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“Dear Anne Hirst:

from my door.
“They

what
he must leave.
“Now

who

& new
would make a good husband.

man, they

“They

immediately

Now he won't speak to me!

“I love my family, and can’t
bear to hurt them. They have al-
ways given me everything I want
But now they are trying to run
my life!

“Shall I marry this old man [
hate? Or tell them the truth, and
let them hate me as long as I live?

Young Martyr

*  How we dramatize ourselves
* when we are 16!

* You picture yourself as a
* romantic heroine imprisoned by
* cruel parents in a high tower,
» and. believe you will be freed
* only if you consent to marry

* a man you hate. How you wish
* your true love would come some
* dark night on his charger and
* ride you away to happiness!

* Life isn't like that.

*  Parents aren't, either. Your
* mother and father would not
®* think of forcing you to marry
* someone you dislike, nor will
* they hate you when you object.
* Why didn’t you just say ne
* when this man proposed? Why
® 42" Fou whie your boy friend
* promptly about their plans for
* you?

* They must have had reason to
* forbid your seeing him—perhaps
* because he did not bring you
* home when he promised. Any
* good parents would have done
* the same. At any rate, they feel
* you would have,a better mar-
® riage with the man of their
* choice.

*  Calm down, Tell your parents
* you do not want to marry him.
* Continue to see him now and
¥ then if they ask it, but that is

as far 23

¥ou uced to go.
®  And it is all you have to do.
@room Quits Job

“Dear Anne Hirst: I've been
married four months. We had a
wonderful honeymoon, and T was
#0 happy! But now my husband
Ras been drunk for a week, and
won’t look for work.

“He quit his job before the
wedding.
“We are staying with my
mother.

“What must T do? T am 18, he
b 257
Mrs. M.L.D.
®  What a poor start vour hue-
® band has made in marriage! You

Spring Thrift-Plan

Save on your new slip-covers!.
Make then: yourself, fit them right
on the furniture. You'll do a good
professional job too, with our easy
step-by-step instructions.

Instructions 841 has step-by-step
directions for hasic slipcover, 6
other types, 4 footstools, .

Send TWENTY-FIVE CENTS
in coins (stamps cannot be accept-
od) for this pattern to 3gx 1, 123
Eighteenth St., New Toronto. Ont,
Print plainly PATTERN NUM-
BER, your NAME and ADDRESS,

Such a colorful roundup of handi-
work ideas! Send twenty-five cents
now for our Laura Wheeler
Needlecraft Catalog. Choose your
patterns from our gaily illustrated
toys, dolls, household and personal
accessories. A pattern for a hand-
bag is printed right in the book.

I am engag-
#d-to one man, and in love with
#nothier. 1 am 16. My family drove
= the boy I love

made
him unwelcome
by telling him
time he
could come and
the. very latest

they
have found me
decided

told my
lover I was going to marry their
idol. He leit before I could explain.
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sick with disillusion
¥ and apprehension.
~Dnless the boy is really il
ysically or mentally) he had
er learn right now what mar-
#ge means. The vows be made
before your minister included
iucluded the promise to cherish
you. “Cherish” means to nur-
ture, to tr.asure.

How he has let you down!

Your mother (or father), I
know, is tempted to tell him he
had better go back home until
he finds a position, stops drink-
ing, and learns how to be a
good® husband. When he has
proved himself, you two can
start all over again.

Neither of you will relish the
separation. But it seems to me
that any lesser course is dan-
gerous and futile’

W
¥

..
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I am so sorry!
- . -

Our girls have greater freedom
than any others in the world. If you
do not abuse yours, your parents
will trust your judgment . . . If
you are at odds with them, tell
Anne Hirst about it. She under-
stands you (and them) and has
helped thousands of youngsters
find a more harmonious family
life. Address her at Box 1, 123
Eighteenth St., New Toronto, Ont.

PARKERISMS

Press agents for road shows and
carnivals will stop at nothing to
grab a little free publicity and
provide grist for their quills, One
even staged a mock marriage be-
tween two elephants, with a third
pachyderm acting as minister, A
Los Angeles paper  obligingly
printed a photograph of the weird
elephantasy on the front page.
Dorothy Parker’s comment was, “I
give it six months!”

Miss Parker was asked another
time to express an opinion of an
overpraised novelist. She remark-
ed, “He’s a writer for the ages—
for the ages of four to eight.”

At a dinner party, Miss Parker
was irked by the antics of one of
those ladies of fifty who dresses

| like a debutante, drooling over an

embarrassed colonel. Vaguely
aware of a threat of mayhem in the
air, she giggled se'f-consciously and
explained, “It’s his uniform. I just
love soldiers.” “Yes,” agreed Miss
Parker, “you have in every war.”

How_Fan 1?

Q. How can I produce holes in
panes of thin or weak glass?

A, Provide the places to be per-
forated with a ring of moist loam,
whose center leaves free a portion
of glass exactly the size of the hole

| desired. Pour molten lead into the

ring, and the glass and lead will
fall through at once.

Q. How can I raise the nap of
a rug that has become flattened
from heavy articles of furniture?

A. Dampen a chamois, fold it
several times, and place it over the
mark. After the chamois has been
there for several hours, the mark
will have disappeared.

Q. How can I remove a grease
spot from the wail paper?

A. Pat some fuller’s earth, French
chalk, or plain talcam powder om
the spot and allow to remain for
several days. Then brush off.

Q. How can I easily wash paint-
ed walls?

A. Use two pails of lukewarm
water. Wet a cloth and sprinkle
sparingly with baking soda. Wash
a convenient space, rinse with clear
waterwater, and wipe dry. All
grease and dirt disappears with
very little rubbing.

With All The Trimmings—Sporting her-brand-new bonnet, Beverly
Matthews sheltered the traditional baby chicks in her hands, and
looked forward to a happy day of hunting for her Easter gifts.

%GineerFarM

Gwendoline D Clarke

This column is being written a
day ahead of time because tomor-
TOwW we are expecting a friend from
Montreal. It will be our first meet-
ing in three years so we shall have
plenty to talk abeut. And believe me,
there will be very little fussing over
meals tomorrow. I know this friend
of mine very well and I also know
she would rather sit down to a sand-
wich and a cup of tea than have me
wasting precious time fixing fancy
dishes in the kitchen. However, |
expect there will be more than.a
sandwich on our menun. After all
L still have two men to feed.

- > =

Daughter and two of her friends
were here today and our Honey
dog nearly went wild with excite-
ment, starting directly Daughter got
out of the car. Before long Honey's
own particular ball was brought from
its special hiding place, and then the
fun began—Honey running, jumping,
and catching the ball as long as
Daughter was willing te throw it.
Poor Honey—I am afrud Daughter
is the only one who has patience
enough to play with her. { am just
her meal ticket and Partner is the
fetlow who goes to all the interest-
iig places where there is sure to
be good hunting. He is_alsc the fel-
low who can be trusted to hand out
a bit of cookie (oven-dried bread)
when he has his four o'clock tea.
“After all,” Honey almost says with
her pathetic brown eyes, “when a
girl has been chasing around all
afternoon hunting mice or anything
that crawls she needs 2 little bit
of cookie to help her last out wuntil
supper time."”

- * * *
: I always tell Partner that Honey
is his little' dog—must be when he
goes out of his way to spor! her. So
this is the grecting 1 got the other
day after being M Toronto. “Don’t
ever say again that Honey is my
dog,” said Partner. “While you were
away she was quite happy with me
as long as I stayed outside but
directly we came into the house she
was all over the place looking for
you, upstairs and downstairs, into
every room.”
* * *

Tippy is our problem dog. She

senses a storm long before we hear
the first rumble of thunder and
starts trembling with fear. I often
wonder what she would do in an
air-raid. Dull days Tiopy remains
hidden at the back of the woodshed.
Nothing on earth would induce her
to ride in a car but she will run
along beside it at 30 miles an hour
for at leasi a quarter of a mile, and
then gives up and ambles home.
Tippy is the most nervous dog we
ever had around here. Why, I don’t
know because she has never been
treated with anything but kindness.
But of course, we don’t know what
may have happened to her before
we bought her—when she was just
a puppy. - * *

Come to think of it, every type
of livestock is temperamenial—in-
cluding hens. Some folk may think
all hens are pretty much of a much-
ness. We have found out they are
not—not by a long way. Breeds of
hens are as different as races of
people. Plymouth Barred Rocks are
quiet, motherly hens. So of course
they go broody very easily and are
difficuit to break up. Light Sussex
are much the same, but more lazy
than Rocks and spend a lot of time
just sitting around in the sun. White
Leghorns are mervous and highly
strung. Just give one good cough
or sneeze while feeding them and
they are all over the place, flying
high and banging themselves against
the pen windows. Hybrid Rock-Leg-
horn-cross are even worse. In addi-
tion to being_nervous they are messy
feeders, scratch araund i

in their Jay-
ing boxes and break and eat their
eggs. New Hampshires . . . ah, they
are real biddies. Quiet, clean and
friendly. They sing around in their
pen and never disturb or foul their
nests. They are economical feeders,
good layers and happy, contented
biddies. When they have outlived
their usefulness they still make good
table fowl. -
* * *

Little black - hybrids — that is
B.R.X.N.H,, are almost as good. As
chickens as they feather out and
mature very rapidly. But being
smaller they are not as profitable as
Hampshires when sold as boiling
fowl. * * * :

And that is as far as onr personal
experience goes—but | suppose 1
have said enough to start an argu-
ment as most poultry people have
their own ideas as to the best and
most profitable birds to keep. That's
fine—just so long as no one tries to
talk us into keeping White Leghorns
again—even though their eggs are
as white as the driven snow!
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Look Out, Folks!

any kind

If there is an insect « <
this—

in the room as you
whether it is a fly, beetle, cock-
roach, -spider or ome of a dozen
common -species too s all to be
seen —you are probably being
watched by thousands of eyes.

compound

Most insects have
eyes ten to twenty-five thousand
visual rods or “little cyes” com-

pounded into one big eye, arranged
into such a comparatively tig bulge
that their owner sees not only to

the sides but straight ahead and
vackwards.
Those marvellous compound eyes

also give insects a range of colour

expericnce quite superior to our
own. We can only see colours
within a particular raige—that of
the spectrum.

Insects see much more. A bee
can see ultra-violet light. Ants and

owl; can see infra-red

A worm has no ey.s
if you shine a light on one in the
dark it will try to squirm back into
hiding. It “sees” danger through
its pink skin, which is covered with
photo-sensitive cells.

In daylight most birds have eye-

sight three times as keen as our
own, yet they are almost com-
pletely blind wher the sun sets.
Most birds cannot fly safely among
the branches until da lizht allows
good vision.

Nighthawks, owls, and other noc-
turnal birds have eyes that are
built to operate at night. During
the daytime they lie motionless be-
cause their eyes, though larger
than those of many day-active
birds, allow no clear picture of
familiar scenes in the full light of
day.

Their eyes serve them best in the
dim illumination of the twilight sky
when they patrol for flights of
moths and beetles. Accuracy of
d-y vision has been sacrificed in
favour of the extra sensitivity re-
quired in the dark.

Birds have a “third eyelid.” While
a bird is flying, its third eyelid
passes back and forth across its
eye in a sideways movement, keep-
ing the eye moist and clearing it
of dust.

It is not quite true that cats and
dogs can “see” in the dark. It is
true that theyv can distinguish things
in darkness much better than we
can, because their pupils can be
distended to a far greater extent.

This permits them to absorb and
make good yse of rays of light that
are so faint they make no impres-
siomat all on the Luman eye.

Take a dog or cat into a room
that is “pitch dark” to our eyes
and it will find its way about. It
might even jumpont a high chair

|

You’re Being Watched

with perfect accuracy and judg-
ment, :

This is partly explained by the
sense of touch. A dog can steer by
the tip of his nose and a cat by
hiskers, and these or-

using her t
gans arg wazingly efficient and
sensitive. : 9

If a dog is blind, or if he has his
eyes bandaged, he can still find his

way quite safely by the guidance
of his nose, but he cannot jump,

He will have to be lifted on te
r, exen though he has dis-
i its position.

This is because in total darkness
animals are as helpless as we are.
“see in the dark™ quite well
¢ even on the dark-
e is a certain amount
, and they are able to
make far better use of it than we

They
e
simply

est night tk

can

2 :: I doa't wmant it; 2
can’t use but at that price I
can't refuse it.

The Bar

RELIEF IS LASTING

For fast relief from headache get
INSTANTINE. For real relief get
INSTANTINE. For prolonged relief
get INSTANTINE!

Yes, more people every day are
finding that INSTANTINE is one thing
to ease pain fast. For headache, for
rheumatic pain, aches and pains of
colds, for neuritic or neuralgic pain
you can depend on INSTANTINE to
bring you quick comfort.

INSTANTINE is made like a pre-
scription of three proven medical
ingredients. A single
tablet usually brings
fast relief,

Get | ine today

HOW 710 RiLITVE
9 Pll

AlN
IN THE JOINTS
| #2 Waorm offected parts.
L Rub in warm oil. Keep
covered with warm
flannel. At druggists’
for 85 years. 573

o momss ECLECTRIC OIL

and always
keep it handy

fnstanfin

12-Tablet Tin 25¢
Economical 48-Tablet Boftle 75¢
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Finer, fastie BREAD

You're sure of tempting, de-
licious bread when you bake
with Fleischmann’s Fast Kising
Dry Yeast! This wonderful
new yeast keeps its full-strength
and fast-acting qualities with-
out refrigeration! Buy a
month’s supply!

WHOLE WHEAT BREAD

® Combine 3 ¢, boiling water, % c.
granulated sugar, 4 tsps. salt a‘nd
1 tbs. shortening ; stir until sugar
and salt are dissolved and shorten-
ing melted; cool to lukewarm.
Meanwhile, measure into a large
bowl 1 c. lukewarm water, 1 ths,
_gran_ulated sugar ; stir until sugar
is dissolved. Sprinkle with 2 en-
1v)elm){,s Fl:isli‘eltmms Fast Rising

ry Yeast, stand 10 minutes,
THEN stir well 2

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

Yours, with wonderful

fast-rising
DRY Yeast!

make a soft dough, Knea
hght]y~ﬂoqrcd board until sn?oo(:l':
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 bylk, Punch down
dough, grease top and again let
rise until doubled in bylk, Panch
down dough ; turn out on lightly-
floured board and divide into 4
€qual portions ; form inte smooth
balls. Cover lightly with cloth
_antd llet rest f]or 15 mins, Shape
into loaves; place in eas

pans (435" % 8147y, gr e

in bulk. Bake in ot oven »

;‘]r;x;t.?() minds., then reduce :22&
to moderate, 350° 3

about 20 mim,tu longel'-.and iy

ki 4 e s o T e ek

%
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A Dream Come True

Have you ever dreamed of walk-
ing down the street while totaling
figures up to 99,000,07000? New
pockei-size calculator can do just
that and more. As well as adding,
it subtracts, multiplies, divides, fig-
ures square roots, factors, cubes,
and percentages. Machine is said
to carry out to five decimal places.
About the shape and size of a fish-
ing-reel, device is claimed to be
able to check and recheck all re-

3 - . -

Let It Snow
Now you can open your garage
door without leaving your car.
New electronically controlled slid-
ing door opens by touching a re-
mote control button on vehicle's
dashboard. Operation said to be
similar to “electric eye” doors now
used in industry.

- - *

Nicer Slicer
Gravity-fed slicing machine fea-
tures stainless steel krife with be-
veled shape allowing only cutting
edge to contact material. This eli-
minates necessity of “scrap tray.”

Knife sharpeners are built in.
- . -

Heat Control
New electrical device will turn
your thermostat down at might

and up again in the morning. Tiny
heater inside the unit warm ther-
mostat 10 degrees, cutting down
house heat.
- . -
All-Round Finish
Clear finish coat and seal, for
linoleum, wood and asphalt-tile
floors, is said to be non-skid and
water resistant. Claimed to dry in
20 minutes to high lustre without
Tubbing U1 polishing, .
* - -
Toothpick Dispenser
Toothpick pops up when you
press a button on ncw high-polish

Barking Meter—It shouldn’s happen to a dog b

ut it did. Ferlorn

Fido was “parked” by his master, who went shopping in a nice
warm store during the recent record-breaking blizzard and for
once, Fido would like to have been in the doghouse.

plastic dispenser. Designed for
wood or Plastic. toothpicks, device
is obelisk®shaped, comes in mazny
colors.

- * -

New Awnings

Translucent awnings of shatter

proof plastic are said- to be “fade-
proof and indestructible.” Made of
fibre glass reinforced plastic. Mark-
eted in several pastel colors.

STATE OF ISRAEL IS FACING
BITTER STRUGGLE FOR SURVIVAL

The State of Israel is in the
midst of ‘a bitter war of survival
mo less crucial because the guns
are silent, Samuel Bronfman,
chairman of the National Confer-
ence for Israel and Jewish Re-
habilitation, stated on the first an-
niversary of the formation of the
Canada-wide organization to assist
Israel and to restore the victims
of war and persecution to useful
lives.

Urging support for the $5,250,-
000 program of the conference to
be disbursed through the United
Israel Appeal, the Canadian Jew-
ish Congress and the United Jew-
ish Relief Agencies, Mr. Bronf-
man said in his statement to Can-
adian Jewry:

“The State of Israel which means
so much to Jews—and to friends of
democracy and stability every-
where—is in the midst of a bitter
war for survival no less crucial
for the silence of the marshalled

ns. The battle is being waged
lor the existence of the restored
state and for the rescue of har-
rassed Jews in many countries who
can survive only by coming to Is-
rael.

“If spite of all the difficulties
and dangers which Tsrael has been
facing every day of its sovereign
existence it has actually brought
in 700,000 homeless and destitute
Jews since it was set up in 1948;
of these 200,000 were brought in
last year and 120,000 more are ex-
pected this year. Does anyone be-
lieve that the fledgling state—but
just set up and not yet at peace
with any of its ngighbors—can
carry the burden and can absorb
these immigrants without the par-
tigipation of world Jewry?

“For who are these Jewish im-
migrants for whom Israel is mak-
ing such sacrifices? They are the
victims of war and of persecution
whom it is our acknowledged and
bounden duty to help and to re-

store. Our responsibility is surely
not lessened because the weak and
fragile Jewish state has given them
a refuge and a home?

“Our responsibility and interest
in Israel is not diminished because
the State is Contributing so much
to the solution of a problem which
is really our own. We owe to those
whom fate threw into dependence
upon us the necessary food, shel-
ter, job training and education
whether they are in Israel or stiil
in Europe, North Africa or the
near East, the wards of the Joint
Distribution Committee.

“Our minimum share in this
philanthropic and historic program
essential to our dignity and to our
communal self-respect. for g}y-\
needs of Israel, for J.D.C. require-
ments and to continue the settle-
ment of refugees in Canada as
carefully assessed a year ago by
the National Conference for Is-
rael and Jewish Rehabilitation is
$5.250,000.

“Every citizen of our community
is called upon to join fully in this
great effort, the basic and central
undertaking of our generation of
Jews in which our Jewish honour
is engaged. The extent of his par-
ticipation will for ever be the
measure of his loyalty as a Jew
and of his love of his fellow-men.”

THOSE SCOTS

Harry Lauder’s American scere-
tary had a young daughter. After
ignoring a number of pointed hints,
the Scotch comedian finally gave
her a pass for one of his matinees.
“Orchestra seats,” exclaimed the
secretary. “How wonderful.” Then
she added sadly, “But my little girl
hasn’t got a dress that's pretty
enough for the orchestra.” “We'll
soon remedy that,” said Sir Harry.
He tore up the pass for orchestra
seats and made out a new one for
two in the second balcony.

Fit For A King—On its way to King Ibn-Saud of Saudi Arabia is

this Saoutchik-Daimier “straight-eight” which was tailored espe-
cially for the oil-rich monarch. Special rear springs were needed

its 3%-ton weight. The vermillion-covered leather seats
converted Inioigbeds. It has a builtzin bar, and for the

convenience of guards, it sports sliding running boards and

hand grips. The limousine was bult in Engiand.

“But the stalk DID bring you,
dear!”

The Vital Willows

Weeping willows are ,great amer
fountains beside the ponds, and
along the watercourses at least a
dozen varisties nf losoo:

of lesser  witiows
glow red and russet as though
some secret incandescent fluid
coursed their stems. Willows re-
spond to the season in a2 wondrous
way for all to see. The sap rises,
and the twigs almost pulsate with
their translucent color. The amber
of the weeping willow is a live,
warm color that steadily verges
toward green as the leaf buds be-
gin to open. The red that suffuses
the stems of the brookside shrub
called hoary willow is as ruddy as
the blossom, soon to come, of a
swamp maple. And other willows,
tree and bush, show most of the
colors between that greening-am-
ber and the full-bodied red.
these colors will continue on the
willow stems until the leaves are
there—not on the stems, really, but,
in them, suffusing them.

This color, this particular look
of vitality, is not deceiving. The
willows may lack the staying power
of the oaks, but they outnumber
and outgrow the oaks ten to one.
Given half a chance, they will bind
almost any stream bank, protect
it from flood and erosion. Given
a sandbar for footing, the willows
will convert it into an island com-
plete with fertile soil. The almost
microscopic seed of the willow is
wind-borne and its vitality lasts
only one day; but a willow &ranch
will take root in any moist soil,
and a willow fence post becomes a
brand new tree in a_season or two.

The warm, translucent ‘color in

q! - ame 3. oV .
the willow =tcms Ledide ihe -pond

- -

and in all the valleys is one of the

most vital of all spring colers. It
is the essence of leaf and shade,
stem and growth, root and bough,
pulsing there before your eyes.
—From The New York Times.

MARKSMANSHIP

When Olsen and Johnson went
to Hollywood to do the film ver-
sion of ‘Hellzapoppin’, a zealous
studio press agent arranged for
them to throw custard pies at each
other for the benefit of the news-
reels and the loeal press. Olsen
and Johnson okayed the pian but
changed the scenario a bit at the
last moment. When the press
agent signalled “Go,” the two of
them seized their pies and smacked
them right into the astonished face

f the press agent himself. One of
he newspapers printed a picture
of the gory scene with the cap-
tion, ‘Custards Last Sand.’

And-

Carrying

ing Umbrella
Once Was Dangerous

The first man to raise an um-
brella over his head in a London
street did it fo protect himself from
the rain—and a few seconds later
it was also useful for warding off
rotten eggs.

Jonas Hanway had seen the
value of umbrellas during his travels
as a merchant in the Middle East
and in Russia. On his return to this
country in 1750, he decided to in-
troduce them to Englishmen. -The
result? He was pelted with refuse
and ridiculed by his friends.

Women had used umbrellas in
England for years, and they were
regarced as utterly feminine frip-
peries. The sight of a man carry-
ing one convulsed the public, but
there was more to it than that
Contemporary taxi-drivers, or
coachmen, feared the umbrella
would ruin the'r trade.

“Insuits to God”

Others went so far as to de-
nounce umbrellas as “insults to
Cod” for, they said, rain was sent
to wet people and therefore Man
ha no right to use umbrellas!?

Through all the turmoil Jonas
passed unheeding, his umbrella
held high, saving. “It will soon be
porular™ But he was quite wrong.

Thirty. years later there was only
one umbrella in the whole of Cam-
bridge. and that was hired out.

Curiously enough, the Chinese
used them at least eleven -centurics
hefore Christ.

Sign of Royalty

Sculptures  showing umbrellas
have been: found at Nineveh, Perse-
polis and Thebes, avhere they ap-
pear to be a sign of royalty.

A king of Assyria in 700 B.C. is
depicted leading his armies into
battle with a royal umbrella held
over his nead.

The Greeks and Romans used
umbrellas, too, but considered them
effeminate, so those who pelted
Jonas Hanway were only following
in the classical tradition.

The size and style of umbrellas
have varied through history. The
Assyrian king’s battle umbrella was
4 very small affair on the end of
a long handle.

You'd Better Hurry

If you are planning to visit Eur-
ope you had better go before 2151
A.D. That is, if you want to see
the Leaning Tower of Pisa—stand-
ing up, that is.

Dr.” Piero Sampaolesi, superinten-
dent of monuments and statues for
Tuscany, predicts the tower will
topple in 200 years. That at least
gives a breathing spell to the tour-
ists who even mow walk a little
gingerly and apprehensively to lee-
ward (or is it leanward?) of the
tower. They can relax. It isn’t
going to fall—yet.

Sic gloria mundis! Pisa's rakish
landmark only reminds us a little
more precipitously of the imperm-
anence of all earthly monuments.
Even the proudest pyramid will one
day be no more than scattered dust.

We leave the moral for tyrants
to ponder—in the manner of Shel-
ley’s Ozymandias. Let the regretful
tourist drop a tear from the top of
the too too Leaning Tower—and
-note that it will hit the ground as
quickly as Newton's apple.

dane Andsews

TALKS

Meat costs too much these days
to waste any of it through poor
methods of preparation. Correct
cooking means more meat from
every dollar you spend on it.

Mrs. Glenna Lamkin, 2 noted
food specialist, says that as much
as 25 per cent of meat weight is
sometimes lost between Jhe store
and the table.

Moderate temperatures—325° F.
to 350°F. oven or simmering heat
—will help to prevent shrinkage
and possible toughtiess or dryness,
she says. Low to moderate tem-
peratures are especially necesary
for large cuts of meat.

Type of heat is as important as
temperature.. Tender cuts of "meat
such as chops and the loin steaks
are best cooked by dry heat. This
includes broiling, pan-frying and
roasting without 2 cover. Less
tender meat cuts, such as chuck
and rump roasts, should he pre-
pared with moist heat, Mrs. Lam-
kin says. Braising or cooking in
liquid at low temperatures are two
of these methods.

“Be sure to simmer the meat,”
advises Mrs. Lamkin, “and you'll
get more and tastier servings.”
While cuts of pork such as chops
“and steaks need moist heat to make

“sure they are well done, larger

pork cuts may be cooked by dry
heat.
- * >

This is the time of year when
most folks enjoy a bowl of chile
con carne. Here’s a simplified re-
cipe for this hearty dish, the way
they do it at the famous Brown
Derby  in Y < 3
has long been a specialty.

CHILE CON CARNE

Melt 2 tablespoons shortening in
a skillet and brown 1 pound ground
beef, 1 small chopped onion and
2 cloves finely chopped garlic.
Then stir in 2 cans condensed
tomato soup, 1, cup water, 214
cups kidney beans and 2 table-
spoons chili powder. Cover and
cook slowly for an hour, stirring
occasionally. Season with 14 tea-
spoon salt and 1 teaspoon paprika.
Serves 6.

- * *

Here’s a simple yet really de-
licious dessert which may not have
come to your attention before. Give
it-a trial. I'm sure you won’t re-
gret doing so.

MARSHMALLOW FRUIT

; DREAM

1 cup fruit juice—orange, apri-

cot, pineapple or grape
Juice 1 lemon (use as part
of the 1 cup juice)

29 marshmallows

Nuts
Coconut or cherries

% pint whipped cream

Put fruit juices and marshmal-
lows in dosble Boiler zatll marsh-
mallows are melted. Cool. Add
whipped cream. When serving, top
with nuts and either coconut or
cherries,

* B

Here’s a cake that has the ad-
vantage of keeping well. It re-
mains moist, yet never gets heavy,
and when I said it keeps well, I
meant that it will do so provided

the family doesn’t find where you

have it hidden.

BANANA WHIPPED
CREAM CAXE

cup s .

Add sugar slowly to shortening
until well mixed. Add eggs. Sift
together flour, salt, soda and bak-
ing powder. Add to sugar-egg
mixture alternately with butter-
milk. Add bananas and i
Pour in 3 greased layer pans and
bake at 375°F. until done. When
cool, put together with the fol-
lowing filling:

FILLING:
1 cup cream, whipped

% cup powdered sugar
FROSTING:

Butter size of 2 walnut

Juice and grated rind of 1 lemon -

Powdered sugar moistened with
cream o

Combine ingredients and spread *
over cake. Put in refrigerator or
other cold place until cream icing
is firmly set.

DISTINGUISHED GUESTS

The greatest excitement in Pasa-
dena’s Huntington Hotel since the
dedication ceremonies of the At
Wilson Observatory came when
a famous miovie star sought to
smuggle a young lady upstairs
without registering. When the
room clerk insisted he check in
properly, he bowed low, flourished
his pen, and signed, “Sir Thomas
Lipton and Yacht.”

Joey Knows It's Spring — Joey,
the Particular Penguin, perfect-
ly portrays a determined house-
wife as he goes about tidying-
up his quarters at the London
Zoo. Joey has lived most of his
12 years in captivity, and likes
things “just right.”

BURIED FOR OVER 2500

Standing by a\n excavated obe-
lisk is George Farrier; member
of the expedition. A young arch-
eologist, Wendell Phillips, is the
leader of the expeditions into

o

YEARS -

Arab workers clear debris near the ancient city of Timma.

From Biblical Times — Secreted
beneath the undisturbed sand
of 20Q0 years lie the remnants
of ancient civilizations which
once were the pride of now re-
mote southern Arabio. Missing
pages in the history of the area
are being written by expedi-
tions under the Foundation for
the Study of Man. Much that is
mentioned in the Bible is being
corroborated . by inscriptions
found. At upper right, Arcb
men clean away debris from a
newly discovered building near
what was the south gate of the
ancient city of Timma. The walls
had lain buried for more thon
2500 years. At left, George
Farrier stands with o newly ex-
cavated obelisk. At right is the
2xpedition’s prize discovery, a
fine alabaster head with plast-

“er curls and eyes painted blue.

It dates back to the Second
Century, B.C.

The group’s be:t find was this
alabaster head. The gold neck-
lace at the base bears o cres-
cent indicating ancient moon-
wership around 200 B.C.




