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Tragedy In An

lllincis Canyon
The Illinois River and it

tributaries have swirled away at
the sandstone until canyvons 150
feet deep gash the thick forests,

their cliffs rising sheer and cav
ernous. The park lodge that com
mands 1475 acres of Illinois’

finest unspoiled scenery — only

92 miles southwest of Chicage

— precisely suits the serenity of
the wilderness. Sprawled atop a
bluff overlooking the river, it
is built of roughhswen logs and
shingles, and its rules are as rus-
tic as its yawning stone hearths
— no liguor served: meals eaten

piozupzi) or not at all; lights out
in the public rooms at 11 p.m.
S.tarved Rock State Park is the
kind of quiet resort that many
people as children savor, visit
on honeymoons, and return to
on anniversaries; and from the
time its rugged site was discov-
ered by Joliet and Marquette in
1673, it had known only one in-
stance of violence. That was, in
seggnd, when warring Ottawa
;pdlgns gave it its name by be-
sieging a band of Illinois atop
a cropping of sandstone wuntil
they starved to death.

...Among those for whom the
park long had been a favorite
m_treat were two matrons from
Riverside, a pleasant, well-to-do
:ul?urb of 10,000 just west of
Chicago. Nearly every vear they
drove down for a few days of
rest from their busy activities
as social and civic leaders. Fre-

quently their husbands accom-
panied them but this

ycar the
men were too busy, and they
took ann_g a woman friend who
share their interests.

.The three were Mrs. Mildred
lqndquist, 50, wife of Robert
Lmdguist, vice president of the
Harris Trust and Savings Bank
of Chicago; Mrs. Frances Mur-
phy, 47, wife of Robert W. Mur-
phy, vice president and general
éounsel of the Borg-Warner
R oo Gollivg,

» WAL CL Leorge Uelling, gen-
eral supervisor of internal audits
éor Ahe Illinois Bell Telephone
0. Among the 2 ine
11 pnay g 1, they had nine

One pleasant day last month
the three friends drove to thé
Par]g, arriving at the lodge just
In time for lunch. After eating,
they changed to warm hikiné

clot}}es, donned boots against a

few inches of slow-thawing snow

and set out on the marked traii
foward St. Louis Canyon, a blind
chasm about a mile and a halt
away, where a frozen waterfall
glittered multicolored in the
tb;lnght sunlight. It was the last
€ anyone repor i
them alive. i B

That night the women’s hus-
bands tried vainly to reach them
by.phone. The next morning,
trying again, they learned that
none of their beds had been slept
ln: All that day, they tried inter-
mittently without success. Early
tpe next day they called the po-
Kice.

Search parties were organized.
Shortly after noon, a group of
boys from a nearby correctional
camp plowed through a foot of
fresh snow in a lonely canyon
and. made a grim discovery: The
bodies of the three women.

They lay on their backs in a
cavern near the waterfall. The
wrists of the two were bound
with light cord. The heads of all

lieved to be the fatal bludgeon,
but there were also some traces
of blood on a club-like icicle. A
partially exposed film in Mrs.
S Oetting’s camera showed only
Mrs. Lindquist and Mrs. Murphy,
smiling gaily during a waystop
along the trail, not far from the
\ waterfall.,
& Exactly what happened after
that was still uncertain as this is
written, as police questioned a
whole parade of possible sus-
pects. All that was certain was
the tragic horror of the situa-
tion. One Illinois police official
said: “This is one of the most
bideous crimes on record.”

Getting Water in
The African Bush

In the ccol of the evening they
and Xhooxham, “Lips of Finest
Fat,” led us some miles away to
the deepest part of the old water-
course between dunes yellow in
the sun. There we found several
shallow excavations dug for
water in ampler seasons, but the
supply which never failed them
was hidden, deep ‘beneath the
sand.

Near the deepest excavation
Bauxhau knelt down and dug in-
to the sand to arm’s length. To-
ward the end some moist sand
but no water appeared. Then he
took a tube almost five feet long
made out of the stem of a bush
with a soft core, wound about
four inches ‘¢f dry grass lightly
arcund one end presumably to
act as a kind of filter against the
fine drift cand incerted it into
the hole and packed the sand
back into it, stamping it down
with his feet. He then took some

empty ostrich-egg shells from
Xhooxham and wedged them up-
right into the sand beside the
tube, produced a little stick, one
end of which he inserted into the
opening in the shel! and the
other into the corner of his
mouth. Tnen he put his lips to
the tube.

Fer about two minutes he suck-
ed mightily without any result.
His broad shoulders heaved with
the immense effort and sweat
bg:gan to run like water down
his back. But at last the miracle
happened and so suddenly that
Jeremia.h gasped and I had an
impulse loudly to cheer. A bub-
ble of pure bright water came
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keep the animal. He could.

A

MADE FOR EACH OTHER — Tommy Smrekar, 10, gets an of-
fectionate kiss from his new pal. He found the dog wandering
the highway near his home. His parents wrote the owner,
whose name was on the dog’s collar, asking if Tommy could

dane Andrews.

Finish off the winter with a ,
dish of braised cabbage — this
recipe serves 6.

BRAISED CABBAGE

3 tablespoons butter
3 cups shredded fresh cabbage
1 cup shredded raw carrots

mixture. Place filled

. R L]

out of the corner of Bauxhau’s
mouth, clung to the little stick
gmd ran straight down its side
into the shell without spilling
one precious drop! ‘

So it continued, faster and
faster until shell after shell was

filled, Bauxhau’s whole being
and strength joined in the single
function of drawing water out
Qf the sand and pumping it up
into the light of day. ...
We named that place, where
we saw one of the oldest legends
at)_out the Bushman become a
miraculous twentieth - century
fact, “the Sip-wells.” Were it not
for the water we extracted we
could not have stayed there in
the central desert but would |
pave had continually to go labor- ]
iously back and forth between |
it _and our own remote water-
points. And of course without the
sip-wells Nxou and his people |
could not have survived there at |
all between the rains. — From
“The Lost World of the Kala- !
hari,” by Laurens van der Post.

three had been beaten almost
beyond recognition. The clothing
was disarranged and scattered
end there was evidence of rape. ;

At. _once, a horrified state
mobilized all its detection forces
but the clues were scant. A,
blood-smeared length of tree

A former salesman hag joined
tl_1e police force. Returning from
h}s first beat, the sergeant asked
hu‘z) hov{ he liked his new job.

Oh, 1t’§ great,” the ex-sales-
man replied. “The hours are

limb found at the scene was be-

good, the pay is all right, and
the customer is always wrong.”

LOSING FACE — lmd-bnmmod

Great Falls snowman from the .:Tyw hat doesn't protect this

face suggests an end to the frigid weather,

spring sun. His sagging

%2 cup stock (beef or chicken)
1% teaspoon salt
Y teaspoon pepper

Melt butter in skillet with a
tight-fitting cover. Add cabbage,
carrots, stock, salt and pepper.
Cover closely and simmer over
low heat for 15 minutes or until
vegetables are tender. Top with
grated cheese when serving, if
desired.

a serving for fice or six.
GLAZED TURNIPS

(about 3 cups)

3 tablespoons butter

6 tablespoons maple syrup
Salt and pepper.

B * *

Bread crumbs, chopped ham
or other cooked meats, or mush-
rooms may be added to the
s.tuffmg of this squash, if you
like. !
STUFFED SUMMER SQUASH
4 summer squash !
12 teaspoon Worcestershire

salt and pepper.
* *

sy canned beets? Try honey sauce
14 teaspoon minced garlic or with them:
onion BEETS IN HONEY SAUCE

14 teaspoon salt
1 tablespoon butter
34 cup grated cheese
15 teaspoon curry powder or dry
mustard
Few grains cayenne
Wash squash and cut off stems.
Steam or boil until tender. Drain
and cool. Scoop out centres of
sguash, leaving a rind about ¥%-
inch thick. Chop removed pulp
an.d add other ingredients to it.
Mix well. Refill shells- with the

2 can)
1 tablespoon cornstarch
Y2 teaspoon salt

2 tablespoons vinegar
Y2 cup honey

1 tablespoon butter 4

& TABLE TALKS

squash
shells in a pan in very little
water. Bake at 400° F. about 10
minutes, or. until done. Serves 4,

Perhaps you will enjoy pre-
paring turnips in a new way —
gl_azed in a maple-sugar-butter
mixture. Here is the way to fix

3 medium white turnips, diced

3 Place turnips in enough boil-
ing salted water to cover. Cook
15~29 minutes, or until tender.
Drain. Heat butter and maple
syrup in a skillet until butter is
melted. Add turnips and sauté
until turnips are glazed, turning
occasionally. Season to taste with

Want a new way to serve

2 cups diced or sliced beets (No.
1 tablespoon beet juice or water

2 Mig(_cornstarch and salt and
blend in the beet juice or water.
Add vinegar, honey, and butter.
Coqk slowly, stirring constantly
until thickened. Add sauce ta

beets; let stand at least 10 min-
utes to blend flavors. Reheat.
Serves 4.
s - *
Use either fresh or frozen
green beans and either fresh or
canned mushrooms for this dish.
GREEN BEANS AND
MUSHROOMS
1 package frozem green beans
(10 oz.)
15 cup water
1 chicken bouillon cube
¥ pound fresh mushicoms, siie-
ed (or 3-4 vz. can sliced)
2 tablespoons butter
Salt and pepper
Cook green beans in water
seasoned with bouillon cube
8-12 minutes (or use liquid from
mushrooms for cooking beans).
Drain. If you use fresh mush-
rooms, sauté in butter: stir into
beans and season with salt and
pepper.
> B
Like any other dish, you can
find as many methods as you
find cooks. This is our family’s
way of baking _beans. It produces

moist, brown beans, delicately
flavored, writes Gertrude P.
Lancaster in the Christian

Science Monitor.

Wash about two pounds of
pea beans and discard imperfect
ones. Cover with water, about 8
cups, and bring to boil. Boil
two or three minutes, then re-
move from: heat, and let soak
an hour or more. In the same
water, cook again for a few
minutes until, when you take
a few beans on a spoon and blow
en them, the skins burst. Drain,
ieseiving ihe cooking ligquid.

Cut half a pound of salt pork
into two hunks, and score with
gashes every half inch without
cutting through the rind. Put
beans into a bean pot, putting
cne piece of pork midway and
the other piece on top.

Mix the following in a dish:
2 teaspoons salt, 1 cup molasses,
1 teaspoon dry mustard, 2 table-
spoons white sugar, 1 cup of the
reserved water. Pour over the
beans and add enough more of
water to cover the beans. Cover

the bean pot and bake at 325°F.
about 5-6 hours, turning heat

———————

cooking. Y, g -9 -~
water abouxdo;?:l :Y! ;
mtu}fh S0 i
through the -
There will be"e""u
serve 10-12, nough
Mother useq ¢,
overnight, but |
the above Methog
this process ang =
same results. :
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Hungry Day,
A shot rang out iy , 4
street recently, 3 poje
gered . . . and some
ories were broughy begg
Benry Austin, 3 SiXty-cit
oid Y\‘u‘k:hireman no:.f
the Irish capita) .
He was watching th,
sequences shot op .
Dublin for the film o
of Sidney Street” Ard&
!\e witnessed the rea thi
in 1911, the famoyg b
in London’s East Enf‘{n
able to vouch for the ‘
the scene. ;
When the dramati da
raid took place on N, Iy
ney Street, Henry Aus.l
only nineteen, was living
106. His family, ineyiq
young sister who wag il
confined to their house 4
the seige. And their lardey
completely empty.
“There was a steady
from the gunmen and'ﬁ
on the other side,” he san
we eventually got holg o'i;
c‘rf bread from a hoyge f. .
doors away, by neighbog
sing it over fences frn
back door to the next
_“It was pretty black b
time we got it,” he recall
we were very hungry”

When watering  house
add enough water to yg
soil to the bottom of the
and do not water again
soil shows signs of needn
¥ the plant is zrowing my
and is in a warm, suns; ;
watering may be required &

-

down somewhat toward end of

ISSUE 15 — 1%

o

FACING UP TO THINGS — Dwarfed by his creation, sculptill

s : Italy, works on ‘@ giant head of i
nhaissance genius Leonardo da Vinci. The clagy head when f
ished will be cast in bronze for Rome

Assen Peikov, in Pistoiq,

B casy. If this poly-

he cellar in winter to
with mealtime goodies.

Fes who wouldn’t be bo-

by bushels. Burlap bags,

get out the wagon, and
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"
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w, untutored state 4
tough nut to erack
dern gropings for

d and dressing them

as prettiness, all to

olore is the necessily
, of going to all this
poly-pack doesn’t
¢ for the potatoes; it
uiles the housewife,
thoroughly lost con-
the realities of food
hinks a poly-bag is a
he thinks a vegetable
hour. All she’s doing
bwasting her husband’s
d substance for a
at has neither vita-
alories, and will have
wn away.

her honestly that she
the same old potatoes.
y're sized and artfully
But they are still
and the bag they come
much to go by.

time potato bin, down
a thing of the past. So
ple business of descend-

ers still live that way,
illagers don’t. The gen-
of householders and

ving ten pounds of po-
gone. The kind of liv-
g, and housekeeping
to cook off tep pounds
es at a crack is also

't too long ago every
and town, had a po-
We had standing orders
ut a score of villagers
ected us to grow their
for them. At harvest-
d run our own potatoes
ar, including seed for
, and then we’d bag up

and handsome trans-
People ‘knew what a
oked like.

d a truck, and deliver
otatoes house-to-house.

‘s new airport.

Gals And Gulls---

What would the ladies sus-
taining the exofic headgear
have in common with «
farmer plowing his field?
They are both important
chapters in Nature’s annual
publication entitled Spring.
The geometric and over-
turned wastebasket-type hats
from Italy would stand out
in any Easter parade. While
in Surrey, England, sea gulls
feast on thousands of worms
dispossessed a5 o tractor
churns the owakening earth.

Il enable America’s as-
prbits the earth ot thou-

own at the small globe
as though he were see-

DER — This globe rep-
to “see” where he is

f miles an hour. He'll

n in
the bin. We always retrieved our
bags. Thus the whole winter’s
supply of potatoes would be
laid in at one time, and the

tly

cur people
Mountain becayse it was mealy.
We don’t go for a “wet” potato.
But we had other kinds, and
the buyer would usually ask
what kind you were growing
that year. Today it’s hard to find
a Green Mountain, because the
professors have invented newer
potatoes that yield better, resist
blights, handle better, and re-
turn a little more profit. It is a
kind of progress without im-
provement, because the Green
Mountain is still the best pota-
to to find on your plate.

So nobody much planned to
trot to the store after 10 pounds
of potatoes at a time. The potato-
bin way not only guaranteed
against running out of potatoes
but it saved money. It was con-
sidered respectable, then, to save
money.

Central heating, along with
home improvements, and the de-
velopment of the packaged gro-
cery helped each other along.
You can't keep vegetables in 2
cellar ihat has a furnace. Here
at the farm, aiong with our mo-
darn hance cellar with its cement
and heater, we also have a se-
parate vegetable and fruit cel-
lar with a dirt floor and low
temperature, where a potato or
apple can wait out the winter
without a shrivel. But villagers
didn’t care about potato storage,
for by now they could run to
the market and get 10 pounds
any time.

In the deep winter, with snow
banked about the foundations,
the cellar accumuiated a fia-
vour and smell that was close
and musty, but it was a good
smell. Since snow had to be
kept over the windows against
frost, the cellar was dark, atd
a lantern was usually kept at
the top of the stairs. You'd light
it and, carrying also a big pan,
you'd descend to pick up the
day’s ingredients.

There was no heat in the cel-
lar other than a natural under-
ground warmth, so everything
was earthy. Once in a great
while rime-frost would begin to
work in at the underpinning,
and sometimes there would be a
rusty old cast-iron stove piped

which could be lighted to bring
up the temperature.

So you'd make your tour and
fill your pan. A dozen potatoes,
a turnip, apples for two pies, a
jar of jelly, and perhaps some
“presarved” pears. You could get
beets and carrots down there,
too, and mincemeat, and all sorts
of things.

You'd blow out the lantern
on the top step, and leave the
cellarway perplexed as tne
burnt-out aroma of kerosene
tried to mingle with the ever-
present richness of the c}ry sa}t
cod suspended from his n‘.axl.
This attempted amalgamation
never quite came off, so you
could open a cellar-way door any
time and always smell both
smells — each distinct. But this
was just at the landing. Down
cellar there was a definite potato
smell dominating — where fqrty
or fifty bushels wereP procl;nqn-
ing prosperity. P. P. P. — Prior
togpgly-g:cks. — By John Gould
in the Christian Science Monitor.

&

DUTY-BOUND — Postmistress Sylvia Swanson stands beside
what may be one of the largest balls of string in the world. She

started the ball growing in 1927

Twelve Mile, Ind., post office urged employees to save string.

when a federal directive to her

into the base of the chimney

Arithmetic teacher: “You have
ten fingers. If there were three
missing, what would you have?”

real thing through a
in his vehicle.

Elsie: “No music lessons.”
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At least three major pests of
apples, peaches and plums can
no longer be centrolled in some
Ontario orchards with post-war
insecticides that originally were
very effective.

This phenomenon, says the
Canada Department of Agricul-
ture, is similar to the develop-
ment of resistance by some dis-
ease organisms to antibiotics such
as penicillin and streptomycin,
and by the house fly to DDT.

* B *

The European red mite is now
highly resistant to parathion in
most peach and plum orchards in
Ontario, and the codling moth,
which caused wormy apples, has
recently developed a strain that
cannot be controlled with DDT
in three or four orchards in the
Niagara Peninsula. The rgd.-
banded leaf roller, another major
pest of apples, is showing signs
of resistance to the related in-.
secticide DDD.

) * L *

Research at the department’s
entomology labcratorine at Vine-
land Station and Simcos, On-
tario, has shown that the resist-
ant strains of these pests can be
controlled by other pesticides,
states G. G. Dustan.

For example, Sevin and Guth-
jon each reduced codling moth
injury to less than two per cent
in an orchard where DDT allow-
ed 86 per cent wormy fruit. Ex-
periments also showed that
strains of the European red mite
resistant to parathion can stiil
be controlled by Tedion, Guthion
and some other miticides, al-
though these may also lose their
efiectiveness in time.

* * *

A snail farm?

Federal authorities have- said
“no” to a request to establish
a snail farm near Kitimat in
British Columbia — not from a
lack of appreciation of fine
foods, but because snails are re-
garded as a potential menace to

agriculture.
* *

On a number of occasiens
snails of different species have
been imported into Canada by
restaurateurs for satisfying epi-
curean appetites, but this mark-
ed the first time that some one
had wanted to go into the pro-
duction business on a large scale.

The applicant planned to im-
port the snails from West Ger-
many. * " *

Plant Protection Divisi?n. Can-
ada Department of Agriculture,
used the Destructive Insect and
Pest Act regulation to reject ghe
scheme after seeking: the adv'xce
of Arthur H. Clarke, Jr., Assist-
ant Curator of Invertebrates,
National Museum of Canada.

* % *

Mr. Clarke sdid that thg group
of snails that are commonly rais-
ed for food in western Europe
have become an agricultural _pes_t
in areas in California and Michi-
gan. They seriously damage to-
matoes, lettuce, cabbage and
strawberries. :

“And”, he notes, “radishes are
eaten so avidly that it is now
impossible to grow them at all
in these areas”.

* L] *

Canada Department of Agri-
culture scientists have develop-
ed a low-cost, concentrate orgh-
ard sprayer which is now being
built by several Canadian and
British manufacturers.

’[Ilél;l FARM FRONT

- John
UVIW

It will be sold for at least
$1,000 less than the single-side
concentrate sprayer currently in
general use.

* * L

The power to drive the pump
and blower is supplied from
the tractor power take-oif, in-
stead of from an auxiliary en-
gine. The blower and pump are
mounted on the three-point hitch
of the tractor and the spray tank
is mounted on a trailor.

The total weight of the sprayer
is only 800 pounds.

- B -

A centrifugal fan of the squir-
rel-cage type provides the air
stream that carries the spray
particles through the trees. The
air stream has an average vel-
ocity of 120 miles per hour and
a volume of 7,100 cubic feet per
minute. The diaphragm pump 1s
operated at a power take-oft
speed of 540 strokes per minute,
and at a pressure of 100 pounds
per square inch. Pump and
blower requirs about 16 herse-
power. 3

In extensive trials during 1959,
the experimental sprayer gave
as good performance as the best
concentrate sprayer on the mar-
ket, it is claimed.

Rus:
RS

The polar bear should be com-
plimented. Although he often
takes a cold bath in the wint_er.
he never bores anybody bragging

8y Rev. R. B. Warren, B.A., B.D.

The Strength of Humility
Matthew 5: 3-5; Luke 14: 7-14

The gidales sxamplie of Bumin-

ty is Jesus Christ. He, as God,
“was made in the likeness of
men: and being found in fash-
ion as a man, he humbled him-
self, and became obedient unto
death, even the death of the
cross.” Paul, the greatest of the
apostles, regarded himself as less
than the least of all saints. The
day he met Jesus on the road
to Damascus, he, the chief of
sinners, obtained mercy A vision
of Jesus humbles us.

Jesus did more for the human
family than any one. 1 would
place Paul seccnd. He took the
Gospel to meuy areas of the
world. Thirteen of his letters
are included in the Holy Scrip-
tures to bless the world. There is
a relation between humility and
service. We only find our true
height of service as we humble
ourselves.

The propriety of humility is
well illustrated in the story of
our lesson. How much better to
take the lower seat and be called
higher than to take the higher
and be sent lower. In the first
case the person is exalted and
in the second he is humiliated.

Many feel that one must as-
sert himself and exalt himself
to make a good impression. They
say that that is the way to suc-
cess in the world. True, it may
seem to give an advantage. But
it is. short-lived. “Pride goeth
before destruction, and an haugh-
ty spirit before a fall.” In Pro-
verbs 27:2 we read, “Let another
man praise thee, and not thine
own mouth: a stranger, and not
thine own lips.”

We must humble ourselves in
order to enter the kingdom of
God and we must grow in the
grace of humility if we are to
be any use in the kingdom. A
man’s true greatness is indicated
by the depth of his humility.
Let us be more like Jesus.

Hints About That
Lawn Of Yours

For most of us a good lawn is
an important part of the home
grounds. While trees and shrubs
come first, the house is most at-
tractively set off by a carpet of
grass.

Grass piants germinate and
grow best in cool weather. The
time to feed the lawn, therefore,
is in early spring and late sum-
mer or early autumn. In north-
ern parts the first gardening
task of the season is giving one’s
lawn a generous “breakfast in
bed.”

If you have moved into a new
home, your lawn may have been
planted by the ' development
company or be waiting for spring.
In this case a permanent lawn
is best planted toward autumn,

reseeding.

First job, of course, is to clear
up the debris of winter. Sticks,
branches, leaves, and trash
should be picked up and the
lawn gone over with a grass
rake. If there is any bad heaving
the section could be lightly roll-
ed or tamped.

Whatever crabgrass and weed-
killer program you setile upon
(and there are many under their
various trade names), follow the
directions on the containers. As
some can be used even before or
at the same time as the first
spring feeding, and some are
combined in a weed-and-feed
operation, it is wise to look into
this right away, writes Millicent
Taylor in the Christian Science
Monitor.

You may feel that your lawn
is too small to justify the ex-
pense of a spreader. Once you
have used one, however, you wil
be glad you invested in it.

A little later, when the grass
has begun to grow and the crab-
grass and other weed killers
have done their work, you prob-
ably will have some hare spots.
These may be small enough to
scratch up with a rake, fertilize,
and reseed.

Spring rain to take
care of moisture for established
lawns. However, if these are
scarce, the lawn should be given
regular watering, for this is the
time when grass plants grow
strong. Deep watering is neces-
sary to send the grass roots dow a
where they can maintain them-
selves during the hot weather of
midsummer.

As soon as the grass has grown
a bit, give it an early spring
mowing with the mower set
about two inches high. If mow-
ing is done freguently enough
21l summer the clippings need
not be raked up. They will then
return fertility to the soil and
also protect the crowns of the
grass plants.

Where the growth gets ahead
of the mowing, or there are high
places, a light raking with a
grass rake is better, with the
grass clippings added to the com-

post pile.
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Upsidedown to Prevent Peeking
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and attention given this spring

about it.

and summer to building up the

SUNNY SIDE OF THE HOUSE — That is no greenhouse,
family lives in. The glass covers a sol
house. It enabled Thomason to heat his h
gallons of fuel oil burned in a st
kids cavort in an outdcor pool filled
up the party with a little unsolicited snow.

above, which the Harry
ar heating plant on the
ome this winter with energy from the sun and 15
andard furnace. To demonstrate, Mrs. Thomason and the
with water also warmed

v'T. Thomason
side of the three-bedroom

in the solar unit. Daddy livens
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