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Beautiful Bridge
Promotes Suicide

It’s the longest single span in
the world, and the most beauti-
ful. Rust-red, it soars across the
Golden Gate from the green
slopes of the Presidido of San
Francisco to Marin's dun-brown
hills, 8,940 feet in all. Tourists
come from all over the world to
Jook upon it, especially at sun-
set when it glows—but some
eome secking death.

The first was Harold Wobber.

On Aug. 8, 1937, just 73 days
after it opened, Wobber went
for a stroll across the Golden

Gate Bridge with a friend. Sud-
denly, he took off his coat and

vaulted the rail, shouting: “This
here 1 get off.” He died an
after hitting the water,

low
nth, two schoolboys
across the bridge saw a
wOo limb the and jump.
Mrs. Iva L. Mazurek, a 39-year
eld isewife, the wife of a
printer, didn't know it, but she

was establishing a milestone of
sorts. She was the 200th person
to plunge from the bridge, mak-
ing it possibly the most lethal
span in the world as well as the

longest and most beautiful.

The 200 have included dis-
traught men and women from
all walks of life—businessmen,
laborers, Skid Row bums, house-
wives: the voung and the old.
(Their average age: 47). Only

one of them survived the plunge,
pretty Cornelia Van Ierland. On
a September afternoon in 1941,
the 22-year-old San Francisco
girl jumped from the bridge “on
a sudden impulse.” Falling feet
first, her body upturned by the
gusts that swirl around the
Golden Gate, she sliced cleanly
into the water, suffering only
bone fractures in her arms and

back.
What is this fatal attraction
the Golden Gate Bridge has?

Why did Wobber jump from it?
Or Miss Van lerland? Or Mrs.
Mazurek, who didn't leave a note
explaining and whose husband
said “she had been very cheer-
ful”? San Franciscans, who-take
a grisly pride in the span’s re-
cord of death, have a dozen dif-
ferent theories. Dr. S. 1. Haya-
kawa, the noted authority on
general semantics and professor
of language arts at San Fran-
cisco State College, thinks it’s
the very beauty of the Golden
Gate Bridge that draws those
bent on self-destruction, if only
unconsciously. “The fact that

suicide is many timeg more fre-
quent off the Golden Gaté Bridge
(than any other) . . . is a com-

ment on both the esthetics and
psychology of suicide.” — From
NEWSWEEK.

Coral Gardens
Under The Sea

The following day we decide
io explore the deeper water be-
yond the reef and requisition a
glass-boitom boat for the pur-
pose.

Although it is July, and mid-
winter, the cloudless sky provides
a comfortable warmth as we
lazily paddle our boat over the
mirrorlike surface beyond  the
reef where the water is twenty
or thirty feet deep. Here the
coral, never exposed to the re-
farding influence of the air,
mever battered by waves churn-
ed up by an angry wind, is free
#0 grow in almost limitless pro-
fusion and it reaches a size never
attained in the shallow water of
the lagoon.

As we gaze into the cool green
Y¥ight of the liquid depths we are
iransported into a new world
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and we fairly gasp with wonder
at the magnificence of the scene l
below us. Here are coral gar-
dens that might have been plant-
ed and tended by fairies, so
strangely different are they from
the gardens of our previous ex-
perience. Delicate, finely branch-
ed coral trees and shrubs, corals
like giant mushrooms, corals re-
sembling enormous fans, corals
zrranged in tiers like a Buddhist
temple, coral grottoes, coral
caves, corals infinite in their
variety, pass by as we slowly

and quietly move over the sur-
iace.

Their colours are restful ra-
ther than brilliant. A hedge of
light blue staghorn coral
trasts with one of pink; branches
of lav er are thrown into re-
lief by borders of rose red. Here

and there the coral shrubs are
pale green stems are

mauve, like buds
into bloom; bright
anches tipped with pa:e
ale fawn tipped with
11C . The s !

are limitless . . .

ariegated;
Lipped
Jbout to

vellow

plue;

12pe and Ccoic
Whenever we look, fishes, un-
aware of, or at least undisturbed
by, our presence, swim lazily
about the maze of coral growth.
apparently proud of the beauty
| that surrounds them. Or is it
pride in their own beauty? They
at least have every reason to be

proud, for nature has adorned

them with Javish prodigality.
Their colours are indescrib-
able — they live; and their

shapes and patterns beggar des-
cription. Small demoiselles, three
or tour inches long adorned with
2 blue of wonderful purity,
some with golden tails, vie with
others of a uniform green shade
rare in the world above

Here we see coral cod, brilliant
scarlet inlaid with fine blue
spots; red emperor of a pearly
lustre with red bands in the
shape of a broad arrow; sweet-
lip emperor iridescent silvery
blue with blood-red markings on
the fins and body; parrot fishes
adorned with the coat of Joseph,
and many others equally beauti-
ful.

We return from our tour of
the submerged coral -gardens
filled with intense satisfaction,
feeling that we have come to
earth from another world, a
strange world entirely different
from that to which we belong,
and we wonder whether it can
all be true. — From “Wonders of
the Great Barrier Reef’ by T.
C. Roughley.

If You've Got A Cold
— Just Be Patient

Despite the varied claims made
for antihistamines, painkillers,
antibiotics, decongestants, vita-
min pills, cough medicines, and
folk cures, the current issue of
Today’s Health republished last
week this medical truism: “There
is no known drug which will
cure a cold.”

What can you do for a cold
then?

“Stay home, take a hot bath,
go to bed, avoid drafts, keep well
covered,” advised the popular
journal. “Treat your cold as an
infectfous disease: Cover all
coughs and sneezes. You can’t
drown, dry_up, or starve a cold,
so eat an adequate diet. When
you have to, blow your nose
gently through both sides. Use a
steam kettle or vaporizer to re-
lieve nasal congestion. If your
cold persists for more than &
a week, or if you have more
than three or four colds a year,
see your doctor.”

We now have a generation of
youngsters that are sure the
“Five-and-Ten” is = place where
they handle five- and ten-dollar
items.

FLEE CUBA—Among the Cuban refugees arriving in Miaini, Fla.,

¥

Jan. 4 were this woman and her daughter (left), and a man
(right) who didn’t want to leave behind Cuba’s most well known
beverage—rum. An airliner flown to Cuba to bring out Ameri-
€on empioyes of e U.5 embassy in favana rerurned with
only one embassy clerk, a Cuban, aboard. Authorities said
the 76 American employes apparently decided to leave aboard
‘@ freight ferry ccheduled to leave Havana lote Jon. 4 on @
15-hour voyage to West Palm Beach.
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The Congo, one-third as large
os the United States, has been
sliced up by differing factions.
New state of Lualaba has been
formed by followers of depos-
ed Premier
It followed the breakaway ex-
ample of Katanga State under
Moishe Tshombe, Albert Kasai's
Kasai mining state and Atoine
Gizenga's pro-lulumba regime
in Kivu and Oriental province.
® An emaciated Baluba tribes-
woman and her son sprawl on
a road cbove,
ga, too exhausted to continue.
Hundreds of natives are starv-
ing because of intertribal war-
fare.
them in.

Patrice Lumumba.

near Bokwan-

A refugee center took

Brownies — those delectable
chocolate ~ concoctions midway
between cooky and cake — are
almost universally enjoyed in
Canada and the United States.
Yet, more often than not, one
finds them poorly made. Of
course there’s always the possi-
bility of difference of opinion in
what makes a good brownie

I'm of the school which con-
iends a dry brownie something
to give the birds for their morn-
ing feast of crumbs. Some years
ago I found a pratically fool-
proof recipe which makes moist,
tender brownies; and, because
the stirring together takes only
cne dish and requires no ci€aii-
ing it is simplicity itself.

Bl * .

The recipe calls for half a cup
of butter, which in this country
is % of a pound, or one “stick.”
This is to be melted with 2
“squares,” or ounces, of unsweet-
ened baking chocolate. I put the
stick of butter in an aluminum
saucepan, perch the squares of
chocolate, cut in half, on top of
the butter, and place the pan
over very low heat.

By the time most of the but-
ter has melted, the chocolate is
soft and melts too. Doing it this
way keeps the chocolate from
sticking to the pan, and elimin-
ates the necessity of using a
double boiler. Be sure to stir it
now and then as it melts.

- T Bl

Remove the pan from heat,
add a cup of granulated sugar,
#nd let the mixture cool 2 or 3
minutes. Then put in % tea-
spoon of salt, 1 teaspoon vanilla
flavouring and 2 eggs, one at a
time and unbeaten. Stir the mix-
ture until the first egg is well
blended, then add the other egg

* and stir again thoroughly.

The only other ingredients are
% cup cake flour, % teaspoon
baking powder, and % cup chop-
ped nuts. It's a good idea to pre-
pare the nuts (I always use
walnuts) before you start the
rest of the recipe, for these
brownies go together very quick-
ly. And I usually sift and mea-
sure the flour beforehand, too,
writes Gertrude P. Lancaster in
the Christian Science Monitor.

* * *

This recipe can be made with
ordinary pastry flour, but if you
do, use a skimpy % cup, for pas-
try flour is heavier and will
make brownies more solid unless
less flour is used. Perhaps I
should add, for the benefit of our
British friends, that the “cup”
used here is an 8-ounce fluid
measure. * “

The flour, baking powder, and
walnuts should be added in that
order to the chocolate mixture.
] usually add flour in two por-
tions, stirring after the first, and
{ toss the baking powder in with
the second portion. It's a good
idea to add the nuts before the
second portion of flour is all
stirred up. This lets the rut
meats become coated with flour
and prevents their sinking to the
bottom of the batter.

L] . .

The batter should be poured

into a greased, fioured pan, pre-
ferably 8 inches square. A 9-
inch pan can be used, but the
brownies will be thinner, of
course, and should be cooked less
long.

For an 8-inch pan, I cook them
20-25 minutes at 350 degrees F.
Mine is a quick oven, and 20
minutes often does the trick, but
a little experience will tell you
how long you want to cook them.
I'd rather undercook than over-
cook, for they tend to continue
cooking after they are removed
from the oven, and overcookin
produces the dryness which
like to avoid.

- - -

ORANGE - CRANBERRY

MOLD
tablespoons plain gelatin
cup cold water
cup hot water
cups orange juice
cup sugar
cup cranberries, chopped
Grated rind of 1 lemon and
1 orange

1 orange, peeled and cut into

chunks

% cup chopped walnuts or

pecans )

Soak gelatin in cold water §
minutes; add hot water and dis-
solve gelatin. Stir in orange
juice and sugar. Pour enough of
this mixture into mold to form
14-inch layer (for a party touch,
decorate this layer with a few
halved cranberries). Allow to
set, Stir cranberries, fruit peels,
orange chunks, and nuts into re-
maining gelatin mixture. Gently
spoon over clear layer of mold.
Chill until firm. Serves 6-8.

- - -

If you like a ginger flavour,
try this fruit salad made with
ginger ale, pineapple, banana,
and orange.

GINGER ALE SALAD

2 tablespoons unflavoured

gelatin

V5 cup cold water

V4 cup sugar

34 teaspoon salt

14 cup lemon juice

15 cup orange juice

2 cups ginger ale

2 cups diced fruit—pineapple,

banana, orange

% cup chopped celery

15 cup chopped nuts

Soak gelatin in cold waler,
dissolve over hot water. Add su-
gar, salt, and fruit juices: dis-
solve sugar and salt thoroughly.
Cool and add ginger ale. When
mixture begins to thicken, add
fruit, celery, and nuts. Pour into
lightly greased molds and chili
Serve with’ mayonnaise. Serve:
8. » .

PEAR SALAD

8 canned Bartlett pear halves

2 pounds cottage cheese

2 tgblcspoons chopped candied

ginger

Mandarin orange segments
Blueberries

Toasted sesame seeds
Salad greens

Combine cottage cheese
ginger; mound on lettuce-lined
salad plates. Arrange 2 pear
halves on opposite sides of cot-
tage cheese with stem end (o-
ward the center. Garnish with

- )
[T N

and

;
|
i
l

éTABLE TALKS |

dane Andrews.

|
|
|
{
|

orange segments and blueberries.
Serve with creamy honey dress-

ing.

CREAMY HONEY DRESSING
Combine Y% cup cream with

1, cup honey. Mix well. Serves 4.

This Booboo Was
Small But Costly

‘While lap‘méiﬁ‘me “Porgy and

_™Bess” sequence in New York for

iCBS’s “The Gershwin Years,”
‘a technician accidentally erased
a ‘five-minute section of tape.
“For ‘days, producer Leland Hay-
ward waited vainly for good
weather to repeat the outdoor
scene. Finally he gave up and
ordered the cast to Key West,
Fla. Then he ran into another
srag: Carmen de Lavallade, who
plays Bess, was appearing in an
off-Broadway show, “Ballet Bal-
iads.” How to free her? CBS
solved the problem by buying
out the entire house one night
—$907.80 for 227 seats. ~

Estimated cost of the booboo:
$8,000.

A Candy Rezipe
Worth Trying

This adaptation of a Southern
recipe more than a century old
has been my candy specialty for
many years. It is simpie and
easy, almost foolpreof, and bet-
ter than the average commercial
variety. It keeps well, too, if
hidden successfully! The criginal
1ecipe calls for pecans, but lack-
ing these I use English wzlnuts,
and even prefer them.

Melt 3 stick butter or mar-
garine in a small iron skillet or
thick pan that will retain heat
Into the hot butter empty 'z to 1
cupful of broken nut meats: stir
and turn, over a low fire until
nruts are heated threugh but not
browned. Keep-these in a warm

place while preparing in a
saucepan a syrup of one cup
brown sugar, one cup white
sugar, and % cup evaporated
milk.

When syrup reaches 250° F,
or a good, stiff, soft-ball stage,
add nuts and butter and cook
about three minutes longer, stir-
ring constantly. Remove from
iire and beat about a minute, as
vou would fudge, to cool par-
tially. Then quickly drop the
candy by teaspoonfuls on a cold,
smooth surface — preferably a
sheet of thin aluminum forl—and
far enouzh apart to allow the
blobs to spread out in a thin
cooky-shape in cooling

You may find the first ones do
rot harden readily, or the last
ones thicken and roughen by the
time you get them all out. ¥
not consisteatly hard and
smooth, or even if the nuts were
allowed to scorch a bit, the
candy still tastes good! M D.A, in
the Christian Science Monitor.

His Grandchildren
‘Beat Him To It

Of the dozens of gifts pre-
sented to West German Chancel-
lor Konrad Adenauer on his
85th birthday, the one that
seemed to appeal to him most—
a treat delivered by Food Minis-
ter Werner Schwarz — disap-
peared while Adenauer was
| greeting callers. “Where are the
| doughnuts?” he asked suddenly.
Taking in 21 sweet-toothed cul-
prits with a sweep of her hand,
Adenauer’s daughter Libet re-
plied: “Sorry, but they've al-
ready been eaten by your grand-
children.” Easily the most in-
triguing of Adenauer’s presents
came from his bitterest foe; it
was a lacquered box on which—
symbolically or not — two iovers

were displayed in embrace.
Donor: Soviet Premier Nikita
Khrushchev.

©. How can I preserve the
flavor of roast meat when I wish
to serve it cold?

A. Wrap the meat in a damp
cheesecloth while it is still hot.

:Ai?URR!:lNG .ITS piAD — The stern section of the ill-fated tanker
i e Ridge lies tied up at a Newport News, Va., dock. its fla
ies at half mast for the seven erewmen who were swept tg

their deaths by the mountainous seas which broke the sh

ip in

two off Cape Hatteras, N.C. The 29 remaining members of the

crew were saved.

TANKER RREAKS UpP IN ATLANTIC - Newsmap

the American tanker

¥ Pine Ridge i
@ howling gole off Co Ha'?er::ozpéd in two Dec, 21 during

Spots area where

facility as seldom accrues to
humans and set the whole duck-
pond in a tizzy of excitement.

~  “The flock quack back with cre-
dulity, and confide in me with
their most secret thoughts. Fur-
thermore, I can make not only
the quieter quack of the green-
head drake, which is cozier and
limited i range, but the high,
raucous quack of the female as
well — which will slap against
a distant barn and set the wild:
echoes crying all up and down
the Ridge. I am not only just a
duck, I am two ducks.

So they rally to my remarks
and feel I am one of them. The
other day when I rounded them
up and inserted them in the
weather-tight coop where they
customarily pass the discontent-
ful winter, they spoke sharply to |
me about freedom and liberty |
and due process and impugned |
my intelligence. I told them the
weatherman was even now in- |
sisting that an old bruiser of a
blizzard was due, and in spite
of their strong arguments I |
would have to be adamant. |

I told them all this in patient |
quacks, but they knew more than
1 did. I closed the door and ad-
Justed the button and as I walk-
ed away I could hear them dis-
eussing me liberally, and mak-
ing coarse comments I would not
now care to repeat. They seemed
to think that for a duck, I was a
aut.

But the weatherman proved to
be correct, and shortly the storm
settled in and it was indeed a
rouser. By morning we had a
foot of lovely snow, and I sup-
posed the ducks would be grate-
ful for my foresight. With the
morning wind still whipping the
township I filled a bucket with

. warm water and waded through
the drifts to bring them a drink.
I quacked pleasantly as I ap-
proached the coop, expecting an
answering greeting, and perhaps
gome of the chummy sass I elicit
by some of the things I say.

They did not answer, however,
and I opened the door to find
t¢he encompassed ducks unen-
eompassed. The wind had snaked
a pane of glass from one of the
windows, and during the night
iy Hock haa flown forth. This
must have been something to
see. Ducks can’t jump like a
hen and they had to effect this
exit on pinions. How they took
off inside the smailish coop and _
so fretted their wings that they
had them drawn close at the
precise instant of negotiating a
seven-by-nine opening, one at a
time, must have been a whole
new concept of flight. Some
artists in mobiles should try to
express this. A flock of ducks
erupting in order from a broken

window suggests an unerring
accuracy beyond belief, and I'm
sure if I'd seen it I'd have
doubted.

Next I had the task of perus-
ing the acreage to find them.
While New York and Boston
were lamenting traffic delays
and the drop-off in holiday busi-
pess, I was trudging the farm,
quacking away like a good one,
and wondering if my flock had
really kept on going to Alabama.
They had not. In-the wind, soon,
I heard an answering quack from

out on the ice looking behind
every snowflake to find my floek
sitting peacefully in a springhole
of open water about the size of
a bushel basket. They were
bunched. Each had a soft blan-
ket of new snow on his or her
back, ard each lifted a wild to-do
as I approached.

1 got the idea they were glad
to see me and were apologetic
for their perfenestration 1
quacked teasingly like a drake,
causing the hens to become vio-
lently enthusiastic, and then 1

. quacked a litiie like a hen which

stirred the drakes up a good
deal. Then I edged out to see if
I could persuade them to leave
the springhole and move to-
wards the coop. I told them 1
would repair the window and re-
store former comfort.

At this point I heard a great
snap, and a splash, and I pre-
sumed somebody had fallen in
the water, so I locked around
apd found it was myself. I dis-
covered the pond, at that point
was chest-high to any citizen of
my build, and that it consisted
largely of nice cold water of a
close and intimate disposition. I
continued ‘to quack, but my ef-

forts to swim were not convine- -

ing. The ducks stared at me from
their blankets of snow. disbelief
in their eves, and seemed to won-
der how anybody who could
quack so good could swim so bad.

Let me not dwell too closely
on the ensuite. I successfully
gain the marge, and proceed in-
tently toward the house. Behind
me, in the whistling of the wind
follow the jeering remarks of
my friends. 1 distinetly recall
several snide quacks. I am said
to have bounded into the kitchen
with a clinking noise, and to
have recumbented myself on the
floor to lift my heels into the
air and allow about eight gal-
lons of tingling moisture to flow
forth on the floor. And so on.
I muttered some, and chattered.
And sat all afternoon. The next
day I tried again and got the
ducks inside, setting the glass.
But they stared at me with un-
believing eyes, and seemed to

doubt. I think they have conclud-

ed I am not a duck at all. By
John Gould in the Christian
Science Monitor.

Teenagers’ idol
Creates Mob Scene

Outside the new Woolworth
store in San Juan, Puerto Rico,
the youthful mob verged on hy-
steria; one of Western teendom’s
demigods — 19-year-old crooner-
comopser Paul Anka — had just
arrived for an autographing ses-
sion. So great was the crush
that police and store employees
had to carry the golden-throated
colossus over the heads of his
surging admirers to the store’s
record booth. There Anka was
supposed to sign records, hut
the project was abandoned when
his fans tore down the booth
and threatened to turn the store
into a shambles. Police got Anka
to the third floor, where he
stood at a window signing slips
of paper and tossing them to tae
crowd in the street. Next, Anka
crawled into an empty crate
which workmen were going to
carry out of the building. But
then a helicopter arrived; it
Janded on the roof of the thir-

- teen-floor building, picked up
Anka and deposited him on the
sheltered _beach of the Caribe
Hilidn Hotel. Unperturbed, An-

" ka $aid “easually: “I am a no-
-iazs-?.guy:"

Residents ir: the blizzard areas
will readily agree that aside
from a lack of gas nothing im-
mobilizes an automobile more
speedily. than a few inches of
unplowéd snow.

Obey the traffic signs — they
are placed there for YOUR

from the pond, and I walked
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AH, ME — This Bassett hound isn‘t really as sad as he looks.

He is one of 280 puppies entered in the Hoosier Kennel Club’s

annual puppy match.

Russell

Although it is too early to be
sure of the ultimate result, the
deficiency payment system of
price support for eggs seems to
have brought production into a
more realistic relationship with
demand, A. D. Davey of the
Canada Department of Agricul-
ture, told United States poultry-
men recently.

The director of the depart-
ment’s Poultry Division, spoke
tc the Midwestern Regional
Convention of the American
Poultry and Hatchery Federa-
tion at Chicago in December.

* . L

He described stabilization
policy in detail including the
old offer-to-purchase program
for eggs and the deficiency pay-
ment program which superseded
it in October, 1959.

Although each program as-
sures a minimum level per dozen
— the offer-to-purchase program
establishing a base and the de-
ficiency payment program an
average for the year — the form-
er program could result in high-
er returns to producers due to
the seasonal pattern of prices
above the base or average set.
The important feature of the
deficiency payment program
is that it permits the product to
be sold at prices that more
iruiy reifieci suppiy aind demand
and gives less incentive to
production expansion. Produc-
tion expansion became a very
serious problem as related to
the Canadian Stabilization pro-
gram for shell eggs.

* - *

It was decided to support the
price of eggs at 33 cents per
dozen at the producer level, this
being comparable to the former
44 cents at wholesale level un-
der the old support-by-purchase
program. The deficiency  pay-
ment would be equal to the
amount by which the national
average price received by pro-
ducers fell below the support
price over a 12-month period,
starting Oct. 1, 1959. Payments
were limited to a mazimum of
4000 dozen Grade A Large
and Extra Large eggs marketed
by each registered producer in
that period. ¥

w L -

Mr. Davey said charges were
made that the large producer
was being discriminated’against.
The fact was the department had
to find a way of reducing the
average price of those producers
who, because of their large
scale and highly efficient opera-
tions, were mainly responsible
for the big increase in egg out-
put. By limiting the payments in
this way it was assured that
the total paid to the large pro-
ducers would not be enough to
raise significantly the average
price per dozen they received.

*
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As the large-scale commercial
producers were the ones who
had expanded most it followed
that they were least in need of
price support. On the other
hand, those who had the greatest
need — the small producers —
were given the largest measure
of support.

The quota eligible for defi-
ciency payment was related to
a flock of say 500 birds from
which would be marketed eight
dozen grade A Large size eggs
per bird per year. Some felt
‘that this basis was low, but after
one year of operation the pre-
liminarv records show that the
national average production per
bird is*a fraction of one per
cent below the figure of eight
QuZEN CEES UL LU Blauc

- - -

Another criticism was that the
I

quota fixed would epcourage the
small producer to expand up to
the limits for which he could
receive support and thus defeat
the very object in mind. In fact
the small producer had just as
much support under the offer-
-to-purchase program as he does
under the deficiency program
and if he had wanted to expand
he could just as well have done
so under the old program. One
year's operation seems to bear
out this thesis, said Mr. Davey.
- - -

It was also claimed that the
decision to make a uniform de-
ficiency payment to producers
regardless of regional differences
was inequitable and that those
producers in lower market price
regions should get larger de-
ficiency payments. Such price
regions, said Mr. Davey, are the
result of differences in geo-
graphic location in relation to
retail outlets, differences in
time of marketing and differ-
ences of bargaining skills, ete.
It was not intended that a price
support program should iron out
these normal differences which
have always existed.

Registration of producers was
essential to the suecess of the
price support program. Only
one registration was allowed for
each flock although many in-
quiries were received from
families wishing to divide up
their flocks to secure more than
one registration.

Russian Chickens
Not To Blame

Spurred by their ambition to
“surpass the captialist U.S.,” So-
viet farms and factories are belt-
ing out everything from pigs to
pig iron. But somewhere, some-
one goofed: They forgot about
pillows. 'z

A few weeks ago, Trade Min-
ister Dmnitri Pavolv announced
that there were only enough
feathers to meet 15 per cent of
the Soviet public’s annual de-
mand for pillows. “He wasn’t
telling Muscovites anything they
didn't know,” cabled Newsweek’s
Moscow bureau chief Whitman
Bassow. “Most Russian families
have to wait for at least a year
for new pillows. Some newly-
weds have been known to cut
pillows in two so that each can
have one. There is even a black
market, with peasants getting as
much as 5 rubles (about $8.50)
to make up pillows on the sly.
Yet even the black marketeers
have to wait six months—until
the chickens come through.”

Are the chickens to blame?

Not ai all, clucked the party
organ, Pravda. “It’s the system.”
In all of Moscow, said Pravda,
there’s only one dilapidated pil-
low factory. It dries its feathers
in an open-air courtyard, and
when the wind blows—whoosh
go the feathers.

“We asked the Moscow Eco-
nomic Council for new drying
machinery,” said factory director
Elena Novikova, “but they only
thumbed their noses at us.”

What Russia needs to solve its
pillow shortage are some hard
heads.

.

-
Famous Manuscript
To Be Decoded
- Surrounded by surplus mum-
mies shrouded in plastic bags,
lorwerth Edwards, birdlike
keeper of Egyptian antiquities at
the British Museum, began work
last week on a task which might
have shaken a more impression-
sble soul. Ignoring the ominous
lore that surrounds things rifled
from tombs, he began decoding
a 22-foot-long papyrus known as
a Book of the Dead, a kind of
passport to eternity buried with
Pharaohs, who extolled their vir>
tves to the God Osiris.

Because the superstitius donor,
Sir Archibald - C. Campbell,
thought it unlucky to open 1t,
the scroll had languished un-
touched since 1874, when he
bougnt it- from Egyptian grave
robbers. Not uatil the estate of
his daughter was settled last fail
did the museum receive the Le-
quest.

After unraveling 1 foot of the
wheat-colored papyrus, Egyptol-
ogist Edwards knew he had a
unique find. The papyrus be-
longed to Pinudjem, a high
priest of the Pharaoh Siamun
(1000 to 984 B.C., whose
daughter was married to Kirg
Solomon. It is an exceptionally
long Book of the Dead, written
in elegant hieratic character
script, rather than the more
complicated hieroglyphics usu-
ally found in such scrolls.

With scholarly restraint, Ed-
wards reported that the text is
“of great interest to scholars . . .
But we don’t expect any inside
information about palace skui-

duggery, harem intrigues, ot
priestly treachery from this
scroll.”

e

Upsidedown to Prevent Pecking
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acle.

Jesus seeing this invalia of 38
years, asked him if he willed to
be made whole. Of course he did.
That was why he was sitting by
this pool. But hope had well nigh
given way to despair. Jesus chal-
lenged him further, saying, “Rise,
take up they bed, and walk”
This called for resolution and
faith. He responded. He believed.
He undertook to do as the Lord
bade him and found he was able
to do so. Later, Jesus mceting
him in the temple gave him
warning, “Behold, thou art made
whole: sin no more, lest a worse
thing come upon thee”

The Jews first found fault be-
cause this man was carrying his
bed o1 the sabbath. If one is
against a cause, it takes a very
little thing to evoke criticism. We
need to carefully evaluate our
motives before we criticize. If it
is in order to rescue a sheep that
has fallen into a pit on the sab-
bath, surely it was in order to
heal thisman and for him to take
his blanket with him. Jesus said
on another occasion, “The sab-
bath was made for man. and not
ran for the sabbath: therefore
the Son of man is Lord also of
the sabbath.”

What Jesus had done was im
keeping with the words of Isaiah,
(58:13,14) “If thou turn away
thy foot from the sabbath, from
doing thy pleasure on my holy
day; and call the sabbath a de-
light, the holy of the LORD, hon-
ourable; and shalt honour him,
not doing thine own ways, nor
speaking thine own words; thom
speakig thine own words: thou
shalt delight thyself in the Lord.”

Many people want to disregard
the Lord’s Day and seek their
own pleasures. Promoters of
commercialized sport and theatre
owners want to make more
money. Communists are glad to
see a further weakening of the
worship attitude. We greatly
need a moving of God's Holy
Spirit that will move us to seek
the Lord and obey Him.
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had broken his arm.

DOUBLE TROUBLE — Identical twins Randy and Ricky Jones,
of Dallas, Tex., fell into double trouble after Christmas. Each
was trying out a new set of roller skates. Within an hour each

FIRING SQUAD CHA-CHA — A gathering of followers of Fidel Castro chant “to the wall” in

Havana, demanding death for terrorists who set off bombs F the city.
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