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Don't Drive ‘Side-Blinded'
ve Side-Blinded
mm. ;‘:‘: ':e;.?.'!dn):; f.O "“ and '“Ognixe Objecls ok ither «i
rapidly decreases with side vision.” I is known that whe, . tide whils Kis
speed. Pictures below are N you are driving, this ability
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Here’s an old-time trick that
makes doughnuts much easier to
digest by those who find the or-
dinary fried sort too greasy for
comfort. Plunge the doughnuts
quickly into a bow! of very hot
water just as soon as they are
taken out of the hot grease.
Drain them on absorbent paper
as usual. If done quickly, the
doughnuts do not become soggy,
but excess grease is floated off.
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For those who do not care for
fried doughnuts, there are baked
doughnuts that are delicious.

Baked Doughnuts
(Makes about 1'; dozens)

34 cup scalded milk

3 tablespoons shortening

2 tablespoons sugar

1 teaspoon salt

1 teaspoon nutmeg

'4 teaspoon cinnamon

1 cake yeast

2 tablespoons lukewarm water

1 egg, beaten
2% cups plus 2 tablespoons sift-

ed flour

Iron-on Designs
in Vibrant Colors

EASY! Just a stroke of your
iron—and lovely, bright flowers
in yellow, green and blue spar-
kle on kitchen, bedroom and
guest linens! No embroidery, and
they’re washable . . . 14 motifs
to use on curtains, tablecloths.
napkins, aprons, sheets and pil-
lowcases!

Iron ’em on—that’s all! Wash-
able! Pattern 780 has 14 motifs;
six baskets, 2% x 4 to 4% x 9%;
eight flower sprays, 1% x 13 to
1 x 3 inches.

Send TWENTY-FIVE CENTS
in coins (stamps cannot be ac-
cepted) for this pattern to Box
1,123 Eighteenth St, New Tor-
onto, Ont. Print plainly PAT-
TERN NUMBER, your NAME
and ADDRESS.

EXCITING VALUE! Ten, yes
TEN popular, new designs to cro-
chet, sew, embroider, knit —
printed right in the Laura
Wheeler Needlecraft Book, Plus
many more patterns to send for
—ideas for gifts, bazaar money-
makers, fashions! Send 25 cents
for your copy

Melted butter
Powdered sugar

Pour hot milk over combined
sugar, shortening, salt and spices.
Cool to Ilukewarm. Stir the
yeast with two tablespoons
lukewarm water, and add this
to cooled milk mixture. Add
beaten egg and mix well. Stir in
the flour, beating well. Cover
dough with a clean, moist cloth,
and allow it to stand in a warm
place until it has doubled in
bulk, about one hour. Turn dough
out onto a well-floured board,
turning it over several times to
shape it into a soft ball. Lightly
roll dough out to one-half inch
thickness, being careful not to
stretch this soft dough. Cut
dough with a floured three-inch
doughnut cutter, and carefully
place doughnuts two inches
apart on a well-greased cooky
sheet. Brush the tops wjth melt-
ed butter and place the sheet in
a warm spot for 20 minutes, or
until the doughnuts have doub-
led in bulk. Bake at 425°F. for
8 to 10 minutes. Remove from
the oven, brush the tops with
melted butter again, then roll in
powdered sugar.
Jelly Deoughnut Muffins
tablespoons shortening
cup sugar
egg beaten
cups flour
tablespoon baking powder
teaspoon salt
teaspoon cinnameon
cup milk
cup tart jely
Melted butter

1 cup finely chopped nuts

Cream the shortening and sug-
ar, then add the egg and mix
well. Alternately add the dry
ingredients, sifted together, and
the milk to the creamed mixture.
Place half the batter in well-
greased muffin tins. Place 2
teaspoons jelly on top of each
half-filled tin, then, cover with
remaining batter. Bake at 400°
F. for 2 minutes. Remove from
the aven, turn cut of muffic tias
and roll them immediately in
melted butter, then chopped
nuts.
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* * *

Now for a basic doughnut
recipe that can be “dressed up”
in dozens of atiractive ways.

BASIC DOUGHNUT RECIPE
(Makes about 2% dozen aver-

age-sized doughnuts.)

2 cups sifted flour

1 teaspoon baking powder

15 teaspoon salt

12 teaspoon soda

!4 teaspoon nutmeg

i4 teaspoon ginger

2 tablespoons shortening

1% cup sugar

!4 teaspoon vanilla extract

15 cup buttermilk

Fat, for frying

Thoroughly cream the short-
ening and sugar. Add egg and
vanilla and mix well. Sift ithe
dry ingredients together, then
add to the creamed mixture, a'-
ternately with the buttermilk,
beating after each addition. Caill
dough, then turn it out onio a
lightly floured board. Work with
only part of the dough at a tine.
Roll dough out to Y%-inch thick-
ness and cut with a floured cut-
ter

Fry in deep fat heated to 375°
F (hot enough to delicately
brown a ¥%-inch square of bread
in 30 seconds). Fry doughnuis
about 2 or 3 minutes, turning
them over after they are brown-

ed on the bottom. Fry about 4

. T

Pressing

| E — Obviously pressed for time during his
recent visit to the U. S. S, lowa at Spithead, England, Petty Offi-
cer Ernest Chiverell of the Royal Navy waits in the ship’s tailor
shop while his trousers get a “lend-lease crease.” Applying the
steom is ship’s serviceman Edwin Rottinghaus.

system and interna! cigans, is

Fo - >

Model Pair — Model looks at model as Louise Baker gets a close-
up of “Vesta” the world’s first transparent dog. Just displayed
at the annual Veterinary Symposium, Vesta will soon tour many
leading cities. Developed by the Gaines Dog Research Center,
Vesta is modeled aofter a female Great Dane. She was construct-
ed by the Deutsches Gesundheits Museum, Cologne, Germany.
She was flown here, where electronics experts installed an iniri-
cate sound system which enables Vesta to “talk” for several
minutes. As she outlines interesting facts about herself and dogs
in general, each of the various organs mentioned lights up.
Every detail . of her body, including skeleton, teeth, muscular

$aithéoll, renroduced in plactic

wy

v
Vesia is life-sized, being 5% feet long and 3'2 feet high.

at a time, and drain well upon
removing them from hot fat.
* - *

Some variations follow:
Chocolate Doughnuts—Omit the
butter and spices, and add 2
squares (ounces) melted choco-
late.

Nut-Nuts—Add 1 cup finely chop-
ped nuts, and the grated rind
of 1 orange along with the last
addition of flour. Another time,
substitute coconut for nuts.
Felly or Tiuil Tilled Doughnuis
—Place a stoned date, some rais-
ins, or 2 teaspoons jelly between
2 rounds of doughnut dough.
Press the edges of the two rounds
firmly together moistening with
bit of water. Lower them into
deep hot fat very carefully

For variety, crinkle the edges
of the dough before frying, or,
for special occasions, cut dough-
nuts into heart, diamond, or ani-
mal shapes.

New Twists—Cut dough into ob-
long pieces, then make 3 length-
wise slashes in the dough, but
do not cut completely through
to the end. Twist or braid these
3 sections before frying.
Gooay Balis—Siuply make smaii
balls of doughnut dough, fry.
and then roll in sugar.

Good Fortune Doughnuts—Cut
the dough into horseshoe shapes,
then, after frying, stud these
horseshoes with cloves to re-
semble nails.

Rabbit Doughnuts—Encase a slice
of sharp cheese betweea two
rounds of doughnut dough be-
fore frying. Seal and moisten
edges as for fruit-filled dough-
nuts.

Doughnut Delights—Make with
slices of apple or fresh peaches.
Even firm berries are good. En-
case the fruit between two
rounds of doughnut dough, seal-
ing and moistening. Serve hot,
with a topping of sweetened
whipped cream.

When Rain Starts
Wiiido

.automatically raises and 6wers

What would you say it vou
were sitting patiently in s wait-
ing-room and suddenly rhe win-
dow opened itself — or shut —
itself — although nobody had
gone near it? “Ghosts?”’ Non-
§fnse It's the weather that does
1t

Ffilot models of such windows,
which will close auton.atically
when it rains and open agaih
when the rain stops, have been
constructed by a New York firm.
Small electric motors arc the
cause of the “ghost” actio:. They
are worked by relays that are
connected with smal! printed-
circuit grids installed outside the
window. When even one Arop of
rain strikes the grid, the mechan-
ism is started off and the win-
dow is shut. When the grid dries,
the window is automatically
opened. But the device can be
set.to respond to any degree of
moisture — from a fine mist to
a heavy downpour. When manu-
fagtured in quantity the whole
thing will come out cheap enough
for the ordinary home-owner to
buy.

The same company has aiready
been turning out a device which

car-hoods, according to the wea-
ther. It is — excuse us while we
g0 and shut the windows.
—

Aprove not of him who com-
mends all you say.
\

~Franklin
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On The Cob — This feline gour-
met wouldn’t trade one of his
whiskers for cat food, but you
better not pass him up when
corn on the cob is on the menu.
With some aid from his mistress,
Mrs.  Frederick Woitman, the
Siamese cot gnaws the cob
clean ond meows for seconds.

Modern Etiquette

Q. Is it ever permissible for the
man to walk on the de of the
pavement when accompanying a
woman?

A_. Only if they are making
thexr way through a rough, jost-
ling crowd, and the man can pro-
tect the woman better by keep
ing on the inside.

_Q. What should one do at the
dmne.r table if one is asked a
question just at the moment one
IS conveying a bite of food to-
wards the mouth?

A.‘ Most certainly don’t put
the food ints the miouih and then
attgmpt to answer the question.
It is much better to return the
fork to the plate  znswer the
question, and then resume eat-
ing.

Q. ll. a person does not intend
to fo D costume, should he ge-
cept an invitation to a ¢ -
dress ball? a2
; A. It is better if he does not
accept, _Any person should ac-
cept an invitation only if he ig
vyxlhpg to enter into the festivi.
ties in a sincere manner,

Q. Isn’t it aly right to mai
handwritten wedding invitatx!o::;

A. Yes, Informal notes, writ-
ten on one’s personal stationary,
are in perfectly good taste. Ii
would seem easier, how'ever
when the guest list is large, u;

mail out the engrav
invitation, graved type of

Q. Is it proper for a man
offer his hand .
— in greeting to

A. Under ordinar; e
stances, the man nevexy of;eur.:ulxll};
hand to a woman unless she of-
fers hers firgt, However, it
they are very . good triénds
they. usually offer their hands
simultzneor alv upon meeting

vi. What i3 considered
standardized fee for the bt!:-'
m :'o rlnhto the minister

orms the w
> edding cere-

fee.. The bride,
cording to his means,

had been a volcano, but now it
was believed to be extinct. The
crater had been transformed by
time into a beautiful lake. The
once barren and forbidding moun-
tain sides were now cloaked by
prosperous plantations of sugar
cane.

But Mont Pelée was not extinet,
merely slumbering. Deep inside
it had a burning heart that was
growing stronger and more fiery
with every passing year

On May 5th, 1902, the sleeper
stirred. Black smoke poured from
its crater and molten lava flowed
down its sides, catching a score
and more plantation workers off
their guard

Those who lived on the moun-
tainside heeded Pelée’s warning,
and moved to the city of St
Pierre below, swelling its popu-
lation to something like 30,000.

On the night of May 7th, the
mountain sent up a magnificent
display of natural fireworks.

At ten minutes to eight on the
morning of May 8th Mont Pelée
opened up full blast of its awful
artillery. Streaks of flame shot
hundreds of feet into the air. Day
became night in a matter of min-
utes as the smoke pall darkened
the heavens for miles around

Then, choked by its own lava,
Pelée blew itz head off. Thous-
ands of tons °i incandescent ashes
rained down on ‘he city. Sudden-
ly, like the opening of a mighty
furnace, the fla~k of the moun- »
tain facing the rity burst open
in a gigantic ¢ ~e

An immense me of sieam
fiery ash and ;. sonous gases
gushed on the ¢::y with an un-
believable force.

In three minu
suifocat:ng jet «u
out 30,000 souls.

It was no ordinary volcanic
eruption, no siady flow oi moiten
lava—it was # superheated hux-
ricane which had burst from the
fissured side of Mont peiée. It
scalded, burnt and suffocated.

Once inhaled into the iuigs it
brought about instant death. Peo-
ple were struck dead just as they
stood or sat. A child was found
clutching her doll; a clerk bent
over his desk, pen still in hand;
an old man was still in the at-
titude of drinking from a bowl

Houses collapsed like packs of
cards, ships turned turtle off the
shore. Two million tons of ash
fell on Barbados, 200 miles to the

that awful
desth wiped

south.

In a matter of minutes St
Pierre was transformed from a
gay city to another Pompeii, its
streets buried under six feet of
ash. The frightful toll of life

by Mon
";:le outburst.
_ 4 Was not 3 Volcang
Ticane 'hic:i brought t
O Bl’iﬁ‘h‘ 3
the evenin -
1079, °f Decempe

A howling gaje ..
slates from roop . !
the streets of Dundee wim
en glass. Sudq
seen i

y constry,
over the Tay hag c?::
The rumoyr Persisted, ang
ently a party of men arriy
confirm it They had
the lights of train g jt
10 cross the Tay. It pug
hundred yards wWhen meg
Was swep. by , parti
vu?lent blast of wind. Frg
bridge there had suddenly s
up a cascade of briliant e
Then all was dark—an;ntlhe
of the train were seen ng p
What were the facts
this story? At 4:15 that §
afternoon a train comprisipg
coqches and a brake vap ha
Edinburgh for Dundee. y
the passengers were on thej
b_ome for the New Year e
pons; others were people re
ing: frem  Christmas i
friends, ::d a few Were
workers going off duty.
At 7:10 pm the si'gnal
oa the souih side of the
word that the train hag g
on to the bridge. The opg
On the Dundee side beg
transmit is acceptance of the
sage—and found the comy
cation was broken
As it was no longer possil
contact the Fiie side, the 4
alarmed locomotive superin
ent, Mr. Roberts, resolvid t
ture alone on to the brig
find out what was wrong
On hands and knees, he o
ed farther and farther out
the turbulent waters of the
To his horror he ‘ound
the thirteen girders, each
fers in weight, which form
cetral structure of the by
wese gone. d
iothing but the iron
which had supported the
mained. Gone was the b
and gone was the train
was not a single survivor.

LAYS “CANNED” EG

Allen Dunham, aged 1
Portland, has a pet goose—a
somenow different from the
No, she doesn’t lay golden
but she’s very particular
she lays them. The goose la
her eggs in an empty qua
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S
s refreshing to read
arst chapters of the

ch the spirit

church. There was
After preach-

time in 8 cer-

m I was informed
:'m church of the same
" i in that town was
E r” folks went

- ‘:gp: no social dis-

o in the early church All

sjrners and all had

gved by the grace of the
§avior, Jesus Christ. They
prethren. Ne fraternity or
ion has ever equalled the

'p of the early church.

gere a praying people
ised God. There are
.le like the nine lepers
wn pray When in trouble
gho forget God when
is past. They prayv but
The folk in the

surch had emerged from
o5 into light. They were
wwe of their high calling

e eager to win others to

&ih they enjoyed

churches for

gr 00" But we must
fink of strength merely in
of wealth or numbers.

bal power is not achieved
. While every church

pr 10 add to its number,

#ould expect the prospec-

pember to give evidence of

g repented of his sins and

d on Jesus Christ to the
by of his ‘soul. We “have

2 of men to join church

gt tc a front seat when
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— for business reasons.
pen are using the church
than God using them in
dhurch.

need the spirit of purity
power of the early church.
meed it everywhere. If we

b see a purification from

scial evils, the church must

dean. Let us ask ourselves,
eery member were just like
what kind of a church would
durch be?” Let us pray,

me, O God, and know ,

beart: try me, and know my
: and see if there be any
way In me, and lead me

fie way everlasting” Psalm
4

tfxe office of a memory
institution the follow-
klter was addressed to a
¥ho had taken the course:
ir—We feel gratified that
stouid  have taken the
¢ 1o call for the purpose
mressing  your satisfaction
r memory system.
Y we ask if you will be
enough to write us a letter
the benefit you have de-
M from the completed course
permission to publish?
S, = Your umbrella and
Which you inadvertently
i this office have been for-
* 10 you by parcel post.”

e, 4, JeSigNers are men,
. Why skirts are going
Y SR

Claims and Safety Department of the Pacific G accurately scaled 1o fest data compiled by the

lose “side vision” at 30 and

60 miles per hoyr,

s and Electric Company. They show how you

froni of you “from nowh ere“? That cor came 1. Hove you ever had a car suddenly appear in

pictures below. Ever fail 1o
intersections may be unobstr

20 4 2
blind” zones where neither would notice the oiher, Frotect —
. yourse!

instead of ghw

Normal “side vision” when not moving. (

nim’ﬁmi

9ys gazing straight ahea

oy

. Even though

drivers might he in *sid

sise-

y looking from side to side

Usually 180 degrees or more.)

At 30 miles per hour, “side vision” is cut in half. (You now have about 96 degrees.)
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At 60 miles per hour, you are, in effect, looking through a tunnel. (You now have about 42

degrees.)

Son Was Hanged
For Mother’s Crime

What would you say if you
had spent nineteen years in jail
of a murder charge and then
were proven completely inno-
gent? Siceluton-thin Carlo
bisiero wept when he heard he
was to be freed from his life
sentence this year — and all the
court wept with him.

Carlo had been delhberately
framed on a murder charge by
a local Italian police chief.
Everyone in his village «new he
was five miles away at the time
of the crime yet they dared not
speak under the fascist regime.

The real murderer confe:sed to
a prison priest who had to fight
for seventeen yeurs to get a new
trial. Acquitted at long last after
Italy’s worst miscarriage of jus-
tice of the century, Carlo was
carried semi-conscious from
court and now believes he has
little time to live. He is seriously
ill with tuberculosis.

“Innocent men are nev: COi-
victed,” wrote an arrogant Mas-
sachusetts prosecutor 1ecently.
Yet a Florida railwayman was
actually en the scaffold vynh a'
rope round his neck wh:-r. it was
discovered that the death war-
rant mistakenly ordered the exe-
cution of the jury foreman.

In Alabama, William Wilson
was condemned to death on 2
murder charge after his wite and
daughter had disappeared. Bones
were found on his farm but

Operation — G :  Anne !oﬁ) and Carol Mouto

' firgy Siamese Mmmb. successfully separated. The
4 o ! Lofayette, La., were born joined
s " are Mayor and Mrs. Ashton Mouton.

n

at the spino.
The girls

are in excellent condition,

never clearly identified. The

death se
to life 1

ntence was commuted
mprisonmeni aid Wil

son served years of hard labour
before the “dead” wife turned

up again.

She, with her.daugh-

ter, had been living with another

man.

Or take the case of Negro
James Montgomery who actually
served twenty-four years of a

life sente:
an assau
elderly
freed —
— after

nce though innocent, on
It charge involving an
voman. He was at last
vet never compensated
it was proved that the

prosecution had dclibex;a:»w.\ sup-
pressed evidence which would

have pro

ved his innocence.

In Spain two men served eight

years of
dering a
night the

a life sentence for mur-
shepherd and then one
Jir “victim” reported to

is retty
the police. In Lisbon, pretty
Louise Damasco collapsgd and
died of shock after hearing her

husband

P i te
And well sne g &

nocence
released
not wuntil

condemned to death.
For his in-
was proved and he was
from prison — though
thirteen years later.

It's often claimed that it eouidn’i

happen i
in the B

pefore southern

severed,
lin was

his father and
Through a I

n Britain. But 't was
ritish Isles, in ‘,h_: days
Irelandi was
that Charles hchough-
accused of murdering
centenced ‘o death.
ighted window a

witness had seen Charles, cov-
ered with blood, strugglmg to

lift a de
In the

mother crouched,

ghastly s

Next da Loug
was found buried in
ar the house —

grave ne
imprint
from the

On the scaffold h
to say: “Mother, ma

give you

Twenty year

McLough
had kille
axe. Her

Charles
hang ra
mother.

McLoughlin pref

ad body from the ﬂqo;
corner McLoug hlin’s
watching the
cene. S5
v McLoughlin’s tather
1 a shallow
and the
of Charles's boots led
se.
o e was heard
y God for-
oo
" vears later, old Mrs
lin confessed thaf she
d her husband with an
son had come home un-=
discovered th_e grime
to conceal it But
erred to

ther than petray his
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QUICK ANSWER

A publ
rain held
denly ha
A torren

stponemen
the congrega

shelter.

i prayer meeting for
li‘x:\ appa};'k in Olney sud-
d to be moved indoors.
tial downpour caused. a
t of the prayer while
tion scuttled  for
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Haif-Cent Boost

Caused Many
Riots

When tram fares go up in India,
the balloon may go up, too. Riots
in Calcutta over a half-cent in-
crease in second-class fares went
on for weeks, and continued even
after the increase was suspended
pending an investigation by an

< Ty ol yiee sntiirvny
ndepenaeiit Wwivunas,

Trams have been burned,

bombs have been thrown,

people have been killeu — and
police, unable to cope with the
rioters, have relieved their feel-
ings by beating up reporters and

Press photographers.

Indian protests against unpopu-
lar decisions are apt to take spec-
tacular forms. Aboat the same
time that the Calcutta riots were
on, hours in Madras primary
schools were cut from five and a

half to three.

Educational enthusiasts regis-
tered their disapproval by squat-
ting on the single-track railway

1o han draing wore due
1aes S trere auel

It is not only in India that
demonstrations “agin the va-
ernment” may take embarrassing

forms Even before the

French strike started, disgruntled
wine-growers blocked the roads
in the Herault department

300 places.

Forty thousand people tum.ed
out, led by their senators, Parlia-
mentary deputies, and mayors
wearing scarves of office. They
parricaded the roads with bar-
rels of unsaleable wine, tractors
and other farm equipment, apd
brought all traffic to a stgndstlll.

The object of the exercise was
to try to make the Government
buy the huge surpluses of cheap,
rough wine that have accumu-
lated during the last two.years
and turn them into industrial al-
cohol. But as nobody would want
the industrial alcohol any more
than they want the surplus wine,
the Government aren't keen on

the idea.

On a smaller scale, but even
more intrigning in some respects,
was a recent educational protest
in Southern Italy. An attempt
was made to abduct a sc}.lool
teacher whose pupils had failed

to pass their examinations.

“Sp you were in hospital ten
s?yMust have been pretty

week:
ill” .
“No, pretty nurse!l

ten

big

in

You poultry raisers have many
things to contend with—high
costs, poor prices and so forth.
But thank your lucky star that
you'’re not trying to make a liv-
ing from poultry in England —
because over there they have the
Humane Society to contend with
too!
. . .
According to the New York
Times, The English Royal Society
for the Prevention of Cruelty to
Animal: is vigorously fighting
the cage laying system, because
it is “unnatural,” and thus “con-
ducive to unhappiness among
hens.” The hen “becomes a mere
egg laying machine” whose or-
gans are “over-stimulated,” the
cruelty preventers claim.
> - 2

They stirred up so much fuss
that there’s a lively debaic go-
ing on in the newspapers — and
there may be a bill in Parliament.
- L] e
Meanwhile, the Farmers’ Un-
ion, British naticnal farm organ-
isation, is fighting the poultry-
men’s battle. According to a Far-
mers’ Union spokesman, a hen
likes to do nothing but lay eggs
—“it’s her crowning glory.” Also,
he points out, battery hens are
healthier, they don’t peck one
another, they keep their feet dry
(“and that’s frightfully import-
ant to a chicken”) and all in all
a battery hen’s life is “no more
unnatural than the life of a man
and his dog in a London flat.”
* - *

There's agreement on just one
thing: battery kens do lay more
eggs.

. -
Ever troubled with eggs that
have blood snote in them? Re-
lieve it or not, the cause may
be too much racket near the lay-
ing-house.

TR *
Washington State College sci-
entists don’t come right out and
say so, yet, but so far it seems
to be true.

- - L d
They ran some tests after Prof.
W. J. Stadelman noticed a big
jump in the number of eggs with
bloody spots while he was re-
modeling a laying house. At the
same time, a nearby road was
under construction.
. L

After he was through remodel-
ing, Stadelman got to thinking.
To make sure he wasn’t fooling

v 38 Lu B o i
nunseil, n€ maad Tocordings of

guns firing, road graders roar-

ing, and other noises that hens

might hear. Then he took his ma-

chine into the laying house and

blasted away with the recordings.
. * -

His experiment showed that the
hens in the noisy pens did lay
more bilood-spotted eggs than
other hens in a house without the
disturbing noise.

* -

It makes sense—scientists have
said before that blood spots can
be caused when hens jump off
high roosts, or give themselves a
severe jolt of some kind.

L L Ll

Dr. Richard Ringrose thinks

ey ole-geed -
iod, he says.
-

October-to-January birds, with

. *

more. That’s when they shoot
on to faster maturity.
- v -

Dr. Ringrose says that it's a
good idea to put birds on a 14-
hour day with lights as soon as
they’re hatched. That way, they'll
begin eating more right from the
start, and mature more evenly.
- * -

If you have = good market for
broiler hatching eggs, particular-
ly of the smaller sizes, then it
mcy pay to give fall-hatched pul-
lets no more than normal day-
light and let them: mature earlier,
he says. But certainly it pays to
give market egg producers the
14-hour day immediately, to get
larger eggs.

Clipper To
Pleasure Boat

Rolling and pitching in a green
hell, decks awash, sail flapping
crazily, typhoon winds hcwling-
about the rigging, the stern kick-
ing at a black sky — this was
the Cutty Sark . . . the China
Sea . . . this was training!

“You're young, aren’t you?”
rasped the director. The recruit
gulped.

“Yes, sir,” he said.

“What experience have you
had?”

“I served my time in the Cutty
Sark, sir.”

“What, under Woodget? And
you're still alive?”

“Yes, sir. With Captain
Woodget.”

The director of the P. & O.
Company looked hard at him for
a moment, then told him the firm
of tailors the company used.
Irving was signed on.

To-day, Captain Irving, at
eighty - one, runs pleasure
launches on the Thames. And
the Cutty Sark? She is there
also, tied up alongside th= Royal
Navy College at Greenwich . . .
quiet and still, far from the sav-
Far Eastern weather, her bare
mast and spars filled with Old
Age and land-breezes — a train-
ing ship for Merchant Navy offi-
cers. X

“I can think of no better end-
ing for the story of the Cutty
Sark,” writes HR.H. The Duke
of Edinburgh, in an introduction
~to Alan Villiers’ new book “The
Cutty Sark,” an exciting story of
the sea. :

She was trying hard to impress
her companion.

“I'm looking forward,” she
said, “to celebrating my twenty-
fourth birthday next week.”

Suggested her girl friend:
“Aren’t you looking in the

that he has the answer to why

wrong direction?”

Plowmen and Cheese Lovers Too — With the Nafional Cheese
Festival in full swing this month, many Canadian housewives are
discovering that the healthful dairy product is the number one
food at every meal. Dairyman J. C. Eccles, Brampton, centre,
recognized number one plowman and holder of the World Plow-
ing Championship_already knows knows the protein value of
cheese. He is shown here tasting a piece of Canadian cheddar
with the Minister of Agriculture, the Honourable Fletcher S.
' Thomas, left. Odd Braut, Norway, runner-up for the plowing
championship, is at the right. Over 70 guests, including repre-
sentatives from 11 countries, received complimentary two ounce
pieces of cheese on behalf of the Dairy Farmers of Canada at a
farewell dinner for the Werld Championship Plowing Organi-
zation.




