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a wager.

Another -
trian who Y:;:rklctedlmaoncomderm”
able public attention was’ Mr.
Foster Powell. He wagered )
hundred guineas that he wouJ;
::ctk to York from London and

T: again in six days, and won.
= Tl most lamqus walking feat
- all time arising out of a
lagex- was that of Captain Bar-
:'a{. He wagered that he would
alk a thousand miles in a

thousand successive hours.

The amount at s
take w,
cﬁioxg and the last leg of t::
- Ne Wwas in the sporting town
ewmarket. As the nea i‘
::ha;sted walker appeared rw);
b;]S u.;t_v road all the church
of Newmarket were set

rirgmg in celebration.
b niv_t(}ila_v 'Queen Elizabeth ]
o lh Sir Walter Raleigh
- mt ; question came up of
) uch tobacco smoke i

. . &
;imed‘ In a pound of tobaccgorl
.é:ug'n for perhaps 200 pipefuls,
.. overexg.j and knight made a-
- ger 9n it. But how to make
ETt:st.’ That was the nrobhlom
A th? questi_(?n may be se!t};g
cou“_xs v:ray, annuonced one
o ler. “Let the pound of to.

N 0 be -burned, and the:
duelg(l;ed again when it is ren
th:esm tlc: as}_mes. The weight of'
betweeg :s:ré“ be the difference
— nes and the unburnt
hiS’It‘:)”'S method was adopted, but
= ;éoggfs tn;:t record e}ther

stake y
mq?}:{e sy d or what the
€ experiment

ly I;ms'cientiﬁc, anyzzsy e

waglellx-‘il:g the Regency period
was  very :

ixgsgg ’the “bloods.” Onepgg;]::

— on’s exclusive White’s

s frequented by the noble
i t;le wealthy, a member bet
= unfired guineas that he
e uallg from Hyde Park
er to Piccadily Circus qui
naked. o9
He won his bet i in
S t in a most in-
mOrdering the bottom to be re-
I.i.oved from one of his car-
ages, he walked, shielded from

Crazy Stunts To Win Wagers

Most stunts, whether crazy or
two m@‘“”“
reasons: publicity or to win

with great composure through

the fashionable Pump Rooms of

Bath. All who saw him were
impressed,

There followed a stampede
the young “bucks” to their ul;’ly
demands for the
ting of coats in

Ors, pressing
immediate cut
th; new style.
owards the end of the eigh-
teenth century there livedelgin
France the Chevalier D’Eon, He
had_ delicate features and dress-
ed Tz: a very womanish fashion.
is led to the legend th
Chevalier was not a man :: 3le

wealthy men-about-to
\ -town wager-
ed ﬁye hundred guineas. -
Being unable
prove the matter eithe
> r way,
they took the case to court S
the Gaming Aé‘t
. of
1845, the law would enforce a

1 Lord )

presided over o g
¢ _ gravely, pronounced
himself disgusted with such' &
case, but Aobliged to treat the
wager seriously. He gave judg-
ment of seven hundred pounds,
on the grounds that g
par}y had not proved the Che-
valier 2 woman after all.

brought by Lord March. He had
:;;ade & wager with a Mr. Pigott
'at a svxr William Codrington
would die before Mr. Pigott’s

3 I;ut old Mr. Pigott was car
ed off suddenly by a fearful
f}:tack of the gout, unknown to
€ wagerers at the time when
mle!y made their bet.
1s son claimed that since hi
ffanther had died a few hou;se t}:;s
ore the bet was made, ther
wzg no true bet. ; .
ut the jury did not

i tak

view and Lord M:ﬂrche ::;:st

Haddock ﬁlléts- n i
tinue to
a good buy through
is g ouits s::::ra ;};:t b§ke to a butter-rich crisp- [ crumbs
white-meated fish have been ex- | Th s. Note to eagle-eyed cooks: | Thaw £l distu
collent. Proms s e baking time and t | aw fillets. Melt butter i made rbance;
ready to cook and wa. ock fillets, | ture are correct That h.er}r:pera e shire nd up
the choice of man;tet—lf:ee v | nd fest C°°ki"é assure lgel'f};g:t P
shopper. Mild in flawy. ¢ Wist [1y cooked fillets—just done to .
sive and easy to prep inexpen- | the right point where th o ool e
#e readily adapteg igax;;nt;ez completely cooked, yet etyla\?;:
ﬁeﬁtiﬁe dish. If you're seek- ;iegx?xfms mild, and texture just- | fiat baking di
cal fish “;n;(i)r‘:kcf)o:rszn ehc:rn?mi- BREAD CRUMB FILLET PIE s
) e
really novel idea. Inctead o: 8| 1 package frozen haddock
fish fry for dinner, why not : mlleu: o this. Bak
flavored ﬁ;I!;h eﬁ]tl‘”itcsk—delicate- sauce easpoon Worcestershire . Bake at 450 deg. F. (hot $pny that I recognized as ane of
ets cooked to |3 tabl
€spoons vinegar

this year. Catches of thi

guineas of the bet and
costs.
thA;lot’her bet which ended in
tee aw courts (and much laugh-
xgn\evas magee as follows.
man bet another tha
::)(:S(I:ld produce three horses tth};:
g0 ninety miles in th
{nou.rs. As 'this feat seemed cle:.::f-3
tl)'; impossible he was taken on
€ wager being a hundred'

the public view inside
. % th ¥
;;:fe, nobody noticing hise lfaa;e
between the turnj
wheels! £
When a “buck”
grlod bet that he gvfoutll:!e s:z::ie
Brg;sed as a ha.wker, on Londox;
idge, offering new-minted
sovereigns at a penny api
and not sell one all day, h e
taken on, ey
He won his bet
ll);;x",reying1 on his w:‘;: Igggﬁion;er.
at a fen
coili;d be bought ggida ;g;‘;;elgn
B ni Spencer once made. a
peexou.a Wager and won it. This
cen: of the early eighteenth
ury wore the customarse
coat with tails, One' &-av;ml:z:
:,igei\rre(fj th.jat he would usher ixf
o ashion for coats without
The wager was
beft{ of five hundre;aglexyn:az .
% f1s lordship then proce.eded
eoatollows. He removed his tail
o .tsg]:t for a tailor and had
roundél cut off very neatly
A— 1lng the bac}( of the coat so'
g deave the impression that
-4 ad been thus made in th
t case, 5

flaky tender goodness between | 14 teaspoon salt

The w. )
€ wagerer, whe was also g “pastry” layers of subtly seas- %
“ teaspoon pepper

TABLE TALKS

é dane Andrews. e
. ok i S
AND WHEN THE PIE WAS OPENED" B i .
, of fowering 10D U the
:.rli:&. :bmida’ﬂ;i"fo
at once. Tt wis an o

narrow crevice, tightl

more later I emer

alam. o2

three dingoes almos;

foot disloged a large

be | oned enriched ¢
bread crumbs | i
s| 3 cups soft enriched bread stones and  spinifex,

add Worcestershire on again, up and up

sauce, vinegar, salt and pepper.
ad crumbs in bowl;
elted butter mix-

ture to just moi
sten. Pat h
bread crumbs out in bottom a‘g five hundred

remaining butter sauce over
'gzir;s) elaoblminutes or until fish
sily with fork. Cut i
e ; ? n
Serving size portions with sha.rt; a4

| Makes 4 to ¢ servings,

wag, duly harnessed three fine

trotting horses and
set the
m off Practically every nuiritionist

stresses the fact that

! the aver-
age Canadian family doesn’t ee:t
neaxt'{‘y;o entouih cheese and eggs
— of the finest
have and, ‘in additis pacabys,

“Three times thr

thx;lt]y is ninety.”
e horses covered th i
; e th
(r’mle course, shoulder to sh;fxtl}-’
Tzr, x;nd the bet was claimed,
€ claim was resisted, the law-
ye{s were brought in
n court the judge d' i
the plaintiff, though ;c;gf dpﬁgf
ple wg:]d agree that it was a

So here are a few cheese and

Yyou'll find worth while,

poCl:EESE OMELET
; un i
= f;xc;:p a‘c‘tnons were quite com- o g e
ic a century ago, T
I 1845, the Gamink Act 1
passed, Sluce when no bettin
transactions are enforceable, 5

3 tablespoons water
35 teaspoon salt
15 teaspoon pepper
(l: teaspoon butter

ut cheese into smail pj

ail

Beat eggs until bubbly. Atﬂe:reas:
pepper. Melt butter in
our in eggs. As mixture
gently lift eggs
to allow uncook-
_ Trun to botto
pan. Continue tp do this r:ng{
88 mixture is cooked
d has a cream
Pearance. Loosen edges

pleag the Gami
:glnsxdered dishonourable, and
thisy the unscrupulous resort to

shelter provided by the law

ng Act is still

sets on edges,
with a spatula
ed mixture to

Nor hell nor he
ave! 1
S e M
Who loves the rain,
And loves his home,

His leardshi
P next t i
gold-nobbed cane and ogviglkl:;

And looks on life with quiet

e ———
T S T

et all around with spatu

—Frances Shaw slide sgatula under o

Fashion Takes
Peek-a-Boo at
Surrealasts

Thel li_ghrweigh’ picot Paris orig-
mal in a peek-a-boo fashion

which the young lady is model- -

ing, at left, isn't causi

look of wonderment. Th:gsh::,e:,
b.elow:, are to blame. Shown'
first in Paris, Franch, shoe at
.Ielft looks upside-down when
it's rightside-up. This heel-to-
foe !'nodel is said to have been
msp':red by the works of Picas-
s0. “Geared” 1o the little model
at right are the works in metal
(?f artist Fernand Leger. Metal-
Ifc toenails and a wrought-iron-
like heel complete the creation.

g;ateBcheese Peel
€. Beat eggs ¢

€ges, onion, fni]lt(lu bUbb]y' -
and pepper, Greas
casserole or baki e
range half th -
bot C

0
geese and to
i Leead. Pour gyer bext
h:“stax‘ld until the

225 absorbed 7
S (ab?ut 20 minut°:)v S Ay
$25° F Bake 1 o OVl

loosen from bo
ttom of
Place cubed chee: pan. CHEESE- v, i
e o s T |8 () e e | round 1o the sy Ve, 20
€ ¢ . | :
Maei:e and carefully Ilift out, 4 stalks eelery e ! of my Pm:eun 'a:on S—
s 2 servings. 6 sprigs parsley ! Movement was imnossi‘iﬁ th.e‘;‘l’-
. V4 2 e with-
EGG B!:EF ;,]E 15 ::mn seasoned salt 33;‘;;,,.;;"; when I continued
- / n e 3 .
1 (120z.) can corned beef 1 tablCSpoo pepper : ted. — Fro; y x’hlsked into shel-
% cup grated cheese - % cup mayol:m,:jmon juice Land,” by n:irtz Saw a Strange
Z ::Ps cooked or canned peas dressing se or salad ur Groom.
Y te&lg:poon salt ' s(:uz:') Jar prepared cheese v c;nexl;ot fight for love, as’
1% t v may do;
- ‘:;fgoon cayenne pepper 8 slices rye bread | We should be woo'd, and
. ;:gzonthsorseradish { éttablespoons butter | not made to woo were
ven at 350° F art ov = | ]
shallow baking dish (i{ease sl e Pg}v.t;(n at 350° F. Drain —Shakespeare,
hash from can and cx:umbleefr{ove fork Cho; e(‘ ]mto Pieces with ¥
bieces with a fork e fine. Stir in —or.”. 2nd pars]
diagonal line in | Arrange in - Stir in seasoned sajt i
Sprinkle grat, in baking dish, per, lemon juice and pep-
Dol et choce oy | 2% M vt v S
: e = 4
‘l;zs;n. Beat eggs until f&%iff tuna m,»x(t’Ureyes bread with the
= dishsafl:t' pepper, and horst 4 slices wit}; bﬁiead remaining
and h: OUT €88s over the peas on top of the ty ter and place
ol n;sh. Bake for 20-25-min. Put in shallow bna.smef_id slices,
. Makes 4 servings. | cheese sance aking dish, Melt
GR e | sandwiches - B:;?d pour  over
ILLED CHEESE AND EGG | Makes 4 servings e 20 minutes,
. SANDWICHES iy bt
1 :tralks celery : CHE >
72 een pepper & ESE PUFF
o5 hard-cooked eggs ’f :ll:ces fresh bread
%% teaspoon salt . #2 1b. cheddar chees
% tea 4 eggs e
A aspoon pepper i e A
l/- €2aspoon onion salt ! 2 tep milk
5 Ccup mayonnaij | 74 teaspoon s3]
d . aise or salag | 1 tea. t
s ressing I : Spoon dry mustarg
slices white bread ! Remo‘.e crusts ¢
4 slices processeq h | Cut into smgy Tom bread:
Remove leaves ft eese | cheese. Sepq cubes. Grate
wash and chop ﬁn£°m celery; yolks of e v‘"aie Whites from
?rtletm end from green‘pepgemove light ang éghihiﬁﬁat yolks til] g * 5
0 s i : TS 3 rhi " ; %
chop tr:?)zlrls:}l;c‘;: Shell eggg acnudt ,c,fﬁ‘l"msaﬁdd bread cuiis“fﬁgge . SHE : ,
1X celery, gr, ,» and muy 4 se, ‘S
gll:p?gg:f{f % Deope)r’ 5;1?52 5;5\ ;OgEther Well‘lsnggt to yolks, Leigh Ais D”thM—Adre” Jonet
ogether. Add mavy - rea - ¢t oven. gt € young man'
and mix in Jj mayonnaise ole. Be: S€ a medium dream of wh, ®
filling o 1 EPLY- Spread eq | encugt  S88 Whites casser- | joyes at he expects of
our slices gg- €nough tg until firm love.” At least, that's th i
op e 3 of br 0 hold g . s the opin-
bread :lci}cle w'}t;ha - remai:i?% gegzlies:r igg yolk :ixtugea'}m ; 'Qc:':pht;: s'::. American Phgfo-
cheese over ‘ace a slice whites. Pour 3 = iety which n d
g top of of serole ang p, ur into cas. her “The G. ame
wich. Preheat brol; each sand. M ake for 40 m; e Golden Beauty.” Th
; rolier, akes 4 geryj minutes, 60 phot - 5 -
Wiches on broiler racy 5:; ;‘;nd- i ervings. : i aof?;:e alsold gave her a
ace gold camera.
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s b By dim
ness of fb? o imp“-‘s‘i\:m?.
hidden vajjey : -

commenced to tuft
up as I dropped do:«n

with  undergrowth
fo
two hundred yards, Anrho.au- o

ax ey ged I
8i0pe 01 anoiber valjev —

face. They
Paused a fr;
:ws;econg;] wheeled n;iz ced
y while I serambled i
ly onto a rough congihmed.
outcrop to see more of t

which rumbled an
cohsiderable neise, ?I‘hz
had disappeared complet
:he ecl'}?hes started up
uros. ey went hoppi
differens directions, rgt‘:;?

awhile to look 2bout at th

credible strength and grace,
thEvent}xaﬂy I secrambled twé
ree miles east of the main OT
gas, and entered a canyon abou;
feet deep, angd less

ish. Lay thaw than a hundred f :

glae.ts. over this. Cover with re:.l tween sheer red Wael‘lns' wide be.

ining bread crumbs. Pour tinued up it for half ,aa?nq]mx;
ile

and tender.
can go in just as soon as
These things love the
ather and thrive
when planted
class are the sweet

alyssum, and other

scramble out on to a rocky bal-

the front legs of
the E
dome I had seent the day before
s : of the ele ;
ife and serve with flat server, ;l:; o}:l g risgxhjztgm
undred feet to my r
The “leg” was h e
3 5 ollowed i
me with caverns and overhbaerlx:

P cool wet we
past and longest
early. In this
as, COSMOS,

themselves.

den peas are
these will stan
. The semi-h;
sually survivi

rtainly set
nclude beets, carro
born in the vegetable line and

etunias, asters, balsam and so

ch, that will
antly if the mercury

pw 32 degrees. There is no use Ro
yalty
of these outdoors jn London that is, by repute,

ind of see
nore than just high
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Plan Anyway
matter what the
may say,

that spring is just around
Even if we cannot
y get out and dig for a
weeks yet, at least we can
by the fire and plan the gar-
n we are going to have this
. And a little planning will
ove useful as well as pleasant.
this, a Canadian seed cata-
will be most useful. These
packed with all sorts of
al information such as the
ights of flowers and the color
d the time of bloom. In vege-
jbles, we learn whether they
. hardy or tender, how much
om they require in the row,
at sort of special soil and sun
eferences they have.
ch information we can plan a
ntinuous show of bloom in the
bwer garden and we can get
e utmost out of vegetabies
om even a tiny plot of ground.
ot a Feast or Famine

The modern garden is
pnger a feast and famine propo-
tion, with more peas, beans cr
orn than we could eat for a
eek and then none at all, or
yith a great showing of bloom
n July but not a single flower

With planning, there is no
eason why either flower or
egetable garden should not be
rielding something every day
trom the first blooms and greens
n the spring until long after the
sround is frozen hard next fall.
Very conveniently, most flow-
vegetables arrange
emselves into three
anting groups so far as the
Canadian climate is concerned.
In the seed catalogue the usual
description is hardy, semi-hardy
The first of these
the soil

which normally

In vegetables

ther-
or . the
the

With

In the vegetables:
radish, spinach and gar-
all hardy. All
d quite a bit of
ardy group will
e a touch of frost
ut they don’t like it and it will
them back. These
ts, beans and

falls be-

d. Suitable seed is of a girl walled
quality. It the rooms.
seed of varieties especially She was th
elected 7und for Canadi
Bitions:
I cans that the v
pproved and
anada. As
actor in gardening
ne has absolute con
Bost is negligible, nothing but

all coits fiddler; ;and when D
! it also he slew her an
ariety has been | pady in the wa

Just follow these tested rules,
as by the richest, most
famous and most beloved
thrushes of the day:
1. Start out to be an actress,
2s Dinah Shore did.
2. Start out to be an artist, as
Patti Page did.

Start out to be a dancer, as

cated, just keep singing, as they
all did. For there is no simple

path to thrushdom, and these

girls—the top stars—all achieved
fame in different ways.

Dinah Shore and Joni James,
for example "are perfect con-
trasts. Miss James is celebrated
as record’s “Cinderella Girl”
and not because of a glass slip-
per. It took her just one record,
the smash hit, “Why Don’'t You

-4

Believe Me,” to establish her as
a big star.

said, “Voeal by Dinah Shaw.”
was just a scared kid then
scared to do anything

for several years. 2
Dinah never particularly
wanted to be a singer. As a
starry-eyed teen-ager, she fixed
her starry eyes on a career as
an actress: In fact, at Hume-
Fogg High School, in Nashville,
she was the leading lady in the
dramatic society. (Leading man,
incidentally, was Delbert Mann,
now a top television director
with the Philco-Goodyear TV
Playhouse.)
She always sang, but just for
fun. She was going to be an-
other Helen Hayes, and Helen
Hayes was no thrush. So, after
high school, she decided to storm
New York. Her-mother had died*
when she was 15, and her father
was set against the little girl
going to the wicked city. ! 3 .
| appraisal, Dinah gradually grew

in popularity. She achieved her
first real fame on a great radio
show, “The Chamber Music So=
ciety of Lower Basin Street.”
And .she went nation-wide on
the Eddie Cantor show. A re-
cord, “Yes My Darling Daugh-
ter,” helped, too.

It was a long pull for Dinah

_Shore.
It was quicker and easier for

But Dinah went. Her father
wouldn’t help her financially, so
she sold her camera and en-
larger (photography is her
hobby) and lit out for Broad-
way with a bankroll of $232.
She was lucky. Inside of three
months, she was embarked on
her career—but as a singer, ot
an actress. She switched for the
best of reasons: got a job sing-

g.
It was a spot on a local New
vork radio station. At first,
there was no pay. But it led to
occasional band dates, complete
with money. And there was a
two-week engagement at the
Strand Theatre at $70 a week.
Then an NBC executive heard
her and soon she had her own
15-minute show.

L *

Dinah recalls, “I was always
nervous. I never sang well at
all. I don’t know why anybody
liked me. My father used “to
write me letters saying. ‘Save
your money—you can't sing like

JONI JAMES: A thrush Yviihoui

a sound is nowhere at all. Gracie Fields'.

“NHyring my first five years,”

never a pushover.
Joni is a tiny Chicago girl,
who'd been studying dancing
since she was 12. Ballet was her
dream. She lived it, slept it,
studied it. She worked as a
baby-sitter to pay the $1.50-a-
week tuition for ballet classes at
Chicago's Children’s
Drama Group. Later, she worked
in a bakery, icing cakes.

Still later she modelled —
underthings. She’s a dark-

haired beauty, with a model’s around who've never made it,
figure.
since Joni is bare
All her earnings went for dance

» ”

ing lessons. She—like Dina—

DINAH SHORE AND MELISSA: It was
called “Yes, My Darling Daughter”

But, despite this modest self-

of

A tiny model’s figure,

sang for the fun of it, but there
was never a thought of a singing

career. .

She had a brief fling as a
dancer, on a Canadian tour, then
was laid up by an appendicitis
attack. While recuperating she
sang. And—this is real life, too
—somepody heard - her, offered
her a record contract, and her
first record was the biggest hit

While their bac
James. But stardom is fer, both Dinah Shore and Joni
James have one thing in com-

mon. And this item is what
makes them singing stars—their
voices are distinctive. You can't
mistake them. You can always
tell Dinah’s creamy voice and
Joni’s tear-spattered sound.

Civic | top students of the field, it is im-
possible to achieve fame in pop
singing unless you have a voice
that is quickly recognizable.

nowhere.

a long road, but a record

And, in the opinion of many

There are many great singers

simply becafise their voices lack
ly five feet tall. any - distinguishing sound.

A thrush without a sound is

cheese is graded by Federal

the place where Gilbe
Sullivan scored their

among the flowers.
h i oup, A 550k
iy l;lat!‘::srealligﬂ tengf:mirberg cess, “Tr:;l byl J?ryit' litrto tbg
1 : - : 1 demolished at last. attracte
elons, dehiias, gevew PoC sy Londoners and visitors for al-
<eenéil it

M A most a century unus
Blitz casualty. The
is one of the playhouses

came a

sking an 3 Pees
ofore both the air and soil aré
haunted. The story goes that
ally. N g A1 S o 114 years ago, when the theatre
pet 18 LF was ' being built on the site of
Few Cents, But Vital an ancient dwelling-house,
Nothing is so vital as the right workmen came aCross the body
up in one of

tested officiaily for chamber, She is, however, un- -
seed is the only able to rest in peacel and at
over which certain seasons wanders about

trol, and the the theatre.

Ghost Still Walks

The little Royalty Theatre in

Dean Street, Soho, famous as
rt -and

first suc-

e sweetheart of a
assion died
d concealed her
11 of the death-

5-6” from h ‘
Utfis or unt??L v in-
and  bubb]

wiches, » Makes 4 gopg

CHEESE § .

3 TRA

“8 lsl:lces day-old breaﬂA

72 Ib. chedday chees

1 smajj Onion ®

3 eggs

2 cups milk
teaspoon Prepared

Vl teaspoon salt v
; teaspoon Pepper

€move crystg from by d

: ead.

nion; Ch0p

» Mustard, salt
- medium

dish
e el 3
ve?read. slices o

P with rem

tom,

(!lnn‘-- L
wenAvVILE BY m

OT—Pedi.caby, half

Popular because legs expen;

once, g 2
S 4 Seryingy, . O taxis they
o '

aipei, Formosa’s cap
e - ! osa’s capital,
PPly a mauor.yﬂ portion o:’:h:ne:p'i‘:;;sﬂ::ﬁnw”
.

servingi : o
ing ot garages such o this . Thkycb-hclf ricksHa, ger

{ graders,
| show over 94 per cent to be of
Canada First Grade quality.
- »* & *
Concentrated milks and ice

Much interest is being shown
in the recent development of
antibiotic products, such as
streptomycin, and their possible
use in combating bacterial dis-
eases of agriculture crcps. of
these diseases, fire blight is very
severe on apples and pears. It

is at times particularly des-
tructive on the widely planted
Bartlett pear. Outbreaks of the
disease are feared by growers
because disease development is
sudden and rapid and the toll
is heavy in loss of branches,
limbs or entire trees. Further-
more fire blight is a most diffi-
cult Aisease to control, and to
remove all of the numerous
cankers requires hours of care-
ful pruning. It is encouraging
to learn that results of orchard
trials show that strgptomycin
applied as a spray reduces the
incidence of the disease. It may
well be that in the future this

growers with a helpfu

control program for
* * B

(p.p.m.), time

4 st should be considered.
ke ¢ PHILOSOPHY AND THE
. SEARCH FOR WISDOM
M’-' g use'ed éohsay thatala To be a philsospher is not
pearing of B:;h: a!\c:;m eSer' merely to have subtle thoughts,
ays remind g’ od theat the nor even to found a school, t}gt
o on S Mg \:gt. e aris so to love wisdom as to live
pPhroduciion's tes n;;]or geat‘ according to its dictates, a life
des s g . % of simplicity, . independence,
5 : s magnanimity, and trust.
—Albert Spalding. i et ey
. 13. Aftirmative 38, Pull-hard
19. Least 43. Lure
CROSSWORD 22. Revolving part 45, Kind of drum
23. Sheep 47. Legendn‘ry
1 - 25, Cooking city of Bl
PUZZLE utensil Dorado
27. Author of “T'he 48. Commence
2 Ageof :g %tofcl:l ngs
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perience on the use of strepto-
mycin will no doubt yield data
and information to permit more
specific directions for. commer-

cial use.

Milk production in Canada
has increased 7-4 per cent dur-
ing the past fifteen years, most
of the increase taking place._in
the last two or three years when
conditions favoured such in-
crease, D. M. Beattie, Associate
_ Chief, Dairy Products Grading
and Inspection Services, stated
at the annual convention of the
Saskatchewan Dairy Associa- |
tion.

antibiotic product will provide
1 aid in the

fire blight.

Much remains to be learned
about the desirable dosage rate,
time of application, number of
applications and the effect of
environmental conditions. Pres-
ent suggested dosage rates vary
from 50 to 100 parts per million
of application
from early bloom to early cover
{ snrays, and the number of ap-
plications from 2 to 7. Environ-
mental conditions, such as tem-
perature, rainfall, age of trees,

th, and the
danger from fire plight in the
area must be considered in de-
termining how the antibiotic can
Le used to the best advantage.
Antibiotic sprays are likely to
bewexpensive and for this reassn
their use may be limited. Tem-

t and the
disease is not likely to be
troublesome in the bloom period
1 it the temperature ranges be-

low 60 to 65 degrees F. Above
hese temperatures, the chapces
of infection ~increase, but de-
of course, on the presence

ot active blight .or on overwin-
4ering cankers - within ihe or-

* conditions.
*

Further investigation and ex-

- = *

* * *

Use of fluid milk as such in- |

creased 11.4 per cent in the
fifteen-year period, said Mr.
Beattie, due to increases in
population and continued edu-
cation and publicity on the food
value of milk.

Over the same 15-year period

milk utilized for manufacture
of butter decreased by 7.0 per
cent. In the years 1935-39 over
53 percent of Canada’s total
milk supply was made into but-
ter, in 1953 only 46 per cent.
Butter continues to be the larg-
est single outlet. with fluid milk
next at 30 per cent.
* * o

Milk for cheese has followed

a similar trend to butter. In the

1935-39 period 9 per cent of the
milk went into cheese. In 1853
only 5 per cent was soO utilized.
There is a trend toward larger
and fewer factories, many of
them equipped to manufacture
other dairy products as well as
cheese, depending on market

* *

Consumption of c heese by
Canadi-ans is disappointing.
There has been a slight increase
in per capita consumption the
past, few years, mainly attri;
buted to improved packaging
and a genuine desire by many
retailers to sell cheese of bet-
ter quality. Canadians do- not
yet seem to consider cheese as
the main dish of a meal, but
vather a sandwich- proposition
or the small partner of some
varieties of pie, says Mr. Beattie.
Practically all Canada’s cheddar

and the results for 1954

cream required considerably
more milk by 1953 and their
combined requirements of i
increased by 5% per cent.

“P(.acket” Piano

Brilliant pianist Moiseiwitsche
who will be sixty-five on Febru-
ary 22nd, owns a silent, dummy
piano in the shape of long suit-
case which has travelled all over
the world with him. He uses it
daily for exercising his fingers
and frequently “plays” it just
before a public performance.

After he had perfermed in
Holland some years ago, Cus-
toms officials were puzzled by
the dummy piano and ask
what it was. Moiseiwitsch ex-
plained its purpose and invited
an official to play en if. When
no sound was produced, the cus-
toms men looked ‘even more
mystified.

Then another official ex-
clained: “I remember seeing one
of these things before. A fellow
named Moiseiwitsch - has one.”

And no further trouble followed.

During an Australian tour in

Christian is to be
earth and the light of the w!
He must not lose his savour nor
hide his light. In the dark ages
the Christian tended to hide his
s more likely to
Either is bad.
“Owe no man any
thing, but to love one ano
The debt of love to each other
can never be fully paid. Many
other debts are being paid these
helped on the way up. days by ihe

purchased arti
credit buying may
business but

light; today he i
lose his savour.
Paul says,

% N

cle. The wave of

> & it finally proves

very trying on the nerves of
those who yield to the temptation
of overbuying. The frustrations
will be remembered when the
e temporary pos-

pleasure of th
session will be forgot
ticularly is this true when the
article was decidedly a luxury
and not a necessity.
the year. . , We bring some triails on our-
kgrounds dif- seles. Others come, for which we
can find no apparent cause. How-
ever there can always be a pro-
fitable result. The sufferer can
learn to glorify God by suffering
as a Christian should suffer. He
may even rejoice as he considers
himself a partaker of Christ’s
sufferings. Not all achieve this
point of victory
do are a marvel to their fe
men. Their lives inspire. Let us
not suffer as an evildoer or as &
body. If we suffer because
our stand for

P
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but those who

we have taken
Christ there is no occasion for
shame. We may glorify God in

o i

1923, the pianist was beguiling
the time playing a piano in the
train’s drawing-room when it
chanced to stop right in the
middle of the huge desert divid-
m South Australia.

stopped playing
looked out of the window and
ed to see dozens of
scantily-clad aborigines
round the window staring open-

Moiseiweitsch wore a velvet
suit with a lace collar when he
made his London debut as a
in 1909. A native of
he became a British
citizen in 1937. He loves London
more than any other city in the

R

The true medicine of the
mind is philosophy.

Upsidedown to Prevent Peeking
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me nervous.” In his 51s
H ]

JUST EOR KICKS—When George Murphy, left, visited Jimmy

_ Cagney at MGM’s studio in Culver City,

I~ villians go to reminiscing about the

i- into & vaudeville hoofing routine.
EA ~isbiivae harmiies “that auy up

the two former vaude-

“good old days” and went
seen only five of

"that there on the screen makes
t picture he'll costar with Doris Day in
“Love Me or Leave Me."




