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as Splendid Fire
Prevention Record|

-Harris Company Has Loss of
mmmuv-n. inklers
Largely Responsi

“A sprinkler system working
pder proper conditions is, without
pubt, the best automatic fire pro-
ction there is,” writes Mr. James
orbett, who for 20 years has been
ief of the private fire protection |
em of the M ~Harris Com-
y at Toronto. “The allowance
premiums by the insurance
panies soon pays for the in-
tion and the owner has a
tective device he can rely on,
oviding it is kept in proper con-
ion, i.e., free from frost, with
Eiled a proper distance away

e sprinkler heads and feed
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approves of the

estion in Conservarion for
arch that basements be provided
th dry sprinkler systems, with
itside connections to which the
brigade may attach its hose,
t suggests, in addition, *hat the
ter should be admitted to the

system, the loss would have been
very small. Basement fires are the
worst that firemen have to con-
tend with; for much smoke is
| generated, which has no chance to
get away. Often a hose stream,
turned into a basement window,

does more damage than the fire ale

itself.”

Private Aid Given |
in Pulpwood Studies |

Private hmw

of Regenera
During the

Dr. C. D. Howe, of the Faculty of |
Forestry of Toronto University, |
the study begun last year, of the |
conditions on cut-over pulpwood |
lands in Canada. |
ments for co-operation and 9- |
boration have been made with the |
provincial governments of Quebec
and New Brunswick, and it is
anticipated that similar arrange-
ments will later on be made as to |
Ontario. The co-operation of the
Laurentide Co. and of the Riordon |
Pulp and Paper Co. has been
d, under which small parties

em by an ic trip valve
perated by the fusing of a link,
eral of which in the b

will be established on the limits
of these ies, to e de-

buld be connected with the valve.
he great advantage in this,” he

, “is the instantancous opera-
onof the sprinkler heads, which
eans much in minimizing the

tailed studies of the conditions on

P areas, the

sharing in the cost. The financial |
i given the ission by |

these companies is a unique ex-

. A delay of three tes, as
e as col be reasonably ex-
cted for a fire department to
e hose connections and turn
the water, might mean the
otion of thousands of dollars
orth of pro 1
“Those who have had experience
th sprinklers,” Mr. Corbett con-
nues, “will agree that all base-
nts of stores and factories should
equi with them. In all the
-Harris factories, two in

p in g scientific
work and testifies to the value of
the invutipdon.]
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coming season, the
Commission of Conservation will"mp’
continue, under the supervision of

Army Hospitals Show
How to Save Fats
R e TRl e
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the extensive base ho-pi-‘
ear Balonil . 1

Good Food Fishes
Are Being Wasted

|
| Are Thrown

appr
100,000 pounds of fats are recovered
each month from dishwater and
table scraps. This quantity has
been easily obtained without de-
priving the men of their ‘dripping’
and suet, and is sufficient to pro-
duce about 80,000 pounds of hard
20,000 poun L?l soft soap,

Because Public
Does Not Know Their Good
Quali ity Needed
| The soil of the

who p in g g

but wheat, has his counterpart in
the deep-sea fisherman who throws
|overboard many varieties of fish,
retaining only those which can be
easily marketed. Both are wasters
and iot.h are destroying a heritage

as well as q
of dubbing u;n‘i glycerine for the

that diquld be passed on to many
gu-e of the fish, however, the

In the
d of the market are the

This fat is obtained from the
follom':lf sources:
(1) All the bits of bacon rind and
other fats that are left at table.
(2) The skimmings from stew. (3)
Grease from boiled bacon or ham
and fat from pans in which onions,
tomatoes, or eggs have been fried.
(4) Bully beef tins. (5) Bones,
especially marrow bones. (6) Grease
from dishwater.

The grease from the dish is

deciding factor. Consequently, it
is essential that persistent efforts
should be made to popularize
species of fish which are now little
used, but which are excellent food.

One of these, is the Canadian
| plaice. This fish has a very limited
{sale in Canada, in spite of its
valuable food properties and al-
|though this species is in demand
‘i'l'l other countries. Mr. A. G.

carefully rendered in cal-
drons to prepare them for the uses

to which they are to be put.
Such materials shoul
served in Canada. They are of
t importance and the waste in
hotels and restaurants is

very considerable.

Prop 4
limited number of sample plots,
for the more intensive study
thi t a period of years, of
the life history of the forest, with
a view to ining the specific
causes of the changes which take
place in its composition, “.‘;,"l"d'.‘

y establishing an eq|
scientific basis for technical forest

§

W‘Tona in ‘-‘v’lu‘ > k and
oronto plant, the com-
loss in ﬂunr ears has been
than $500. All these plants are |
00 per cent sprinklered. Many
) have broken out during the
iod and, while all were not con- |
olled by sprinklers, we have yet
ﬁr;:ln v.r:m the sprinkler system
“A basement fire occurred a few |
0 ﬂnxh'l’mnwinwhhhl
n{“ ,000 was incurred. If

been t in
mcm nm

| the and re- |

In view of the extreme import-
ance of the forest resources
Canada in the economic life of the
country, for both war and peace,
studies of this character are re-
nrded'u being equally as im-
ekt resareh ookis

scientifio looking

e

lines of
toward

tion of our economic life after the
War. %

Floods caused a loss
mumou'rnmznm
the 20 years preceding 1916,

in
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CANADA SHOULD CAN
HER OWN SARDINES

Canada imports annually,
canned sardines valued at
over $100,000. The major
portion of these imports are
from the United States, Nor-
way, the United Kingdom and
Portugal, in the order named.
Oddly enough, only 20 per
cent of the New Br ick

in booklet on “The
Canadian Plaice,” statesthat “one
is certainly conservative in stating
that several million pounds are
lost annually, while a much larger
quantity could doubtless be ob-
tained if those spots were fished
where the ﬂ"oei;l:m (nbundut."
Again, “if the plaice (at present
thrown overboard) were marketed
at current rates for the fresh fish,
it would mean for the fishermen an
additional revenue of about $300,-
000 and the retail value would be
ln'm'u $500,000 to $1,000,000 year-
y.”

He also states that “the plaiceis
sweet and of fine flavour, is not oily,
but rather similar to the flounder or
sole, though having a distinctive
able for uas throughout th
able for use out the year,
secing that it lives in such cold
water, but it is in better condition
in the and winter after the

cateh is eauned in this coun-
try. The remai 80 per
cent is mipm to
be canned by American can-
ners. The Canada Food Board
is at present taking active
steps to have these fish canned
in Canada. If this is done
it will be, obviously, a distinet
advantage to Canadian con-
sumers.

season’s growth and before the
i wning condition is reach-

be
of 8t. Lawrence because of the
although to the south, it :ﬂl

usually be possible to get it at
time of the year.” s
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on page 18)




