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How wrong can one be? To my
way of reasoning everything points
to an early spring. In fact we seem
to be halfway there already . . .
only a few patches of snow here
and there; plenty of mud, days
lengthening, crows flying and
skunks on the prowl. It is too early
yet to even guess as to how the
wheat and clover have survived the
winter. A lot can happen to the
fields—and the weather—during the
next few weeks. It is an anxious
time for farmers. As far as the
weather is concerned, what time
isn't, for that matter?

.« * -

Another sign of spring is the in-
creased number of auction sales
in the country. One farmer selling
out, another taking cver . . . al-
though it isn’t always a farmer who
takes over — sometimes the new
owner is one who just hopes to be
a farmer. And everyene in the dis-
trict waits and watches for devel-
opmenis. Judging by past history
in a little while the new owner will
reveal by his actions whether he
is a practical or a theoretical

Weekly Sew-Thrifty

PRETTIEST hostess in.town!
That’s you in this apron! With
scallops and embroidery. It's as
cheerful as Spring itself! Make
a bib-apron or half-apron and use
almost any fabric for this darling
duty-beauty!

Pattern 4829: Misses’ sizes:
smgll 14-16; medium 18-20; large
40-42. Small, bib-apron, 1% yards
35-inch. Transfer included.

This pattern easy to use, sim-
ple to sew, is tested for fit. Has
complete illustrated instructions.

Send THIRTY-FIVE CENTS
(35c) in coins {stamps cannot be
accepted) for this pattern. Print
plainly SIZE, NAME, ADDRESS,
STYLE NUMBER.

Send order to Box 1, 123 Eigh-
teenth St., New Toronto, Ont.

farmer. The practical farmer takes
his time in stocking a farm and
buying implements—he doesn’t try
to get everything at once. The in-
experienced man, who has probably
spent months studying farming
from books, can give you the last
word on modern methods in deal-
ing with cattle and fertilizers, and
the most efficient way of handling
pastures, grain, and hay crops.
Sometimes this type of farmer,
after a period of trial and error,
makes good. In other cases he de-
cides to cut his losses, figuring
that if he is going tc lose money
there are less laborious ways of
doing it than by farming. So thers
is another auction sale. By which
time our theoretical farmer has
developed a certain amount of res-
pect for his farmer-neighbours, who
succeeded where he had falied.
& - .

Fortunately for agriculture as a
whole, some of these book-farmers
in the past had the right idea in
long-range planning, but they did
not last long enough to see the
results—either they were too im-
patient or they could not afford
tc wait. So if a practical farmer
is the next owner of the farm he
benefits from his predecessor’s ex-
pensive experimenting by finding
that some of his fields have a good
stand of permanent pasture. To
the dairy farmer permanent pas-
iure is money in the bank.

- - -

Another “sign of approaching
spring is tired, aching feet. You
hear the same . complaint every-
where. “I don’t know what to do
with my feet—they burn and ache
all the time” Well, don’t blame
your feet, blame the weather. For
the last few months there has deen
a covering of snow on the ground
which acted as a sort of shock
absorber for your feet. Now the
shock absorber is gone. The wea-
ther is also milder. Rubber boots
and overshoes are too hot for com-
fort, but yet, in the country, you
definitely can’t do without them.
So for the present it is a case of
what can’t be cured must be en-
dured. However, any kind of good
skin cream applied generously to
the soles of the feet night and
morning will relieve the burning
quite a bit. It also helps overtired
“dogs” after a spot of houseclean-
ing.

E - -

And speaking of remedies . . .
I wonder how many people keep
tannic-acid jelly in the house. If
you don’t you should—it acts like
magic for burns or scalds. And I
should know! One morning last
week Bob left the toaster burning.
An hour later I grabbed it by the
metal part. The thumb and fin-
gers of my right hand was badly
burnt. While dancing witt pain I «
danced towards the medicine cup-
board, got out a tube. of tannic-
acid jelly and spread it thickly over
the blistered area. The pain was
quickly relieved but every time it
started up again I put on more
jelly. The blisters disappeared leav-
ing patches of hard, dry skin which
will eventually peel off. By mid-
afiernoon that day 1 was able to
use my hand without too much
discomfort—and without bandages,
which wis «nother distinct advan-
tage since I had a lot of typing to
do.

* % »

Had I not used the jelly I am

sure a very painful hand would
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11, Spread to dry
6. Resound

ACROSS
1. Young dog
4. Tipping
9. Corpulent
12. Unit
13. Steamer
14. Poem
15. Two-pointed

5. Draw game
6. Among
1. Dike
8. Large plant
9. In support of
10. American
humorist

25. Single thing
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35. Frozen water
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40. Bristle

41. Compare

43, Actual

44. Company of
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48. Iterate
51. Mountain
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67. Rainy
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69. Female sheep
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New Romar Torture—A prospective woman driver holds a wheel.

which regulates a pencil traveling across a twisting “paper road,”

at Rome’s Institute of Technical Phychology. The test is designed

to show the apititude and speed of adjustmeént of drivers ond is
given free by the institute.

have resulted, with tiresome band-
ages adding to the misery.
- - -

it is a far cry to days of sun-
burn but if you buy r tube of
jelly now it will do for present
needs and be ready for the days
when Old Sol makes life unplea-
sant by frying your skin like a
piece of crisp bacon. And, of
course, as you can readily under-
stand, tannic-acid jelly is wonder-
ful for children, because of its
soothing qualities.

A Time To
Ceme Back Teo

To appreciate March completely
one should go away for a time;
away to a hospital, say, where
neither wind nor weather, sunrise
nor moonset, can really penetrate.
Then come back to: March, and
even its temperamental gusts, its
snow and sleet and slush and rain
are full of wonder. March has a
brand new savor. It3 gray skies
are pussy-willow gray, not leaden;
its blue skies are fresh-water blue.
Its chickadee song is as gay, if not
quite as loud, as that of a May
rohin. The chuckle of March melt
trickling down the hillsides and
swelling the brooks is the laughter
of spring just offstage.

To see daffodils thrusting blunt
green fingers from the soil is to
sce March actually growing and
greening. Snowdrops always come
to blossom about now, but to come
back and see them in blossom is
to see, suddenly, a lovely facet of
the big miracle that stirs the earth
and opens petals to the sun. Be-
sides a certain wall hyacinths are
coming up, and a few squills are
in bloom. No crocuses. in sight,
but some evening soon the slim
sheaths will be seen, and the next
day there will be deep chalices of
gold and purple. Forsythia buds are

fat. Days grow longer, and the
tides of sunlight slowly undermine
the dam that holds back the flood
of spring.

These things you see and feel
And you feel the indefinable pulse
of March, a slowly rising beat that
touches the hillside and the wood-
land and sitrs at the root of things.
it is like feeling your own pulse
again, your own growing strength;
and you know that March, no mat-
ter what its day-to-day tempera-
ment, is a good tim> to know again,
a good time to be alive.

—From The New York Times.

The Marrying Kind—A gal who
believes that marriage rates top
billing over movies is 21-year-
old Elayne Snyder, a senior at
Miami University. The curve-
some coed turned down g
screen offer to protect her
chances of graduating with
honors in June and landing a
husband.

| ANNE HIRST ]
yom tamily Gounselot

“Dear Anne Hirst: Six months
ago, when we were both 16, we
got married. I'd only known my
husband for a
short while, and
though I loved
him I begged
him to wait. He
refused, said he
was too anxious
to have me.

“Now he's
just as anxious
to be rid of me!

“He says it's all my fault. He
says he hates me because | nag,
and want to know where he’s go-
ing every time he leaves the house.
And I talk too much when he's
home.

“This is all true. I did behave
that way. Not because I was jea-
lous, but because I wanted to be
with him, and only him, all the
time. And there was always so
much to tell him!

“I have learned my lesson, and
I'd Be different now. But he won't
give me another chance. He says
I've got to go, and take care
of myself. What am 1 to do?

“Lonely and Afraid.”
GROWING PAINS
*  Your marriage is suffering the
* growing pains that inevitably
* attack a union between two
¥ people so very young.
*  You, thriiled with love and
* enthusiasm, cannot bear your
* husband out of your sight.
* Wherever he goes, your thoughts
* are with him, so you can pic-
* ture where he is and when he's
* coming back. When you'’re to-
* gether, you bubble over with
* childish chatter. Bui now he is
* a husband instead of a fiance,
* and it bores him.
* So he escapes, perhaps down
* to the cormer :o see the boys.

* Innocent enough, he argues, so
* why should he have to say where
he’s going? If he were older,
he would realize that he should
tell you, to stop your woirying.

You say you've learned your
lesson. All you want is the
chance to prove it. He owes you
that, certainly. No husband has
the right to tell his wife to leave,
when he is responsible for her
welfare.

I suggest that vou stay where
you are. Try to find a position,
or train yourself for one, if only
to widen your horizon and be a
more interesting companion. Tell
him so, and add that you expect
his cooperation.

Begin inviting mutual friends
in for an evening, and return
their visits. Get back into ths
group you two enjoyed before
vou married. Then your husband
will realize that he and you are
not separate entities, but a social
unit that can find pleasure in
living a well-balanced life to-
gether.

No wife (and no husband) can
entirely absorb the other’s indi-
viduality. Each has other facets
of personality to cultivate. As
they do, they mature normally,
their characters develop, and
they become even more neces-
sary and important to each other.
So they avoid the boredom that
saps the spirit of so many mar-
_riages, * P g
Peopie who marry tco young
have hard going. They can no
longer have separate lives, but must
live for each other, and together
establish a home fit for children
to grow up in . . . Anne Hirst has
helped thousands of young couples
over the hurdles. Write her at
Box 1, 123 Eighteenth St, New
Toronto, Ont, .
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How To Make Your
Cake Frostings Better

Something new has been added
to the culinary world in past years
in the form of cake mixes, and now
we find the cook’s ability may be
judged on frostings alone.

Perfection in frosting means
absolute smoothgiess~in texture,
good flavour and“a creamy invlcnf)r.
Frostings can be fluffed up in rip-
ples or grooved but the texture
must fee! smooth wi nd eug-
ar crystals, when you bite into it.

Cake shou'd have a smooth sur-
face and be cold before you frost.it.

To achieve a smooth surface, you
can grease the pan lightly and give
it a dusting of flour or line with
heavy wax paper. Heavy paper
rubbed witl' oil also can be used.

Cake even slightly warm may
cause the frosting to slip or soiten
next to the cake. If it softens, a
watery streak will appear on the
cake when you cut it

Frosting must be cool enough to
work with, yet be sufficient'y firm
so that it will not run or soak into
the cake. If it is too cold, especial-
ly cooked frosting, it will stiffen up
before you have a chance to cover
the cake.

Frost sides of cake before top,
it is much easier. Decide how you
want it to look before you start
and then proceed with quick,
smooth strokes. Frostings which
carry the marks of spatula or back
of spoon are more interesting than

ot

ance.

For white frostings, many choose
cither the old type of boiled frost-
ing of the- now famous seven-min-
ute frosting.

Here are tricks te help your
boiled frosting score better:

Have eggs at room temperature
before breaking.

Beat egg whites until they are

just stiff enough to form peaks
when you pull the beater through
them. .
Stir sugar and water only until
the sugar is dissolved. For quick
cooking, use a pan that covers your
burner and has sides high enough
to permit the syrup to come to a
full rol'ing boil.

Cook your syrup until it forms
a long, thin thread when a few
drops are poured from the tip of
a spoon. If using a candy thermo-
meter, cook until the syrup regis-
ters 240 degrees F.

When pouring syrup into whip-
ped egg whites, add a small amount
at a time and beat constantly.

If syrup has been cooked per-
fectly, you will have to beat the
frosting at least 10 minutes before
it reaches the spreadable stage.

To cook the frosting quickly,
keep the water in the double boiler
at a vigorous boil.

Frosting is ready to spread when
it begins to form swirls and ridges
in the pan.

For cooked chocolate frostings,
be sure that the chocolate is com-
pletely dissolved and that you cook
to the correct stage.

Frostings of this type are beaten
until they start to lose their gloss.

If the frosting doesn’t thicken
after beating it for a long period,
set the bowl in a pan of hot water
and place over a very low flame.
Then heat the frosting until you
feel a light scraping on sides of
bowl.

Flavoring should be added when
the frosting has become lukewarm
so that it will retain the favour.

If your frosting starts to thick-
en before you have finished spread-
ing it on the cake, dip your knife
in and out of boiling water. A few
drops of lemon juice .or hot water
added to the frosting alsc wil] re-
tard thickening.

SLEEP

SEDICIN rablets

10-N/TE

s is @ sale 1o induce
or quiet the i 4

HOW TO RELIIva
SIMPLE

SORE THROAT
Apply warm oil freely
to neck. Rub in weii,

massaging muscles
and glands. At drug-

gists’ for 85 years.sra

Safe Opened With
A Tuning Fork

Lots of people who own safes
with combination locks often set
the combination nu;nbers to corres-
pond with family buthd;’i)s or tele-
phone numbers. That's a grfkd
mistake, according to a safe-mak-
ing company officml__ An cxpeft
safe-breaker can easily use h,
intuition to break the combination,

he warned.
c 4

c_¢ waere mnever mond
in;’cnf.:us than they are !o-c'lay,_bu(
to offset this safe wz_nhmatxou
have become more !rf_ck_v, l_n‘
many modern safes are fitted with
cunang devices to suund'an alérn

Some years age a New York
bank ordered a safe- which »took
two years to build. The bank dlre‘d-
ors hit on a novel way of testing
it. They asked the police chief to
produce the cleverest safe<brfakd
in the city to whom they offered
ten thousand dollars if he cogld
open the safe. In less than fn.v.
minutes he had succeeded—with

piece of wire! by
. fn Britain, an electrician dcv:'ised
a safe that opened to the vibra-
tions of a tuning-fork! And in an-
other safe, said to be burglar-proof,
was placed a tiny giass bottle con-
taining liquid gas which stupefied
but did not kill. A rise in temper-
ature (caused by the safc-brea'kcr’l
oxy-acetylene torch) caused it to
break and set the fumes. free.

Said an Irish M.P.: “If we don't
make these goods nobody will buy
them, and we shall have them left
on our hands.”

RELIEF IS LASTING

There’s one thing for the headache
¢ » . the muscular aches and pains
that often accompany a cold . . ‘
INSTANTINE. INSTANTINE brings really
fast relief from pain and the relief
is prolonged!

So get INSTANTINE and get quick
comfort. INSTANTINE is compounded
like a prescription of three proven
medical ingredients. You can depend
on its fast action in getting relief from
every day aches and pains, headache,
rheumatic pain, for neuritic or
neuralgic pain,

Get Instantine today
and always
keep it handy

12-Tablet Tin 254
Economical 48-Tablet Rottle 75c

Upsidedown to Prevent Peeking
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COCONUT FUDGE
CHIFFON CAKE

Mix and sift into & bowl, 1 ¢, plus 2 tbs. once-sifted cake
flour, lxtlpn.M:chlkin(Powder, 4 tsp. salt, % c. fine
mnuhhdl\w.nr;mixin 34 c. desiceas

tubes. Dredge with flour and
brown in hot lard. Season with
salt and pepper, cover with hot
water, cover kettle tightly and sim-
mer until tender—twe. or three
hours. One hour befjre serving,
add whole onicns and carrots.
Boil frozen peas in sep rate pan,
Fifteen minut.s before s rving, re-
move meat and place on a hot plat-
ter with vegetables around it
Place peas oa top. Make gravy by
thickening the liquid with flour
smoothed i~ cold water. Add sea-
soning if mneeded. Serve gravy

NEW and
USEFyL Too

Summer Cottage Item

Now you can have a dock for -

your summer cottage especially
designed for your favorite water-
front activity. Pier is made in sec-
tions, said to slip rogether easily
without the use of bolts, screws or
maiis. Adjustment controls height
of dock for changing wate: levels.
Structure rests on supports applic-
able to any type of lake bottom.
Installation and dismantling said to
be great cost-saving feature. Ac-
cessories available.

- » >
Floor Patch Material

Made of metallic and rubber

latex, new floor patch material is
said to have great strength, with-
standing heavy truck loads com-
mon to industrial plants. Can be
applied to damp or dry concrete,
asphalt, brick or mastic floor by
single handyman. No plasticizer is
required. Said to harden 10 minutes
after tamping.

- S B
All-Purpose Washer

Hose attachment conmsists of

brush with detergent in the han-
dle. Fits on all standard hose to
wash cars, windows, and floors.

. . N

New Heating Device

Burns liquid fuel in the form of
gas; maker claims it saves 20%
on fue] bills. Hot .water ' heaters
utilizing this unit will burn heavier
fuel more eﬂ'iciently-—-Jcaving no
carbon and needing no chimney or
draught. Operates on % hp. motor,
measures 4 in. width with 6 in.
diameter.

Flying Warehouse—World's iargest comm
of Lockheed’s projected giant transport.

-~ ovvv.d); #

ercial cargo pldne will resemble this preliminary sketch
It will be designed to carry a pay-load of 36,300 pounde,
cruise between 330 and 340 miles per hour, andapproach 400 miles per hour with lighter loads.
Two cargo doors allow simultaneous loading and unloading. It is hoped that the aircraft will

operate ot an all-time low cost for cargo pianes of 5 cents per ton mile.

Rust Remover

This wrinkle not only chemically
cleans the surface of steel, iron,
aluminum, zinc and cadmium, but
.also forms a phosphate coating
which acts as a base for organic
finishes. Several types marketed for
various applications.

* - L
Nix SEp Wax

Said to be safe for application
on all kinds of flooring materials,
this self-shinning wax gives a
hard, wear and water-resistant sur-
face. Claimed not to need frequent
buffing. Made ©of yellow carnauba
wax with colloidal silica as the
anti-slip ingredient.

i

There are few persons better
equipped to talk with authority
about food than Miss Jessie Alice
Cline. She is the holder of several
degrees in household economics;
she has lectured 2l over this con-
tinent on meat selection and meat
cookery: and has written literally
hundreds of art cles, brochures and
books on the same subjects.

- - -

“The most important thing about
cooking meat is to cook it at low
temperatures—300° F. for roasts
and 350° F. for steaks and chops,”
Miss Cline maintains. “This meth-
od saves shrinkage. Meat is more
tender and jumicier and there is
more of it when cooked this way.”

Slowly cooked meat always
browns, and there is less cleaning
up afterwards because there isn’t
any splatter—therefore there are
fewer dishes to wash, she said.
Her- is her recipe for.the ham-

burgers she serves at the Ingle- |

nook—*75-cent hamburgers in a
25-cent hamburger town— and
they go like hot cakes,” she said.
HAMBURGERS
1 pound ground meat
1 cup mik
1 small onion, chopped
1 teaspoon salt
1/8 teaspoon pepper
1 teaspoon Worcestershire
sauce
Mix all together in a bowl. Bake,
broil or fry—but do it slowly.
* -~ -

A pie that she describes as
“really good,” is her Dixie Pecan

"

DIXIE PECAN PIE

3 eggs

2 tablespoons sugar

2 tab'espoons flour

2 cups dark corn syrup

1 teaspoon vanilla

Y © tspoc  salt

1 cup whole pecan meats

1 unbaked pie crust

Line pie pan with dough and
crimp elges. Pour in this filling:
Beat eggs until light. Mix sugar
and flour and add to eggs and
beat well. Add syrup, vanilla, salt
and pecans. Mix well. Bake at
375° F. 45-50 minutes.

. - *

Miss Cline says that leftovers
can always, be made attractive by
combining meat with several bright
colored vegetables—then you can
serve t“em as stew, pie, a casser-
ole, with dumplings, or any way
your fancy leads you. Here is her
recive for meat stew or pie.

OLD-FASHIONED BEEF

STEW OR MEAT PIE
2 pounds beef nack or shank
(or that amount of leftover
meat).

2 tablespoons flour

2 tablespoons lard

6 small onions

6 carrots

1 pound frozen (or oase No. 2

Have beef cut in 1 to 2-inch

/& TABLE TALKS

e]am;d—t\dvcws

from gravy boat. This stew can
be served individually by placing
portions of the meat and veget-
ables on steamed cabbage leaves.
For a pie, place meat and veget-
ables in casserole pouring gravy
over it and covering- with pastry.
s . -~

An easy, plain cake an] an easy
chocolate icing which are “excel-
lent,” were desciibed by Miss
Cline.

EASY WAY - EVERY DAY

CAKE .

1 cup mik

1 to 2 teaspoons flavoring

3 eggs, separated

Place lard and % cup flour in
mixjng bowl and cream together
until Jight and fluffy. Sift together
remaining “2%4 cups flour, 1 cup
of the sugar, salt and baking
powder. Add these to creamed mix-
ture with 1/3 cur of milk. Beat
smooth and light. Add remaining
milk in 2 portions, adding vanilla
(or other favoring) with last por-
tion. Beat smooth after each ad-
dition. Add egg yolks, one at a
time, and beat smootl, after each
addition. Make a meringue of the
egg whites and the remaining 14
cup sugar. Fold irto batter. Bake
in three 9-inch layer pans lined
with waxed paper, 3% minutes at
365° F. Ice, when cool, with the
following * ing.

EAS' CHOCOLATE ICING

1 pound confectioners’ sugar

1 egg

¥4 cup soft butter

1 teaspoon vanilla

3 squares chocolate or 3 cup

cozoa

" % cup (or more) milk
> Put all ingredients except milk
in mixing bow! and beat together.
Add'- milk gradually until right
consistency to spread. The mix-
ture should stand in peaks.

Cortisone é;-es One
Form of Baldness

_ Drs. Stephen Rothman and Cal-
vin J. Dillaha, two dermatologists
of the University of Chicago, pre-
sent preliminary findings of pati-
ents treated with cortisone for
forms of baldness technically called
alopecia areata and alopecia totalis
These are not to -be confused
with the ordinary baldness or
thinning of the hair that overtakes
most men in middle age, Alopecia
areata is a kind of baldness that
attacks both sexes with about
equal frequency, It may appear
in childhood as well. The hair on
the scalp may fall out in patches.
or from the entire body. Some
cases are cured spontaneously, es-
pecially if the first attack does mot
occur before the age of 11 or
12, but relapses are frequent.
Earlier observations by Roth-
man and Dr, Sheldon Walker in-
dicated that the course of the
i may be influenced by the
action of the body hormones. Fol-
lowing up this clue, Rothman and
Dillaha tried cortisone. The first
results were disappointing. Not
until treatment had been continued
over 3. period of four weeks did
hair start to grow again on three
out of four patients. The cortisone
was administered in the form of
tablets. Now Rothman and Dillaha
are trying to establish the minimum
dosage needed to start and maintain
growth of hair.

Eat Your Hat
—And Like It

If you've ever said you'll eat your
hat, watch out. You may soon be
doing it; for wool waste from fac-
tories and old woollen clothes can
now he turacd into food for human
beings and cattle. Looking like a
coarsely-ground cereal, it's actually
ready for use as a breakfast cereal
or a relish,

Containing all the amino acids—
the rutritive elements necessary for
human growth—it has a piquant
flavour. And since it speeds up the
growth of fur, feathers or hair in
animals, it may even prove a tonic
food for baldness.

Botanein-P, indeed, is probably
the first step in converting old felt
into foodstuffs. Hats that have pass-
ed out of fashion may be served
up chic and appetizing. Wool waste
from the Bradford sewers is al-
ready selling sweet and clean as
cosmetic . cream and skin foods.
Queerer food transforniaiions are
reported to-day from all parts of
the world.

The bark of the giant sequoia or
redwood tree, for instance, has been
found rich in amino acid, which, in
its'turn, builds valuable protein. At
a laboratory in Philadelphia,

sequoia sawdust waste, dissolved in
acid, is washed over a synthetic
resin which traps the aminos . . .
ready for turning into food. It’s a
case where the bark proves no
worse than the bite. Two scientific
investigators, Drs. W. C. Rose and
L. E. Holt, discovered- that rats
would thrive and grow when aming
acids were the sole source of pro-
tein in their diet . . . and now every
waste product is being critically ex-
amined for aminos.

When you eat your Sunday roast,
for example, your digestive pro-
cesses break down the protein into
the constituent amino acids; and
scientists foresee a build-up for
food the other way round. Nobel
Prize Winner Harold Lundgren
has spun a fine thread, strong as
silk or nylon, from egg white. One
egg can yield as much thread is
one hundred hardworking silk-
worms in a season. o

When eggs glut the worid again
your stockings may thus provide. a
useful snack!

We read that the Institution of
Chemical Engineers are holding a
“Conference on Mixing and Agi-
tation in Liquid Media.” Is this
scientific jargon for a Cocktail
Party?

Bob Mitchinson was a sailor with
a sense of humour. Looking
through a comic paper one Sunday
morning when he was home on
leave , he began to laugh—and
couldn’t stop.

Iis fainily gathere. round to see
the joke, and pounded him on the
Jback. Still Bob laughed. His bro-
ther Max threw a basin of cold
water over him. The laughter ceas-
ed abruptly, then began again. From
then on; red in the face, Bob laugh-
ed incessantly and gained only an
occasional respite for breath.

Doctors called in to stop the
mirth confessed themselves beaten.
Bob became the talk of the medical
profession. He laughed his way
out of the American Navy and into
hospital. Specialists examined him,
talked of mental lesions and abnor-
mal stimulus of the phrenic nerve,
and subjected Bob to a throat
operation. But still he laughed.

He was silent only when he
slept. His longest periods of day-
time comirol were barely fifteen
minutes. He was forced to gulp
his meals and sometimes the laugh-
ter overtoox* him and he almost
choked. After weeks of intensive
investigation the doctors discharged
him as incurable.

Yet Bob Mitchinson didn’t let
the joke get him down. He had
been about to marry when the
laughter began, and his sweetheart
stood sturdily by him. “Bob may
laugh a lot, but he’s not laughing

at me,” she said. So ‘Bob chuckled™

his way through the wedding cere-
mony.

Bob Mitchinson acquired the
habit of writing while he giggled.
He successfully carried on a con-
versation while laughing by using
paper and pencil like a dumb man.

And—here’s the odd touch—the
mirth that was marring his life
made his fortune. Bob made laugh-
ing records which sold in thousands
—broadcasting networks paid him
heavy fees as a “sound effect.” His
unnatural amusement sounded so
natural that advertising sponsors
booked him to add to their pro-
grammes.. -

Audiénce Joined In

Stage producers sent him free

seats for comediess and musical

shows, asking him to laugh at

the sppropriate moments. Ev.
ally they paid him to go 03
theatre. In serious moments he
to stifle his laughter and s
sileatly. When required he oa
let himself go. Then the wi
audience would share his infectious
mirth.

Until, quite suddenly, he stopped
laughing after he had kept it
for over five years. “Too mucha
a joke,” he said, and tried to g
back in the Navy. The doctors,,
however, refused to accept him.

Nowadays, Bob Mitchinson
hardly bear to laugh. But his m
records are still a stand-by to soi
effect technicians in movies
radio.

OBEDIENT BARTHOLEMEW
By Allan M. Laing

Bartholomew, depressing lad,

Was much too humble to be badt

Indeed, he outraged common séns¢

By literal obedience.

Though fellows swore that he
would rue it,

What he was told to do, he’d do it!

So slavish grew this moral trick,

In time it made his parents sicles

And when the lad, one tragic « “y,

Was going All Out to Obey,

His dad cried: “Oh, go boil your
haadin”

And so Bartholomew is dead.

“Would you explain that For
better or worse’ clause?”

Succulent Maritime Scallops, from the clear,
cool waters of Canada’s Bay of Fundy, have
awonderfully clean taste,
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Seagram TELLS THE WORLD

70 cloan tas.... 0k 16 f Gpirirly,”

Visitors to Canada always remember
ber picturesque shore lines—zhe tang
. of ber zestfil Nortbern air—ber rich
rolling farmlands drenched wirh sun
 —and she wonderfully cla sase of
40 many of the good things from shis
Javoured land,

The above illustration and text are from an advertisement
now being published by The House of Seagram through-
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out the world—in Latin America, Asia, Europe, and Africa.
This is one of a series of advertisements featuring Canadian

scenes and Canadian food specialties.
to make Canada better known through

They are designed
out the world, and

to help our balance of trade by assisting our Government's
efforts-to attract tourists to this great Jand.

The House of Seagram feels that the horizon of industry

does not termina te at the boundary

of its plants; it has a

broader horizon, 2 farther view—a view dedicated to the
development of Canada’s stature in every land of the globe,

of Seagram
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