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Where is “Bill”’ Fields’ Missing Money?
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Tales of Eccentric Comedy King

Calling all bankers! Have you

an account in a queer

sounding
mame — such as Felion J. Sat-
chelstern, Mahatma Jeeves, Pro-

earning $1,000. a week as the
“greatest juggler on earth” did

sent home a letter and ten dol-

fessor Curtis T. Bascomb, or lars.

Mortimer Snavely — that was
opened some years ago by an

American?
It you have, it is very likely
that your bank is holding some

In later years he had a man-
sion in Hollywood with the usu-
al lavish swimming pool. But he
could never be persuaded to use
it. In fact, he shuddered violent-

he attempt a reconciliation. He

Believe it or not, but the cook-
ery experts for a big manufac-
turer of cooking oi)l have come
up with a recipe for a no-roll
pastry which is made right in
the pie-plate. No mixing bow! —
no bread board — no rolling pin
— sounds incredible, deesn't it?

This pastry is said to be quick
and easy to mix; they do say

- éTABLE TALKS
eJan-c Andrews.

p—
15 cup nut meats

Brown sugar

Sift soda with flous. Agq
sugar. Add other ingredients o.
cept brown sugar and mix we
(it is not necessarv to bear)
Pour into greased oan Sprinkie
brown sugar over_top. Bake 3
or 30 minutes at 350° F

-
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No ill effects have bee# found
to result from absorption of
rine from drinking water, s¢
is no cause for fear in this

Painte To Check |

When Buying Meat

How would you score at a
meat-judging contest? If you're
about average among Canadian
housewives, you buy close to
600 pounds of meat a year. And
if you shop at self-service
counters, you are judging meat
several times a week. All this
A hould ; .
something of an authority. But
if you are doubtful, here are
some pointers.
When buying beef, choose cuts
that are a deep rather than a
bright red. Be sure the texture

LW

ly every time he saw it.

The reason was that in his
is velvety smooth, not wet and

shiny. The fat should be thick,
white and hard—never yellow
or a creamy shade. Scm\tinize
the bone, too. It should be pink
with a soft-looking covering. If
it's a roiled roast for Sunday Uzziah
dinner, the lean should be well right in the sight of the Lord.—
marbled with veins of fat. An and he sought God in the days
important point to remember of Zechariah, who had under-

Sweet potato pudding is -
sidered a real delicacy. You ang
your family will probably (ke
it too, and here’s now to ma%e

it.
SWEET POTATO PUDDING .
1 “egg ¢
3 cups grated raw sweet potag,
15 teaspoon cinnamon
14 teaspoon each, cloves, :|)

of the missing money of the
eomadian W. C. Fields who died o
en Christmas Day eight years teens he had got his first pro-
ago. fessionul engagement as a jug-
The great comedian had often gler and drowner—or, rather,
starved as a tramp before his “drou'pee"—on an amusement
genius lifted him to wealth and pier in Atlantic City, New
the experience had left him with Jeasey, 1\for ten dollars a week
an caKes.

a horror of ever again being " =2
The pier charged no admission

trial

Unfortunately many of our regard.
rivers have become contaminat- * :
ed by wastes from household In summer camps, farms and
and industrial waste water. As homes using well water or
it 1s often necessary to use water water from sources open to con-
trom such sources it must first tamination, it is a wise precau-
be made safe,.otherwbe disease tion to chlorinate the home sup-
such as typhoid may be spread ply. This may be accomplished
in the water supply. by the additior of a few drops
Rl e of any commercial hypochlorite

that it never gets tough, never
shrinks, never ballocns and al-
ways stays erisp no matter how
moist the filling

All you co, for a single crust,
is sift into a pie pan these dry
ingredients: 1%2-eups sifted flour,
1% teaspoons sugar, and 1 tea-
spoon salt. In measuring cup,
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Wherever he went, on tours
that carried him around the
world, he would open a new
bank account by paying in most
of his weekly pay cheque and
use some grotesque-sounding
rmame. Then he would go away
Jeaving the money in the bank
:tnd apparently forget all about

In time he came to have about
800 bank accounts in banks all
over the world.

When he died his executors
set out to try to trace these ac-
counts. They are still searching
and after eight years they have
succeeded in running down only
thirty of them.

Some hundreds of thousands
of dollars earned by this king
of comedy remain undiscovered:
they lie in idle acounts in Eu-
rope, America, South Africa and
Australia to the credit of Pro-
fessor Septimus Schmelling-
horne, Henry J. Spitzburger
and others.

Nevertheless, Field’s recover-
able estate amounted to nearly
a millicn dollars. He willed that
it should be used to build a
home for white orphans.

This man’s fear of being short
of money, a heritage from the
days when he slept on park
benches, under newspapers, also
led him to carry enormous sums
about on his person.
Once when setting out for

California in his limousine, he
showed New York reporters
$350,000 he was carrying—in 1,-
000-dollar bills.

His legacy to white orphans
was not without its ironic side.
Claude William Dunkenfield, as
hg was until the stage discovered
his better-known name for him,

to see Fields and the other
artists, but made its profits from
the sale of sandwiches and beer.
When business was good Fields
juggled. When it was bad he
“drowned”: that is, he would
fall off the end of the pier and
pretend he was drowning in
order to draw a crowd.

The “rescue’ would be carried
out by a fellow-artist, a sword-
swallower¢ Saved, Fields would
be carried into a bar and rolled
on a barrel while barkers urged
sandwiches and beer on the on-
lookers.

When he was hailed as the
greatest comedian in the world,
W. C. Fields presented us with a
heavy, belligerent, pompous fi-
gure with a fruity alcoholic nose.
As he would sometimes admit,
the nose was not made-up but
had been acquired with the help
of whiskey and gin bottles.

Once Fields and his booking
agent, Billy Grady, were lavish-
ly entertained with Irish whis-
key by a friend. They left their
host’s Long Island (New York)
home at four o'clock in the
morning in Fields’s car. In the
back of the car were several
quarts of whiskey—a parting
gift. Their minds were hazy but
they had an idea it was snowing.
When their minds cleared, a
tropical sun was shining in the
hotel window and palm trees
were waving before their eyes.
Fields was relieved to learn that

They rang the bell and the wait-
er surprised them with the news
that they were in Ocala, Florida.
Worried, Fields hurried to look
at his car; there wasn’t a scratch
on it. The perfect timing that
had enabled Fields to juggle

was one of the few men to try
seriously to make himself an
orp}'.xan. Up till the age of eleven
he_ lived with his father, a strug-
gling fruit pedlar in Philadel-
phia. Father Dunkenfield chas-
tised his son.

Qne story says that Fields
ruined some of his father’s stock
w1th‘clumsy practising of the
juggling art of which he was
later to become such a master.

anything—eggs, boards, cigars,
hats canes, frying-pans, dishes,
shoes, flat-irons, cigar boxes—did
not desert him when he was
dx;iving a car. Deep in his cups,
Fields could juggle five ivory
balls.

.Once during his juggling act
his hat and his cigar dropped
together by accident. Without
any excitement, Fields caught
both and juggled them along

THEY CALL IT “UNICYCLIST“—Solemn-faced Terry Bociurkiw has

never seen a creature quite like the skinny, many-limbed one

one on the wheel, and who has? Called simply “Unicyclist,” the

modernistic statue by Raymond Finak was shown at the outdoor

sculpture exhibit. The conventional statue in the background and

the stone dice player at right doesn’t seem to interest two-year-
" old Terry.

How Canl?

Q. How can 1 remove the lime
deposit from a teakettle?

A. This is caused by hard wa-
ter. If the kettle is alummum or
iron empty it and heat it cau-
tiously and slowly. As the heat
expands the metal the deposit
will crack and can then be re-
moved. If there is not much de-
posit it can sometimes be re-
moved with vinegar if allowed
to stand in the kettle until the
lime dissolves. Add a little salt
to the vinegar. The deposit is

Grady saw the palm trees, too. 1
|
|

dissolving if little bubbles ap-
pear.

Q. How can I make a good
solution for cleaning painted
walls?

A,_ Use 1 cup of kerosene, 1 cup
of vinegar; 1 cup het water. Ap-
ply with 2 cloth, then wipe
thoroughly with another soft
cloth.

Q. How can I aveid frosting
that runs?

A_. Add a half teaspoonful of
pakmg soda to the boiling frost-
ing and it wili keep it from run-
ning.

Q. How can I get rid of centi-
pedes?

A. House centipedes feed on
roaches, ﬂjes. spiders, and other
pests so if one is seen in the

two coats of floor paint, 24 hours
apart. After this, use one or two
coats of waterproof varnish.

Q. How can I give a fluffiness
to blankets?

A. After washing and drying
woolen blankets, whip them
with a carpet beater. It will
make the wool light and soft
again.

Q. How can I remove spols
from wall paper?

A. If dry bran is rubbed cn the
spots it will absorb a good deal
of the grease and dirt. Grease
spots can also be removed by us-
ing blotting paper, placing over
the spot and placing a warm
iron over the raper Do not have
the iron toc hot.

combine % cup oil with 2 table-
spoons cold milk; whip with
fork and pour 2ll at once over
flour mixture, Mix with fork un-
til flour is completely dampened.
Press evenly and firmly with
fingers to line bottcm of pan;
then press dough up to line sides
and partly cover rim. Be sure to
press dough in uniform thick-
ness. To flute, press dough lightly
with fingers. Do not use a high,
fluted edge.

For baked shell, prick entire
surface of pastry; bake at 425°
F. 12 minutes, or until lightly
browned. Cool before filling. For
unbaked shell with filling such
as custard, pumpkin, or pecan,
bake at 400° F. for 15 minutes,
then reduce to 350° F. and bake
until crust is lightly browned
and filling tests done.

. - -

According to the lady who
sent it to The Christian Science
Monitor this cake recipe is “al-
most fool proof and the cake is
delicious even if it falls.” It's
easy to make, requires no frost-
ing, and keeps well.

FRUIT COCKTAIL CAKE

1 cup flour

1 teaspoon soda

1 cup sugar

1 cup fruit cocktail (small

can)

1 egg

1 teaspoon vanilla

spice, and salt

2 cups milk

2 cups brown suzar

4 tablespoons melted butter

Beat egg slightly. Ad? .
other ingredients and mix we))
Pour into a but.ered bakine dish
Bake at 325° F. for 45 minite
or until well browned, stirrin,
occasionally. Serves 8.

. - Y

Now that we're “down souw
here’s an ancient recipe for con
bread — easy to make and. |
might add, with the proper a-
companiments, very easy to eat
And erjox!

CORN BREAD
1 egg
14 cup sugar
14 cup yellow corn meal (scant)

1 cap flour

2 teaspoons baking powder
14 teaspoon salt

1 cup milk

2 tablespoons shortening,

melted

Sift together corn meal, flour,
salt, baking powder, and sugar
Add egg and milk and stir quick-
ly until well mixed. Stir in
shortening. Pour batter (it will
be rather thin) into greased pan
and bake at 400° F.

Every addition to true know-
ledge is an addition to human
power.

—Horace Mann

True happiness

springs from

removed by settling and filtra-
tion. Settling is carried out in
large tanks or reservoirs, the
- coarser material, mud, sand,
etc., being allowed to settle out.
Fine suspended or colloidal ma-
terial may be precipitated by
the addition of aluminum salts,
after which the water may be
passed through beds of sand
which act as filters in removing
the finer material. These treat-
. ments are necessary in areas
" where the available water con-
' tains suspended material. In
= regions fortunate enough to
 have a source of clear water,
' free from suspended material,

. The final treatment whether
the water is naturally clear, or
" clarified by artificial means, is
" chlorination.
A *

" yellow gas having the property
- of forming hypochlorous acid
~ when dissolved in water. i
*  substance is very active chemi-

- cally, reacting with organic ma-

. germicidal effect on any bac-
. teria present.
*

 metered into the water supply

' The concentration of chlorine is

Suspended material may be

ch treatment is not needed.
* * .

- *

Chlorine is a‘heavy greenish

terial in water and having a

- *
In practice, liquid chlorine is

after chemical tests have deter-
mined the amount necessary.

estimated in parts of chlorine
per million parts of water. A
slight excess of chlorine or “re-
sidual” is allowed, usually about
1% part per million.

* * *

Attempts on the part of pub-
lic health authorities to imple-
ment chlorination of water sup-
plies usually meet with opposi-
tion from various segments of
the public. Since the arguments
against chlorination are usually
based on faulty premises, it may
be interesting to discuss them.

The most common statement
“chlorine is poisonous, there-
fore it should not be used” is
apparently based on the fact
that elemental chlorine is an

* tawa, after a study of labor costs

* Association of Ontario. Shortly

solution to each gallon of water.

No flavour results, but the water

is rendered safe.
- . *

A saving of 256 hours of labor
and 42 miles of walking in a
year, resulted from changes in
chore routine on a dairy farm
at a cost of less than ten dollars.
This new routine saved almost
one month a year in chore time,
reports the Economics Division,
Department of Agriculture, Ot-

on over 1,000 Ontario  dairy

farms. :
e * +

In 1949 the owner of this

dairy farm became a member of

the Dairy Herd Improvement

after receiving some literature
on the time and motion tech-
nigue of studying dairy barn
chores he decided to enlist the
help of a friend who was in
sympathy with his aims. While
the farmer went aboui his tasks
in the usual manner his friend
recorded the time required for
all jobs performed and the dis-
tance travelled.
- * »

On analyzing the results, it
was revealed that the operator
required only 63 minutes and
354 steps per cow per day to do
the summer chores. A similar
study during the winter months
showed that 14% minutes and
636 steps were needed per cow
per day to do the chores. The
farmer was not satisfied, so with
a very few minor alterations at
little expense, increased his
labor efficiency to the extent
mentioned, and still maintained
the high quality of milk that
had always been produced.

* * *

Changes in_chore routine such
as those- tried by this dairy
farmer can be made on any
farm. Usually it requires only.
a questioning attitude towards
every part of the routine and
recognition of the need for a
change. For further informa-
tion on this subject write to the
Information Service, Canada

ARNEL, THE NEWEST OF MAN-MADE FIBRES, has been woven

into this yellow flannel afterncon dress. The tunic top features _
standaway neckline finished with an organza bow. The slim

skirt has a back for walking ease. This dress was shown at

the “Panorama of Canadian Fabric and Fashion” April 21

to 23 at the Montreal Mount Royal Hotel. The event was

sponsored by the entire Canadian textile industry,

Department of Agriculture in
Ottawa and request Publication

they will be dug under right in

about self-service red meats is standing in the visions of God:
that they mast all be packaged and as long as he sought the
when the appetizing celor is at Lord, God made l'um_ to pros-
its brightest. This is from 15 to per.” He overthrew .hxs enemies
30 minutes after :hey have been and strengthened his defenses.
cut and exposed to the air. So. The reccrd of the things that
that deep red color is a fairly were done in Judah sounds al-
accurate guide. most like a list of.'.h_e things we
The only difference between do today — buildings. rocads
prepackaged cuts and meat sold -wells, farms, flocks, crops — all
at service counters is in the ‘on the way to improvement and
trimming. Usually ready-wrap- prosperity. A

ped cuts are irimmed a little But “it takes a lifetime for &
closer. Tranparent Wwrapping man to go right, for a man can
materials such as cellulose film go wrong in a day.” “When he
reveal meat in its true quality was strong, his heart was lifted
and color. They are the shop- up to his destrpctlon; for *
per’s invitation to pick up the transgressed against the Lord
cuts and examine them closely. his God, and went into th'e tem-
Calor again is the key to pork. ple of the Lord to burn incense

i lor means fresh meat. upon the altar of incense.” When
L e the priests opposed him he be-
came angry. Then God smote him
with leprosy and he hasted to
leave the temple. The rest of
his days he spent in a separate
house. i

But check the fat and texture,
too. Pork fat is a reliable indi-
cator of the meat’s flavor and
tenderness. It should be thick,
white and wax-like. Fat which

is yellow, thin or soft looking is
not characteristic of first-grade
pork. The lean portion should
be. fine in texture.

Veal is also bought by color,
but the shade is more dificult to

Success is often more dang-
erous than adversity. Men are
prone to become lifted up im
pride and forget God. “Pride
goeth before ds;r&ction ant;l“. :

ibe. Some authorities re- haughty spirit ore a
‘fl:rsctr;b;: as a creamy beige-pink. Proverbs 16:18. How many have
Don’t be tempted by veal which fallen! S : A
is too red or coarse-grained. As Uzziah’s spirit is still sinful
a rule, this kind of meat has though the partictilar degd
very little fat, but what there would not have the same sig-
is should be delicate and clear nificance today. Since the rend-
white. ing of the veil at the time for

The color key to the best lamb, Jesus’ death the way into ﬂn
is a medium rose. The lean is immediate presence of God is
a lighter shade than beef and open to all. “Having therefprq
should never be a dull or a brethren, boldness to enter inte
muddy red. The -texture is fine the holiest by the _b}ood of
and smooth and the fat very Jesus, by a new and living way
white, thick and hard. As the —let us draw near with a tru:
season progresses lambs grow heart in full assurance of faith.
larger. So the biggest chops and Hebrews 10:19-22.
legs are not always the tastiest.
A leg of lamb shouldn’t weigh
any more than seven pounds.

General darkening of un-

self-service meat department im
41 per cent less time than she
spends at one with butchers im
cooked meat is usually caused | attendance. Sensitive or timid
by insufficient oxygen, resulting souls sometimes prefer self-
in gradual evaporation of the | service simply because it allows
juices and shrinkage. Special them to choose without embar~
“Celophane” films have been | rassment the cheaper but highly
developed to retard dehydra- nutritious cuts when they have
tion by permitting the proper over-spent their housekeeping
transmission of oxygen. Beef, | pudgets on other victuals.

: house allow it to go on i
Another story says that P. with the rest and in good ti it 3 £o on its way
Dunkenfield stepped on a shove:; restored hat and cigas ::i t;trenif' 'S&t gol:aliin ht;lpsf‘t‘;ie " irritant gas, and will if inhaled, : < ;
and barked his shins, and to | Proper places. This got such a | that has turned slightly :o:;:am have serious effects on dthe 93— ISL”’ Analysis of Dairy GDEEN the garden and immediately. pork, veal and lamb packaged
teach his son not to leave such | #00d laugh that Fields from A1t 1 : lungs However, chlorine does Barn: Chares. This material will add loose bulk | "in these films will maintain Upsidedown to Prevent Peeki
things ab i i i can be sweetened and be : . ot appear in drinking water in : bgggy 3 psidedown eking
gs about, Pa hit Claude Wil- then on made it part of hig act. used for coffee without curdli not appe g Tﬂuun to any soil, making light sand their fresh color up tc 48 hours
jam on the shoulder blade. Fields got on well with all the g b emahe— u "’g ; O eratlon the gaseous state. Being a Vefiy more retentive of moisture and when kept at a temperature — JEl GER
Whsterer for e dhisa gther rodhande gl e g i sodar};s S::;:i ; ?lcyh::i &leg;t;r;; ‘1: ;;%b;mrre!:a- OPTIMISTIC i loosening up clay and making it hovering around 32 degrees S g _$’ ‘a'-a = BB
was a misunderstanding which ill—with the exception of what ed to i : ; > i 5 g more friable or easier to culti- Fahrenheit. .
Claude William made worse by the profession calls “fly-catch- Q. llt!.ow can I keep white oy iy i 1m o i t:;: Two friends who hadn’t met vate. From a Little Space Any spotty discoloration which El=N EINEE Bk
ambushing his father and drop- ers.” These are comedians who blouses from turning ye}’lo‘w (1749 - 1332) -forT S l;:;?anznig: rﬂ?e g::ﬁcen for some time bumped into e It is simply astounding the might occasionally be found can F|alvINIVIRH|SIV
Pping a heavy wooden box on his get their laughs by grimaces A. White blouses will k ’ o ;, o ally used, measured | each other unexpectedly. “And Save it and Dig it in : amount of vegetables that can usually be attributed to foreign el E LIN
head. Pa was knocked out by it and pretending to catch flies and white if a small amount of b - in &m’;m hlyril:le per miiiion how’s business?” asked one. One of the very best substi- be produced from a little plot matter or the presence of bone SEIEIREIE- B v
and Claude William seized the | Other insects. Fields used stage | is added to the warm soa . , of Wates I the combined state “Didn’t you hear?” was the | tutes for manure is humus, | ., 4, twenty feet each way. And | dust or unsanitary handling of 0 Vi1
opportunity to leave home and | Properties to get his laughs, and | Rinse in water containin pasu mf.' v N zhlorine.in water is no more reply. “I lost the lot last year. | Which is simply a fancy name not only is big volume possible meat. However, since prepack- CFEEn BEEE
mever return. he got them by building up sus- tle bluing. ining 7 Of Scagmm toxic than is table salt, another The place was burned down and for any vegetable refuse, grass but there is another advantage aged meats are bought or re--
Only when he was famous and | Pense gradually. Q How can 1 prevent havi : t chﬁiinea:or::pound of which the | I wasn’t insured.” clippings, weeds, straw Or €ven | .4 tnat is high quality vege- | jected on appearance alone, re- ElEEL]
: One night Fields found the | Iumps in the tablecloth? e individual uses consid- “Too bad, commiserated his | clean garbage, which has been tables ready for salad or pot liable butchers are alert to the giEl EiNMCiul
DRE audience was laughing at the | A There will be no lump i Men who think of t : . :::;Iag “emotmts. - * friend. “But how’s the wife?” mixed or covered with soil, piled | iop¢ at the door. It is usually critical importance of careful olvIaS|3Ial | |V
SS UP AND wrong places during an act in | the center of the tahlecloth ph 5 i moderation "’dﬂ}' e T “Dead,” was the mournful re- in a corner, watered occasional- possible to buy vegetables and sanitary handling. giCiEIR ElEIRIGd El
PROTECT YOUR which a billiard table and cue it is put on tha ta?ﬂeecaf(:,e ‘lw g : id ply. “Knocked down by a bus’ ly and allowed to decompose. | ‘po.n1u in this country during Actual time-studies reveal NEICIE] NIV fe]
FLOWER BED ;vered the props. Eventually, he dering, if it is folded thre: t?::; M 22 N g RS ~~ raanl: :rl:)fxl:ecmhlo ﬁixfxl:t‘i,::riss?d a't; “Oh, T'm sorry—what about :‘nh(xis gmery ¥ Xl; :r?g;gego?armdenei the sumuner moniths, but no mat- that a shopper can go through a
ound a i ; i < GO ode. A S v i
s : e comedian called Ed , lengthwise before it is folded 4 B 2 enough due to the use of fusuf- the family? will have a compost heap hidden tex bow .clz_)se' i s
AND SHRUBS fl.ynn under the table, catchirg | across. 1 IR b B S\ ./ -y (7 fioient chlorine in the treatment “Too bad! The boy has landed b . = baglgsoi thee ERr store is, it is just ltx‘::posslb]e to
: ies. £ e i et | e e Nl 3 o T g i ison.” . 2 5 t certain things that compare
; “T'll kill him if he does that tug. tl::‘;ln‘::n;:n s a— e : S jﬂf:“-?:—;: :ic':s:til:;tp;:sggg e:i :om;xie‘.;;n; hlg;sjeellf]_'msali):st%ne friend, trying :heredtlus dec"“mgmg;ssm; ig:freshness withgthose harvegted
again!’ stormed Fields A. Str 5 DN W S W - o t d cheerful, “and how are* ng: does:-on. e from our own garden. Take peas
S. . etch a 01 S N N “residual” of zulorine Other- o sound ¢ s tened by an occasional soak- X b
Wynn took the hint for some carpet wrong gidewum 3’“’“" S " wise the cklor ;)heno.s formed you doing yourself? ?nas ::'lith tlfe b it alto Wil or corn, or lettuce or radish, all ;
time. (Fields had punched an- e 5 & by reaction of chloruie with “Oh, fine,” came the breezy sofne of the special bacteria pre- t::ese ve‘gueqtablei qucklyholose +
L ” - .- 2 . - . - “yr H = 1 i SS. ls' .
other fly-catcher” for much the organic material will persist, & reﬁlg;, kI vzhf:—)r:x sg' new line. I parations available at any seed tan ilri xfr:tsxe ::t; ;e z; 4 eevlvuckyuto S
ga:sl&) nthll?ige-l)d T?en one night in causing unpleasant flavours. seil lucky A store. To the compost l}eap " S8 Vesietaias tias (iam 36 hours 1 §
gl s found the laughs : 4 can also add some chemical fer- S thiby sturt o dry. out and 3
;Zr;ugeg e th; wrong time again, k4 & : D ; tilizer, mixing this well with the get. tough. Their natural sugars 3
catchin STENICN T ot Xy “fly- A Shs g : ey v gfasast ot bl rotted humus : turn to starch and despite water £ 3
table %nra:ggerl'" t1*:;3 ‘:)Llhard | a e = CROSSWORD ﬁ: e reat ™ 38 Giobe. s cat;:;:l gar;i:ner “-’#j no: and special wrappings they lose $
K , Filelds brought AR . Palm lea LGl waste anything  that will  ro > S i tani {
the cue down on Wynn’s head. n a0 R PUZZLE B o . a0d e Tate down. All weeds, either pulled or -ctr S nesse“ 1310 8: Cace t‘;:at the i
Wynn fell on his f i - 24, Tootiess 39, Harem room Nippi lonves. itisaw b - y &
\/\/\ Sovd s face with a ~ . " animal 44, Gaming cubes cut, any grass clippings or leav are among the most perishable 3
> ud groan and the audience . When You go : ACROSE 2, Bargaln 25. Recent 45. Cupld are piled on the compost heap. or things known to man 3
= F D' G FE E howled with laughter at what crossing 1. Undeveloped 4 Table 26 Son of Seth 46 Boteh o 1w have: net uch & thiag : 34
. L/\/\ they thought was well-panned Fora rela¥ Continent « - g LTI i . 48, Loiter ’ : For a Real Show +
e comedy business. From time to 10 Bri (:Now’ s that stick R e * n,?;iﬁﬂ;‘éi{' o For the average flower gar- :
::non:’ o e e e time Wynn would let out a low 0 C“““A'Montre‘“ Rl ; e den, whether big or small, plant- 4
hey s Saaneet v e, Wit | howl to the Juge delight of the 4 SppemMesn , (e 15 Ginerie o g P ing in_clumps s recommended 3
into oacks for rasy storage . Insist on audience. Fields later incorpo- wASCANIA” :v.o'-l'u""”"‘ ST e by those with experience. This .
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