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Like most available spreads in
Western Canada, this vast prop-
erty attracted much attention
from American interests.

Laugh A Lot
To Keep Fit

Laughed a lot lately? If so,
you're probably feeling pretty fit
and in good humour.

Who says so? A team of laugh-
ter research scientists in the
United States. Laughter is one of
the best possible exercises, espe-
cially for people wit sit-down
jobs, they tell us.

When we laugh we exercise
scores of different muscles which
in turn “have a massaging effect
upon the body,” they have found.
Sad-looking people who rarely
laugh can never be trely happy,
they say. At the same time they
recognize that some folk find it
almost impossible to laugh heart-
ily. They're like the German
general, Helmuth von Moltke,
who when he died nearly seven-
ty years ago was said to have
laughed only twice after he was
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Under the 41-year reign of King
Jeroboam II Israel experienced
its greatest era of prosperity
since the reign of King Solomon.
But there was a serious spiritual
decline. More and more the peo-
ple turned from the worship of
God io idols. Then they forgot
God’s commandments and be-
came cruel, adulterous and given
to lying and stealing.

Since the beginning of World
War II most people in this coun-
try have had more things and
handled more money than ever
before. A higher percentage of
people have joined the church,
too. In view of these facts we
might dispute the suggestion
that luxury and departing from
God go hand in hand. However,
an examination of statistics on
such things as drunkenness,

ihe materialism of
simple fact is that
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ham Mills, near Newbury, Berk-

shire.

Mr. Coxeter “had the wool
spun, the yarn spooled, warped,
loomed, and wove, the cloth bur-
red, miiied, rowed, dyed, dried,
sheared, and pressed by four

o’clock.”

The cloth, says the account,

then was ghven to Issac White, a

tailor, of Newbury, wiose 5oil,

James White, cut the coat out

and had it made up within two
hours and 20 minutes.

Mr. Coxeter then presented
the purple hunting coat to Sir
John Throckmorton, “who ap-
peared with it on before an as-
sembly of 5,000 spectators who
h:_d come from far and near to
witness this singular and unpre-
c(;(%ented performance complet-
ed.”

The successful attempt to sur-
pass the “Throckmorton record
of manufacturing celerity” at
Pitlochry followed a similar pat-
tern. Mr. Macnaughton wore his
new jacket at the 125th anniver-
sary dinner of his company that
evening.

One of the referees was Nich-
olas Throckmorton, heir to Sir
Robert Throckmorton, descend-
ant of Sir John. The originai
coat, faded but still serviceable
and still the property of the fam-
ily. was on display, writes Hen-
ry S. Hayward in the Christian
Science Monitor.

That coat is described as a
m>n’s hunting coat of deep pur-
ple, double-breasted and high-
fronted, with turned-up’ cuffs
and long tails. Sir John had of-
fered a prize of 1,000 guineas if
he could dine by 8 p.m. in a coat
that had been on a sheep’s back
at 5 am.

He wore it at the Pelican Inn,
Speenhamland. The Southdowns
sheep from which it came were
roasted whole and distributed to
the spectators.

The difference between 1811
and 1960 was that the earlie
processing was done entirely by
hand. However, even the ne\;v
record seems somewhat in doubt
For, as the Guardian of Man-
(_'hester slyly pointed out, in 1931
in Yorkshire, a ihree-piece suit
was completed from shearing to
wearing in 2 hours, 9 minutes,
and 46% seconds.

What on earth will members
of today’s younger generation
tell their children they had to
do without?

helps

the wilderness have been found
tamed within the memory of
those living and where the pio-
neer tradition is strong, it isn't
strange that a “Wildlife Dinner”
will draw 200 guests.

During the past five years the
high school biology and conser-
vation classes at Forest Lake,
Minn., have brought together ed-
ib_le foods from nature in the
wild, and for the past two years
ha.ve invited their parents and
friends to dine with them on
these wild foods.

Some of the foods, such as
basswood blossoms, had to be
secured in their prime. These
blossoms were picked during
early July and carefully dried.
Crayfiish were boiled, shuckled,
and frozen; carp was smoked
with applewood until it tasted
like smoked ham. Black walnuts
and butternuts went into nut
bread and fudge, and bear and
moose meat went into roasts. All
together, 59 different dishes were
prepared, writes Gertrude P.
Lancaster in the Christian Sci-
ence Monitor.

The menu was too long to re-
peat in its entirety here, but just
a sample is a strong reminder
that “civilization” is not the
source of all the good things in
human experience. Nature, all
on her own, can provide the fol-
lowing: Wild strawberry salad.
tossed dandelion greens, inky
cap and shaggymane mushroom
gravy, cold stuffed heart of ven-
ison, roast western antelope,
roast porcupine, roast mallard
duck, fried northern pike, brais-
ed snapping turtle, wild blue-
berry pie, ground cherry jam,
sassafras tea.

There are probably hundreds
of ways to cook chicken and each
family seems to have its own
favorite.

There are some general rules
that apply to cooking chicken
no matter what recipe is used
and the first is to use low-to-’
moderate  temperature. This
[ retain  juices, reduce
shrinkage, and also cooks the

fowl throughout uniformly. An-

other rule is to cook it well
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RED RE&CKETS YO FLY OVER PACIFIC ~ Scviet rocket i

announced that Russia planned o M bt e o
eis in the Central Pacific (Maltese cross locates area where rock-
ets will be fired) next month. The announcement came as Pre-
mier Khrushchev prepared to depart for a nine-day visit te
be the seeond Soviet series this year in
en orea the U.S. once considered its “private preserve” for
scientific experiments,
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done to get the best results in
appearance, flavor, and texture.

There are five basic ways of
cooking chicken. Broiling, fry-
ing, and roasting are dry-heat
methods, usually chosen for
young, tender chickens. Braising
and stewing are moist-heat
methods used for cooking less-
tender chickens.

Many of the recipes in this
column today call for braising
the chicken. This means coating
the chicken and then browning
it in hot fat, slowly, to develop
flavour and colour, then slow
cooking in moist heat until it is
done and tender.

HERB CHICKEN WITH PEAS
14 cup butter

1 3-pound frying chicken,

cut into serving pieces

4 teaspoons salt

teaspoon leaf tarragon
teaspoon ground thyme
tablespoon chopped chives
tablespoons cheopped parsley
tablespoon lemon juice

5 cup sliced ripe olives

4-ounce can button mush-
rooms, undrained

4 cup water

% cups light cream

tablespoons flour
16-ounce package frgzen
green peas

1 15%-ounce can small onions,

drained

Melt butter in a 10-inch skii-

let. Brown chicken pieces on all
sides. Combine 1 teaspoon salt
with the tarragon, thyme, chives,
and parsley; sprinkle over
chicken. Add lemon juice, olives,
mushrooms, and water, COVEI:
and simmer until tender—about
30 minutes. (Add more water
during cooking, if necessary.)
Combine cream, flour, and %
tegspoon salt. Pour over chicken
mixture and cook slowly until
cream gravy thickens. Add peas
a‘nd onions, cover, cook just un-
til peas are tender and onions
warm.

CHICKEN TETRAZZINI
3-4-pound roaster, cut up
stalks celery
medium-sliced onion
teaspoon salt
cup chicken fat
tablespoons flour
teaspoon sait
Speck cayenne
Chicken broth
pdund sliced mushrooms
egg yolk, slightly beaten
tablespoons light cream
cup fine noodles
tablespoons grated
Parmesan cheese

1 teaspoon butter

In advance — place chicken
«,elery, onion and the 1 teaspom;
salt in kettle; add boiling wa-
ter to half cover. Simmer, cov
ered, -1-1% hours or until I‘Ol““
teqder. Cool chicken and broNt‘};
quickly (lift chicken out of bl‘Oti]
aqd_cml on rack; put pan cox;»
taining broth in another pan
and run cold water around it to
cool. ‘

Refrigerate both chicke 1
broth. Remove skin andmbo‘;]::
frqm chicken; cut meat intb
strips. About 30 minutes before
serving, skim % cup chicken fat
from broth. In double boiler
mglt_Z tablespoons chicken fat:
stir in flour, % teaspoon salt,
cayenne,_l cup chicken broth:
cook, stirring until thickened.
Saute mushrooms in 2 table-
spoons cpicken fat. Into sauce
slowly stir egg yolk and cream:
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combined. Add chicken -
rooms. Heat, meanwhil’e,m:::k
noodles im remaining chicken

broth (add water, if necessary)
10 minutes, or until tender;
drain. Arrange noodles in shal-
low baking dish; pour on chick-
en; sprinkle with Parmesan; dot
with butter. Brown under broi-
ler. Serves 4-5.
CHICKEN CACCIATORE
2%-3-pound broiler-fryers,
cui up
tablespoon fat o1 sa2l-d oil
cup minced onion
cup minced green pepper
minced cloves garlic
No. 2% can tomatoes (34
cups)
8-cunce can tomato sauce
2 cup water
teaspoons salt
5 teaspoon each, pepper and
allspice
2 bay leaves
', teaspoon leaf thyme
Dash cayenne
In hot fat in large skillet,
cook chicken until evenly
browned. Add onions, green pep-
per and garlic; brown lightly.
Add rest of ingredients; simmer
uncovered, for 30-40 minutes or
until chicken is tender. Serves

CHICKEN A L'ALMONDE
2 packages (12 ounces) frozen
asparagus
2 cups cubed cooked chicken
4 tablespoons butter or
chicken fat
cup finely chopped
blanched almonds
tablespoons flour
2 teaspoon monosodium
glutamate
teaspoon salt
Dash white pepper
cup chicken stock
1 cup milk
Paprika
Cook asparagus according to
papkage directions; drain. Cut in
l-inch pieces and arrange in
shallow baking dish. Layer
chicken on top of asparagus
Heat butter or chicken r'atc i').
iaucg—:pan; add almonds; simmc‘r
2 minutes. Add flour, monoso-
d‘lgm glutamate and pepper.
Stir until well blended. Remove
from heat. Add chicken stock
and milk slowly, stirring to
keep smooth. Cook over moder-
a_t‘e hgat, stirring constantly un-
til mixture thickens and comes
to boil. Boil gently for % minuté
Pour sauce over chicken and
asparagus. Sprinkle with papri-
ga. nge at 375 degrees F. about
25 minutes
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foolishly simple, it is because
those were the good old days—
too good to last.

“Fair sister,” the chapter on
Care of a Husband says, “love
your husband’s person carefully
end I pray you keep him in
slean linen, for that is your busi-
ness and because the trouble and
care of outside affairs lleth with
men.

“So must husbands take heed,
and go and come, and journey
hither and thither, in rain and
wind, in snow and hall, now
flxenched. now dry, now sweat-
ing, now shivering, ill-fed, ill-
lodged, ill-warmed and ill-
bedded.

“But naught harmeth him,
because he is upheld by the
hope (that) his wife will take
care of him on his return — of
the ease, joys, and the pleasures
which she will do him. To be

the love and good favour of 3
husband. Be gentle
and amiable and debonair,

“Have a care in winter to g
a good fire and smokeless §
summer, take heed that therely
no fleas in your chamber m¢
in vour bed.

“And thus shall you pressm
and keep your husband frm
all discomforts and give him sl
the comforts whereof you e
bethink you. And you shall lok
tc him for outside things Ford
he be good, he will take e

more pains and labour fhemn

than you wish. :
“And by doing what 1 b

said, you will cause him &

to miss you and have his et

with you and your loving s

vices.

“And he will shun al 0&

houses, all other women a

other services and households™
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pital, which is the
those colourfuk Chelsea
hcioners — veterans of Bri-
s bygone wars.
his year the total attendance
the four days was around
This really requires
packing considering
rea 6f the site is only
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ay pigeon tail feathers but
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e pigeon eye and one chick-

the biggest tent in the world
covering an area of 3% acres al
under one big top.

Specially magnificent was the
display of orchids given top pro-
minence in henour of the Inter-
national Orchid Conference, held
in London immediately after the
Chelsea show.

More than 600 stems of orchids
were flown from Malaya.
French, West German, and Ken-
ya orchid societies also sent
some of their finest products.
The great massed orchid stands
included dendrobiums, odonti-
odas, odontoglossums, and pha-
laenopses, writes Peter Lyne in
the Christian Science Monitor.

Next in magnificence were the
roses — the traditional flower of
England. Each year lately has
seen startling new variations on
this traditional flower. The cen-
terpiece novelty this year was
Harry Wheatcroft's “Super
Star.”

Mr. Wheatcroft is one of the
world’s greatest rose growers.
The exceptional quality of the
bushes he sells to the ordinary
run of his customers shows him
to be also an honest and genu-
ine trader. In addition to all this,
he happens to be a master show-
man.

He has whiskers as luxuriant
as his roses. He looks like a
stage version of an Edwardian
bicyclist. He dresses in immacu-
lately cut tweeds. In short, he
is a splendid advertisement for
the English rose.

His “Super Star” was produc-
ed this year with all the éclat
of a theatrical first night. On
a pedestal in the middle of his
stand it flashed out the signal,
“Here I Am!” in dazzling ver-

milion.

Its catalogue.description reads
“pure self-vermilion, unfading,
with matchless texture, full
fragrant and very long lasting.”

Almost as absorbing as the ex-
hibits and exhibitors at the

Chelsea show are the people who
have paid to go in. There look-
ing at the sweet peas is a well-
known English duke with his
gardener.

Jostling him are pony-tailed
girls and delightfully old-fash-
joned country cousins up In
London just for Chelsea. Th'ere
are greenthumbed housewives
and city businessmen with fin-

eye. Scrambled egg, maybe.

gers rough from gardening.
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Western Canada’s larger live-
stock ranches are attracting in-
creasing attention from Ameri-
can investors, and official expec-
tations are that many millions
of dollars worth of these prop-
erties will be purchased by
United States buyers this year.

Some major deals already
have been closed and others are
in various stages of negotiation.

While western Canaca’s broad
agricultural empire always has
been a strong attraction to Ame-
ricans, the interest of American
capital in larger ranching opera-
tions there has shown a marked
upswing recently with the level-
ing out in values of the Cana-
dian and United States dollars.

- - *

The former premium of 4, 5,
and 6 per cent of the Canadian
dollar over the United States
dollar had a tendency to dis-
courage purchases of vast ranch-
ing spreads in this country. Now
that the two dollars are close in
value to each other, transactions
are encouraged.

Also strongly promoting Ame-
rican interest in ranching opera-
tions there is the fact that tens
of thousands of western Cana-
da's original ranchers and farm-
ers went there in the early years
of this century from various
parts of the United States They
maintained their ties with their
former places of residence, in-
vited old friends and relatives
to visit them — and thus uncon-
sciously set the stage for future
land purchases as large proper-
ties in the United States be-
came scarce and costly.

Many of western Cana({a‘s
original settlers never did give
an‘ their American citizenship
In fact, it is estimated officially
that more than 87,000 of the
1,300,000 residents of Alberta
alone today are full-fledged
United States citizens.

® > *

Western Canada’s phenomenal
petroleum and natural gas de-
velopment boom since 1947 a_lso
js a major factor in attracting
American  interest to cattle,
sheep and thoroughbred horse
ranches here. y

This boom has been fmanped
largely with American capital
It has been directed and ex-
panded by thousands of execu-
tives and skilled wor}(ers who
went there from the oil and gas
fields of the United States, oft_en
from states having extensive
ranching operati(ms,

“ L *

petroleum industry
have been fascinated l?;y
the ranching possit?i]ities in
western Canada, particularly 1n
the Province of Alberta, which
is recognized as “the cra(_ile of
Canada’s cattle ra An'd
with prices in western Canada’s
raRCHINg operations substgnt.x-
ally lower than for those In thex
home states, many oil vyorke_rs
started investing 1D spreads in
this country.

*

These
workers

*

All these pertinent factors

ave roduced a Sl
?:;v :ffect pin t}xe d_emam:) f:);
ranching operations in Alberta,
British Columbia, Saskatchewanf,
and Manitoba, in that order 0
preference, from prospective

buglf:;\s(.lreds of real estate deal-
ers across western Canadg ha:e
been commissiongd to lmerti e;;
promising ranching proge s
for would-be American u}t'teci
This has had the recent €

of owners boosting their asking

prices even when they decide to
sell.

Despite the unprecedented de-
mand for their spreads, few
ranchers are in a selling mood
Most of the ycunger and middle-
aged ranchers regard meat pro-
duction as the brightest star in
the world’s agricultural picture
and are determined to continue
producing cattle, lambs, and
hogs. Older ranchers prefer to
keep their spreads in their fami-
lies by passing them down to
their childrca and grandchildren.

K - -

Nevertheless, some ranches do
come onto the market in cases
where their owners decide to
retire and have no children to
take over and in cases where the
properties must be sold to settle
large and complicated estates.
There is always a rush of buyers
for these ranches, and none of
them remains on the market for
long if the price is reasonable.
Many of them are acquired by
American interests, writes George
A. Yackulie in the Christian
cience Monitor.

- - -

Inlicativa of the stampede for
available spreads was the ex-
perience of one elderly couple in
Alberta’s foothills country who
decided to retire this year and
let the word out that their 12,-
000-acre ranch might be avail-
able as a gaing coneern.

The word spread like a prairie
fire throughout Canada and the
United States, and prospective
pbuyers began overwhelming the
couple with rising offers The
ranch, located in some of the
world’s  best cattle-ranching
country, attracted offers ranging
from $500.000 at first to almost
$1.000,000.

When such amounts are in-
volved, the purchasing party
usually is a syndicate, partner-
ship, or corporation, and cash
deals are possible.

That was true recently for the
transaction in which the Casorso
Ranch, built up in the Okanagan
Valley of interior British Cofum-
pia by the late Joe Casorso, was
sold to a group of United States

businessmen for more than $400.-
000 . . .

This ranch consists of 19,000
acres of deeded plus
leases and forest grazing permits
on which 700 head of cattle and
2,000 sheep are maintained. It
was bought by Jack Stewart and

Associates of New Mexico. The
spread is continuing as a cattle-
sheep ranch, with Mr. Stewart as
resident manager for. his group
- o

Tandas
1a04GS,

One of the largest Canadian
ranch, properties involved in sell-
ing negotiations for years in the
100-year-old Chilco Ranch near
williams Lake, 200 miles north

of Vancouver, B.C. This proper-
of avound -1.000.000
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Upsidedown to Prevent Peeking

twenty-one.

Let’s face it — the older we
grow the less we laugh. You've
probably noticed that children
and teenagers laugh much more
than older people.

There are people who never
laugh. A small outcast tribe in
Cey!>n known as the Veddas, for
instance. When asked why, they
usually retort: “What on earth
is there to laugh at?”

The answer, of course, is:
“Plenty.”

A Paris psychologist, who be-
lieves that the relaxed feeling
that laughter brings help to
prolong life, gives lessons in
laughter. Sounds sillK, doesn’t it?
But don’t laugh at the idea until
you learn how he makes his pu-
pils laugh.

He plays a laughing record on
an old-fashioned phonograph,
forerunner of to-day’s gramo-
phone. They are soon splitting
their sides!

Litterbug Puzzle

Litterbugs are the target of a
New York police drive. In a
single day, 1,000 of these Tub-
bish-spouting humans  were
ticketed. The litterbug is a per-
son we simply do not under-
stand. If in the process of lit-
tering sidewalks and roads and
fields and parks with his rubbish
he injured only other people, we
couid understand it . . . this
would be comprehensible human
misbehavior. But such is not the
case. The litterbug hurts himself.
He has to live in the litter he
creates. He fouls his ewn nest.
The necessary and unhappy con-
clusion is that millions of Ame-
ricans don’t care — or don’t even
know — if they are living in
littered ugliness. Hence littering
has been made a crime. That is
the only way to get at litterbugs.
We don’t understand them. —
Democrat Chronicle, Rochester,
N.Y.

Bificiency experts —
At least those I've known—
Can cope with my troubles
But not with their own.

adultery, fornication and thefts
prove that the nation is deteri-
orating morally. It is easy t»
join the church today. If one
church will not receive you an-
other will. In the scramble for
more members churches seem
willing to lower the require-
ments. Scme people use church
membership for prestige and &
camouflage for shady living
The message ¢ Hosea in the
memory selection is applicaole
to us today. It is time to seek
+he Lord. Prosperity can be dan-
gerous. Agur’s proverb (Pro-
verbs 30: 89) is a wise one,
«Give me neither poverty nor
riches; feed me with food con-
venient for me: lest 1 be full
and deny Thee, and say, Who is
the Lord? or lest I be poor, and
steal, and take the name of my
God in vain.” Here is a wise
saying of our own day: “When
a man begins to get wealth,
either God gets a steward or the
devil gets a soul” ‘
When we hear of the desper-
ate poverty of millions in Asia
and Africa how can we be happy
in selfishly bestowing on our-
selves so much that we do not
need. One of these days we shall
give an account of our steward-
ship. We should think more of
others and less of ourselves.

The Unblessed

A four-car highway accident
that killed nine people in New
Iberia, La., in a season of many
shocking accidents in the region,
moved the Roman Catholic Bish-
op of Lafayette to extraordinary
action last month. The Most Rev.
Maurice Schexnayder issued a
harsh disciplinary order which
could bar Christian burial to
Roman Catholic drivers who die
in accidents in which they are
declared criminally negligent.
While the order has nothing to
do with the deceased’s salvation,
Bishop Schexnayer explained,
“to deny Christian burial is
about the most serious and dis-

flict on the family of a Catho-
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like ours.”

gracing punishment you can in-

lic — especially in a rural area

’

B

COMES TUMBLING DOWN - This is the crack of doom for the
toppling steeple of the 74-year-old St. Paul Lutheran Church in
Wausau, Wis. The 110-foot spire and the res: of the church
were razed to make way for.a new one.




