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HOW CAN 1I?

By Anne Ashley

—

Q. How can I treat leather which

_ bas faded? .

A. Give it several coats of water-

paint, che of course,

the shade of the leather, After the

paint has thoroughly dried, rub the

surface well with a good furniture

polish, and the result will be pleas-
ing.

- - -

Q. How can I prevent table
candles from dripping excessively?

A. If the candles are varnished
with 3 good clear shellac, it will
ot only add o their appearance,
but will prevent them.from dripping
on the table cover, or wherever the
candles may be placed.

A * -

Q. How can I treat fingernails
that are too brittle?

A. Rub the fingernails with olive

il every night before retiring.

an old pair of gloves to
protect the bed clothing.
* - -

Q. How can I remove stains
from a tile hearth?

A. Stans on a tile hearth can be
removed witl strong solution of
mixed with fuller’s

a thick paste and
allow 1 for about an ‘hour,

1 hot soapy water,

* - *

Q. How can I make a good soap

iellv?

than wash v

can be made from the
soap around the house.
Dissolve t small pieces of soap
in just enough water to cover them.
ne teaspoonful of borax for
ynt of the mixture.
* * .

Q. How can I prevent pies irom
overflowing in the oven?

A. Insert a short picce of un-
cooked m ni in the top of the
crust. T will stop the low.
Or do at the' start to prevent
overflowing

B * x

Q. How can I restore wilted
lettuce?

\. Wash c#fefully in a basin of

r to which has been added two
spoonfuls of vinegar or lemon
. Allow it to stand for about
hour, then wash in cold water,
and it will be restored to its for-
mer freshness.
- x -

Q. How can I measure out drops
of any liquid if I have no dropper?

A. Dip the finger in water and
noisten the rim of the bottle in
one place. If this place is used
from which to drop the liquid, it
will drop evenly and easily.

* * *

Q. How can I treat celery to
insure its being tender when serv-
ed?

A. Allow the celery to lie in
water for about seven or eight
hours before serving, and 1t will be
very tender.

Q. How can I make a temporary
repair to a leak in a gas pipe?

A. Moisten some common soap
and press it tightly over the leak.
Or use a paste made of whiting and
yellow soap mixed with water.
Never have a lighted match, candle
or other flame near the leak.

MALE VIEW

A business college displayed a
poster offering “A Short Course
in Accounting for Women.”

It has now been withdrawn.
Someone wrote across it, in a bold,
unmistakably masculine han d,
“There is no accounting for wo-
men.”

of

Two
pepper, 1 large can minced

and serve with sauce.

onion and garlic

savor.
‘ mmﬁwi&whiuehnnuuhlw,m. Less than
5 minutes preparation should do it.

Spaghetti With White Clam Sauce (four servings)

tablespoons chopped fresh parsley, 1 chopped clov garlic,
lchoppedonion.%wpoﬁveoﬂ.l%tmnn.c%;ﬂou

chms‘lpachgethinspagbe i

Mzcaroni and Cheese Supreme (six ssrvings)

One pound jumbo macaroni, 2 tables;
flour, 2 cups milk, 1; teaspoon pepper, 1 teaspoon salt, % pound

American cheddar cheese, % cup buttered bread crumbs.

Coock macareni in boiling salted water.
casserole. Melt butter in sauce pan, add fi

milk and stir slowly until sauce thickens. Season.

Flake cheese and scatter over macaroni. Cover the top with
buttered bread crumbs. Pour sauce over all and bake in a moderate

oven (350 dezrees F.) 30 minutes.

this category and

in hot olive oil until ingredients
- Season with salt and pepper. Add clams and simmer

for about 5 minutes. Don’t overcook or clams will become hard.
Drop spaghetti in boiling salted water. Keep
occasionally. When tender,

water boiling. Stir
run cold water into hot water. Drain

poons butter, 2 tablespoons

Drain and place in
our and blend. Add

T'wo Dishes Easy on Purse and Palate

BY EDNA MILES
wmmumwummuuum
budget each week, dishes that combine economy, nutrition and

Ihmm-wwmmwm
» -Macaroni, spaghetti and egg noodle dishes fit
they lead themselves to wide variatien with

Study Secrets Of
The Red Sea

Nine or ten million years ago
the Red Sea bec
ated from the other seas of the

e almost separ-
and is now regarded as the
f ail.

The narrowness and shuliowness
of the Strait of Bab-e¢l-Mandeb
where its waters join the Ind

, made the Red Sea practic-
land-locked lake.

The resulting isolation of the
creatures is believed by
scientists to spee

the process by which animals and
plants have ceveloped by gradual
modification from their previous
forms.

An expedition has been organ-
ized to collect some species living
m the Red Sea and compare them
with similar species living in other
oceans.

Differences in structure and ap-
pearance will enable science to esti-
mate the spee.! of evolution in such
species—how many million years,
for instance, it takes for a creature
to develop a new kind of tail, or
a larger brain.

The Red Sea is ideal for such a
study, because the salt content of
the water remains almost constant.
No rivers flow into it and little
rain falls. In other oceans the salt
content varies and the evolution of
certain marine creatures is affected.

Scientists . estimate that if the
Red Sea ever became completely
cut off from the Indian Ocean it
would evaporate and leave behind
# solid bed of salt in less than two
thousand years.

One thousand two hundred miles
Ieng and from one to two hundred
miles wide, it has coasts fringed
with coral reefs and lined by hot
sandy degerts.

Since the blazing sun causes con-
tinuous evaporaton of the water,
the air is very humid and makes
this area one of the most depress-
ing in the whole world for Euro-
peans.

Even for the natives of that part
of the world, the climate is dis-
tinctly uncomfortable.

No one can rise in the world
merely by giving himself airs.

USING HER NOODLES

By ROSETTE HARGROVE

PARIS — Mme. Valentine Wel-
ter doesn’t know the old expres-
sion, but nevertheless she's using
her noodle. Also her husband’s
noodle, and any other noodle she
can lay her hands on,

The noodles she uses are the
edible kiud. She makes things
with them, things like necklaces,
ear-rings, hair ornaments and the
like. ;

Mme. Welter is a graduate of
the Beaux Arts and is a well -
known Parisian interior decora-
tor. But her doctor condemned her
to a long diet of noodles. After
she’d been” decorating her own
interior with noodles for a while,
she became fascinated by the slip-
pery little things,

She discovered that they come

in many tricky shapes and sizes.

»,zew_ym~

Her artistic sense prompted her
to fashion them into different
forms, then enamel them in gay
colors.

“There are something like 80
different kinds of noodles,” says
Mme, Woelter, “I use inem ail”

When noodles were rationed in
France, Mme. Welter would ex-
change her precious ration tickets
for other things, getting noodle
tickets in exchange. For people
who preferred steak, it was a good
deal all around.

Now she finds her noodly knick-
knacks have become a good source
of income. Don’t tell anybody, but
a bride at a fashionable Paris wed-
ding  wore 2 diadem made out of
solid noodle. Everybody thought
it was ivory.

TABLE TALKS

Harml & cdane Andrews

N

“chocolate bits” and have used
them for cookies and the like. But
wyou haven't >d how
they are, and the wide
variety of uses to which they can
be put. The following recipes are

well worth a trial.

* *

ORANGE CAKE

3 cups sifted cake flour

3 teaspoons baking mowder
14 teaspoon salt
¥ cup shortening

1 cup sugar

3 eggs
Y4 cup orange marmalade

2 tablespoons grated orange

rind
1 cup orange juice

Method: Sift flopr with baking
powder and salt. Cream shortening,
add sugar gradually, blending to-
gether until light and fluffy. Add
eggs, one at a time, beating well
after each addition. Stir in marma-
fade and orange rind. Add flour
alternately with orange juice, mix-
ing well. ending witlf flour. Turn
batter into well greased pan (10 x

Bake in, moderate

b33 L g
1094 1iCics ;). L2Ke

squares.
* * *

CHOCOLATE DUET
(Frosting or Sauce)
package of semi-sweet

chocolate
tablespoons butter or
margarine
cup sifted confectioners’
sugar
3 to 5 tablespoons hot milk
for frosting
¥4 cup hot milk for sauce
1 teaspoon ‘vanilla
Method: In top of double boiler
put semi-sweet chocolate and but-
ter. Heat until melted and mix
until smooth. Remove from heat.
For frosting, add milk and sugar
alternately, ~adding enough milk to
make a spreadable consistency.
Stir in vanilla.
For sauce, increase milk {0 %
cup.
Makes enough frosting for top
of 10 x 15-inch cake or 174 cups

chocolate sauce.
» * * *

SEMI-SWEET SYRUP
1 package semi-sweet
chocolate
14 cup sugar
-1 cug .ot water
¥4 teaspoon salt
Method: Melt chocolate morsels
over hot water and stir until
smooth. Add remaining ingredients,
blending well. Place over direct heat
and boil 3 minutes. Makes 2 cups

syrup. Store in cool place.
* * *

CHOCOLATE RIPPLE
COOKIES

% cup shortening
24 cup sugar .
1 teaspoon vanilla
2 eggs, well beaten
13 cups sifted all-purpose
flour
¥ teaspoon baking powder
%4 teaspoon salt
1 package semi-sweet
chocolate melted

Method: Cream shortening, sugar,
and vanilla thoroughly, Add eggs
and beat until light and fluffy. Mix
and siit flour, baking powder, and
salt. Add to egg mixture, biending
well. Swirl the melted chocolate,
which has been cooled, through
cookie mixtdre, giving marbled
effect. Drop from teaspoon on
greased cookie sheet. Bake in mio-
" derately hot oven (375 degrees F.)

o P

12-15 minutes. Makes 36 cookies.
. e e

oven (350 degreces F.) 30 minutes.
Cut cake in squares, top with slice
of ice cream and serve with choco-
late sauce, or frost cake witlt choco-
late frosting. If desired, top with
whole or chopped nuts. Makes 24

!
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FUDGE NUT BARS

1 package semi-sweet
chocolate

Y3 cup shortening

eggs

cup sugar

te2spoon vanilla

cup sifted all-purpo-e flour

teaspoon baking powder

teaspoon salt

%4 cup chonped nuts

Method: Melt chocolate and
shortening over hot water. Beat
eggs, add sugar and vanilla and beat
until light and fluffy. Mix and sift
flour, baking powder and salt. Add
to egg mixtuwre.-Stir in melted cho-
colate mixture which has been
cooled. Add nuts and blend thor-
oughly. Pour into grated 8-inch
square pan. Bake in moderately
hot oven (375 degrees F.) 30 min-
utes. Makes 16 bars.

* - *

Now let’s get away from the
chocolate theme for a moment.
With Lent over, perhaps a fish
recipe won't strike you as very
timely. But this is such a good one
that I'm going to pass it along,
timely or not.

SALMON SURPRISE

1 16-ounce can salmon
tablespoons butter
tablespoons flour
teaspoon salt
teaspoon pepper
eups milk
tablespoon prepared |
mustard
hard-cooked eggs, sliced
cup grated sharp cheese

Method: Drain and flake salmon.
Meit butter, add flour, salt and
pepper, and cook about 1 minute.
Gradually add milk and cook until
thickened, stirring constantly. Stir
mustard into white sauce. Add
flaked salmon and egg slices. Pour
the creamed fish into individual
baking dishes or shells. Sprinkle
with grated cheese. Put under pre-
heated Lroiler about 3 minutes, or
until cheese is lightly hrowned,
Serves 6.

Too Soon For Him — Bomba

is shown here he had his

neck washed recently for the
first time in his 14 years. Zoo
officials did not say whether
the scrubbing was delayed so
long because of the size of the
job or whether it was bvn::lu:e
of Bomba’s apparent view that
this is all a pain in the neck.

S
LONG DISTANCE CALL

From Wellington, New Zealand,
comes “this odd story about Police
Constable Bertie Kidd, an enthusi-
astic radio amateur, who was work-
ing his transmitter in a at his
station some time ago when some-

identally slammed the door
and iocked himi in.

When he realized what had hap-
pened he found there was no one
to release him, but he knew exactly
what to do. He sent a radio S.0.S.
about his plight to another ama-
teur in Brisbane (1,500 miles away).

The Brisbane man acted prompt-
Iy. He called up a third amateur he
chanced to know in Wellington,
who at once ’'phoned the police,
And the constable who had acci-
dentally slammed the door walked
about fifty .yards along corridors
and opened it to let P.C. Kidd out!

|

By Rev. R. B. Warren B.A. B.D,
THE CREATION
Genesis 1:1-5; 26-3i.

Memory Selection: O Lord, how
manifold are Thy works! In wis-
dom hast Thou made them all
Psalm 104:24a.

I'he lessons for this quarter are
from representative periods of Biblé
history. The Biblical viewpoint of
history is traced from creation to
the consummation of things. The
aim should be to discover the- unity
of God's special revelation tc man
as seen in the Bible.

I'he story of creation Las been

object of much attack. “In

the beginning God created the hea-
ven and the earth” is the simple and
ime opening of God's revela-
I'hink back as far as we can

still “in the beginning God.”

re is not much support for the
view that verse 2 suggests that
the earth was inhabited by another
order of beings and then their habi-
ation was made desolate. This
verse more probably represents the
initial stage in the Creator’s work,

The stages of creatian as ctated
here are in accord with the find-
ings of science. The verse “create”
(bara) means to bring into exist-

without the use of previously

i al. It refers to the

in general (1:1).
th we understand that
were framed by the

1 of so that things which

en were not made of things

1 do appear.” (Hebrews 11:2).

he same word refers to

forth of animal life.

t is used in describing the

st creation of all-——man. Man

it a cultured chimpanzee, but
creation above the ani-

iom. The theory of evolu-

n still too many missing
links to become more than a theory.
“God created.” Man, made in the
image of God, was to have domin-
ion over the rest. Anyone trying
to explain the existen¢e of the
world without acknowledging God
must have a lively imagination, and
be ready to state the most impro-
bable. I prefer to believe the Bibh-
cal account. It is in accord with

er

. g
scieiice, common sense and faith. *

Mountains Found
Under The Sea

Natural scientists surveying the
bed of the Pacific Ocean have dis-
covered a 1,000-mile long moun-
tain system stretching from the Ha-
waiian Islands to Wake Island. The
mountain peaks range from 5,400
to 6,000 feet below the ocean sur-
face; and shells and reef coral
dredged from them indicated that,
at one time, they were only a few
feet below the surface. The scien-
tists found a 4-inch 1&er of man-
ganese along the tops of these deep-
sea mountans. One deposit, 20 miles
Iong.and 10 miles wide, contained
as much as 120 million tons of the
metal.

On the muddy bed of the ocean,
bacteria were discovered which,
when placed.in a food culture, re-
produced rapidly. They are believed
to be the world's oldest living
organisms. Thirty scientists took
part in the expedition covering
29,000 miles in two laboratery ships.

Model Airplane Fans Afloat--HMCS Cayuga
of model airplanes in the Royal Canadian Nav
Fred Hughes, of Winnipeg. As a result of his
latest Russian type aircraft and their correspon

AB Hughes started carving model airpla
‘model planes aboard the Cayuga from serap w
supplies are received. For blueprints he uses p!

journals.

In the above photo, AB Hughes, right, holdin

boasts one of the m

y thanks to the carving (al
h?ndicraft, B o g talents of Able Seaman
ding Allied planes.
nes at the age of ten. He has n

: nade all
ood gathered from boxes in whi(‘h'thecl e
hotos or diagrams in aircrafy recog

g a model of a Ruyssi

ost up to date collections
uga has 15 models of the
ship’s
nition

an MIG-15, ct;mpares

- it with an American F-86 held by Ldg. Sea. Glen Clemmet, of Vanvouver
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So Many Jewels
She Couldn’t Stand

“Ladysmith? Isn't that the place
that was besieged during the Boer
War?” is the best answer most of
us could give if questioned about
that South Aftrican town,

,In point of fact, there i3 a richly
romantic story conmected with it
which had its beginning in another
siege, culminating in the capture of
Badajo during the Peminsula War
in 1812. When the PBritish troops
and their allies entered the town
after having sustained enormous
losses they hecame separated from
their officers, and the worst ele-
ments embarked on an orgy ‘of loot-
ang, drinking and violence. These
frightful disorders lasted for three
days, mntil Wellington marched in
fresh troops and erected a gallows
as a warning to the lawless.

Saved from “Savages”

Officers and the better elements
of the men did all they could to
protect the inhabitants of the town,
escorting women, at the risk of their
lives, to the guarded sanctuary of a
church, and driving back the mobs
which attacked the homes of Span-
ish families. And that is how the
romance began.

In his new book, “The Age of
Elegance,” Arthur Brvant describes
how “two young officers, standing
at their tent door on the day after
the attack, saw two Spanish ladies
approaching, ,the elder of whom,
her ears torn and bleeding from the
grasp ot drunken savages, confided
to their protection her sister, a girl
of fifteen. Such was her faith iz the
British character, she declared, that
she knew the appeal wouid not be

‘Nor was it,” wrote one of
the officers,, ‘nor could it be abused,
for she stood by the side of an angel
—a being more transcendantly Jove-
ly than any I had ever before be-
held. To look at her was to love her
—and [ did love her, but 1 never
told my love, and in the meantime
another and more impudesnt fellow
stepped in and won her!

“Two days later Juanita Maria de
Los Delores de Leon was married
to Captain Harry Smith, of the
Rifles. The Commander-in-Chief
gave her away, and she became the
darling of the Army, henceforward
sharing all its adventures and hard-
ships. Many years later, when her
husband . . . had become . . . Gov-
ernor of the Cape, she gave her
name to a South African town des-
tined to become the scene of an-

~sother famous siege.”

Dr. Bryant’s book teems with de-
lightful historical sideligihts like
that And whai fascinating pictures
of the past he paints! He tell us that
in those days—less than a century
and a half ago—a working class
copple with three children would
consume every day five pounds of
bread, two pounds of bacon, a
pound of mutton and one and a half
gallons of beer. London, with a
population of 1,000,000, consumed
ansually,, 10,396,00¢ carcases of
$ullocks. lambs, calves and pigs,
16,600,000 1b. of butter and 21,000.-

. 000 1b of cheese, and drank 40,000,-

000 gallons of becr. ’ 5

Clothing and personat adornment
werc on a comparable scale. - One
lady went to a ball so laden with
jewellery that she was unable to
stand for long and had to have an
escort follow her around with a
chair. While the dandies with their
glisterfing top hats, ,pale coloured
waistcoate® .embroidered shirts and
wasp waists, wore starched collars
so high that they could hardly looi
down or turn their heads.

Good Old' Days 'and Bad Oid
Days—they were both—their story
as to!d by Dr. Bryant makes fascin-
ating readind. And, if you don’t be-
lieve history repeats itseif, how
about this? Just after the Napole-
onic wars lord Castlereagh wrote:

“It would have been to be wished

that_at the end of so long a
struggle the several Powers might
Lave enjoyed some repose,, without
forming calculations that always
augment the risks of war; but the
tone and conduct of Russia have
disappointed this hope and forced
vpon us fresh considerations.”

I

Windsor Airman And Tokyo Miss—Leading Aircraftman Lewis D. Goodchild, of Windsor,

Ont., a member of the RCAF’s 426 Thunderbird Squadron on the Korean airlift, stops to chat

with a pretty Japanese miss during a visit to the Emperor’s Palace in Tokyo. They are stand-

ing besidg one of the moats which encircle the palace while in background can be seen the

last ‘bridge at the main entrance to the palace grounds and a lookout building. The Thunder-

birds have been flying combat troops and war supplies between McChord Field, Tacoma,
Wash,, and Tokyo for the past six months. ‘

Sound Idea

For some unexplained reason the
move te haye - national holidays
celebrated on the iicai€si Mouday
has been described as unwise.

It is not.

Business organizations and others
which have advocated the change
are on sound ground. They should
continué to push for this long over-
due reform.

When these holidays fall in the
middle of the week, as May 24
docs this year, there is a costly and
unnecessary interruption for in-
dustry and the average citizen gets
little benefit from his day off. This
matter is serious enough at any
time but more so now with the
country , concentrating on prmlyc—
tion for defense. J

What real difference does a day
or two make in the celebration of
an  eyent that happened to take
place on July 1. 84 years age ov.
the birth of g British Queen even
further in the past? I regard to
the latter, as a matter of fact,

" Canada is one of the very few

countries in the Commonwealth,
not excepting Great Britam, that
still mark this particular anpiver-
sary.

Indeed we and others with hardly
a second thought have decided for
reasons of convenience that the
birthday of our present” monarch
be celebrated months in advance of
when it actually occurs.

Let’s forget this nonsense of
sticking slavishly to calendar dates
and make our national holidays
really mean something to the people
who get them.—iFrom “Tihe inan-
cial Post.”

'SKIRT HANGER TRANSFORM COAT .
HANGERS INTO SKIRT HANGERS 3V -
FASTENING SCREW HOOKS INTO THE HANGERS.

—e

What’s Going On
At Earth’s Center

Is there a molten core of iron in
the heart of the earth?

For a long time men have be-
lieved so, for such a core would
explain why the earth acts like a
ehuge magnet. and why a small bar
magnet freely suspended and ro
tating always tends to come to rest
in a definite. position — approxi-
mately north and south.

Recent experiments indicate that
the core might not be iron at ali.
They seem to prove that the great
heat at the core would uniake iron
non-magnetic, just as heating an
iron magnet destroys i.s magne-
tism.

The core. according to u theory
put forward by British scientist
W. H. Ramsey, is not pure iron
but is of the same composition as
the material which makes up the
rest of the earth—mainly oxygen,
iron, magnesium and silicon.

It gets its magnetic gropertics
because of the térrific pressure ex-
erted on it at the core

Hotter than the Sun

This pressure amounts to about
1,400,000 usﬂmsphm'cs. or the equi-
valent  pressure a  weight-lifter
would féel if he were able to lift
an 80,000,-ton liner in the palm
of his hand.

I we could bere richt through
the ear.i wlat would we iind?

Rgccat sesmolemceal
(studyine and measurira
nors cansed by cartiqyals
indica.e that the decop
quakes occur at d-pth of
and  that the must he
of solid " material down
depth.

Overlymg this is the shell of tiae
carth, 40 miles deep and consisting
mainly of granite

Beneath these two layers is‘ an
intermediate shell or mantle which
is about 1,100 mites deep and prob-
ably made up of oxygen, iron, mag-
nesium and silicon.

Beyond this is the mysterious
core.

The middie of it has ‘been esti-
mated to Le two to five times hot-
ter than the surface of the sun it-
self, though it bears no comparison
with the sun’s centre where tem-
peratures reach tens of millions of
degrees.

Live More Safely

The little story below is an-
other in our series of farm acci-
dent tales told by a prominent
Safety Specialist. All of them tell
of accidents which really hap-
pened—and shouldn’t have done so.

“Toot! Toot! Tooo—oot!” Little
Chuck McDonald made like a train
whistle from his seat atop the saw
horse. “Here comes the stream-
liner! Clear the tracks!”

Tim rocked the barrel on which
he sat behind the saw horse. “Fas-
ter!” he cried. “Gosh, this old train
sur  is-slow!” =

The McDorald shop was a fa-
vourite spot for Chuck and Tim.
So many iuteresting things to play
with—tools, chain lift, saw horses.
Over at Tim’s place, the shop was
out of bounds for small boys. But
not here.

Today the boys were on a train
coing ta California. The saw horse
was the engine, Chuck the engineer.
Strung behind were smal! barrels,
serving as cars.

As Tinr urged more speed, Chuck
stood up on the saw horse. “Here
we go!” he shouted. “Down a big
hill!”

“Ring the bell!” cried Tim. En-
gineer Chuck reached for a rope or
the wall.

The rope didu't pull hard.
Chuck’s yank pulled it off its hook,
sent Chuck sprawling onto a pile
oi sciap iron.

"My ieg, my leg!” cried Chuck.
“I broke my leg!” Tinr ran ior
Mrs. McDonald ;

But Chuck's leg wasn't broken.
Just badly bruised. In a few days
it was good as new, and the boys
were back playing in the shop—
with the saw horse, the barrels, and
the pile of scrap iron.

How can you prevent accidents?
How can you learn to live safely?

Why not learn from éxperience?
How many times will Chuck have
to get hurt beiore his parents real-
ize that a farm shop is pe place
for children to play? That a saw
horse isn’t built to stand on?

Experience is the only way to
learn safe living. But you bave to
take advantage of experience—your
own and that of other people.

Whenever an accident happens,
study it closely. Find out what
caused it. Then, next time, you can
avoid the mistake—and live safely.

Love Passed Him By
So He Turned Hermit

The recent death from starvation
of Arthur Adrian Abbot, a 39-year-
old textile buyer, reminded us that
there are still men who prefer a
solitary life in a cave or hut away
from all contact with their fellow-
humans. -

Abbot starved to death in a shed
on the Cumberland hills, An Esk-
dale shepherd found his bracken-
covered body. The only food near
him was hali 2 pound of cornflour,
traditional food of hermits of the
olden days.

Earliest hermit was said to be
Paul of Thebes, Egypt, who, bé-
cause of religious persecution, fled
for safety to the desert, where he
lived iy a grotto for ninety years,
dying when he was 113 years old.

Strangest of English hermits was
Roger Crab, who described himself
as “the wonder of the age I live
in” because he abstained from all
meat and fish, and drank only
water.

Put In Stocks

He was a hatter, of Ches-
ham, Buckinghamshire, and was
quite prosperous until he suddenly
decided to renounce worldy ways.

He sold off all his stock, gave
all his money to the poor, and
brilt himself a hut-in the country,
where he lived upon broth thick-
ened with bran, turnip leaves, roots.
dock leaves and grass.

Crab, however, was not allowed
to starve himself in peace, possibly
because he prophesied eternal dam-
nation for 21l those who did not
follow his example.

He was put in the stocks, sent
to prison again and again, and dri-
ven from place to place.

In 1655 he was living in a cave
near Uxbridge, Middlesex, but he
died in London in 1680 and was
buried in Stepney churchyard.

Never Washed

Edward Trai., the Gateshead
hermit, became a recluse in his own
back garden because he was dis-
appointed in love. He slept on the
bare ground for twenty years and
spoke to no one.

Angus Roy Fletcher, shrinking
from the society of men, made him-
self a cave in the wildest part of
Glenorcay, Scotland, his only com-

. Panions being a couple of goats and
a dog.

A good hunter and an expert -

angler, river and moor provided
him with all the food he wanted,
whilc hLis goats supplied him with
drink.

At night he and his four-footed
friends slept together on bracken.

The Recluse of Maryport, James
Weales, died at the grand old age
of eighty-seveu. He lived in a one-
roomed hut which had no roof and
which stood in one of two fields
belonging to him.

WNeales never cleaned his abode,
never took off his clothes, and de-
clined to have anything to do with
soap and water.
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Hardier, Earlier and Better

To anyone who hasn’t looked at
a seed catalogue for several years
there will be a lot of things there
today that are completely new.
There are tenderer and larger
beans, sweeter corn, new and much
better varieties in almost every line.
As well, there has been steady
improvement, particularly in hardi-
ness.

It is not so many years since
corn was practically unknown in
Prairie gardens. In fact it was
only introduced into Southern On-
tario about the beginning of the
century. Today one can grow gar-
den corn successfully away north.
The reason? Earlier maturing var-
ieties.

And what has been done in corn
has also been done in melons, cu-
cumbers, beans, peas, tomatoes and
all sorts of other things. By getting
varieties that mature faster, the
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Canadian handicap of late and early
frosts. In the modern seed cata-
logue there is usually listed the
number of days it takes to grow
individual varieties. This is vital
information for the gardemer who
lives outside those very limited
areas where the first of May means
that danger from frosts is practi-
cally over.

-

For Better Soil

Even the most unpromising soil
has garden possibilities. Look at
what some city gardeners have
done with the assorted blue clay,
mortar and broken bricks builders
have used for grading up the back-
yard. Almost anything will break
down in time and what won’t can
be hauled away or used for drain-
age. With very heavy soil, lying
fairly level, some drainage is need-
ed. With large plots this can be
done by installing tile drains al-
though an open ditch will be a lot
cheaper and may do wcil enough.
Also it is a good plan where the
plot is small to add sand or ashes.

After this, treatment for very
heavy or very light soil is about
the same. The main thing is to get
in plenty of humus and cultivate.
Humus is simply a high class name
for ordinary manure—grass cut-
tings, straw or even just greem
weeds and other plants. The more
of this stuff that is dug in the
more open and porous the soil
becomes. Where possible, it's a
good plan to grow a crop of clover,
Fall rye, oats or some rank-growing
thing, and dig or plow this under.
After a few years’ treatment cven
the toughest or most barren soil
becomes mellow and. as the ex-
perts say, friable,

Pies—Just Like Mother Used To Make—Restaurant owuers
and operators from all parts of Ontario attéehded the Jth
annual convention and-exhibition of the Canadian Restaurant
Association in the Automotive Building. Here they saw pie-
making demonstrated by Boston Strause, Amecrica’s number 1
pie maker who supervises the baking of fifty million pies each
year. When Mr. Strause arrived in Toronto he found a roval
pie reception awaiting him, part of which is shown with Helen
Robb and Jack Aitken.

..IWAS GOING TO .. YOU LOOSE
BUT I MUST HAE LOST My X2vS.. GUESS
HAVE O R CTILL THE




