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‘lDXTORIAL NOTE: Secause
_cer:zin mechanical and tansper-
tation difficulties, this column of
.'.1. .Cz:!n'g may reach some of
its widely-spread readery after the
i “Christmas Day™ over
The thoughts expressed = it, m-
ever, are dateless. = They might
'e'f: be read and pondered, ower
and over again, from now tll mext
S:O:::;'JL — And a Tong fime
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angle. ing iy 11 ounces tool

varving tilts, by individually adjust-
ing treads and rack to mecessary
leng}hs by inches, by means of
locking bars. Upper Jfegs of ladder
are aluminum and. are combined
w"'l!: movable wooden legs with
Ember caps for additional safety.
fwo sizes are available: 3 feet
adjustable to 5 feet; 6 feet adjust-
able to 8 feet oy

]

Virtue's Reward fn Van Nuoys, '
frving Levin returned from  the
police station, where he had gome

By Rev. R. B. Warren, BAA B.D.

Growing Thrdugh
With Christ
Jobn 15:1-5; Philippians 3:8-16
2 M:mﬁozj Werse: One thing I do,
forgeting these things which ar=
behind, and reaching forth unto
those things which are beiare 1
e mark fot the prize
ng of God in
Philippians 3:13-14.
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“That was “Yankee Doodle’. Now
let’s see if you can zuess what
T tap out’

DAWES

{in

ing ime and he will courage-
ously assault any bird, from an
eagle down, which dares T
approach his nest.

Bird” reve~ls the emblem of
his dignity—the erectile fzat-
ers of the crown of the head
part and form a dezp begufi-
fully colored base-

This is one of @ series
of words and express:ons
whkoee origins and mearnings
are lished in the interest
of & beizer understand.ng,
wse and knowledge of
the Engiish language.

A common in-
habitant of Canada during the
summer months, the name of is
spedies comes from the wuy o
which the male assumes firm
authority over cther birds, ot
tacking them furiously os ‘hey
fiy. This happens only in breed-
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cow a year becanss of
other, who has 2 herd of fine
jerseys, elaims. that' mastitis gob=
bles up at least a ‘quarter of his
milk check -each twelve months.

L > -

Ihat's weal money! And ! hardly
need to tell any of you that mas-
sitis s ‘one of the most serious
preblems any dairyman has to face,
especially during this season when
-ows are kept 1 confinement. Fer
many farmers say that, while their
cows seldom <how an infected
ydder during the summer, the
irouble flares up in the winter

time.

* +

*

Mastitis is a disease caused by
an invasion of orgapisms into the
udder through the teat canal. Usu-

this rappens when ilie udder

has been injured or chilled. The

organisms do not come from some-

thing the cow ate or drank. They

must enter through the teat cana!

to get into the udder.
* ¥ *

When these orgamisms enter the
udder, they attack the miik-secret-
ing tissue. The cow’s body aiicmpis
2 defense by replacing the milk-
secreting tissue with scar tissue.
This explains why mastitis should
be treated at once when discovered.
If the infection is allowed to re-
main, permanent damage is done.
Milk-secreting tissue can’t  be re-

placed.
* B3 *

Lhere are several types of of-
ganisms that produce mastitis.
They are found in dirty milking
machines, udders of diseased cows
and in dirty stables and lots.
Then when a cow’s udder is bruised,
the germs get their chance.
& ¥ *

Here are some of the common
causes of mastitis: .

1. Cuts and scratches of teats or
udder. These can be caused by
barbed wire in fences or lying
icose in the yard, nails in boards,
ete.

& * *

2. Trampling by _other cows.
Stalls that are too narrow or short,
or loafing sheds that are too small,
will lead to more teats stepped on
by other cows. &

* *

3. Improper use of milking ma-
chines.” A good milking machine
properly used won't cause masti-
tis. But some dairymen set the
vacuum tdo high, eise old and bro-
ken teat cups, let the pulsator
become irregular, or leave the ma-
chine on too long.

One day an observer saw 2
farmer put the milker on a nice
heifer, then run out to feed the
hogs. The machine stayéd on the
heifer 15 minutes, zctually pulling
the teat inside out.

* * *

4. Brwsing and chilling, high
door sills, gates which let cows
out to pasture but keep the hogs
in, cold, wet floors, dirty, muddy
yards, leaving cows outside too
long in freezing weather—all these
give mastitis germs a chance.

- *-  * *

There are ways to prevent mas-
titis. And prevention is a lot
cheaper than trying to cure the
disease.

* * *

First step might be ‘o clean up
the cow and the yard. Clip the
underlines, - flanks and thighs of
your cows. Concrete approaches
and yards help to keep udders out
of ihe mmud. At i 2
the yard wiii drain T = Cut
down any high door sills. Dehorn
the cows.

K3 * *

Second, have the herd examined

|
|
|
i
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to find out the extent of udder
injury. Your yeterinarian can uelp
you by using bacteriological tests
and palpation of the udder.

Some cows may be damzged so
they _bave 1o be_sold. Arrange
remamng. cows im - ihe .siablc 59
vou - eaw wilk the healthy ones
first. the infected cows last. Quar-
antine any herd replacements for

lays to prevent reinfection of

L » -

Third, give your cows room. 11
you have a stanchion bara, make
sure the stalls are long enougit
so 2 cow's udder won't hang ever
the gutier and be: stepped on by
the next -cow.

3 - -

liere's how to measure tor stail
size: Measure irom the cow’s tail-
head fo = pent over the forear
(the point that pushes agains. ihe
e  — . — o redetvos for
feed) and add three incl s
* If you use a loafing shed, don't

it. And use oplenty of

* > *

Fourth, use correct nilking pro-
cedure. Milk clean cows first. Milk
the first two or three squirts inte
a strip cup by hand. ¥ fhe milk
is abnormal, milk the cow iast and
throw away the milk.

X . -

Wipe udders with a clcan cloth
wrung from a warm germicidai
solution. Use a fresh, clean cloth
for each cow. Then dip the teat
cups in a warm germicidal selu-
tion and put them on the cow.

o ps p-

Don’t leave the machine on too
long. Most cows «can be milked
cut in three to five minutes. Have
your milking machine representa-
tive check your machine periodi-
cally. Follow the manufacturer’s
instructions.

.

After milking, rinse the teat cups
in a pail of warm Sterilizing solu-
tion to remove any milk left in the
cups. Wash cloths showld be washed

|

11-Way Hew Year Dinner—A real feeding problem developed at the home of ;omolls

with ‘the arrival of 11 pups,

» born to the family collie, Aleta. The 11-way
by Mr. Gomoll takes care of the situation now. ;
thev're not getting any smaller.

eteria designed

But the pups are only six weeks old, and

TABLE TAL

é/Y dang_ A}r\dtﬁews

Last week ¥ gave you @ recipe
for a new sort of pastry crust—
cne that came from a corrc spoia-
ent south of the border, and which
1 tried with™~fine gesults. Whep
1 wrote that column T wasn't
aware that a couple of our lead-
ing food producers had becn w ork-
ing along the same line, and to
them I malke my apologies.

Se here is their recipe. You will
~ote that they use water—very
cold water, please—instead of miik;
also that they recommend mixing
the two liquid ingredie beiore
ponring into the flour mixture, in-
stead of just dumping them in,
unmixed. And ] might add, per-
sonally, that the pastry you get
is really grand. If that ‘e tious
critic’. you have in the house re-
rrarks “this isn't the kind that
mother used to make,” don't just
treat him with silent contempt. An-
cwer, “Certainly it isn’t: it's a lot
better!”

s

NO-TROUBLE PASTRY
134 cups sifted Robin Hood
AVl-purp<-c Flour

1 teaspoon salt
14 cup Mazola Salad Oil

14 cup ice-cold water

Double-Deck Trailer— I homas

™ T e " - \’I > “
B aiias . atan0s De side a

newly-deveioped mobile home that features two bedrooms on

top of the main part of the trailer. Each of the second-level

bedrooms will accommodate a 54inch bed and a chest of
drawers.

out aiter each milking and left

standing in a clean sterilizing solu-

tion. Once ecach day bring them to

2 boil on yo@ir stove or hot plate.
* * *

1f hand milking is used, teats and
udders should be cleaned and wash-
ed ‘as for machine milking. Hands
should be cleansed after each cow
is milked. Only dry-hand milking
is recommended.

* * *

Infected cows should be milked
1ast, and preferably by hand. Milk
*into a separate bucket, and discard
the milk where it won’t coutamin-
ate other cows. Don't milk on the
floor. Treat infected cOws afier they
are milked out.

(PATTERNS CATALOGUED

Ay BE CATALOGUED FOR READY REFE

DRESS PATTERNS
RENCE

(All measurements are level)
Preheat oven to 450° F.
Makes 2-crust, 8 or 9-inch pie
Sift together mto bow!l Robin
Hood All-purpose Flour and salf.
Combine Mazola Salad Oil and ice-
cold water and beat with a fork
until thickened and creamiy.
Pour immediately over
surface of flour mixture; toss and
mix lightly with fork. The dough

will be moist Form into ball.

Divide dough in half. Shape each
Lalf into a flat round, using hands
to make top and edges smuotii.
Jsing rolling pin, roll each haii
between two sheets of waxed paper,
rolling from centre to edges, re-
move top sheet and inveri dough
over pan; peel off paper. Fit pastry
inte pan and fill with desired filling.

Cut gashes in top €7ust, 0 allow
for escape of steam and place over
filling; trim % inch beyond rint of
pan. Seil edge by folding top erust
under bottom crust and flute edge.

Bake in very hot oven (450° F.)
for 15 minutes. Reduce oven tem-
perature to that required for filling
(e.g.—350° E.) and continue baking
until filling i cooked.

For sirigle pastry shell make %
recipe as directed abave, Prick en-
tire surface with fork. Bake in hot
oven- (450° F.) for about 15 minutes.

entire

Cold Turkey With Hot
Corn Custard

Leitover chilled slices of cooked
turkey. Chilled slices of cooked ham,
if desired.

2 eg8s oo
2 cups scalded milk %
"1 teaspoon sugar

1% teaspoons salt

1% teaspoon Pepper ;

2 teaspoons chopped omion
134 tablespoons melted butter or
gt
2 cups whole kernel corn =
Beat eggs stghtly, cool _milk
and mix all ingredients.

Bake

sha knife inserted - n custard
out clean. Six servings.
Serve Dn platter surrounded with
slices of turkey and cooked
Garnish with parsley.

gL~

Turkey Dumplings
4 cups sifted flour
teaspoons baking powcer
teaspoon salt
214 cups ground cooked turkey
i cup ik
1 egg beaten

About 3 cups turkey aravy o
broth.

Sift flour, baking powder and
salt togethes. Add turkey and mix
thoroughly. Add milk to egg and
<tir into turkey and flour mixture.
Fleat gravy in deep pan. When
gravy boils, drop mixture into it
by spoonfuls. Cover tightly at
once. Cook about 13 minutes. Do
pot remove cover at any time dur-
ing cooking ;

LR J
Baked Turkey Hasa

cups ground cooked turkey
cups ground or finely chopped
potatoes
tablespoons
pepper
cup finely chopped or ground
onion
, teaspoons salt
cup turkey broth or watel
Pepper
Mix all ingredients together.
Place. in greased baking - dish.
Cover. Bake in moderate oven (350
F.) about one hour. Remove cover
during last half for browning Four
servings -
260

Turkey Salad
cups diced cooked guikey
4 celery
mayonnaise  or salad

chopped green

dressing
Salt and pepper
[.emon junice
Lettuce or other greens
mbine turkey, celery, and may-
cne e. Season to taste awith salt,
pepper, and lemon juice. Chill. Serve
on lettnce or other greens or in
salad bowl lined with greesns. Four
to six servings.
. L N J

S:ill other tHeughts on using that
leftover bird:
Turkey Shortcake
{Nice for a lunch or supper)
tablespoon ' butter or mar-
garine
tablespoon flour
cup milk
4 cup leitover gravy
cups diced leftover turkey
teaspoon salt
JFew grains pepper ”
Melt butter or margaring, blend
in flour. Add milk; cook, stirring
untii- thick. Bieud
turkey, sait and pepper. >
tween waffles. Four servings.
LN
Turkeye Mushroom Soup

carrot

staik ceicty g

Bones of 1 roast turkey
1Y, quarts cold water
2 slices onion
4 tablespoons rice
2 cans cream of mushrooin

soup
Siice carrot; chop celery. Combine

with turkey bones, water and onion
slices. Cover: simmer two hours.
Strain. (There should be one quart
stock.) Wagh rice: cook in stock
until tender. Combine stock and
mushroom soup. (To condense soup,
add - water as directed on cans.)
Heat.

Hot Turkey Mousse
3 tablespoons butter or mar-
garine
3  tablespoons flour
1 cup milk
Salt and pepper
1% cups turkey shreds
% cup finely diced cooked ham
3% cup soft bread crumbs
2 eggs
Melt butter, add flour; mix well.
Add milk, Season with salt and
pepper. Cook, stirring constantly
“until thick. Cool slightly. Combine

Beat ‘ezgs, add cream sauce, mix
and meat. Pour
al greased molds: .Set
pan in 2 water. Bake at 350°
F. 45 minutes, or until inserted knife
comes out cleam. Four servings.

L

well. Combine sau<<

nto in

dessert with 2

second-meais wiilizes
1 ce leftovers.

Cranberry Cream Cake
Heat 4 cup cranberry sauce to
boiling 1 Add % pound marsh-
mallows: fold together until marsh-
mallows meit. Cool shightly. Spread
between two 8S-inch  cake . layers.
Sprinkle top with confectioners’
sugar. Garnish- with bits of marsh-

mallows and cranberry sauce.

NOLDED CRANBERRY
SALAD
4 cups cranberries (1/1b.)
2 cups water N
2 cups sugar
2 tablespocns unflavored
gelatin
4 tab'espoons cold water
1 cup sliced grapes
1 cup crushed pineapple
14 cup nut meats
Method: Cook cranberries and
water for 10 minutes, then strain
through food Ml or press through
cotander. Add sugar and cook 5
minutes. Cool. Softea  gelatin® in
water. Fold into cranberry mixture.
Add pineapple, grapes, and nuts
Chill in mold.
. . .
CRANBERRY SALAD
DRESSING
14 cup salad eil e
3 tablespoons lemon juice
1 teaspoon salt
14 teaspoon paprika
14 cup cranberry sauce
Method: Blend oil. lemon juice,
and scason’ngs with cranberry
sance.~Mix well before serving on
iceberg lettuce.
. . »
NUTTY SWEET
POTATO PIE
eggs
3 Cup sugar
cups cooked, mashed
sweet potatoes
Dash salt
teaspoon mace
teaspoon cinnamon
teaspoon cloves
teaspoon nutmeg
teaspoon grated lemon
rind .
tecepoon vanilla
cup milk
4 cup orange juice
cup chopped walnuts
9-inch unbaked pie shell
cup whipped crear
teaspoon grated orange
rind
Method: Beat eggs; add sugar,
potatocs. salt, spices, lemon rind
and vanilla, and beat unti smootl.
Stir in milk, orange juice and nuts.
Turn into a 9-inch unbaked pie
shell, and bake in a hot oven (450
degrees F.) 10 minutes; reduce heat
to '‘moderate 350 degrees F. and
contihue baking about 25 minutes
or uatil firm. Cool. Whip cream
and fold in orange rind. Serve with
pie. Makes 1 9-inch pie.

|

Strange Plants

The introduction of strange plants
from foreign lands is one of the
oldest activities of mankind. It
arose out of the elemental physical
needs for more and better food,
clothing, and shelter. With the
advance of civilization, other mo-
tives came into play; the desire
for the beautiful and the wge for
scientific study. It is nearsy four
thousand years since Queen Hatsh-
epsut of Egypt sent an expedition
abroad to collect trees. - One of
her successors, King Thotmes 1L
sent a botanical expedition to Syria
about 1500 B.C. and was so pleased

h the result that he had the
iris, heather, lotus, and other flow-
ers sculptured on the temple walls
at Karnak, where they may still be
seen

\When peace casmid i rope
ter the Napoleomie wars, the age-
long yearning became stronger than
ever. In particular demaund were
species frome distant lands, because
ot the- oddity and vivid colors.
They made atiractive features in
ornamental gardens “Distinguished
persons,” we are told, “would throw
themselves almost into a frenzy
when the rumour weni Zbioad ¢
some mew oOr rare specimen was
about to appear on the market y
Thus encouragement was given to
the sending of plant - collecting
expeditions to all parts of the
world. Chosen for the work were
young men well trained in botany
and willing to face great hardship
and risk in order that the desires
of garden lovers and - scientists
might be satisfied. Such was the
work in which David iDougias was
to engage A

In. the spring of 1823 ke left
Glasgow for Lendon . . ..

CoMectors had already gone to
India, South America, the cast and
west coasts of Africa, and the West
Indies. At first it awas proposed
0 send Douglas to Chinz, but . . .
it was decided that he should go
to the United States.

This was not to'be a journey to
a remote country unkiaown to bo-
tanists; such expeditions were 10
come later. The botany of the
eastern half of North America had
become fairly well known in Eur-
P i TR

Although the Americans had been
too busy to devote much time to
the scientific side of botany, they.
were advancing in practical horti-
culture. Since the introduction of
European vegetables and ‘ruits by
Jacques Cartier, beginning in 1541,
great progress had been made. As
early as 1609 an apple had been
qeveloped  which was. reported to
Furope as “marvellously big and
full of a certain juice very delicate
. .... Not long after, the first
orchard in New York was planted.
[+ was part of the Bouwerie farm
of Governor Peter Stuyvesant, laid
out in 1647 on the site of the pre-
sent Bowery in New York City.
From this orchard graits were dis-
seminated up the Hudson and - to
inland points. In the period fol-
lowing the . American Revolution,
interest in botanical matters in-
creased — as it did in Europe dur-
ing the same period.  However,
there was a difierent emphasis: in
Europe it was on the colorful; in
America it was on the useful,
Hence, fruit and vegetable culture
were favored; and under the leader-
ship of two of the early presidents,
Washington and Jefferson, both
practical horticulturists, it began
to make headway.

The primary object of Doug.as’s
visit was to investigate the latest
developments in fruit - growing and
to obtain sampleés of new trees. He
was also to_collect any interesting
plants and seeds, being authorized
to travel as far west as Ambherst-
burg in Upper Canada.—From
“Douglas of the Fir,” by Athelstan
George Harvey.
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They Saw War — -_ -
North Korean y Oungzre';::gn is jammed with Christmas shoppers.
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