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Wife A Good Cook? May Be Dangerous

An old romantic motto has

on a new but deadly

twist lately because scientists

have discovered “that the way

0 a man’s heart attack is
through his stomach!”

In examining the fact that
widows are three times as nu-
merous as widowers, the scien-
fists conclvded that many wo-
men start committing culinary
murder early in marriage, but
that they are not alone to blame
because the big point with a
young swain is: Can she cook?

And when he asks himsel? this
question, he sees in his mind’s
eye 2 dinner table piled high
with cakes, steaming puddings,
pies, rich gravies and dressings,
fat fowl and oil-soaked flap-
Jacks and other delicacies that
mother used to make. And ima-
gining all these tasty concoe-
tions, he heads right for “the
#al, just like the gal that buried
dear old Dad.”

Between her indulgence and
his fork, the slim young bride-
groom grows portlier and port-
uier, a prime candidate for many
diseases that shorten and com-
plicate life,

By the time he’s forty, the
@dds are astonishingly good t&at
Be will fall prey to high blood
pressure, kidney disease, liver
ana gall bladder disorders, dia-
betes, arthritis, hernia, perhaps
even cancer. Statistics show
that the fatter you are, the
harder it is to keep out of harm’s
way. Whatever medical fate
awaits him, however, authori-
ties agree solidly that if he lets
his wife overload him with
ecokery, he’s flirting with arter-
fosclerosis. This is the type of
arterial hardening which is one
ef the main widow-makers in
men under 65. It is so prevalent
that in World War II, US. sol-
diers of 19, 20, 21 were disco-
vered on autopsy to be loaded
with arteriosclerosis, a condition
not found in Korean soldiers the
same age.

Arteriosclerosis is most com-
mon in overweight men, and
overweight men are so common
that the American Public Health
Association recently branded
©obesity “America’s Number One
health problem.” Dr. Norman
Jolliffe of New York City’s De-
partment of Health asserted
that elimination of overweight
wouid do more to lengthen the
¥ife span than wiping out can-
cer. Yet millions of wives still
insist on tickling their husband’s
palates to death, and millions of
husbands actively submit to it.

Just how difficult it is to con-
vince patients of this can be seen
in this story of the case of Mr.
R., an advertising executive in
his early forties, who complained
of dizziness and pain over the
heart.

The heart specialist found
high blood pressure, incipient
diabetes, coronary arterioscle-
rosis (hardening of the arteries
which blood to ihe
heart),- and a cholesteral read-
ing of over 360 (normal is 180
to 200). The doctor ended his
report with the statement that
Mrs. R. was killing him with
food.

“How can that be?” Mr. R.
pretested. “My wife loves me.
She buys the best. In fact, she
only makes what I like.”

“That’s it,” the doctor replied,
“she’s pampering you to death.
H she doesn’t stop, youll get
sicker!”

Mumbling something about
good food . . . kind mother made
. . . never harmed anyone . . .
better than restaurants and
business troubles Mr. R. left.

Six months later, the patient
had a near-fatal coronary. The
first day the wife came up with
a box of cream-puffs, one of
hubby’s favorite desserts. The
doctor barred her from further

visits and explained to the in-
dignant son the general prob-

lem of diet and heart disease.

“Your father’s difficulties
come from a diet too rich in
fats,” the doctor said. He de-
what happened when
substance

needed by every cell in the body

scribed

cholesterol, a fatty

is eaten in excess. The unburned

fat forms huge molecules that
are deposited on the walls of
arteries, especially the arteries

feeding bicod to the heart itself.
These arterial pipes become so
narrow and rough that a clot
sometimes tears away from the
wall and plugs it up.

“Now,” the doctor warned,
“the heart is the hardest work-
ing muscle in the body and
needs food constantly. When a
vessel supplying it with blood
clogs up. the result may be fa-
tal. At the very least, the part
of the heart served by the ves-
sel may be permanently scar-
red. Fortunately, in time new
arteries take the place of the
damaged ones and after a while
the patient usually can resume
normal activities. But the artery
hardening process picks up again
if he goes back to his old eating
habite”

The young man was obstin-
ate. “Dad is toco young to have
to worry about cholesterol and
things.”

“No, he’s not,” the doctor
snapped. “Do you know that at
least one out of every ten men
in the late forties is so loaded
with arteriosclerosis he can suf-
fer a fatal thrombosis at any
time? Between 60 and 65 it’s
three out of 10, and between 65
and 70, nine out of fen . . . al-
most all the result of faulty
nutrition.”

Confronted with this evidence,
one wife asked:

“What am I supposed to do?
If I cut out all fatty foods, there
won't be anything left but
grass.”

The answer is you don’t have
to cut out all such foods. Fats
are vital nutritional substances
not only needed for the diges~
tion of other fats but for pro-
ducing adrenal and sex hormones
and vitamin D. Dr. William
Halden points out that the nor-
mal concentration of cholesterol
in the blood won’t be affected
by the little cholestercl in dairy
products, meat and eggs. But
fat-soaked fried foods, greasy
fowl, bacon and pork, rich gra-
vies, dressings, puddings,“ pies
and cakes are a different story.
They can skyrocket the choles-
terol count and crowd the blood
with gangster molecules that
can kill you.

Men should eat sensibly! Go
easy on gravies, rich desserts,
cream, butter, dressings, fried
foods, greasy dishes and calories
in general! A man should get
used to feeling a little empty at
the meal’s end. The wife should
let him know that she doesn’t
like his bulging waist and bil-
iowing chin. Atter all, she mar-
ried a man noi a cow! At the
same time, she should plan weJl-
rounded meals.

And no matter how he whee-
dles, cut down his waistline for
that’s a good way to measure

. your success.

Chances are the wife will
benefit emotionally as well as
physically. Instead of a torpid,
obese creature always on the
verge of sleep, he may wind up
trotting her 0 a show some
night, or taking her dancing,
walking or bowling—something
t!xat never harmed any mar-
riage.

Modern child has longer life
expectancy, the health of most
North Americans has so improv-
ed during the present century
that a baby may be expected to
live over twenty years longer

than one born in 1900.
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TEA KETTLE MAKES COFFEE—Coffee and tea will go” together
In this new contraption, recently displayed at the annual trade

afir in Leinzig, in the Ssviet zons of Sermanvy.

- » .
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has a percolator that fits on the end of the sbout.

m

in London.

GOES TO MEETING—Puffing away on his familiar black cigar,
former British Prime ‘Minister Sir Winston Churchill heads for
an emergency meeting of Parliament on the Suez Canal crisis

Tiny cream puffs are popular
for special occasions and often
hide a sweet surprise of pudding
or cooxed fruit, a co!d surprise
of ice cream, or a warm surprise
of creamed chicken or sesfood.
If you want to make 12 large
cream puffs from this recipe,
use 1 generous tablespoon of
the mixture when you drop it
on the cookie sheet. For small,
dainty puffs for parties, 1 tea-
spoon is the right amount.

CREAM PUFFS

- 342 cup water
14 cup butter

14 teaspoon salt
1%2 cuv sifted flour

oo wembhando o
2 ¢ggs, unbealen

Bring water, butier, and sait
to boiling point in saucepan.
Add flour all at once and sti~
quickly until mixture leaves
sides of pan, forming a ball in
center of pan. Remove from
heat promptly.

Add eggs, one at a time, beat-
Ing eacb thoroughly into fiour
mixture. With addition of last
egg, bLeat until - mixture is
glossy, smooth, and very thick.
Drop batter by spoonfuls on
baking sheet. Pick up batter
with 1 spoon and scrape it onto
sheet with a second spoon, plac-
ing avuul 2 inches apari.

Bake ai 450° F. for 15-20 min-
utes, then reduce heat to 325°
F. for 20-30 minutes (small
puffs require shorter baking
time). Remove to cake rack.
Cut a slit in each puff so that
the moisture can escape. Cool
throughly. Store uncovered if
not used promptly.

* E Ed

Sweet pineapple filling be-
tween layers of coconut is at-
tractive for entertaining. This
recipe makes 24 bars.

PINEAPPLE FILLED
COCONUT BARS
Filling:
%1 cups granulated sugar
3 tablespoons cornstarch
14 teaspoon salt
1 cup crushed pineapple, not
drained
1 tablespoon lemon juice
1 tablespoon butter
Mix first four ingredients to-
gether in a small saucepan;
bring to a, boil. Continue cook-
ing* until thickened and clear,
about 5 minutes, stirring con-
stantly to prevent sticking. Re-
from heal and biend in
lemon juice and butter. Cool
slightly while preparing crumb
mixture .
CRUMEB MIXTURE
1 cup brown sugar, firmiy
packed
14 cup butter
1 cup sifted fiour
15 teasmoon sait
1'% cups shredded ceconut
Cream butter and sugar to-
gether. Add flour, salt, and co-
conut; mx thoroughly untii
crumbly Press one-half crumb
mixture firmly into a greased
and floured 9-inch square bak-
ing pan. Spresd pineappie fili-
ing evenly over surface. Cover
with remaining crumbs and
press top layer down firmly,
Bake n preheated 350° F. oven
for 35 minutes or until golden
brown. Turn out on wire cake
rack to cool. Cut fnto 24 bars.
*  o* *

lighter type of entertaining, the
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Semaapt s A0 WAS-Cups

aie  easy

to fix. Top Wwith whipped cream,

If you're doing any of the

TABLE TALKS

dane Andrews.

ORANGE TOAST CUPS
12 thin slices bread

6 oranges

Cut crusts off bread: butter
both sides of bread and work
into muffin tins to make cups.
Bake at 375° F. 5-10 minutes,
or until brown. Peel oranges
and cut into chunks; spoon into
cooled toast cups. Pour spicy
orange sauce over cranges. Gar-
nish and serve., Serves 12,

SPICY ORANGE SAVCE

1 cup brown sugar

14 teaspoon salt

4 tablespoons cornstarch
1'% cups water

12 cup orange juice

14 cup lemen juice
2 tablespoons butter

1% teaspoon allspice

Mix sugar, salt, and corn-
starch together in saucepan.
Add water gradually, bring to
boil gquickly, reduce heat and
boil 3 minutes, stirring con-
stantly. Remove from heat. Add
fruit juices, butter, and allspice;
blend well. Makes 2% cups.

Queen Of Sheba
No Glamour Girl ?

glamour girl that legend would
have us belive? Did she rank
in good looks with those other
historic beauties, Cleopatra and
Helen «f Troy?

When the Queen first entered
King Solomeon’s gorgeous
throne-room with its highly
polished marble floor, it was so
glossy that she thought it was
wet and involuntarily lifted her
long skirts — to display to the
whole of the distinguished
company gathered at the King’s
court that she had hairy legs!

That, at least, is the story told
by th= scattered tribes which
still live in that part of the
desert that was once the realm
of the famous Queen. I lived
for some months with these
Arabs and was the first white
man many of them had seen.

Although none of these tribes-
en can read or write and they
have no written history, they
know the story of their people
for many centuries back. It is
handed down from father to
son 1n story form and they have
astounding memories for facts,
name: and even dates,

One fact they al relate is
that the Queen of Sheba had a
de}formed foot.  She concealed
th{s by always wearing her
skirts down to the ground, The
ways o1 women having changed
little, her female subjects fol-
lowed the royal fashion ana
wore theirs to the ground too
so the Queen - t i ;
¢ € Queen was not conspicu-
ous In what was then an un-
usual length for an Arahb wo-
man’s skirt,

1 was assured, however., that
apart irom her legs and foot
;he really was beautiful, hay-
INg an abundance of jet-black
glossy nair ang ciassical fea-.
tures <ot off by a smooth, eoffee-
colou.red skin, writeg Gilbert
Harris jn “Tit-Bits.”

Her figure the tribesmen
went mto raptures about, judg-
ing by the demonstrative des-
eriptinss they gave me of it ]
gathereq that her vital Statist.ics
:r(l)ust%ha\;; been something like

- 138 So
of her slepdor wsz?infaesﬂfe
did torso that she fré uentt
went -bout unclothed trg;xenuz

I R T

quickly followed by the other
women

1 was told that shapely figures
have uiways been a feature of
the Sabaeans. The men proudly
point to their own womenfolk
of to-day, who are the only
Arab tribes I know who wear
no clothing but their veils above
the waist.

The Queen's name was Bil-
quis. Sheba was the name of
the country she ruled. Although
the tribesmen liked to talk
about the beatuy of Bilquis,
what they considered even
more worthy of mention was the
smar! business methods by
which she amassed her fabu-
lous wealth. By to-day’s stand-
ards she might qualify for the
title “Queen of Spivs.”

In the Bible we are told she
gave King Solomon “a hundred
and twenty talents of goid, and
of spices great abundance, and
precious stones.” She made her
money out of frankincense by
cornering the market, Frankin-
cense is a sweet-smelling gum
resin, much used in those days
in religious rites and cere-
monies throughout the whole
Arab world. Practically the
only source of this much-
sought-after incense was the
trees grown at Cana, on the
sonth ecoats of Arabia, whera
they still grow to-day.

Cana was only a small com-
munity and to market the prod-
uct to the great Arab countries
to the north the merchants had
to take it by camel caravan
over a narrow mountain pass.
It was the only route north.
Unfortunately for the mer-
chants, the other end of this
pass came out close by the city
gates of Shabwa, Queen Bil-
quis’s capital city.

It was here that the only wa-
ter suppiles for many miles
were available., The next wells
ahead on the route were too
far for either man or camel to
make without replenishing at
the Shabwa weils. It was also
too far to go back without first

hinn tha wa

o el i
replen: ng the water-skins.

replenis

Bilquis was able to make her
demands with e252 with the
merchants so beautifully trap-
ped. They either sold the whole
of their frakincese to her at her
price or they were refused ac-
cess to the wells. Their only
alternative to selling to her was
to die of thirst.

By ihese harsh methods she
filled ner great storehouse with
frankincense. Then, as the Cana
merchants were not permitted
to travel north, merchants from
Egypt, Syria and many other
countries came south to buy.
They met the same treatment.
They either paid the price
Queen Bilquis asked — or no
water. There was no argument
about it and even the most
stubborr merchants
no oiher answer to the prob-
lem and eventually paid the
price asked. And what a price it
was! Bilquis was able to clear
a pleasant six hundred per cent
profit.

It’s lLitle wonder that his-
tory overlooked the well-con-
cealed fact that her legs were
not all that they might have
been when she had such a mag-
nificent figure and such a won-
derful business head to be re-
membered by.

Silent Jail grey

In Johannesbyr
native was oo irig| l:a year, o
It was not an ordinary t::h
the ccused s comy, for
for el TS

usual sign lang
deat and dumb aiphane, "

But the native
school for the d:aaf‘_i :,‘h;t.:“‘
p_upds had developeg their e
sign language. Ang Fau;e,o{,'
nest Green, the chaplain of g
tchool. had learneq their —
liar sign language and noy
came forward as interpreter .,
: Dufing the two-day s .
translated every worg of .
dence for the accusedl,dasé o
gave -the court the fay, a
wers fo the charge, T, na:::
was acquiited. >
But the deaf ang dum} 4
phabet has other yses I!x:.ulg;
a murderer serving “Jie» ina
Swiss jail escaped with the au;
of a woman prisoner wig
whom he was in loye,

The windows of thej cells
faced each other across a ooust
y;xrd and for, months they hefd
silent conversations by sig
language from the windows,
Messages mutual love leg 1 a
exchange of ideas on how tg e
cape. So in complete silenc;,
and eenaratad b

S ATl

courtyard,

on a plan,

oY e wige
they finally agreeq

The beauty of it was that no
other prisoners could fing out
the details of the plan, so the
woman was able to get out of
the female prisoners’ wing, go
over to the men’s quarters ang
free her lover without arousing
suspicion.

LONG WAY UP—There's a lot of
steps for finy tomcat before he
reaches the top. Kitty's taking @
breather before he goes all fhe
way. The steps lead to Romé,
Italy’s Altar of Heaven Church.

)

TONGUE-TEAD_ 3. cots

STSUTGNS, w o

New York's heat 100 much %57 him

As befits an English °

found relief in glass of iced tea.

7o See Ourselves

T
oms so large, so
,.f.,zrlmarsrg so much with
s tend 0 forget the
* ition it OCCUPIES 1n
gnor;«)lar family of planets.
by 2 small margin 18 it
.‘]‘[".CSt of the other similar
ﬁ,*uarp True, it does possess
plane :,-ately thick atmosphere
. P‘L:erlies a thin patchy iay-
t{“‘er and it does have a
‘s satellite. about one fourth
e iameter. The pair, as view-
its dia™ itable position in
Venus . . .

’ a sul
o sy from .
PHE 7 oubtedly provide an
ould unde
pspiring sight. - - -
L'nformnale]-‘t there are no
mirrors in space to em-
large us fo see ourselves as
see us. There is,
S, e Ve T ap-
ne"e_nh::ie:;' ﬁ: therymi’::?)t in
pm;]m._ the dark side of the

;Mr-on- At this phase of the
::wn when it lies almost in a
fine with the Sun, the l;ght re-
fected from the E_Zarth xllymxn-
oes the otherwise unlighted
lack hemisphere. . . « Measures
¢ the earth-shine on the Moon
i;d;ca'e that the Earth i1s a good
’ of light, as are the
sther planets with atmosphgres
The Earth, therefore, when
ewed from outer space must
pe a bright planel, almost as
bt 2¢ Venus
mi\:'hewher an outside observer
culd recognize the continents
s somewhat uncertain, but
arely in time, by carefully
plotting the positions of all the
surface features, he would find
that the huge cloudbanks moved
od changed, while certain
greas remained fixed. . . .

One peculiarity that we can-
pot observe on any other planet
could be seen by our hypotheti-
@l astronomer outside the
Earth, He would be able-to_ob-
serve the direct reflection of
the Sun from our oceans, when
the Earth was properly turned.
The phenomenon might be a
great surprise  for a Martian
sstronomer, who had never en-
wuntered large bodies of wa-
ter. He might very well at-
tribute the bright pointlike re-
tectivn to a smooth crystalline
wrface on the Earth, as the
wrly astronomers visualized the
Moon to be a perfect crystal
sphere. — From “Earth, Moon
ind Planets,” by Fred L. Whip-
ple.

wer US
others might

reflecte.

fOMANCE ESPANOCL—Romantic
% an old Spanish love story,
thsliur. Dior's dramatic even-
e gown is & froth of deiicaiely
tched black French chantilly
“e over loyers and layers of
Pink tulle. The strapless gown,
Yith a big bell skirt that just
¥razes the ground, is worn with
¢ wide black velvet sash anc'
Maiching manfilla,

SHE'D RATHER ROLL THAN ROCK —

Miss Ollie Robinson, 75,

pilots a tractor-sprayer rig through a cotton fi i
or-5g n field on the R -
son farm, which is operated in its e e

who range in age from 61 to 80.

great-grandchildren of Lillie, the o

.
nly sister who ever married,

are learning farming under tutelage of the five self-sufficient

sisters.

THEFARM ERONT

Home vegetable storage may
be marked by extensive spoil-
age during the long winter
months. This problem is usually
traceabie to a lack of knowledge
of specific storage requirements
for the several classes of vege-
tables.

- - -

In general, vegetables are
classified into four categories on
the basis of temperature and
moisture needs when kept over
an extended period. Onions,
pumpkins and sguash must be
srnosed 45 a dry atmosphere
ang a temperature of 40 to 45
degrees F. Cabbage, cauliflow-
er, turnips and potatoes stored
in open bins or shelves require
damp air and a2 temperature of
38 to 40 degrees F. Carrots, beets
and parsnips keep best when
packed in a generous quantity
of dry sawdust at 38 degrees F.
Celery must be kept growing in
storage by re-planting it in sand
on the basement floor aft-~ 75 of
the foliage and some of * ‘e roots
have been trimmed off with a
knife. A cellar temperature of
40 to 45 degrees F. is best for
celery.

- - -

¥Full maturity is essential in
all vegetables intended for stor-
age. This is indicated in onions
when the tops fall over volun-
tarily in the garden, in pumpkin
and squash when the rind is so
hard that it cannot be punctured
with the thumb nail and in
ecrops such as cabbage, carrots
and beets when the tops develop
a2 paler color often associated
with a noticeably waxy leaf sur-
face.

. . .

All vegetables placed in stor-
age should be sound and free
from bruises. Therefore mpch
care is required in harvesting.

-Boxes and pails are preferred to

gunny sacks as containers for
conveying the produce from
garden to storage.

- L .

Where facilities and time per-
mit much can be done to assist
tha curing processes of vegeta-
bles prior to storage. The time
honored practice of braiding
binder twine and cnion tops.
with the bulbs attached, into
long ropes and hanging these ?n
the sunny side of a building to
cure is conducive to good keep-
ing when placed in storage. Al

—
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the Morden, Man., Experimental
Farm the onions with the tops
are harvested when the first se-
vere frost threatens and then
placed in a blast of hot air at 85
to 90 degrees F. for 8 to 10 days.
This is an excellent method of
curing the bulbs. Pumpkins,
squash and the root vegetables
keep well if they are placed in
small piles in the field and cov-
ered with vines or plant tops to
cure before they are transferred
to storage.
- - -

Plant breeders at the Canada
Department of Agriculture For-
age Plants Laboratory, Saska-
toon, have what they now be-
lieve to be a variety of sweet
clover adapted to the area and
almost free from coumarin.

Bl * "

Livestock deaths from “sweet
clover poisoning” had been
traced over twenty years ago to
the presence in the plant of an
organic compound known as
coumarin, in itself not harmful
though it gives sweet clover a
bitter taste, but under unfavor-
able conditions in the curing of
sweet clover. hay or silage the
coumarin changes to dicumarol,
a substance which even .n smaii
quantities is toxic to all warm
blooded animals. It actz through
changes in the blood that leng-
then the clotting ume of ine
blood to a point where the ani-
mal will bleed spontaneously in-
ternally or from any type of ex-
ternal wound. Death often re-
sults and several animals may
be stricken at the same time.

- - -

The new- variety ot sweet c_lo-
ver is simply one that contains
very little coumarin, but retains
other good qualities of the stan-
dard varieties, but it has taken
20 years of careful research to
produce it. J. E. Greenshields of
the Forage Plants- Laboratory,
Saskatoon, where the work was
done, says: “Some of the early
workers, such as Dr. T. M. Spe—
venson and Dr. W. J. White,
would have required spcc;lhal

[3 d they known e
gzgxr‘fae:;fha brneding and the
amount of work requircd before
a variety void of coumarin could
become a reality.”

. » .

In 1935 a method was devel-
oped by which ('OumarlnA was
extracted from plant material
with alcoho!l and the amount of
coumarin determined by tho_ use
of an indicator. On the basis of
this test the Forai_;e Plantsr'L::‘-

Ty roauce a varweely
‘k‘)girsrlx(:‘(;l"' ‘i)n 1940. It ‘was soon
discovered that alcohol y\‘lH_ not
extract all the coumarin in a
sweet clover plant. Wh_:n ‘|.~
known as “bound” coumarin re-
mained. When the total cou-
marin was extr;cwddb,v :lgui;\f

sodium hydroxide (caustic
?(Eda) Pioneer pTGV.(‘d 'f‘“hn\‘vp.a‘:
much as the variety AA‘:('TH
from which it was seiec.ed.

MOUTHFUL !

In a recent contest to iind the
t word in the English lan-
a ctudent won hands down
his word, which 1s_to_ be
found only in 2 medical diction-
ary: pneumonouitrami‘crosvoplc
sil.iéovolcanokoniogis, sx.mply an-
other- word for miners T.B. :
i nt to a wor
Second prize wWe e
found in most swnd?’rql"fiilcc:t?:n
i i inihilipili
es: floccinauciny )

::;1058 meaning 15 "%s}:}rzate‘;iri::
i less.” ir i
P e d in the English

uage teen leiters of.
!:nguinh.ibci without a repeat:
°

blaf‘ksmilh-lm'god pyx.

longes
guage
with t

ESSON

BY REV R BARCLAY
WARREN. BA. BD.

A Vision of the Church
Victorious, Revelation 7:9-17

God’s people are sometimes
tempted to wonder if it is vain
to serve the Lord. In Malachi's
day they said, “Now we call the
proud happy; yea, they that work
wickedness are set up; yea, they
that tempt God are even de-
livered.” (3:14,15) David said,
“lI was envious at the foolish,
when I saw the prosperity of the
wicked. For there are no bands
in their death: but their strength
is firm. They are not in trouble
as other men; neither are they
plagued like other men.—Verily
I have cleansed my heart in vain,
and washed my hands in inno-
cency. For all the day long have
I been plagued, and chastened
every morning.” This thinking
Was Very painfui 10 David uniii
he went into the sanctuary of
God. He writes, “Then under-
stood I their end. Surely thou
didst set them in slippery places:
thou castedst them down into de-
struction.—It is good for me to
draw near to God.” Psalm 72

Malachi had a good answer for
his generation, too. (3:16-4:3)
“They that feared the Lord spake
often one to another: and the
Lord hearkened and heard it,
and a book of remembrance was
written before him.—They shall
b: mine—in that day when I
make up my special treasure;
and I will spare them.—Unto you
that fear my name shall the Sun
of righteousness arise with heal-
ing in his wings.” It is a most
heartening passage.

Today’s lesson gives a preview
of the great triumph of the re-
deemed. They are a multitude
which no man can number. They
are clothed in white robes and
have palms in their hands. They
have come out of great trivula-
tion and have washed their
rohes and made them white in
the blood of the Lamb. God
shall wipe away all tears from
their eyes.

Kingdoms come and go. Caes-
ar, Napoleon, Hitler and Stalin
have had their day. Now Nasser
wants his place in the sun, but
his day will end. Sooner than
we expect the ahgel will sound
and great voices in heaven will
say the words of our memory
selection: “The kingdoms of this
world are become the kingdoms
of our Lord, and of his Christ;
and he shall reign for ever and
eve.” Revelation 11:15.

‘Dangerous’ Lion
Only

A Moadel

Olle Strandberg, the Swedish
travel-writer, has made some
scathing comments ¢n the tour-
ist invasion of Africa.

In “Jambo!"—a Swahili greet-
ing meaning “How are you?"—
he says Nairobi has become the
centre of a tourist industry which
“sells” Africa to would-be specu-
lators, and big safari firms com-
pete in providing extra-ordma_ry
facilities. The tourists—as dis-
tinct from the genuine hunters—
fall into roughly four caiegories.

Type A, the “murderer"-or
“sporting butcher,” has. an im-
pressive equipment of rifles, en-
joys slaughter, and .buys the
most expensive game licence en-
titling him to four lions, two
elephants, two rhinos, aqd an
immense number of »gn'affe.
buck, gazelles and other innocent
creatures. :

He feeis “red biood flowing in
his veins” when he has himself
photographed with one foot on a
slain lion or elephant. He does
not live as dangerously as may
appear, for he has a constant
bodyguard of white hunters and

—
gun-bearers who intervene if the
situation becomes critical.

At times he is seized by a sort
of Tarzan complex, runs round in
leepard - pants, bathes where
there are crocodiles and insists
on sleeping in a tree.

Type B is the “savanna snob”
who goes on safari tor the same
reason that he has polo ponies
he can't ride, a sea-going vacht
he can't sail. He may be an
American playboy requiring to
bolster up his self-esteem and
manly prestige or an English lord
who has taken to gin and big
game to forget his last divorce.

Type C is the fanatical spe-
cialist who means to shoot a rec-
ord specimen of the bongo an-
telope or track down some rare
kind of buck, He measures its
horns with a tape-measure, his
great aim being to get his name
on the list of record hunting tro-
phies.

Type D is the appreciative, en-
thusiastc sportsman whose
greatest joy is not to kill, swank
or collect, but watch. He con-
siders his camera as valuable as
his rifle, and the safari com-
panies speciaiize in suppiying
him with subjects.

For a relatively small fee he
can have a rhino placed in the
exact middle of the savanna with
Kilimanjaro’s ice summit soaring
in the background, be piloted to
a convenient distance from the
camera-blase family of liens at
Serengeti, even photograph hippo
from below at Amboseli by get-
ting into a little glass-walled
“hide” specially built by Walt
Disney.

Strandberg adds: “It is true
that the camera hunter is the
cause of snapshots of lions and
rhinos having become appalling-
ly commonplace, but he has also
helped to bring about a more
sensible and less costly approach
to Africa’s game.”

Round about Nairobi there are
specimens of lion and rhino
which have become photogra-
phers’ models, and Strandberg
was himself there the day the
city’s pet, an aged, magnificent
lion, was accidentally killed on
the Mombasa railway level-cross-
ing and has his obituary notice

srinted in the ‘Bast
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African Standard.’

He had long beep a popular
model for many a picture répor-
tage or film “from darkest and
most dangerous Africa”—as was
also Molly, a tame rhino who will
sometimes even allow people to
ride on her,

Strandberg was south of Lu-
bero when a long caravan of
lorries belonging to a large sa-
fari firm came winding up the
road to Kabasha Gap. They
were loaded with tents, pneu-
matic mattresses, folding veran-
das, bales of mosquito-netting.
Separate vehicles carried bath-
tub, wash-hand basin, water
‘tanks, then came 2 gigantic lorry
with refrigerator, cases oI whis-
ky, beer, champagne, and a
Danish chef.

Station-waggons conveyed the

preparers, bar-tenders, wafer-car-
riers, dealers in empty bottles. In

a truck equipped with wireless

transmitter sat two white hunters
in khaki, looking ngher drowsy
after a night pla~iag canasta
with their clients.

Last of all, in a sky-blue Amer-
ican car, sat twe men and twe
women. The two men wore Ha-
o g =~
apples or palms -
gfrpb; each chewed grimly a black
cigar. The women were in apri-
cot sharkskin coats and skirts,
with compiexions like milk,
mouths like blood, hozarse vo‘w_u
that swore magnificent oaths im
quick succession.

They had come to select the
scenery for the next big Cinema-
Scope film of the wilds, about &
white hunter who endangers his
reputation to save Ava Gardner
from (1) a rhino, (2) Frank Sin-
atra, but finally falls a victim te
one of Frank’s dum-dum bullets
during a lion hunt.

After which Ava withdraws te
a nunnery on Mount Kenya and
has found peace when Frank
suddenly pops up, hotly glrﬂ_nel
by Jomo Kenyatta, the Fiaming
Spear, and his Mau Mau terror-
ists. Ava hoists the Stars and
Stripes over the nunnery, Frank
fights at her side, and with his
last shot drops Jomo as he's
climbing the flagstaff to replace
it with the hammer and sickle.
But the nunnery is now on fire,
and the two, reconciled, sit side
by side on the organ bench, with

the flames licking at their feet,
playing with four hands “'lh
Bells of Mount Kenya”—and die.

In the final scene, Strandberg
was told, we would see Ava im
nun’s habit walking in a cloud
across a savanna full of zebra,
rhino, leopards, Wetutsi dancers
and lions.

“We have tried to utilize and
fuse the experience gained by

‘King Solomon’s Mines,” ‘Joan of

Arc; and ‘Mogambo,’ ” said the

man with the pineapple shirt.

“If we can squeeze religion, gla-

mour, un-American activities and

a complete zoo into the same

film, it’s bourd to be a success—

put we must have a wide screem
-#f we're to have room for it alt
at the same time.”
Strandberg’s own safaris with
hotographer Rune Hasner, co-
seringgt:ver 60,000 miles, are-the
real thing, brilliantly recorded,
vividly illustrated and very read-
able.

Upsidedown to Prevent Peeking
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WHERED IT GO, WHERE'D IT GO ? — Dog-gone difficult for this
canine caddy to find the stray golf ball, but he's trying hortl.
The Great Dane, owned by Dominick Colucci, was entered in
the first National Dog Coddy contest.

THERE ARE 47 MORE—Volunte:
cuts lumber for dormitory in w
are children of Mr. and Mrs. Bert Whlylte, ]
homes, because “we just can’t say no” to needy children.
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er carpenter, at left, has 20 of 67 chiidren to watch him as he
hich "; house th e huge brood at Bowmanville, Ontario. Five
who have taken in the other 62, all from broken
Mrs. Whyte will take her outs
TV appeal for funds to supplement income




