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Some Of The Most Outstanding Dogs in the Province of
Ontario will be on display during the two international all

breed dog shows which will be held in conjunction with the

Canadian National Sportsmen’s Show, and for the benefit of
the Toronto Humane Society, in the Coliseum, Toronto, on

March 14 and 15, 16 and 17. Here, Sheila Wa
Ontario model, is grooming Bruno, perky little d:

son. popular
wchshund, fh

preparation for the dog shows.

Whether or not Canada should
have immediate nation-wide con-
scription for mil v service is a
matter than can be left (o our
statesmen and editorial writers; and
we notice that the latter—especially
ihose w for apnasition papers
—are handing Prime Minister St.
Laurent what should be plenty of
advice on the subject, without any
help from us, even if we were in 2
position to dish out any.

* * *

Which we by no means are. We,
personally, managed to sit out both
World War One and World War
Two pretty much as a sideline ob-
server, finishing up without taking
a nibble at either the war-contracts
or war-hero business, greatly to our
subsequent regret—although which
of the two we now most regret
missing is strictly our own affair.
Anyway, as already stated, we are
not qualified for handing cut coun-
sel to those who will decide whether
the youth of this generation will
have to be coaxed into uniform or
just plain ordered to hop into same.

* * x

However, there is one angle to
this conscription problem which
we have not seen alluded to as yet,
yet which definitely touches o2
sports.

e T

As you will probably recall, in
World War One, also in World
War Two, the United States was
considerabiy siower In iaking a
hand than was Canada; and we
seem to remember several occa-
sions, during both those holocausts
when there was considerable loud
eriticism, not to say booing, of
various American professional ath-
fetes for cavorting on Canadian
diamonds in baseball uniforms while
our own DoOys, oi comparabic age
and physical condition, were fight-
ing in military garb.

. * * -

(If you do not get exactly what
we mean, ask any of the baseball
boys who played in Toronto during
the carly <tages of the wars what
they used to be called by some of
the strong-lunged fans, especially
those of the feminine persuasion.)

* % *

But, right now, the situation is
pretty well reversed. South of the
Border the losses in the Korean
fighting have been hundreds of
times greater than ours. Over there
they are already calling lads of from
eighteen years of age wpward for
compulsory military seivice while,
with us, such a thing has barely
reached the talking stage.

L T

Of course, the number of Can-
adian baseball players who do their
stuff in the USA is negligible

But in the game of hockey it is
something else again.

o A SBITC

We haven't the exac
hand, but in all probability 85 to
90 per cent of all professional
hockeyists are Canadian born, and
so not subject to the United States
draft. And we imagine that if this
war scare doesn’t blow over soom,
which it shows no sign of doing,

before very long some of those

hockey players will be in for some

rather rough evenings in points such

as Chicago, Boston and New York,
to mention just a few. When the
baseball season rolls around,
American fans wili know that their
diamond heroes are out there simply

because Uncle Whiskers doesn’t
want them; but hockey bugs over

there, having no such assurance,
are liable—we fear—to become just
a trifle critical, and say it with eggs
and the like.

* £ *

Of course, we may be picturing a
situation which will never crop up
and, for the sake of international
amity, we sincerely hope so. Still,
it is always best to take what the
statesmen call the ‘long view” of
such situations. Perhaps Frank
Selke and Conny Smyth should
have a litile get-together with the
top “brass a: Ottawa. Maybe they
could get the powers-that-be to
classify hockey playing as an es-
sential occupation.

Ed a *

Now, to try and wind ap on a
slightly more cheerful note, here’s
2 Dizzzy Dean story which, to us,
anyway, was new. It seems that one
afternoon big Bill Terry was having
a field day batting against the Dizzy
one. First he almost knocked Dean's
legs from under him with a sizzler
through the box. Then he nicked
Diz’s ear with a rocket liner. Then
he knocked Jerome's glove off his
hand with anather screamer.

* % y

After calling time, Pepper Mar-
tin strolled over from third base
to the mound. “Jerome,” he said,
“I got a word of advice if you

"
* % %

“What is it, Johnny?” inquired
Dizzy with the same mock formal-
ity.

b A

“It’s just this,” said the deadpan
Pepper. “I don’t think you're play-
ing this Terry quite deep enough.”

“Look here, Gladys, this turkey
tastes like burned leather!”

“What strange things you must
have eaten in your time, John!”

Halogeton, a beaatiful weed
with red blossoms, is killing sheep
and poisoning cattle overnight in
Western states. - The weed came

originally from the region northeast
of the Caspian Sea in Russia. A
close relative is Russian thistle.

Tt was not until 1945 that the
deadliness of halogeton was discov-
ered. In that year, sheep worth
$25,000 were driven into the Raft
River Valley, Idaho. Twenty-four
hours later, they were all dead.
Ranchers in Nevada, Utah, Wyo-
ming and Idaho have suffered simi-
lar losses. The weed is fatal to
sheep but not necessarily to cattle.
But if cattle survive a meal of halo-
geton they never grow fat, and
they are sterile.

Nine ounces of weed are enough
to kill a sheep. What is it in halo-
geton that kills? Oxalic acid. The
mature weed contains as much as
20 per cent of it.

What alarms agricultural author-
ities is the rapidity with which
halogeton spreads. It simply takes
possession of the soil. Each red
blossom produces thousands of
seeds, and these are carried by the
wind for miies.

Whether or not the weed can be
controlled and eradicated remains
to be seen. The University of Ida-
ho's College of Agriculture is now
experimenting on a strip of land
fifty miles long and thirty miles
wide.

NOTHING SERIOUS

A new doctor was the -only one
available when Mr. Kelly’s wife was
taken ill. Called to the Kelly home,
he went upstairs to the sick room
but came down in a few minutes to
“Have you got a cork-
reé He took the instrument
and went upstairs for the second

nqu

time.

Several minutes later he was
back. “Got a screwdriver?” he asked
the anxious Kelly. Instrument in
hand, he went upstairs again.

Almost immediately he was back.
“A chisel and a mallet, quickly,” he
demanded.

The distranght husband could
stand it no longer. “For Heaven’s
sake, doctor,” he begged, “what’s
the matter with my wife?”

“Don’t know yet,” was the re-
ply; “can’t get my medicine bag
open.”

Five-year

party

new  suit. When he came home,
ragged holes had been cut into
it with a pair of scissors. His mo-
ther gazed at him .in consternation.

“What did you do to your beau-

»

tiful new suvit?” she asked.

“We played grocery shops,” ex-
plained Chris. “I was a piece of

cheese.”

-old Christopher went

: Chictsrang +
to a Christmias party in 2 brand-

HARNESS & COLLARS

‘Farmers Attention — Consult
your nearest Harness Shop about
Staco Harness Supplies. We sel
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 you
get satisfaction Made only by

SAMUEL FREES CO. LTD
42 Wellington St. E., Toronto

WRITE FOR CATALOGUE

| Was Nearly Crazy
-With Fiery Itch

Until I discovered Dr. D. D. Dennis’ amazing-
Iy fast relief — D. D. D. Prescription. Worl d
popular, this pure, cooling, liquid medication
speeds peace and comfort from cruel itching
caused eczema, pun%les. rashes, athlete’s
foot and h t Trial bottle, ¢

First appl
itch or mone:
Prescription

'y back. g . D.
(ordinary or extra strength).

O o Y Eoe A
term soon. Free - GTORCYCLES, Harley Daviceon New | o
M‘“ﬂ .na u;d. bought. sold, exchanged lLarse | {_L
Auction School, Mason City, Iowa. stock of guaranteed used motorcycies Re-
aL8s CHICKS pairs factory-traiued mechanics -
SABY mhl.h:ld complete line of wheel goods. | o, 4 $0.00, Young 1
and For details,
s P

Road, (

ALL OUR CHICKS are R.O.P. Bired

with a proven breeding background of up
to 293 eggs. These ifled are
oficially proven the cream of Canadian
poultry and thelr production will truly

| Try It! Every suff

astopish you. We have $ Cov. banded - £ a 263 yuld
breeds from which to choose. Free cata- - = Macl e matic pamns O(l; Neuritis should tr¥
logue. Kelterborn Pouitry Farm. Milver- $6.95: Dwarf Apple Trees (Maciniosh ¢ | Dixon’s Remedy.
ton. Ontario Spy or Cortland); Dwarf Pear Trees (Bart- OHUNRO'S DRUG s‘[ORE
—_ lett or Clapp’s Favorite) 3-ft. size, your | Ottawa
SPRINGHILL Blood-tested Chicks are pro- choice, $3.00 each or 3 for $7.50: Hardy 335 El in
fitable. All popular breeds at $12.72, g~ gy : yaeony Prepaid
2 - z 25 for $3.98; Giant Exhib & 1.25 Express pax
pullets $24.00. heavy cockerels $4.50. Spe- Privet Hedging plants 12 to 18 b size = o P
clals on started chicks, mixed and pullets. ~ s 3. white or pink 3 for $1.59 CRESS CORN SALVE —
Springhill Farm, Preston, Ountario. sgelda In of. white &= 5% = I Your Drugsist selis CRESS.
= e e B e - Plum trees, sweet ealing Burbank, Lol S
ARIO breeding station. pard or Grand Duke. 5-ft. size $2.00 “PEP UP
icks. Light Sussex, Barred Ro or 3 for $5.00. F. Colored Ga Iry -
cross. Write for Guide with Every Orde Brookdele ¢C. €. & B. TONIC FABLETS
O 1 ity and € } debility.

Kingsway Nurseries,

FEED CORN—On the

O
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pay. They are the results of twenty-f . S
years of careful selection and breeding. much per ton deliver
They have to be sood. because we want For further_ information BANISH the &« it

Ridgetown. Maurice J. N

eping

the very best kind of chicks for our own

flocks—big. vigorous and early maturing. Ont. e - £T8 |
We stress egs size and uniformity. Barred FLOU. ill and feed DI |
Rocks.. White Léghorns, Sussex, Hamp x Ontario. Well establi d |
Rock Crossbreds, Rock x Leghorn Jross- tunity for a Miller. Box 67 |
l;mds. Write for free folder. The Oxford Street. New Toronto. |
farmers’ Co-operative Produce Company, 2S furniture | e
Limited. 434 Main Street. Woodstock, Ont. u;f;:r:"m‘li'e]:‘?:rﬂ ® PRICE $1.50 PER JAR
MEDIUM type Broad Breasted Bronze anteed. 25 cents each g | POST’S REMEDIES
poults. From Government Approved, pul- Quarriss, Ontario. Sent Post Free on Receint Pricd
lorum eclean breeders. Steve Szu Her- R - e prry en St. E., Corner of Lozan. Torento
row, Ontario. ONE-MAN CHICKEN FARM | o e LOVELY SKIN, GLISTENING
. Ontate. A B arige F AS GOING concern with plenty of customer WANT LOVELY SKIN, ‘=<7 "50 for
DOUGLAS CHICKS business. All products sold at retail | E:. S Y
Buy the best, buy DOUGLAS auality during summer season. No competition. E v)'
C?i‘-‘l:;.s.‘ \arlleu" ?f pure Breeds Day old or Modern two-bedroom house, all conveni- w =
:'uw;;‘e;d»: Tiet on vaomest satisfaction :Ze._ ta(tla.pab!a};\ml;;xl'u:: ]“".'51","'{,'{"‘3 — FOR MEN & WOMEN
¥ . ver yearly. verytnu ready to broed L A e
DOUGLAS HATCHERY chicks in February, owner will start. — == A HAIRDRESSER
Stittsville, Ontari Must sell account illness. Real buy at BE A HAIRDRE X
FEWER A $7,500.00 JOIN CANADA'S LEADING SCHOOL
FEWER LAYERS, fewer eggs, more con- OLIVER’S CHICKEN RANCH, Great Opportunity Lear
sumers, high employment. high wages. BARRY'S BAY Jairdressing
high meat prices. All signs point to a e o = Pleasant
strong egg and poultry market next Sum- ATTENTION! T-ba-v;gzz‘-.‘_
mer and Fall. Start Top Notch R.O.P. GARAGE OPERATORS! A
Sired chicks (:ar]y. Also Turkey Poults. 1 No. 303 Van Norman Brake Drum Illustra
Catalogue Top Noteh hiek Sales, T vith sepavate No, 7432 Van Nor-
Gaclph, Out. SR a0 man Bral Drum Grinder and 1 No. MARVEL HATRDRESSING
HIGH EGG PRICES 350 Van Norman Brake Shoe Burnisher. 358 Bloor St. W., Toron

We predict the
highest egg prices this Fall and Winter
we have had In years. These high prices
won't do you any good if you & >
chicks and you will get. these I SR, Slen
prices longer if you purchase early hatch- BUY7 FOR-LEssiAAT ROBERT
ed chicks. For eggs and more eggs we ONES LUMBER
recommend our R.O.P. Sired White Leg " 1 J< J 9 S i T
Reems, . Diade Solund.- Soln a8 xibisael 1O HOME OWNERS. Special Terms.
Rock. Sussex x Red. Leghorn x Red. For i ;\Omll_;lj ;]low(t)z" aseql:ni as 24 months to
broilers our New Hampsh! Y " . i
Sussex, Hamp x Rock, i:e ‘::;ﬂ !{:r;:a: AS?HALT BEERMCRAER. BR3% Jar e
Also Turkey Poults. Older Pullets.- Free G SR She o
Catalogue. Tweddle Chick Hatcheries Ltd of our many roofing and siding bargains. Bay Street,
¥ We have for immediate delivery; 210 1b., tlon on M
— e 165 1b., 125 Ib. Asphalt Shingles. Roll- —
E stone and Brick Siding and 5/8'" insulat-

All in excellent condition, 60 cycle motor
equipment. Original cost $2,750. Make
an offer to Palmer Motors, Kingston, On-

DUCKS

LARGE Brown Rouen ducklings for ’51. ed stone and brick siding. All good use- JMPROVE ¥
Send, 20% deposit for delivery any time able tlctm_'y reconds 3 350 Learn of
March to July. 100, $40; 50, $21; 25, Aluminum Roofing & Siding solution of
311; 10, $4.50. J. J. Hambley Hatcherles, ALL GOOD NEW STOCK 28" wide, var-
‘Winnipeg, Manitoba. jous lengths. Let us quote on your re- e
quir
DYEING AND CLFANING Let us have your enquiries for any build-

ing materlals. We carry complete stocks
ing? Write to us for Information. We and can quote you low delivered prices.
e Sl t dninis year Giletis De- Robert Jones Lumber Co.. Hamilton, Ont.
partment H. Parker’s Dye Works Limited, PRECISION PWR. CHAIN SAWS —
791 Yomge St., Tororto. ¢ The safest and, fastest cutting power
= = — saw made. Thousands of satisfled custo
MEES s FARMS FOR SALE mers throughout Canada. Eight different TURKEY BGGS
SARNIA— 260 acres on main highway, 230 models manufactured. Priced {rgm $349 TURKEY ]'; -

acres tiilable. Erick house., oil fired hot up. Complete information on request. Approved P - Af‘“’ll 3
water heat. Two barns. ellent condi- Precislon Party Limited, 755 First Avenue, price paid. For fut B
tion L. T. Barstcad, Wyomirg. Ontario. Lachine, Montreal 32. 123 Eightestiz Sireet.
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HAVE you anything needs dyeing or clean-

erer of Rheur

of Informa-

ORDER YOUR SEATS NOW !
THE YEARS FINEST Skp

Zbisse N THE COLISEUM, TORONTO

THE INCOMPARABLE 4
SHARKEY MARCH 9th-17th, 1951
THE SEAL “

MAIL THIS COUPON Ilaw?.'

CANADIAN NATIQNAL SPORTSMEN'S SHOW Date
- The Coliseum, Toronto
Dear Sirs:
Box Seat(s) . Mati
Please send me . Rc:. Soct(.l) Tickets for the Ev:::‘:: Performance in the Arena for

(Day) (Date) (Alternative Day and Date)
Enclosed please find my m| atonl ] SRS BN payment for these tickets, r

Signed :

PRICES FOR ARENA SHOW -Evenings and Set. Afterncons - All Seat
COMBINATION TICKETS ncuding gonerat edmission tothe Exhibiton ldn b

Bocarvad Cante 1 EA. (OLNA._ 22 .2 .2 il

STVES OTTE% SNSN VLRRSIEE T SRS SNSST - AW ey

TICKETS INCLUDE ADMISSION'TO NORTH AMERICA'S FINEST SPRINGTIME EXHIBITION

7 GREAT FREE FEATURES - - - - HUNDREDS OF SPECTACULAR EXHIBITS
. )
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If you eat oiten in restaurants or
hotels, you must have noticed how
many of the patrons—espetcially
the men—order fish of some sort.
Yet go into the homes of those same -
people, and you'll find that fish is
edten comparatively rarely.

The principal reason for this is,
of course, that far too small a per-
centage of us know how to prepare
and cook fish so that it will be as
tempting and palatable as the kind
the “professiomals” dish up, So I
thought that at this season it might
be a worth-while idea—instead of
giving vou any specific recipes—to
pass along some gemeral hints
along this line. Learn to broil fish,
fry them, bake them, steam them
and poach them. It's knowledge
really worth acquiring, because
when you have fish often yeur food
costs will take a decided dip

FRYING

Tried fich iew's 2s nonular

with
the cook as it is with her family.
Maybe it’s because the fat spuiters,
You can reduce this if you use a
large deep skillet and slow to me-
dium heat .When fish is done, wipe
pan with paper towel or crumpled
newspaper and soak pan in hot
water. Fresh or quick-frozen fillets,
steaks or small whole fish may be
pan-iried, Good varieties to use are
perch, rockfish, catfish, cod, had-
dock,butterfish, flounder, sole, sun-
fish, bream, porgies, trout, mullet
and smelts.
To Pan-Fry Fish
1. Wipe fish with a damp clotu
or paper towel. Thaw frozen fish
just before using.
2. Cut fillets or steaks in serving
pieces. Leave small fish whole.
Dip fish in undiluted evaporated
milk.
3. Roll in mixture of equal parts
of flour and corn meal, well-sea-
soned with salt and pepper.
4. Heat enough fat in skillet to
cover bottom and fry fish for 3 to
5 minutes on each side, turning
carefully with fork or flat turner.
Add more fat as needed. Do’ not
overcook.
5. Serve very hot on hot plates
with tartar sauce, lemon or parsley
butter, chili sauce or catsup.
El i <
DEEP FRYING

Deep fryine won't emoke up r?m
whole house if you keep the 1at
from smoking. For deep frying, do
not use butter, margarine or other
fats that smoke at low tempera-
tures A deep-fat thermometer is
a good investment if you deep-fry

often. Best fish for deep frying
are fresh or quick-frozen fillets
such as sole, flounder, cod, haddock,

whitefish, ocean perch and whitirig.
To Deep-Fry Fish

1. Wipe fish with a damp cloth or
paper towel, Thaw frozen fish just

before using.

2. Cut fillets or steaks in serving

pieces. Leave small fish whole,

3. Roll in seasoned flour and dip
in mixture of slightly beaten €gg
and water, allowing 2 tablespoons

cold water to each egg.

4. Roll in dry bread crumbs or
cracker meal. (For a thicker crust,
coat twice with egg and crumbs.)
5. Arrange a few pieces of fish
in frying basket just to cover the

bottom. Do not overlap pieces.

6. Fry in hot deep fat (370°F. on

ermometer) until golden

brown. Drain and serve very hot.
% * *

a frying th

BAKING

A whoie baked fisli can ¢
fes.ive on
meat or poultry.
frozen steaks an
baked, too—with or
ing. Avoid high heat and
pan. Don’t use a T
like “to experiment with

..... o as

%2 TABLE TALKS
dane Andrews

method of baking the fish in an
envelope. Use brown paper, well-
greased, or me.al foil and tuck in
ends. Some good varieties or fish
to bake whole are red snapper, bass,
haddock, shad, bluefish, weakfish,
cod and salmon.

dressed but mnot split. Head and
tail may be left on, Wash fish and
wipe dry.

2. Stuffi fish lightly with well-
seasoned bread stuffing, close open-
ing with tocthpicks or needle and
thread.

3. Cut 3 or 4 gashes about 34 inch
deep in skin and insert thin slices
of salt pork or bacon. .
4. Place a pinch of thyme or mar-
joram, 1 minced onmion, 3 table-
spoons minced parsley and 2 table-
spoons fat in pan. Or add chopped
tomatoes.

5. Put fish in pan and bake in mod-
erate oven, 350°F., until fish flakes
easily with a fork. Allow 15 min-
utes per pound, depening on thick-
ness of fish.

orate steamer for this method. Use
a. trivet or rack or even a smaii
colander in a covered pan. Don't
let the water touch the fish. Large
chunks of fresh or quick-frozen,
nonoily fish are usually steamed
but steaks, fillets or whole small
fish may also be cooked this way.
Common types for steaming are
cod, blue fish, bass, scrod, red snap-
per, carp and flounder.

1. Wipe fish with a damp cloth or
paper towel, Thaw frozen fish just
before using.

2. Place on a greased small rack
in a large saucepan. (Steaks or
fillets may be sprinkled with salt
and pepper. Seasoning does not
penetrate larger chunks with skin.)
Large chunks of fish may be tied
in a piece of cheese-cloth for easy
handling.

3. Add just enough boiling water
to come up to top of rack. Cover
tightly.

4. Bring to boil, reduce heat and
steam about 10 minutes to the

piece. Fish is done when it flakes
not overcook.

with melted butter or cheese sauce,

the table as a roast of

Fresh or quick-
d fillets are good
without stuff-
{ a burned
ack. You may
the French

To Stuff and Bake Whole Fish
Have whole fish cleaned and

% e

STEAMING

You don’t have to own an elab-

To Steam Fish

pound, depending on thickness of
essily from bone with a fork. Do
5. Remove skin and serve fish hot

curry sauce, or creole sauce.
v * “

BROILING

The most popular fish in a res-
taurant is broiied. /[it's not hard io
broil fish at home if you don’t try
to harry the cooking. Basfe the
fish to keep it moist. If you've al-
ways hated washing the broiler
pan, line it with one of the new
metal foils. Mauy varieties of fresh
or quick-frozen fish are suitable for
broiling. Some of them are split
whole mackedel, whitefish, sea and
brook trout: fillets such as sole,
flounder and whiting; .steaks of
salmon, tunz, cod, haddock, hali-

but and swordfish.
To Broil Fish
1. Wash split whole fish quickly
in cold water. Wipe fillets or steaks
with a damp cloth or paper towel.
Thaw frozen fish just before using.
2. Place on greased broiler rack
and brush with melted fat. Sprinkle
with salt and pepper. -
3. Broil split fish or fillets on one
side only, placing fish about 3 inches
fromm unit and avoiding too high
heat. (Steaks may be turned once.)
4. Broil abeut 8 to 12 minutes, or
until fish flakes easily with a fork.
Brush again with fat during broil-
ing

leaves, 14 teaspoon pepper-corns

salads, casserole dishes, fish cakes _
and - bay leaf. Beil 5 minutes,

or for creamed fish or chowder.
Thick fresh or quick-frozen fish
steaks or' large chunks of fish are
ideal for poaching, although fillets
may also be used. Common varie-
ties are halibut, cod, carp, ha
red snapper, salmon, pickerel, trout,

3, Add fish, cover and simmer
gently about 10 minutés, or just
until fish flakes easily with a fork.
If fish is very thick, turn once dur-
ing cooking. Do, not overcook.

immediately with
drawn butter sauce, shrimp or lob-
e sauce or other
preferred sauce, using the fish stock.

Pour about 2 cups water into | 4 Serve hot

large skillet. Thaw frozen fish just

2. Add 1% teaspoons salt, 1 slice
lemon or 1 tablespoon vinegar, 1

Too Much Striving

F«Sm:ﬁ:l

We haven't worked this out in
final form, but the case of Carolyn
Purcell convinces us that the press
associations, the nEWSpapers,

the radio need to straighten thgm-
selves out in handling news of in-
curable diseases.

Carolyn Purcell, you will remem-
ber, is the 4-year-old Georgia girl
whose parents refused to permit
removal of her eyes despite the
verdict of “specialists” that they
were cancerous and if not removed
would inevitably cavse her death.

That is the story which was told
to the nation by the newspapers
and radio news broadcasts in dra-
matic detail. Now it turns out that
Mayo Clinic eye specialists have
determined that Carolyn's eyes are
not cancerouts, but only inflamed
and. that -this inflammation should
vield to treatment.

For 2 long time, we have been
dubious about how far the news-
papers should go in reporting such
cases as Carolyn Purcell's. [ien
when the diagnosis is correct, we
have felt that sensational news
stories created 4n unnecessary
amount of anxiety and distress, and
tended to magnify rare tragedies
out of al! proportion to their actual
news values.

But, as illustrated in this in-
sance, the newspapers labour under
handicaps which should make them
wary. Théy have no competence to
determine who are qualified “spe-
cialists” with an unerring expert-
ness in diagnosis and prognosis.
Who, for example, were the “spe-
cialists” who examined Carolyn
Purcell and who, in effect, led the
newspapers and radic to hold her
parents up to popular judgment for
their refusal to have a life-saving,
but sight-destroying surgical opera-
tion performed upon her? . . .

The effect of this publicity will
be to make all parents suspicious
when thev are advised that their

slice onion separated into rings,

few sprigs of parsley or celery dressing or lemon juice.

childrex must have radical surgical
operations.—Morgantown Post.

5 .Serve very hot on hot plates.
Cood plain or with lemon butter,

parsley butter or other "sauce.
* = *

POACHING
This me:hod is the ¢hef’s favor-
ite, for poached fish s the basis of
many exciting variations. It's a
quick and easy way to cook fish for

 Made pos- 3. Feiuvian
e . g chieftain
OSSWORD 8. Government 29, Turf
grant 32, Frequenied
o, Crude metal places
PUZZLE 10, King tlat) 35014 French
2 11. Adjective Jand measure
suffix SZ. ;Slis’z{ul
n _ 1% Whole number 32 Lac ng-clear-
ACROSS 55. Top of ‘1,-] i 29. Cathedrat ness
§ 1.gomveleut tai;gt;:z (I-!hurch ot :1, ?{’“daf::fn
{ 5. Pronoun pne 2’ Rom: i
8. Minute open- 1. T'ootless 23. JAquors ; peror
ing animal 54 Distant (prz) 43 First mur-
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18, Writing imple- 3 pajsehoods publication 44, Gaelic
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CANADIANS ARE A people of many racial
origins who have interwoven themselves

into a pattern of democracy. Much of
h and vitality stems The original Czech and Slovak

settlers came to the Canadian West
in the 1880’s. Since then many more
thousands have chosen Canada as their

Canada’s sii¢
from the cultural heritages that each
racial group has contributed.

In 1619, Calvert was Secretary of
State to King James I. That year James' home.
daughter Elizabeth became Queen of
Bohemia — as Czechoslovakia was then
known. Her son Prince Rupert, after
whom Western Canada was first named
Rupert’s Land, was the first Governor

A Tribute from Calvert toCanadians of Czechosiovakian Descent

of the Hudson’s Bay Company. Thus
our ties with Czechoslovakia reach
back over 300 years.

T

Calvert ...

Calveit, head of the famous Calvert family, founded
one of Canada’s first colonies in Newfoundland in
" 1622. The Calvert ideals of freedom and tolerance
helped set the paitern of the democracy we now enjoy.
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\ IMPROVED j

«cady matusing hybrid corn, bybrid and secdless
watermelons, and new early maturing tometoes,
and described witn valusble srowing

1951 Catalogue - VALUE 50 cents
FREE on request Wit for is todey.

TOKES SEEDS LIMITED

WAKE UP YOUR
LIVER BILE—

Upsidedown to Prevent Peeking
1S L1100
d

|

Their folksongs and needlework
have contributed to Canada’s culture,
while their industry, honesty and thrift
have made them honoured members
of the great Canadian Family.

LLERS (Canada) Limited
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