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Canadian Women’s Institutes

(Continued from page 40.)

GRANDMOTHERS’ DAY.

An interesting meeting of the Rut-
land Women’s Institute was held on
May 9th, in the Rutland school house.
The programme was in charge of the

grandmothers and the attendance
proved that ‘grandmas’” are very
popular. There were eight items on

the programme, including a chorus by
eight grandmas. Mrs. Sara Craig, aged
seventy-nine, contributed two items.
The most popular number was a song
rendered by Mr. Martin, aged seventy-
eight. Oldtime refreshments were sold
by the grandmothers, realizing the sum
of $11.90 for the Red Cross Material
Fund. A collection was also taken for
the adopted prisoner of war, which
amounted to $11.05.

Naramata listened to Mrs, Lipsett
on the subject ‘“Laws of B. C., Per-
taining to Women and Children.”” This
Institute has decided that with the
rush of ranch work necessary in the
greater production campaign, the
needle work section of the prize list
will be occupied with such entries as

best soldier’s flannel "shirt, knitted
socks, suit of pyjamas and stretcher
cap.

Sooke Institute discussed a subject
which seems to be growing in favor,
the subject of ‘‘Beekeeping.” Mrs.
Murray read a couple of articles on
“Buying of Bees,” ‘‘Best Make of Hives
for Beginners,” and the opinion of
experienced . keepers on the winter
feeding.

West Summerland listened to Mr.
Kelly, lawyer, on “Points of Law Af-
fecting Women,” suggesting some
changes which the Women’s Institutes
could ask for.

Parksville had the pleasure of listen-
ing to the member of the Advisory
Board for Vancouver Island on May 1.

Tynehead reports for May meeting,
a discussion of Y. M. C. A. work and
cleanliness of public schools. This is
an important step in the right direc-
tion, and one that all Institutes would
do well to follow.

Chilliwack’s report is encouraging.

This Institute has taken up the study
of Canadian Civics, and is progressing
splendidly in all matters relating to
the subject. A labor bureau and ex-
change are being opened and the junior
branch is a great benefit in this In-
stitute.

West Saanich has decided to form a
committee, which, working in co-opera-

tion with the Victorian Order of Dis-

trict Nurses, will be known as “The
Prevention of Disease Committee.”
This committee is one of six of such in
the district of Saanich, and was in re-
sponse to a request from the Board of
Management of the Victorian Order to
the six Institutes in Saanich.

Tillicum Women’s Iastitute illus-
trates the tendencies of the times, that
a mother’s duty to her children is not
all embodied in keeping them clothed
and fed.
able and experienced president upon
the responsibilities of mothers to their
daughters showed plainly that the
future mothers and fathers of our
nation must be educated upon broader
lines.

Salmon Arm held its monthly meeting,
The programme consisted of a paper
on economic cooking of meats, while
the unique feature, a debate, “Resolved

Py

match.
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RENCH ORGANDIE is fine
linen finished stationery which
is obtainable in papeterie, note

paper or tablets with envelopes to

Ask your stationer for it.
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Sold by
Leading
Merchants

The McCormick Manufacturing Co., Limited

GENERAL OFFICES AND FACTORY, LONDON, CANADA

BRANCH WAREHOUSES

Montreal, Ottawa, Hamilton, Kingston, Winnipeg, Calgary, Port Arthur, St. John, N.B.
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- M“Cormicks
Jersey Cream Sodas

are made from Government Standard Flour and in accordance
with the regulations of the Canada Food
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The address given by the -

Canadian Home Journal

that Bach Family Should Have a Pig
in the Back Yard,” was won by the
negative.

WAYS OF PRESERVING FISH.

In writing to the Department of
Agriculture, Mrs, J. T. McDougall, of
North Bay, states, “I have followed
with " excellent results the directions
for canning given in the bulletin on
‘The Preservation of Food,” issued by
your Department. I am most anxious
to put away some fish for winter use
and would be pleased if you could
give me some information regarding
the canning of fish; also the pre-
serving of small fish in oils T think
this information would be a decided
advantage to the women in this sec-
tion where fish are S0 plentiful in
open season.”

The readers of this Journal
be glad to read the
Miss Sutherland of
of Agriculture:

“Make a brine of salt and water
that will support a potato, and, after
cleaning the fish Properly, place it in
brine for half an hour, Remove from
brine, cut into convenient pieces and
pack in glass jars with the skin toward
the outside. Add one level teaspoon of
salt per quart. Put rubber and top
in position, not tight, ang sterilize in
a hot water bath for three hours.
Remove jars, tighten covers, invert
to cool and test the joints. Wrap the
jars with paper to brevent bleaching.

“Another method. After removing
the fish from the brine, it might be
steamed for fifteen or twenty minutes,
the skin removed, packed in the jars
and sterilized for two and a half
hours.

“I have never canned fish in oil,
but have found a recipe which I have
no doubt would be very good. To 50
Ibs. of fish, mix 21 1bs. salt, 1 1b.
brown sugar and 2% ozs. saltpetre.
Rub the fish with this mixture and
let stand for 48 hours. Then wash
and dry thoroughly in the sun. Dip
in oil heated to about 300 degrees.
Pack tightly in jars, fill with hot oil,
place rubber and cap in position and
sterilize in hot water bath for 2%
hours. Remove Jjars, tighten covers,
invert to cool and test joints. The
fish might be put in brine as in the
first recipe, rather than dry salting,
and then dipped in oil. Or, it might
be salted, dried and smoked, which
seems to me to be a very Dpractical
way.”

After trying these recipes, Mrs. J.
T. McDougall writes as follows: “I
have tried both recipes and found
them very successful; in faect, 1 do
not think either could be improved
upon, except that, in the first recipe,
I found that, adding 1 teaspoonful
salt when packing the fish made them
a little too salty. I tried some without
adding’ the salt and found them as
near perfection as could be imagined.
Of course, the amount of salt would
be a matter of taste, and I think it
would be a good thing to leave it out
when putting the fish in the jars, as it
is much easier to add extra salt, if

will
reply given by
the Department

desired, than to take out what has
been put in. 2
“I experimented with speckled

trout and think I never tasted any-
thing quite so delicious as ‘canned
speckled trout.’

“I also tried the small brook trout
in olive oil and found them very good,
but do not think they are worth the
extra trouble and expense, as, of
course, olive oil is rather a luxury
just now, and this method seems like
defeating its own object.

“I might add that I found the
method of canning very practical and
very little trouble, and the result cer-
tainly surpassed anything I had ex-
pected.”

A BIG ORDER.

Planning and constructing a health-
ful, satisfying, tasty dinner and setting
it before the family in a dainty, artis-
tic way is as fascinating and quite as
useful as designing and making a hat,
or painting china. And—don’t forget
this—if we make it so by painstaking,
competent service, quite as dignified
and honorable,.

The Business of the world is in the
hands of the women of the world.

People cannot be alert, clear-thinking,
clean-acting, and efficient unless they
are fed properly.

The Happiness of the world is in the
hands of the women of the world, be-
cause it is the poorly fed person who
quits work, quits home, quits moral-
ity and manhood and character, quits
trying,—just quits. And when a man,
or woman, quits, unless we can get him
back mighty quick, the game is end d.
There is nothing more to be said or

done.



