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The brass memorial tablet on Fort

Garry ina Winnipeg, Manitoba, pre-
sented byý the Canadian Club of that
city, bears an interesting historical
record from the erection in 1806 of the
first fort named Gibraltar-the second ia
1822, re-named Fort Garry; rebuit in
1835, demolished in 1882, except the
gateway whicb in 1897, with the park,
was presentedby the Hudson's Bay
Company to the (ity of Winnipeg. To
the beroic Hudson, fromn whom the
conipany derivedits name, there is, as
yet, no memorial. Might flot this be
fittingiy commemorated wben the Hud-
son's Bay Rafway "epens the Bay,"
that, "where he went a thousand sips
can go?

In Saskatchewan, at Fort Qu'Appelle,
a fine monument lias been erected by the
Western 'Art Association, Saskatchewan
Brancb, te cemmerierate the First Treaty
betweea the Indians of tbe North-West
Territories and Queen Victoria represented
by ber Comssioners,knw as the
"Qu'Appelle Treaty No. 4,' whereby
the Indian, Chiefs ceded "*ail their rights,
tities and prieieges to ail lands whereso-
ever situated within Her Majesty's
N.W.T. ta, Her Majesty tbe Queen and
her successors forever"

Irterest attaches aise to the storyof
the little tone school bouse of Saskatoon,
buit ln 1887, where the first efforts of
education began im that part of the great
prairies. It is builtoiftheir varied ore
stones. When the need for a larger
school arome, the original one waa pre-
served through the efforts of the Golden
West Chapter, I.O.D.E., the tones al
numbered and on October llth, 1913,
looking exatly asait did in 1887, the littie
etone echool bouse was remnoved te a site
on the University of Saskatchewan
campus The school was presented by
theegeat, Mrs. R. R. Morgan, and re-

ceved by the President, Dr. Murray,
and la now used as the University
Archives. Amnong tbe relics there is a
first history of Saskatchewan written in
Indian script on cow bide, before the <aya
of paper.

Mra. Arthur Murphy (Janey Canuck)
early ealisted our sympathies ln her
efforts te preserve the ol Hudson Bay
Company Fort at Edmonton, Alberta,

wihwsthreatened with demolition te
make way for the. grounds of the new
Parliament Buildings of tihe Province.

Oleomargarî0,ne--OurNe

»Me. Pr o f a War-for Margarie a Rppeared f irst to re-
libye dIutreus at the tURûe of the FacPrsinWar-It
cornes to un when fat foods are scarýce -and hlgh lu price.

By KATHERINE M. CALDWELL, B.A.

O-,N tbe stormy shore of the northAtlantic, huddled in a cleft of the
steep, stern cliff, crouches a littlefisbing village-perbaps thirty huts in ail.

From each one of thera, the bead of the
bouse and the sons, as they grow old
enough to reef a safi or baul on the nets,go eut on the trips tbat are aIl se mucbalike, with yet such possibifities of tragic
distinction.

"When the boats are in," however,
and the best is set before the fiserman-.
wbat is it?

Fisb, moat likely, and a black breadthat sorely needs a gentling influence.
Butter, you wil i say-wby it needs

butter, ef course-the fisb wiIl be mia-proved by it, too.
Yes, Most of us would look upon

butter as an essential. But tbere-?
Fisb oll-just fish où. Butter

cos tee much for themn.
In these days of ever-bigiier food

costs, butter bas been growing
tee dear for maay people who neyer
saw or expect te, see a fisblngvillage-for rle whe live ia the
beart et the 1esdarylag provinces
in Canada. For the cost of pro-
duciug that butter bas soared wlth
everything else, with the resuit Ithat this, one-timne most taken-for- h
granted etfoods, bas entered the j
clas of almost-luxuries.

Mr. Han=a To lh. R.acue

Wl,ýT, hen ofthose cheaper
W'ttersubstîtutes that one sees

in other countries- "oleomargar-
ne"- or " butterine?"

They bave net been for Can-
adiana.

Butter or ne butter-lt has been
a simple alternative. And lna
greatly increasing numnber ef cases
that bas meant a simple ultimatum:
ne butter.

And of late. Ganadians. vornen in

from the refined ols from the very choicestef these animal fats, with peanut or cotton-
seed oul, milk cream or butter, and saitthe ingredients of the succeeding grade
are sinillar except that lower grade eulsare substituted for peanut oU and the
carefully selected animal fats.

Just Our most every-day foodstuff s,these-notbing a bit new or startling.
Fats such as we eat in our reast beef andbacon, euls that wep ut inte our salad
dressing and our staplie dairy products.

The process, tee, is simple. The eulsare reflned te a degree that corresponds
with the ýquality ef butterine that is te,
be attained. In this process ef refine-
ment, the ofis lose tbeir owa cbaracteristic

To gain thîs end, the Geverament
stipulates that ne artificially colored
margarine shaîl be brougbt into Canada-
it must be the natural celer, as produced
by the food stuffs fromn which it is made.

This menas that we shal bave a variety
of margarines effered us whea the saleopens. There will be pure white oleo-margarine, that resembles lard in appear-
ance-e-ne of the best grades obtamnable.The reason fer its whiteness lies ia thethorough refinement of the euls from whichit is maaufactured. Some margarines,
we are told, bave a "yellow streak,"the result ef less refiaed ails in their make-
up. Exactly the same euls may be useciin varyng grades, but if tbey are net semucb refined tbey will bie neitber

as colorlesuer as tasteless as theS oils that go into the white mar-
garine.

We are aise promised margarine
of abselutely the finest quality
that will bave the yellow tone thatwe associate with <elcious, creamybutter. Its celer will be given itby the bigh percentage oe butter

manufacture.
Se flaver will have much te dowith the selectien of a goed mar-garine, just as it geverns our choice

et butter. We will seek the truebutter flavor that- tbe best brandsalene will be able te assure us-eitber tbe yellowish margarine
with butter in it or the white lawhich milk, with its full quota efbutter fats, la used. The brandthat we once flud lackiug ln thisbasic requisite, will fail te hold eur
patronage.

-The excellent lard-white margar-ine weuld be under a sever., handî-capîin our market, were we comn-Pelle<i te serve it ln ail its pristinewhiteness. Fer meat of us willnet care te change the time-


