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SocinTies PRESIDENTS, BECRETARIES, TREASURERS.
RLNFREW (% J I, McDougall, Renfrew ., ...... Ro'bert Mcl'amn. Renmw
Admaston Bran. b William Garduer, Admaston .. . ler Brown, Ad
Horton +«  .vov v.cn Witham Jamieson, Renfrew,.... JamesJohnstonc, Renfrew,
MeNab . N, Donald Stewart, Amprior... ... Erlc Harrington, Amprlor.
Ross and Bromlc) e «» [ John Rankin, Cobden .....v.ex Robert Allen, Cobden,
Westmeatlt ., venur v vrvrin s John Wigelsworth, Westmeath' . Nosh W. JacLson, Westmeath.
Wilberforce, Bromley .uul (-nmn . Danle] Bulger oo.uvnescviinns e Dunean I‘exguson
RUSSELEL OO o1 vuns « Ve John Kennedy, Osgoodo ....... I Hor%
L.umberl'unlm.., .......... Williamr Wilsen, Cumberland, . . olml) son, l\avan.. ...... env e areeaes Chatles Honter, Navan.
Gloucester ....... «. ... Donald Robertson, OtEAWR e s wrneeeecnannannn cKellar, Ottawa.
Ira rgan, Os, food
....... Willlam Craig, Russell vvvvsennvarurevnrnvannnens [ B By I.ouckt, tussetl,
Walter Rafkes, Barrle.. . f .

13 S N T
\Iono Mills nmmh
Mulmur .. [
'I‘ccumscth .............
Tossorontio ......
Sromxow COinnenns vune

Eldon Branch cavvseeas
Emily Branch ...
Fenclon Branch

\Vnzm.oo \oxml .......
Wellesle:
TOOLWICH 1 vaarsnanannns e
WATERLOO SOUTI...vannse

W}:Lmb COnvennrnnerns

WENTWORTH NORTIL...
Beverley cecviieananinns .
Flamborough EAStareeees .
Flamborough West.......
‘Wextwortit Soutit .
ARCASEEr ceevivrcenann
Baston :m(l Glanford..
Saltflect and Binbrook .
YORK NORTIl cvvnnns
Gwillimbury East ....
G‘i‘;illimbury and Gwr-xm .

« 1 Thomas Hand, Mulmur ....

“Yu, N. Rul!cdgi;' Coldwater
James Ru%sell. untroon.

J. H. 8. Drinkwater, Orllh
John Atkinson, Ba
Alexander Gillesple, Sunnid o
Chatles Ross, l’unctanguhhen
Silas E. Locke, Midhurst..
Georgs D, Morton, Bradford .
John Gamble, Adjala..iveraes
James Armson, Clover Hill.
W. D, Stoddart, Bradfond...
Thomas R, Ferguson, mnlsm.
John Mitchell, Yono'Mills .

Sclby Evans, Tecumseth .....
John McMulkin, Rosomom .
John Cou lam‘ Cornwall. .
James Milroy, Comnwall....u...

Georgs Mnmoe, Berwick.....
Jeohn R. Wood, Luuenbun,h

James Begg, Athol,.ivovienues

Alderman Strachan, Toronto ...

Willlam Cntu hnm. Omemce Wm. J. Thirkel}, Lmdui
Robert A oodville..... Johm Morrison, WoodviMle .......... ..
\\'Ianm COtungham. Omewed Thomas Matchelt, Omemoo..
Robert Graham, Fenelon Falls., .J. D. xaylnr.rmelon Falls.”
Samuel Metherall, Liftlo Bntaln W. I M , Oakwood.
Willlam Thorn, Litdsgy «cvaeaee :Boyn Lindsay.
Georgo Bick, Bobcaygeon Mm. B.Resq, Bobeaygeou.
Alexander Denpistown... .- %z!obmﬂ'ohnstonc.
Georgo Randall, Watcrloo ‘1 Mosas Springer, Waterloo.
William Hawk, Welles\ev '] Géorgs Qakley, W ellcsh)
Conrad Strol, Woolwleh «.ouuus +« | James Hall, Woolwich,
William Robinson, Gait..... . .| Alexander Macgregor.
John Mitchell, Stamford . Alexandor Rejd, Crowland v.vuven.nen. .
Cameron RISl cecisensivencas

James Kendemn. Crowland .
Donald Near, Humberstono ...

Uoseph Thomas, Barrlo...eveevanee
gﬂi{nm Rimvale .......
‘Frame, Duntroon
Georgp Tudhope, Orillia.
Joseph Thomas, Barrle,
Hislo
Sl&\!{&l?mser,
 Bneath, Al

{‘em\nngulshem‘

Sd
Thonm McConk
Jobhn, Antderson,
AlbérColﬁk oun, Mulmur.
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George Gumming, Rosemont ...
John 8. A{cDougall, Cornwall,
John 8, McDou 1l, Cornwmall,
William Berwick.
Georgo Shaver “oodland*.

. Thomas Bennctt, Athol.

William Edwards, Toronto.

. Rose.
Jacob Richiards, Crowland ....e...
%?hn "hompson, Hunmberstene.

Samuel Rico, Pelham,..oaannse ison, Pelham.

Wilson Lemon, Stamford....... . ph Garner, Stamford.

Robert Spencer, Allanburgh ....... «. | John Rannle, Allanburgh.

John H, Bradshaw, Maﬁ!\\illo eean . mcmmmybn. Maxsh\ flle.
Joshua Fares, \elherby ........... «eveeen o] BoBer:MeCredic, Chlpp:nm.
Georgo McInnes, Fergus . . Jahn Beattle, Barnett,

Ttobert Mitenel), Arthur . James Isles, Arthur ........ vee e

Alexander Di)cc. Gamfra
W. 8. Hannt li'! Hollin
James Moore, Harriston
James McQueen, Fergus
Thomas Garbptt, W infield
Thomas Bate, Eloma...
Joseph Parkinson, Guelpl
John MCDmc. Guelph..
Edrward Johnson, Os rmg\........
John Hobson, Guelp \ eene
Jo.n Black, ACTfoyle vevvnravnanas
“ lmam Henderson, Flamboro West
hn P, Larrison, Rockton...y.....
I’cwr Creen, West Flamborough .
Francis Hore, Waterdown avvrevsans
Levi Lewls, Ontarlo ..ovounannen. .
J. R. Howell, Ancaster, ..
William Calder, Glanford
Moss. J. Olmstead, Mount Albion...
John Randall, Newmarket ...c..0
Reuben Powcll, Xxowmarket .
Jolhn Boyd. eorginx. ... ..
Seth Heacock, hotueby
John R. Brown, Stouflvi il
John Crawford, Malvern .
James Turner, Belford ...
John P, Wheeler, Woburn

Richiard Ya Denison, Toronto
Win. A. Wallis, Humber ...
Jokn Dew, Yorkville....... .
John Abell, Woodbridge coevveenannn. vernen reess

Andrew Nichol, Garafraxa.
John Anderson, flolien
‘Archibald G. Markle, !Iams!o:x

Georgo Murton, Guelph,
H H, Swinfoxd, suelp
John xffb}
Jamhsmdhw Gm:l

. }Jasoph Grant, Abcrfo o.
Jobhnt

Welr, l-’umboxo
John Armstro! kto
Thomas Stock, Vcst Flamboro.
Charles Durrant, West Flamboro.
Wm. A. Cooloy, Ancasler.
PFrederick Snyder, Ancaster.
IR R Ryckman's Corners.
Jona Davis, Mount Albion.
B, Jackgon, Newmarket.

. | John Souls, Queensvilie.

J. R. Stevenson, Georgina
Tovi N.' Crossiey, King.
3{..Jones, Bloomington.
James Robinson, Markham.
James Spoight, dfarkham.
John mefonl. 3Malven,

William Jackes, J.-%Zgﬁtom
Thomas Grabam, Woodbridge.

T, Tecumseth..........

B Angus Russell, Barrle,
.. .| Jokin Cralg. Craighunst.

trenes o+ { Robart Teadlay, Midharst,

\ K Falconbridge, Bradfora.
J ¢ Hart, Adjala,

Jates Canningham, Clover Hil
A MueMaster, Bradfond.
Riclhiard Boyee, Innisfil,

John Austin, Tecurisel8,
Robett Marphy, Rosemont.

.

Goorge W. Millar, Woodville,
Arthur McQuade, Omemee.

William Swayne, Oakwood.

John Rannie, Allanburgh.
Henry Buchan, Crowland,

Joseph Small, Arthur.

Angns Ego, Georging.

@he Fouschold,

Presorving Rhubarb for Winter Use,

Ix compliance with the request of a subscriber, we
give directions for preserving rhubarb for winter use.
There are several methods recommended. The cheap-
cst, and perhaps one of the best, i3 as follows :—
;Prepare the rhubarb as for a pie, paring it if neces-
sary, and entting it np into pieces not too small ; put
these into wide-mougthed glass boitles, or jars, nenﬂy
up to the neck ; fill up with a little sugar ; place the
bottles, uncorked, into a boileror other suitablerecep-
tacle, with cold water sufficient to surround the
bottles, but not to flow or bubble over into them.
A little bay or straw is useful {0 place at the bot-
tom of tho boiler, and if required, pack slightly
hetiween the bottles to prevent breakage. Now boil
the whole pretty briskly. The rhubarb will shrink
somervhat, and the hot contents of some of the bottles

with melted cement, so

the rhubarb will keep

the air, tho oxygen of

a3 before.

should be used to fill up the others, which, after being
submitted to the boiling heat for a short time, should
be quickly corked up, and the corks covered over

air. “If this process bas been properly conducted,

months. In our own family we have thus preserved
it for more than n year. After the bottles have been
once opened, and air admitted, the rhubarb will not
keep for any length of time.

Another plan, upon the same principle of excluding

effecting decomposition, is this : Prepare the rhubarb
a8 in the preceding retipe, and boil it for abont half
an hour in o preserving pan, with sugarin the pro-
portion of a quarter of & pound to each pound of
rthubarb. Have wide-thouthed bottles ready, moking
them quite hot in the oven, and fill up with the boil-
ing rhubarb, corking down and sealing with cement
Some récommend holding the bottles

as completely to exclude the

fresh and palatable for many

which is the great agentin

over a little burning sulpbur, so as to displace the
air within by the fumes of the burning sulphur, and
then quickly filling up with the rhubarb. We have
found the heating the bottles to answer tho purpose
withont the fumes. Thero i3 still another plan adopt-
¢d by some, which is to eut up the rhabarb and dry
it in the same manner as apples or peachesare dried.
It i3 said to keep very well in this way.

If the objeet is to make preserves rather than to
retain the fresh flavour of the rhubarb, the following
plan, which, however, requires a considerable propor-
tion of sngar, will be found to make a preserve almost
equal to that of green gages. Preparo tho stalks as
before, and boil without sugar, so s to drive off a
considerable amount of - the Watcrquce. To each
pound of the rhubarb thus redaced or ““wWasted,” a3
house~keepers say, add s pound of sujar (16af is
best), and boil all togather in the ususl way. &ill the
whole issufficiently thickened to makes tolembly shie
preserve.



