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Royal Water
Staggers Brooklyn
Alone, neither hydrochloric
nor nitrie acid will dissolve the
“noble metals” gold and plat-
inum, but a mixture of the two
will. So to this potent corrosive
the medieval alchemists gave
the name aqua regia — royal
water. Last month in Breoklyn,
fumes from the royal water
knocked out scores of factory

workers and firemen, left sev-
eral in hospitals, threatened with

= severe aftereffects.
s In the Williamsburg section, an
» American Cyanamid Co. tank
truck backed up to +he Radio
Receptor Co.s plant (which

makes electronic equipment) 0
deliver 500 gallons of nitric acid.
Driver Benjamin Sidla hooked
up his hose to a pipe indicated
by employees, started pumping.
After a few minutes, a man
rushed up from the basement
yelled to Sidla: “You'd belter
stop. The fumes are terrible
down there.” Somehow the nit-
ric acid had been diverted into
a 3,000-gallon tank containing
hydrochloric. Result: royal
water, which was already be-
ginning to dissolve the tank’s
rubber lining, eating away 2
flange where the pipe entered
and emitting noxious fumes.
Radio Receptor employees
staggered to the sireet, coughing
and choking, their eyes burning.
Some collapsed, some vomited.
Emergency squads gave oxygen,
took dozens of workers io four
h spitals; 18 were kept over-
night, and some louger. Assist

ant Deputy Fire Chief Walter
2L e C. Wood cleared a two-block
: 2‘ area around the plant, kept resi-
L e :‘: s dents out until 3 am., when he

," B 5 0 P thought it was safe.
' t Eed T Meanwhile, Wooed and his
X ;{1" X ¢ firemen went into the basement

§ S

tank room, tried to stop the leak
with a new flange. When the
\ 3% 3 air cylinders for their masks
i o were empty and they came up
L 28 o =2 to the street to change them,
ARG A their and necks showed
2 8 g5 ¥ 3 bright red acid burns; 38 were
5 L A atfected, one had to be hospital-
$
3

faroe
iaces

ized. Because aqua regia attacks
* pipes and pumps SO avidly, it
. took three days to find resist-
.;- ant equipment to load it into
g a tank truck for neutralization
e :2. 3 and disposal in New Jersey.
- At week’s end, Chief Wood
-0 : end six firemen fell sick. Doc-
: tors at first feared a danger-
ous late reaction to the fumes,
which can cause suffocation,
rated the men lucky that this
did not develop.
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At A Desert Well

23 August I woke to the soli-
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-'{. tafy piplng of a sandpartridge
3.4 idden somewhere in the twi-
?'* Y ight among rocks surrounding

o the water.
;*‘: = d It was at this well that 1.had
B first met Suliman two years

before. When I arrived there
with Auda and Al I didn’t
notice him at first for he was
sitting with three or four others
in the shade a hundred yards
away. Auda and Ali had seen
them no doubt, for some camels
that must have belonged to them
had just been watered and were
standing listlessly near the well.
Their full skins too, about ten
of them, were on the ground by
the wellshaft, swollen out like
snimals lying on their backs
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) Wy with their legs up in the air. . .
’ 27 At the well itself a little girl
‘T, less than ten years of age had

P just finished watering some

b sheep and goats. She picked up

her stick and going to her own
small skin she said to Ali, “Help
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DUTCH TREAT — The Nether-
S lands through association, the
X windmill, above, is actually in
Outwood, Surrey, England. Built
in 1665, it is perhaps the old-
est working mill in Britain.
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me to lift it up.” As he did so,
she placed its rope across her
forehead and bent forward
slightly to the weight on her
back. She walked confidently
off behind her flock, her long
frilled dress swinging out in
graceful folds at each step above
her little bare feet. You would
think the keys of the desert were
hanging from the broad cloth
belt that encircled her waist. As
she got farther away, not much
higher than the sheep and goats
ahead of her, the shallow gorge
down which she passed seemed
deeper than it was.

Only after we had finished
watering our camels and had
filled our skins did Suliman
come forward and greet us. He
spoke in low tones to Auda. . .
All the time he and Auda were
speaking almost inaudibly, and
there was no movement from the
other men in the shade or the
women still watching us just
above. What was this strange
yet typical silence by the well?
Was it due to the almost sacred
presence of the water there, ac-
centuated as it was by the muf-
fled sound the waier itself made
as it was poured into the skins
at this meeting-place of men
whose thoughts were still intent
on their long journey? . . .

It was stili early in the morn-
ing with the sandgrouse calling
around us when we set out
again, moving southwards along
the cleared-back Roman road. . .
Its proximity to the fort seems
to preserve some of the human
atmosphere of the past, as if its
level stretch had been the strol-
ling-ground of the men who
lived there. The calling sand-
grouse, that were here before
the Romans came and saw them
finally go, do not destroy that
atmosphere but surround it with
the soft desert colour that is
their own.—From “The Red Sea
Mountains of Egypt,” bv L. A.
Tregzenza.
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God’s Concern for Ali People
-Jonah 3:1-2, 10; 4:1-11.

Memory Selection: The Lord is
good to all: and his tender mer-
cies are over all his works. Psalm
145:9.

Anyone who refuses to be-
lieve that God performed mira-
cles will stumble over the book
of Jonah. Surely the Creator of
this universe with all its won-
ders down tc those of the tiny
atom has it in his power and
right to prepare a fish to take a
runaway prophet for a sub-
marine ride. Jesus referred to
the incident as a type of his
own death and resurrection, say-
ing, “As Jonas was three days
and three nights im the whale’s
belly; so shall the Son of man
be three days and three nights
in the heart of the earth.” Mat-
thew 12:40.

The main lesson of the Book
of Jonah is God’s concern for
all people despite the stubborn
selfiish nationalism of some cf
his people. Jonah was a Jew and’
rejoiced when it was his privi-
lege to predict that the borders
of Israel would be extended
from the entering of Hamath to
the sea of the plain. 2 Kings
14:25. The prophecy was fulfilled
in the reign of Jeroboam the
son of Joash. But when Jonah
was commissioned to take God's
message to Ninevek, the capital
of the Assyrian Empire, at whose
hand Israel had suffered much,
Jonah fled. What is more of a
nuisance than a backslidden
preacher? People are troubled at
his presence. He appears as a
contradiction of God and His
holy purposes. But though Jonah
fled from Israel he couldn’t hide
from God. There in the stomach
of the fish he prayed and made

-

DOUBLE TAKE — Two hands are needed to drive out the thirst
during a recent heat spell in Mosc

soda water.

ow. The lady is downing cool

his vows. The fish brought him
up, doubtless glad to be rid of
him.

But Jonah was still a selfiish
nationalist. When the people re-
pented at the preaching of Jonah,
in fasting and prayer, God for-
gave them and spared the city.
Then Jonah pouted. He had sus-
pected this might happen, “For,”
said he, “I knew that thou are
a gracious God and slow to
anger, and of great kindness, and
repentest thee of the evil.” He
wanted to die. God was patient
with Jonah. When Jonah was
angry because a worm destroyed
the gourd that had provided
shade God pointed out the ridi-
culousness of his selfishness say-
ing, “Thou hast had pity on the
gourd, for which thou hast not
laboured, neither madest it grow;
which came up in a night, and
perished in a night: and should
not I spare Nineveh, that great
city, wherein are more than
sixscore thousand persons that
cannot discern between their
right hand and their left hand;
and also much cattle?” A great
city indeed with so many little
children. God cares for all peo-
ple. -
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Before you start on your job
of pickling peaches, be sure you
have high-grade cider or white
distilled vinegar of 40 to 60 per
cent grain strength (4-6 per cent
acid.) This information should
be printed on the label. Have
your spices fresh and of the best
quality.

Tie the spices in a cloth so you
can remove them Dbefore the
pickles are put in jars. If left
too long, spices cause pickles to
be dark and strong flavored.

Clingstone peaches are best for
pickling, but freestones may be
used. Select peaches of uniform
size if possible.

= o
PEACH PICKLES

24 peaches, hard-ripe

5-6 cups sugar

1 piece ginger root

2 sticks cinnamon

1 tablespoon allspice

1 tablespoon cloves

3 cups vinegar

Wash, drain, and peel the
hard-ripe peaches. Add 2 cups
sugar, spices (tied in bag), 2
cups water to vinegar. Boil un-
til sugar dissolves. Add 1 layer
peaches; simmer until ot
through, then remove from
syrup. Repeat. When all peaches
are heated, bring syrup to boil-
ing point. Peur over peaches. Let
stand 3-4 hours. Drain syrup
into kettle; add 2 cups sugar.
Boil until sugar dissolves. Cool.
Add peaches. Let stand 12-24
hours in a cool place. Pack
peaches into hot jars. Add re-
maining sugar to syrup. Boil un-
til sugar dissolves. Pour, boiling
hot, over peaches. Process pints
and quarts 10 minutes in boil-
ing-water bath.

Note: The purpose of adding
is to

sugar in small amounts
avoid shriveling.
* " L
When making butters, con-
serves, jams, marmalades, and
jellies, imagination is an im-

portant ingredient. Natural flav-
or 'of fruits can be changed or
emphasized by adding a tiny
pinch of salt, a small amount of
spice, extract, orange peel, lemon
juice, etc. Or the amount or
kind of spices called for in any
recipe can be changed to suit

your own taste — and in this
way you make the recipe your
very own.

A few things you want to re-
member in preparing fruit in
any of these ways are: Use
hard-ripe fruit of good flavor.
Weigh or measure after prepar-

|
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oane Andrews.

ing it. The general rule is three-
quarters as much sugar as pre-
pared fruit — except for pre-
serves, which usually take the
same amount. Cook in small

batches. Do not double recipes.
Boil rapidly after sugar dis-
solves.

PEACH CONSERVE
cups chopped peaches
orange
cups sugar
teaspoon salt
1, teaspoon ginger
Y, cup blanched almends
Wash, drzin, scald, peel, chop,
and measure peaches. Grate
orange peel; chop orange pulp
and add to peaches. Boil 20 min-
utes. Add sugar, salt and ginger.
Boil until thick. Add nuts about
5 minutes before removing from
heat. Pour, boiling hot. into hot
jars. Seal at once.

Y e w2

PEACH BUTTER
12 cups peach pulp

6-8 cups sugar
Wash, scald, pit, and peel
peaches. Cook until soft. If need-
ed, add water to prevent stick-
ing. Press through sieve or food
mill. Measure. Add sugar. Boil
until thick. Pour hot into hot
jars. Process pints and quarts 10
minutes in hoiling-water bath.
Note: For spiced butter, ginger,
nutmeg or other spices to suit
taste may be added to peach
butter just before pouring into
jars.

PEACH JAM

8 cups crushed peaches

6 cups sugar

Wash ,drain, scald, pit, peel,
and crush peaches. Add % cup
water; boil 10 minutes. Measure
fruit and juice. Add sugar. Boil
until thick. Pour, boiling hot,
into hot jars. Seal immediately.

Note: For spiced jam, tie
cloves, stick cinnamon, allspice,
etc., in cheesecloth and drop into
jam while cooking.

» * v

This blueberry pudding is
really delicious. Serve with ice
cream or a little whipped cream
— unsweetened, as the pudding
itself is decidedly sweet.

An 8-inch pie plate makes the
best cooking dish, and, if you
have one with a fluted, raised
edge, designed for juicy pies,
that’s just right for thic pudding.
Grease the pie plate thoroughly.
Pour into the plate 2 cups of
fresh blueberries, and sprinkle
over them the juice of half a

}: it should be. Sprinkle over the
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the ocean at Miami, Fla,, fondly
expecting the Gulf Stream to
carry it to England. Granville’s
scent cast upon the waters
brought back, unsurprisingly,
some sweet, swift returns: Self-
ridge’s, one of London’s largest
department stores, promptly or-
dered its first shipment of Red
Satin.

Such sell-the-smell showman-
ship has helped put Angelique
among the top ten in the $90
million U.S. perfume industry,
and this year seems sure to boost
sales over the $1.3 million rec-
ord the company set in 1957.
For Graanville, whose sinus
trouble makes it all but impos-
sible for him actually to savor
his own products, it is simply
more evidence that success and
fun go hand in hand.

A onetime businec consultant,
Granville wearied of the New
York grind in 1946, tore up his
commuter’s ticket, and joined
forces with another exurbanite
named N. Lee Swartout to set
up Angelique on the village
square in Wilton, Conn. The pair
kicked in $4,000 apiece, picked
up their first scent (Black Satin)
from a perfume chemist. One of
Granville’s first moves was to
install a fireman’s pole between
the first and second fioor of the
plant, simply, as Granville ex-
plains, “because I like fire
poles.” Personnel relations have
since taken on the aspect of a

full line of perfume
_and bath powders.
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lemon, then prepare the follow-
ing batter: 3% cup of sugal
creamed with 3 tablespoons but-
ter, half a cup of milk, a cup of
sifted flour, 1 teaspoon baking
powder, and Y teaspoon salt.

Spread this batter smoothly
and carefully over the berries:
it will be thin, but that’s the way In
batter the following mixture: %
cup sugar, 1 teaspoon salt, 1
tablespoon cornstarch — and mix
the cornstarch into the sugar
thoroughly so that it will not
lump. Then pour over all a cup
of boiling water, or possibly a
scant cup if your berries look
like the very juicy type.

Cook for 45-50 minutes at
400° F. to start, but lower the
heat a little toward the end if
the top browns a lot, as it prob-
ably will. The juice goes to the
bottom and thickens slightly, the
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3. In Mexico last year
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actually
mountain lion to answer a call.
Imitating the cluck of a love-
sick turkey hen to attract super-
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in Southern states
shere the wild turkey hunting
comes during the spring mating
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How some United States
grain-growers are doing some-
thing about the wheat surplus
is interestingly set out in the
following dispatch from the
State of Washington. It was
written by Harlan Trott and ap-
peared in the Christian Science
Monitor.

. “ *

Marie Antoinette’s classic po-
litical faux pas, “Let them -eat
cake,” isn't such a bad idea
after all.

In fact, it seems to sum up
a policy Northwest wheat grow-
ers are successfully pursuing to
expand their Far Eastern mar-
ket. Growers in Oregon and
Washington have been working
for some time to persuade Ja-
pan and India to augment if
not supplant their rice-eating
habits with a big %elping of
bread, macaroni, cakes and pies.

- - -

Now they are intensifying
their efforts to expand these
markets through closer regional
cooperation. And the drive fo
substitute wheat for rice in the
diet of their trans-Pacific neigh-
bours is being accelerated by
the newly formed Western
Wheat Associates, U.S.A., Inc.
Its 12-man board of directors
includes two representatives
from each of the wheat grow-
ers’ associations in Oregon, Wa-
shington, and Idaho.

* . -

Montana is not included even
though it is a Northwest state.
This has an economic exgland®
tion. The 100 million bushgls of
premium wheat Montana ;J38mp&
into the nation’s bread!
every year grows on the
sideryof the Continental D&vid€?
Therefore, it is said, Montana
wheat growers are not in the
same tough railroad-rate bind
as their three western neigh-

bours.

L] * *

The traditionally unfavour-
able railroad-rate situation long
ago turned Northwest wheat
growers to the Far East market,
45 which cheap ocean freighters
can carry surplus wheat.

IT'S TOO LATE — Mr. and Mrs.
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I shots for the child, Ciane, 2, until she was stricken wntw’ib

Yisease. Diane died two months later of infantile pard
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All the programs which the
growers’ groups and the state
wheat commissions of Oregon,
Washington, and Idaho have
been working on separately are
now being turned over to the
new regional association. Al-
ready they have accomplished a
great deal in the way of self-
help. In fact, Dr. D. D. Hill,
head of the Farm Crops De-
partment at Oregon State Co!-
lege, thinks that perhaps in
some ways, “the modern whes.
growers have their
predecessors of 50 cr 100 years
ago.”

This is lofty praise for the
much-maligned beneficiaries of
today’s government farm subsi-
dies.

#dnne

» « *

Before the acreage allotment
program was put in &ifect, the
Pacific Northwest produced
about 150 million bushels of
wheat a year on its high eastern
plains. Under the allntment pro-
gram, its production now is only
about 120 million bushels. Since
World War II, exports have
averaged nearly 70 per cent of
the Northwest’s output, as com-
pared to 34 per cep: for the
rest of the nation. As far back
as 1949, Oregon State Wheat
Commission sent a team on a
fast boat to the Far East to
study ways to expand this mar-
ket.

- - *

The first step in this direction
was to increase consumption of
wheat foods in rice-eating areas
in Asia.

The Oregon commission and
the Millers’ National Federation
teamed up on a project at the
Women’s Christian College "at
Madras, India, in 1952 to teacn
the nutritional values of wheat
foods to people who had stradi-
tionally eaten rice instead of
cake. In fact, they had eaten .so
little else than rice, they were
said to be affected by malnutri-
tion.

With the aid of funds supplied
by the Millers’ Federation ‘and
the State of Oregon, the Direc-
sor of Agriculture in the State
of Madras succeeded in having
wheat accepted as a supple-
mental food to rice.

* * -

Then, with the enactment of
the 1954 farm bill, Richard K
Baum, now executive vice-presi-
dent of the Northwest Wheat
Associates; Earl Pollack, grain
marketing  specialist of .the
United States Foreign Agricul-
tural Service; and Gordon Boals
of the Millers’ Federation toured
the Orient to widen their seargh
for markets. This time, their
hands were strengthened by the
1954 act which removed the ob-
stacle to increased trade, namely
a shortage of dollars.

- - *
an came into
“let-them-eat-
took on a big,

Thus, when Jap
the market, the
wheat” program :
new dimension. Spokane’s Joe
Spiruta, then of the Qrego_n
Wheat League, got a gr’am ex-
hibit set up at Osaka’s 1936
World Trade Fair. He ha.d three
bakers working as

Japanese '
hard as they could every day,
baking — cake!

i * *

Next to the Emper Betty
Crocker was on h_er way to
being Japan’s national herc.
T'w.“‘t' is to say, they started out
\\‘v“.'a Amecrican cake mixes. Then

with long-handled, soft brushes.
Down on the sheets tumbled a
strange harvest: Small, shiny,
black beetles ecalled Laricobius
erichsonii. Only a few weeks
after they were ceaught, 20,000
of t!}e Baden beetles, shipped by
air in screened boxes, were re-
leased in the woods north of
Bangor, Maine.

To the participants in the
strange rites at Baden last
spring each of the beetles was
woth 10 cents. To the U.S. For-
est Service which was footing
the bill, the insects seemed
wo;th every penny. If they do
Fheu‘ job well, the Forest Serv-
ice explained recently, they
may save the United States more
than a billion dollars, the value
of the nation’s fir stands which
are now threatened by some
woolly little aphids no bigger
than a sharpened pencil point.
A hungry colony of the aphids,
sucking on a fir tree’s resinous
sap, can kill it in two years. One
of the few ways to stop this
costly destruction is the Baden
beet_le, as voracious a feeder on
aphids as the aphids are feeders
on trees.

What the Forest Service hopes
to do is to restore the balance
of nature—for the woolly bal-
sam aphid is not a native Amer-
ican. Accidentally brought to this
continent from Europe at the
turn of the century, it was quick-

HOLD IT — 'Watch the birdie”
is more than a photographer’s
catchword when lensman Joe
Campiglia aims his camera.
Pet baby mockingbird strings
along.

they got fancy. They started
doing culinary handsprings with

scones, jelly rolls, and you-
name-it — so long as it has
wheat.

L] * *

A training center for wheat-
flour bakers is now located at
the Japan Institute of Baking in
Tokyo. To encourage the pur-
chase of United States wheat,
Oregon became a sponsor of
Japan’s annual golf tournament
by putting up the American
Wheat Cup.

Out of these self-help con-
tacts came visits by Japanese
officials to study American
wheat - handling and baking
methods. They are still coming.

)

insects keep them in check, the
Canadian Forest Biology Division
started importing various preda-
tors for experimertal study.
Only insects which dine solely
on aphids—and so cannot be-
come pests themselves — were
considered.

The Baden beetles are one of
the most recent Canadian dis-
coveries, and look especially
good to the U.S. Forest Service
because of the ease with which
they can be collected, shipped,
and released. “All you have to
do,” explained Dr. W. V. Bene-
dict, the service's top entomolog-
ist, “is put a hundred or so of
the adults in a box, fasten it to a
tree in the springtime, let the
beetles crawl out, and hope they
find the environment suitable.

“In this big test with 20,000
beetles ir. Maine, we hope to find
out just how effective they are
against the aphids. If they are
successful, we’ll try larger colon-
ies in the Western Stutes.

“So far, the beetles have cost
us only $6,000—mostly, to pay
for collecting the insects in Eu-
rope,” Dr. Benedict added. “And
remember, this kind of aphid
control is self-perpetuating. Once
the predators are established,
we will have no further costs.”

Canadian forestry experts,
who started it all, are cautious
but equally optimistic. “I can’t
say that we've succeeded in era-
dicating the woolly aphid,” Dr.
Malcolm L. Prebble, director of
the Canadian Forest Biology Di-
vision, summed up last month,
“but their populations have de-
finitely been reduced. We feel
the program of importing insect
predators offers our best hope of
someday eliminating the woolly
aphid from our forests.”—From
NEWSWEEK.

Just Who Said
Radio Is Dead?

Question: What do television
viewers do in the summer?
Answer: They listen to the radio.

This surprising bit of intellig-
ence comes from Sindlinger and
Co., business analysts, whose
surveys show that last monih for
the first time in two years more
people listened to the radio than
looked at TV. Sindlirger attri-
butes the shift to increased use
of car radios (30 per cent of the
total) and portables (12.5 per
cent — seasonal factors that
should preserve radio’s lead well
into August. In addition, said
Sindlinger, the industry had run
out of the pre-1948 movies that
supported TV through last sum-
mer’s doldrums. politely unmen-
tioned was ielevision’s usual
summertime programming pros-
tration: There just wasn’'t much
worth looking at.

In Manila, P.I, after police re-
ported four killings in a month
by  primitive weapons, Mayor
Arsenio Lacson proposed an ord-
inance requiring licenses for
possession of bows and arrows,
blowpipes and darts.

In .Rhinelander, Wis., while
calling other scouts in the camp
to warn them against using the
phone in the storm, Scout Dick
La Certe was stunned by a light-
ning bolt that struck his tele-
phone line.

well.

seedlings.

out.

than in the spring

base for next year.

ly, “Hello,

Some firms even offer differ-
ent crabgrass sprays for differ-
ent seasons of the year, the late-
4 summer one quite streng and
the early spring one focused om
killing last fall's seeds. Follew
the directions on the container
of whichever one is used.

Feeding is the next important
step. Autumn feeding will give
the grass plants a chance te
grow strong before the wintex
sets in. Soak the lawn food im

Where dead weeds have beem
raked off you may have bare
spots. These should be spaded or
scratched up, the soil prepared
as for a new lawn, and reseeded.
Lightly tamp the seed into the
soil, the water often enough te
keep the soil moist for the young

Daily watering on these places
or on new lawns will be needed
for three or four weeks after
seeding, unless rains take care
of it. After that, water as need-
ed to keep the lawn from drying

Seeding of the entire lawn im
among established grasses is alse
good practice in late summesz
and early fall. It can be done
sparingly, for each seed has s
better chance of germinating
With the
feeding and the cool nights and
prevalent moisture the new grass
plants coming up will thicken
the turf and make a good root

Keep on mowing the estab-
lished lawn, and at not more
than 1% inches in height. This
is so the young grass coming up
will not be smothered by tall
grass or by heavy clippings.

THE GUN-TOTIN' PARSON

The Rev. Kurt von Hertzner,
who became the famous gun-
toting minister of the Roc
was journeying westward in
1882 and doing his best to learn
the English language before ar-
riving at his destination. Am
obliging fellow passenger,
recalls, taught him over a period
of days the key phrases he
would need. Von Hertzner prae-
ticed steadily so that as he
descended from the train and
met the mayor of Exton, Colo.,
where a church was waiting for
him, he was able to say hearti-
you black-shirted
old sidewinder! Is it true you
rustle cattle for a living?”

he
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CHOMPING TO VICT!
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staged their watermelen eating contsst. Winneis received, of a

Il things, watermelons.

ORY — It was every man for himself when the Highland Park Boys Club,
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