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IT will be a geat pleasure to the Institute cover the ground more thoroughly, it
of Britis Columbia to be connected may 6e so arranged.

by the lin of this admirable Journal The seuence of the lectures should be
with the Womns Institutes of Ontario. left to te lecturer to arrange. She will,
We are greatly obliged to the Canadian however, defer to the wishes of the
Home Journal for allowing us this privi- Institutes as far as the proper develop-
lege. In the West we owe a great deal ment of the whole series wvill permit.
to the Womeni's Institutes of Ontario; The lecturer will place especial emphasis
for kindly suggestions and literature from in ail lectures upon the food value of the
the Department of Arcuture, for lists fo>odstuffs used, and upon the comparison
of books and so forth from Mis Watson, of money value of the different foodstuff s,
of Macdonald Institute, for information as related to food value.
from Miss Laird, of the Faculty of House-
hold Science of Toronto, and for the Ioan REGUI.Â LisT.
of Miss Rose ini early organization; and Fruiit-Typical methods of cooking; con-
for many other kindnesses. As some binations; different ways of serving
sight recognition, we have adopted for fresh fruit.
our officiai badge and motto, those of Vegetables-Fresh, starchy and dried.
Ontario, so that in British Columbia, we Milk-Soups, puddings and combinations,
have: with especial relation to infant, children

Motto: For Home andi Country. andi invalid dit.
Badge: Ontario pin with our own Cereals and Cheese-Various methods of

initiais and in our colors. cooking; their high food value compared
Colora: Green and White and Gold. with other more expensive foods.
We now nmber 23 branich Institutes Eggs-Correctrmethods of cooking; varia-

with a total membership of 800. Lectur- tionis on inethods; storage.
ers and Demnonstrators are sent out twice Tender Meats-Roasting and broiling;
a year f romn the Departesent of Agricul-. th*e correct cuts; food value comfpared
ture. An annual grant of 50 cents a with other meat cuts ad other foods'
membri paid. Financial assistance Tough Meat-Braised dishes, stews and

hsalso been given in special ways by sus
the Govemment. Subttutes for Meat-Nuts, beans. fish.

An Advisory Bado one a l Baking-powdr Breads.
been appointed by the Minister of Agri- Yeast Bread and Fancy Breads.
culture ta confer with the Departinent on Cake andi Little Cakes.
matters relatinç to women in Agriculture Puddings and Desserts.
and ta Women 's Institutes ini particular. Salads-Preparation of the ingredients,
The Minister of Agriculture and the dressings, etc.
Deputy Minister thus deserve greatest PoultryDIrawing, trussing, roasting;
credit for their early recognition of the f ricassee, etc.
fact that in matters relatirig ta womnen, Invalid Cookery-Liquid diet, semi-solid,
the wornan's eperienoe and her point etc.
of view is esetiai. OPTIONAiLILST.

On soxne other occasion we should be Vegtables, fresh. starchy and dried.
gad ta tel o the work of this fBoa.rd, but Made-over Dishes.
at prsent Jet us just saiy that the Board Gelatin Dishes.

reomned the adoption of DIE bot weather Foods.
CANADIN Joioe JOUJRNAL as aur officiai Breakfast Dishes.
oran and we hqpe that great benefit wSi Fireless Cookery.
result ta the Institutes of British Columbia Frozen Dishes.
from this choice. t The Departinent prcfers ta have the

Ma ~,~ls hpeth thi-qiqer-Institutes choose the Demnonstration

First aid
to the cook
The handy packet of

3MEdwards' desiccated â
Soup is something the cook is always
wanting, alvvays ready when she needs it.

It solves the problem of good soup on busy days
berause it takes so littie time to prepare. It helps
her to make a tasty meal out of things that get '<left
over. ',t strengthens he? own soups and suggestu
many a meal when she's wonidering what to give.


