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this fragrant tea

ORANGE PEKOE

Riders « o
Hoot-Owl
Pool

by G. H. SHARP

CHAPTER TWO

(Continued From Last Week)

So he sat there,
pulled to the breaking point,
muscle tense, listening to the lies
Ab Abbot and his mien told under
oath. He sat there, knowing that
every person there in the courtroon
was watching ! them
condemning ! for the m f
kis best friend. That was
hurt. Their eves accused 1

Joe Blake took
talked relucta
to call him sev times whe
protested hotly that Webb had not
killed Bob Anderson. But bit by
bit, the prosecuti attorney
brought out the How Bob
Anderson had had that three thou-
sand dollars in cas! How
he had suddenly, f 1son,
decided to ride home that eve
Blake had cautiofed Bob Ar
so he admitted, there on the stand.

He had told Bob that a man was
taking a long cl when he rode
along a dark tra ith that much
money on him. He was a fool to
pack around mouney. careless. jJoe
Blake’s testimony. reluctantly giv-
en, was damning Webb Winters.
When he quit the stand, he stopped
beside where Webb s

“That damn ver drug it outa
me, Webb. I know never killed
Bob. I'd a head r have lost
an eye than say what I said on the
stand. He drug it outa me. |
couldn’t lie out of it.”

“That’s all right, Joe,” was
Webb’s quiet reply. “You done your
best.” x

The scar-faced Tex was called

to the stand. He crossed his long
degs and leaned back. He had on
old overalls and a faded blue flannel
shirt.. He hadn't taken off his
spurs and he needed a shave. His
puckered eyes looked at the judge
and a queer sort of grin spread
across his weather-beaten face.

“You might as well save time
by lettin’ me off the stand, Judge.
I'm Webb Winter’s friend, savvy,
and U'd lie my way plumb to heli
before I'd testily anything that
would hurt him. Anyhow, my
testimony could be throwed out.
I'm an ex-convict with a tough
record. You're just wastin’ your
time askin’ me questions, Judge.”

“I'm inclined to believe you are
ud white-haired

some o1

on hi

some r

8}

ol b

=1
udge.

smriled .
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*Dismissed.”
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She’ll think she’s mighty smart
when she’s wearing her new Bunnv
Pinafore! It’s darling with gay ruf-
fle and sweet pansy trim,

Use bright contrasts for Bunny
Pinafore Pattern 798. Transfer;
cutting guide; sizes 2, 4, 6,

Send TWENTY-FIVE CENTS
in coins (stamps cannot be ac-
cepted) for this pattern to Box 1,
123 Eiglteenth St. New Toronto,
Oni. Frint plainly PATTERN

NUMBER, vour NAME and AD-

DRESS.

Mae’s eyes were br
shed tears as she looked a
rough-looking Texan Her
thanked h .

r his loyalty to t

utaih on

¢ had gone to the jury,
of the second day

of the mur trial.
The prosecutor had asked
He was a

|

|

|

!

: I -

‘ there in the dusk
|

hanging verdict.
tions young attorney mnot long

of law sc

ro money with whicl
Old Judge

for wisk ad

Webb hz
to hire an
Anders, whose love

attornev.

broken his life and taken away his
law practice. had off i to defend
Vebb. Some time another.

Webb had do

1 some sort ot

favor and the tered old attorney
had not forgot So he aside
his whisky bottle, shook t! oth-

) suit,

¢k broadclo
little

bl

balls out of
and in that d
he made his fi

As
sound sav
the brea
Jurymen sat on the edge of
chairs, missing not a word of tha

gallant speech. 'The judge on the

plea to t

ed, you could |
that silvery

ng of those who Ii

voice

bench was visibly moved. Even the
tailored prosecuting attorney list-
ened with respectful attention.

The white-haired attornev told
of the friendship between Bob
Anderson and Webb W s. He
dwelt ppon incidents that showed
a brotherly love between the two
men.

“Gentlemen of the jury.” he fin-
ished, tears wetting his cheeks,

“take a last look at Webb Winters.
Remember all 1 have told vou. I[f
you can find it in your hearts to
vote that cowboy guilty of murder-
ing his best friend. bring in a hang-
ing verdict.”

The old attorney’s voice broke
Slowly, he turned away and walked
out of the courtroom. He was go-
ing to hic humhle cahin 4o put away
his rusty black suit. He was going
bzck to the bottle that had stood

uncorked, there on his table. all
during the trial.
Judge, jury and spectators

watched the departure of the old
warrior whose spell still held them
silent. The judge blew his nose
and addressed the jury. His voice
was not quite steady when he spoke,
giving them their instrnetione he-
fore they retired.

When the jury went out, a few
of the spectators ieft. but most of
them stayed, {orgetting their hun-
ger for supper, held by curiosity.
The judge had quit his bench and
gone to his chambers. He needed
a little drink and a pipe of plug
tobacco after that speech he had
listened to

He had hardly finished his pipe
when he was informed that the jury
had reached a verdict. He went

- nodded o
00N, Tiouaed o

ack into the co
the foreman.
- H r,” said the f
: our Honor,” said the foreman,
‘we find the defendant not guilty.”
(Continued Next Week

HOW CAN 1?

By Anne Ashiey

Q. How can I clean kid gloves?

A. Put the gloves on the hands,
then wash in spirits of turpentine
in the same manner as when wash-
ing the hands. When clean, hang
the gloves in a warm place, or
where there is a current of air, ...

Q. How can I keep fruit irom
becoming black after peeling >

A. Always use a sharp silver
knife for peeling fruit, as steel is
very liable to blacken the iruit.

Q. How can i prevent dryness
of the hair, and also bring out the
lights of blolnde hair?

A. Warm castor oil rubbed into
the hair the night before a shampeo
will correct excessive dryness. Le-
::n in the rince hringe oue sho

uty of blonde hair; vin
:houk_i be used by brunettes, Foell?wr
the rinse with one of clear water,

Q.. How can I prevent pricking
the finger when mending the finger
of Aa gllt;ive?

A. rst put the finger into a
thn_nble and then inton‘the glove,
:!_'h:. avoids pricking the finger,
Gioves of leather or skin should be

mended with cotton thread, never
with silk,

o | P e
finas accoemm

. - “
e tie> vu

Putting On The Doghouse—Michael Caj

le doghons

20 months (““L
is liking as
ize. The canine

00 cramoped

his

Q. How car
stain

A. Mix one quart of boiled oil,
thres gills of turpentne, six table-
spoons of raw umber, and-six table-
spoons of whiting.

How can ! prescrve the or

1
I
|
|
|
|
|
|

colors in cretonne covers

washing them?
A. Wah them in bran water,
-.‘1 af en n;-vAﬂ

d of scapsuds,

Q. How can I make use of felt

A. Pizces of old felt hats glued
to the bottoms of ash trays and
vases will keep them from marking
table tops.

Q. How can | keep cream gravy
from curdling,

A. Salt will curdle new milk.
When preparing gravy, porridge
and cuch dishes, the salt should not
be added until the dish is prepared.

Q. How can I remedy the dr¢
ing of a straw hat at the brim?

A. The hat can be ctiffened by
sponging with the white of an egg
that has been thoroughly beaten;
then place on a hat stand to dry.

YGiNERFARM

o/ Gwendoline D Clarke

It looks as if the
much the

pattern 1or

spring is same as that

of 1949. Looking back over last
year's chronicles 1 find that on
May 5, we were “halfway through

seeding” so it must have been the
latter part of April before we really
started. And the chances are th
year will be about the same .
as I write the date is April
Of course locality makes a differ-
ence. Last Friday we saw men out
on the land down near the Front,
and our own land is drying fast,
but in the Guelph district fields

are still soggy and impossible to
work—that is, according to friends |
who came to visit yesterday. They |
were decidedly worried. The farmer I
said it had been a tough winter ... |

rs occuried « boz t SS lia I
capers ccuried M1 DOod t ho X i .
dog are on tl wav to stay with Mic
o ar
| Q. How can casily separate thirty € ca to I'rc‘..
(’:7-. rites and volks of eggs and the) ) bu) g ':..1..
A. Break the egg into a funnel grain conce ud even bedding
held over a dish. The white will for the stock heavy ;\~
pass through the funnel into the res Wwé the ing fc
dish, while the yolk will remain in S¢
the funnel unless broken.
1 make a good cak ay it goes

ming in good

ftime whea

poor pasturs
seed—

wor

'}I‘Il\[- [4
beating a
]"" Il'. 1

that even the
lose out

ho
of a val

pigs

you think? Wi
How do
thrift and

taken fc
me that
is less tl
generosity
tural for
when no per
volved. But v
to come by it is then that
the difference
meanness. At such ti
person is still generous
mean person i
But we don’t h

because 1t

people

money

betw

thrift these days. At one time it
was looked upon as an admirable
quality but now it has become

wore or less ol ned. People
don’t hother to “make do” ac they
used to . this thing and that
thing isn’t worth fixing
it out—get a new one. Why waste
half a day to save a dollar . . .
spend that dollar and save your-
self time and trouble It sounds
logical, doesn’t it—but the point is,
is the time saved put to good ad-
vantage? And then we all
have our pet eco . and, |
suppose, foolish w? [ spending
money.

throw

ANNE HIRST

Your Family Gounselor

“Dear Anne Hirst:
I am a middle-aged widow, and !
I'm writing you about a man of ’

my age. We were born in the |

same town, which fact became the |
basis of

wur recent friendship.

“He bas been
divorced 14
years my
band has
dead for
We both have
grown children.
I need compan-
tonship, he
needs a home.

“He drinks
some, but I've never seen Lim take
too umc}u. Financially, he just ex-
ists, \':-h:!e I have enough to ikeep
myseli, though not lavishly. He has
had 'rcsponsiblc positions; [ don't
know why he did not hold them,
except that the war ended one job.
I sce him each day and evening
for a while. Lately when | visited
n.y son I returned long pefore 1
meant to, because I missed him.

“Can I be sure he will stick,
and help provide for us? Shall I
be inquisitive and ask him—or
others? I hate spying of all things,
and I'm not perfect either,

n
LET TIME TELL
: A widow misses the compari-
ionship of a hushand. But a wi-
dow must have some security,
you get along very well on your
income and you want to be sure
you are not marrying a man
whom you may, some day, have
to support.
This is the crux of your prob-
lem, isn’t it?
You two are congenial. You

hus-
been
seven.

L 2R IR B IR R S ey

married before.
'ljhk man misses his own home.
You have one. He has evidently
shown that he c“
* for your part, yvou think you
could have a good life with him.
One way to find out his finan-

status and his sense of re-
* sponsibility, is to create a crisis.
* Just now he has the habit of
* dropping in once or twice a day.
*You enjoy his visits. But he still
has not divulged his circum-
stances, nor his prospects for a
secure future. In other words, he

1o vou for erantad

e both been

cares for

*

*

*cial

* ® % »

frank ahout A
Of course you feel diffident
aboui asking him q
you could not bring yourself to
ask anyone else.
B.egin making excuses not to see
him. Plead another engagement,
or any other business. He will
wonder what is happening to this
friendship, and understard that
!",- mast make sure that your
interest in him is still aiive and
warm.

If he is as anxious to marry
you as you feel you are, this
situation will force the issue,

A widow in your Cirenmetancee
has to protect herself. Clear ihe
air, before you come to care
more for him,

* e
Nc_: matter how many children
a widow has, she still needs the
eompnmom!ﬂp of her contempor-
arics to enjoy a full life. But be
vm'yl Anne Hirst is here to help
wg,:{yccwmwﬂtehuothi.
188 Eighteenth St, New Toronto.
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Too Closei

The strange: broughy i

i c v scheme
ith my pet economy SC e
el gs! For the Litchen i

el ® 2 ba d a ed 4

.g‘brmgll:],goveralls and a worn-out " nw?)one:‘l" ca:\\l‘ ‘\M:\m'.'
. oo - . m 0y

piece of ticking which resulted the corral. “Duc, Dig

a strong, firm doormat, saving & loe
the cost of a cocoa-fibre mat Maybe

¢ more than $2 wortl: of time

here?” he asked
“Nope,” repl: }
ope, Plied the coug
“Well,” inqu'red ) e

I pu 7 k ile

; sy mat—but then 1 was mak- 1 # e e
::;D :s'e of something that would t;‘:n?- s eighbe
ctherwise have been thrown away. “I'm Long Sam”
Actually, that is my idea of thriit cctiber. & Sam.” draviy
— making “the ~best. ‘use “of what “But” protesicd e ‘g

you've got; using e_very!hing for
some good purpose 1f.a( all pos-
sible: taking care of things so th.ev
longer—but not to the point
ess—there is mno thriit in
being penny wise and pound footlsh
—there is a time to save and a
time to spend or, as an old l'tallxan
, savs very neatly “Saving

“they told me tha: B;

within gunshot % e
“That's

rejoiner. “He did!”

you!”
PERL” e the

las
of mieanu

—

»e

Don't Suffer Need!
Torturing Paing Of &

ARTH
RAEUMATE

prover

that true? Saving m small
one way of getting the

things is :
big things Generally we have to
hoose between the two
choose be !l7mw5...hur.vmh
. N convenient sizes. The cost is Ty
30 result is prompt relief ,:“;&._
\\ I wish Oid So! would be of Arthritis, Rheun o e g
3 o ith  hi irays r...!!‘"unw«mmm,,la.
more gencrous with s sunrays OLOTN i safe, - hb

wind a little

ard the }'uz!ixw\\‘\_i d 3 hee BOLCIY S35 e
more niggardly with his Dbreezes. and lau?eoLClN help you m

3 house than i under g
It is colder n _thc ‘:m et uv(}' it ‘ .hdok !oru\huu‘p’o,_q‘\.
is outside very often. Put an ordin- and 'hlm. w""’h" 100 “;'
2 fire in the furnace and the 200 tablets for $3.95 — sl sraiir,
ary e i e ¢ — 25 — s :
house is too hot: check the fur- Toronto 10, Ontario.
nace right off and the fre goes
out. However, warmer weather

must be on the way as | have
Lilled two flies and one mosquitol
And we have also heard th: swamp
frogs singing. Twice they have been
“shut up”—one more time and we
be sure that spring is here. You
what the old timers say—

ca

kr

“You ca have spring until the
swamp have been shut up
three times.” Some of these old

legends and superstitions sound
>x;angc to our ears but a lot of
them come very close to the truth.
After ali, how else did the Indians
know what to cxpect, except by
watching the birds and the beasts?
There was no weather bureau years
ago to forecast changes in wind and

weather

BEST BUY UNDER THE ' SUN!

U.S. Army Air Force Type

SUN GLASSES

s Men's and
Women's sizes

RELIEF IS LASTING

Cose included

get INSTANTINE!

Yes, more people every day s
finding that INSTANTINE is one thisf
to ease pain fast. For headache, i
rheumatic pain, aches and painsd
colds, for neuritic or neuralgic gt
you can depend on InsTANTIN B

BIG VALUE s ”

Sensationally Priced at only ...

% Cool green meniseus curved,
polished lenses.

% Adjustable frames

% Pearloid Sweat-bar and Nose-pads

* Reinforcing bar for greater durability

% Lenses meet specification of U.S. bring you quick comfort.
Govt. Bureau of Standards. INSTANTINE is made like a doctord
LIFETIME GUARANTEE prescription of three proven medid
Included with every pair of glasses iw‘dn'k
@10-DAY TRIAL <
@MONEY-BACK GUARANTEE tablet usually brings
fast relief.

'—* MAIL TH)S COUPON TODAY -—I

VICTORIA OPTICAL CO., Dept. G-606
73 Yonge St., Toronte, Ont.

‘ |
lease Lenda me Man's '

I Woman's Sun Glasses.
* O Send C.O.D. |

O Enclosed find §............Mail Postpaid,

Name .

Address 12-Tablet Tin 25¢
| PO Economical 48-Tablet Bottle 69¢

For remarkably fast relief from heab
ache get INSTANTINE. For real rid
get INSTANTINE. For prolonged nid

n]"v:r'

elopement
than their wedding chariot.
Charles Edward Cash, left, lectures the oher ne
Mr. and Mrs. Roy Lee and Mr. and Mrs. James C: Cash, on their need to find homes and jobs.

Cupid Makes a Haul—Eight impulsive teen-agers who s.aged a
from Birmingham

& »
spur-of-the-momei \,.)hd~

to Columbus, hope their marital careers run smoother

It broke down shortly after the ceremony Here, the new Mrs.

wlywed couples, Mr. and Mrs. Johany Lynch,

Two days after the elopement, three of the boys found work.

f a teaspoon

1 Cup Boiling

Margarine
1 Egg
34 Cup Maple

nuts

tes and butter.
Its. Add beaten

ymbine

and bake in

inute Teing is

cake. And I
s of folks who
iences.

None of these

YOU CAN REPAINT
AN AVERAGE ROOW
WITH FLITE WALL
PAINT FOR LESS

THAN 595

FllTE i § Conada’s Favourite Water-
paint because it's so economical, so epsy ©
mix and apply with brush or roller, dries odor-
less in an hour to & durable, cleansable finish
In 8 colors and white! Whyrnot get the best

for less! Askyour paintdealer now for color car d.

MADE BY

WESCG WATERP”NIS (CANADA) I-m

2100 ST. PATRICK 57., MONTREAL

; but it keeps

the pan from

your cake.)

2 tsp. light corn

Agat Sorn

ut 7 minutes,
€s to clean off

ue. )

D, .

Pour mto a
eful not +a

n
Beat j
Ids firm

swirls,

€oo
e the
't be o
atula to ice the

th layers.
* *

PPEr—or even as

t treat—there’s

de coffes cala

0

this year's
ilable—in some places anyway—
think today we'll start off with
recipe which makes grand use
that delicacy. If you cannot get
real thing, ordinary syrup, with

chopped nuts.
ur, baking powder, salt and soda.
with the
r. Pour the liquid mixture into
dry ingredients. Stir until just
wpened. Pour into a greased loaf

scrape

: 1 Jdespoon Meited Butter

» TABLE TALKS

dane Andrews

maple syrup

of maple extract

ded, will do almost as well
Date-Nut Bread

Water

1 Cup Chopped Dates
1 Tablespoon Butter or

Syrup

1, Cup Chopped Pecans or other

1 Cup Sifted Flour

1 Teaspoon Saking Powder
1 Teaspoon Salt

% Teaspoon Soda

1 Cup Whole Wheat Flour

Method—Pour beiling water over

Stir unti! butter
egg, maple syrup
Sift together the

whole wheat

a moderate oven

F.) 1 hour. Let cool thor-
ghly before slicing. Makes 1 loaf.
* . *

hf' other day I heard a woman
wailing the fact that, although

her favarite kind,

s always always either pulls out
sticky threads like taffy, or else
her turns sugary or soaks into

know ‘here are
have similar ex-

calamities will—

at least SHOULD—happen if
careiully follow the following
ections. (Pouring the icing into

lean howl after cockine and he-

ceexing ang

€ beating, means extra dishwash-_

the sugared par-

les that may stick to the sides

getting into the

g, and makes it stand up longer

Seven-Minute Frosting

sytup

Beatvnixh rotary beater or elec-
c‘ mixer 1 minute.
Place over boiling water and beat

stopping several
blades and sides

pan with rubber scraper.

Remove from boiling water when
sting stands in glossy peaks.
s much more body than a mer-

clean bow!, being

pe hardened

sting from sides of pan.
Add l. tsp. vanilla.
miiute, or until frosting

Spread over cake, which should
land free from loose crumbs.
sides first, then the top

Use clean
top.

his recipe s enough for 2 mine-

*

For aiternoon tea, for desgert at

a special break-
nothing much

"¢ tempting than a good, freshly

T Selo
4 0i53 onc, Wil

topping of butter, cinnamon,
:i and corn flakes, is almost

to have the folks asking how
% they may expect an encore.

on Crumb Coffec Cake
% Cup Corn Flak g

not only against the sun,

Ys Cup Sugar

1 Egg

% Cup Sifted Flour

2 Teaspoons Baking Powder
%2 Teaspoon Salt

14 Teaspoon Nutmeg

34 Cup Milk

Roll cereal into fine crumbs and
mix with melted butter, brown
sugar and cinnamon. Blend shorten-
ing and sugar together. Add egg
and beat well. Sift flour with bak-
ing powder, salt and nutmeg. Add
dry ingredients to shortening-sugar
mixture alternately with the milk.
Pour into a greased S-inch-square
pan and cover with corn-flake mix-
ture. Bake in a hot oven (400° F.)
20 minutes.

* . *

This seems to be one of my
“upside-down” columns. I've been
talking about cakes and icings
without any mention of the more
substantial things that should come
before. And with outdoor work in
full swing in the families of so
many of my readers, lots of the
“hearty” sort of eating is highly
recessary.

1 think the men-folk especially
will enjoy this goulash, and the
fact that it makes use of one of
the less expensive kinds of beef
will be no handicap to its popu-
larity with the “dollar-stretching”
side of the house.

Sour-Sweet Goulash

1 Pound Beef Chuck,

Cut in 2-Inch Cubes

4 Tablespoons Flour

1 Teaspoon Salt

14 Teaspoon Pepper

3 Tablespoons Shortening

1 Cup Navy Beans

1 Cup Diced Carrots

2 Cups Diced Potatoes

2 Teaspoons Salt

4 Tablesvoons Vinegar

Doubie Duty Hollywood's
shapely Marie Wilsen tries on
a new straw hat for s:zp——body
size, that is. She points out
that the chapeau, designed for
beach wear, affords protection

, but

: e g
also against enthusiastic stare
of masculine passersby who

p Y il
may not be interested in mi
linery modes.

4 Tablespoons Sugar
3 Tablespoons Flour
3 Tablespoons Water

Roll beef in mixiure of 4 table-
spoons flour, 1 teaspoon salt, and
pepper. Melt .shorteming in a heavy
skillet and brown meat. Add beans
and cover with water. Cover pan
and simmer 2 hours, adding more
water if necessary. Add carrots,
potatoes and 2 teaspoons sali. Sim-
mer about 10 minutes or until vege-
tables are tender. Add vinegar and
sugar. Make a paste of the re-
maining flour and water. Blend into
goulash, stirring until smooth and
thickened. Serves 4 to 6.

Camera Men Hid
In Dummy Giraffe

The photography of wild animals
is little more than 50 years old. At
first, enthusiasts struggled with
cameras weighing 15 Ibs. or more.
Today, a man can plunge into an
African forest with a loaded minia-
ture camera in his coat pocket and,
if he is lucky, bag dozens of pass-
able photographs.

But for all the improvement in
equipment and technique, some of
the photographs taken by the pio-
reer big-game photographers will
stand comparison with any which
have been taken since. Take the
classic shot of a charging black
rhinoceros by Major A. Radclyffe
Dugmore. In Africa in 1908 he
saw the rhino resting near a small
hiil, and, hoisting his 'neu\ywcig.ht
camera to his chest, he moved for-
ward, a companion named Clark
covering him with his rifie.

On the ground glass of the
camera Dugmore could see the
black monster sleeping peacefully,
about 35 yards away. He went on.
Suddenly, the rhino jumped up, saw
Dugmore and charged.

Dugmore says: “No matter what
happened, I simply had to keep my
head; this was the chance of a life-
tinie, and I ke a mis-
take. So I focussed the camera
with the utmost care and pressed
the shutter release when he was
about 16 yards away—it seemed
more like 16 inches. Clark. hearing
the click of the shutser, fired, not
e kiii, but o A’ligincn."

The bullet hit the rhino’s shoul-
der, and the animal turned and
missed the intrepid photographer
by a few feet.

In attempts to get close-ups, pho’
tographers have used strange ruses.
In Great Britain the Kearton broth-
ers made a2 dummy ox and sheep
and then, crouched in their hollow
interiors, took photographs of the
unsuspecting creatures tnat ap-
proached the strangely mmobile
“animals.”

On the African plains, a dummy
ostrich has been simiiarly used by
another photographer. A still more
evtraordinary dummy was that of
a giraffe which two camera enthusi-

- ts

3 ac
uctca as

t 0ot 1

a5ts coffsirtcted. One man
the fore-legs, and the other as the
hind-legs. Thus they fared forth.
One of their first encounters was
a lion. Unfortunately, the lion saw
them first and started to investigate.
That was the end of the would-be
big-game photographers, and they
caught the next boat for home.

Tips That Help
In Home Painting
— NN -

There’s no economy i painting
over a poor surface—mot even
economy of time. For although im-
perfections may be hidden tem-
porarily, before long they’ll re-
appear looking worse than ever.

Getting ready to paint mew sur-
faces is generally not much oi a
problem. It's the old, cracked and
much-painted walls and woodwork
that are usually 2 headache. Give
yourseil pienty of iisie io put them
back into smooth condition. Try-
ing to get everything dome in ome
aiternoon or day is bound to seem
like a very large, unpleasant chore.

During the course of the job
tliere are certain steps you can take
to simplify and speed your work.

Rent a small sander to make
tedious sanding easier and speedier.

Use liquid sanders to dull old
glossy paint.

Use ready-mixed colors wlenever
po:sible.

Use one-coat paints and enamels.
a new roller applicator for
a3 : when # is recom
mended. A larger area can be cov-
ered faster.

Use the type of brush suggested
%or different types of areas. Too
small or too larze a brush can
slow you down more than you
realize,

Always read iabels and
directions to a T.

Buy good quality
bruches.

For a very smart-looking room,
pa:nt woodwork and walls the same
color. This will make anv room
seem larger.

Horsehair and
brushes are poor substitutes for
bristle brushes or the improved
postwar nylon brushes that you
may prefer. Nylon brushes are easy
to clean, do not need the usual
linseed-oil preconditioning and are
not tempting to moths, It's a card-
iral rule among painters that a
better brush always means a better
job. Don't be “penny wise and
pound foolish” by trying to save a
few cents on your brushes. For the
average job you'll need at least
three brushes:

1. A 3% to 4 inch flat brush,
bristles about 434 inches long, or
a roller applicator for painting
large, fiat surfaces.

2. A 2 to 2% inch flat brush,
bristles about 34 inches long, for
trimming and small surfaces.

3. A 134 inch oval brush, bristles
about 2 inches long, for moldings
and round surfaces.

There are five kinds of surfaces
you may wish to paint; new wood,
new plaster, painted, wallpapered
or varnished.

Varnished woodwork isn't con-
sidered stylish any more, and it
isn’t hard to cover with paint. First,
wash it with a strong solution of
sal soda or washing powder. This
eliminates sanding. If mahogany
stain has been used, apply a coat
of shellac or aluminum paint to
prevent the stain from bleeding
through the paint. Then, for the
quickest and easiest job, use the
new one-coat paints according to
directions. Or apply three coats of
enamel mixed with flat paint to
your chosen color. (Use two pints
of enamel to one pint of flat paint.
If you want a glossy surface, make
the tkird coat enamel only, not
mixed with flat paint.)

Before you begin sanding, patch-
ing or anything else, protect your
room. Remove all hardware—door-
knobs, light switches and fixtures,
curtain rods, shades and the like.
Move out or cover all furniture and
floor coverings. Cover your hair.
Put on old clothes. Use a prctective
Iotion or cream on your hands be-
fore you paint. Spattered paint will
clean away more easily at the end
of the cay.

follow

pants, good

vegetable-fiber

Yemenite Jews who recently mi-
grated to Israel saw snow for the
first time in their lives and, be-
lieving it to be the Biblical bread
from Heaven, tried to coliect and
eat it.

HARNESS & COLLARS

Farmers Attention — Consult
your nearest Harness Shop about
Staco Harness Supplies We sell
our goods only through your
local Staco Leather Goods dealer
The goods are right, and so are
our prices. We manufacture in
our factories — Harness. Horse
Collars, Sweat Pads, Horse Blan.
kets, and Leather Travelling
Goods. Insist on Staco Brand
Trade Marked Goods and yon
get satisfaction. Made only by
SAMUEL TREES CO, LTD.

42 Wellington St. E., Toronto
WRITE FOR CATALOGUE
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Sow Grass Eariy

One garden job that we can
carry out first thing in the Spring
almost regardless of weather is sow-
ing grass seed. Of course where 2
pew lawn is being esiabi’shed the
ground will have to be thoroughly
prepared first and this means cul-
tivating, rolliug and raking until it
is as level as possible and the top
soil is worked up fine and all visible
weeds destroyed. It is not really
safe to work soil until 2lf the frost
to walk on without getting one's
is gone and the ground dry enough
shoes muddy.

But if it is merely patching a
lawn that has to be done, then one
can sow anytime, even before the
last snow goes. The important
thing is to get a good grade of
packaged lawn seed, which is 2 mix-
ture of different grasses, blended
so that there will be some quick-
growing types to give some shade
to the later germinating and more
permanent types.

Grass loves cool weather. It must
get a good start before the weather
really turns warm. For obvious
reasons, sow on a windless day
and to make sure of an even catch
the experts say it is best to broad-
If” possible water well during dry
cast once lengthwise, thena across.
weather and make sure the mower
is razor sharp for the first few
cuttings. A dull mower will pull
out new grass. Like any other
plant, grass will benefit from good
scil and an occasional dressing of
manure or the right kind of chemi-
cal fertilizer. A rich, well-fed lawn
will not only be a better color and
texture but it will be vigorous
enough to crowd out most weeds.
Where the lawn or part of it is
shaded most of the day a special
mixture of seed designed for such
conditions should be used.

* K *
Sweet Peas Early Too

Another early bird is the sweet
pea. It gives best results when
planted just as soon as one can
dig and prepare the necessary little
trench. Often one can find a corner
of the garden which dries out weeks
before the rest. If it is mot too
shaded and gets some breeze this
is just the spot for sweet peas.
Dig a trench a foot or so deep.
Tramp in about three inches of
well-rotted materials, old leaves or
manure are best, then top off with
a couple of inches of the finest

inches apart. Let the rains gradu-
| ally fill in the rest of the trench

as the plants come up. This devel-
ops the deep, sirong root growth
that is ecseatial for heavy bloom-

weather. Provide support in the
fcrm of brush or strings. Wire is
not recommended as it injures the
tender growth.
% £ -
Pruning

Pruning can be done anytime
from February to June with most
shrubs, trees, etc. The general pur-
pose is to remove dead growth,
shape the brush or shrub and let
in air and sunshine. Shrubs that
bloom first thing in the spring like
the Forsythia, Spirea, etc., should
not be pruned until aiter hlooming
so that flowering this season will
not Le spoiled.
Good Uses For

. .

Aluminum Foil

You'll discover a multitude oi
good uscs for it
stuff, alominum foil
that its most satisiying use is in
lining the broiler pan before broil-
ing meat or fish. The drippmngs are
caught on the foil, which has only
to be tossed away when the broil-
ing is done. No more scouring of
the broiler pan.

.

- -

Line youar casserole dishes with
aluminum foil. This not only elim-
inates scouring, but .helps prevent
liquid from boiling over i the
oven.

. - k3

There are many who wrap butter
in - aluminum foil to keep the deli-
cate flavor from being invaded by
strong foreign odors. In the same
way, odors of cheese, onions and
fish can be contained by wrapping
the offenders.

o~ . x

A piece of foil laid bencath the
ironing board cover is said to cut
down on ironing time. The alumin-
um reflects the heat onto the re-
verse sidé of the material being
ironed, often making it unnecessary
to iron both sides.

SAFES

Protect your BOOKS 4nd CASH from
FIRE and THIEVES., We bave a size
and type of Safe, or Cabinet, for any
parpese. Visit us or write for vrices.
ete.. to Dept. W.

J.6¢J. TAYLER LMITED
TorONTO SAFE WORKS'

145 Front St. R.. Toronts
Established 1833

moe, Tastive BREAD

You’re sure of tempting, de-
licious bread when you bake
with Fleischmann’s Royal Fast
Rising Dry Yeast! This won+
derful new yeast keeps its
full-strength and fast-acting
qualities without refrigeration!
Buy 2 month’s supply!

WHOLE WHEAT BREAD \

Yours, with wonderful

fast-rising
DRY Yeast!

©® Combine 3 c. boiling water, % c.

grziulaled sugar, 4 tsps. salt and
1 tbs. shortening; stir until sugar
and szlt are dissolved and shorten-
ing melted; cool to lukewarm.
Meanwhile, measure into a large
bowl 1 ¢. lukewarm water, 1 tbs.
granulated sugar; stir until sugar
is dissolved. Sprinkle with 3 en-
velopes Fleischmann’s Royal Fast
Rising Dry Yeast. Let stand 10
minutes, THEN stir well.

Stir in cooled sugar-shortening
mixture. Combine 5 c. once-sifted
bread flour and 5 c. whole wheat
or graham flour, Stir ahout half
of the flours into yeast mixture;
beat until smooth. Work in re-
maining flours and add addition-
al bread flour, if necessary, to

make a soft dough. Kuead on
lightly-floured board until smooth
and elastic. Place in greased
bowl and grease top of dough.
Cover and set in a warm place,
free from draught. Let rise until
doubled in bulk. Punch down
dough, grease top and again let
rise until doubled in bulk. Punch
down dough ; turn out on lightly-
floured board and divide into 4
equal portions ; form into smooth
balls. Cover lightly with cloth
and let rest for 15 mins. Shape
into loaves ; place in greascd loaf
pans (424" x 8%4"). Grease tops,
cover and let rise until doubled
in bulk. Bake in hot oven, 400°,
for 20 mins., then reduce oven
heat to moderate, 350°, and bake
about 20 minutes longer.

By Arthur Pointer

ing and health during the summer
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