’

nement to quarters, for the
iscomforts incident to intimate
ush and wet snow

Grandma And The
January Thaw

The worst month in a Mohawk
Valley boy’s year was January.
Perhaps 1 should say is January,
because the deep-rooied meteor-
cal miseries of that despica-
period can’'t have changed,
even in five decades.

e and amateur ob-
weather, 1 decided
; Janu cy provi
unsatisfact ry start for a new
year. Obviously the commence-
ment of a fresh calendar was an
jmportant event, and I suggest-
ed to Grandma that it would be
petter if it took place on May 1
She agreed, but reminded me
that inasmuch as we had to live
with January for many days, the
sensible attitude was to make
the best of it. After all, the coid,
sleet, snow, wind, ice, and thaw

contact with sl
were real indeed. New
o sit in my window
atch the fringe of
icicles on the eaves
next door drip slo
their natural elem
watched those grace
mature, and regretted their dis-
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Although Grandma’s
tions on my activity were rather
I was not deprived of
on with the thaw
and its works. Close relations
were possible at lea
Even my grandparent
ide the decision
State of New

v

WAL

could not set as
of the sovereign
York that a boy must be edu-
cated, regardless of the weather;
so, unless conditions were utter-
ssibie, 1 slogged to my
classroom and back,
trip in the morning, another in
the afternocn.

Ve

the coming spring.
end of the school day were pro-
longed by engineering projects
such as the damming, with soggy
snow, of a gutter at a crossing
so that the water would back up
into an imaginary Lake George
and then overflow like the spill-
way at the town resery
other interesting
construction of sluices through
to facilitate the
escape of the eager,
that awaited release from the
ruts of the road.
The manufacture
balls on one’s own premises, was
also an important chore; & fel-
low must take advantage of the
soft snow while he had it, and
it was possible to devote ten or
fifteen mintues to this work be-
fore his grandmother realized
that he was home. Her dislike
of wet feet and wet clothing—
in each case—seeme incom-
him. But it did

) e,

winter of my discontent! Arriv-
soon after the
desolated our coast-
ing and skating, ruined our ski

SALMON CROQUETTES

Pir

v

Good fish deserves a cook’s
best care. Here are two tips
worth remembering. To preserve
duct’s fine appearauce,
handle it as little an
as possible during and after
cooking. To preserve its fine fla-
vour, take care not to overcook

houses, turned the streets into
canals, and generally immobili-

Boys and girls could handle
weather that packed the town
in the deepest of freezers, for
there were recreations that re-
quired cold. But in the melting
time, life became seriously cir-

A N
T

Fish has no tough connective
tissue and so doesn’t require a
lengthy cooking period to make
it tender and to develop its fla-
vour. It can be baked, broiled,
steamed, poached or fried with
excellent results. Recommended
cooking times are useful as a
de to tell when fish is cooked.
ey are based on the
measured thickness of a
rather than on its weight.

Grandma was adamant on one
point I could not play outdoors
in the slush and soak of a Jan-

“No use pestering me,” she’d
say on an afternoon or a Satur-
day when the liquidation of win-
ter’s assets was well under way.
“You're not going cut in that
mess.” And I didn’t.

The thaw arrived slyly, sneak-
ing upon us in the night. When
I went to bed the evening be-
ore, all would be well. The snow
castle I had built near the
kitchen steps looked as solid as
#ts Camelot counter-part in my
King Arthur book; the tiny
back-yard skating rink I sprin-
kled daily for nocturnal freez-
ing seemed good for the rest of
the winter; and Story Street
hill, which ended at our corner,
promised many more sled rides.

Grandma had an uncanny
weather sense; she seemed to be
a human barometer.
the front door after supper,
she’d inspect the sky, sniff, and
shake her head.

“January thaw,”
nounce. “I wouldn't be surpris-
ed if it came tonight.”
usually did, with an escort of

prehensible- to
no good to plead; Mothe:
ture had been adjudged an unfit
companion during the January

How can you tell when fish is
cooked? The indications are as
clear as traffic lights. A piece of
raw fish whether pink, white or
eream coloured has a wateny
look. During the cooking process
the juices becom
our; giving the
tint. This colour change is un-
mistakable. When the flesh has
taken on an apaque white tint to
the centre of the cut, it is com-
pletely cooked. At this time the
flesh will separate into flakes
when prodded with a fork and if
there are any bones present it
will separate from them easily.
Fish cooked beyond this point
tends to lose juices, dry out, and
become increasingly tough and

The thaw had a by - product
which, I must admit, was pleas-
ant. Imprisoned in the living
room on soggy afternoons,
would yield eagerly to Grand-
ma’s suggestion that I maneuver
my lead soldiers or read about
the battles fought by my story-

e milky in col-
flesh a whitish

“They're much better than
ts,” she'd say.
in here where it's
warm and dry. . . . Now why
don’t you show me how Pickett
charged at Gettysburg?” Grand-
ma had seen my reenactment of
Confederate valor times without
number, but she always was
willing to be favored by another
demonstration.

She would vary the diversion
by reminding me that I could
play I was outdoors—and very
#ar from our Academy Street,
too. The locale of this game was
the Arctic where, I had heard,
there were no January thaws.
The big lozenges that dominated
the pattern of our rug made
realistic—and oh so safe and
dry!—ice floes; a boy could skip
trom cake to cake while his
grandmother encouraged or ap-
circumstances re-

QUICK SALMON PIE
1 can (151% ounces) salmon
1 can (10 ounces) peas, drained
4 tablespoons butter
4 tablespoons fiour
1% teaspoon sait

The period of warmer temper-
atures lasted only a few days, but
ihe desiruciion of th
held dear was appalling, even
in that short interval.
mas snowmen lost flesh at an
alarming rate; their coal eyes
shed black tears down their
shrinking tummies. The snow
fort which Freddie
and I had held
against a fierce attack by the
boys in the next street yielded
meekly to 50 degrees Fahren-
heit. Tunnels we had dug in the
gnowbanks along the sidewalks
became uninhabitable, and we

% cups liquid (ligui

to make up volume)
8, cup grated Cheddar cheese
14 recipe baking powder biscuits

Drain and flake salmon, Te-
serving salmon liquid to combine
with milk. Melt butter; blend in
flour and seasonings. Add liquid
gradually, and cook over low
heat until thick and smooth, stir-
tly. Add cheese and
lted. -Add peas and
salmon. Pour into a greased 1%-
uart casserole. Arrange small
top of salmon mix-
ture. Bake in a -hot oven pre-
heated to 450°F. for 10 to 15
minutes, or until the biscuits are
golden brown., Makes 6 servings.

Then, presto!—our thaw was -
over as quickly as it had come.
The morning after its departure
the kitchen window was
heavily painted with frost that I
could not look out as I ate my
The remnants of the
snowman and fort, when I in-
spected them, seemed to have
taken courage from the change,
and I knew I could make re-
pairs. Best of all was Grand-

them, writes John L. Cooley in
The Christian Science Monitor.

We knew, of course, that more
cold and snow were as certain as
the approaching school examin-
ations, and that helped some-
what. But boys live for the mo-
ment, and the havoe wrought
by the January thaw dishearten-
ed us. Frankly, however, 1 did
not regret too deeply my con-

SALT WATER ROLLS
1 pound fresh sole fillets

“Well, the paper says we're in
for another long cold snap. We'd
better get your skates sharp- .

pe ]
I pickle chunks. eor gher-

ISSUE 8 — 1959

1, eup chopped onion

2 tablespoons butter

1 can (7% ounces) tomato sauce
14 teaspoon salt
h fillet with salt
pepper. Place 2 thick strip
a gherkin on

of dill pickle or
each fillet at the broad end.
like a jelly roll. Place
together in a small
dish. Cook onion
t 5 minutes or

greased baking
in butter for abou
until tender but not browned.
Stir in tomato sauce and salt.
Bring to simmering temperature
ur over fish. Bake in a
heated to 450°F., for
15 to 20 minutes or until fish will
flake easily on testing with a
fork and is an opaque white
shade throughout. Makes 3 or 4

CRISPY BAKED FILLETS
1 pound frozen fish fillets
14 cup evaporated milk
15 teaspoon salt
2 teaspoons lemon juice
34 cup crushed cornflakes

tter
* Cut frozen fillet block into 3
or 4 portions of equal size. Com-
bine evggonted milk, salt, and
lemon juice in a shallow dish.
?:.pt ﬂlle'tthpox‘tionl.«:e in milk, then

wi crushed cornfl
Place in a shallow, oo
ing d}ix';: Dot with
in a oven preheated to 450°
-F., allowing about 27 minutes
per inch thickness
llet block. The fish is cooked

can’t walk through

TRADITION — I you
ophy of Dale Huns-

‘em. That's the philos
tlkhart paper despite any weather.

IN THE NEWSBOYS’
~ the drifts, walk over
k- cer, 11. who delivers the

Klondy Nelson will never for-
get her first Christmas with the
~ough goldminers of Ophir Creex,
Alaska, though she was a child
at the time. Her father, Warren
Nelson, had left their South
Dakota home for the Klondyke

goldiush in 08 Four vears later.

o,

to join him.

through the ice!

. . out of their misery.

A seafood curry is a conveni- Later he said to Klondy
ent main dish to serve during the «Guess you think I was prettv'
Lenten season. It's quick and hard about them horses — I can’t
easy to make, it's an excellent let myself git to like ’em. If I
means of using up leftover cook- ever git to° like ’em, then it’s
ed fish or shellfish, and if de- harder when I got to do what

sired, it can be prepared in ad- T just done.”
vance, refrigerated, and then
heated ‘before the meal.
Basically a seafood curry con-
sists of one or more varieties of
cooked or canned seafoods in 2
curry-seasoned sauce, accompa-

1 pound coocked fillets (2 cups
flaked, cooked fish)

14 cup chopped onion buried alive.
1 tart apple, peeled & chopped As Hans floundered down after
2 tablespoons butter, melted her, and began kicking around
2 teaspoons curry powder in the loose drifts, Klondy's
1% teaspoon salt mother screamed at him: “There
i ::ll):lmn fiour she is! Right behind you.”
milk «] know where she is,” he
1 tablespoon lemon juice snarled, “I'm looking for my

$ cups hot, -eooked rice
Flake fish. Tpok onion and ap-
ple in butter for about 3 minutes

jug.”

curry powdes” with flour and
sprinkle over the mixture. Stir

thickened, stirring constantly. in the miners’ bunkhouse at
Add lemon juice and fish. Heat Ophir Creek.
mixture until piping hot. Serve The Christmas tree was lighted
on hot, cooked rice. A few raisins with miners’ thick candles wired
mixed with the rice are an at- to the branches. They shone on
tractive and .delicious garnish. strings of red cranberries, gilded
Makes 4 servings. corks, and a star at the top cut
.SAL;i ON. from a baking-powder tin.
But th )
I TS e
1 can (7 ounces) salmon ly to Santa Claus for a doll's
1 cup seasoned, cooked, mashed house. Her lip quivered and,
potatoes noticing - it, one of the miners
1 egg, beaten chuckled: “Don’t worry, Klondy,
1 tablespoon chopped pimiento Santa will be showing up any
i tt:blupoon lemon juice minute now. Won't he, Hans?"
L vt ﬂ:"‘l onion “By Jiminy, he better!” Big
;4‘ W‘; 2L Hans muttered, “That’s what I
Dmsashmuym:“ paid him for.”

Dry bread crumbs (about 1
tablespoon)

1 cup dry bread crumbs
Drain and flake salmon, mash-

ingredients listed, then add
enough dry bread crumbs .so

‘that mixture can be handled (1 loosened two boards in the roof

to 2 tablespoons required). Shape to- make. 2 trapdoor.

as desired; dip in lightly beaten Then sieighbells sounded in the
egg, then in dry bread crumbs. distance. Closer they came, then
Chill for at least 1 hour. Fry in right on to the roof. Amid the
deep hot fat (375°F.) for about prancing of reindeer hoofs
5 minutes or until golden brown. Santa’s voice could be heard bel-
Drain on absorbent paper. Serve lowing, “Whoa, you yavils!

plain or with a sauce. Makes 4 Stand still!”

servings. There was a Joud thumping
_— and scraping and snow sifted
The male Kodiak tear weighs to the floor. Then a pair of eLagg

woollen underwear. They dag
led and kicked as Santa yelleg

not get t'rough dis yavilish hole”

beard as white as cotton, which
now appeared to be growing
trom the side of his face! Fling-

she and her mother went north

The last lap of the journey
was by stage coach from Nome
to Council, along the coast over
the frozen Bering Sea. A mile
offshore there was a splintering
crash and the coach stopped.
Brower, the driver, began yell-
ing and Lis blacksnake whip
cracked like gunfire. Looking
out, one of the passengers order-
ed everyone to pile out of the
coach. The two leading horses
of the six-horse team had gone

Klondy and her mother
secrambled on to a hummock and
stared at the black, jagged hole
in the ice where the two horses
were rearing and floundering in
when it will flake easily on test- ‘he running sea. Brower did the
ing with a fork and is an opaque | only thing he could — chopped
white shade to the centre of the the animal loose to save the rest,
portions. Makes 3 or 4 servings. then took a gun and shot them

-

They were 10 days reaching
Council. The rest of the journey
was by dog-sled. They were ac-
companied by Big Hans, a-man
from Ophir Creek, who kept
nied by fluffy cooked rice and taking swigs from one of a num-
side dishes of condiments. It can ber of jugs he was carrying.
be as bland or as hair-raisingly On the way the whole team
hot as the taste demands, and the bolted off the trail and over a
condiments which accompany it sharp cornice after a flock of
can be many or few. ptarmigan. They capsized the

FISH CURRY sled, pitching Klondy into a
snow-bank at the bottom of a
gully, where she was almost

With Corey Ford, Klondy Nel-

or until seft> Blend salt and son gives a vivid-account of life
in the Klondyke in “Klondy: A
Daughter of the Gold Rush”.

in milk gradually. Cook until They describe a Christmas party

ick! Coom, somebody! A
Several men stood on f

C-MQ_ !

ing a buriap sack in rom e
Klondy, he turned and strods

towards the door.

“Hey,” Hans yelled, “ain't you
goin’ back up the chimney?”

“Not by dam sight,” Santa &
torted.

Klondy heard the thump of 2
ladder against the bunkhousg,
then the fading tinkle of sleigh-
bells as Santa headed back over
the hill.

A miner opened the sack and
dumped the presents in her lap—
gold nuggets, nugget-chains. five:
and ten-dollar gold pieces, white
ermine skins, lovely Arctic fox
furs. But no doll’s house.

All the way home she never )
said a word—until Mother asked
her what was the matter; then
she told her. Up jumped her
tather. He went over 10 the table
and cut and hammered at some-
thing. A little later he ca_ﬂ!ed
“Merry Christmas, Klondy!”

He’d cut the botiom ocut of a
maple syrup tin which nad beea
designed and shaped like a }
house. He’d poked holes in the §
painted window and sel the tin
over a lighted candle. The light
shone through the little holes
and real smoke curled up from
the chimney—the opening for
pouring out the syrup

Klondy sat in front of it, star- §
ing, staring. “I think it was the
nicest . Christmas present 1 ever |
had,” she says.

«] thought I'd tell you Ive &
been here just on twenty-five &
years,” said the timid employee
to his boss, hopefully. !

“So,” boomed the employer,
“it's you who’s worn the holes in
the carpet.”
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heed, watch and

more word irom you about S et uiee mm'
and you'll be locked up
we reach Melbourne!”

t the next day Chips was
it again. Running from his
p, eyes staring, he sang out
e deckhands. “Listen, mates.
len! Hark at them bells, the

Many who used to scoff at the |
jdea of the destruct
world have changed their
since the coming of the atomic
The following statement
from 2 Peter 3:10, doesn
so fantastic now. “But the day
of the Lord will come as a thief
in the night; on the which the
heavens shall pass away with a
and the elements
th fervent heat, the
earth also and the works that
are therin shall be burned up.”
The destruction of Jerusalem,
including the temple, happened
in 70 A.D. just as Jesus predicted
it on our lesson. His personal re-
turn is still delayed. Some
would-be prophets have set the
date for our Lord’s return. “But
of that day and that hour
knoweth no man, no not the
angels which are in heaven.” It
is not for us to speculate as to
the time of His return but ra-
ther to take heed, and watch and

alities. In Palermo a

man speaks to hotel“employes
in English. In Florence, Cubans
haggle over price in English.
In Hamburg, an Indian and a
German argue polities in Eng-

ach port. 1 tell ye! We're all

With a screech of horror, he
imbed on the barque'’s rail,
plding on to the fore shrouds,
ointing ahead.

«pyll him down
pared. “Grab him before he
oes over the side, and lock him
his shop!” Locked in he was,
is head out of the

bout om.o>in 20,00 lamb-

of sheep are ex
five healthy youngsters on

tages and came up with
y the prize family.

ODDS — Quintuplets in the world
left, beat the percen
Four of the Risk children displa

To stimulate this trend, the
Ford Foundation has announced
grants of $600,000 to expand and
improve the teaching of English
as a second language. This mon-
ey will be used to upgrade the
quality of instruction, ch:efly in
Africa and Asia.

It is now being predicted that
only extreme national pride or
a complete collapse of the econo-
my, both unlikely, can prevent
(the English language) from be-
accepted
st countries of

ings. Mother sheep,
the James Risk farm.

put he stuck h
port, singing out in
Boom: “The bells o’ the sea fore-
o]l death and destruction I can
hear them ringing!”
Sir James Bisset, ex
ommodore, says it happened in
nid-Atlantic doldrums
ounty of Pembroke,
rque he sailed in as apprentice
*93. The sequel was as strange
any in sea annals. For, next
he lookout man, Rhys Davies,
e bounding down from the

now Chips had heard that bell
days and nights before anyone
else, Sir James comments in a
stirring account of his first six
vears under sail: “Sail Ho!”,
written in collaboration with P
R. Stephenson. Was the dis-
covery of the real bell—a mil-
lion-to-one chance in mid-ocean
coincidence at the very
off his head with
2 touch of the sun and imagined
te could hear bells?

time he’d gone - language in mo!
The prophecies with regard to
the first coming of Jesus were

minutely fulfilled. So will the

—Kansas City Star.

\

Another strange thing happen-
ed on the voyage ba~k, 900 miles
off Africa, when the masts and
vards were given a fresh coat of
white paint. The mate noticed 2
drift cf reddish dust ‘swirling
in the corners of the poop deck,
then discovered that the wet
paint on masts and
completely covered w
ruddy dust storm, sir,
night,” he tol

ore than enough to
emands, according to
R. G. Bressler of
i Foundation of

Scriptures concerning His return
ory be fulfilled. Our business
Him now into our
hearts as Lord and Saviour. Then
we shall be ready to meet Him
when He returns.

.An old Rabbi used to say to
his people, “Repent the day be-
fore you die.”

“But” said they,
not know the day of our deaths.”

“Then”, said the Rabbi, “Re-
pent today.” That is timely' ad-

vice.

We should live today with the
full awareness that it may be
our last day. For, even though

precastle, eyes wide with fright,
«Mister! Mister! 1 hear
.. on the port bow, ring-
ng over the water, and there’s
o ship or land in sight!”
¥ «Have you gone mad, too?”
he mate demanded But he
rdered all hands forrard to lis-
n, and himself heard a bell’s
eep note tolling ove
xpanse of sea on th
“Holy mackerel!”
othing in sight, and we're
undreds of miles from land’
Call the captain
The captain came, focused his
telescope in the direction indi-

Just because five of the larg-
est dairy products companies in
the country have their operat-
ing headquarters on the West
Coas: is no sign that the smaller
firms in the region are being

Upsidedown to Prevent Peeking

a study by Dr.
the Giannin
Agricultural Econum
sity of California.

In terms of total dairy pro-
ever the region has &
deficit equivalent
pillion pounds of farm milk pro-
* duction, roughly eq
thirds of the butter co!
of the western states.
cheese, and other pro-
the Mid-west make
up the deficit.

Far from it. In the last four
or five years some 250 smaller
concerns have started up in Cali-
fornia-alone, and one equipment
supplier was bidding on 12 jobs
simultaneously a few weeks ago. .

“Rabbi, we do
d the skipper in-

“pust storm?” said the cap-
tain. “We'r2 nearly a thousand
d!” But he went
himself that the
e had occurred. A

The rise of these new, smaller
concerns located. close to the
enters of population is

mlies from lan
aloft and saw for
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cated. “Indeed to goodness,” he
exclaimed. “It's a bell buoy! I
can see it. very rusty, with no
top light, but the clappers are
working well enough. What'’s a
bell buoy doing in the middle
of the ocean? It must be adrift.
Bear up for it, Mister!”

Fetching a rifle from his cabin,
he sank the buoy with a number
of shots, ignoring Chips’ frantic
appeal: “Don’t shoot, sir! It's
bad luck!”

What puzzled them all was

one of the outstanding Brig ht ldeas
the western dairy industry, ac-

cording to Mrs. Virginia Jones

from the Sahara had
carried a dust-cloud
for 1,500 miles or
deposit it in mid-ocean
on that new paint!

Sir James says he’s never
heard of it happening to any
other ship. He’s never heard,
either, of a ship with burst seams
making port safely,

There was a time when many
companies who pai
on at all to the
$10 bonus for im-
ment suggestions.
eas worth only $10 in too
many instances.

Since World War II many com-
es have upped the bright-
They pay off a per-
centage of the savings that can
be made on an em

Dairy Foods Review.

Many of them are
where women using the family
car for- jitneying children to and
from school or for shopping ex-
an easily swing by
the family milk for

k Mulligan, told him it
to the fully-rigged

Kingsport when he One of the newest and largest

ploye’s bright

Theyd hired a Lapp herder to
dress up as Santa and drive his
1 <gg, lightly beaten | reindeer team right up on to the

roof, banking extra snow against

the bunkhouse so that the sleigh
ing bone with a fork. Mix first 9 could ;hmb the slope. There was
no chimney for Santa to come

down, only a stovepipe, so they’d

around 1,500 lbs., while the Po- reindeer boots with tur

y bs., ned-
lar bear’s weight runs around toes came through the ceili:nugl,)
1,100 lbs. followed by stocky legs in red

IN STOCK — Batty Lou Cowge'

of these “producer to consumer”
dairies, located in Hayward, in
the San Francisco Bay area, has

jdea. And both the companies and
the employes have been cashing
in handsomely.

Latest such cash-in is that of
two employes of the Gary Works
of the U.S. Steel Corp The steel-
workers, Oscar M. Dansler, 61,
.and Salvatore Lumella, 39, each
received $10,000 for figuring out
a way to separate molten iron
from slag as it flows from the
furnace. Dansler was quite frank
in admitting he put his mind to
oblem only when the com-
ed the suggestion
contest 18 months ago.

Since then the Gary plant has
t $67,000 to 1,500 em-
This shows that when
t is willing to learn
orkers on the job,
employes can be inspir
terms of the company’s pro-
blems. That is, if the employes
have the same incentive that

on her maiden voyage
John'’s, New Brunswick.

Wooden - built,
bolts and tree nails
hull together. But
the owners decided she was good
enough to sail to England to be
finished, with a
baulks, boards an:
had been frozen

daily capacity, for expeditions
handling of cash and carry cus-
tomers. A large sign centrally
located between
lanes lsts merchandise, complete
with prices. It is the outcome of
an idea of four active dairy far-
mers producing
=

cargo of sawn
d battens which
hard, lying out

When she reached warm Gulf
Stream weather the timber thaw-
swelled, and as the hull
fastened, burst

One reason for the ability of
the smaller producers to com-
“faed-lot” system,
dispensed with,

wasn’t properly
her seams; she began leaking
like a basket and became W
Pumping couldn’t
back, so Captain Mul-
ea a length of the
e to be unshackled,
hauled under the ship’s bottom
on a line and up the other side,
and made fast to the capstan
with wire lashing.

In nine hours they put one
und her by the fore-
e main, and 2a
zzen, and thus
ils under, only

where pasture is
cows are penned up in as smail
an area as possib
store - bought hay and supple-
mentary nourishment.

This brings its resul

milk per cow is repo
pounds, compared to Wisconsin’s
and the national average
of 6,000. For the Los
County dairyland,
ched” as it is frequently c
13,500 pounds per cOW

Harris bites his cigar
tree in the front yard
bbled up by the tree which
hen Harris moved into the

NOR IRON BARS A FENCE — Edward
in chagrin as he examines a conqu
of his home. The iron fence was go
was only five inches in diameter w
house 25 years ago.

dréds of companies
are learning this lesson and are
ying out millions for bright
as. — Chicago Sun-Times,

HE'S NOT EMUSED — A dim
view of all that snow is taken
by this baby emu in the Vin-

mast, one by th
third by the mi
trussed—with

d. The country’s milk
greatest in the

cennes zoo near Paris, France.
Emus,
ostrich but smaller in size, are

castlehead show-

poop and fore
hed out and fo’-

ing, galley was
¢'sle belly-deep in wate
Holyhead after a forty-day voy-
age, and were towed into Liver-
pool by a Mersey tug.

volume is the
country and greater tha

native to- Australia. Their chief

<

lanks in crossword puzzles.

Another reason is truck trans-
which permits a smalf

wears abbreviuted western get
up to advertjse the San Antonio
tenth anniversary stock ”shaw
and rodeo.

conopy, 69 feet high, is built to withstand 100-m.p.h. winds

ARCHAEOLOGICAL UIIH. i '
dating f — A steel canopy protects the rui ; the
Coollggcr,m:ri’zh.ri?;onso- It is located at the Casa Gr:n?:nkzti:&.I'nxan s e

; wer was part of a defensive wall arcund what was Oh:nn:'\'!‘“:anﬂ: ﬂ;::

~

farmers located a con-
e away. With
of refrigerated
1k can be haul-

siderable distanc
the development
transportation, mi
ed many miles; in fact.
trucked from Califor:
Joaquin Valley to Phoe
2 good thousand miles,
two to three degrees

CROSSWORD
PUZZLE

DOWN
1. Drug inducin® ;5 pay of the

10. U. S. missile~

The so-called small milk oper-
is nevertheless a good-
sized business. It must
80 to 100 fresh cows fo be pro-
cording to Mrs Baker,
be highly mechanized.
mate is piping the

from the milking
attached to the cows
to holding tanks, and
pump into the truck”

*

2L Wnlterconru

24, Characteristic

part of the picture of
West, whose milk
n for the 11-state area
d to increase from the
olume of 1955 to
unds in 1975—and
to meet the de-
this 37, per cent
1k, the expected

14.8 billion v
20.2 billion po
still not be able
mand. Despite
climb for mi
population increase

40. Marble (dial.)

trench dug by the Corps of
fed over by blowing processed
hardened in a day or so, the frame was
workshops and storage spaces.

research worker seems finy in a huge

PALACE OF SNOW — A
Engineers in the snow ©
snow over a temporary
removed. It is one of many

f the Arctic ice cap. The trench was rq
frame. When the snow

trenches used as camps,

Answer elsewhree on this page At present the West produces

vid g Sl s L ¥ .
e i i . i v b il s Ve Wit e 4N emiias




