
GRANDMIOTHE US' DAY.
An interesting meeting of the Rut-

landi Womnen's Institute was helti on
May 9th, ln the Rutland schüool ouse.
The programme wvas ia charge of the
gra.ntmothers anti the attendance
proveti that 'grandmas" are very
popular. There were eight items on
the programnme, inclutiing a chorus by
eght grandirnas. Mrs. Sars. Craig, ageti
seventy-nine, contributeti two items.
The mnost popular nijaber ,vas a song
rentiered by -Mr. Martin, aged seventy-
eight, Oldtiime refreshanents were solti
by the grandrnother's, reallzing the sum
of $11.90 for the Redi proses Material
Funti, A collection was also taken for
the adopteti prisoner of war, which
aniountedtcto$11..s

Naramta listenedti o rs, Lipset
on the subject "Laws of B. C., Per-
taining ta Woxnen andi Childiren." This
Institute has tiecidedi that wlth the
rqsh of ranch work necessary ia the
greater production campaign, the
needle work section of the prize list
wlll be occupietivith such enties as

best soldier's flannel 'shirt, knîtteti
socks, suit of pyjamas 'anti stretcher
cap.

Sooke Institute dlscussed a subjeot
which seesis t be growlng ia favor,
thec subject of "Beekeeping." Mrs.
Murray reati a couple of articles on
"Buying of Bees," "Best Make of Rives
for ]Beginners," anti the, opinion of
experienceti. keepers on the winter
feed4ing.

West Summerlanti listeneti to Mr.
Nelly, lawyer, on "Points of Law Af-
fecting Women," suggesting SoMe
chaniges which the Wo(ýmen's Institutes
coulti ask for,

ParksVille hati the pleasure of listen-
ing9 to the mnember of the Ativisory
Board for Vancouver Island oni May 1.

Tynehead reports for May meetting,
a discussion of Y. M. C. A. work and
cleanlines (f publie schbols. This in
an important step ia the right direc-
tion, anti one that all Institutes wouli
do well to follow.

Canadian Womnen's Institutes
ffCotinued frora page 40.)

This Institute has taken up the study
of Canadian Civics, and is progressing
SPlendidly in aIl matters relating te
the subject. A labor bureau anti ex-
change are being openeti anti the Junior
branch ls a great benefit in this In-
stitute.

West Saanich has tiecidedte t for a
conimittee, which, workinig in co-opera-
tien with the Victorian Order of Dis-
trict Nurses, wlll be known as "The
Prevention of Disease Committeea."
This committee la one of six of such In
the district of Saanich, anti was in re-
sponise to a request fromn the Board of
Management of the Vitorian Ortier to
the six Institutes in Saanich.

Tillicum Womnen's Listitute illus-
trates the tendencies of the times, that,
a mother's duty to her chiltiren las.not
aIl embotiied In keeping theni clothed
and f et. The address given by the
able anti experienced president upon
the responsiblties of mothers ta their
tiaughters showed plainly that the
future mothers and fathers of our
nation mnust be educateti upon broader
Uines.

~Salmon Arm helti Ite monthly meeting,
The programme conaisteti of a paper
on ecoaornîc cooking of meats, while
the unique feature, a debate, "Itesolveti

Canadian Home Journal
that Each Famfly Shoulti Have a Pig
in the Back Yard," was won by the
negative.

WAYS 0F PRESERVING FISII.
In writing to the Department of

Agriculture, Mrs. J. T. MeDougal,, 0f
North Bay, states, "I have followed
with >excellent resuits the directions
for canning given in the bulletin on
'The Preservation of Foodi,, Issued by
your Department. 1 arn most anxious
to Put away some flsh for winter use
andi woulti be pleaset I f you could
give me some information regarding
the canning of fish; also the pre-
serving of small ilsh In 011, I think
this information woulti be a tiecIdeti
advants.ge to the women in this sec-
tion where flsh are so plentiful ln
open season."

The readers of this Journal willbe glad to read the reply given by
Miss Sutherland of the Department
of Agriculture:

"Mfake a brin e 0f sait andi water
that will support a. potato, andi, after
cleanîng the flsh Properly, place it Inbrine for haif an hour. Remove from
brine, cut into convenient pieces and
pack in glass jars with the skia toward
the outsitie. Add ione levai teaspoon ofsait 'per quart, Put rubber anti top
In position, not tight, anti sterilize In
a hot water bath for three hours.
Remove jars, tlghte.n covers, invert
to cool anti test the joints. Wrap the
jars with paper to prevent bleaching.

"Another methoti. After removing
the ish from the brins, It might be
steamed for iifteen or twenty minutes,
the skin removeti, packeti in the jars
and sterilized for two anti a haîf
hours.

1 have neyer canneti 115h in o11,
but have founti a reciPe whicli I have
no doubt would be very good. To 50)
lbs. of fish, mix 21/2 lbs. sait, 1 lb.
brown sugar antid~ ozs. saltpstre.
Rub the flsh with this mixture anti
let stand for 48 hours. Then wash
andi dry thoroughly in the sua. Dip
in où1 heateti to about 300 degrees,
Pack tightIy in jars, fIll with hot oil,
place rubber and cap in position anti
sterilize in hot water bath for 21/2
hours, Elemove jars, tighten covers,
lnvert to cool anti test joints. The
fish night l>e Put in brine as In the
flrst rêcipe, rather than dry salting,
andi then dippeti in o11. Or, it mi2'ht


