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paper before storing. Yield: 2 jar at a time. Fill to 3, iy
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By Kew

Peace Comes from God
Zechariah 7:8-12; 8:4-8; 12-13

Memory Selection: How beau-
tiful upon the mountiins are the
feet of him that bringeth good
fidings, that publicheth peace.
Isaiah 52:7.

Someone said, “The only les-
son we learn from history is that
we don't learn from history.”
Well, it's an old story. People
turn away from God despite His
loving entreaties, They get into
gserious trouble. They turn
against one another and quarrel
and despitefully use one another.
Losing respect for themselves as
well as for others, many become
adulterers. God’s wrath is pour-
ed out upon them. Their lives are
empty.

At such a time people are more
ready to listen to the words of
His prophets. They have been
speaking before but people
would not hear. Part of the pro-
phet’s task is to point out the
cause of their present plight.
The conscience of the peop'e is
aroused. Some repent of their
sins and make their peace” with
God. His mercy shines forth.
People don’'t like to hear ser-
mons denouncing sin. That’s why
so much of today fits the pic-
ture of Jeremiah’'s day (Jere-
miah 8:10,11). “From the pro-
phet even unto the priest every
one dealeth falsely. For they
have healed the hurt of my peo-
ple slightly, saying Peace, Peace;
when there is no peace.”

The prophet of God always
has a message of hope. The God
who punishes the unrepentant
wicked will also reward the
righteous. Peace comes from
God. How sad it is that we are
slow to turn to Him to find soul
satisfaction!

Zechariah was a prophet of the
period after the exile. He with
Haggai encouraged the people to
complete the building of the
temple. He saw that if they were
faithful in their obedience to
Him, there was a bright future
for them. He brings this mes-
sage to them from the Lord of
hosts, (8:3), “I am returned unto
Zion, and will dwell in the midst
of Jerusalem; and Jerusalem
shall be called a city of truth;
and the mountain of the LORD
o hosts the holy mountain.”

Some of Zecariah's prophecies
were fulfilled in the coming of
Christ as the one predicting that
He would enter the city riding

an ass’s colt. But Jerusalem has
not reached its zenith. Greater
blessings are yet in store.

X Modern Education
" At Its Worst

What sort of attitude did he
nave? “Devil-makes-hair.”

How was their love affair?
“Torrent.”

And what is it that flows from
v volcano? “Larvae.”

Amusing but sad, these bloop-
urs are but a smali sampling of
jundreds of such errors that
Prof. Ralph S. Graber has un-
iovered in papers submitted by
ais freshmen English students at
Muhlenberg College, a 1,000-
student co-ed school in Allen-

4 ; lown, Pa.

Commenting on his findings,
@raber singled out a familiar vil-
lain — television. “Kids today
don’t do as much reading as they
used to,” he said. “They watch
TV instead. They hear words,
but they do not see them, and be-
tause of slovenly pronunciation,
they don’t even hear them cor-
rectly.”

What is worse, the trend is
growing. “In 1946, when I started
college teaching, maybe 10 per
eent of my students made such
errors,” Graber recalled. “To-
day it’s more like a third or a
half.”
% %. But TV isn’'t the only factor,

7 he said. “Very little reading or
writing is being done in schools
s ¥ these days. Consequently, there
s little stimulus for students to
&5 read on their own. Ten years ago
: { saw my students reading books

like ‘Anna Karenina,’ the works

of Thomas Hardy, and the best

surrent novels. Today, when they

vead at all, it’s nothing that

would help where vocabulary is

ncerned — Mad magazine,

layboy, things of that sort.”

5 In short, the whole problem
snquestionably has many fau-

eets.
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In Charlotte, N.C., sneaking
gut of Johany’s Hobby Shop
with a raiio he had just pilfer-
ed, a2 young boy was caught
when the shop’s pet parrot
squawked: “Boy stealing . . . boy
stealing!”
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In RNio de Janeiro, Humberto
Meneses Cotrim bit a snake that
bi* him, survived while the snake
ded.
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REAL “COOL” COOK — Installing a fan unit in the oven is @
real “cool” experiment for Frank D. Borsenik, laboratory en-
Fan circulates the heated air more efficiently, and a
roast can be cooked at 250 degrees Fahrenheit.
cheesecake will cook remains to be seen.

How that
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A few time-tested pickling
recipes should not be amiss at
this season — so here they are.
Every one of them has been tried
and found good. But please do
stick to the exact quantities and
procedures given, for best re-
sults. . . .

MIXED SWEET PICKLES
2 qts. caulifiower flowerets (2
medium heads)
2 sweet red peppers, cut in
strips
2 green peppers, cut in strips
1 qt. onions, cut in wedges
(1% 1bs. )
4 Cups white vinegar
2 Cups sugar
14 Cup light corn syrup
1 Tablespoon mustard seed
1 Tablespoon celery seed
1 Teaspoon whole cloves
14 Teaspoon turmeric
2 Tablespoons salt
Prepare all the vegetables as
listed. Precook the cauliflower in
2 small amount of unsalted boil-
water for 5 minutes. Then
rain. Combine the remaining in-
gredients. Cover and heat to boil-
ing. Add all the vegetables. Re-
turn to boil and continue boil~
ing gently for 2 minutes. Quick-
ly pack one hot, sterilized jar at

a time. Fill to %” from top. Be
sure the Vinegar solution covers
the vegetables. Seal each jar at
once following the procedure for
Open Kettle Method. Yields: 6
pints. ® > °
DILL PICKLES
4 pounds pickling cucumbers
(4 inches long)
5 tablespoons salt
3 cups White Vinegar
3 cups water
34-1 cup dill seed
21 peppercorns
Wash cucumbers and cut in
half lengthwise. Combine salt,
vinegar and water. Heat to boil-
ing. Pack cucumbers into clean
hot jars. Add 2 tablespoons dill
seed and 3 peppercorns to each
jar. Fill with pickling syrup to
1% inch from top of jar. Seal jars
as directed for type of lid being
used. Process in boiling water
bath for 10 minutes. Makes 7
pints. . * »
GREEN TOMATO PICKLE
8 cups White Vinegar
8 cups granulated sugar
1 tablespoon salt
1 tablespoon celery seed
1 tablespoon mustard seed
% pounds (5) cucumbers (3
inches long), pared, sliced

2 TABLE TALKS |

; 4 dane Ar\do_cws.

pounds (1 quart) green
3 tomatoes, cored, thinly sliced
1% pounts (1 quart) onions,
peeled,
4 green peppers, chopped
1 red pepper, chopped
Combine vinegar and pext ;
ingredients. Bring to a boil; a.d
vegetables; boil slowly 10 min-
utes. Pack into hot sterilized
jars. Fill to 1% inch from top qf
jar. Seal as jar mgnufacturer di-
rects. Makes 4-3 pints.
“ *

CORN RELISH

12 ears (2% gts. cut) corn
l: (‘t:p (2 medium) chopped
n peppers
1 :‘ruc: (2 medium) chopped
sweet red peppers
1% Cups (4 medium) chopped
onions
1 Cup (% medium staik)
chopped celery
1% Cups sugar
2 Tablespoons Prepared
Mustard
1'% Tablespoons mustard seed

1 Tablespoon salt

1 Tablespoon celery seed

4 Cups White Vinegar
34 Cup water
1, teaspoon turmeric

~ * *

Boil conr for 5 minutes. Dip in
cold water. Cut from cob and
measure. Combine all ingredients
and boil gently for 20 minutes.
Pack while boiling into sterilized
jars. Be sure Vinegar solution
covers all vegetables. Fill jars to
not more than 1” from top. Seal
as directed for Boiling Water
Bath Method. Submerge In a
beiling water bath. Process for
15 minutes. Yield: 7% pints.

KETCHUP

1 Cup White Vinegar
1% teaspoons whole cloves
1% teaspoons coarsely broken

stick cinnameon

1 teaspoon celery seed

8 Ibs. (32 medium) tomatoes

2 Cups water

1 Tablespoon chopped onion

1 Cup sugar

4 teaspoons salt

Combine first four ingredients.
Bring to boil, then remove from
heat. Let Vinegar stand to ab-
sorb spice. Scald, then crush to-
matoes. Combine tomatoes with
water, onion and red pepper.
Boil for 15 minutes. Put through
a sieve. Combine sugar and hot
tomato juice in a large cooking
vessel and boil, stirring constant-
ly, until volume is halved (about
45 minutes). Strain Vinegar and
discard spices. Combine salt with
spiced Vinegar and add to boil-
ing tomato mixture. Continue
boiling mixture for 30 minutes,
stirring constantly. Pour while
boiling into hot sterilized jars.
Fill to %” from top. Seal each
jar at once. To help retain color,

e top. Be sure vinega, solutiog

- 2 ipe is doubled, covers rind. Sea] . :
- ;ﬁ:érlw;;;ec;:; will ‘prob— once. Makes 3 pints. €ach jar p
ably be required and a slightly ¥ " :
darker product may result. = SPICED PEARs

B * * 3% pounds - (14-16) mediyp

WATERMELON I.I:LI‘. ripe m

3 pounds prepared wa Vinegar-w; (1 quart
rind per 1 tablespoon vinegay,

2 pounds sugar 2% cups sugar

2 cups White Vinegar 1% cups White Vinegar

¢ 3-inch sticks cinnamon 1 cup water

2 tablespoons whole allspice 2 teaspoons whole ginge,

2 tablespoons whole cloves 2 tablespoons whole cloye

7 3-inch cinnamon

Use rind from firm, not over-
ripe, watermelon. Before yvengh-
ing, trim outer green skin aqd
pink flesh (leave a very =&
line of pink showing). Cut into
pieces, 1” x 1%” x %" thick.
Soak overnight in salt water (3
tablepsoons salt per one quart
water). Drain. Cover with fresh
water and cook until tgnder;
drain. Heat sugar and vinegar
to boiling. Add spices tied in
cheesecloth bag. Add rind. Cook,
uncovered, until transparept,
about 45 minutes. Remove spice
bag. Quickly pack 1 hot sterilized

Peel and core pears,
immediately into vineg;,.:x
to prevent browning. Comy;
sugar, vinegar and water; bnl:.
to a boil. Add spices tied 'm
in a cheeseclein bag Coyer Bail
5 minutes. Drain pears, az.'ld o
syrup. Cover. Boil gently 5 min.
utes or until soft but sti])
Remove spice bag. Fill clean, hot
jar with pears, cut side down,
Pour syrup over pears to 1.ipg
from top of jar. Seal. Procegs in
boiling water bath 15 minyte
Makes 3-4 pints. :

LIGHT FANTASTIC — This overburdened young lady is reclly
having @ much easier time of it than it looks. She’s Joan Gun-
derson, on the way to a New York television stage set with firs
hydrant and radiator dummies that weigh next to nothing.
Made of lightweight vinyl plastic, they’re samples of a new
line of stage props. The plastic can be made to resemble any-

wrap jars individually in brown

thing from a stone wall te a kitchen cabinet.

mum of care.

sewing.

adventure
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These styles are perfect for all school occa-
sions. They were designed by Ann Adams for
Little Sister making her first appearance in Kin-
dergarten — an event that requires a new dress
that will make an impression — as well as for
Big Sister who will be off to College. Nor, has
the young set in-between been overiooked. There
are styles for every Girl — Big and Little.

Crisp, washable cottons would be ideal for
most of the designs shown. The styles are sim-
ple, yet fashionable, and will require a mini-

So, Mother, now’s the time to send for the
styles best suited for your girls. Our easy-to-use
Printed Tatterns will make child’s play of your

Daughter starting on her first great school
will love the twosome made from
Anne Adams Printed Pattern 4522, Choose cot-
ton for the pert, puffed-sleeve dress and wool for

BACK-TO-SCHOOL FASHIONS
Kindergarien to

to 10
Make the crisp.shirtdress, fall’s
She will
sleeves and wide skirt. Printed
comes in Children’s si
Easy-to-sew

love the convertible

sizes 2 to 10

Printed

top fashion.
collar, roll-up
Pattern

. Easy- Pattern 4549 comes in
Girls’ Sizes 6 to 14 An A-plus fashion for bright
young sc'hol:n's. it is pretty in one color or in
combination with contrast trim.
In Printed Pattern 4731 you have the smart-
est schoolmates. The easy-io-fit overblouse tops
its own front-pleated skirt. See how nicely thd‘
go together or separate 3 i
pal:.crn comes in Girls’ sizes 6 to 14.
The princess jumper and blouse is a fashion
the back-to-school set loves best. Thrifty and
easy to sew Make the blouse in cotton and the

for mixmatching. This

4762
917
( 4522
2-1n
the coat. The pattern comes in \Children’'s sizes 2 In checked cotton with tiny “sissy-front” rufflcs

of eyelet or lace, it’s headed for top bhonor: 1
school; in solid-color taffeta, it will be much
admired at parties. Comes in Teen Sizes 10 to 16

For the Junior with an eye for fashion heac-
lines, make this exotic, Oriental sheath from
Anne Adams Printed Pattern 4705. With 3 sleeves
high neck, it is the smartest for the classroom:
with scooped neck, short sleeves in silk faille, 1t
spells glamour for after-scheol parties. Comes I
Junior Miss Szies 9 to 17.

Clever, casual and classic is the unbeatab'e
jumper-and-blouse team. It is always just right
worn as match-mates or mix-mates. Printed "Pﬂf'
tern 4782 comes in Junior Miss Sizes 9 to 17-

Printed Patterns 4549, 4603, 4782 are Fifty
Cents EACH; 4507, 4522, 4747, 4731, 4705 ar*
Forty Cents EACH (stamps cannot be accepted,

4747

iu 4 o - i~
:nmgfrinl%i:;‘cihn;'“f?(ltl(\ ]};””“‘d Pattern 4603 use postal note for safety). Send your Orde\]l -
K o L. Mves § Yo 34 ‘ ; » ke
A favorite with Teens is Printed Pattern 4597 Tornie Cn R "

Teronto, Ont.
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fond Memories

of oil on a troubled
A dr::d the memories of yes-
terdﬂ;’ fade from the mind. It's
easy as that. 1 found I was
8 O nisled by some curious
geflection of thought, and 1
couldn’t figure out ?llul went
on, This has been geing on for
months. Of course, some all-wise
student of the inner recesses of
preoccupation_could easily have
4old me, but it was much more
fun to find out for mys‘elt.

e without warning, un-
regtec;!?md remote. 1 would be
sitting here at the typewriter,
perhaps, trying to share .my
natural passion for joy with
the multitus and all at once
[ would jump up with, 1 sup-
glazed eye and faraway

se, 3 raw
P and 1 would be thinking
about a c¢ozen cup custards, nut-
mes and gold and their ebullient
em;usia‘ﬂ‘- bouncing off the
ceiling.

or, | would be in the rocker
by the pack window, examining
the erudition of the local edi-
1or, who has never been beyond
Portland but has some marvei-
ous schemes for the perplexing
intricacies of the Far East, and
all at once I would have a lovely
vision of four blueberry pies.

This was disturbing, and 1
began to worry about it I get
a fair feed here, as those things
go, and am Hot underprivileged
in the calorie department. Fur-
thermore, the ordinary disci-
plines of a stable intellect dis-
approve of such big jumps. 1t
I were going to set up some
kind of a hanker, in which 1
would be ruminating on the in-
ternal problems of the plumb-
ing trade, and decided to shift
all this to an unwarranted con-
templation af a custard, I would
have just one custard. There was
a pluraity to this thing which
baffled me beyond the matter
itself. Why custards, indeed —
but why a dozen custards?

“There’s an old pair of shoes
in the shop closet that look good
enough to wear some more,”
she had said, and I went and
got them and for the time be-
ing I was completely absorbed
in this discovery. They were,
or it was, a pair of heavy Scotch-
grain Oxfords I Md been fond
of, the kind of shoe you find
occasionally which never feels
new when it is new, and when
they disappeared I was put out.
I never could imagine what be-
came of them.

So now I had them, and I
pulled them on, and 1 was giad
fo see them, as with an old
friend from away back, and I
had one of theth up on a chair
out in the summer kitchen ap-
plying a dose of ox-blood pol-
ish. This is typical of the one-
track situation I Mave been in

plied itself. Suddemly I had a

vision of four loaves
crusted home-bakeq bre::i mlﬁl:.
likely oatmea] bread (ro' o
appearance. " e

This sort of thing ;

a way. I gather plfmlys ;? o
plg in this world have thin i
think on which are not so fs -
ly as loaves of h e

ome-baked
baked bread, but rh

at once? 1 stood ther Jour all

stood there with the
dauber poised, angd wondered
why my absurdity couldn’t be
content with one slice of oat-
mgal bread, perhaps anointed
llir;;l;lsome sweet butter, and then
sugar; sprinkled with brown

It was the molass i
that finally gave mente}?e c;?o.lu&s
I conjured e

jured up a splendid vision
of about two acres of thin molas-
ses cookies while | was pound-
ing down a couple of persistent

tacl_(s in the kitchen rocker ;m
I figured out the whole t‘hing

Just before 1 had this won:
derful vision, she had inserted
tl_me last of the dishes into our
dishwashing machine, and had
closefi the front door before
ppshmg the button. And the
hinge on the dishwasher had
made a gently protesting noise
sort-of an ernk sound. “You pu;
a d'rop of oil on that hinge an&
yo.ud be surprised how quiet
th}ngs will be around here” ]
saﬁ. and then I knew.

My mother’s ancicnt Wood
Bishop kitchen range ha:l0 agrj
oven door which all my boy-
hood made exactly the same
sound whether she opened or
closed it!

The realization of what a trick
hgd been played on me occu-
pied me all morning. I fondly
saw, all over again, the tin pan
of custards, an even dozen in
heavy crockery mugs, coming
fprth as I had seen them so many
times before. The cookies ware
exactly as they had been. The
bread, I could now see, was
authentic — for of the four
loaves one was a small one.
Mother’s bread mixer made
enough for three big loaves and
one small one, so we always
had a small loaf. It was even
so. The pies and the cakes, the
pot of beans, the cornbread and
the blueberry muffins. Every
time the dishwashing machine
had ernked, my bringing-up
flashed back. “On second
thought, I'll oil it for you!”

“Getting kind of domestic
about this, aren’t you?” she said.
“I can oil a hinge. I just didn't
hear it squeaking, I guess.”

I oiled it, anyway. Sort of felt
the ernk was too much of a
good thing. No one person de-
serves such pleasant thoughts
as I was having. It was too rich
a diet. Besides, it was becoming
critical, for after one hot-day
lunch of crackers and milk, she
washed the dishes and I had a
roast goos¢ on my mind all af-
ternoon. You can’t go on living
that well. By John Gould in
The Christian Science Monitor.

Venus Says No!

Venus is signalling. What does she say?

She says, and rather rudely, “Keep away!”
“Can’t you,” she cries, “Leave anything alone,
And have you got ne trouble of your own?
My flying saucers have described with mirth
The kind of thing that happens on your Earth.
Why spread your mess and muddle to the stars?
I don’t want motor-bombs or atom-cars.

I don’t want rocketfuls of crazy kids,

All talking poppycock in planet-lids.

Our life is healthy here: and I am told

You'll bring consumption, and the common cold.
Our life is quiet: but my saucer-boys

Report that everywhere you cause a noise.
And then — it's rather delicate — but — well,
They say your planet has a nasty smell —

The smell of blood, the smell of sweat and toil,
The smell of smoke, and alcohol, and oil.

So kindly cancel anything you've planned:

No earthian will be allowed to land.

I'd have an Englishman oz two to stay:

Buj then, the Russians would be here next day.’
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Danny Slivka showed up with the
- ossom and the widest smile at a sunflower contest.
anny’s flower measured 17% inches acrss.

A tractor and a furnace may
not seem to have much in com-
mon, but did you know that a
tractor radiator normally re-
moves as much heat from the
engine as is produced by the
average household furnace?

* * &

J. L. Thompson of the Fed-
eral Experimental Farm at Swift
Current, Sask., emphasizes that
the cooling system in a tractor
or engine requires good main-
tenance to keep it performing
at a high level. Dirt, he says, is
the worst enemy of the cooling
system — both inside and, out.

* * *

Scale and rust slowly close
the tubes and plug water pas-
sages in the cylinder head and
block. This coating, besides
slowing circulation, reduces
heat transfer and, in time, ‘espe-
cially under heavy loads on hot
days, the tractor overheats.

Where water is used as a cool-
ant, anti-rust additives are re-
commended to retard rust and
scale formation. When a radia-
tor becomes plugged, it should
be cleaned by a shop specializ-
ing in radiator repair.

Leaves, insects, straw and
soil on the outside of the core
may cause overheating. Air pas-
sages in the radiator core should
be cleaned periodically with an
air hose. Fan belts should be
adjusted frequently during the
operating season. Thermostats
and hoses should be checked
when heating occurs, and re-
placed if faulty.

* * -

Anti-freeze is needed for late
fall and early spring tractor
use. Besides preventing a crack-
ed block and radiator, anti-
freeze contains additives which
keep the inside core in good
condition. e

“proper care and perlo}ixc
checks of the tractor cooling
system will prevent delay in
the field during the busy sea-
son and avoid serious damage
to a high priced machine,” com-
ments Mr. Thompson.

* * -

Barley kernels and the far-
mer have something in common
when malting barley s not
threshed properly — they both
get skinned

« * *

Malting barley buyers will not
pay a premium on barley when
skinned and br%ken f'kem;el:

nstitut¢g more than Iive pe
(ctgnt of {the sample. When this
occurs malting barley reverts
to feed grades.

- - *

Agricultural engineers have
studied the threshing problem
and come up with a few sug-
gestions that will reduce dam-.
age to a minimum. These are:
1. Set cylinder speed just fast

enough to thresh barley from

ds.
2 R(:]:fjust concave clearance to
properly matech cylinder

speed. 2
3. Keep cylinder and concaves
"in good ropair and alignment.

N

THEFARM ERONT

4. Use plenty of wind for se-
paration of barley from
chaff and straw — keep sieve
openings free from maztted
beards that tend to clog the

screens.

8 K.e-ep tailings return to a
minimum.

8. Operate blower elevator at
proper speed.

7. Minor adjustments may be
necessary durinz lue day te
compensate for changes In
temperature and moisturs
content of the straw and
grain.

* £l -

To implement these sugges-
tions, the operator of the thresh-
er will have to exercise consi-
derable judgment and may of-
ten have to do some experi-
menting.

L ] = -

Benefits from inclusion of an
antibiotic or an arsonic acid
derivitive in chick rations may
hinge on the degree of expo-
sure to disease infection, it was
indicated in nutrition studies
at Brandon, Man.

Chicks were reared to six
weeks of age in cleaned and
disinfected battery brooders.
Supplementation of their ration
with an arsonic acid derivative
(45 grams per ton of 3-nitro-4-
hydroxyphenylarsonic acid) or
aureomycin (15 grams per ton)
had no influence on body weight
gains or feed efficiency.

“ * *

Both compounds, however, im-
proved the weight gains and
feed efficiency of chicks reared
on old litter in floor pens, where
the degree of disease infection
presumably would be higher
than in the battery brooders.

- * *

Arsonic acid and aureomycin
were equally efiective and no
further improvement in growth
was noted when the two com-
pounds were fed in combination.
It would appear that the growth
stimulating. mechanism might
well be the same for the arsonic
acid compounds and the anti-
biotics.

Further tests are in progress
to determine whether the re-
sponse to arsonic acid may be
influenced by ration composition.

Nobody ever got the better of
Judge Roy Bean, although one
convicted criminal lit out from
his Jersey Lily courtroom {n
Langtry, Texas, thinking that he
had done so. Tom Wendler,
caught red-handed with a print-
ing press and a stack of coun-
terfeit bills, was jailed but man-
aged to wangle his freedom by
slipping five hundred dollars to
th~ right party. Not until the
guilty man was well out of the
state did the anguished jurist
examine the bribe and realize
that he, himself, was a victim
of the counterfeiter. A helpless
victim? Not for long That week,
by Judge Bean's judicial order,
the only legal tender acceptable
in Langtry was counterfeit

money.
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by Richard Hollander
Written for NEA Service

Washington — (NEA) — Late

~ summer in France is lovely in-

deed. And on this day of Paris’

liberation 15 years ago it seemed
even levelier than usual.

There was a hush on the coun-
tryside as the jeeps sped over the
cobblestones to awaken Paris
from a past that was dead, to
begin a future from scratch.

This countryside hadn’t been
churned by artillery. Except for
the pitted paving and the wreck-
ed belfries where German snipers
had lingered you might have
thought there hadn’t been a war
at all.

The poplars in parallel rows
curved toward Paris. The nearer
you came, the more excited the
people.

In Rambouillet, southwest of
the city, the excitement mount-
ed. Tanks rumbled. Gen. de
Gaulle waited in the chateau to
make his triumphant
grumbling, people said, because
Gen LeClerc would get there
ahead of him,

At the outer gates of Paris the
peon!s put on what was left of
hoiiday attire.

The champagne and the cog-
nac and the kisses, all the tangi-
ble gratitude intended for mil-
lions of fighting men, was pour-
ed out for the handful of Brit-
ish and Americans fortunate
anough to be in on this greatest
day in the lorg history of Paris.

Suddenly, the speeding jeeps
veered into the Boulevard Rae-
pail. All was ominously quiet.

Behind those blank facades
there were still snipers and the
whing of the bullets echoed
around yoéur ears.

The jeeps went faster and then
they were swinging in front of
the Chamber of Deputies and

heading across the Seine Bridge

that leads into the Place de la
Concorde.

The bridge is called the Pont
de la Concorde, and it was there
that an American captain from
Cambridge, Mass., hauled his
Jeep to a stop and began bang-
ing away happily with his car-
bine at the Hotel Crillon across
the Place where a few Germans
were holding out.

It wasn’t until later that the
captain remembered that it was
at another Concord Bridge that
an ancestor had helped fire the
shot heard ’round the world.
Even after 15 years, it's still
probably a good dining-out anec-
dote.

That night the boulevards,
packed from wall t» wall with
all of the people of Paris, ex-
ploded with singing of The Star
Spangled Banner and God Save
the King and the Marseillaise
and Madelon and Tipperary.

Near the Madeleine, a GI
stopped in a doorway to light a
elgarette. In the flare of the
match he saw a middle-aged
couple approach. The man tip-
{;;d his hat and said, uncertain-
“Ycu are an American?”

The GI nodded.
“Then,” said the Frenchman,

. “will you please kiss my wife?”

The mood lasted through the
next day.

There was a parade and de
Gaulle went to Notre Dame to
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entry,”

In fact, after 15 years, that’s
what the whole long civic up-
heaval seems like to those whe
were there.

On Saturday night, the dream
came to an end. German bomb-
ers ranged low over the city and
dusted it for hours. Paris had
been an open city, had no anti-
aircraft defenses. We nadnt
brought any.

To the people, the little hand-
ful of token liberators suddenly
seemed just as insufficient as
they really were. By Sunday
morning, the chastened Parisians
eyed the liberators with hostility.
Why were they so few? Was this
the end or only the beginning of
more trouble?

In their minds, the people of
Paris had somehow linked their
own liberation with the end of
the war. It hadn't occurred te
them in their first flights of un-
bounded joy that there might be
another long winter of war, far
to the north and east. Not to
mention the island hopping and

_jungle rot and Kamekazis half

way across the world.

Sometime during that Satur-
day night the world had b2gunm
to move again.

From there on, it mcved too
fast for most people. After ail,
who in this generation was borm
to digest the implications and
the actuality of nuclear weapons,
of two world wars that didn’f
seem to solve anything at all?

Bing And Boys
Don‘t Get Along

Bing Crosby’s four sons, whe
shower their famous father with
verbal ‘darts in their night-club
act, aren’t necessarily joking; at
least Gary, 26, isn’t. “We just
don't get along any more,” he
said. The father-son split open-
ed when Bing’s boys worked
long hours for short wages at
the family’s ranch in Nevada.
Gary said the boys had “alwayg
wanted to go into show busi-
ness,” despite “all that propa-
gwnda Dad spread about us
wanting to be ranchers.” The
split widenad last March when
Bing, while admitting he “fail-
ed” his sons, rebuked Gary for
refusing to “face up to responsi-
bilities.” When Bing asked his
sons {0 appear on hic television
show this fall, Gary said ne
thanks, and the boys, instead,
signed up with Crosby’s old
friendly rival, Bob Hope. When
the Crosby brothers hit Las
Vegas, Bing passed up the
opening, went fishing off Alas-
ka. Has Bing ever seen the acl?
No, said Gary, and Pop wasn’t
going to get any invitation from

him. Nevertheless, Bing said hea
would probably go see his sons’

act soon.

Upsidedown to Prevent Peeking
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