WK e

R B ST N S

EP

\

“ PSR,

e

W wvrra 4,

2eAALS

/""”/0

L)

-

How To Res

fore

Discolored Nylon

Wondering what to do about

a nylon garment which is none

the worse for its years of wear,

Ilough' it has seen whiter days?

Here is how a textile chemist

restores the original gleam.

l?org Crawford, a dyeing and
finishing specialist at Du Pont
of Capada’s nylon spinning plant
ie Kingston, Ont., recently col-
kyted all the use-discolored
tncol_ slips ad shirts he could
lay his hands on and turned his
lab into a laundry. After sub-

Jecting the bundle to numerous

tests with household bleaches

and wash-day chemicals, he re-
coxr_xme;xds two methods for
whitening greyed’ or yellowed
garments.

His first method, which is a
quick single-step treatment, he
suggests for slight discoloration.

First, wash the garment in the

usual manner using an ordinary

:ypthetic detergent and rinse it

twice in clear, warm water,

Thg-r. fill up the basin again with

water “as hot as the hand can

eomfortably stand and add about

a tablespoon of one of the new
opt;cal bleaches or nyl'on
whiteners as directed on the bot-
tle. Squeeze the water throuch
thg fabric for about 10 or 15
minutes until the solution has
penetrated every fold. Hang it
up to dry without any further
rinsing.

As ‘the name suggests, optical
b]eachgs or whiteners produce
an optical illusion or an effect
of greater whiteness. This does
no.t _mean that they are not v
efficient. They are one of mod- |
ern chemistry’s most important |
anti-tattle-tale-grey discoveries
What they actually do is con-
vert the ultra-violet rays of the
sun and some types of arificial |
light, yvhxch are too short to be |
seen, into longer, visible wave '
lengths. Thus, white fabrics |
appear whiter and colored ones !
bnghtgr because they reflect |
more light than they would un-
der normal conditions.

.For garments which are quite |
discolored through long usage,
Mr. Crawford suggests a four-
step n?et}}od. Begin by washing
and rinsing the article in the
usual manner,

Dls.solve one package of com-
mercial color remover (eg
th‘ ) in an enamel basin con-.
taining approximately one gal-
lon of water which is as hot as
the hand can bear. Maintaining

thg medium  hot-temperature,
stir gently for about 30 minutes.
If whiteiness is restored evenly,
remove the garment and rinse
thoroughly in hot water until no
odor of the color remover re-
mains. If whiteness is not en-
tirely satisfactory, leave the
garment in for an additional 30
minutes.
The third step consists of
{ soaking the garment in a gallen
| of warm water containing two
| tablespoons of liquid chlorine
bleach (e.g. Javel water) and
two tablespoons of synthetic
detergent. After stirring occca-
sionally “for 30 minutes, rinse
all edor of bleach from the gar-
ment.

The fourth and final step is
the optical bleach treatment
desdcribed above in Mr. Craw-
ford’s prescription for slight dis-
coloration. He stresses the im-
portance of carefully reading all
the labels on the products used
and following the steps in the
proper sequence.

Of_ course, a minute of pre-
vention is worth an hour of

K? cure. One of the most commen
| causes of greying or yellowing is
|
|

inadequate washing and rinsing,
Because nylon garments are
easy to wash, there is a ten-
dency to short cut the thoroug!
sudsing and rinsing which
shquld be given every washable
article of clothing, regardless of
fibre.
fla{'d water is often the cul-
prit in certain parts of Canada.
Regular soap when used with
hard water leaves a deposit on
the Vfabric which is almost im-
possible to rinse off. After a
nurpber of launderings, these de-
Pposits begin to build up and the
garment looks grey. Those liv-
ing in hard-water areas con
overcome this by using either a
synthetic detergent or a water
softener in both wash and rinse
waters. Discoloration ean some-
times be traced back to the
transfer of dyes which may
occur when white garments are
Jaundered with colored ones or
to extreme ironing or automatic
drying temperatures.

Costly Movie

When the cinema in Nab:
Sputh Africa, ended its s‘}ilkc))‘:w%)ienpe,
night recently and the patrons
trooped into the street they |
thought it must have rain’ed be-
cause thfzre was i\ huge wet patch
almost in fron. of the cinema
Men and wornen simply walkeci

through it—and th
e,y e the trouble

{
l
|

“wo foods dear to the hearts

.

cane Andrews.

ily favorite for almost any sea-

% TABLE TALKS

of gengrations of budget-minded
housew. es are canned saimon | double to serve to a crowd. for
,

son — and a dish you can easily

and macaroni. Traditionally | it’s the sort of food everybody

]o}fhm }}:’Iii(ice and popular in price | likes.

with children and adults of all SALMON - ; N
ages,'t};lese foods combined are CASSE%SJ:RONI
especially delectable and nu- | 8 ounce: i
tritious. Together in a main t‘upsc)s s cosiupng

dish, in fact, they provide gen-
erous amounts of protein, min-
e;als ;and many of the necessary
vitamins. The addition of chop-
ped green pepper, as in the
recipe below, raises the score
for Vitamin C as well. You'll
find that condensed green pea
soup .adds a novel flavor twist
to this dandy delicious Lenten

2 tbisps. butter or margarine
1 can salmon, app. 7 oz

1 can condensed green pea

soup, undiluted

1 small ean evaporated milk
1 small onion, chopped

1 green pepper, chopped

1, reaspoon salt
14 teaspoon pepper

2 canned pimientos

P
e et
———

quarts rapidly boiling water,
Gradually add macaroni so that
water continues to boil. Cook
uncovered, stirring occasionally,
until just tender, Drain; turn
: into 2-quart casserole, Add but-
| ter; toss until butter is melted,
lD;ain salmon, flake; add soup,
{ milk, onion, green pepper, salt
{ and pepper. Reserve one piece
of pimiento for garnish; chop
remzining pimiento and stir into
fish mixture. Stir in % cup of
th.e cheese. Toss fish mixture
w1tlf1 macaroni in casserole,
Sprinkle remaining cheese over
top. Bake at 350 deg. F. (moder-
at.e oven) 20 to 25 minutes. Gar-
nish top with piece of pimiento

dish. As a matter of fact, we’ll

: / é 1 ¢ eese
wager this will become a fam- g o

Add 1 tablespoon salt to 3 '

{ and sprigs of parsley. Makes 4

to 6 generous servings.

If your family is li ;
I'm best acquai}ntf}dmi:it;l},le b%ré: !i lcll:p ;lry I;l'ead .
and”pork_ are your meat “stand- 1 eg"‘g e
bys. Still veal and lamb are 15 cui miik
:uce fmj’a ¢hange, and here are 6 strips bacon
some highly recommended ways Chop the parsley: peel and

of cooking them. i
| g A { chop onion fine, Add parsley,
1% 1bs. veal steak; 14” thick

15 small onion .

4 tablespoons shortening

per, bread crumbs to lamb. Mi
¢ . Mix
well, Beat egg until bubbly.

Womens legs began to itch:
stockings began to gdisint(;g::t::
shoes came apart as the naiI;
ioosened. The “rain” was sul-
phuric acid which had leaked
frqm the near-by copper mine
acid plaqt. The smell had not
;)leen noticed because the town
atwt:}!l};s r;rinntils of chemicals used

Cars which had driven th
the wet patch were dargzlégg
considerably with paintwork
streaked and chromium pitted
The question of whether or noi
glbelemfl:e tl}sl to be held respon-

i 4 :
considered. e et

LIKED LONG-SHOTS

A horseplayer was ill
his small‘ son for a certa!iixi3 ;ng
tor. A different doctor arrived.
Th“e boy was asked to explain.

Well, Dad, it was like this,
There were a lot of brass plates
on the doors, and when I got
to the number you gave me, T
saw ‘Consultations 11 to 127 a'nd

TWO-WAY HEALER — Sure to
cure his patients one way or
another is Lewis F. Brinton
Medical College siudent frorr:
the Belgian Congo. All he has

J
!

o do when he gets back home
Is combine his authentic witch-
doctor outfit with the modern
medical training he’s getting.

the chap down the r
2 oad wa
offering Consultations 10 to 1.’ ;
- guessed you’d like the one who
gave the best odds”

% teaspoon pepper

2 tablespoons flour

1 teaspoonful salt

I teasponfuil paprika

2 tablespoons brown sugar

1 tablespoon lemon juice

1 bouillon cube

1 cup boiling water
¥4 cup stuffed olives

1 canned pimiento

é s;tprigs parsley

Cut veal into 4 pieces.
onion a_nd chop ﬁne.pMelt s}iii}
ening in skillet. Add veal and
brown well on both sides. Mix
flour, sz_x]t., paprika, brown sugar.
lemon Juice, and onion together'
Dissolve bouillon cube in water.
Graduall_y stir in bouillon mix:
g until smooth. Pour. over
meat. Cover tightly and cook
gently_ for 30 minutes o until
meat Is tender. Meanwhile cut
~ol.1ves into slices, pimiento into
bleces, and chop parsley fine, 8

vhen meat is tender, add olives.
pimiento, parsley; cook 3 min’
utes longer. Makes 4 servings, i

* * - £

cheese together. Beat

.:\nthmilk to egg. Stir into lamb
ixture and mix very w

Make into 6 patties. 'Vi-.».‘?:ﬂi'
strip of bacon around each patty

att

and f:tstep with toothpick, pPre)-'
heaf broiler. Put patties on
broiler pan and place 4” from
heat. Broil for 5 minutes on one

f
i
|
_ |
! onion, sage, mustard, salt, pep- j
|
i
|
I

;s‘itde. Turn and broil 5 min-
es on other side
servings, il

* . *
VEAL WITH CHEESE
_ LOAF CHEESE
§ slices from leg of veal i
'5 cup flour
2 teaspoon salt !

:,4 teaspoon pepper
Y4 cup grated

o barmesan cheese
‘1 cup dry bread crumbs

~4 cup salad or olive oil

113 8 oz.).mn tomato sauce
1ound slices thin. Mix flour,
alt, pepper and parmesan'

egg until

!
:
!

bu_bb]_v. Dip slice first into flour
mixture, then in egg, and fin-
a.lly.in dry bread crumbs. Heat
oil in skillet. Add veal and
br_ownA on each side. Put veal
slices in a shallow baking dish.
Pour fomato sauce around veal.
Pr.eheat broiler, Cut chese into
thin strips. Put on top of veal.
Place under broiler, 4” from
heat and broil until cheese
melts. Makes 4 servings.

LAMB RING
2 stalks celery
12 canned pimiento
2 1bs. ground lamb shoulder
1 (10% oz.) ean condensed
onion soup
1 cup dry bread crumbs
1 egg
:';/; teaspoon sait
1/’ teaspoon pepper
% teaspoon ground rosemary
Start oven at 350° F. Cho,
celery and pimiento into small;
pleces. Mix with ground lamb,
bread crumbs, salt, pepper, rose-l
mary. Beat egg unitl bubbl’y and
stir into lamb mixture with the
Ofuon soup. Mix all together
“e{l. Pack meat mixture tight-
ly ‘mto 2 ring mold. Tken turn
oui onto shallow baking dish

and bake for 1
g ¥%2 hours. Makes

.LAMB PATTIES
3 sprigs narsley
1 small on;on

% teaspoon sage
34 teaspon

dry mustard
1 teaspoon salt

KEYS TO PURSEONALI

these large costume keys of gold

accessory is a Parisian original. At right, fashion

> in three vol

Place for coins of the realm, The item :’pr::ts voiumes for
Goods Industries’ Faly,

@ treasury of Shakespeare

TY—White kidskin bag, left, is locked

and sileer ioned

which opens o revea| not
the disploy

to the chain i i
fighiweight mm.:l.of 3pring fashions wish
wise Kit Grant in London,

of

ed
A

The striking fashion

ters of the same temperature

. H
ﬁsi?? oW ecan | destroy silyer
A. Sprinkle buba |
ch powde |
fshelve_s ~and in drawers,(ragg /
orce it into cracks and crivice
with a blower, g
troy the silver
Q. How shoulq
e bananas pe
A. Baked ban i
k anas w
(riz}ore dghcwus if they :;:l ﬁbe
épped in lemon juice, then roll-
€d In crumbs, before baking,

Q. How can I re
move scorch-
spots frem woolen garmen::?

washed rub lightl i

d y with a pi
::fr white flanne] that has xgx::;
hru:fﬂvs‘:r&q{y out of cold wa-
|2 S|4 Buign. i i
glycerine, Isf tll‘aycrrgot::-tened —

- How Can I ?

By KOBERTA LEE

Q. How shouig sweaters be

laundered to Prevent stiffness?

A. Dissolve two tablespoon-

fuls of white soap flakes in a

cup of boiling wate
stir into a ga ¥ nd faen

ter. Dip the
down in this,

lon of warm wa-
garment up and
squeezing instead
. . 3 -
rubbing, Rinse in several wa-

!'

and it will des-
fish. 4

|
|

rst

- If the material cannot be

pourgd down the drain pipe of
thevsmk.‘ It will congeal as soon
as it strikes the cold pipe and
tend to clog it. ;<

sunlight for two or three w.

until roots form and they eirk:
ready for the earth. A gooq
general soil for houseplants s
two parts garden loam, one part

!;arth to fill a flowerpot, pot.
ting soil can be bought tidily
done up by the pound in poly.
thene bags.

How do you know when 3
plant needs water? Squeezs a
bit of earth between the fingerg
—dry soil crumbles. Or tap the
side of the pot—if it gives off
a hollow sound the soil is dry,
Horticulturalists eclaim more
house plants are stunted and die
}hrough lack of proper water-
ing than through any other
cause. If you let the soil get
bone-dry before you remem-
ber to give the plant a drink,
quite likely you've checked its
growth or more seriously in.
jured it. On the other hand,
most plants don't like “wet
feet” and their roots will rot
if the soil is always saturated,

Plants, like people, need food
it they are to grow and flourish,
If the soil has been properly
prepared, the focd supply will
lgs} a long time, but a little fer-
tilizer once a month will keep
plants in good condition. In &
complete plant food there is
mtrogen for good foliage, phos-
phoric acid and potash for fine
flowers, strong stems and
healthy roots, and several other
elements necessary for growth
For a six-inch pot, sprinkle one-
third of a teaspoon -of: “Gar-
d'enite" on the earth dround the
| side of the pot, well away®rom
| the plant. Use fertilizer gpar-
| ingly, strictly accordifig” tg di-
| rections on the package.

-

————

————————————

They
Jurned T

coaxing Dew  Erowth > o o
B g thne

year cuttings 3 who spotted a grimy
thcoldyhnh.onewmﬁ:.ﬁj plarsb::eheadin'whm.
be rooted and ready to flourisy ing Cross Road smiled as they
in the summer sun. Choose the read the iabel: “Straight fram
strongest lnd_ healthiest plang the Temple of Mithras—10s ™
as parents. Voung s The dealer had at least a sense
preferable and is best when it of humour.

peatmoss, and one part sang sky modelled by Lady Trou-
For apartment-dwellers who bridge in 1911 It is worth
don't own enough of Mother $3,000.”

Bought
That

"
“junk Gold

One afterncon the ballet star,
Lydia Sokolva, passed by and
was intrigued. She recognized
it as the head of her former
partner, the mad genius Nijin-
sky, and bought it out of senti-
ment. After cleaning it thor-
oughly she took it to her friend
Richard Buckle, an antique ex-
pert. “This,” he pronounced,
«is the original head of Nijin-

The idea that bargains can’t
be picked up at auction sales
and in junk shops is quite
wrong, Despite the fact that
experts scour these places, val-
uable antiques sometimes es-
cape them.

Some years ago there was a
sale of old theatrical junk.
Among the props lay a battered
felmet for which no one would
bid. It was almost given away
by a desperate auctioneer.

BY DOROTHY MADDOX

More time to enjoy your family and just as much good eating
—that’s what this one-burner, one-pot dinner offers. Meat and
potatoes (lots of them), plus vegetables, tender and favorful
This mea! will satisfy the heartiest of family appetites.

Sunday Dinner in One Pot (Serves 6 or 7 generously)

Three and one half to 4-pound piece eye-round of beef, small
piece of fresh pork fat, 2 onions, 1 teaspoon chopped garlic, %
teaspoon black pepper, 1 bay leaf, % teaspoon thyme, % cup
tomato sauce, 1 tablespoon salt, 12 to 15 3-inch stalks celery, ]
carrots, cut in %-inch rings; 5 large potatoes, scraped, peeled and
cut in two; water.

Start this meal about four hours before dinnertime, or cook
meat on previous day to point where vegetables are to be added.
Cut pork fat diced small, and heat in Dutch oven until brown and
crisp. Add beef and brown well on all sides.

Now add onion, garlic, seasonings and twe cups of water.
Cover tightly and cook over low heat, turning meat occasionally
to permit even obsorption of flavors. After 2% hours add potatoes
and enough water just to cover.

Fifteen minutes later add carrots and ce
vegetables have a chance to cook in liqui.d for a time
vegetables are tender, pour liquid off into saucepan.

Skim off fat. Reheat and serve as gravy. Arrange meat and
vegetables on one large platter.

. .

lery. Make sure all
When

L
When friends drop in for Sunday supper, try these cheese-
burger snacks. s
Cheeseburger Snacks (Yield: 8 to 10 servings)
Two and one half peunds ground beef, % cup chopped onion,
i, teaspoon dry mustard, 8 to 10 slices processed cheese, butter,

4 or 5 hamburger buns.

Combine ground beef, onion, salt and mustard. Mix to blend

Meal-in-a-Pot Saves Work, Satisfies Heartiest Appetites

Out of the pot and on to the table,
It’s heariy, delicious fare for the

well. Divide into 8 to 10 portions and form

on baking sheet and broil until well
each patty with a slice of
is hot. Serve each cheeseburger on

a whole meal at one cooking.

cheese. Broil a minute or until cheese

“can’t-fill-'em-up crowd.”

into flat patties. Place
browned on both sides. Cover

a buttered half bun

(a) -First two weeks—16 linear

The -buyer took it home,
cleaned it and found it was
covered with superb decora-
tions of nymphs and cupids.
Below them. in gold, was the
inseription: “Thou walkest
proudly before the stars.”

He consulted an expert who
identified it as the 16th-century
work of the brothers Pasco and
Filippo Negroli, of Milan. To-
day, worth a four-figure sum. it
is one of the most prized exhi-
bits in the armour gallery of
the Fitzwilliam Museum at
Cambridge.

Some years ago James Du-
veen, the art expert, was ex-
amining a picture at a sale and
had just made up his mind that
it was quite worthless when
someone behind bumped into
him by accident. As he was oft
his balance ® his weight split
the ancient frame from top to
bottom.

The auctioneer smiled mali-
ciously. Here was a chance to
get rid.of a worthless picture-
“Can’t go damaging property
like that” he warned with -
mock severity. “Shall we say a
pound?”

Duveen was in no position to
haggle. He paid up and took
the wrecked picture home. It

- looked fit only for firewood."

But with the dealer’s hatred of
being caught, he hopefully

cleaned it and, having remc_)ved

vase in a shop in a country

town.”

His employer paid his fare
to the town and told him to
buy it. He went straight there
and bought the vase which
stood in the window on sale for

over a pound. The dealer cb-
viously thought he was “green.”
Ellis took the picture .to a
number of experts, all of whom
were certain that it was the
work: of Thomas Rowlandson,

" had picked up a valuable vase

the caricaturist. It was put up
for sale at Christie’s where
they said it had been exhibited
in the Royal Academy of 1784
and was without question the
finest - Rowlandson in existence.
It was knockéd down for over
$5,000.

Most fortunate of all is the
man who can dream whefe an-
tiques are to be found. This
happened to a Mr. J. Reilly, of
Battersea, who worked for an
antique dealer. His employer

for a few skillings in the Cale-
donia - Market.. “For three.

nights,” Reilly -told him, “T've
_dreamt I saw the fellow to that

ninepence, exactly as in his
dream. The pair were then put
up for auction and an Ameri-
can paid $5,000 for them. Mr.
Reilly was given $600.

In Capetown some years ago
a 200-ton schooner, the Protea,
which cost ,$36,000 to build
fecned $5 at an auction. Her
timber alone was worth hun-
dreds. An American three-
masted vessel, the J. O. Web-
ster, of 431 tons, went for $15.
And about 1932 the German
gunboat Tsingtau was knocked
down in Canton Harbor for one
Chinese dollar (then worth

304).

#

Contemporary events iead us
to link a planned economy with
the notion of dictatorship. In:
deed the beginnings of planned
economy have in the eyes of

. PLAIN HORSE SENSE ..

By F. (BOE) VON PILIS Tt et

innumerable layers of grime,
discovered it te ber a Franz
Hals. It later sold for $6,000
Before the war Mr.
Pembery, holidaying in Dévon,
went into a farmhouse at Bide-
ford for a cup of tea. As he
sat there he noticed that one
of the doors looked as if it
came from a church. Examin-
ing it more carefully he found
that it looked more like a man-
tlepiece than a door.
“Queer door, that,” he re-
marked to the farmer’s wife.
“That ain't no door,” she ex-
claimed. “That were a mantle-
great-grandfather

piece my
built into the farm.
« like it” said Pemberry;

and made a handsome offer.
“Naturally,” he added, “rll buy
a new door to replace it”

The farmer and his wife
thought him mad. But the door
never really fitted, so they sold
It. Pembery took it up to Lon-
don and sold it for $4,500. The
next day an American rushed

the defenders of human per-
sonality been scmeswhat com-
promised by the totalitarian use
made of it, or rather by its
abuse; e.g. in Germany and
Russia. ;
The fact that planned econ-
omy was made fo serve anti-
individualist regimes must rot
be taken to mean that it can- _
not serve a personalist society.
It is a technique makiqg for
efficiency. There is nothing in
the airplane to determine _nts
being used for transporting
bombs or medicine. So also a
planned economy can be used
for aggression and defense, or
for improwihg the lot of man.

It should be used fo free man
from hand-to-mouth economic
insecurity, to allow him to rise
above the level of animal life,
to give him leisure from
economie activity, so that he
may give himself over. to cul-
ture, arts, science, phitosophy.

That is the personalist and
in answer to

Planned economy must be
linked up, not with dictater- -
ship, but with political democ-
racy.
In a capitalist economy the
desires of consumers are €x-
pressed by purchases, indicat-
ing to producers whai io go on
manufacturing. _Each purchase
is a vote ratifying a decision
made by-a producer. The vote
is imperfect because falsified
by advertising. Yet in ideal
realization this system would
best attain maximum satisfac-
tion of consumers and safe-
guard their freedom of choice,
which is an attribute of-person-
ality.
In a planned economy, the
plan predetermines the quan-
-tity and quality of goods to be
produced. Thereupon it is ne-
cessary to oblige the consumers
to use the goods in the propor-
tions foreseen in the plan. De-
cisions thus come from above.
The planners wield economic
sovereignty; while in a capi-
talist economy the paying con-
sumers wield it. The latter re-
gime is more democratic.
This is true if we treat of the
capitalistic system of the first

MATCHLESS — Even though it
may not be the smallest book

Q. How can
druff?

A. A remedy for da i
to rub pure olive oil rzggffthls
scalp, then follow with a 00;
shampoo within g few hourgs It
also causes the hair to grow :

I get rid of dan-

in the world as claimed, it
would be a gamble to bet
there’s a smaller volume in
efis!ence. This tiny tome, on
dlspl?y in Monte Carlo, Mon-
:co, Is compared in size to the
ead of a pocket-box match,

England, carri Tine i b G
¢ es cel stains  the
coins of wisdom but eponged o 5 Y can be
7 a ut with alcohol. %
P et g . o ﬁg:‘: c:: T avele o < '!:3':0 ::‘JRR'?WING" 'I’ROUII.!—Trinca’s no donk
eather rain? oggin o knows th ey, she’s o smart

A,

Hot grease shoulq not be

T
S~ . P

DRI =~ &

e wisdom of the

da
y keeps the doctor ot play,” and takes her daily

owner Dr, Layrel Foxworthy, *

NEW adage, “an apple a
ration from

round to his flat and—too late
—offered him $12,000.
. In 1945 Mr. Jack Ellis was
browsing around old junk-
shops »when he came zeross a
drawing called «Vaughall Gar-

human purpese
the why or whither of planned half of the 19th century. Then
economy. The concrete content there were numberless small
of the plan must ber directedt 19 producers who were in touch

with consumer demand. Mod-
ern technique and monopoly
_have changed all that. A long -
time intervenes between pro-

this end. : an
But a further question 2rises:

“planned economy, V€S, pbut di-
rected by whom?”

dens.” He liked it. aud handed

duction and final sale and pro-

CROSSWORD
PUZZLE

ducers decide long before
knowing consumer wants. The

ke 8L

1. Busiie
3. At any tlve

8, Greek poew E
9. Bellow 36. Anclent Celtle consumer - not pemg consulted
10. Poker stake e Z till after the article is produced
i gfnqs‘:‘erre- 35, Draws —how can he still be sovereign?

19, Open court  40. Headliner There is no doubt that in the

THEFARM FRONT |
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Fourteen management prac-
tices for brooding poults from
hatch to eight weeks of age have
been recommended to turkey
growers by the Nutrition Coun-
cil of the American Feed Manu-
facturers Association. The re-
contmendations, which deal with
feed, water, housing and general
management practices were de-
veloped by the Nutrition group
after an 18-month study of all
research available from the 48
land grant colleges, the U.S. De-
partment of Agriculture and the
feed industry. .

- -
The recommendations de-
velloped for brooding pou_lts
from hatch to eight weeks in-
clude: - ..

» ¥ * -

Housing Management
1. With hover brooding of
poults, temperature at edge -of
hover -three inches above the
floor should be 95 degrees F. at
the start. Drop temperature 5
degrees each week to six weeks,
considering at all times the be-
havior of the poults. Room tem-
peratures preferably should
approximate a range of 60 de-
grees to 70 degrees F. thx:ougl}
tne first siXx Wweeks consisient
with good ventilation. Where
room temperatures fall below
those recommended, hover tem-
peratures should be increased by
5 degrees. After six weeks, room
temperatures should be as cool
as possible, provided the poults
are comfortable.
2. For hover brooding, a mini-
mum flogr space of 12 square
inches per poult should be pro-
vided under the hover.
3. No more than 300 poults
should be brooded in one unit.
4. Battery brooders are satis-
factory for starting poults up to
14 days of age. Provide 25 square
inches of battery floor space per
poult. ;

5. Where poults are confined
- to the brooder house. provide
1% square feet of brooder house
floor space per poult through
eight weeks of age. Where a
. sun porch is used, provide one
square foot of prooder house
space and one square foot of sun

porch space.
»

» *

drinking space should be al-

feet*

(b) During 3rd and Oth week
—24 linear feet*

(¢) During 5th and 6tb week
—32 linear feet®

(d) During 7th and 8th week
—40 linear feet®

8. The following minimum

lowed for each 100 poults:

(a) First two weeks—3 linear
feet* or two 1-gal. foun-
tains.

(b) Third and fourth week—
6 linear feet* or four 1-gal.
fountains. ;

(c) Fifth through eighth
week — 8 linear feet® or
two 5-gal. fountains.

Additional space should be

provided during hot weather.

* * b

General Management

9. A confinement ring (or
guard) at least 12 inches in
height should be placed approxi-
mately two feet from the edge
of the hover when poulis are
started. Gradually increase the
distance to three feet. Remove
at seven days. The guard should
be solid except in hot weather

10. Provide at least two inches
of suitable litter at the start.
The litter used should be free
from injurious materials and
reasonably free from dust. Stir
and add fresh litter as needed.
. ii. The use o+ tooste e op-

tional during the brooding per-
iod. If used, four to six inches
of roosting spacey per. poult
should be provided from three
weeks on. .

12. Night lights of 7% to 10
watts per brooding unit should
be used during the brooding
period to aid in prevention of
crowding and piling.

13. If and when picking starts,
debeaking or other preventive
metohds should be used.

14. Where it is desirable te
prevent fighting, wing clipping
or wing notching should be done
early in the brooding period.

*Linear feet—One foot of feed-
ing or watering space. For ex-
ample, a 4-foot tzough open on
both sides has eight linear feet
of feeding or watering space.

PROVED THE POINT

“your heart is quite sound,”
the doctor told the elderly man.

Feeding and Watering
6. Poults should be fed and
watered as soon as possible after
hatching. preferablv within 24
hours. (CAUTION: Be sure both
feed and water are being con-
sumed.) s
7. The following ~minimum
feeder space should be allowed
for each 100 poults:

with this function in mind.
Only in that way can the will
of the consumers remain en-
olirely safeguarded effec~
tive.
Thus the older money-vote of
the consumer would ncw be-
come a real vote having power
and authority. The result . would
be a true democratization of
industry, with economic issues
and aims decided in the publgc
arena of electoral voting. This
would substitute the present,
monetary evaluation of pro-
duction by a buman one deter-
mined by the people express-
ing their needs and demands
and preferences effectively by
their ballots.
L

and

This column weicomes criti-
cism, constructive or destruc-
tive, and suggestions, wise or
_otherwise: it will endeavour to
“answer any questions. Address
mail to Bob Von Pilis, Whitby,

Ont.
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“With an organ like that, you
| should have no troyble living
! till you’re 80.”

{ “But Doctor,” protested the pa-
| tient, “I'm 82 now!”

|

when a wire guard may be used. -

1 Peter 1:15-16.

Statistics say that Canada is

about 98% christian. But when
we examine modern society In
the light of the New Testament

standard of Christianity, we see
that ‘Christian’ in statistics and
‘Christian’ in everyday living
are much different. Immorality,
impurity, passion, evil desire,
covetousness, anger, wrath, mal-
ice, slander, foul talk and lying
have no place in Christian liv-
ing. Yet what common sins
these are among us today. Paui
aven calls upon  Timothy. the
youth, to be an example in
speech, conduct, love, faith and
purity. John makes it clear that

a mere profession is not suffi-
cient. He writes, “He who says,
] know him’ but disobeys his
commandments is a liar, and the
truth is not in him.”

The Bible condemns sin. John
write, “I am writing this to you
that you may not sin.” But we
dare not stop there. He says, “It
any man sin, we have an advo-
cate with the Father, Jesus
Christ the righteous.” If there
je sin we may find forgiveness
by coming to God through Jesus
Christ who died for us. We
ought to pattern our lives after
the example set by Jesus.
Drunkenness gets more head-
lines than any other modern
sin. This is because it figures in
so many murders, sex crimes
and motor accidents. 1 helped
remove three bodies from a car
wrecked when being driven
dangerously at 2 high rate of
speed. Another occupant died
later in Dospital. As we pried
Spen the doors empty liquor bof-
tles fell out. No one was sur-
prised. The accident was clearly
the result of the reckless yet
dulled mind of a man who had
been drinking.

We need not just statisiical
Christianity but applied Chris-
tianity. How happier people are
when they turn to Jesus Christ
as their Lord and Saviour.

FAIR QUESTION

P

A small girl was entertaining
her mother’s visitor.

“How’s your little girl?” the
child asked.

“Pm sorry to say, my dean,
that I haven’t a little girl.”

“How's your little boy?”

“I haven't a little boy, either.”

“Then what are yonrs?”

* » 1

. “What's up — has she turn-
ed you down?”

“She has.” -

“Rough luck, old man — but
don’t take it to heart too much.
A woman’s ‘No’ often means
Yes' "

“She didn’t say — she
said ‘Rats!"”

Upsidedown to Prevent Peeking * -

No’
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“What did T tell you.”

| “There!” exclaimed the doctor.
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LUCKY ON TOPSIDE ONLY-Good luck for the destroyer, bad luck
for any lurking: submarine,
in Mediterransan waters signifies.
this pattern of destruction with a
device, “The Squid,” which flings

attacking vessel instead of dropping them behind it

that's what this gigantic shamrocik
H. M.S. Barrosa fashioned
new depth-charge launching
depth charges ahead of the
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