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4 cup butter

1 cup sugar

2eggs

3'cup milk

13 cups flour

3 teaspoons baking powder.

Cream butter.. Add sugar gradually,
and egg well beaten ; mix and sift fiour
and bakmg powder ; add altemately with
milk to ﬁrst mixture. Bake 35 minutes,

- ORANGE SAUCE

* % cup butter

% cup flour

1% cups brown stock
b é-tegmw e e CILERER P §

Juice of two oranges :

2 tablespoons sherry wine

Rind of 1 orange cut in fancy shapes.

Brown butter, add flour and salt. Add
stock gradually, and just before serving,
orange juice, sherry, and pieces of rind.

GRAHAM PUDDING

% cup butter _ 3

% cup molasses

% cup milk

legg '

13 cups graham flour

4 teaspoon soda

1 teaspdon salt" z

1 cup ralsms,,seeded and cut in pieces

Melt butter  add molasses, milk, egg

well beaten, dry ingredients mixed and
sifted, and raisins; 'turn into liuftered
mould, cover, and steam two and one half
hours. Dates or figs cut in small pieces
may be used mstead of - raisins. Serve
with salt.
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own ﬂOur Would seriously ifiterfere with
| farm’* work, ' occasioning ‘*‘unnecessary
traveling and the waste of ‘days précious,

the cause of production, a cause more im-
portant, even, than that of eonsetvmm

Bona fide farmers are now peunitted to
hold ﬂour in excess of the amounts pro-
vided for other people. An ‘Order-in-
Council passed on May 17th makes this

express provision:—

“A bona fide farmer shall be penmtted
to hold, subject to the order of the Canada
Food Board, " the amount'of flour, made
wholiy or in part ' from' ‘wheat, he may
have'in his possessign in '‘excess of ‘the
amount prescribed by Order no 31 if, on
or'before the '15th day of June, 1918, he
reports to the miller or dealer from whom
it was purchased or by whom it was
manufactured, the excess amount held by
Rim.” { 3 3

When these reports are received it is
the duty of the miller or dealer to pass
them on to the Canada F: Board and
thus it will be known by the authormes
what the supply ‘of flour in the  country is
and where it is. Further, this Order pro-
vides that in cases where a farmer 'or any
other person has in his possession one
partly used barrel or package he shall not

be required to return his surplus require-,

ments nor shall he 'be required to return
amounts of leéss than 25 pounds. Thus it
is seen that the intention'of the Order . is
entirely reasonable and will not work
hardship or inconvenience unnecessarily.

WANTED-—CANADIAN CANNED
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Among all the fine food fish which we
have in Canada there is none better than
the mackerel. Excellent and distinctive
in flavor, firm of flesh, and free from
small bones, .the mackerel is of the very
highest esculent quality.”

The mackerel is ‘an inhabitant oi the
North Atlantic. On the coast of this con-
tinent it is.found from Cape Hatteras to

{the Straits of Belle Isle, while in European |

waters it occurs from Norway to the
Mediterranean.

‘This species comes in on the coast of
North ‘America from a south-easterly
direction, first appearing in the ‘spring off

| Cape Hatteras, in the Bay of Fundy about

the middlé of May, and in the Gulf of St
Lawrence in June. In the fall they leave

Canadian waters early in November.

The spawning grounds of this species

[are in rather deep water from Long Island
4to.the Gulf .of St. Lawrence, dnd the

,Spawning geason extends from May to
July, June being the main spawning
month. A seis

The mackerel feeds upon the small!

from improper treatment than the mack- |
erel and the condition in ‘which this
superb, fish reaches th inhnd markets is
tnost unsatisfactory. It arnves in inland

towns wrth no flavor left. except that of

salt. Itisin factso strongly ‘brined that
even hours of soakmg fail to reduce its
saltiness to a point ‘which tendersit in the
least ‘degree palatable. 'T do mot for a
otoment believe that these fish need be so
heqvtly brined in order that they will
keepin a sattsfactory ‘condition until they
reach the consumer, and it would be a
distinct g gain to the trade in sea-fish 'in
mland localities, which we are doing our
best to further, if a few experiments were
undertaken to find out the minimum
amount of salt which will keep the fish
satisfactorily.

But there is a far better way of treating
mackerel for inland consumption than by
salting, and that is by cannning the fresh
fish. Before the war we were able to
obtain most excellent canned fresh mack-
erel from Norway—a \]igh-gt_ade product
which reached the co! - in a con-
tlmon very nearly equal to ‘fresh-caught
mackerel eaten within a few hours of
leaving the water. . Now this Norwegtan
produet is entirely off the manrket, and
now is the chance for enterprising Can-
adian canners to put up a really good
canned mackerel, -an article of such
quality that when the war is over and
Norwegian' fish once again comes into
competion with our Canadian product, it
will be able to hold the market.

We have the mackerel, we have the
factories, and I believe we have the men

Jin the fish-canning business who can, 'if

they devote their attention to the matter,
turn out a product equal to that of any
other country. .1 am much gratified by
the fact that our sardine factories are
now puttmg out a most excellént product,
a product which fulfills the requirements
1 pointed out in an article on the sardine
industry last year. If this can be.done
with the sardine. it can be done with the
mackerel. ¥ aurian
i A. BROOKER KLuGH,
in Canadian Fisherman

Freshman—" What made you vote
against Jones at the Frat election?”

i Soph—" Oh, he’ll never amount- to any-

thing around college.. He never does a

thing but study.”—Life.
\

Minard's ‘l.ilti-ent used by Pllyucuu

THE LOBSTER QUESTION FROM
Tﬂl': VIEWPOINT OF NATIONAL
UTILTY

Trerrs
Now that the fisherman is taking the

-season’s toll of the delicious crustacean

knowp as the Jobster, from the sea that
holds so much for.our good, the question
cf how to conserve food, makes wide the
Government’s  chance to enhanoe the
value of the lobster, both to the fisherman
nd to the consumer, A few:years ago,
the apple situation demanded drastic
measures, and a cook:book- was prepared,
showing. how. apples:_might: be used to
advantage.. To-day,. we are being told
that it is necessary to save beef, wheat,
and bacon, for the sorely tried people
overseas. Now, a great many people are
using lamb, . veal;: and . mutton; in.the de-
sire to bé patriotic, and leave all of the
beef and bacon free for export. But
recent publications are carrying articles
advocating that shoddy be used in lieu of
good woolen cloth,. because .the greater
demand for mutton, has of course, deplet-
ed the supply of wool.. The lobster, being
in season, is cheaper than mutton, and
just as nourishing. When the season is
ovef, the supply of canned varieties will

be available, and if the same interest were

taken in the lobster trade that once saved
the apple business, would it not be good
nationally ?  The answer is emphatxcally
L1 Y es ”

The poacher too, might be looked after.

As a seed lobster, from fourteen to
thirty-six ounces, produces 21,699 i increase,

it may readily be seen what damage is

done by breaking the laws made by the
conservation of - the Canadian lobster
supply.

The average ﬁsherman. as well asmany
other people, have no time at their dis-
posal for enquiry along this line, and a
statement to the effect of fish increase as
quoted above, provokes much remark.
In our schools, a question as to what was
the earning capacity of the fisheries of
Canada for the past year, cannot usually
be answered. 'This should not be, when
the fisheries are nearly half of. our
National life. .

‘We have frequent lectures about diverse
subjects, good in their way, but sometimes
unnecessary. ‘The lecturer who might be
sent out to educate the public re the use
and conservation of the lobster, would be
giving information of national importance.
As we must be clothed, and our armies as
well, why not do something in the way of

an advertisement, to show that it isbetter

to consume, lobstgrs' than mutton, and

that by domg 80, beef and bacon ‘can be

‘as well saved.
MARGARET MCLAREN
—Canadian Fisherman for May
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«crustaceans ‘and other small forms of
animal life which occur in the sea, its
}fdvorite  crustacean  being = the minute
copepod known as the " red feed.” .«
: ackerel frequently occur.in immense |
Is, one such school being recorded
which was, half a mile wide and twenty
miles long. c
+ The mackerel ﬁshery in Canada has not‘ igRc
increased during, recent years, but has!
B | rather, on the other hand, fallen off. Some ]
N | twenty vears ago the catch of
{ mackerel was valued at about: ;zgog,
while in recent years it has fluctuated .
tween $800,000 and $1,600,000. . Mmu &
§ing off is not due to any depletion’ in the
}isupply of. nulckgrel, as this spec!es‘ kkeff
» jthe herring, is ocean-wide in its d
.77 tion,-and is not, like  the hallbnt, lobgeer
_}and, oyster,  confined to comparatively
- {narrow limits, . The fallmz off xsdue
| the fact that this fishery is now pxoseeut»
ed in a rather half-hearted manner. =~
Of the catch of mackerel in Caxwiun.
. | Waters ab,out one-quarter - is sold in the
fresh c: Httlon,the;esthemc "plckled"
ﬂow there is no ﬁ,sl': wlnehf suffers ‘more,

cﬁrfor thehomemyouoiqudxtyand ;
&abﬂlly covering capacity and permanence of celor.
"' 8- Flat-Tons : Aﬂatoﬂpamt?ormtenorwalls -
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: thtwﬂlnotmboﬁandlswashable.'
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