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- R 2 to make butter. Y
el Butter 'Cd‘“‘ Ou spank
Great Star children, Alexander, 11, and And.llmfmi” mm‘::dn::,iug.ﬁ
2 Christina, 9, in school, and con- ez o all!m'the o Y wory
Blows Top Again fe:;rsed with her wealthy par- A lady komth:e::mmm h":b'eork e anbi? m'O:
o g g e “Back in Venice, Onassis wait gﬁtr?::wtiheu? puibcy < oy it T e it ie;a?dﬁh -
And they are myl bestd W!&: | ed until Maria showed up — She had been on 2 gutﬁn hunt after many years, gets its thy
K t&o h‘rhered stu “gd > this time without Meneghini. around the Gaspe, but had filled, and feel friendly
- e my e fae | Together, she and Onassis board- U dentally a few ey ey B
beside me, and my hus ed the Christina and sailed oif antiques, for that is her business a project to start from th:%
and she buys and sells. The ;i‘: make northern butter pag.

asleep.”

This cozy scene was once des-
eribed by the usually tempestu-
ous, New York-born Maria
Callas, while discussing her tea-
yeer marriage to 62-year-old
Giovanni Battista Meneghini.
An cpera patron and sponsor of
goung divas who finally found
one with a voice, Meneghini
irimmed Maria down to size
¢from a slab-sized 202 pounds
to a uicely rounded 130) and
look over as her manager. It
was no easy chore.

In the grand tradition of such
wridly temperamental sopranos
as Geraldine Farrar and Mauy
Garden, Maria whooped it up.
She brought glamour and
sensationalism—back into grand
ppera and while doing so walk-
od out on performances (“bron-
thitis”) and split spectaculariy
with La Scala in Milan and the
Met in New York. But on other
stages, when she soared up to
high C or raged through her
favourite role as the Greek en-
thantre “Medea,” she brougnt
per audiences cheering into the

he

as

down the Adriatic Coast, into a
purple sunset. “1 am 2a sailor,
and those things happen to
sailors” was Onassis’s parting
shot. A gondolier leaned on his
sweep and commented: “Well
you know how
Greek meets Greek.”

This Time Father
Didn‘t Know Best

His neighbours know Charles
Butts as a goed provider No
one doubts his love for his fa-
mily, particularly for his raven-
haired daughter, Charlene. But

it is, when

rules his own with an iron l

hand; his will is as unyielding

the austere horizon of his

Southeast Kansas farm. Thus,

when Butts decided against an |
operation for Charlene, noth- i
ing the doctors could say about |
the tumor that was threatening

her eyesight could sway him.

But Charlene, 19, has a will of |
her own. As a minor child, she |
began a court fight to overthrow \
her father’s decision — and per- |
haps save her life.

misles. {

Through it all, including court About a year ago. Charlene, |

pattles, upstaging assorted ten- a Kansas City, Kans, clerical |
ISR A worker, had started suffering

ors and baritones, and a running
feud her mother, Manager
Meneghini stood firm In quiet
counterpoint to her fieriest out-
bursts, he bought the travel
tickets and handled the family
checkbook. “I would give my
life for this man,” said 35-year-
old Maria. “He owns me as a
husband.”

But apparently this
quite true. The other day la
Callas sent Meneghini packing
with a terse suggestion that he
go live with his mother. At her
side as she dismissed Meneghini
was “an old friend,” Aristotle
Socrates Onassis, the fabulously
wealthy Greek tanker tycoon,
who reportedly was ready to
bankroll a spectacularly new
movie film for her.

The blowup came during an
Auszust cruise on Onassis’s yacht,
Christina. Aboard, besides Onas-
sis, his beautiful blond 29-year-
old wife Athina, and the Mene-
ghinis, were Sir Winston and
Lady Churchill. So was Greia
Garbo but somewhere along the
route, she had picked up her
sunglasses and gone ashore.

As the seas ran high, tem-
pers on board ran higher. The
husky, 53 - year - old Onassis
%Irowled topside. Below decks,

aria grew “more tigerish” by
the hour, as Meneghini put it
She flatly refused to sing for
Sir Winston who chomped down
on his cigar and huffed: “ I un-
derstand.”

By the time the yacht reached
Istanbul, both Onassis and Maria
were ready for a fling. They had
it together, hitting the night
spots and drinking champagne
until the wee hours.

This annoyed husband Mene-
ghini to the point that he call-
ed his lawyers — and they soon
were shouting it out with
Maria’s lawyers in a Milan hotel
room. Meanwhile, Onassis (in-
sisting that Maria is “like a
gister” to him) returned to the
Chris: na off St. Mark’s Square
in Venice, and held a solemn
conference with his wife. She
headed for Paris, installed the

n

wasn’t

A machine capable of produc-
ing a jet of energy three times
hotter than the surface of the
sun is being used by an aero-
space company in its research
program.

reporter.
commend an operation. What I
mean is that I understand the
chances are one in nine of sur-
viving an operation.”

daughter’s lawyer and

dizzy spells, headaches, and im- \[
paired vision. Then, about two |
months ago she began to black "
out. At the University of Kansas |
Medicai Center in Kansas City,
brain
was suffering from a tumor of
the pituitary
quick surgery, they said, Char-
lene would go blind and, in five
or six years, she would die.

specialists told her she

gland. Without

The girl wrote to her parents.

They seemed to agree that sur-
gery was required, and brought
her home while
prepared for the operation.

the hospital

“On the, way home,” Charlene

said last week, “Daddy said to
me, “You know, I think T'l. take
you down to Oklahoma to see
Doc Hunt.
heal you, he will say so.

if he can

» 9

1 think

So they took Charlene

through the rolling countryside
to the small white house where
“Doc” Hunt lives. There, H. C.
Hunt, who claims only to be
a masseur, gave her steam baths
and exposed her to a device
labelled
said:
wasn’t damaged 40 per cent. He
told my parents I had an excess
of water in my system, and it
was filling up my lungs and
head. I think my folks paid him
31 for the eleven treatments.”

Charlene
sight

“ultrasonic.”
“He told me my

“She had a kind of scum over

her eyes,” Hunt himself told a

“p’d hesitate to re-

Back in Kansas City, Char-

lene’s headaches and dizziness
became
her father refused to permit an
operation. Charlene went to an
attorney, Emil Anderson, who
started proceedings in the Wy-
andotte County District Court
to remove her from her father’s
guardianship.

more frequent. Still,

Late last week, before the

court acted, Charles Butts fin-

ally bowed to pressure from his
doctors:
He agreed to the operation, and
it was set for this week. “Ot
course, we're not sure about re-
storing all Charlene’s sight,”
said Dr. Vernon E. Wilson of
the Medical Center. “But at
least, the operation will prevent
it from getting worse.”

KHRUSHCHEV TASTES HOT DOG -

his first American

mustard. After finishing the hot dog,
and quipped,

Khrushchev tastes

it was “wonderful”
the moon but you have

Nikita

Premier
hot dog, complete with
the Communist boss said
“We have beaten you to
beaten us in sausage-making.”

Soviet

If you want a variety of
cookies for school lunches and
your cooky jar with some left
over to freeze for another day,
here is a recipe that makes
seven kinds of cookies. They
number about 16 dozen, depend-
ing, of course, on the size of
those you make. Bake at 425° F.

Bl = .

SEVEN-FROM-ONE COOKIES

2 cups shortening
3 cups sugar
4 eggs
14 cup milk
4 teaspoons vanilla
5 cups sifted flour
1 teaspoon baking powder
1 teaspoon salt

Mix shortening, sugar, and
eggs thoroughly. Stir in milk
and vanilla. Sift dry ingredients
together, and stir into first mix-
utre until well blended.

Divide dough: %2 to use as
plain dough, % as spiced, Y as
chocolate.

Plain dough: Divide into 3 por-
tions: wrap and chill.

Scalloped Cookies: Roll and
cut. Decorate with small col-
ored candies. Bake about six
minutes.

Crescents: Work into dough
1, cup moist coconut. Shape
small portions of dough into
crescents 1% inches wide in
center. Chill. Bake 8 minutes.
Trim with tinted uncooked
icing, if desired.

Nut Wafers: Sprinkle dough
with chopped nuts or maca-
room crumbs. Roll; cut into
desired shapes. Bake 7 min-
utes. :

Spiced Dough: Mix % teaspoon
ground cloves and 1 teaspoon
ground cinnamon into basic
dough.

Frosted Spice Cockies: Chill
balf of spiced dough. Roll and
cut. Bake 7 minutes. Cool and
frost.

Cherry Drops: Soak 20
glazed cherries in warm water
5 minutes. Drain. Cut in gquar-
ters. Work cherries and Y% cup
chopped nuts into remaining
spiced dough. Drop by tea-
spoonful onto cooky sheet.
Bake 10 minutes.

FACING THE FUTURE — Kevin Win
ks for Hallowe’en, in a spooky

#ng box lined with boo-tiful mas
preview of fun to come.

2 - -~

kler, 5, ;'nars into a pack-

Chocolate Dough: Pour Y% cup
boiling water over % cup co-
coa. Stir to blend. Mix into
remaining % of basic dough.

Pecan Crisp: To % the
chocolate dough add % cup

TABLE TALKS

oane Andrews.

that sugar-and-spice smell |

made, I I
that comes from the kitchen 1S
the same in every generation

and forms an attraction kitchen-
ward that never fails. Molasses
cookies, especially, give off a
wonderful aroma, writes Eleanor
Richey Johnston in The Chris-
tian Science Monitor. If you've
lost your grandmother’s recipe
for these childhood delights, here
is one you may want to use.
Shape them like footballs if you
want to make a real hit with the
young aspirants for the back-
yard team.

MOLASSES FOOTBALL
COOKIES
cup shortening
cup unsulphured molasses
tablespoons sugar
cups sifted flour
teaspoon salt
teaspoon soda
teaspoon cinnamon
teaspoon ginger
14 teaspoon cloves
1 small egg
Melt shortening in sauce pan
large enough for mixing cookies.

9 n o8 -
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only antiques .
nere are some fine old pieces
1 made myse
was wholly
side,
sell every
could lay a hand on.

of spanking butter is not on the
increase, this becomes an inter-
esting
moeres
some Ppips. t
putter paddles in Georgia aston-

ishes me.

definite difference between a

northern

southern butter paddle, and
with all due respects to the
Confederacy she had to admit

the northern butter paddle is
superior, and there is more call
for them in Georgia.

many
Tarheel Cow” by Bill
which he said if the Carolinians
would work their cows less and
their butter more, they would
confe
of both. Now we learn that the
rank quality of southern butter

Stir in molasses and sugar; cool
Sift together flour, salt, soda
and spices. Stir a small amount
of dry sifted flour-spice blend
into molasses mixture. Beat in
egg. Add remaining flour, blend-
ing until smooth. Chill dough
about 2 hours. Shape into 1%-
inch balls; form into oval shapes.
Place on baking sheets about 132
inches apart to allow cookies to
spread during baking. Bake at
350° F. 15-20 minutes. If de-
sired, put “lace” on “footballs”
with the following frosting.
Frosting

1 cup confectioners’ sugar

14 teaspoon cream of tartar

1 egg white

14 teaspoon vaniila

Sift together the sugar and
cream of tartar; add egg white
and vanilla. Beat with rotary
beater until frosting holds its
shape. Cover with damp cloth
until ready to use.

NO SITTING ON THE JOB

Employed as an attendant in
a museum at Belgrade, Yugo-
slavia, Rudolph Zorc is able to
walk and lie down, but cannot
bend sufficiently at the waist to
sit.

As a result of an injury to his
spine during World War I, Zore
has been unable to sit down for
over forty years.

chopped pecans and 1 cup
corn flakes. Drop by teaspoons
onto cooky sheet. Top each
with pecan half. Bake half 8-10
minutes.

Date Wrap-Ups: Use a
rounding teaspoon of chocolate
dough to completely cover a
pitted soft date. Bake on
cooky sheet 10 minutes. Cool;

sprinkle with confectioners’
Sugar' e k] Kl

HONEY RAISIN NUT BARS
2 eggs

34 cup honey
1, cup sifted flour

1 teaspoon baking powder
14 teaspoon salt
1, cup ready-to-eat bran

1 cup seedless raisins
Y3 cup nutmeats, chopped

Beat eggs until thick and
lemon colored; beat in honey.
Sift together flour, baking pow-
der and salt; add bran, raisins,
and nut meats. Add to honey
mixture; beat well. Spread bat-
ter % inch thick in greased
shallow pan 10x10 inches. Bake
at 375° F. about 25 minutes.
Cut into bars while warm and
sprinkle with powdered sugar.
Makes 40 bars 2x1% inches.

No matter how cookies are

GOING STRONG - Mrs. Anna
Mary Robertson, above, known
as “Grandma Moses” to thou-
sands of primitive art enthusi-

asts, celebrated her 99th birth-
day recently,

is
its structural design, rather than
of the citizenry, and we may
have fought the war OVer the
wrong cause. A southern butter
paddle is straight from handle .
to blade, requiring an open Orf
forthright approach, and gives
the operator no leverage advan-
tages.
which we
spanker, had an offset to it, so
the wielder sneaked up, sort of,

This, if nothing else ever did,

we have around

If, so our interview
on the intellectual
and she said she could
butter paddle she

Inasmuch as the gentle art

commentary on the
of America, which has
The importance of

This lady also said there is a

butter paddle and 2a

This seemed to me, to explain
things. 1 remember “The
Nye, in

r a boon on the consumers

the fault of the paddle and

paddle,

A northern butter
called a

always

and worked at a helpful angle.

shows the superiority of the
North, and shows who won the
war. Even Georgia, this late,
now recognizes that we were
right. 1 have not only spanked
Union butter, but I have made
Union spankers, and if the
South grows as an outlet for
northern butter paddles, I could
take down a maple and get to
work. Maple is the proper wood.
It grows wild in these parts.

"Tis true a new butter paddle,
made a-purpose for the southern
trade, would not have the patina
and sheen the antique shops
prefer. 1 doubt if it could be
simulated easily. New maple, no
matter how artfully sanded
down, becomes a butter paddle
only through the making of but-
ter. Butter is mot much of an
abrasive, and smoothing some
rock maple by rubbing it on
butter takes a long time.

. in quantity for the gicen
minating southern trade. Giseri
This lady said she coulq g,
sell any m_unber of butterlio:,L,:
She seemmgly means “w
bowls” and “chopping boyi»
which we also used for magi,
butter. htely we hear M")“
call them salad bowls. | neglep:.
ed to ask if there is any mapy
down there for the butter b(,are;
I suppose a modern pegy
knowing only fission ang g ;-t
hydraulics would find it hs »
understand the peculiar p,.
chanies of a butter board,
It was a device on four es
a kind of table, with a 1
and pinion, a crank, and a m{\;,
that came and went. Yoy sigy.
bed your butter from il
into the thing,
cranked the roller
the butter wondrous!
entangled the butt
ran off in channels
into a pail on the r
This patent butter-working
machine had numer
vantages. Usually
tion of cranking
over the pail. There
stormy-weather reaction, s
times you cranked in
of buttermilk. If anyt!
and it sometimes d
crank the thing so
climb right up your
they invariabley
ing back and fort!
floor as you worked.
Our womenfolks dismissed thy
butter board as inefficient, tend
ing to make the butt o
at least after a time

vou kicked

across the

dle, with muscle attached.

1 didn’t find out why Geore)
gians want butter paddles, pa
ticularly those from the uncuk
tured North. It would help if ]
knew what in the world they do
with them nowadays.—By Jom
Gould in The Christian Scien
Monitor.

It Happened In

In Jackson, Miss, after hi
home was invaded by a swam
of bees and his family severel
stung by bees while on a picai
Alon Bee mused: “We'd chand
our name if we thought it would
give us any relief.”"

- * .

In Compton, Calif, whi
purglars held up Liquor Sto
Owner Max Stanman, and i
vited the half a dozen custome
in the store to help themselves
customers and crooks ai
marched out with arms full

It also takes a lot of rubbing

ISSUE 41 — 1959

For the “Junior Miss"

Three-part Chanel-inspired suit with easy-fit jacke
ed blouse, arrow-trim skirt. Note Trimtex rayon 20
that gives a couturier look when applied t0 edg
Printed Pattern 4676 in Junior Miss Sizes 9, fl,
order, send Fifty Cents (50¢) (stamps cannot D€ "o
postal note for safety) to ANNE ADAMS, Box 1, 13 Eif
Please print plainly M

St., New Toronto.
STYLE NUMBER and SIZE.
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A il
pima Donna Of The
",.,u. World

B
vegetable was &
its the homely,

ﬂ‘ like sugar bee.t-

weather,
wie ) bring
ar® *"o her sponsor. But woe
“'; man who fails to‘ pay her
» essenfial courtesles.
pere i3 this more vividly
tood than in southern Al-
perta, Where 1600 farmers plant
. st sugar beeht‘t c::z
:n pormal years, ha
wi, B U a million tons. Out
tain of beets, three
rta plants, at Ray-
Taber and Picture Butte,
wefine 140 million pounds of
white sugar:
his is more than half ll}e
shite beet sugar produced in

Canada. Four other begt refin-
ing plants — one each in Mani-
oba and Quebec and two In
QOntario — produce the remain-
ing beet sugar- The seven plants
combi-'\ed produce 18 per cent
of the Canadian white sugar
output.

To farmers under contract %o
{he sugar factories, sugar beets
can bring & return of more than

00 per acre. No cereal crep
pegins to compare with this. But
it is an advantage which is not
won easily. Raising the tem-
beet calls for con-
stant care, yard work and care-
ful planning. In early spring the
farmer must plant the seed one
inch apart and fertilize the field.
He must irrigate at least twice
and sometimes four times. He
must thin the grown plants until
they are 12 inches apart and at
harvest time dig, decapitate, and
pile the roots, at the same time
praying that the weather will
not kill his year's work.

Frost can be both his friend
and his foe. A nip in early Sep-
tember is welcomed Lecause it
belps bring the beet to maturity
and hastens the storage of sugar
in the root. One year, however,
severe September frosts killed
the tops and small “feeder”
roots in the ground. When new
tops started growing during the
heat of an Indian summer, some
sugar was drained from the
beet.

A wet fall makes the ground
so muddy that only with diffi-
culty can the beet farmer use
?he mechanical harvester, which
in recent years has taken much
of the back-breaking toil out of
harvesting.

peramen:a!

In the beginning, beet raising

was a back-breaking, disappoint- *
ing task. It began in Canada in
1901, when Jesse Knight from
Utah made the first abortive at-
tempt to introduce sugar beet
farming to the fertile plains of
wha.t is now southern Alberta.
Since then former wheat far-
mers have mastered the art. In
1025 the crop yield per acre was
% tons of beets. Today me-
chanization, better farming and
improved varieties have raised

the yield to as high
d
nd the end of Sept

harvesting begins ang Cl:::;?:;
mwe .;uthree plants spring 19
1 T an overhaul in the
nine-month off-season period. :

The plants run 24 hours 3 da
and key workers forget aboy
evenings at home. The 10:)‘;
men .employed during beet~s’hc
ing time (the “campaign” as i;
is dubbed) get on with the
urgent task of processing the
beets into sugar, molasses a;xd
wet and dry pulp for livestock
feed. Only the $5% million Ta-
ber plant, one of the most mo
dern on the continent, dries z‘:;
pulp so it can be marketed :
great distances. g
Around Lethbrid i th
ern Alberta bee:sgepiilen ls;;u“:;
railway sidings awaiting trar«‘-
portation to a sugar ;efi >
More beets are stacked ouA e.
e.ach plant but harvesting me-
tinues until farmers hweﬁ co;*-
pleted their .
November 1.

Around Christmas ti
last beet rolls through t}
and farmers and refin

as 20 tong

deliveries

about

ers turn to other

skeleton staffs rem the
plants to overhaul machinc;\
sell and ship the sugar ;mi
molasses, make the f “ ! o'.‘:
ments to farmers and plan |
they'll look after next y
crop of the “prima donna of the
vegetable world” — by Jean

Danard in the Imperial Oil Re-
view. - -

Safety Is Money
The testimony of experts

s'hows that there is added incen-
tive to safe driving. It turns out
that driving which is safe is also
money-saving.

Among the tips passed out by
an economy-run winner recent‘fy
were these:

—Drive at moderate speeds.
Driving at speeds over 60 can
reduce gas mileage as much as

50 pet. over what you'd get
sticking to the 40-45 mph
range.

—Avoid sudden stops. When
you see a traffic light turn red
or a stop sign coming up, take
your foot off the accelerator and
glide to a stop.

—Stay away from hot-rodding
getaways.  Accelerate slowly,
and shift gears quickly, rather
than gunning it up to 50 in sec-
ond gear.

This and other economy prac-
tices could save you up to $250
a year in gas costs, the experts
say.

Of course, those who can't
bear to abandon their black lea-
ther jacket mentality—their pen-
chant for using an automobile
as an instrument for satisfying
an animal yearning for power
won't change their hot-rod hab-
its just because it saves money,
or is safer, or more polite:

Just the same. it is nice to
know that the man who drives
as if he had a head on his shoui-
ders, rather than a monkey on
his back, is making himself
money as well as driving safely.
—Denver Post.
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HE HAS A WEIGH

Is serio WITH BIRDS — What looks like fowl play

and q 144 v.vork. to Dr. David G. Woodgush. Experiments in taste

those ppetite involve weighing of fest fow| to see what role
qualities play in the selection of foods.
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KE BABY — Soroya, a three-month old ofter, takes

her formula of milk
from owner Emil

Ik, cod liver oil and powdered baby f
Liers, a famous otter raiser. B

THEFARM FRONT

Resistration is necessary in
order to participate from the
start in the government’s pro-
gram of supporting egg prices
by deficiency payments, L. W.
P_earsall, Agricultural Stabiliza-
tion Board chairman, reminds
egg producers.

- t .

The_deﬁciency payment policy,
replapmg the present method of
providing support through egg
purchases, takes ecect October
1 this year.

Payments, if necessary, to any
one producer during a 12-month
period will be limited to 4,000
dozen Grade A Large eggs, in-
cluding Grade A Extra Large.

. . B

Cards used for applying for
registration may be obtained
from any egg grading station.

Only one application is to be
made for each farm or business
unit involving multiple flocks.

In the case of multiple owner-
ship, only one application should
be made.

- * »

The average number of laying
hens on hand must be given.

The application, to be valid,
must be signed by the applicant.

Once a producer has been
issued a registration number, he
merely has to identify his egg
shipments with it and can mar-
ket 2t one or more egg grading
stations.

* o
Lastest estimate of Canada’s

apple crop is 14,991,000 bushels,
a decrease of 12 per cent from
last year’s production.

Maritime provinces will show
increases, while Ontario, Que-
beec and British Columbia will
harvest less this year.

L * *

The predicted crop will be
three per cent below the 1954-
58 average production, reports
E. S. Eaton, Canada Department
of Agriculture economist.

- * *

In the United States, the 1959
apple crop is expected to yield
118.7 million bushels — a drop
of about six per cent from last
year. - * *

For the year ending June 30,
1959, United Kingdom apple im-
ports under the quota sysiem
amounted to 3.6 million bushels,
compared to 2.9 million bushels
for the previous year. This takes
up about 97 per cent of the estab-
lished quota for the )"ear.

* *

Of the total quota imports,
Canada shipped 804,000 bushels
and the United States 560,000.
remained at

Canada’s share .
92.3 per cent, although total im-
ports to the UK. showed an

f 25.6 per cent Over the

increase O nt
2.9 million bush-

previous year’s

Is. )
: Italy supplied the UK with
2.1 million bushels during lgsaa.
59, poosting its expor}s by Z8.
per cent over the previous year.
Europe’s apple crop this year
is estimated to pe lighter than
f a year ago. ‘Ii?ly
xpects to harvest 79.5 m%l ion
le):f:hels, compared to 81 million

pushels in 1958.
. -

*

ock in the‘ path

pling bl 8
e - s investigating

esearch workers 10
gt"orb]ems of soil moisture and
the use of soil moisture by plants
has been the lack of a good rpeth-
od of measuring the moisture

f soils.
- e and complex

Soil is variabl
and its moisture content at one

spot may be very different from
that a few feet away. Conse-
quently, many soil samples are
required before a reliable meas-
ure of the moisture content of
a large area can be obtained.
This takes much time and effort.

Several instruments are avail-
able for specific or research pur-
poses, but all have the same in-
herent weakness — they meas-
ure the moisture content of very
small volumes of soil, not of the
soil as a whole,

- o “

A promising method has re-
cently been devised for deter-
mining the moisture content in
large areas by deduction from
the amount contained in the at-
mosphere. (The air is the rese--
voir of water which evaporates
from plants and soil). Thus the
change in moisture content of
the air as it passes over the soil
reveals how much water is leav-
ing the soil.

Sensitive and costly equipment
is required for research purposes.
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For rough estimates, several
assumptions can be made to
make the equipment useful for
irrigation scheduling and other
moisture budgeting work. For
the latter, weather records can
be used to determine soil moist-
ure content at any time in the
past and at any location that has
weather recording facilities.
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A recent refinement of the
moisture budgeting procedure
permits separation of the soil
into zones and the determina-
tion of moisture content in any
zone, without having to take
soil samples. This is valuable in
moisture research. Investigation
of past records enables more in-
telligent planning of future
work, such as in irrigation plan-
ning. 3

In Saint Simeon, Canada,
which gets its water supply from
a small mountain lake, house-
wives complained that brook
trout were coming out of their
faucets.
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Run, Sheep, Run -
Finest Game Of All

Some things get lost. The fin-
est game of all, the most excit-
and mystical and splendid,

me, the memory is mixed up
with twilight and mystery. I
you are twenty-five or over and
ever lived in a small town, you
must have known it. Do you re-
call it as wistfully as I do?

Do‘ you remember your appre-
hension as you waited to be
chosen for a team? It was a tri-
bute to your popularity to have
your name called quickly. Then,
when the choosing was over,
came the secret huddles of each
pack. You had the signals to
decide on, colors they were, usu-
ally: blue for “Lie low,” purple
for “Danger; they're on the
!rall," yellow for “They're pass-
ing; get ready to run.” After
that came the scattering and the
frantic search for hiding places.
&"ou went far afield then, some-
times blocks and blecks away
Fgr this was a formal search,
with spies and informers and
raiding parties; and as it was
summer, there didn’t have to be
an early end to forays.

Do you remember the wonder-
ful hiding places: the nook wun-
der a latticed porch, the gully,
the cleft tree with conveniently
drooping branches? And how
hard your heart beat when the
enemy (after giving a fair “Here
we come” as warning) started,
in full cry, on your trail? Then
Zgu became, indeed, the hunt-

There- was the most delicious
danger in the air. You listened
to your own leader, running
with the wolves and crying out
words intelligible only to you.
You did not dare cough or move
or draw a deep breath. Or the
pack passed you, and obedient
to the signals floating back, you
dodged about in the lengthening
dusk, creeping, hunching over.
melting into shadow.

And then, after what seemed
an eternity of peril, the shrill
explosion of “Run, sheep, run!”
Your heart pounded, your legs
pumped like pistons. And the
light finally died in the sky, and
someone called you to bed.—
“The Province of the Heart” by
Phyllis McGinley, Copyright,
1959, by Phyllis McGinley.

At Work Below Zero

Human beings can work in
severe cold—but only with great-
ly impaired efficiency, Dr. Ear-
land E. Hedblom, Staff Surgeon
for the Navy’s “Operation Deep
Freeze” in Antarctica, told the
International College of Surge-
ons meeting in Chicago. Peak
human efficiency, he said, is
reached at about 68 degrees. “At
from zero to 40 degrees below,”
Dr. Hedblom said, “efficiency is
about 50 per cent; from 40 to 60
degrees below, roughly 10 to 25
per cent.” Much of this lost effi-
ciency, he said, is due to the
time spent in warming numbed
fingers and toes, “and in general,
fighting your environment.”

To an extent, Antarctic per-
sonnel find “the cold is stimulat-
ing,” Dr. Hedblom added. “In
fact, it makes them overwork.”
It hasn’t hurt them. Although
there are three times the normal
number of injuries (many caus-
ed by siipping on ice), Deep
Freeze men, Dr. Hedblom said,
“are in remarkably good health.”

Rev. R Barclay Warren, )
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Sharing the Living Christ
Acts 3:1-7, 11-16.

Memory Selection: Silver and
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have give 1 thee. Acts 3:6.

The Gospel records many heal-
ings performed by Jesus. Here is
the first detailed account of a
healing after the ascension of
_Jesus. performed by the apostles
in the name of Jesus. The com-
mand to the cripple was, “In the
name of Jesus Christ of Nazar-
eth rise up and walk.” In the
explanation to the crowd that
gathered, the apostles thorough-
ly disclaimed any power ia
themselves to perform such a
healing. Peter preached Jesus
and said, “His swame through
faith in his name hath made this
man strong.”

Jesus used miracles as oppor-
tunities for further teaching con-
cerning the kingdom. Peter does
the same. He proceeds to preach,
“Repent ye therefore, and be
converted, that your sins may
be blotted out, when the times
of refreshing shall come from
the presence of the Lord.” The
healing of the body is secondary
to the healing of the soul. No
matter how well we care for
the body with all modern medi-
cal aids, it is returning to tke
dust till the resurrection day.
The soul will return to God who
gave it. Therefore we must
stress repentance and conver-
sion and the forgiveness of sins.

The worshippers in the temple
must have been startled whom
the cripple who had been car-
ried daily to the temple’s gate
to receive alms now entered the
temple “walking, and leaping,
and praising God.” But when
anyone who has had what seem-
ed a permanent handicap, sud-
denly finds release, he is very,
very happy and thankful. Simi-
larly when one is converted and
receives the joy of forgiveness
of sins it is very natural for
him to give praise to God. H
more people were praising
instead of grumbling and wor-
rying, fewer tranquilizers wou'd
be sold. Nehemiah said, “The
joy of the Lerd is your strength.”
(8:10). “With the heart man be-
lieveth untc righteousness; and
with the mouth confession is
zlx:)a;i: unto salvation.” Romans

Peter’s sermon is.one of firm-
ness motivated by love. He says,
“Ye ... killed the Prince of Life,
whom God hath raised from the
dead.” But hope is extended im
the words, “I know that through
ignorance ye did it, as did alse
your rulers.” We must not hesi-
tate to charge people with their
sins. We must also encourage
them to seek forgiveness through
repentance and faith in Jesus
Christ.
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Upsidedown to Prevent Peeking

ANYONE

eyes the world’s largest fire
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hicles, it outweighs both car and miss.

NEED A RETREAD? . Standing with‘c small foreign car, mrotury. Patiicia Casey
+im. Developed for use with a 10-foot-high' tirs for military ve-




