
 

Saskatchewan Women’s Institute Newsletter 
 
S.W.I. 

 
January/February 2015 

An organization for personal development, the family and community action. 

 Since 1911.
President 
Lynn Ballhorn   

103 Ross Drive, Yorkton SK S3N 2W4  

(306) 782 3570 
wlballhorn@sasktel.net 

 

Vice President 
Marian Ogrodnick 

Box 1551, Fort Qu’Appelle SK S0G 1S0  
(306) 332 6751 

marianogrodnick@hotmail.com 

 

Secretary/Treasurer 
Bonnie Milman 

Box 12, Maymont SK S0M 1T0 

(306) 389 4312 
 

FWIC Executive Officer 
Ellen Stachiw 

194 5th Ave North, Yorkton SK S3N 1Z9 

(306) 782 0992 
elsha@accesscomm.ca 

 

Provincial Board Members 
Kay Thompson 

Box 372, Elkhorn MB R0M 0N0 

(204) 845 2135 

gramkdoc@yahoo.com 
 

Audrey Slack 

Box 1308, Fort Qu’Appelle SK S0G 1S0  
(306) 332 4676 

audreyslack@hotmail.com 

 

Helen Giles 

322 McGuire Court 

Saskatoon SK S7W 1A0 

(306) 374 2302 

 

Overseer Children’s Hospital 
Virginia Kreklevich 

Box 23, Foam Lake SK S0A 1A0 

(306) 272 4191 

 

Newsletter Editor 

Karen A. Gerwing 

Box 207, Lake Lenore SK S0K 2J0 

(306) 368 2686  

j.k.gerwing@sasktel.net 
 

 

 
Greetings Ladies 
    
Wishing all a happy and healthy New Year, with lots of new ideas, fellowship and fun. 

 
The SWI Annual conference will be held at the Western Development Museum in 
Yorkton May 22, 2015.  The cost will be $25.00 and will include lunch and a tour of the 
museum, also speakers. 
 
The competitions will be one entry per person per category:  A table runner 14" x 20", 
6 cookies any kind and a recycled item. 
 
SWI is having a raffle to raise funds.  Prizes are:  1. Hand made quilt, 2. Table runner 
and 3. Gift basket.  Tickets will be $2 each or 3 for $5.  Drawing at Annual Meeting. 

 
Remember the scholarships, SWI forms are available (e-mail Karen) and the Peace 
Garden information is on the back page of this newsletter. 

 
March is Rural Women’s month. Two areas were able to take advantage of the Status of 
Women Grant, congratulations Yorkton and Fort Qu’Appelle. 

 
Remember Federated Convention is coming up, June 9-13, 2015 in Fredericton, NB.  
FWIC is also holding a raffle for a quilted wall hanging (see picture in last newsletter). 

 
Please use membership form on the back page to purchase raffle tickets. 

 
Hope all are well. I’m recovering from knee surgery and doing well. Best in W.I. Lynn              
      

                                                                

mailto:gramkdoc@yahoo.com
mailto:j.k.gerwing@sasktel.net
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BRIAR MOUND W.I. REPORT 
 
Agriculture Report by Audrey Helgason 
 
Fusarium Head Blight (FHB) is commonly referred to as 
scab.  It is a fungal disease usually affecting crops such as 
wheat, barley, oats, rye, canary seed and some forage 
crops.  These small grain cereals have gained importance 
internationally in the last few years.  In Saskatchewan 
durum, spring wheat and barley.  It has been noted that 
this disease may cause crops to have lower yields and 
grades.  Producers do realize that it may interfere with 
plans for crop rotation, different kinds of seed that they 
may not be able to seed which in turn may make 
marketing a bit tougher. 
FHB has been known to lower yields as some shrunken, 
light weight kernels may be lost in the combining process 
or when farmers clean grain for seeding in the spring.  As 
well, it is noted that there is a chance that it may affect 
the baking quality of wheat. 
This blight has been around for many years.  It was first 
discovered in grain in Manitoba in 1923 but did not really 
show up as a problem until the mid1980’s.  Although 
fusarium did show up in Manitoba in 1993 when it was 
noted that there was a loss of both yields and quality of 
grain.  As well, a few Saskatchewan farmers living near 
the Manitoba border found FHB in some samples of grain 
as well as in Alberta who also had some in irrigated wheat 
fields. 
Fusarium spores prefer warm and moist conditions.  It 
does spread with rain and wind, particularly in July when 
grain is in its flowering stage.  At this time of 
development of grain it will probably result in some grain 
loss.  Grain loss can be found as heads are usually 
shrunken and chalky white.  It must be noted that DON 
(deoxynivalenolor) is associated with FHB. Livestock will 
show some tolerance to this Mycotoxin but there is zero 
tolerance for DON in malting barley. 
There are some management strategies for FHB: 

1. Plant clean, vigorous seed 
2. Practice crop rotation preferably away from 

cereal crops for at least one year preferably two 
years. 

3. Oats is the least susceptible to FHB whereas 
winter wheat, durum and CPS wheat are most 
susceptible. 

Research is still going on to develop effective ways to 
control Fusarium.  Researchers are trying to find 
effective fungicides and also improve sprayer technology 
to help control this disease.  
 
 
 
 

Canadian Industries Report by Clara Simpson 
 
For my program on Canadian Industries I gave a report on 
the origin of hemp in Canada and the uses of it. 
The first crop of hemp was planted in North America in 
1606.  As early as 1801 the Lieutenant Governor of the 
province of Upper Canada, on behalf of the King of 
England distributed hemp seed free to Canadian farmers. 
Fibre hemp cultivation continued in many regions to the 
20th century.  Immigrants from Eastern Europe brought 
hemp seed with them when they settled on the prairies.  
These were planted and used for fresh oil, baking and 
traditional dishes. 
Then hemp was outlawed for 70-80 years because it was 
confused with other kinds of Cannabis.  Hemp is often 
called industrial hemp to distinguish it from other 
variations of the plant. 
After half a century absence from Canada’s fields and 
factories, hemp cultivation was again allowed in 1998. 
In 2003 over 6700 acres were grown across Canada, 
mostly on the prairies. 
Hemp now is used for seed and for fibre.  Canadian 
farmers and business are interested in the growing 
business of hemp as it realizes the potential to produce 
healthy food and environmentally friendly products, 
including paper and textiles. 
 

Health & Home Economics Report 
 
Bread making has been part of my life all my 60 years of 
being a farm wife.  Didn’t all wives do it and many 
bachelors as well?  Nowadays bread making is done in 
homes by machine where ingredients are put in, a button 
is pressed in in due time a loaf appears risen and cooked 
ready to slice, butter and enjoy.  But isn’t it lovely to 
enter a bakery and breath in the delicious aroma of 
baking bread from an oven. 
Saskatchewan is grain growing country and millers were 
quick to put together machines to grind the wheat and 
mill the oats.  So it is with Bryn Rawlyk and his wife Beth 
of Saskatoon who have been milling their own flour and 
producing artisan breads and pastries in the Night Oven 
Bakery since they opened in March, 2014.  They learned 
their skills by baking and working in kitchens and 
restaurants across Canada.  They are interested in grains 
of all sorts such as Red Fife wheat, rye and for organic 
purposes for gluten sensitive diets, they mill spelt.  Bryn 
contacts local farmers within a two hour radius of 
Saskatoon.  He feels incredibly fortunate to have this 
source. 
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VALLEY LILLIES W.I. REPORT 
Submitted by Marian Ogrodnick 
 
The Valley Lillies met for the first time in 2015, at the 
home of Jim and Christine Akrigg.  We learned about 
Scottish cooking and customs capably presented by 
Christine. In a well organized set up, she demonstrated 
the preparation of the following recipes:   
Haggis , Crumpets, Scotch eggs, Short Bread, Pitcaithly 
Bannock similar to short bread, Clootie Dumpling, (my 
favorite), Oat Cakes and Mealie Pudding. 
 
She accompanied her demonstration with interesting 
information about the origin and how each dish was 
prepared in the early days. Nothing was wasted and some 
of the foods helped make ends meet in hard times.   
Christine talked about the methods of cooking. When 
there was only a fire place (no oven) food was 
boiled/steamed or cooked on a griddle. 
  
Then the fun part began and we were invited to have 
lunch and sample the Scottish food!   
 
The Haggis was "Addressed" by Christine who spoke 
words to complement the Haggis and then it was served. I 
think we were all pleasantly surprised to find that we 
enjoyed the Haggis. 
 
The Short Bread was pressed into a mold and when 
turned out had the Scottish Thistle imprinted on it. Pretty 
and delicious! The final dish served was a Butterscotch 
meringue pie. 
  
A special thank you to our gracious hostess Christine. Well 
done! 
 

Haggis 
  
8 oz .liver 
8 oz. minced meat (ideally lamb, but beef or pork will do) 
4 oz. pinhead oatmeal (coarse ground but steel cut oats 
will do) Christine got them at the health food store 
1 large onion 
salt , pepper, allspice or Jamaica pepper. 
1. Place liver in a pan with 1 cup water, boil gently 15 min. 
2. Toast oatmeal for a few minutes in a hot oven until 
light brown (watch carefully as it will be bitter 
if it burns) 
3. Mince the liver and onion.  Mix with ground meat, 
about 1 1/2 tsp. salt, 1 1/2 tsp Jamaica pepper/allspice. 
4. Put haggis into a greased bowl. Tie down and steam 
for 1 1/2 hrs. 
  

 Clootie Dumpling 
  
1 lb. flour 
1 tsp. baking soda 
2 tsps. cream of tartar , or 1 Tbsp. lemon juice 
1lb. raisins 
1/2lb sugar  
1/2 tsp. salt  
3 tsps. mixed spice 
3 Tbsps. black treacle (molasses) 
a little milk 
1. Mix all ingredients and add enough milk to give a fairly 
stiff dough 
2. Scald a pudding cloth, dredge with flour and place in a 
basin. 
3. Spoon in the pudding mix, tie up the cloth leaving room 
for expansion 
4. Place an old saucer in the bottom of a pan of boiling 
water, lower the pudding in its cloth on to this 
5. Boil 3 to 4 hrs. 
6. Turn out on to a hot serving dish and dredge with 
sugar. 
7. Any leftover is good with bacon, eggs, etc. 
 
 

Oatmeal Cranberry Cookie 
Submitted by Kay Thompson 
 
1/2 Cup flour 
1/4 tsp Baking soda 
1/4 Tsp. salt  
1/4 C sugar  
1/4 C packed Brown Sugar  
1 C oatmeal  
1 C chopped walnuts 
1/2 C Shredded Wheat, crushed  
1/2 C dried cranberries  
If you are making a mix to give away, layer these 
ingredients in a quart jar. 
Additional ingredients:  
1/2 C butter  
1 egg 
2 Tbsp. water  
1/2 Tsp vanilla  
Blend butter, egg, water and vanilla, add cookie mix and 
mix well. 
Drop by spoonsful on ungreased cookie sheet. 
Bake 10-12 minutes @ 350 F or until golden brown, let 
cool for 1 minute before removing from pan to cool 
completely. Store in airtight container (if you don't just 
EAT them).  Makes about 2 1/2 dozen. 
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THE DASH by Linda Ellis 
 
If anyone is looking for a poem for a memorial or funeral 
please check out the link below for a beautiful poem to 
recite. 

Copyright 1996 Linda Ellis 

ALL RIGHTS RESERVED 

This copyrighted material may not be reproduced, 

reposted or distributed.  Please feel free to RECITE it 

anywhere at any time. If you’d like to share it on your web 

site, please use a link to this page…do not post. We thank 

you! Live Your Dash! 

http://www.linda-ellis.com/the-dash-the-dash-poem-
by-linda-ellis-.html 
 
A SHOT OF WHISKEY 
In the old west a .45 cartridge for a six-gun cost 12 cents, 
so did a glass of whiskey. If a cowhand was low on cash he 
would often give the bartender a cartridge in exchange 
for a drink. This became known as a "shot" of whiskey.  
THE WHOLE NINE YARDS 
American fighter planes in WW2 had machine guns that 
were fed by a belt of cartridges. The average plane held 
belts that were 27 feet (9 yards) long. If the pilot used up 
all his ammo he was said to have given it the whole nine 
yards.  
BUYING THE FARM 
This is synonymous with dying. During WW1 soldiers were 
given life insurance policies worth $5,000. This was about 
the price of an average farm so if you died you "bought 
the farm" for your survivors.  
IRON CLAD CONTRACT 
This came about from the ironclad ships of the Civil War. 
It meant something so strong it could not be broken.  
PASSING THE BUCK / THE BUCK STOPS HERE 
Most men in the early west carried a jack knife made by 
the Buck knife company. When playing poker it as 
common to place one of these Buck knives in front of the 
dealer so that everyone knew who he was. When it was 
time for a new dealer the deck of cards and the knife 
were given to the new dealer. If this person didn't want to 
deal he would "pass the buck" to the next player. If that 
player accepted then "the buck stopped there".  
RIFF RAFF 
The Mississippi River was the main way of traveling from 
north to south. Riverboats carried passengers and freight 
but they were expensive so most people used rafts. 
Everything had the right of way over rafts which were 
considered cheap. The steering oar on the rafts was called 
a "riff" and this transposed into riff-raff, meaning low 
class.  
COBWEB 
The Old English word for "spider" was "cob".  
SHIP STATE ROOMS 
Traveling by steamboat was considered the height of 

comfort. Passenger cabins on the boats were not 
numbered. Instead they were named after states. To this 
day cabins on ships are called staterooms.  
SLEEP TIGHT 
Early beds were made with a wooden frame. Ropes were 
tied across the frame in a criss-cross pattern. A straw 
mattress was then put on top of the ropes. Over time the 
ropes stretched, causing the bed to sag. The owner would 
then tighten the ropes to get a better night's sleep.  
SHOWBOAT 
These were floating theaters built on a barge that was 
pushed by a steamboat. These played small town along 
the Mississippi River. Unlike the boat shown in the movie 
"Showboat" these did not have an engine. They were 
gaudy and attention grabbing which is why we say 
someone who is being the life of the party is 
"showboating".  
OVER A BARREL 
In the days before CPR a drowning victim would be placed 
face down over a barrel and the barrel would be rolled 
back and forth in an effort to empty the lungs of water. It 
was rarely effective. If you are over a barrel you are in 
deep trouble.  
BARGE IN 
Heavy freight was moved along the Mississippi in large 
barges pushed by steamboats. These were hard to control 
and would sometimes swing into piers or other boats. 
People would say they "barged in".  
HOGWASH 
Steamboats carried both people and animals. Since pigs 
smelled so bad they would be washed before being put on 
board. The mud and other filth that was washed off was 
considered useless "hog wash".  
CURFEW 
The word "curfew" comes from the French phrase 
"couvre-feu", which means "cover the fire". It was used to 
describe the time of blowing but all lamps and candles. It 
was later adopted into Middle English as "curfeu", which 
later became the modern "curfew". In the early American 
colonies homes had no real fireplaces so a fire was built in 
the center of the room. In order to make sure a fire did 
not get out of control during the night it was required 
that, by an agreed upon time, all fires would be covered 
with a clay pot called-a "curfew".  
BARRELS OF OIL 
When the first oil wells were drilled they had made no 
provision for storing the liquid so they used water barrels. 
That is why, to this day, we speak of barrels of oil rather 
than gallons.  
HOT OFF THE PRESS 
As the paper goes through the rotary printing press 
friction causes it to heat up. Therefore, if you grab the 
paper right off the press it's hot. The expression means to 
get immediate information. 

http://www.linda-ellis.com/the-dash-the-dash-poem-by-linda-ellis-.html
http://www.linda-ellis.com/the-dash-the-dash-poem-by-linda-ellis-.html
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FWIC - Take 10 “Growing a Healthier You” 
 
 February – a time when we think about our loved ones. 
Heart and Stroke month gets us thinking about our health 
and the health of those around us. If you are a care giver 
to someone in your family you need to think about 
yourself as well as the person you care for. Our health and 
the health of those around is most precious. Take time for 
yourself. Stay healthy and try to take a break just for 
yourself to grow a healthier you. 

 

 Take 10  

Invite a speaker to your branch to talk about ways 

‘care givers’ can take care of themselves.  
Celebrate Heart and Stroke month – support a 

speaker to come to your community or work with another 
group in your area to bring in a speaker.  

Celebrate Adelaide Hoodless’s birthday, maybe 

have a party with costumes of that era. She was born 
February 27, 1858.  
Celebrate Founder’s Day or Women’s Institute Day 

in your branch. February 19 is the day many provinces 
celebrate – check to see what is happening in your 
province.  
Send a Valentine’s Day card to someone special in 

your life.  
Remember to share your celebration events with 

your provincial and federated offices. Pictures for 
Facebook and Glimpses Across Canada would be great! 
 

Chocolate Fondue (Jean Paré)  
 
Good quality chocolate bars 3 85g Toblerone or 375 mL 
semi-sweet chocolate chips  
125 mL cream  
Orange flavoured liqueur or juice  
Break chocolate and stir with cream and liqueur/juice 
over low heat until melted. Transfer to fondue pot. Dip 
fruit, etc. and enjoy. (Thin with more cream if it thickens)  
 

Dippers: strawberries, raspberries, pears, bananas, 
grapes, orange sections, apple wedges, pineapple, melon, 
mini marshmallows, mini cookies, cake or doughnut 
cubes, etc. Let you imagination run free when thinking of 
dippers.  
 
FWIC executive officers enjoyed this recipe at our meeting 
at the International Peace Garden. What better way to 
spend a Saturday evening than with chocolate and great 
women from across Canada! 
 

 Craft: The heart decorations were from a Christmas 
craft book. I took the idea and used Women’s Institute 
colours. These 4” x 5” hearts are made of felt but other 
fabric could be used. They are stuffed with fibrefill but pot 
pourri could also be used. They could be purely decorative 
or you could store your WI pins on then on your dresser. 
 

 
 

 
 
 

England and Wales are celebrating 100 years of 
WI. One group in the small town of Yorkshire, 
England contacted FWIC with a request to hear 
from Canadian WI and association groups as a 
way of marking this event. 
 
Their email is president@holmsforthwi.org.uk  
 
Interestingly their group of 76 members was 
organized in 2013 by a 26 year old. Members 
range in age from 23-75 and are diverse, not 
only in age, but background. I encourage you to 
write a note to them if you wish.   
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Saskatchewan Women’s Institute 
  Member At Large 

Levy and Subscription Form 2015 
 

Please send completed form on or before February 15 to 
Secretary/Treasurer: 
Bonnie Milman 
Box 12 
Maymont, Sask. S0M 1T0 
 
Name__________________________________________ 
 
Address_________________________________________ 
 
Town___________________________________________ 
 
Postal Code______________________________________ 
 
Phone Number___________________________________ 
 
Fax____________________________________________ 
 
E-mail__________________________________________ 
 

Membership dues 
SWI Operating Fund     $25.00 
FWIC Levy      $ 5.00 
FWIC Travel      $ 5.00 
Total       $35.00 
 
Donations:  Please make cheques payable to SWI. 
 
SWI Administration fund   $_______ 
 
Saskatchewan Children’s Hospital  $_______ 
 
SWI Quilt Raffle Tickets $2 ea. or 3/$5 $_______ 
 
FWIC Hoodless Homestead Upkeep  $_______ 
 
FWIC Hoodless Foundation  $_______ 
 
FWIC Quilt Raffle Tickets $2 ea. or 3/$5 $_______ 
 
FWIC “Willy the Worm” fundraiser  $_______ 
 
ACWW Canadian Project   $_______ 
 
ACWW Coins for Friendship  $_______ 
 
Donations Total    $_______ 
 
Cheque Total    $_______ 
 

ACTS 2:38 Conceal Carry & an intruder. 
A woman had just returned to her home from an evening 
of church services, when she was startled by an intruder. 
She caught the man in the act of robbing her home of its 
valuables and yelled: 'Stop! Acts 2:38!' (Repent and be 
Baptized, in the name of Jesus Christ, so that your sins 
may be forgiven.) The burglar stopped in his tracks. The 
woman calmly called the police and explained what she 
had done. As the officer cuffed the man to take him in, he 
asked the burglar: Why did you just stand there? All the 
old lady did was yell a scripture to you.' 'Scripture?' 
replied the burglar. 'She said she had an Ax and Two 38's!’  
 
Knowing scripture can save your life - in more ways than 
one!  

 
The Federated Women’s Institutes of Canada offers 
free scholarships for young women across Canada 

to the International Peace Garden 

 
International Peace Garden, Manitoba – The Federated 
Women’s Institutes of Canada (FWIC) is pleased to 
announce the Peace Garden Scholarship Program for 
2015: an annual all-expense paid leadership retreat for 
young women from cross Canada.  
FWIC, in partnership with the International Peace Garden, 
is inviting young women from across Canada to apply 
through their Provincial Women’s Institute office for this 
exciting educational program in Manitoba, June 21-27, 
2015. One woman from each province will be selected to 
represent her province and provincial Women’s Institute 
at the Peace Garden this June. 
“The intent of the program is to have one young woman 
from each province attend a week long program at the 
International Peace Garden (located on the Manitoba and 
North Dakota border)” said Marie Kenny, President of 
FWIC. “This will be a tremendous opportunity for these 
women to advance their leadership skills, meet other 
young women from across Canada and to celebrate this 
wonderful country we live in.” 
The program will have many diverse elements of learning, 
including horticulture, photography, creative writing and 
marketing. 
The Federated Women’s Institutes of Canada has 
supported the International Peace Garden since the 
opening of the Garden in 1932. 
 
Who:  Women ages 17-20 years of age  
Location:  International Peace Garden, Manitoba 
Date:   June 21-27, 2015   
Cost:   No cost to participants  
 
For more information please see the FWIC website 
(www.fwic.ca) or contact SWI President Lynn Ballhorn.                                                            

http://www.fwic.ca/

