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Women’s Institutes and their Work
The Woman’s Institute a Necessity

While we must admit that the 
Women's Institute lias apparently 
failed in some localities, with equal 
candor we must state that in the 
majority <>i instances it has progress­
ed to a wonderful degree.

Where failure is prevalent, the fault 
lies not in the Institute movement 
itself, but rather in the ladies or 
their local conditions. Many things 
may contribute to either success or 
failure, but frequently success may be 
obtained il an honest effort be made 
to locate the weakness of the organ­
ization and the members make a de­
termined stand to overcome the same. 
Some Institutes seem to know Low 
to turn everything to a successful 
issue. Possibly much of their success 
may be attributed to thorough busi­
ness met h< 1 - Punctuality, topics 
well prepared, discussions and ques­
tions bearing directly oil the subject, 
with apcu.il attention to the fact that 
no two ladies arc allowed to speak 
at the sunn time. By the exercise of 
a little 1. the President can over­
come tin- niciilty, and the discus 
sions carried on in a parliamentary 
way, allowing all to benefit by the 
statementi made by the different 
members

The s« la! spirit is diffusing itself, 
and it s .. common occurrence to 
hear ladies s..v “I never knew Mrs.
A----  till 1 1 ned the Institute ; and
as for some < 1 the other ladies, I hail 
no idea they were so genial and 
interesting

In many small towns, villages, ami 
rural communities, people move in 
cliques, or meet only in their own 
church organization. I-f the Institute 
accomplished nothing else than the 
bringing of ladies to know and ap­
preciate one another, it would be well 
worth all the time, energy and money 
expended on it. It has, however, 
done infinitely more than this. We 
cannot begin to estimate the value of 
knowledge spread broadcast, of 
training gained in the exchange of 
ideas, of the development of woman­
hood and home life.

The Institute movement has come 
to stay and to leave its impress on 
the age It fills a want such as no 
other organization has done, and we

may add “Success to the Women's 
Institute in all its undertakings.''

ISABEL RIFE.
Waterloo Co., Ont.

*
Making and Baking a Cake

By Mrs. T. (). Broxvn, Member of S.
Tnrentorus Institute C. Algoma.
When about to make a cake gather 

all the materials together on your 
cabinet or table. See that you have 
enough dry wood on hand so that you 
do not have to mend your fire, when 
your cake is rising. This is where a 
great many make a failure.

Carefully read over the recipe, 
grease the tins in which the cake is 
to be baked so that as soon as the 
batter is ready, it can be put into 
tlie oven without delav. Beef suet 
dripping may be used instead of but­
ter lor greasing purposes since it does 
not burn so easily.

If the eggs are "cold tlicv whip far 
more easily and better than if warm. 
Add a pinch of salt to the whites. 
The volkes anil whites should be 
beaten separately.

Always sift the flour : eggs and ris­
ing material will have far more effect 
m less time on well sifted flour than 
on a compact mass of the unsifted 
material. A cup of flour pressed hard 
ns in a sack or barrel, weighs much 
more than a cup of sifted flour.

When fruit is to he added to the 
cake batter, see that it is prepared 
before hand, so that it is perfectly 
dry bv the time it is used. It is a 
good plan to wash and pick over the 
fruit when it first comes from the 
grocer. Wash in hot water several 
times, then rince in cold water. The 
use of hot water first, makes the fruit 
plump, swelling it out, and it also 
kills any germs. Perfectly dried fruit 
should be added to the batter just 
before the last of the flour is stirred 
in. Turn the flower in the bowl, then 
the fruit, and stir both in together. 
Batter containing fruit should not be 
too thin. Therefore, when fruit is to 
lie added to an ordinary recipe, add 
more flour than usual to give the hatter 
sufficient body to support the weight 
of the fruit. Butter should never he 
melted hut put in a warm place for a 
short time before using, if it is very

' Now, first of all, the butter should 
[ be thoroughly creamed, then the 

measured sugar should be added.
I Sometimes only a very little butter

Public Taste Improving
Much greater attention is now-a- 

days being paid to the interior dec­
oration of homes. Striking ami orig­
inal eSects are being sought for, 
and harmony of decoration is con­
sidered essential. Perhaps this will 
account for the increasing popularity of 
metal in place of wood, plaster and 
wall paper fur the interior of homes. 
Classified Metal Walls and Ceilings 
have many advantages over ordinary 
building materials. They are fire-proof, 
vermin-proof, sanitary nml washable. 
They are rich in appearance, snd lend 
themselves to many handsome color 
schemes. There are designs suitable 
for the most expensive, ns well as the 
more unpretentious, homes.

Where Metal Walls ami Ceilings are 
used the insurance rates are about one- 
third less than the usual charges.

It is not necessary to build a new 
home in order to enjoy the advantages 
of metal instead of plaster. Both walls 
and ceilings may he put on over the 
present woodwork at very little expense.

The Meial Shingle and Siding Co., 
Limited, of Preston, Ont., have issued 
a handsome catalogue, showing many 
beautiful designs for homes. Those 
intending to build or rebuild, should 
send for a free copy. 68

Talks on..

!Banking 
by f/Lail

QAFETY of 
the Mails

The best proof of the safety of 
lending money through the mail» is 
the fact that the enoimoui exchange» 
between bank» of different cilié», 
amounting to millions of dollars 
every day, ate handled entirely 
through the mails.

Banking by Mail is not a new­
fangled, untried idea.

4% Compounded Quarterly

It ha» been in »ucce*»ful operation 
(or si.v years. The out-of-town 
people who traniact their builneu 
through Banking by Mail are numbered 
by thousand». They have proved it 
simple, safe and profitable.

On all Saving» Deposit» we allow 
four per cent, interest, compounded
quarterly.

Our booklet C »ent free on re­
quest, give» full information on Banking 
by Mail at 4 per cent, interest. Write 
foi it to-day.

TEMPLE BUILDING, TORONTO 
Capital »»J Reserve, $2,900,000

The ITNION TRUST
wJ Company M. Limited

WESTERN FAIR
LONDON - ONTARIO

Sept. 6th to 14th, 1907
40th EXHIBITION WITHOUT A BREAK

LARGE PRIZES OFFERED. SPECIAL FEATURES ADDED THIS YEAR
Dug Show commencing Sept. 10th.
Full program of attractions, afternoon and evening, 

including Knabenshue's Airship.
Send for Prize List to

W. J. REID, President. A. M. HUNT, Secretary.


