
until the rice is quite soft. Then add 
sifted sugar to sweeten to taste. Ar­
range in a glass dish, leaving a hollow 
in the center, which should be filled with

preserves or raspberries or fresh straw­
berries, crushed and sweetened. Pour 
over all some good cream and serve. 
The sugar should be added the last 
thing before putting the rice to cool or 
the color will fee spoiled.

PLAIN OR FRUIT FRITTERS.
Beat yolks of two eggs slighty, add 

gradually a half cupful of cold water and 
beat until light and foamy. Add one- 
half cupful of milk and mix well. Make 
a hole in the center of one cupful and a 
half of flour to which has been added 
one-half teaspoonful of salt ; add liquid, 
slowly stirring all the time; beat until 
smooth, then adù carefully one heaping 
teaspoonful of baking-powder and the 
whites of eggs beaten stiff. Fry in hot 
fat until brown.

SALAD DRESSING (Sent from Manitou)
Two Eggs, four tablespoons vinegar, 

two tablespoons sugar, one teaspoon salt, 
a pinch of white pepper, butter size of 
an egg. one tablespoon mustard, one cup

PEACH PUDDING.
Roak a cupful of bread crumbs in two 

cupfuls of boiling milk, stir in a table­
spoonful of butter, three beaten eggs and 
five tablespoonfuls of sugar. Mash some 
canned peaches to make a pint and pour 
them in. Beat light, put in a buttered 
pudding mould, set in a pan of boiling 
water. Cover and cook an hour in the 
oven. Turn out and serve with whipped 
cream or just sweetened cream.—Miss 
Sarah J. Fisher.

CORN BREAD.
This rule makes two good sized loaves 

of corn bread so that one-half the 
amounts given below will make enough 
for a family of five or six. Use two cup­
fuls of corn meal, one cupful of white 
flour, one pint of milk, two eggs, one 
teaspoonful of butter, melted. one tea- 
spoonful of baking powder sifted with 
half the flour, a saltspoonful of salt and 
one teaspoonful of sugar. Use a teacup 
for measuring. Stir up quickly and bake 
at once.—C. B. Sliiveley.

POTATO SALAD.
Beat the yolks of two eggs well and 

add one tablespoonful of mustard. Put 
these in a teacup and fill up the cup 
with sweet cream. Let one teacupful of 
vinegar come to boil and stir the cream 
and egg into it after it has been taken 
off the fire. Tf these ingredients do not 
thicken sufficiently, a little eornstarch 
moistened in milk can be used for this 
purpose. Cut into dices enough cold 
boiled potatoes, and add the same mea­
surement of celery, onions and pickles 
cut into small pieces. Use equal quanti­
ties of the last three ingredients. Rea­
son well with pepper and salt. When the 
dressing is cold, pour it over the salad 
materials. Garnish the salad with pars­
ley or watercress. Lettuce can be sub­
stituted for celery.—Nellie Armstrong.

HAM PIE.
This is a favorite dish in our family. 

Cover a baking dish with bits of bread, 
buttered. Cut into small pieces a slice 
of ham and sprinkle a layer over the 
bread, then add a layer of canned toma­
toes and moisten with the juice. Chop 
"an onion fine, mix with the rest of the 
ham and sprinkle on; then add slices 
of buttered bread on top, moistening 
with the tomato juice. Cover and bake 
in a moderate oven two and one-half 
hours.—Isabella Arnold.

About Women

Johannesburg, the commercial centre of 
South Africa, has entrusted its city 
government to the leadership of a 
woman, Mrs. A. M. Ellis, who bears the 
title of “Mayoress.”

Governor McGowen of Wisconsin has 
appointed Mrs. Ada F. Howie of Elm

BIRKS
The word is short, easily lemembered, and 
known the world over beceu;-'* it stands for 
the very best that quality and skill can pro-

JEWELLERY
Silverware, Plated Goods, Brassware, Cut Glass 

Novelties, Fine Leather Goods,
Watches and Clocks, Etc.

Meurt. Henry Blrkt <$ Sow Ltd., Winnipeg.
Pleate send me copy of your new ILLUSTRATED CATALOGUE as advertised In 

the "Canadian Thretherman and Farmer.

JOSEPH RODGERS & SONS, Limited

Avoid Imitation! of oar CDTLI1T by
This EXACT MARK h on Each Blade.

®fiâSIEÜ lb61 «OLE AGENTS POE CANADA

JAMES HUTTON & CO., MONTREAL

Quality- Novelty
In

New Season’s Furs
We have never failed to satisfy our most 
exacting friends, and our arrangements 
for the coming season mark a dis­
tinctly new record In Highest Grade 
Furs at the Most Moderate Prices.

» FEW EXAMPLES
SETS COATS

NATURAL ALASKA SABLE
"Black Martin" Broad Stole Collar.

finished with aille tassel* on ends  6116.00
Muff, Large Oval Pillow.................. 60.00

(One of the most handsome and universally 
practical of all Fur Sets.)

NATURAL CANADIAN MINK STOLE
Square back and front finished with tails and 

paws. Very handsome new design. . 6176.00 
Extra Large Bolster and Pillow Muffs 

660.00 to 6116.00 Smaller Mink Scarf's.. . 40 00 to * 66.00 
Urge Imperial Muffs.. MOO to 60.00

LABOS ISABELLA FOX STOLE

HUDSON 8SAL

Large B

FOB OIBL8 AND MISSES
Fine Quality Striped Raccoon Shawl Stole 

Large Muff to Match......................... 10.00

LADIES’ PSB8IAN LAMB

No. a «fuaiivy, ID me nee lung............ vnw
Full Length Persian Coats in a variety of 

grades................................... 6860 00 to 6606.00

MUSK RAT
Fine Quality, of best workmanship, atnuc viuuuy, ui ueai worKiliausn: 

prices varying from 180.00 to 6160.00.
We have an unusually extensive and select 

display of this favorite coat. Specially made 
for the 1012-13 Season.

NOVBLTT BAT COATS

FUB LINED COATS 
Natural Mink Collars, Musk Rat Lined, 

Beet Quality Cloth Shells and Workman­
ship ............ see oo. 6100.00, iiie.eo, eieo.oo

CHILDREN’S RACCOON COATS
A big variety of selected Skins at priées 

cording to sise) from 640.00 tomKT 1
CHILDAS*. Z MUSS BAT COATS

Fine Quality, tailored to stand continuous
wear and rough usage..........  616.00 to 646.00

Send us your name for 
our New and Profusely 
Illustrated Catalogue.

Free to any Address

297-9"Portage'Ave.
WINNIPEG


