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That cookie jar getting empty
again? Well, it’s a habit it has
in most families, in sumfner or
in winter, especially the latter.
So here are a few recipes for
“filling,” all of them highly rec-
ommended
“ - »
ORLINTAL CHEWS

2 enps brown sugar

2 ezss (large)

1 eup four

3 teasncen bzking pewder
24 dates, cut fine

1 eus chopred walnuts

Put brown sugar in bowl and
break eggs into this; mix well
Add flour sifted with baking
powder; add dates and nuts and
mix well. Spread on well
greased shallow pan. Bake at
350° for 40-45 minutes Cut into
squares while still hot.

& % *

MOLAS:ES DROP CAKES

2 eggs, beaien

1 cup suzar

1 cun sorghum eor light

molasses

1 cup mei.ed shortening

1 cup beiling water

3% teaszoon e>ch, salt and
ginger

3 teaspeon soda
4% cupfuis (about) flour (do

not make too stiff)

Mix all ingredients together
in the. order given and allow
to stand 20 niinutes in the refrig-
erator. rop by spoonfuls on
cookie sheet and bake at 360°
F. Frost with crange or vanilla
frosting, - if desired.

* x -

OLD FASHIONED COOKIES

3 poulla butier

2 cups sugar

2 ezss

3 cups flour
1 teaspoon baking powder
4 cun milk
1 teaspoon vaniiia
Combine sugar and margarine

o

and then add eggs and mix _

thoroughly. Add milk. Sift flour
and baking powder together and
combine with first mixture. Add
vanilla. Roll and cut with
cookie cutter (I wuse heart
shape). Bake on cookie tins at
325° F. from 7 to 10 minutes.

KEEPS NECK WARM — Mink tails

and maiched pearls are com-

bined to make this expensive

bit of finery for formal wear

which was recently modeled in
Rome, ltaly.

TABLE TALKS

"‘,f é dane Andrews.

MAGIC DOUGHNUTS

\king powder
4 teaspoons bal pow:

1 teaspoon each, soda and

salt
1% teaspoon fresh ground
nutmeg

2 small. or 1 large, egg

1 cup sugar

1 cup rich buttermilk

2 tablespoens butter

1 teaspoon grated lemon rind

Sift tosether the flour, bak-
ing powder, soda, salt, and nut-
mes. Beat eggs and sugar to-
gether until light; add but}er-
milk, shortening and lemon ru_xd.
Add flour mixture to egg mix-
ture and mix thoroughly. Chill
douzh overnight or for several
hours Divide dough into 4 parts
and rol! each part separately_to
Y inch thickness. Cut wn@h
floured doughnut cutter. Fry in
deep, clear fat (375° F.) until
golden brown. Cool and coat
with confectioners’ sugar. 5

To coat: put doughnuts in
paper bag with sugar and shake
gently. Or, doughnuts may‘be
iced with chocolate or wvanilla
icing.

* *

Finally, here’s the recipe for
a cake thav doesn’t need any
topping, for the simple reason
that the topping is baked on.
It's especially good when eaten
fresh from the oven..

* -

BUTTERMILK CAKE
2 cups flour
15 can butter
2 cups brown sugar

egg

T boncmann eanda
4 WASPSTT IUTR
4

4 teaspoon sait

1 cup buttermilk

1 teaspoon vaniila

Mix flour, shortening, and
sugar until it is the consistency
of cornmeal. Add beaten eggs.
Add soda and salt to -butter-,
milk and, mix well. Add % the
buttermilk mixture to flour
mixture; mix well. Add remain-
ing buttermilk mixture; mix
well. Add vanilla. Pour batter
into shallow, greased baking
pan and sprinkle with following
topping. Bake 30-35 minutes at
350° F.

Ny

TOPPING
2 itablespoons sugar
¥ teaspoon cinnamon
35 cup chopped nuts
Combine all ingredients.

Meney All Over

Even the most blasé globe-
trotter gasps when he enters the
famous “Copper,Room” in Bre-
men; it is part of an inn whose
proprietor’s taste in interior dec-
orating has taken a unique form.

Gleaming on the wells and
ceiling of the room are 10,574
genuine German copper pfen-
nigs. In some cases the coins
are arranged to form figures
which include Bacchus, the god
of wine, and Lucullus, the cele-
brated Roman gourmet.

Hans Herbert Giethmann, the
innkeeper, explains: “It-was my
mother’s idea. For weeks on end
she mused how to attract cus-
tomers. Then she remembered
that in the early 1920’s, shortly
after the inflation, a German
innkeeper plastered his walls
with million and billion mark
notes, at that time almost worth-
less, and thought of the coins.

Ten thousand German pfen-

nigs equal approximately $30.

INFRAFROST—The “frost” Florida
visitors never see is captured by
the camera with use of an In-
frared filter and film at Miaml
Beach. White effect is given by
wavelengths of light below the
visible spectrum, which humans
sense as heat waves.

Plan To Avoid
The Common Cold

A miracle cure for the com-
mon cold is in the offing, a med}-
cal research team reports, but in
the meantime family doctors
continue to use a verbal vac-
cine that was probably ﬁrst
prescribed by Hippocrates him-
self:

“Keep your feet warm and
dry, and don’t sit around in
drafts.”

Chilled, wet feet are one of
the most common causes of
colds, the medical men say, and
can touch off a lot of foot
troubles, too. But this doesn’t
mean you should suffocate your
feet in extra-heavy socks and
shoes made of impermeable ma-
terials. They’li make your feet
perspire, leaving them a prey
to blisters, skin irritations, and
even frostbite when the weather
gets cold enough to freeze the
unevaporated moisture.

To keep your feet at a com-
fortable temparture, many doc-
tors recommend the wearing of
medium-weight hose and all-
leather shoes. Leather’s finely
interwoven fibres are a natural
insulating material, permitting
the feet to “breathe” and thus
quickly evaporate foot moisture,
while allowing cool, dry air to
enter the shoes.

Your feet will weather the
winter months better — and
give your respiratory system
greater resistance to cold germs
— if you treat them to a nightly
soak in warm water, followed
by a short exercising session
that will loosen up the sumer-
ous tiny muscles and ligaments
and whip up blood circulation.

Refore you go to bed, try
walking on tiptoe two or three
times around the room, then rub
the soles of your feet vigorously
with a dry towel.

True happiness

springs from

Moderation

= GOETHE
(1749 - 1832)

prove very stubborn when one
tries to cut it with a fork.

pose a toast at the reception to
the bride and bridegroom?

the members of the wedding

Q. Is the prefix “Mr.” ever

omitted from a man’s eard? 1 rlu.» o aidered preper
A It is omitted from his dlys-’ these
business card, but never from :

the card which he uses socially.

Q. Whose place is it to pro-

T. The best man, whereupon

e presses thanks for oub
Q. How long is it correct for | his pride. to sip your
Saiess 10 Wulf o= & uely J“:“mmmwr

25

tasting, lay the spoon in
saucer and let it
Q. 1 have ”‘el::r-: s
a man holdirg a ¢
his mouth wh.!le‘“tflgl‘ 'in‘:
a womn.d ’is-s St cansificses
rude? $
vex In conversation thh. a
woman, a man of good breedmg
will always remove his cigar,

cigarette or

A. Whether the man wears a
wedding ring or not is entirely
a matter of personal taste, and
not of etiquette. He may or may
not wear a ring, and in either
ezse he will be perfectly proper.

pipe from his mouth.
Is the double-ring mar-

NEW STAMP—“Towered Iialig*
is the theme of this stamp just
lssued by the lialian govern.
svent. it has the head of a young
woman wearing a towered-wall
crown. The crown is symbolic of
the many towers in ltaly, such
as the one at Pisa.

[ long Py
FIoviue wnyg-i1snin

1955 to be “Year of Decision” for
Canada, Determining Economic
Welfare for Years to Come,
Declares James Muir
Prosperous Future lhm Competitive Position,

Not in Hiding Behind Trade Barriers. Scope of
Existing Agencies Should be Broadened to

Eumast Foadise
hAFUII wWivwine

The conviction that 1955 will
be a “year of decision” in which
the solution of immediate prob-
lems will have a tremendous
capacity for good or evil in
Canada's future was expressed
by James Muir, Chairman and
President, at the Annual Meet-
ing of Shareholders of The Roy-
al Bank of Canada. Only a rare
combination of statesmanship
and good fortune, he declared,
cculd guarantee a proper solu-
tion of these problems.

“In a period of obvious infla-
tion or deflation,” said Mr. Muir,
“it is comparatively easy to de-
cide on the appropriate direction
of monetary and fiseal policy,
and the major problem becomes
that of choosing the combina-
tion that achieves maximum
effectiveness with the least cost
and dislocation to the economy.
The really difficult decisions must
be made at a time like the pres-
ent when it is still unsafe to pro-
nounce inflation entirely cured
and still less so to assume that
the paramount danger of the
moment is the galloping defla-
tion of the early 1930’s.
ECONOMIC PROBLEMS

“The problems posed by the
high cost economy become more
acute with every increase in the
competitive threat of foreign
industry to Canada’s markets
at home and abroad. Pressure
for protective measures becomes
more insistent as the immediate
effeéts of sharpenea competition
become apparent. I am still of
the opinion that Canada’s fu-
ture lies on the side of improv-
ing her competitive position
rather than isolating herself be-
hind heightened barriers to
trade.

“Increased protection is no

answer. The disadvantage of
our dollar’s high exchange value
is general: it affects all Can-
adian producers. It imposes a
tax on exports and a subsidy on
imports. Protection helps only
those Canadian producers who
must compete in the home mar-
ket against imports: it does
nothing for our exporters ex-
cept to subject them to a fur
ther rise in domestic costs and
hence to a further limit on their
ability to compete in foreign
markets,

LONG-TERM FINANCING

“The noticeatble decline in ex-

tributed to a number of inter-
related causes: price declines, in
creased competition from low

ports since 1952 may also be at- |

1955. YEAR OF DECISION

“I believe that 1955 is a
‘year of decision’ in which our
solution of immediate prob-
lems will have a tremendous
capacity for good or evil in
the years to come,” said Mr.
Muir. “During 1954 we have
seen not only a defeat of in-
flationary forces in the econ-
omy but the reappearance, at
least in a shadowy form, of
the deflationary bogey of the
1930's. In January, 1954, I
referred to the fact that the
inflationary boom had already
become, for some sectors of
the economy, a thing of the
past. Since then we have seen
a rise in unemployment and
a reduction of some magni-
tude in certain components
of the National Accounts
as well as in the Gross
National Product itself. We
have seen as well increased
competition in home and for-
eign markets from the re-
vived industry of the United
Kingdom, Western Europe,
and Japan.”

“Within an overall climate
of political and economic
freedom, our policy decisions
in government and business
during 1955 should take due
account of four interdepend-
ent goals of an economic
policy directed towards the
economic welfare of the com-
munity. The first of these is
to ensure that our human re-
sources are not wasted in in-
voluntary idleness; that is,
we should try to maintain a
high and stable level of busi-
ness activity and employ-
ment. The second goal is to
ensure that our resources,
when fully employed, are al-
located in such a way as to
produce the maximum vol-
ume of goods and services
and to bring these goods and
services to market in the pro-
portions in which consumers
want them. The third goal
Is to ensure that the distri-
butien of the national prod.
uct and‘ Income combines
equity with the highest pos-
sible incentive to increase the
total amount of product to
be shared. The fourth and
final goal is to ensure that al]
our policy decisions are con-
sistent with anp appropriate
rate of economic progress and
growth in the economy as a

cost producers abroad, the re-
covery of industrial capacity in
war-torn countries, and the like,
All these tend to alter relative
cost and price relationships in
the world market to Canada's
disadvantage. But, in addition
to the important matter of rela.
tive cosis, a new factor has been
injected by European suppliers
who are able, with government
.:upp(.u't.t t(t)hoﬂ’er long-term fin-
ncing to their customers i
wc.)‘xi]d market. A o
n ‘view of the impor

}.ot Canadaf toc]‘]ay and pi;tartagg
uture, not only of maintain;
exports, but r.fymaint:irr:li?;,"mig%
tact her industrial legacy fro
wartime expansion, it seems
abundantly clear that definite
action should now be taken to
provide our traders with the
credit facilities they lack. These
facilities might take various
forms; but, in general {hev
could be provided by a corpor
ation, owned partly or wholly
by the Government, with the
power to discount export paper
of longer term than chartered
banks can handle, The essentia]
function of ench & coo o
could indeed pe provié::imﬁégn
simply by widening - the scopz
and operations of existing gov.
ernment - entities now active in
assisting trade ang induetrs 2
FORESIGHT Nerpzp.

whole.”

sources necessary to mak:

own efforts worth while; :ndm;;
in the end our progress depends
upon the quality and quantity
of our human resources, I do

Annual Meeting of Shareholders

The Royal Bank of Canada

General Manager
Reports Assets

Over $3 Billion

T. H. Atkinson, General Man-
ager, in reviewing the bank’s
1954 report, stated that total as-
sets o® The Royal Bank of Can-
ada have now passed the three-
billion mark. This, he bointed
out, was a new record in the
historv of Canadian banking,
and an indication of the bank’s
pre-eminence in the opinien of
the public.

Deposits had also reached rec-
ord totals, said Mr. Atkinson,
pointing out that they now stand
at $2,797,548,149. “It would have
been reasonable to expect a de-
cline in loans to accompany a
falling off in the gross national
product,” he commented, “but
this has not been the case, al-
though the pace at which loans
were expanding has slowed
down. Our loans have ircreased
to a total of $1,188,022,047.”

Mr. Atkinson said that for the
first time, the revised Bank Act
enables banks to advance money
against new residential construc-
tion under the National Housing
Act. “We had advances outstand-
ing in this category amounting
to $22,672,390,” he said. “Actual-
ly our total commitments are
something over $62,000,000 —
the difference between the two
amounts to be loaned as con-
struction proceeds. This repre-
sents approximately 40% of the
total commitments of all the
banks.” :

ROYAL BANK ABROAD

Mr. Atkinson reported that
the bank’s foreign branches had
made further progress during
the year, with most satisfactory
results.

“In keeping with our past pol-
icy of extending our services to
new areas where development
warrants banking facilities, we
have opened one branch outside
Canada during the past year and
in the near future will open
three more in Caribbean
area which will bring the total
of our foreign branches to 74
These 74 branches mean 74 C -
nadian representatives abroad
whose services are at the dis-
posal of Canadian businessmen
to give them first-hand informa-
tion on conditions in their re-
spective localities. At a time
when Canadian export trade has
been declining as a result of in-
creased and intensified competi-
tion from other exporting coun-
tries, these 74 information cen-
tres abroad can ‘be of inestimable
value to Canadian exporters by
assisting them ' through . up-to-
date and first-hand knowledge

| of the local markets.

“Our foreign service is a
source of great pride to us and,
we feel, justifiably so. During
the past 55 years, we have built
up an enviable reputation abroad
and are very much an integral
part of the business life of the
countries where we operate: o
fact, in some cases ‘we are con
sidered a local bank rather than
a foreign one.

not think we need have ma

> n
doubts about the high quality 03; |
our human resources, But it re- }
mains for far-sighted policy in |

quality is fully ang effici
u 4 Iy *flicient]
g;gg,cfo tas to realize fully ou)xi

1ty to produce and S

today, but that we achigggb?}z
{)};'oper degree of €xpansion in
€ quantity of these resources
available for yse tornorrow Wa
must start today to create the
ﬁgonomxc environment that wil]
oth eéncourage, and enablé®us to
1l advantage of that
fr]owté It population apd capi-
a li~mthout which we cannot
realize the great potentialities

that.lie in our w
s ealth of natura]

“HOW we me
+ > et our pro!
in this year of deeictunl DIeMS

1 ‘have said, prof(;ﬁ;a.l e
t}&e_ direction and rate %t agaegf
ada’s growth, If the decisions we

mak i i
i € are in keeping hoth with

"
. “We have the natural e

GREAT STAFF TEAM
“Including maintenance staff,

technicians and-others with spe-

cial duties, we now employ well

business and government to en. | M €Xcess of 15000 people. They
sure not: only that this high | are welded into a great and res-

olute team which takes second
place to none. 1954 was mo €x-
ception to the paitern of the
post war pericd which has 5°°7
the emergence annually of in-
creased volume and new busl
ness procedures to place fresh
demands upon the staff. Agal
the challenge has been met with
skill and devotion.

“We are proud of our staff,
not only for what they accom®
plish on public counters and at
their desks but for the services
they perform voluntarily out:
side the bank in the hundreds of
communities in which we ar¢
reprecented. We hawe fles of
heartwarming - letters as €0
quent testimony that their ef-
forts do not go unappreciated.

AR

leave our doubts behind and, by
making the decisions appropri-

ate to greatness, bring greatness
itself within our lrll;-'
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Tkere is convincing evidence
that recent strikes have been

te reflections of the opinions
the workers.
democratic world has
n fighting for at least 150
fears to obtain and keep a truly
ecret vote. Election machinery,
ler generations of efforts to
ect it and to prevent fraud,
still not perfect. But it is a
t that, except in rare instan-
8 the wil' of the people is
sed in municipal, provin-
‘and dominion efections. It is
act that no man needs to say
W he voted and his vote, when
can be and usually is hon-
counted.
’, union voting has reach-
it stage, an announcement
a union membership vote
‘been 77 per cent in favor of
itinuing a strike (when the
town and aii the peigh-
know that the striker want-
2 to get back to work at his
- job) must be viewed
h deepest suspicion.
'ho usually counts ballots in
ion vote? It is a union offi-
I. Are there scrutineers? No.
there pcll clerks who keep
tk of the names of people
have voted in order to pre-
nt repeats? Are there num-
red counterfoils on ballots to
ent the issuance of extra
llots to-“safe” members of the
oine people argue that union
tes should be government
pervised. There is a “govern-
ent supervised” vote in British
lumbia and it cannot be said
$hat, after several years of ex-
jeriencd, labor difficulties in

HAS THE “FLUE” - Inventor
Norling - of Stockholm,
eden, locates covered fur-
ace flues in houses with his
ectronic. finder, which picks
signals generated by a trans-
itting unit when they're re-
scted - from the hidden metal.
invention won him a gold
iedal at the recent Interna-
onal Inventors’ Show in Paris.
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Ne_w Cheese Bread Bubbles Over With Tasty Nutrition

warm mixture.

more butter.
minutes.

Scald milk; stir in sugar, salt and shortening. Cool to luke-
warm. Measure water into a large mixing bowl (warm, but not
hot.toractivedryyeast,)ukewamlareompre.edye&).
Sprinkle or crumble in yeast; stir until dissolved. Stir in luke-

Add half the flour. Beat until smooth. Stir in remaining flour.
Turn out on lightly floured board. Knead until smooth and elas-
tic.

Place in a greased bowl; brush top with shortening. Cover.
Let rise in a warm place, free from draft,.about 1 hour or until
doubled in bulk. Punch down and turn out on lightly floured
board. Divide dough in half.

Form each half into a roll about 12
into 24 equal pieces. Form into balls.

In 2 well-greased loaf pans about 9x5x3 inches, place a layer
of balls about %-inch apart. Brush lightly with the melted but-
ter. Sprinkle with half the grated cheese. Arrange a second
layer of balls on top first. Brush with melted butter and springle
with remaming cheese. Cover.

Let rise in a warm place, free from draft, about 1 hour or until
.top of dough is slightly higher than edge of pans. Brush with
Bake in moderate oven (375 degrees F.) for 30

= *

He_re’s a delicious vegetable dish for your winter menus:

Fresh Snap Beans and Tomatoes
(Yield: 4 servings)

A g

i A o L s i g

inches long. Cut each roll

pee

Dot

B o it At i i ttrin

nournishing.

Cheese bubble loaf is eye-appealing, taste-tempting and
‘lﬁ delicious with coffee at> breakfast.

Qxepmndlreahmpbuns,3striubacon.2cuplcmed
wholetomatoes,l%tuspoomah.%taspoonmundbhckpep-
per, % teaspoon sugar, 2 tablesoons boiling water.

Wash beans. Remove tips and cut into 1-inch pieces (set aside
for later use). Broil bacon until brown and crisp in a heavy skil
let. Remove bacon, drain and set aside for later use. Add snap
beans, fomatoes, seasonings and water. Cover. Cock slowly un-
til beans are tender (15 to 20 minutes). y

Remove to serving dish. Crumble bacon over top before serv-

British Columbia are less than
elsewhere in Canada. There con-
tinue to be foolish strikes in that
srea with the reenlt that ¢he
Pacific coast province, subsist-
ing largely on an export indus-
try, has attained costs in its
lumbering and fishing indus-
tries that are out of line with
costs of their competitors in
other countries. :
It must be noted that organ-
ized labor never has been able
to deliver the labor vote in gen-
eral elections but it seems to
be that labor’s vote in a union
dispute is pro-union leader.
This is a phenomenon which

perhaps can be explained main-
ly by the fact that union nego-
tiating committees regularly

They do this on the plea that
authority to call a strike streng-
thens their hands at the bargain-
ing table. X

What is the explanation for a
70-odd per cent vote in favor of
continuing the Massey-Harris-
Ferguson strike when' everyone
was sick of it? This was not a
case of strengthening the hands
of the bargaining committee in
advance of bargaining. — From

The Printed Word.

(This is the conclusion of an
article “The Farmer and the
Fisherman” begun last week).

The use of seaweed in agri-
culture is a very oid and wide-
spread practice wherever rich
supplies of this plant are read-
ily available. In England, Scot-
land, Ireland, Norway, the Pa-
cific and New England States,
New Zealand, Australia, Indon-
esia and Japan, seaweed is eith-
er carried
the fields or dried to a powder
to be used as fertilizer or feed-
stuff supplement. Its fertilizing
‘value is considerable and, in ad-
dition, it acts as a natural soil
conditioner. Its nutritive value
is caused not so much by a high
content of organic matter than
by relatively large amounts of
vitamins and minerals, especi-
ally trace minerals. It is, there-
for, not surprising that a really
small addition of dried pulver-
ized seaweed to the feed patio
greatly improves the growth of
fowl, the egg production, as well
as the milk yield and fat con-
tent. These beneficial results are
most probably due to the com-

bined action of small amounts
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of essential minerals and min-
ute quantities of growth pro-
moting vitamins such as B-12,
the presence of which in marine
algae has been established.

It is easy to understand why
fishes, whose main food consists
either in marine plants or n
animals feeding on such plants,
show such a profuse growth and
reproductive capacity and, as
big fish eat little fish, the con-
centration of minerals and vit-
amins in the fish ‘body becomes
ever greater. The chemical in-
teraction of these substances
plays an important part in the
production of organic matter
and, therefore, fish are also a
rich source of fat and protein.

Why not use this wealth of

mineral and organic matter, if
not for direct human consump-
tion, at least as a food for plants
and farm animals? This ques-
tion the-Indians of the Atlantic
Coast asked themselves long be-
fore the arrival of the White
Man in America. Since fishes
were plentiful in the inshore
waters, they could be easily
caught with haul seines and car-
ried to the fields. It was espec-
ially one species that was par-
ticularly abundant and, there-
fore, used as a natural fertilizer.
The Indians called this fish
“ Munnawhatteaug ” which
means literally in Indian lang-
uage “that which manures” and
from which name the first cole
onists who adopted this prac-
tice derived the name “menhad-
en” which even at the present
time is 6ur most important
source of oil, fertilizer, and feed
supplement,

Originally the most vyalued
product of the menhaden -indus-
try was fish oil which was used
as a cheap substitute for whale
and linseed ojl in paints, lubri-
cants, tanning, etc, while the
fish meal was only a by-product.
As early as 1812 a crude pro-
cess of oil recovery was in oper-
ation in Rhode Island and around
1860 the menhaden industry in
New England reached for that
time sizable proportions. How-
ever. when the American farm.

er produced large amounts of

" fats and oils from animal and

vegetable sources, the demand
for fish oil declined and it was
not until the feeding and fertis
lizing value of fish meal was re-
discovered and more efficient re-
ducing equipment became avail-

vance to authorize a strike.”

able that the menhaden industry
regained and even by far sur-
passed its original economic im-
portance.

‘When the fish reducing plants
resumed large scale operations,
the water fraction obtained from
the steam processing of men-
haden, called “stick water,” was
let into the rivers and it was not
until the Second World War,
when fish meal manufacturers
were forced to do something
against this public nuisance, that
they discovered the enormous
food value of this “waste pro-
duct.” It contains all the water
soluble substances ensuing from
the reducing process such as
mineral salts, vitamins, soluble
proteins, amino acids, etc., and
is presently our richest source
of the growth promoting vita-
min B-12 and other yet unknown
growth factors. Consequently,
it is no more wasted, but care-
fully recovered, condensed o 50
per cent solid content and used
as “condensed fish solubles” for
the enhancement of the nutritive
value of fish meal or other feed
mixtures.

There is also another aspect
of this former “waste product”
that should be most fascimating
and challenging to the young
farmer. It has always been tak-
en for granted that young mam-
mals are absolutely dependent
on mother’s milk. This scienti-
fically unproven assumption is
responsible for an immense and
quite unnecessary loss, since
millions of farm animals, espec-
ially little pigs and lambs, per-
ish every year either = because
their mothers have not enough
milk to nourish their broods or
they are killed by crushing or
suffocation while suckling. A
few years ago agricultural sci-
entists conceived the idea of
raising pigs on an artificial
“milk” composed of all essen-
tial ‘nutrients and fortified with
antibiotics. A considerable part
of this “milk” consists of fish sol-
ubles and this explains its ex-
tremely high nutrient value.
For piglets raised on this artifi-
cial food reached a weight of 50
pounds after the normal nurs-
ing period of 56 days, while
those suckled by the sow attain-

ed same period only 22 pounds.

In fact, we are standing at the
threshold of unimaginable “de-

. .velopments in agriculture for
* the benefit of all mankind, as the

“¢ooperation of farmers and fish-
erméh ‘becomes better coordin-
‘ated::- For it will bring back to
the soil and ultimately to the
dinner table the nutrients that
have been carried away by the
leaching, eroding, and flowing
waters. However, while farmers
throughout the centuries have
made great progress in food
production, it is now up to the
fishermer. to bring man’s ol‘dezt
industiry tc a modern level of
efficiency, economy, productiv-
ity, and copservation of re-
sources.

Here we cannot deny that great
things are in the offing. Heli-
copters spot the schools of fish-
es; rader, sonar, and:other elec-
tronic devises show their exact
location, depth, and even .the
nuraber and type of fish; mod-

of the catch into fish meal, fish
oil, and fish solubles.

How large the fish resources of
the oceans are nobody can teil.
While it is true that several
heavily exploited fishing banks
now show signs of depletion and
the fish in the inshore waters
are no more as plentiful as they
used to be, it goes without say-
ing that the amounts of nutri-
ents produced by marine plants,
fish, and shellfish in the wide
expanses and unfathomable
depths of the oceans will ex-
ceed for centuries to come the
needs of a rapidly expanding
mankind for direct consumption
and agricultural use.

Buailding Taller
Than Empire
~ State

Soon the Empire State Build-
ing may lose its title of the tall-
est skyscraper in the world,
which it has held for twenty-
three years.

An eighty-storey building that
would rise 1,500 £t above the
street — twent-eight feet higher
than the Empire State’s televi-
sion tower — is being planned
by a railway financier at Grand
Central Terminal, New York.
And tke cost? $102,200.000.

Engineers are working out
means of checking the “sway”
such a gigantic skyscraper
would have. Greatest “swing”
ever recorded in the Empire
State was 2.5 inches, when the
effect was so slight that no tre-
mor was felt. .

The greater height of the pro-
jected new skyscraper will raise
many engineering and building
problems. In recent years there
has been much research into the’
effects of earth movements or
blast upon lofty buildings. Sky-
scrapers have steel frames
which support the roof and are
welded to it and to each other.
Experts say they are perfectly
safe and will resist any earth-
quake or gale.

New York now has more than
500 buildings of twenty or more
stories, Seven have sixty or
more stories, The Empire State
has 101,
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ence. Man was made in God's
image. He not only possesses
superior intelligence but he is @
moral being. Though he has sinned
and come short of the glory of
God, the divine image has not
been completely effaced. Has
needs a Saviour. God gave his
Son in the likeness of sinful
man in order to save man. He
was made a little lower than the
angels and tasted death for
every man. When man believes
in Jesus Christ, God's Son, as

his Lord and Saviour, a great-

change takes place. He is re-
stored to the favor of God. He
lives with cleanness of life be-
coming to one of the redeemed
children 'of God. “Being mads
free from sin, and become serv-
ants to God, ye have your fruit
unto holiness, and the end ever-
lasting life.” Romans 6:22.

Man has a great destiny. Let
us fuifill it. Let us glorify God
In our souls and bodies which
are his.

PARROT GOT THE BIRD!

A parrot has caused an uproas
in the children’s section of the

- Wellington, New Zealand, zoo, It

was presented to the zoo by am
olo.:l-sai]or and it delighted the
children—for a few hours, until
the keepers discovered why
Percy the Parrot was causing
such a lot of laughter. It was
his highly-flavoured nautical
language!

_He was quickly removed te
join some noisy macaws untii
he “unlearned” the language of
the Seven Seas. -

Upsidedown to Prevent Peeking
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SAME OLD CORN IS NO JOKE-W. R. Olney, 80, canned the corn
he’s bo{:g fed by mddoughnr Susan Olney, 13, while works
‘ng as a cannery 63 years ago. Stiil

the vegetable weos seaied in a hob—cnd-cnp”ﬁ:‘mﬂymwm

runner of the modern metal can. 14




