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Death Pact Vow
Led Te Haunting

“You'll never convince me,
mar. Life after death? All right
—prove it!”

Even as a third-vear law stu-
dent at Edinburgh University,
Henry Brougham was a confirm-
ed sceptic.

The friend to whom he made
this declaration considered for
a moment. Then he asked, “If
somebody you liked or loved
sppeared to you at the moment
of death, would you be con-
vinced?”

“Well, I might” conceded
Brougham reluctantly.

“Suppose we now make a
eompact that whoever dies first
will appear to the other at the
moment of death?” the other
suggested.

To Brougham the idea was
Jittle more than a joke. But
when his friend took out his
penknife and made a small cut
in his hand saying, “We'll record
this compact' in blood,” he began
to take the proposal slightly more
seriously.

The pact was drawn up, each
party to it using his blood as ink.
Then, as so often havpens with
youthful stunts, the whole busi-
ness was forgotten.

We do not know the name of
the young man who challenged
Brougham. But the Scots lawyer
referred to him in his memoirs,
written years later when he was
a rich and famous peer, as “G.”

Some years after their pact,
Henry Brougham went with some
friends to Sweden on holidav.
The party did not include G,
who had joined the Indian Civil

Service. -
— muousd close Nidito <t Tlis

burgh University, Brougham and
G had since drifted apart. They
did not even correspond.

One day the- party decided to
walk from Sweden into Norway
Their obiective was Gothenburg,
the Swedish port, the first leg of
a long hike.

The way was mountainous and
it was at one o’clock on a cold
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December morning that they ar.

rived, exhausted, at an inn and
decided to stay there for the
nicht. They were famished and
eold, but the inn people were
hospitable.

Ts their delight they found
that the inn was able to offer
them the unexpected luxury of
hot baths. And Henry Brougham
sank back into his with a sense
of voluptuous pleasure. Immer-
sion in hot water when he had
been so cold and twed induced
sleepiness.

He had been soaking for some
time when he chanced to .look
at the chair_where he had left
his clothes, and he was staggered
to see sitting there his almost
forgotten college friend!

The figure was precise and
clear and completely lifelike—so
lifelike, in fact, that as Brougham
sprang from his bath he collapsed
on the floor in a dead faint.
When he revived the spectre had
wvanished.
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Going to a black box, Henry
Brougham unlocked it and took
out a folded paper.

Time had changed the writing
in blood to a dull brown, but
there it was, that solemn compact
made on a wintry night many
years before.

One can tell from reading the
great lawyer’s memoirs that the
existence of that death compact
irked him. He would have pre-
ferred to have forgotten it, and
with it, the spectre in the inn.

But the legal mind is ever
hungry for evidence, and Henry
Brougham made it his business
to find out the date of his former
friend’s sudden death.

Did he guess, even before he
had the evidence, that it would
be December 19th? And did he
realize that the hour of G’s death
would coincide exactly with the
anpearance of the spectre in the
inn?

That’s how it worked out: yet
Lord Brougham remained a
sceptic to the day of his death.
He wrote off the ghost as a
dreamlike illusion brought about
by extreme fatigue and the action
of hot water on exhaustion.

There are other cases of phan-
toms who seem to have appeared
Lroendez, 4a daliver a message.
For example, Plinv the younger,
a Roman writer who lived in the
first century AD, tells us of a
Greek named Athenodorus whe
was offered a fine house very
chean. -

“Why is it so cheap?” he asked.

“It‘s haunted,” he was told.

Being a sceptic, Athenodorus
decided to buy the house.

The first night he spent there
he was suddenly aroused by a
loud clanking. He sat up in bed
to see an aged man, loaded with
chains, beckoning from the door-
wav. p
Trembling with fright, Atheno-
dorus rose and followed the ghost
out into_the courtyard. There it
stopped and -pointed to the
ground.

Having done that, it vanished.

The next morning Atheno-
dorus dug at the spot indicated
by the spectre. Finally, after
going deep, he came upon a
skeleton in chains.

The skeleton was given honour-
able burial, after which, Pliny
relates, the hauntins stopped.

NO MEMORIES

First Old Maid: “I hate, to
think of my youth!” 3

Second Old Maid: “Why,
what happened?”

First Old Maid: “Nothing.”

Sugar Adds
Spice To
Sculpture

Artistic chefs recently displayed their skill as sculptors at a
hotel show. But their medium was mostly sugar, rather than
marble. ltems that attracted wide interest were, above, a grace-
ful statue of ballerina Phyliss Ponn and an elaborately purse,
also of sugar. Below are a statue of Robin Hood, in sugar, and
@ wheai-filled literal “bread” basket made of baked dough.
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SIR ANTHONY

R. A. BUTLER

EDEN DROPS THE REINS — Retirement from public life by Prime
Minister Sir Anthony Eden, left, poses a new threat to Britain’s
stability in the Middle East. The 59-year-old diplomat turned
over the job of guiding Britain through the coming critical days
to R. A. (“RAB“) Butler, right, Lord Privy Seal and leader of the
House of Commons. Butler has not seen eye-to-eye with Eden
on some aspects of his policies toward Egypt.

The first part of today’s talk is
addressed to the man of the
house — the one who, in most
families, is faced with the some-
times embarrassing task of car-
ving the Christmas turkey. Here,
with illustrations, are simple di-
rections aimed at making the job
easier. How To Carve

When you start carving, the
turkev shouid be tipped on its
side with the breast toward the

+-Nle: remove wing tip and first

joint ana place on side of plat-
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And if you ladies need a re-
fresher course of your own, here
is a roasting chart for your tur-
key. This refers to ready-to-cook

weight, -
.Oven Tem- Approxi-

Pounds perature mate time

4- & 325°F. 3-4

8-12 325°F. 4-4%
12-16 325°F. 4%-5
16-20 325°F. 5%-7
20-24 325°F. 7-8%

Remember to take your tur-
key out of the oven 15-30 min-
utes before it is to be carved to
allow juices to be absorbed —
and have your platter large
enough for convenient and

graceful carving!
* - L

In many families the after-
Christmas meals with turkey are
as enjoyable as the first one.
Here are a few suggestions for
ways to serve your turkey as

long as it lasts:
Glamorous Sandwich Loaf

4 hard-cooked eggs
1 cup finely chopped, cooked
turkey

14 cup chopped sweet pickles or -

pickle 1elish

1 can cream of mushroom soup

(10-12 ounces)
Salt and pepper
12 slices bread
2 tablespoons softened butter
14 cup milk

Chop 2 of the =ggs; combine
with turkey, pickles, and half
the soup. Season to taste with
salt and pepper. Trim crusts
from bread and cut slices in halt
to make 24 pieces. Place 8 pleces
1 breaa ciose togeiner on DaKing

TABLE TALKS

dane Andrews.

ter or on side plate provided for
this purpose; remove drumstick
and slice meat off parallel with
the bone; cut slices of thigh meat

parallel to body of turkey until

the bone 1s reached, then re-
move bone and slice remaining

thigh meat; begin at front end of

bird and slice until wing socket

is exposed. Remove second joint
of wing. Coniinue slicing white
meat until enough slices have
been provided. or until breast

bone is reached.

sheet or heat-proof serving plat-
ter. Spread with turkey mixture.
Top-with layer of bread. Repeat
until there are 3 layers of turkey
and 4 layers of bread. Brush top
with soitened butiter. Bake ai
il lightly browned,

375° F. ‘ur
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with remaining soup; heat to
boiling. Chop remaining eggs
and add. Serve over the 6 sand-

wiches. ”
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Of course turkey hash is a

itec.  Rlend milk™
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If you like eggs with hash,
divide heated hash into four in-
dividual baking dishes. Make a
hollow in each and break an egg
into hollow. Place in broiler
about 3 inches from heat. Cook
until eggs are desired consist-
ency—5-8 minutes.

L -

1f the weather is nippy and
calls for a steaming hot dish, try
this cream of turkey soup.
Cream of Turkey Soup
3 tablespoons butter
1 cup fineiy diced ceiery
14 cup minced onion
14 cup flour
2 cups turkey broth
2 cups milk
1 cup grated fresh carrot
15 cup finely chopped cooked
turkey
Salt and pepper :
2 tablespoons chopped parsiey
(optional) 1
Cook celery and onion in but-
ter in a large kettle until vege-
tahlec are softened but not
browned (about 5 minutes). Re-
move from heat; add flour and
blend thoroughly. Add broth and
milk all at once. Return to heat
and cook, stirring constantly un-
til thickened throughout Add
carrots and turkey meat; heat to
serving temperature. Season to
taste with salt and pepper. Gar-
nish with chopped parsley.
Serves 4-6.
- - v
Finally, here is a very old re-
cipe for North of England
Christmas Pudding — and it’s
really delicious:
North of England
Christmas Pudding
14 pound flour, sifted
15, pound white breadcrumbs,
grated
1% pound sugar, yellow if pos-
sible

14 pound currants
15 pound beef suet, grated
2 ounces candied peel
1 egg, beaten
Grated nutmeg
1 tablespoon lemon juice

Mix all together well. Butter
a sirong pudding basin, put in
the mixture. Cover with greased
paper and tie up in white cloth.
Keep on the boil for nine hours.

Wagging Bees

Dr. Karl von Frisch, professor
at -the University of Munich in
Germany, said: “Bees talk. Fish

The professor paused {o
this sink in. Then he enlarged on
the subject. “Bees do not speak,
of course” he said. “They wag-
gle. They have different waggles
for different things. They have
two basic topics of conversation.

-One is food. When a bee locates
nectar, by a certain number of
waggles per minute, it tells the
home folks exactly how far they
will have to travel. It also wag-
gles in the direction of the nec-
tar.”

The professor then talked
about fish. “They smell food. in
the water,” he said., “They can
pear. too. Once we put a student
in an aquarium tank and played
a violin. He didn’t hear it, but
the fish did. There is one species
of fish, the knurrhahn, that al-
most talks. The male makes a
soft growl. It's a signal. The fe-
male knurrhahn hears it and
comes to him. Then he stops

oA ling
ang.
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DIAGNOSIS
Confucious may have said:
“Salesman who cover chair in-
stead of territory, always on
bottom!” \

Princess
- Starved

He was having one of his rare
jcid spells and, noticing the
fihy state of the palace; had
peen questioning the servants.
Be learnt that his chjldren were
nged and hungry while his
wife, Queen Isabeau, was away
ejoying herself with a new

more years old — and for
matter, many new homes —
inadaquate wiring. Comp
laundries have been added,
cluding washers, driers
ironers, all of which take m
amperes. An attic fan with g
haps a % H.P. motor may b
been installed;
dishwasher, refrigerator,
broiler and several other
pliances may have been
to the kitchen circuit;
television set and probabl
15-ton air conditioner to
living roomi- line.

The result is overload, bk
fuses, and interrupted se:
Have you ever considered
an eleetric broiler draws o
12 amperes, enough to li
twenty-six 50 watt lamps?

. » *

“Who is this child?” he asked
fhe governess as he gazed at the

youngest daughter, sire.”

“Why is she erying?”

“Because she is celd and hun-
g,” he was told.

“Take this gold wase, sell it
and buy food for the children,”
the King replied. It was the last
thing of value left in' the palace

When Isabeau heard of her
husband’s return to sanity, she
irightened. All
rocked of stories of her scan-
" Her present lover,
Eouxs of Orleans, urged her to
ue€ Wil ibe chiidren. Fortun-
ately for them, Isabeau was cap-
tured and sent to prison and
Katherine was removed to a

When laundry equipment
installed, a separate line shol
be added (from ine main

Laundry appliances skould
plugged in wall receptacles
not attached to overhead i
died and it was
years later before she saw her
_again. Katherine had
grown into a. beautiful young
woman and the wily Isabeau
s$aw in her a pawn.

“We must try to marry you
of well,” she said. She had
Katherine’s portrait painted and
sent to Henry V of England
vho was waging war against

When an air conditioner is
stalled, unless a separate lin
added you are apt to have
overload, unless it is the s

The ordinary house fuse i
amperes. If any number of
plances are added to the
chen circuit — especially b
ers or irons, an overload
follow. The best answer i
additional circuit. :

Obviously, when an eie¢
range is installed, a sepa
line must be added, usually

When Henry saw the picture-
“€ Sciil back @ noie deimainding
the Princess’ hand in marriage
Eoﬂether with France
towry. Isabeau was furious. but
she had no choice but to comply,

Power machinery also ¥
; France was ravaged and

quires a separate line.
best to install Wi
which can be thrown when @
chinery is not in use. ~ 3

While many homeown

Iatherine, who was passion-
love with the soldier
King, cared for nothing so long
i she became his wife. Their
bricf honeymoon was spent in
the battle-torn countryside.
# King Henry brought his ycung
trife hoeme to England to be
crowned. Her glory was short-
After the birth of her
won, Henry V died and the lovely
Katherine became a widow and
Queen Mother of Eigland while
still in her teens. Her baby was
away from her to be
. trained as the, future king and
the lonely girl went to Windsor.
vae not lonely for long.
Among her train was a handsome
young Welshman, Owen Tudor,
in whose eyess he saw a burning

some of these installations,
best to have -major -elec
work done by licensed el

Lawyer: “You say that
want to get a divorce on
grounds that your husbang
careless about “his appeara

Client: “Yes, he hasn't sh
ed up in nearly two years.

| Katherine was alone in her

MENAGERIE

NO SNEEZE — Grinning
esty gets its nose tickled
French artist Antoine Fa
finished the monster face
his Nice studio. The sculg
represents Prince Carnival
-1957, who will reign over

“Figured I might as well be
baby-sitting — I'm up all night

garden when he stepped out of

cold, bungry and | ber indiscretion, she broke sway |
no food and ran indoors. The next

servants | Sshe sent for him. He fell on & +
knees before her and covered her” - -
hand with kisses. “Your Majesto™ ¥ =

aia

I am in love with you'”

added.

could mean death

For Humphrey of Gloucester, l
Protector of England during the
minority ‘of the young King
Henry VI, had had a Bill passed

in Parlicman

to anyone who married the
Queen Mother without the con-
sent of the King and the Council
' of State. For Katherine might
J yet be a useful pawn in the

marriage stakes.

For fourteen years Katherine
played hide and seek with the
Councillors of State. On every
ceremonial occasion, she took her
placeplace as the young King's
mother. The rest of the time
she spent cither in Wales, where
she bore Owen's children, or in
living quietly at Windsor.

The decision to come to London
for the birth of Katherine’s
fourth child, and at the same
time to seek pardon from the
young King and recognition of
their marriage, was a brave one.

Unfortunately, once in London,
Katherine put off the interview
with her son. The wife of
Humphrey the Protector paid her

an unexpected visit and noticed
Katherine'’s condition. This piece
of news she trimphantly reported
to her husband.

One morning the doors of

Katherine’s bedroom burst open
and the Protector’s soldiers came
in to arrest her. The children
were taken away. Owen was
imprisoned in Newgate, and
Katherine in Bermondsey Abbey

Poor Katherine! The strain of

the past years had taken toll of
her health apd looks. After her
daughter was born, the nuns
realized that death was near.
The young King was sent for and
with her last breath Katherine
begged for forgiveness and for
the life of Owen Tudor and their
children. Henry VI, who hardly
knew his mother, was so moved
that he granted her requests.

He kept his word. Owen Tudor

was released and the children
cared for. So strange is ia.e, that
the grandson of these two lovers
was one day to become Henry
VII of England and the founder
of the royal Tudor line.

BUCK LAW QUESTION

Maine has -r;év;r had a buck

b dCCr ro.

“avlv. Crartons o=

Sportsmen  bag
gardless of sex. They have am-
ple proof that this works to
the good of both deer and
sportsmen. The annual bag has
average over 35,000 deer for the
past three years — ahd in a
state half the size of Missouri
Maine deer have steadily in-
creased in size and improved in
condition. In 1925, a 200-1b. deer
was a rarity. Last year 837 deer
were bagged that weighed over
200 1bs. and 55 wents past 300
1bs. Few buck law states pro-
duce deer of that size. Some
buck law states report that
their herds are decreasing in
stature, antler development and
reore ductive vigor. Yet many
sportsmen throw up their hands
when a no-sex law is mention-

ed.

festivities in Nice starting
21. It took nearly 1,500 p
of cloy and a week’s wol
give the jolly ruler his fe

CROSSWORD

'“ﬂmﬂb'ﬁrWBiﬂuumm-
car with a brand new name. Its a “DSEOTO.” The offered’
3. MRacinnirs saia “iNewning doing. Ir's oo gTho dacke o
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PUZZLE

5. Recall 9. Ir

6. Of the mouth

7. Since d

8. Thick

9. Dug

10. Stockings

11. Pitcher

16. Simpleton

18. Rowing
implements

21. Harbor

22. Concept

23. Dregs

24. Impeding

27. Measure of
yarn
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Somebody - Qnd .

ood a conversatiev piece this way.

i deserve to die” he said “But

1?!9 _joy in Katherine’s eyes
told him what he wanted to |
know. *“You realize it is death |
for you if our love is discovered,®
:l?e asked softly. No answer !ror’n ’
him was needed. “Then we must
be very careful” the Queen

Katherine was very happy with
her Welshman. When she found
th_at a child was expected, Kath-
erine and Owen decided on a
secret. marriage. A priest was
found willing to perform the
ceremony which, if discovered,

the shadow - ! %
?\s and took her in his ,' j N s
jittle Princess Katherine | Katherine responded ardent, | [ i
was sobbing her heart to his advances until, aghast a‘? ! &

|

PRICE OF A PICTURE

e a8

by sharp hoofs.

— When Thayne Smith, stonned to tcke
, stopped ¢ ea

%

7 “ s

picture of some goats, he got this. Curiou
. . s, one of the goats
leaped on the back of his car. The trunk lid was badly scrotgched

THE FARM FRONT
skt Bl

Great - great - grandmother
Catherine’s Christmas cookies!
I can smell them yet—the first
thing we sniffed when, as chil-
dren, we went to our grand-
mother’s house a week or so
before Christmas! A gingery,
cinamony aroma that pervaded
every room for a week after the
cookies had been made. And no
matter what relatives we called
on during Christmas season, we
could always tell by the fra-
grance inat met us at the front
door whether we would be of-
fered some of THE ginger
cookies.

I can taste those cookies in
memory, too, for I have eaten
them almost every Christmas
that I can remember, so hot with
spices that-at first I wasn’t sure
I liked them. But when the
grown-ups praised them and ate
them by handfuls, I had to make
believe I enjoyed them too. And
then each year the taste grew
on me, until I was asking with
the older children along in De-
cember, “When are we going to
make great - great - grandmother
Catherine’s ginger cookies?” I
am a grandmother now, so add
two “greats” to that name for
the present generation of chil-
dren. . )

Catherine, whose maiden name
i do not know, was a Philadel-
phian who married Frederick
Dickes. He came from Alsace,
and presumably brought with
him his mother’s recipe for
Christmas cookies, and his wife
made some. Since that day in
the early 1700’s every branch of
our family makes a full batch of
“gingerbread” as it used to be
called, and sends a dozen or sO
cookies to each of the other
branches of the family to taste,
writes Mary Geisler Phillips in
the Christian Science Monitor.

Every year it’s the same. Each
family thinks its cookies the best!
The others are done a little too
much, or have a flavor of lemon
added, or are just a bit too hot!
So you taste those that come in
the mail judiciously, turning over

a hite in vour mouth to savor
the spiciness, you try them on

your husband to get his judg-
! ment, the children eat’'ss many
as you will let them have, and
the' verdict is always the same.
The ones you make are best of
all!
Here is the recipe:
GINGERBREAD COOKIES
7 pounds of flour
| 14 pound freshly ground ginger
{ 14 pound freshly ground
\ cinnamon
115 grated nutmegs (nowadays
\ " we substitute 114 teaspoon-
fuls of ground nutmeg. I
‘ haven’t seen a nutmeg
grater for years)
l 1 pound brown sugar
1 pound white sugar
Mix these dry ingredients
with the hands pefore add
pounds lard. . .
Blend in the shortcm,ng with
the hands, then add 11; quarts
dark molasses, into which has
pbeen put 1 teaspoonful paking

soda.
Knead an

well
ing 3

d mix with the h?n%s
i is obtained.
until a smooth dough is ©
Cut. then bake for about 12
minutes in @ 375 degree oven.
1t used to be sacrilege to make
these cookies “fussy." No, th.z
must be %-inch thick, (;ut w;‘
a round cutter about 2% inches
3:omator and watched care=

‘ ili achass

fully to prevent burning.” You

ara nat
are not 2 true member of our

family if you waste any of this
precious dough by burning a
single one. I must confess I used
fancy cutters for my children’s
share, but the samples I sent to
other families were always plain.

The making of such a large
amount of cookies is always a
family project—it’s no fun unless
your husband and all the chil-

ren get into the act, each with
a wad of dough to punch and
press into a smooth round ball.
You never mix with anything
but the hands, and so first comes
the ritual’ of a good secrubbing
of fingernails and removal of
rings. I used ‘to wait until my
husband would say some evening
in December, “I could help you
with the ginger cookies this
evening—how about it?” “Yes,
Yes!” the children would shout,
shutting their school books, and
the eledst soon would go down
cellar to bring up the big gray
crockery bowl dedicated to great-
great - grandmother Catherine’s
gnigerbread.

Some families use their biggest
dishpan, others even use the
wash boiler, for this is not just
an ordinary batch of cookies.
When you're done, you have two
or three hundred! At our house
these were always kept in the
gray-and-blue stone, vase-shaped
crock that stood in one corner of
the dining room. The original
lid was gone, but-a_large pie
plate did as well.

After inspection of hands and
the rolling up of sleeves, the
younger ones look on while
Father or one of the older boys
mixes the first part; dry flour,
sugar and spices, with the lard.
Squish comes the soft dough
through the fingers, puff comes
up the flour from the bottom of
the bowl. Advice is given freely
—“There’s some of the dry left
on that side!” or “Better turn it
all over Dad, there’s still flour
at the bottom!”

When esveryone is satisfied
that the sticky mass is com-
pletely blended, then comes the
hard part. The bubbly, yellow
soda-and-molasses is poured in.
The mixing now is real work for
it takes strong arm and hand
muscles to knead the whole inte
a smooth dough. After a partial
kneading by Father, the small
children are given a wad to
pound and press, and finally a
smooth, dark brown, glossy dough
is produced, with not a sign of
any dry ingredients or smear of
molasses showing.

Now a bit of the dough is
pinched off to taste, and usually
is pronounced perfect. We al-
ways did our mixing in the
evéning, because the dough is
supposed to be allowed to stand
some hours before baking, to
“ripen.”

Next morning the children are
excited for they are all allowed
to cut, after Mother has ro_lled
out the dough to an even thick-
ness. We always timed our bak=-
ing for Saturday morning, so0
that all could help. Mother does
the baking, and if a child is aI'-
Jowed to bake a few ovenfuls, it
marks a milestone on the road
toward growing up, because t;e
or she can now take responsi=

ity. Watching the oven is a
?:!ey privilege! To find out
whether a cookie is done. yo:
press it lightly wit}; a finger, an
it the dent remains, you leave

the panful in for anoth
or two. g -
These cookies are rathe:

if underbaked, and some rmch_eyy
like them that way; other batche
€s may be very crisp because
overbaked, but part of the lot
iz alw;ys “just right” They ate
bot with spice, and I know that
most folks don’t know when to
stop eating them,

In making these cookies, you
never use spices from the cup-
board — you always buy them
fresh. Some families use vege-
table shortening in place of lard,
but this causes head shakin gs
and .dubious looks from others.
You just don’t tamper with great-
great,- grandmother ~Catherine's
recipe!

Legal Loopholes
Trick Justice

An assize judge in England
wondered recently whether he
could.accept a naked footprint
as evidence against an alleged
bare-footed burglar. In giving

i footpr and fr
prints, a Scotland Yard expert
mentioned that in twenty-eight
years he had examined millions
of fingerprints never to find two
the same—and then the defence
counsel leaped up.

They pointed out that if the
detective had examined oply a
million prints he would have had
t9 iovk ai iwenty an hour every
single working day for twenty-
eight years — and millions of
?:ints i‘r'wolved obviously double

ic $ac

Though the burglar was con-
victed on other grounds, legal
loopholes often trick justice. Con-
victed of house - breaking, one
crook won an appeal because a
window wgs open. He pointed
out that he didn’t have to break
anything to get in.

An embezzler made a get-away
from England and escaped to
Australia. Detectives traced him
and the Home Office began ex-
tradition proceedings. But the
man’s lawyers pointed out to an
Australian magistrate that a per-
son to be extradited must be
liable to the death penalty or
impriconment with hard labor—

and Britain abolished imprison-

~ment with hard labor im 1948.

On this technical point the man
was released.

In West Germany an admitted
member of a smuggling gang shot
and killed a man standing in a
doorway in East Germany. Ac-
cused of the shooting in West
Germany, he was able to prove
that the Xilling occurred in East
Germany where he had never
been.

When the East German police
tried to extradite him as a fugi-
tive frem iustice, he successfully-
claimed that he couldn’t be a

fugitive since he had never been

ih East Germany. But the West
German authorities successfully
imprisoned him for a maximum
term on a charge of using a
weapon with intent’ to kill.
Even a schoolboy startled a
juvenile court recently’ by his
astute defence on a legal loop-
hole. Knowing children to be
instinctively honest, the cwner of
a sweetshop kept penny twists of
sweets beside a box with the
notice, “Take one and drop
penny in the slot.” -
Carefully every day the boy
put a penny in the slot, but the
coin was fastened to a piece ef
thread with which he whisked
it out again. “The notice tells
you to drop a penny in the sloi.”
he declared. “It doesn’t say any-
thing about leaving it there!”

IT’S EASY

Usually you can tell, by look-
ing at a girl, what kind of past
she is going to have.

evidence on footprints and Snger-

BY REV R BARCLAY
WARREN BA. BD.

The Way of Christian Love
1 Corinthians 13

ampie—‘God is love’. 1 Joha
4:16. It is the love called for im
the great commandment, “Thou
shalt love’. No wonder we long
for the answering of Paul’s
prayer in our behalf: ‘And this
I pray, that your love may
abound more and more’. Philip-
pians 1:9.

To speak with the combined
eloquence of men and angels;
to be able to foretell the future;
to have not only all human
knowledge, but also secrets of
God; to have absolute faith so
as to move mountains; to give
all, even one’s life; all this with-
out love is nothing.

On the positive side, in Mof-
2att’s tranclation: Tave is very
patient, very kind. Love knows
no jealousy; love makes no
parade, gives itself no airs, is
never rude, never selfish, never
irriated. never resentful; love is
never glad when other go wrong,
love is gladdened by goodness,
always slow to expose, alwavs
eager to believe the best. al-
ways hopeful, always patient’.

If ever mankind needed a
baptism of love, it is today. Our
store of hydrogen bombs, our
United Nations (or should we
say, Disunited Nations,, our
alliances. our diplomacy: these
will not dissolve the hates, allay
the fears remove the susbicions,
and save us from destruction.
We need Jesus Christ. Only as.
we repent of our sins and be-
lieve on Him, shall we receive
this love which is the very nat-
ure of God. ‘God so loved that
he gave -~ his only begotten
Son . .. ! John 3:16. May we
believe on Him.

BLACK CAT TURNS WHITE

James W. Wrigae nad a jet
black Persian cat. Old Tab was
always giving trouble trying to
get at the canary. One day,
while the cat was figuring out
a new- approach, the bird cage
fell, striking the ucor with a
loud clatter and rolling around
noisily. The frightened cat
ducked for cover. g

Old Tab disappeared for over
24 hours. When he finally show-
ed again, there was a white ring
around his neck. Wright says
that the ring has spread now
until only the cat’s tail remains
biack. Some scare!

Upsidedown to Prevent Peeking
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MINIATURE PAINTER — Only three feet tall, Andres Nichold¥
Ratoucheff is definitely a climbe: ia the art world. The Russian
. born artist uses a stepladder to overcome the limitations of his
height while painting pictures often taller #han he is.




