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Sauces are to cooking and
beking what accessories are to
a plain dress or suit. They are
the finishing touches that make
#t distinctive and more appetiz-
ing. It has been said that no
one is really a good cook who

c2nnet make a good sauce
enhance the food it compl
ments.

White Sauce

Almost any vegetable, after
being cooked, is improved with
a sauce of some kind. One of
the commonest is white sauce,
which serves .2 a basic recipe
fo which many flavorings can
be added. White sauce is made
by blending 2 tablespoons of
butter with two tablespoons of
flour over low heat. To this add
& cup of milk, stirring constantly
salt and
Pepper to taste and cook a few
minutes more. To this you may
onion,
delicious on

till it thickens. Add

add pimierto,
c!xeese. This is
either fish or vegetables.
Mustard Sauce
A sauce which

parsley,

spoons of butter over low heat.
Add 1 tablespoon of prepared
mustard, 1 tablespoon of flour,
1 teaspoon of salt, a dash of
pepper and stir until smooth.
Add % cup of milk and stir
until thickened. Have ready 3
beaten egg. Take a little of the
hot mixture to thin the egg and
add all to the sauce. Stir and
€ock for one minute. Add 2 tea-
spoons of.lemon juice and it is
ready for your cooked vegetable.
Horse-Radish Sauce
For those who like the tangy
faste of horse-radish a dressing
can be made by melting 3 table-
spoons of butter over low heat.
Add 3 tabiespoons of flour, %
teaspoon of dry mustard, and
stir until smooth, Add gradually
1% cups of milk, stirring con-
stantly. Fold in % cup of well-
drained boitled horse-radish.,
Add salt and pepper to taste.
] i 1s especially good over
Rroccoiln
Swiss Cheese Sauce
To pep up plain vegetables or
dress up toast, try Swiss cheese
sauce. Melt 3 tablespoons of
butter, Stir in 1 cup of milk. Stir
and cook until medium thick-
BDess. Add salt and pepper to
taste with just a dash of cay-
enne pepper. Add 3% cup of
finely chopped Swiss cheese and
€ook until cheese is melted. Stir
in 2 teaspoons of fresh lemon
Juice.
Tomato Hollandaise
A tangy sauce for either vege-
tables or fish is tomato hollan-
daise. Combine 2 egg yolks, 1
tablespoon of tomato paste 1
tablespoon of vinegar, 1/16 tea-
spoon each of salt and pepper
and a dash of cayenne pepper.
Stir over low heat until slightly
thickened. Beat in % cup of
butter and cook until thick.

Medium Tomato Sauce

A dressing that can be used
on rice loaf, meat or fish is
medium tomato sauce. Sauté 2
tablespoons of chopped onion in
two tablespoons of butter. Add
1 tablespoon of flour and blend
well. Add an 1l-ounce can of
eondensed cream of tomato
soup. Add 2 teaspoons of vine-
gar and Y% teaspoon of Worces-
tershire sauce. Stir constantly
until it boils,

|
|

is delicious
over hot vegetables is mustard
sauce. For this you melt 2 table-
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Tomato Beef Curry

Cooked rice is wonderful with
tomato beef curry. For this you

combine 1 cup of beef gravy,
cup of canned tomato soup,
teaspoon of curry powder and
cups of diced, leftover pot roas
Serve it over the hot rice.
Bacon-Cheese Sauce
Bacon-cheese

sauce is won-

derful on almost any kind of

to hot vegetable, especially broc-
e- coli, Brus sprouts, cauli-
flower, or spinach. For this you

fry a slice of bacon until crisp.
Remove from skillet and chop
fine. Add 2 tablespoons of flour

to the bacon drippings and sti

Add % cup of
over heat until

milk

of salt
very

and pepper.
smooth cfte
ped bacon.

Hot Mushroom Sauce
mushroom sauce is

Stir

Hot

Add 2 tablespoons of minced
onion, ¥ cup of green pepper,
and cook slowly until soft. Add
1 can of mushroom soup, % cup
of water, 6 stuffed olives, and 1
tablespoon of lemon juice. Let
i the mixture simmer slowly be-
| fore taking from- fire.
! Sauce For Potatoes
H You can make a sauce to
| serve over plain, boiled potatoes
f by melting % cup of butter
[ over low heat and adding Y%
| teaspoon each: of onion, gariic,
I‘ and celery salt. Stir in % tea.
| spoon of paprika and 1 teaspoon
| of finely minced parsley.
;! Penuche Sauce
| Desserts can be dressed up
| With sauces also. Penuche sauce
is delicious over ice rreal
squares of plain cake, or cottage
pudding. To make this you com-
bine 1% cups of brown sugar,
% cup of corn syrup and ¥ cup
of butter in a sauce pan. Stir
' con‘stam.ly over low heat until
meited smooth. Remove from
heat and add % cup of sweet-
ened condensed milk, % cup
chopped pecans and 1/16 tea-
_ spoon of salt.
Orange Sauce
! Equally good to serve over
| gmge_rbread, cake,
i pl{ddmg is orange sauce. For
this you combine % cup of
sugar, 1% tablespoons of corn-
starch and % teaspoon of salt
with % cup water. Stir con-
stantly over low heat until it is
thick, Remove from fire. In an-
other dish mix 3 cup fresh
orange juice, 2 tablespoons of
fresh lemon juice, % teaspoon
of grated lemon rind, 1 tea.
spoon of grated orange rind,
u§d 1 egg yolk. Add this to hot
mixture. Return to fire and cook

or cottage

until smooth over very low heat.
and stir
thick. Add %
cup of grated cheese and a dash
until
r adding chop-

deli- ;
cious on fish sticks. Melt 2 table- ; %
spoons of butter over low heat. H

¥

§
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MATERNITY CAR — A new “dodge” was tried recently when a
mama rabbit gave birth to a litter in a brand-new. pink-and-
groy Dodge. The back door of the car had been left open at
@ car agency. So mamma rabbit moved in. Agency owner Alvin
Podway, above, has been feeding them and keeping the car
motor running each night to operate the heaier and warm the
furry family. The little ones have been named after models of

ine car.

Two Greatest Stars

—Cat and Mouse

The greatest stars in Holly-
| wopd today — by Oscar-reck-
| oning — are two masters of
‘ make-belicve mayhem known

as Tom and Jerry.

Nobody knows how many
times this durable cat and ir-
| repressible mouse have flatten-

ed each other by means of some

device that would dismember

anybody else,
| And hardly anybody, even in
| Hollywood, realizes that they
have won seven Oscars. This
makes them supreme, not only
in the cartoon world, but in the
whole wide world of Hollywood
performers.

If stars are rated by the num-
ber of their Academy Awards,
Tom and Jerry have a right to
look down on Spencer Tracy
and Fredric March. Two Oscars
look pretty sparse compared to
seven -— or even three and a
half.

As for all those statucifes in
ngt Disney’s outer office, Hal
Elias, manager of M-G-M’s short
subjects department, gently but

slowly until slightly thickened,

Add 3 tablespoons of butter,
Stir until cmegth

Always melt butter over low

heat as this protects its flaver, |

When you add the other in- |

gredients, stir constantly, It is ‘

this stirring while cooking over |

low heat that gives a satiny look |

to sauce. You can use the same ‘

old dish, yet have something |

|

l

|

|

|

new every time you use a new
sauce.

TOUGH ON TYPISTS
“How do you like your new
boss, my dear ”
mother.

“Ah, he isn’t so bad, Mummy;
rather bigoted, that's all.” f
“What do you mean, bigoted?”
“Well, ke thinks words can be

spelled only one way.”

asked Jill’s

As any housewife knows, it's the
showder, wheiher it's made from
dion National Railways Chef Instr
a chowder that uses butter inste
with travellers during Lent.

uctor Joseph F. Neilis sampies

ad of pork and is

i

a

ex

a favourite Yoo

! usual “message cartoon.” Pro- f

able enthusiasm which
through

response to this new wrinkle in
Jerry's vocabulary hag
that “Two Mousekateers”

“

never could resist an irresistible
ptle), and, sooner or later, “Toy-
Jours Pussycat.”

way, for rushing out mousketeer
sequels.

are
friendly sense o

prised everybody by

firmly explains that “no other
f:ﬂoon character has wen more
ald.”
Meanwhile Tom and Jerry
Just go on forever-—prore”ing
each other from frying paus inta
fires, out of windows, chrough
walls.
The terrible cat and the impu-
dent mouse nevertheless have
changed somewhat since they

awara—iol even Don-

won their first Oscar in 1943,
(That was for “Yankee Doodle |
Mouse,” in which a Fourth of |
July theme was carried out by |
pavmg Jerry fly through the air |
In an egg crate labeled “hen |
grenades.”) For one thing, they
have slimmed down a little,
tI‘hat’s to be expected, consider-
ing what they go through.

They have also become more
cultured, which you wouldn’t
expect at all. Tom, besides gra-
fluatmg early to hind-leg loco-
is, has taken to speaking
lorpb, the role of a concert pi-
anist. Jerry, bright boy that he

motion, has played, with -
French. .
The inordinate and inexplic-

spread
theater audiences in
meant
a W wag
viiowed by “Touch

1 Pussycat,”
Tom and Cherie” (cartocnists

: Public approv- |
1 is not the only reason, by the |

The six - year - old

Tom and Jerry. incidentally, ’
deve]opmg a new and
f family respon. |

by sitter; they rescue the tiny
plorer from many a perilous

choosin
Academv_ovhikitin. - &

R

year, Mr, ’
|
I

have been boiled i
an excellent clea
paint.

:avender, req
In alum water

blue sonld he
salt water,

weakening of
broom?

from the wall,
hanger can be ma
ing to

grinder?
5nor pices of stale bread through

A. By ry

A. All the mo
cupboard wij]j
@ 1ew days’
quicklime is

duced by the former head of the

shorts department, Fred Quim-
| by, it shows post-atomic mice
| singing Christmias songs in a
ruined chapel. An elderly or-
ganist, leading the mouse choir
rehearsal with his sensitive tail,
stops long enough to try to de-
scribe to the little ones how
“men” extinguished one an-
other. Flashbacks of war con-
trast grimly with passages he
points out in “their” Bible.
“Too bad,” he sighs, “that they
didn’t pay more attention.”

How Can I?

Q. How ¢an I loosen the dirt
in clothes, and also make them
whiter?

A. Pour a few drops of tur-
pentine into the wash boiler and
it will help the dirt. A
spoonful of borax in hot water
and then added to the last rinse
water tends to whiten clothes,
Also remember that clothes
dried siowly will be whiter than

those dried quickly, S

Q. How can I prevent the bot.
toms of pies from burning?

A. Sprinkle some fine dry salt
over the bottom of the oven,
BN 34 IV erar a2 p-

—et= 4v Wia pieveént lne potioms
of the pies, cakes, or other pa-
stry,, from burning.

Q. What is a home remedy
for painful burns?

A. Apply a paste of common
baking soda ‘and water. Or,
Scrape a raw potato and apply
as a poultice.

.- Q. How can I prevent corry-
Ing away a contagious disease
in the clothing? ;

A. Where one has been around

|
|
|
|
|
|
|
|
|
|

tagious disease, the
should be washed in
which a little carbolic
bean added.
. How can I remo

cereal that sticks to thev:estsl:;
In which it has been cooked?
a~f11\e.s f:gd .'fa“ cupful of wood
S b en i /
e o soak.l with water angd
Q. How can
white paint?

A. Water in

clothing
water to
acid has

I easily clean

which oniong
s said tp make
ner for white

Q. How can | set colors?
A. To set blue, pink. green,
and purple, soak
» two ounces to
2 gl:ay, and dark
C sGaned in strong
Q. How can | prevent the
the bristles of a
A. Always hang the broom
1 An excellent
de by fasten-

the wall two empty
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Proudfoot, 4, of Miami, Fla,

abhal.

benefit If

| “Princess Margaret's frie _"
was a charming, superb}y tail-
ored young man—and in cul-
jured accenis ue hinted of the
invitations he could arrange to
functions attended by royalty.
Now he is being hunted by
Scotland Yard, for senior Unit-
ed States Army officers and
irate tourists parted with hun-
dreds of pounds on the prospect
of meeting the Queen, the Duke
of Edinburgh or Princess Mar.

garet

It was just another smooth
confidence trick, made all the
more convincing by make-be-

lieve telephone calls to officials
at Buckingham Palace and
Cla

§ ataneously Los Angeles
police are searching for a per-
sonable young Britisher who
discreetly hinted of his friend-
ship with Princess Margaret and
the Duchess of Kent. His cre-
dentials were so impressive that
he was treated as a V.LP. and
shown round the movie studios.

He was given complimentary
seats at important film pre-
| mieres and went to free studio
lunches with the stars. Gently
he confided that Treasury fin-

| ancial regulations placed him in
| dollar difficulties. “I have the
run of Buckingham Palace, yet

{ I can’t afford a taxi,” he wise-

| cracked before he cadged ten

| dollars.

| When his hotel bill became

| too formidable he skipped out

of towi.

These are just two of the
pests who prey on royalty —
crooks and cranks only too well
knewn to Superintendent Per-
kins, the Queen’s “shadow,” and
other security detectives.

Fortunately, most of these
nuisances are harmless, but they
can cause a great deal of trou-
ble. A prominent Washington
hostess gossiped to her friends
of her “secret arrangements” to
entertain the Queen and the
Duke of Edinburgh.

The whole scheme existed
only in her imagination, but
rumours spread so swiftly that
before long the White House

had to issue an official state-

ment. denying that 5o Quicen

and the Duke were planning to
visit the States.

Not long ao, the Queen Moth-
er’s secretary nearly fell into a
tgap when he entered into nego-
tiations via Pembroke College,
for Her Majesty’s attendance at

the ftricenterary of Selhurst
School.
Luckily, he took the precau-

tion of checking the history of
the school through another
source. despite the impressive
printed note-paper used by the
headmaster,

Then the truth came to light.
No such school existed. The

Whole thing was an elaborate
hoax. conencted bv $ws B

broke students! i3
Something similar happened
| yvhen the cruiser Australia was
' In the South Pacific several
years ago with the Duke of
Gloucester aboard. The world
heard with a thrill that in those
Same waters the schooner Seth
Parker had sent out a radio call
for help.

The Duke’s shi rompt]
rushed to her aid agd [s’toodpb;'
for days, taking off nine of her
créw. But the Seth Parker did
not sink. She had been charter-
ed by a prominent American
radgo entertainer—and gradual-
ly it became evident that the
whole adventure had been cook-
ed up as a publicity stunt.

In Hyde Park the Queen re-
viewed a parade of ex.service-

On Royally

¢
of them dated back to 15
Mons Star was alongside his g,
coration for the relief Lagy.
smith.
It seemed a proud record
after the parade he was
considerable hospitality by
Royal Horse Guards. Byt
officer noticed he was
the medals in the wrong orje
and they were none too clean,
Eventually he came under
lice questioning. He had ney
served in a campaign and hy
no right to wear any of the pg
dals. In fact, he had bougy
most of them from pawnshop
It oiten takes sharp eyes 4
| save the Queen from embarras
| ment. During a royal visi 4
Nottingham an elderly woma
planned to halt the Queen’s e
and make a protest to her abog
vivisection,
Fortunately, a plain-cloths
police-sergeant, gifted with ;

fu

‘s F

ing through the waiting crowds
Instantly he remembered th
when the Queen visited Not-
tingham as$ Princess . Elizabeth
the same woman had attempted
to stop her and engage her in
conversation.

Gently he got into convers-
tion with the woman and offer-
ed to find her a better vantag
poinit. He engaged her confi-
dence until she told him of her
plan to stop the roval car. Then
he persuasively encouraged her
to talk of her beliefs . . . and
she was so engrossed in her
story that the roval procession
passed unmeclested.

Every year, 100, a car sweeps
up the drive towards Balmoral
Castle and the occupant, a mid.
dle-aged man, tells the police-
man on duty that he is Lord So-
and-so and is expected for
llunch. He usually gets past the
Dee bridge patrol; but all vis-
itors are carefully checked in
and out of the castle and he i
invariably turned back at the
lodge.

Another type of trouble-mak-
er is the hoaxer who anony-
mously ’phones the police be-
fore a royal visit to tell of hid-
den bombs. Needless to say,
every warniug has to be fully
investigated.

The disruption that can be
caused was evidenced just be-

warniag the aircraft had to be
completely stripped and every
item checked and double-check-
ed before being put aboard.
_The cases of food and medi-
cine were carefully probed . . .
until the only remaining suspi-
clous item was a mysterious
b_row:n baper parcel measuring
six inches by three, addressed
to a lady-n-waiting “To be de-
livered on board.” The con-
tents seemed even more sinister

tralian tour. Gwing to a bog:«

when the Customs “X-ray”
s};owed that the parcel conceal-
ed 3 metal amei i ¥

ngvas

‘4 Cainisier. Xi pl‘U\'Ed
to be a tin of taleum powder,
a parting gift from a friend!

e, s eei—

HARD TO COLLECT

An American who put his
name down for a seat in the
first rocket ship to Mars wanted
.to insure himself with a Brit-
ish company. His proposal was
accepted, the premium being
that for normal flying plus fifty
per cent. A special clause was
‘xnserted in the policy, stating:
‘Non-return is no proof .of
death.”

COUI/IAGE IS HER EASTER BONNET
trere’s nothing wrong with the big,

ani.
°ais.

Born with = astooi

Celic of ine thousands of crippled el 'li
rom services financed by the ppled children who

— The legs are 'wcak, but
happy grin. She’s Clara Jo

i "
cereettitlg wunu:

Snnual sale of Easier

long memory, spotted her push.

fore the Queen left on her Aus®

Avoid spilling fuel.
. w

] ee-quarterks
| Wipe off ta.n =

ure. After lighting torch, be
ls;ure flame is kept away from
inflammables. Don’t use a leaky
torch.

care in preventing hot solder
from falling on skin or into eyes.
Use goggle.:.

hen you want cqncentra!ed
t for some building or re-
job, there is no better way
getting it than with a blow-
. If used right, a torch is
ufely safe. Most danger
omes from carelessness with
e fuel. Here are a few things
p watch out for:

s = L

Fill torch outside if possible.

t overfill. One-half to
cordfrre full is Dbetter.

Avoid building up excess pres-

- -
When soldering overhead, use

-

When removing paint, use |
care in not leaving f!ame too
long in one spot which may
burn and start a fire.

£ * .

Thare are two simple and im-
ortant rules for effective use
gf metalworking (and wood-
working) hand tools. First, use
a tool enly for the purpose for
which it is designed. Second,
make sure that it is in good' con-
dition before using it. Simple
as these are, they are often
overlooked, with resulting t_lam-
age to work or pgrsonal injury.
Other good practices and pre-
cautions in the use of metal-

working tools a‘re:

>

- |

There are many types of
wrenches, each intended for a !

specific kind of work. Use the
type best suited for the job. ; :
Pull, don’t push, when using |
s wrench so as to avoid hand in- |
fu}ies if the wrench should slip.
Place a monkey wrench or
other adjustable wrepch so that
the open end of the jaws is fac-
ing the same direction as the
direction of pull.

3 H -

When pulling on a wrench, get
a secure footing and brace your-

.:'—

self so that v
if the tool should slip.

as pieces of pipe p[aced on

wrench handles to gain lew'ler-

age. This causes jaws to spring.

Wrenches )

rounded jaws may shp‘ qnd' re-

sult in hand and ﬁnge‘r injuries.
) *

good handle. See that Qhe tang
is inserted far enough into the
handle so that it will not work
loose.

anything to knock off thg filings.
Use “a file card for cleaning.
B3 =

bushing, pin or similar
with a ordinary hammer. Us_e a
soft hammer, or place a piece
of soft metal over the _hardened
surface before striking it.

do not place your hand where it

1 Dakert lonnson,
NMWVUUINITwe — fvaess

porter for a wine importing firm,
benefits from the thoughtfulness
of .men long dead as ?'\e ”rests
his wicker basket on this “por-
ter's rest’ in london. It was

R

you will not fall

Avoid use of extensions such

with sprung or

Never use a file without a

Do not strike a file against

*

strike a hardened
object

Do not

When using a screw driver,
will be gouged if the tool slips.
* * =

When using a hack saw,
tighten the blade rigidly, so that
it will not buckle and break,
and saw away from yours_elt
with long straight strokes, using
nractically the entire length of
the blade. To avoid dulling the
teeth, ease pressure on the back-
ward stroke.

B *

Avoid the use of chisels wjth
mushroomed heads. In striking
them, pieces of steel are apt to
chip off and become imbedded
in unprotected parts of the
body. The heads should be_ care-
fully dressed on a grinding
wheel.

* - -

Use only hammers made of
nonsparking metals in thg pres-
ence of flammable materials or
explosive dusts, gases, or vapors.

Hainged By rate

|

It is commonplace to speak of
the irony of fate, but what bet-
ter examples are there than
the strange and bitter quirks of
fortune which have brought re- ‘
tribution to criminals?

A man was convicted of mur-
der, but well-meaning people
were convinced of his innocence.
They launched a fierce cam=
naign in his favour but, un-
aware of this, the condemned
man asked for writing materials.
Meanwhile, the Home Secretary,
jimpressed by the repressria-
tions, called a meeting of legal
Gifciniz, The condemned man
might have been repri‘eved had
not the meeting been mt'er-upt-
ed by the arrival of his con-

£assion !

igéssien

Peter Kurten, the “Monster of
Dusseldorf” who was gxecuted
in 1929, had at least nine mur-
ders and seven attempted mur-

to his credit : he had spared
:ay girl who had .begged for
mercy. And this. g_u-l was the
only one of his victims' who was
able to point him out to the
po;;ce;vas ironical that Patrick
Mahon, who killed a woman and
dismembered her body a?: a cot-
tage at Pevensey Down in 1924,
should have bpen brought tg
justice by his wife wﬁo lovet
him. She became worn;e_c;_at .kllf

i f staying out iaig, and
:::rtnaoging through his pockilts,
found a railway cloakroom de-

icket. i

poglk';ettfanded it to a friend con-
nected with the railway police

- by a «
o s S “Elinst:o SeAc"brg:;.i \Zleﬂern Airlines hangar.

ie,” supermouser

The mink is one of 580 that were being
Denmark, for breeding purposes.

aged mink is “Con-

flown to Copenhagen,

. [ [ VLA, . B
chiiy beach. This iy
tent-robe is designed to keep

ders against him. Only one thing

milady warm after a swim.
Si|ze cyaf the Llondon, England,
creation makes it appear use-
ful also as a dressing tent.

Wofld’s Deepest
Hole—Man-Made

New Orleans in vtheHMississxppl
Delta marshes 1s e
deepest hole — a reco
feet.

i dson and Bass o_f Fort
%lgft;r Texas. Whether.xt pro-
duces’oil or not, it will have
cost more than $2,000,000.

i of two barges sunk in-
(t:gn:;ls‘tes feet of water at the end
of a channel dredged out of the
Louisiana marshes. The actual
;ff‘eneltg wide and 12-feei high.
On top of the barge 1s a 136-
foot derrick.

is the
onnected by a walkway, 1s th
ioiler barge. Located on ims
barge are five 15_0-horsepower
boilers which providg the steam
to drive a huge ro
The boilers are fired by natu-

Thirty-five miles southeast of

—rawldle
WUl -

rd 22,559

has been drilled by

The hole !
The Richardson-Bass outfit
barge is 140-feet long.

Beside the drilling barge, and

engine.

known as the bird that is al-
lv{f’ays sticking its neck out. But
most everyone here feels the
time has come for someone to
do':tefoe;:l lg‘:.ﬂt the ostrich i; a
uch-maligned creature. ou
:)!:xugcl?t ":2 gktxlmw, therefore, thgt
the ostrich does NOT bury his
ad. :
heThe explosion of this popular
myth will likely cause some re-
gret among politicians, journal-
ists, and others who_ cannot
seem to get along v.nthouf.k a
sprinkling of adjectly'al 0s-
trich like’s.” But '.hgn it seems
only fair to the ostnch' that you
should know he doesn’t have a
personal and private formula for
getting away from it _all. }{e
faces right up to things like
dy else. 3
anxl;lo t¥\is, at any rate, is what
they feel in Oudtshoorn. And
they should know. _For here
they get closer to ostriches than
anywrere. This is the only place
they farm them. 5 -
Some 200 farmers in this area
keep about 25,000 birds which
produce 55,00¢ lbs. of feathers a
year. About,70 per .cent go to
Britain and the Uplted States
either to grace Fifth Avenue

and he found that it referred to

erected in 1861 on “orders c:f
the vestrymen of St. 'Georges
Church, “for the benefit of por-

. "
ters and others carrying loads.

i hon, which
bag deposited by M ahon, |
| 2c‘ontgired bloodstained imple-

ments.
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and Bond Street sglons with os-
! trich feather evening cl.':ptes ang
i re, or somewhat mor
fashionwa e

mundanely, to make

duitfer}sﬁzhgate Farm, three gen-
erations‘of Hoopel_”s, who first
emigrated from Highgaae. Ifon-
don, have been farming ostrich-
es for more than a hundred
years. And they’ve never seen
one bury its head yet.
Our emphatic guide, 3 John
Harris, told us all about it:
“There’s a very good reason
why the ostrich ca_nnot possibly
bury his head,” sax‘d he, warm-
ing to his subject. “If he did, he
would nct be able to breqthe.
“The whole thing 1; tl'us.a ::s
ack as 1823, we have a re-
f:;‘db of ostrich feathers being
sold at 6d a feather in Cape
Town. Thic means that more
than a hundred years back they
started capitalizing on the os-
trich. Hunters went out either
to catch grown ostriches or to
heir eggs.
Ste“aslo:m the ostrich was on the
defensive. Perhaps he alr;:dy
knew how to do ét,to‘rlepser ps
ed then. But b
}:k:etrol:rer. And he did Lo{ :
it by burying -his head. o

Ostrich Farming In Africa

i as covered with
neck-tn oo > theory that he

e
bu;;;sether he buries }ﬁs head
or not, the ostrich is still an un-
orthodox enough creature to
get himself considerably talked
abgllg'lives on lucerne (“lucerne
to South Africans, clover to Bn,-’
tons, and alfalfa to ("Janadxans,
says Mr. Harris, - 1t.’s al_l the
same”) and helps grind it up
with marble-sized stones which
he swallows. Being a desert
bird, besides top and bottom
eye-lids he has "a third, side-
ways, blinker to shut out sand-
storms, and goes waterless fgr
months, writes John Hugh.es in
the Christian Science Momtor.
At 260 lbs., male ostriches are
black and sit on t?ne eggs by
night. Females weigh 50 1lbs.
less and use their gray feathers
for camouflage over the eggs by

males are completely voiceless.
Both grow up to seven or
eight feet in height, can jump
up to 10 feet, but never leap
the five-foot wire with which
they are fenced. :

Why do they farm ostriches at
Oudshoorn? Because of the low
humidity with the eight to ten
inches a year rainfall — very
suitable for ostriches.

Ostrich-farming really came
into its own  just before World
War I, during a boom when
every fashionable lady had an
osirich feather ‘fan, boa, or_ hat.
Rut the boom was short dura-
tion. Ever since, the Ou_dshoom
tarmers have been hoping, tor
a new one. Queen Ehzabeth. I
gave trade a fillip by wearing
an ostrich-feather cape with

ostrich feathers in her hats.

at the local auctions.
the feathers, the ostrich

‘trich.

ing our neck out.

to go and

i 'mam’ taining the proper cas-
ll-lnli picgram 'g.!-.at will give you
a big enough hole size
bottom.

g he
at the top, you}l eqd up at |
bottom with drill pipe the size
of spaghetti. We have been ex-

tremely fortunate,” Mr. Hill
cont'mzed, “in that we hgve
yet to have a single dJrill pipe
failure.

iobs — that is, probing by re-
i::oue control to bring up the
broken end. With drilling costs
of almost $5,000 a day — we
couldn’t afford to stOp‘ma:ny
times for this sort of thing.

plain some of the unbeligvable
strains placed on drill pipe at
such tremendous depths. F_‘or
example, a string of drill pipe

day. Males have a squawk — fe- .

which she was presented during
a visit to South Africa, and also

And prices have been climb-
ing to the current 64s. a lb.

which farmers get for fgztski\;;ss

pro-
a traditional

duces “biltong,” - r
form of South African dried
meat, and its skin is used gor
expensive leatherware like
handbags, wallets, and note-
books.

So there is the story _of 0os-

There surely will hz
mebody who has seen

;oury his head. But then we §aid

at the beginning we were stick-

Perhaps to avoid a centrover-
sy :vra ‘1:0‘“ have done petter
bury our head in the

at the

emall

smass

“If you start out tee

“Pipe failures mean fishing

Mr. Hill then went on to ex-

at such a depth will sttremt:lyl
t 20 feet. “I know 1 :
:\md fantastie” Mr. Hill said,

“put much of the drill pipe was

not new but had been previous-

o o =3 on aother drilling pro-
iy used on eofhe £

Jec;sr;mng the hazards of deep
drilling is the exceptxo::arlle‘yi
jsh temperature encounte
::ggreat fe‘;)ths. 'Ifhe overbgrd-
en pressure—that is, tpe weight
of the earth—at this record
depth is approxm}ately 20,500
pounds per square_mch. In fact,
temperatures as high s 350 de-
grees Fahrenheit have been re-

rded.
con is Mr. Hill’s calculated
guess that if trouble develops

it may be in the rig’s mud sys-
;:u:,l ybecause of the tempera-
ture. ;
According to Mr. Hill the
drilling mud- is pumped down
dnside the drill pipe, emerges
through. the drill bit, and re-
turns to the surface by climb-
ing up the oufside of the drill
pipe. The mud not only cools
the hole, but also brings up drill
bit cuttings. The mud weight is
now over 18 pounds per gallon.
It has to be thickened constant-
to maintain a hydrostatic
head to counteract the forma-
on pressure.
. ‘n‘wz think we can ope’l:atc ::
DO 1.V~ dawamarature
a DOLOIHE 1i0a8 WaBpse=i=st ==
up to 370 degrees with our pre-
sent mud system,” Mr. Hill de-
clared. “If it gets much hotter
than that we will end up mak-
ing bricks ot‘xt“.of :h‘e ”mud at
DOLWIIL Ui wial —
mglearly $2,000,000 has already
been spent to drill to tI_xe record
depth, $446,000 of which went

B S
I0r Jnuu,

GOSSIP

ere’s news for wives who
likI: to gossip over the garden
fence. Gossip is one of the heal-
thiest of all pastimes, say lung
ialists. :
sp;ctxa‘lj recent conference in
France, one pointed out that
many human ills regult from
weakness or deteriorx_atxon of the
lungs. Intensive talking, he dg-
clared, strengthens these deli-
rgans.
ca‘t‘%vzxgen love gossiping “mm:e
than men,” he went on. It is
£airly certain that talking makes

=~ .red 'nt‘o the
athe in ;
gannual feast rejoiced as Jesus
rode into the city seated on 'l'h.
colt, the foal ot an ass. s
haughty Pharisees were

pleased.

As the procession rounded &

turn from which Jesus looked
down upen the city he stopped.
He wept. He saw into the future.
In a few days the peop!e of thn
favored city would reject Him
and crucify Him. Spurred by
their

would cry ou : X b
us aAnd on our children.” In an

ligious leaders they
e t, “His blood be on

forty years it woulfl come
:othe;as eyveyn as they mvnﬁ
The beautiful city would be la
waste under the he2l of the Ro-
man congquerer. M;-my, many
people would be slain.

would Jesus be received
inn&: big city of to@ay? There
are many fo give him an en-
thusiastic welco;ne. p':‘;xie;emﬁ

cynics who 0 mo

:t f::lvigig: Perhaps tt{e n}a;onty
~or1d be described as indifferent.
E}'.—X. Studdert-Kennedy has de-
scribed this attitude in a poem
entitled, “Indifference.” l-leﬁ -ﬁr—st
describes the crucinxion scent
at Calvary. Then he says:

When Jesus came to Birmingham

Him by,
'n::;ynever urt a l:g_of Him,
they only let B2 Sl
For men had grown more Him
and they would 1:’ot ﬂv:he -
and left in the rain.

, “Forgive them”fw
they known not v!:n t.h*ey d:l

and cried for Calvary.

11" we escape, if we
Eow‘ il:ameat ealvation?
negicte 3 o+ __.Hebrews 2.3

L/‘ N —
“You sure have a Io:;:m brass,
General, and it .___n.x;':_—nn

hat and uniioITe.
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women live longer.”

nuts and hot dogs when his

i on the gro
o4, ~t° sguaimk ant flat so

ana suetia b TR o
as not to be seen. When he got

| up, of course, the length of his

sand like the—

I But then, o1 course.. e
- d

oesn’t.

s = nand. husky rowel.
l in a game, is harder on

' : I} shuns
#TURKISH” DELIGHY — Basketball coach Peter N.W.Ali’ho pea-

Newell. shown during a tense momenk
the towels than are the piayers.

team takes the court.




