are put upon jt. or whether it
- attributes all its troubles ‘and

and of earnest effort and achieve-
ment. There is that in the life of &

" but must raise by its history and
. influence the standards of the whole
race, or become a factor in lowering
them. It is imposecible for a nation,
g8 such, to make a contribution of
this kind to humanity without the
. possession of a national conscious-
- mess, Individuals may, and to a very
langer extent, do this, but the nation
ws & nation, only acquires a vicarious
reputation in this way, Xt the’ whole
nation were put to the test the delin-
quent and unworthy ‘parts would not
' bear thie strain. The national organ-
4sm would fracture. .
! Canada finds itself partially com-
mitted to heroie purposes and splen-
dia measures, and the name of Can-
' pda resounds thru the world as thn
defender of the helpless, the cham-
plon of lfberty, the arbiter of justice.
But it is only a part of the nation
_that merits the honor which valiant
service bestows. We have large cle-
ments in the nation which repudiate
all ‘that has been done, refuse to
rebel against the idea of
, and would confine the
national e to selfish and self-
centred aggrandizement.

Some strain of this defection runs
thru the government of the country
as well as' thru sections of the people,
Yesterday, for example, the citizens
were amazed to see a great flight of
" aeroplanes soaring over the city hall
in the sunny morning alr, There
‘weré fifteen in the impressive proces-
sion—a modern miracle, These novel
! visitors have been called into being by
the war, but it is-recognized by all
-authorities that the part they will
’p)a.y in the peaceful future will be as
notable as their share in the military
" operations. We and others have been
pressing upon the government the
necessity of taking up the bullding of
aeroplanes, the training of aviators,
and the development of air service in
‘general, but the government listencd
twith deaf ears, in spite of the fact thar
'Canadian Young men made the best
filers in the world, and that the aero-
plene was indisperisable for the con-
quest of the enemy.  The aeroplanes
that flew over Toronto yesterday were
not Canadian, tho they may have been
made in Canada,” manned by Cana-
dians and organized on Canadian soil,

he British authorities have been per-

pitted ty our government to organize

d carry on an air gervice in Canada,

vur government has never had its

eart in the air service, To that ex-
ent, and it is a mo#st important
extent, it has never had its whole
heart in the war. Whether it reflects
the nation,! or whether its influence
has affected the nation it is supposed
to lead, it is difficult to say, but it is
an example of a certain apathy, or
Jethargy, or hesitation when events
call for the utmost effort and energy.

The dreary prolongatiofi of fruitiess
debate and discussion at Ottawa is
another symptom of the weakness of
the government and the divided heart
of the nation. In all history there has
neéever been so righteous, so Just, so
honorable, or necessary a war. To the
remotest days of humanity will be re-
peated the tale of Germany’'s great
treachery to mankind, and the Mahab-
harata, and the Illad, will find a rival
in the story of the armies of the
world. Yet there are great sections
of the Canadian people who have not
yet been touched by the tragedy of it
all, nor stirred by the pity of it nor
inspired by the duty that has calleq
the rest of the world to arms,

Wae need not dwell on other symp-
toms of this lack of national unity
«'which fifty years have failed to effect.
In the fifty years that are to come,
if this essential union s to be
achieved, there must be a change of
methods, a change of policy, a change
of aims, a change of leadership if
Canada is to grow into real nationali-
.ty and not remain merely a group of
‘“]oo,e]y united or even antagonistic
provinces.

The Manitoba Free Press; dealing
®vith some of these points, attributes

‘further

wruch of the innate evil to “the dam-||

natiop of unscrupulous partisanship.”
M4 sores have bheen reopencd
existing sores have leen
by this
new gores are constantly

and
maintained
unscrupulous agency, while

being created

for the purposa of feading the cancer- ; |
ousiegrowth.- ofsnarty-potition, - Itas LIl

L

| lesson : ,
failure cannot be explained away, It

| tragedy ot the Niagara gorge on Sun-|
day. There is no euch thing a8 an |,

accident, -and it i one magnificent
that is learned in war that

is no explanation to tell us that a
clay filing on the Niagara gorge

F

penuriousness of the corporation re-
sponsible for the accident to account
for such @ culpable plece of negli-

No ' part of the track -on such a
route along the brink of those boil-

as solid as rock and concrete could
make it. b 8 ;
Hundreds of lives were daily risked

Hable to be washed away in any

cheapness and efficiency of corpora~
tion marfgement, When it is effected
at the hagard of human life it has

nothing to boast about,
L __

BRANTFORD CELEBRATES
}  BY HISTORIC PAGEANT

Char"actcr Representation : of
National Celebrities Brings Out
Record Attendance.

Special to The Toronto Word. i

Brantford, July 2.—Glorious weather
fayored Brantford for the celebration
of confederation’s jubiles, and conse-
quently a record attendance was at
Agricultural Park, where a_ pageant
of the confederation was staged. The
event passed off without a hitch, ex-
cept that a gust of wind tore down
the . background for the living pic-
ture, “The Fathers of Confederation.”

The event opened with the entry
of Mayor Bowlby, accompanied by
Ald. Jno. Dowling, made up to repre-
sent Mayor Robt, Elliott, the city's
chief magistrate in 1867. Then fol-
lowed Queen Victoria, King Edward
and Queen Alexandra, King George
and Queen Mary and the Prince of
Wales, corresponding to various per-
fods in the empire’s history, they being
in coaches of state with eight horses
and outriders.

Each province represented in eon-
federation from 1867 "was present in
character representations of their
famous men of that time and their’
present leaders, while children per-
formed drills amd dances, over 750
children taking part in these drills.
Miss Whitney was instructress, while
Clifford Higgin presented a trained
choir of 450 voices, led by Capt. J. R,
Cornelius, lately returned from the
front. The Galt Kiltles presented the
band music for the occasion. The
final was a fitting pageant and re-
view of the allied powers, troops of
all the allies being represented in
army costume.

The attendance was over six thou-
sand thig afternoon, while this even-
ing, on repetition of the pageant, over
three thousand were on hand.

The event was the most successful
from every standpoint of any held
in Brantford,

One interesting event of the day was
the parading before the grand stand
of all the veterans of Braniford able
to walk, under command of Capt.
(Rev.) C. E. Jeakins, one time chaplain
of the 58th overseas battalion.

Sir Mackenzie Bowell Speaks at
Belleville Jubilee Celebration

RSN
Special to The Toronto Worild.

Belleville, July 2.—Veterans of the
great war, South ‘Africa, Northwest
and Fenian Raids, soldiers in Kkhaki
and cadets paraded this morning in
honor of the confederation jubilee. At
the Armories, Mayor XKXetcheson ad-
dressed the crowd and his eon, Lieut.
David V. Ketcheson, was welcomed
back from Europe, where he won the
Military Crosa.

Hon. Sir Mackenzie Bowell, veteran
statesman and saldier, paid tribute to
the men of old and the veterans of
thig war. In 1867 both parties, for the
good of the common wealth, dropped
differences. He referred to the present
situation and the coming comscription
to force men to do their duty, Sir
Mackenzie recalled, in speaking to the
Cadets, how in 1838 he had been in
command of a similar body of boys,

ENGINEERS IN CONVENTION,

Special to The Toronto World.

Brockville, July 2.—A convention of
the members of the Grand International
Aqaxiilary of the Brotherhood of Loco-
motive lingineers, comprising delegates
from Ottawa., Montireal and other places,
was held here under the auspices of the
local branch. The visiting delegates were
handsomely entertained.

OTHER PEOPLE’S
OPINIONS

The Toronto World invites
correspondence on subjects of
current interest. Letters must
be short and to the point—npt
more than 200 words at the
outside. The editor reseryes

the right to cut any letters to
make them conform to smace
requirements. Names will
not,-be published if the writ
wigh vithheld, bt
every must signed
" and ad
daress, to ensure authentieity,

ors them

jettoy ba

vith writer's name

in: waters but should have been made |

‘during the season on a clay filling|

heavy rain, AWohurmnohocthl‘

they econtain in themselves sufficient oil for fryving.

; e : - : ¢ “
,a drawn butter sauce may be served with the fish, and the
rnished with parsiey or watercress. Vs

How to Boil Fish

" The correct way to bofl fish is to plunge it into boiling water for a
minute for two, then cool down by. drawing a little of the liquor and
adding cold water and cooking slowly. This extracts the minimum of flavor
from the fish, and is the surest way of preventing the outside of the fish
being overdone while the inside is uncooked. Use as little water as possible
and plenty of salt. By the addition of a little vinegar the fish is kept irm
and white. / : : ?
" Allow about ten minutes for each:pound of fish, and fifteen minutes
over if the fish is large. A medium-sized fish usuaily takes from fifteen to
twenty minutes to bodl.. cooked it should have & creamy appearance,
and come easily from the bones. % A : ;\
The botled fish should be well drained and should not be served until
the last moment. Any scum that gathers on the surface of the: water
should be skimmed off before lifting out the fish. An added flavor is got by

the addition of shallots, onions or horseradish to the water.
Steaming, especially for small fish and small pleces of fish, is a superior
method of cooking to boiling. Boiling, no matter how carefully domne, ex-
tracts a certain amount of nutriment and flavor.

How to Pickle Fish
Cut the fish into ordinary sized pieces, sprinkle well with salt and let
stand for half an hour. = For every three pounds of fish, put in a granite

kettle:
114 large cupfuls water. 2
1 large tablespoonful unground white peppers.
1 teaspoonful ground mace. §
A little cayenme pepper.
Salt to taste,

Let this simmer a few minutes, then add 1% cupfuls white wine vine-
gar and let come to a boil. Then put in the fish and boil. * A few minutes
will cook #t.  Put fish in a tureen, pour liquor over it, cover and keep in a
ceol place. Serve cold.

How to Us e Cold Fish f
Mix flaked fish with a good Mmo Place in a biittered baking
dish and cover with slices of hard-boiled egg. Cover this with mashed
potatoes, well seasoned, and bake until the potatoes are a light brown,

174

Kedgeree.
2 tablespoonfuls rice—boiled twenty minutes.
Small piece of butter.

1 teaspoonful of corn starch—mixed in three tablespoonfuls of milk,

Flake cold cooked fish and add to the above. When all is ready, add
a well-beaten egg and stir until thoroly hot, ' Serve on toast after season-
ing to taste, : 3

Scalloped Fish.

Flake any cold fish. Make an ordinary white sauce—one tablespoon-
tul each of butter and flour to one cupful of milk. In a bake-dish place in
layers the flaked fish, some bread crumbs and gufficient white sauce to
moisten well. Dot with butter on top. Bake about hailf an hour.

Fish Balls,

Mix flaked fish and mashed potatoes with one egg, sait and pepper to
taste. If not sufciently moist, add milk. Make into balls and fry in
lard or butter,

THE FOOD FISH OF ONTARIO

Recipes for Cooking Whitefish

1. SMOKED WHITEFISH may be grilled or stewed.

To grill: Hold over or in front of a clear fire. If done in front of 5 fire,
keep well basted with butter. > 3 }

To stew: Put in a suitable dish, half-covering with boiling milk and
cooking on top of the stove for ten or fifteen minutes. Drain the fish and
rub over with butter before serving.

2. SMOKED WHITEFISH ON TOAST—Pour bolling water over the
smoked fish and leave for five or ten minutes till quite tender; pick the meat
off the bones and mince it up well; put into a small pan, along with some
butter and a good shake of pepper. When it is well heated up, have some
pieces of hot buttered toast ready and spread it over these.

3. WHITEFISH ROE is an excellent dish, and should be treated as
follows: Boil first for twenty minutes and cut into slices; coat with beaten
egg and bread crumbs and fry to a light brown.

4, BAKED WHITEFISH-—Clean a large, fresh whitefish and remove
the eyes. Prepare a stufing with one ounce chopped suet, two ounches of
bread crumbs, one teaspoonful herbs and parsley, half an egg, and season
with salt and pepper. Stuff the body of the fish with this, and sew up the
opening. Pass a trussing needle, threaded with string, thru the tail of the
fish, centre of body and the eyes, draw the fish up into the shape of the
letter S, brush over with beaten egg and sprinkle with bread crumbs and a
few pleces of dripping, Bake.in a hot oven for half an hour or longer
pasting frequently. Serve with brown sauce, meited butter or a little
gravy.

5. SPICED WHITEFISH—Sprinkle a whitefieh, inside and out, with
ground cloves, allspice, pepper and salt, Place in a baking pan, and pour
in suficlent vinegar to bake the fish. Serve hot or cold.

Recipes for Co oking Herring

1. BAKED HERRING—Fresh Herring should not be washed, except
in exceptional circumstances. They should be emptied, the heads tiken off
the scales scraped off, and then the herring well wiped. With a sha 4
knife split the herring up the back and lay it open. Cut it in half; it bg
bone out, beginning at the head. Now roll each half up in a nice l'lrm roll
beginning at the head. From six herring you will have twelve of thu.f
rolls. Stand them in a small pudding dish with the back uppermost—th
will quite fill the dish. Now put in half a teacupful of water, and on’l
third of a teacupful of vinegar mixed, a bay leaf slipped in at t.h'e side and
one-half teaspoonful each of pepper and salt,

Cover the dish with a plate and cook at the side of the f
oven, for half an hour. The herring may be served in the digl:ev'v‘g{clixnut:he
A K SR 5

; ERRING—Prepare as above, na :
herring, take off the heads, scrape the scales off and wipe t?:g qfta’:{e:z?
then split them open from the back and lay them flat. Dust over them a
little pepper and salt. b

Have a clean frying-pan quite hot; place the herring
the pan, and fry them for five minutes; then fry the
same time, Fry the skin side first.

in it, the skin next
other side about the
Good herring need no dripping, asg

U/S. Officials ‘Discover Eii

Conspiracy to Sink Inland

e .

¥

Washington, July 2.—8ecret investi-|

gation by the government agénts has

disclosed the existénce of 4 great con- |

spiracy to destroy or hinder shipping
on the great lakes and thereby delay
organization of Amefican war armies

and check the flow of food and muni- | @
tions material from the western States |

to the Atlantic coast. ) 3
No conspirators have been captured

and the identity of none has been

made publi¢, but it was :

day that the state,

departments are

the Canadian 'Gove
will be called upon to help.

This plot, by :
sisted by sympath American citi-
zens, is believed to have been respon-
sible for 't:: '&:ﬂan of “acciden

of the Sault Ste. Marle

u,

By o e T e
up and burned and the Jay :
and the Niagara had their machinery
wrecked. £ ’

Acts of Conspirators.

All of these vessels had been or were
about to be taken over by the navy de-
partment, and the investigations of the
department of justice and the navy de-
partment have tendedy to
what were believed to
dents were the acts

sing 10} %
the prosecution of

{Vo been acci-
o tors
governmient
wae:" v

in a general way,
ety may

Germans more diffic ble.
Co-operation of QW
thorities is néeded n down ithe

eniminals because the scene of  their
activities for the most part Hes within
the northern boundary waters, where
fugitives from justice often can eés-
cape arrest by croseing the line. To
avoid the delays incident to the em-
ployment of the usual means from
justice by the usual process of extra-
ditlon, it is probable that by agree-
ment between the American and Ca-
nadian Governments law officers on
either side will be authorized to follow
;hetr quarry across the international
ine.

The official investigation has made
it certain that some of the acts of sa-
botage committed upon American ship-
ping ‘and misplacement of ghannel
buoys and tampering with canal locks
have been done by persons who found
refuge when pursued. behind the nu-
merous islands and in the narrow wa-
terways on fthe Canadian side of the
boundary.

show that |

|
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g 3 KH;I‘P?R::I; HERRING--Place the herring between 2
gridiron and cook before or over a bright fira for about ten min

a littie butter over the top, and serve.  Another way is to frv t?xt:?hip:qtg'
» little-butter or dripping, but the former mehod ja.preterred by most,

.
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BREWED EXCLUSIVELY FROM CHOICE MALT AND HOPS




