"Dear Anse Hirst: Twenty-
theee years ago I was in love with
8 wonderful girl . . . | found she
had a husband and a child! 1 stop-
ped seeing her.

“Six months later I married, to
forget her.

“Now I've

2
: 4 been married for
€ 20 years, and
S X /have four chil-
, dren. I never

loved my wife,
for I never for-
got this girl. I
would walk
L down her street
Just to catch a glimpse of her.

“She moved away two years ago.
I left home. I travelled from coast
to coast—until I found her here
four months ago. We have been
seeing each other every night, if
ouly for a fow minutes. We
madly in love.

ALL FOR LOVE?

“l know that life will
worth living without her.
the same way. :

“She has three children now.
She told her oldest daughter about
us, and the girl said to go away
where nobody knows us, and be
together the rest of our lives.

“I wouid iike nothing better.

“We are both in our 40%s. If I
can’t have her, I don’t want any-
!)od_v else . . . 1 haven't been home
m two years.

“She told he to write to you.
Please study our case, and advise
us.
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* Acquainted as I am with the
* sin and selfishness of this world,
5 * still it is hard to believe that you
* iwo are really serious. You real-
* ly must be mad with love.
*  Aside from the question of
* honor, it would not work. Where-
* ever you try to hide, you can
* be traced. You found this woman
* again, you know. Do you think
* her husband would be less de-
* termined to search for her? The
* consequences (to you as well)
* are not pleasant to contemplate.
* Can you really believe there
* could be any permanent happi-
* ness for either of you?
$ *  Once the surge of passion was
< * spent, your responsibilities would
* attack with sharper remorse than
* you could bear. True, you have
* not been home for two years,
* but | cannot believe that during
* that time you have not wondered
* about your children, even your
* unloved wife. Unless this woman
* has no morals, she would find
¥ * living with you unbearable. You
* would come to hate each other.
3 % *  Don’t deceive yourselves. Part-
* ners in guilt cannot hope for a
* good life together when it is
* bought at a price that involves
* other lives—in your case, nine
y e * lives. Conscience, even when
G * stilled for years, catches up.
Yol * This woman is not happy in the
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* idea, or she would not have asked
* my opinion. Asking the advice of
her daughter proves how bewil-
dered she is, and foolish as weli.
The girl's reply indicates she is
her mother’s own daughter.
You have ended your quest.
You find this woman secure in
her home, with her family around
her. Leave her there, unmolested
—and go back and be the hus-
band and father you promised
to be. If you can find any satis-
faction in knowing she still loves
you, take it.
Love is not all we need to live
by. Goodness and decency have
their place. Get yourself on their
side.
When ptati r
ber that just being good wins out.
Gather up your strength, and fo'-
low the right path . . . Anne Hirst
can help if you write her at Box 1,
123 Eighteenth St., New Toronto,
Ontario.
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TGINGER FARM

ndoline D Clarke

It has been such a wonderful
week — warm, bright sunshine
and good drying winds to which
budding trees and flowers have
responded with miraculous speed.
Fall wheat and pasture fields look
green and promising; gardens are
gay with nodding daffodils. Here
and there on light soil farmers are
already out on the land. Yes, be-
iore cur very eves the miracle of
spring is taking place all over
again. Lawns are being raked and
a few days will see lawn mowers
once more in action — and no
doubt there will be a bit of brow-
mopping and a few aching backs
as a result.

My first job outside was remov-
ing and burning a pile of brush
left over last fall when the early
snow came and caught us un-
awares. Quite a2 chore when it has
been left so long but any job is
welcome as a legitimate excuse for
staying outside. And it is up to
me to do it as Partner will have
no time to spare until the cows
are out to grass, which will not
be for a few weeks yet. But I
don’t mind — after all, who wants
to work inside when the great out-
doors is sounding its first clear call
to action. At such a time one also
realizes how good it is to be alive
— and how good to live in the
country, The pity of it is all people
are not equally fortunate. Down
town, for instance, our small hos-
pital has every bed occupied all the
time. For patients whose stay
there is brief cne knows they will
soon be up and around and will
not miss very much but how one
grieves for those who will be, or
have been, confined to bed for any
length of time. It so happens that
I know several such cases just now
and T feel almost guilty in visit-
ing them while I am enjoying ap-
parent good health. I wish I could
take spring into the hospital as
easily as I can take a bouquet of
flowers, If 1 could only take some
of these dear people who love the
country just a corner of a field
where the mayflowers grow, or
have them hear the bobolinks song
of ccstasy as they sing from their
perch on the telephone wires. Or
take them a short distance to the
little country church 1 went to
yesterday.

Such a lovely little church, with
a simplicity and dignity peculiarly
its own. The service was straight-
forward and unaffected; the con-
gregation, mostly from farm fami-
lies, seemed umhurried and very
much in earnest. The church is
among the hills, and not too far
away one sees the limestone cliff
of Rattlesnake Point. Perhaps it
was only coincidence but I was
particularly struck with the ap-
propriateness of the ciosing hymn
— “Unto the hills around do I
litt up my longing eyes.” I thought
of the early settlers of this dis-
trict, facing untold hardships with
such remarkable courage and for-

color - really  blue

Captivating
bluebirds with pink breasts, lovely
pink and blue flowers with fresh

« green leaves. Iron these  motifs |
* :, on your bed linens, scarfs, tea ;
= towels, apronms, curtains and enjoy |

e their springlike cheer. Done in a

N 2 jiffy. Washable. No embroidery.

Pattern 790 contains 16 three-color

motifs—frem 2% x 3 to 4% x 11
b inches,

& Send TWENTY-FIVE CENTS
'; n coins (stamps cannot be accept-
e ) for this pattern to Box 1, 123
& ighteenth St., New Toronto, Ont.

Print plainly PATTERN NUM-
BER, your
DRESS.
Such a colorful roundup of handi-
work ideas! Send twenty-five cents
now for our Laura Wheeler Needle- |
|
|

NAME and AD-

craft Catlog. Choose your patterns
from our gaily illustrated toys,
dolls, houschold and personal ac-
cessories. A pattern for a handbag
is printed right in the book,

titude, how ofien they must have
lifted their eyes “unto the hills”
and remembered to their comfort

“Jehovah shall preserve thy go-
ing out, thy coming in.” [ love
little country churches — partly

because the last resting place of
the early pioneers is there within
the precincts of the church. And I
also have a queer feeling that God
must have a special place in His
heart for the little country church,
no matter what faith or -creed it
represents,

Coming home I noticed a strik-
ing, but by now a common con-
trast, to the rural community I
had just left. I came past an out-
lying district of a small town com-
monly known as “Shack-town”.
Shack-town, I noticed, was a verit-
able network of television aerials.
I wonder what will Lapren if a
twister should ever strike that dis-
trict.

It is to be hoped that television
will eventually be possible without
having the roof-tops dangerously
decorated with a network of wires.

Smartly Styled Raincoat
Low Priced, Practical

Carrying Case Is Larger, Zippered

this problem.

elements.

wind and rain.

that’s both deep and wide.
new plastic finger-tip slip zipper

BY EDNA MILES 3

THE problem, in the past, with budget raincoats has been
mostly 2 matter of styling. True, they shed the rain
and warded off the damp just as efficiently as a raincoat
costing far more, but lots of women refused to wear them
on the grounds that they were strictly utilitarian. not pretty
A new “weather duster™ has been designed to overcome
Very low priced. it's made of virgin vinyl
plastic. and has full-slashed, heat-sealed pockels as carry-
alls. A full-length reinforced piacque runs top to bottom
on the front facing, providing a guarantee aganst the

Fashion points come with the stand-up collar. French
flaired double-button winged cuffs. and a new hugger curvéed
hood that allows the long ties to fall through the tab collar.
hanging gracefully and vet providing real protection against

The impractical. too-small carrving envelope has been
replaced by a larger. 1i-b

v-12-inch all-purpose utility bag

It 1s. in addition, fitted with a

Budget-priced but fashion-wise, o
the new “weather duster” fea-
tures a stand-up collar. French
flair double-bution winged cuffs.
And it comes in an improved.
roomier carrying case.

In the meantime no one can hide
the fact if a-television set has been
recently installed.

Weii, i have been taiking mostly

about the great outdoors but I
have also found an indoor treasure
which promises to be a goldmine of
information. That is, our public
library. Of course, the library has
been there for years but book
space has been so cramped that
it was impossible to know what
books were there — other than the

newer books. Now the library has
been moved to newer and bigger
quarters and the old volumes are
getiing the nrominence de-
serve. For research and historical
data such books are invaluable to
those who are interested. 1 anti-
cipate many happy hours brows-
ing among these books of yester-
day.
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; SHORT BITS

At a recent bankers’ ¢onvention
a spcaker ashed, “Caun you name a
single commodity that has not
gone up since 1940?” Washington
Dodge, Wall Street broker, snapp-
ed, “Money.”

Charles Allen Smart, author of
R.F.D. and Sassafras Hill, rushed
breathlessly into his publisher's
office, and apologized, “Forgive
me for being late, but I just met my
recent commanding officer and
he let me off at the wrong floor.”

A Park Avenue doctor’s overdue
bills now bear a sticker reading,
“Long time no fee.”

A man whose children had at-
tended a progressive school and
followed a sghedule he strongly
disapproved told his wife coldly,
“Madam, your two sons do not

know their R’s from a hole in the
ground.”

In a laboratory on the outskirts
of London a group of industrial
scientists have set 1952 merrily on
its way with a headache for South
Africa’s vast quarter billion dollar
empire of diamonds. They have
discovered the “poor man's dia-
mond.”

From a stick of silvery titanium,
a metal which is actually the earth’s
ninth most common element and
far more plentiful than nickel or
copper, they have found a cheap
and simple way of mass-producing
gems which, when properly pol-
ished, can even outshine diamonds.

These new titanium gems glit-
ter with vivid diamond “fire” and
are tougher than steel. For research
purposes the experts have produc-
ed a “diamond” pencil ten inches
long, which flashes like a magic
wand yet can be sliced into hund-
reds of small discs, each outshin-
ing a true $2,000 diamond.

Is this the beginning of the end
for the world’s merry but mono-
poly-fostered diamond boom? To
foreshadow the future, crystal ex-
perts have glanced back to the
day—5 years ago—when French
scientist Louis Verneuil dripped
aluminum oxide through a furnace,
added metallic pigments and built
the first synthetic sapphire. Thanks
to this process the Swiss were
soon turning out millions of syn-
thetic sapphires for watch-makers
and selling them for as little as
a dime apiece. The world’s watches
would otherwise cost roughly
double their present price.
Sapphire bearings are used in
the armaments drive, in gauges
and measuring instruments, and
millions are now pouring from an
important British factory.

In the export drive a pound of
saphhire needles for long-playing

. microgroove records sells at $100,-

000. Yet that works out at little
more than fifteen cents each!

By a similar process the Ver-
neuil method led to synthetic star
rubies. Until recently most of the

They Call Them “Poor Man’s Diamonds”
— Brighter Than The Real Thing

* heard

world’s 50 star rubies were zeal-
ously guarded in India and market
prices averaged $1,500 a carat.
Now artificial sta: rubies sell at
$35 a carat. Thousands of perfect
specimens have been made, ‘includ-
ing the largest star ruby ever cut,

a stone mnearly as large as the
Koh-i-nur.
Now diamonds ire marching

along the same high road. Only
an X-ray crystallography examina-
tion can establish the difference
between many titanium diamonds
and genuine, natural stone.

“They are too good—nature is
never perfect,” jewellers say. Scien-
tists believe, however, that it will
be possible to introduce slight
flaws into the stone to overcome
this.

Chief merit of the new process
is its cheapness. It has always
been claimed that a Victorian ex-
perimenier named John Hannay
actually made synthetic diamonds
seventy years ago, but the cost
made them as dear as real dia-
monds.

Did Hannay really produce real
stones? Mrs. Kathleen Lonsdale,
an emineat British crystal expert,
recently that two of his -
stones were in the safe keeping of
the British Museum and asked to
be allowed to subject them to
scientific tests.

Permission was readily granted
and Mrs. Lonsdale made an ex-
haustive scrutiny at the Davy-
Faraday laboratory.

Old Hannay’s diamonds, though
synthetic, were proved to be real
diamonds. Hannay’s experiments
had to be kept in cold storage
- .. but it’s evident that the cheaper
titanium stones have come to stay.

SLEEP TO-NITE

SEDICIN tablets taken according to

directions is a safe way to ind: sleep
uw&omwtmn::nm
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MAGIC makes baking

fine-textured, delicious!
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. Cut in finely 4 tbe.
o c. milk and
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CINNAMON SANDWICH BISCUITS
Mix and sift once, then sift into a bowl, 2 c. once-sifted

flour (or 13{ c. once-sifted
Bakin‘Powdu,%m.ultlnd%c.ﬁm

J4 tep. vanilla.
and add liquids; mix lightly with a fork,
make a soft dough. Knead for

hard-wheat flour), 3 tsps.
ted

. Coml 1 well-
Make a well in

Modern Etiquette

Bv Roberta Lee

Q. When it is impossible for a
man’s mother to pay the conven-
tional visit upon her son’s new
fiancee, what kind of a letter can
she write?

A. “Dear Ruth: Jim has just told
us of his great happiness which, of
course, brings joy to us. Our one
regret is that we are so far away
(or whatever it is that prevents the
visit) that we cannot immediately
welcome you in person. We do,

eand
s¢na

good wishes. Margaret Wilson.”

Q. Is it all right for a hostess to
serve two or three dishes at a time,
if she must do all the serving alone?

A. Of course. Considerate guests
would not criticize her for this,
and of course she would not be
serving if the dinner were formal.

Q. Is it all right for a man to
_use only his initials when signing
social correspondence?

A. No; he should sign his full
name.

Q. Is it proper to guess at a
name if one has not heard it dis-
tinctly during an introduction?

A. No; it is much better to ask
and be correct. The proper thing to
say would be: “I'm very sorry, but
I did not hear your name clearly,”
or, “Did Mr. Johnson call you Miss
Ferris? I'm sorry, but I did not
hear very well.” ;

Q. How far in advance of the
wedding should gifts be sent to the
bride?

A. Usually two weeks or ten
days before the date of the wedd-
ing, so that the bride may have
time to acknowledge it.

Q. What is the proper thing for
a woman to do when calling, if she
finds her hostess is preparing to go
out?

A. She may say, “I see you are
ready to go out; I won’t keep you.”
However, if the hostess insists that
she remain for awhile, it is perfectly
proper to do so,
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HIS ERROR

Alired Knopf is very particular
about the cigars he smokes. His
favorite brand is a pure Havase
manufactured by H. Upmans,
packaged individually in a ue‘
container that looks like a minia~
ture torpedo. Onm his way back
from the coast recently, Mr. Knopf
fell into conversation with a beard-
ed stranger in the club car of the

Chief, and automatically reached
for one of his precious stogies.
Then, with understandable reluc-

tance, he offered another (his last)
to the bearded stranger.

After the two men had puffed
in silence for a spell, Mr. Knopf
could not resist asking, “What de

you think of that cigar?” The
stranger shrugged his shoulders
and said, “Not bad.” “Not badl*®

echoed Knopf. “I'll have you know
that’s an Upmann Special.” “No, it
isn't,” said the other. “Yon see,
I'm Upmann, and only Upmana
smokes Upmann Specials.”

“This business of nourishing the

soil seems grotesque. It's hard
enough to feed the family let alone
throwing way good money om
feeding the land. Our idea about

soil is that it ought to feed itself.”
—Christopher Morley.
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RELIEF IS LASTING

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

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

> e

| B

| lnsia niine
12-Tablet Tin 254

Economical 48-Tablet Bottle 7S¢

ISSUE 19 — 1952

new

Nk
Here, at last, is fast acting yeast
th.at keeps — stays full-strength
without refrigeration till the
moment you use it! No more
spoiled yeast—no more slow
yeast! Get a month’s supply of
the new Fleischmann’s Royal Fast
Rising Dry Yeast!

Light, fine~textured BUNS

So easy to make with

fast DRY Yeast!

® Combine % c. water, 3 ths, gran-
ulated sugar, 1 tsp. salt and % c.
lhortel:ling; heat, stirring constant-
ly, until sugar and salt are dissolved
and shortening melted ; cool to luke-
warm. Meanwhile, measure into a
large bowl % c. lukewarm water,
1 tsp. granulated sugar; stir until
sugar is dissolved. Sprinkle with 1
en.v‘elope Fleischmann’s Royal Fast
Rgsmg Dry Yeast. Let stand 10
minutes, THEN stir well,

Add cooled sugar-shortening mix-

* | ture and stir in 1 well-beaten

and 1 tsp. lemon juice, Sift together

o

P el W RSt dnt i
[}

about 20 minutes,
medium-sized buns,

FEATHER BUNS

twice 2 c, once-sifted bread flo

and % tsp. ground mace, Stir inlt‘;
yeast mixture; beat until smooth,
Work in 1 c. once-sited bread flour
to make a very soft dough. Grease
top of dough. Cover apd set in warm
place, free from draught. Let rise
until doubled in bulk, Punch down
dough and cut out rounded spoonfuls
of dough with a tablespoon and drop
nto greased muffin pans, filling each
pan about half-full, Grease tops
Cover and let rise until doubled
in bulk, Bake in a hot oven, 425°,
Yield — 20

Ringling Brothers and Barnum &
Bailey Circus leads not one life a

Dr. ). Y. Hendersop (“The Circus
printing). She shows a troupe of

trick dogs and a five-gaited horse

cook and bottle washer.

Pand she could hop, skip and jump

Mrs. Martha Henderson of the

day, but four. She's an aerialist;
she’s the wile of a famous author,
its seventh

Doctor”

is noéw in

in the ring; and she's a simple
housewife like any other little

As a child ina Germany, Martha
pxcelled in the gymmnasium. She
pould beat the boys up the ropes,

several feet ahead of the gang.
By the time she was ten, her par-
ents tied her energy down with
rhythm. Martha attended the bal-
let school and when she was 12
she was ready to go on the stage,
writes Elsie B. Sherwood in The
Christian Science Monitor.

From there it was an easy step
onto the tanbark of the German
circus, where Martha took to the
air like an eagle and went bal-
ancing forward and back on the
high wire. No one can afford to
make a mistake a couple of hun-
dred feet off the ground with no
met underneath, and Martha was
as >Sui€ as & Supialo wio inis her
high notes with precision at the
“Met.”

Joined High Wire Act

Martha also felt so sure of the
wonderful Karl Wallenda, who
led the high wire act, that she
would ride along on his bike with
him when he balanced under the
eaves of the Big Top, and she
joined his troupe at the age of
15, and toured with it through
Europe.

As there is not much future for
$Es Sircne S0k sheoad the Wl
Jenda troupe set their sights for
the “Greatest Show On Earth”
and they managed to reach Ameri-
can shores by way of Cuba.

But somehow, balancing in the
air, year after year, doesn’t al-
ways make for a well-balanced
life, and Martha decided she must
have a vacation. So she took time
off for a while and it was some
years before the wanderlust got
into her blood again. Now she be-
lieves she’s a circus addict and
will never again leave Ringling.

Her new job consists of web
work. This has nothing to do with
a web, but is merely a rope with
a loop in it, in which the acro-
bat hangs either by a wrist or
a foot, and swings around like an
aerial spider on the end of his
line.

A _fine veterinarian, Dr. Hen-
derson joined the circus about the
time she began this job and soon
showed a keen interest in web
work. At every possible moment,
betwesn working with his animals,
he would go over to the huge tent,
and always found himself watch-
ing the graceful and intrepid Mar-
tha. He also started learning to
ride a bike over the tight rope,
and who should be the one to
balance on his shoulders but Mar-

“Doc” Henderson was a lonely
Texan in Florida. He wanted a
wife, and some home cooking,
and the ideal person seemed to him
a certain web artist who could
train dogs and horses, and had
eyes as blue as the distant hills.

Texan Wins Suit

But Martha seemed as elusive
as her job, and far more interested
in the “Doc’s” gorgeous five-gaited
horse than in the Doc himself. But
the cowboy from Texas won his
suit, and the two were married in
1946, the evening the show was to
open at Madison Square Garden.

The Hendersons felt that they
bad at last found peace and hap-
piness, and that they would settle
down, but here it is six years
later and they are still deep in
circus work. They were ready to
start rolling again with the Big
Show when it left the Sarasota
Winter Quarters New  Soaie
Martha shows her dogs and horse,
and takes part in the “Spec” when

£ne
piey

i winds around the big tent.

The “Spec” is the big spectacle
or parade, which this year por-
trays “The Good Old Times.” In
this Martha portrays an Egqyptian
siave, and does a slithery dance
as she follows the snake charmer
on the float,

But what of the Henderson
home life? They bought a house
in Sarasota, Florida. All was
peaceful with only a few Dalma-
tians as members of their house-
hold when, one day, Doc walked
in with a baby leopard only a
few hours old.

Sweetheart Thrives

Martha swung into action,
bought a bottle with a nipple, and
began feeding “Sweetheart” every
three hours around the clock.
The leopards live serenely together
Sweetheart thrived and grew to
be 70 pounds heavy in a year.

The big pet is now grown up
and has three babies of her own.
in a menagerie at winter quarters,
and travel with the show to the joy
of admirers.

And sometimes circus fans see
an athletic girl in acrobatic attire
go up to the leopard cage with
endearing words, which bring
Sweetheart and her brood forward
to greet their friend with affection-
ate recognition in their grey-blue

eyes.
Martha then puts her hands
through the bars and pets her

leopard kittens. “They were born
in a circus wagon,” she laughs,
“and so was my own little daugh-
ter!”

How Can I?

By Anne Ashley

Q. What can I do when
mahogany furniture has acquired
a blue, smeary look and is difficult
to polish satisfactorily?

A. Sponge it first with a cloth
dipped in a solution of hot water
and vinegar, and then with a cloth
dipped in a pint of warm water to
which one teaspoon each of linseed
oil and turpentine has been added.
Polish with a dry, soft cloth, and
the smeary look will have disap-
peared.

Q. How can I fatten thin hands?

A. Wash the hands in hot water,
dry, and then rub a little olive oil
into them. Make this application
before retiring, so that the oil can
remain on as long as possible.

Q. How can I launder flannels
to make them soft?

A. Half a teaspoonful of powered
borax to a quart of rinsing water
used for flannels will make them
delightfully soft.

Q. How can I care for patent
leather shoes?

A. Rub a little Vaseline jelly on
the patent leather shoes before”
taking them off. Leave on until the
shoes are ready to be worn again;
then remove the excess jelly with
a cloth, otherwise it will collect
dust.

Q. How can I clean a Panama
hat?

A. Add enough cleaning fluid to
a teacup of flour to make a paste.
Rub it on with a brush and let dry;
then brush off with a stiff brush.

Q. How can I brighten discolored
aluminum?

A. The discolored aluminum will
brighten beautifully by rubbing it
with a cloth dipped in lemon juice
and then rinsing in warm water.

Q. How can I distinguish steel
from iron?

A. Take a very clean file and file
over the flame of an alcohol lamp.
If the filed piece is made of steel,
little burning and crackling sparks
will be seen. If the piece consists of
iron, the sparks will not crackle.

Q. How can I mend a tear in
delicate 1-aterial more easily?

A. Place the torn part, with a new
piece beneath it, in an embroidery
hoop. The hoop holds all firmly
and makes the delicate darning of
the tear much easier.

Q. How can I remove match
scratches from ihe surface of a
painted wall?

A. Rub over these inarks with the
cut surface of a lemon.

| TEST YOUR INTELLIGENCE

Score 10 points for each correct answer in the first six questions:
1. What kind of bird was shot by the “Ancient Mariner” in the poem:

—eagle —condor —albatross —pigeon
2 What is the galley of a ship: ;

—front —rear —mast —kitchen
3. Tke Republic of Liberia is in: ;

—Africa —Asia —Europe —South America

4. Which of the following is not a musical instrument:

—tambourine —oboe

S.  In an airplane, the tachometer indicates:
—lhow fast the propeller is turning

—ceiling

6. In Britain 2 pillar box is used for:
—games

—rubbish —mail

—souffoon —balalaika

—rate of climb
—weather conditions

—watering horses

7 Listed below are four famous trophies and opposite them, scrmb}cd
up, the sports in which they are awarded. Match them, scoring

10 points for each correct answer.

(A) Thompson

(B) Stanley

(C) Harmsworth

(D) Davis :

~—Tennis
—Motor Boating
—Aviation
—Hockey

Total your points. A score of 0-20 is poor; 30-60, average; 70-80,

_ superior; 90-100, very superior.

Help For Handicapped — lois MacEachern. St. Catharines finds
extra duties involved with her duties as pysiotherapist with Can-
adian Arthritis and Rheumatism Society. Here, she combs out hair
of elderly patient whose arms and shoulders are sc stiffened by
rheumatoid arthritis that she can’t do it herself. With aid of a
long-handled comb, she could look after her own hairdo and at
the same time give a great boost to her morale. Such self-heip
gadgets are being demonstrated by Canadian Arihritis and
Rheumatism Society, campaigning for funds this month.

Let’s Treat Those Visitors Right!
Tourist. Industry Faces New Challenge

Tourism in Canada has become,
particularly in the last few years,
a whopping big business. It ranks
with such ‘stalwarts as agriculture
and mining as a source of revenue.
Last year, for example, 21 million
visitors added some $250 millions
to our much-needed harvest of non-
speculative - American funds, and
Canadians from British Columbia
to Newfoundland benefited as a
result.

But, with the upsurge in the
value of the Canadian dollar in re-
lation to the American currency,
following the termination of foreign
exchange control, Canada’s tourist
industry faces a new challenge. This
year, Canadians will have to step
up their tourist promotion activities
in order to lure our American
neighbours over here; and more,
important still, we will have to treat
them right when they get here.
Not only will the rise in the Can-
adian dollar value tend to discour-
age American spending in Canada
but, conversely, it will encourage
Canadians to travel more and
spend more in the United States.

As the Financial Post stated in
a recent editorial, “If this trend
continues, instead of having a sub-
stantial balance in our favour in
international tourist trade, we may
well find that we are running be-
hind.”

Of course, the people who stand
to gain or lose most, depending on
which way the tourist trade wi'nds
blow, are those who come into
direct contact with our visitors,
owners and ope:ators of retail and
departmental stores, restaurants
and food stores, hotels, resorts and
tourist camps, service stations and
garages, entertainment places,
transportation companies, novelty
and souvenir dealers, and the like.
They are the “contact” men in our
tourist industry, and the success
or failure of this industry rests
largely with them.

If they don’t do any promotional
work, letting the tourist know who
they are, where they are, and what
they have to offer, they cannot
reasonably expect to reap any
benefits. Moreover, if they hap-
pen to be among that small min-
ority which sets to work with the
avowed purpose of “rooking” the
tourist by charging him abnormal-
ly high prices, then they do not de-
serve to stay in business at all. Such
disguised swindlers are the biggest
menace to a‘successful tourist in-
dustry. They sour the trade for
everyone.

There is evidence, too, of mesch-
ants trying to take undue advant-
age of Canada’s strengthened mon-
etary position by charging Americ-
an visitors a premium for Canadian
funds, over and above the legal
rate. Such shortsightedness, not to
mention the lack of cthics. is in-
excusable. Any Canadians who
indulge in this practice are cutting
their own throats, because they will
not see their victims, and a great
many otherwise potential custom-
ers, again. Furthermore, such a
practice can seriously undermine
our tourist industry as a whole.
Canada, for whom tourism is an
important source of American dol-
lars, cannot afford such foolhardi-
ness.

Arnother essential factor in at-
tracting and impressing Aicerican
tourists, is to make our country
typically Canadian, in other words,
let’s not imitate someone else’s cus-
toms and manners. It is a serious
mistake to try to turn Canada into
an imitation of the United States.
Visiiors come here to see some-
thing different. If they wanted to
see what they have at home, they
would stay at home. That of course,

is just what they will do if we’

don’t cease this needless improvisa-
tion,

However, business alone can
hardly be expected to solve our
tourist problems, so long as it is
beset by such heavy taxation.

A great many commoditics which
bulk so largely in holiday spending
cost considerably more in Canada
than in the United States because
of the level of taxation here. Ex-
amples, as the Financial Post illus-
trates, are “tobacco products, cam-
era supplies, sporting goods, gaso-
line, and a great number of so-
called luxury items.”

Government, therefore, which so
ardently seeks American dollars
and so loudly champions the tour-
ist industry as a means of bolster-
ing our economy, might do well to
give consideration to relaxing the
tax burden. The fallacy of trying
to encourage holiday spending in
Canada while at the same time add-
ing to the prices for the goods to
be purchased is not hard to see.

From The Canadian
Ch b of C ce
“Newsletter.”

AIR COOLED

Moie powerful jet engines may
come out of research conducted in
the United Kingdom to find out if
hollow turbine blades cooled by
air are more efficient than the solid
Lind, Suchk blades
the amount of scarce strategic
materials required. One way to get
more power from a gas-turbine
engine is to run it at temperatures
higher than those now possible. But
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a price must be paid in refractory

metals, particularly in the compres-
sor blades—the most important
part of the engine. Blades cooled
by channeling air into them may
aid in solving this problem.

Here's a Gingerbread mix that is

80 easy to prepare, and keeps so
well, that I know you're going to
find it a big help, especially with
the kind of weather coming on
when there just isn’t the time for
making “fancy” cakes.

The following recipe will keep

for 3 months—or as long as the
shortening stays sweet and fresh—
and there’s enough of the mix for
6 pans of gingerbread.
. . . -

THE MIX
®Sift together

twice .....8 c. sifted all-purpose

flour
2% c. sugar -
2% tsp. soda
2 tblsp. baking
powder
3 thbisp. ginger
3 tbisp. cinnamon
1 tsp. cloves
1 tbisp. salt
®Add ....2% c. shortening
®Cut shortening into dry ingre-
dients with two knives or pastry
blender until mixture resembles
corn meal.
®Store in tightly covered jar or
can, in a cool place.
O Will keep about 3 months (as
long as the chortening stays fresh

and sweet).
* * *

GINGERBREAD
®Put in mixing
bowl ...... 2 c. gingerbread mix
® Beat in
bowl ...c...1 egg8
®Add.......% c. dark molasses

1 c. boiling water

®Stir in half of the liquids into
the mix. Blend just until smooth.
Add remainder of liguid. Again
blend wuntil smooth.
®Pcur the batter into a greased,
waxed-paper-lined, 8x8x2 inch pan.
®Bake in moderate oven (350°)
35 minutes.
Variation:
©® Mincemeat Gingerbread: Add 1
c. prepared mincemeat to the above
recipe before stirring in liquid in-
gredients. Bake in 350° oven 50
minutes,
®Gingerbread Orange Squares:
Make up above Gingerbread re-
cipe and pour into 8-inch square
pan. Sprinkle with Orange Top-
ping. Mix 2 tblsp. melted butter,
3 tblsp. grated orange rind, 34
c. sugar, 3 c. ciopped nuts;
sprinkle over top. Bake in mode-
rate oven (350°) 35 'minutes.
©® Gingerbread Upside-Down Cake:

e )
“Bet my dad can eat more than
your dad!”

molasses to 14 c. and the water o
3% c. Cut 8 pear halves in half
Drain thoroughly. Melt in a 9-inch
round pan 2 tblsp. butter. Add
¢. brown sugar. Mix and spr
over bottom of pan. Arrange peass
over this brown sugar-butter mix-
ture. Pour batter over pears. Bake
in 350° oven 45 minutes.
®Maple Gingerbread: Put in mix-
ing bowl 2 c. gingerbread mix,
Heat % e¢. maple syrup. Combine
with 14 c. sour cream and stir into
gingerbread mix. Add 1 egg, well
beaten. Pour into greased, waxed-
paper-lined 8x8x2-inch pan. Bake
in 350° oven 40 minutes.

* * -

CINGERBREAD ROLL-UP

®Beat well 2 eggs
®Beat in.. ¥4 c. sugar
®Add.....% c. molasses

14 c. hot water
€ Stir in... 2 c. gingerbread mix
®Pour batter into waxed-paper-
lined jelly roil pan (15%x10% in.).
®Bake in moderate oven (350°)
15 minutes,
®Loosen sides and turn out onto
towel sprinkled with confectioner’s
sugar. Remove wawed paper and
trim off crusty edges. Roll quickly
with a iresh sheei of waxed papei
inside roll. Cool, unroll, remove
paper. Spread with packaged
vanilla pudding or Banana Cream
Filling. Re-roll and sprinkle with
confectioner’s sugar. Slice. Serves
8 to 10.
Banana Cream Filling:
©® Combine in top of double
boiler .....%3 o sugar

3 tblsp. flour

% tsp. salt
®Stir in. ..1 c. milk i
®Cook over boiling water, stirring
constantly, until thickened. Cover
and cook 15 minutes longer.
@ Stir a little of the hot
mixture into ....1 beaten egg
@®Then add to mixture in top of
double boiler. Cook 2 minutes long-
er and remove from heat.
WA .. ... 1 tsp. vanilla
®Cool. Shortly before serving,
spread over gingerbread.
®Top with ....1 sliced banana

@ Roll-top and serve.
* - *

GINGERBREAD PANCAKES
®Put in mixing

bowl ..... 2 c. gingerbread mix
®Beat.....1 egg

®Add ....% c. molasses

: 24 c. milk
®Add to gingerbread mix. Stir
only until dry ingredients are

dampened. Batter should be lumpy.
®Bake pancakes on greased
griddle.

® Serve with melted butter and
sprinkle with powdered sugar.
Makes 2 dozen pancakes

“Somcoiie has said: ‘Ti 18 6oi
enough for a gardener to love
flowers; he must also hate weeds”.”

—W. L. Moore.

Answers to Intelligence Test

1—albatross. 2—kitchen, 3—Af-
rica. 4—buffoon. 5—how fast the
propeller is turning. 6—mail. 7—
(A) Aviation; (B) Hockey; (C)
Motor Boating; (D) Tennis,

Sports From Sea To Sea: All across Canada, sports-minded vacation planners are

Y

casting a specu-

'ative eye to the future, because summer time is sutdoor sports time. Plans are already in high
jear at the Canadian Pacific’s coast to coast striny of hotels and summer resoris which offer the
Jltimate in fishing, swimming and boating in fresh water or salt, golfing cn some of the country’s
most renowned fairways, and many other forms of recreation. This beautiful water-hole at Digby
Pines in Nova Scotia (top left) is a challenge to par-buster and novice alike. Following clockwise is
3 view of swimming at Banff Springs Hotel in Aloerta, where water sports are enjoyed against a
mountain backdrop. Always a zestful. game, tennis is really exhilarating in the crisp mountain air
>f the Canadian Rockies at Banff and Lake Louiss. Although found right across Canada, trout in
the Rockies will prove a stern test for the angler, as well as a proud trophy, as the beauteous fisher-

gal seems to be telling the Mountie.




