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Dinner For Eight
Weighs One Pound

How would you like to have
2 one-year’s supply of full-course
dipners and lunches on youwr
kitchen shelves in ordinary
room temperature—dried foods
that vou could “reconstitute” in
15 minutes simply by puiting
them into water? These are com-
ing. The new freeze-dried foods,
which need no refrigeration, will
soon be seen in all food stores.
and in a most tempting variety:
single items like steaks, scram-
bled eggs, vegetables, as well as
fall.course dinners.

A freeze-dried steak will look
almost like an ordinary steak.
but you will be surprised when
you take it in your hand It will
be very light because all the
water except the last one per
cent will have been evaporated.
When you soak it in water, 1t
will change in a few minutes 1o
a regular steak, like the one
your neighbor bought at the
food market the same day. And
your family will probably not be
able 1o taste any difference.

Of course, dried foods were
already known in World War 1,
but who liked them? A com-
pletely different process is now
employed. The food is first
frozen, and then placed in cham-
bers with a high vacuum. All
air is taken out of the chamber
except the last 1/300. This low
pressure corresponds to the pres-
sure our astronauts find at a
height of 28 miles above the
earth. At this low pressure the
jce crvstals in the frozen food
will be “sublimated.” disappear-
ing from the foed. That means
that the ice crystals will be
changed directly to water vapor
without first going into the form
of liquid water, just as solid car-
bon dioxide (Dry Ice) will sub-
limate into carbon dioxide gas
without first becoming liquid.

If food is dried in the old-
fashioned way, without being
frozen first, the cell walls burst
and the taste will be inferior.
The new process keeps the cell
walls intact, and the taste is
fully comparable to that of froz-
en food. The great advantage is,
however, that freeze-dried food
needs no refrigeration, but can
be kept at ordinary room fem-
perature for years.

The packing must be light-
proof and airtight in order to
preserve the flavor. If a package
is broken, the food will begin to

absorb water from the air, and
in a short time it will begin to
decay. A lamination of alumin-
um and plastic foils is being
successfully used.

1t all began in Denmark in the
'40's, when a Danish manufac-
turer of refrigeration units, Atlas,
Inc., built a vacuum-drying plant
for Norwegian Pressfish, a com-
pany in Aalesund, Norway. Al-
though this plant had no freez-
ing components, the product was
far better than what was known
among food technologists at that
time, and an official British
delegation, scouting Europe for
new food processes, declared that
this was the most important de-
velooment they had seen. They
contracted for a plant to be built
by Atlas, Inc, at the Experimen-
tal Factory of the British Minis-

try of Food in Aberdeen, writes |

Jurgen Gabe in the Christian
Secience Monitor

Now the ball was rolling. The
research engineers at Atlas dis-
covered that freezing food before
it was vacuum-dried would solve
a great many problems that the
food industry had battled with
for years. Atlas contipued to
jmprove the method under the
expert leadership of Dr. Ettrup
Petersen, who was Invited last
year to lecture on freeze-drying
at a large industry-military
meeting in Chicago. Also other
manufacturers the world over
have made contributions to the
efficiency of the process.

Freeze-dried foods have been

armed forces, from institutional
kitchens, from explorers
campers has been much larger
than the few factories could
supply, and it bas been ImMpos-
sible to supply the supcriar-
kets too.

Freeze-dried foods were used
by Sir Edmund Hillaxy in con-
quering Mount FEverest and by
Sir Vivian Fuchs in crossing the
Antarctic, because a package
weighing 9 pounds will expand
to 25 pounds of various foods
when reconstituted in water. As
99 per cent of the water has been
taken out, 8 dinner for eight per-
sops weighs slightly above !
pound.

Both US. federal and state
civil defense authoritigs have
dried foods te stock private and
shown great interest in f{reecze-
public fall-out shelters. It must
be remembered, however, that
water is a must in preparng 2
meal from a package of freeze-
dried food; so it would be nec-
essary to stock a shelter with
canned water for use with the
frecze-dried items, should the
normal water supply be cut off.

At present the Canadian or
American homemaker is a little
behind her European sister. As
the process started in Denmark,
it is not strange that homemak-
ers in that couniry and in other
European countries should be
the first to serve food made
from freeze-dried items. , For
guite a little time the Europeans
have been able to buy a limited
number of precooked, f[reeze-
dried dinners, and on a some-
what larger scale, the process
has been used for meat chunks
in dried soups.

Will the refrigerator be ob-
solete in a few years? Probably
not, but maybe we can de with
smaller models. Many believe
that freeze-dried foed is the food
of the future.

WE WILL BET ON THE
PIGEONS OR STARLINGS

To protect buildings and prop-
erty from the depredations of
birds, a Californja firm is mar-
keting a compound that scares
them by “upsetting their py-
sche.” Scarecrow Strips is a
soft, colorless plastic gel squeez-
ed from a tube into a pencil-thin
strip that is laid along a ledge
or any other area where birds
are likely to land. As the bird
moves around, the gel strip
exerts a small, clinging pres-
sure. Thic “sets up a feeling of
insecurity” in the bird, causing
him to fly off in a hurry. The
maker claims the compound will
not deteriorate in the hottest or
coldest weather, and is effective
for about one year.

MISS CANADA — Nina Holden,
of Victoria, British Columbia, has
been named “Miss Canada.” Or-
iginally runner-up, she was ele-
vated to first spot when judges
disqualified Connie-Gail Feller.

FAST MONEY—Europe-bound lady sravelers Sylvie Courbe, left,

and Fran Mangicavallo are de
the electronic foreign currency
at New York's Idiewild Airpost
220 Belgian francs after insert

lighted by the quick action of
dispenser in an airline’s office
They could receive, for example,
ing a five-dollar bill by pushing

the right button for the foreign meney. It holds five different

currencies.

{2% TABLE TALKS

il & cnne Andzews

Several years ago, an enier-
prising club group of homemak-
ers in Halifax undertook to run
a tea-room. When the subject of
menus came up for considera-
tion, it was decided to serve
bowls of fish chowder fer lunch
on Fridays. Each member of the
commitiee-in-charge had 8 fa-
vourite recipe for this typically
Maritimes dish, Ideas were pool-
ed, tests were econducted, and the
following recipe emerged as the
overall favourite. Try it some-
time for lunch or supper. A big
steaming bowiful makes a nour-
ishing main course dish.

EAST COAST FISH CHOWDER

2 pounds haddeck fillets
1; pound fat salt pork
medium onion, chopped
cups sliced potatoes
cups water
quart fresh milk
cup evaporated milk
soda crackers, erushed
tablespoons butter
tablespoons chopped parsley
teaspoons salt
Pepper
Cut fish into bite-sized chunks,

ICRC TR AR

Dice fat salt pork finely and fry
until crisp and brown. Remove
pork scraps from the pan, drain,
and reserve for a garnish. Fry
onion in hot fat until tender but
not browned. Add potatoes and
water. Cook until the potatoes
are tender. Add
genily for 5 to 10 minutes, or
until the
showing they are cooked. In an-
other
crackers,
seasonings. Heat, but do net al-
low to b

fish; simmer

chunks will flake,
saucepan, combine milk,
buiter, par and
Combine h cook-
o 3 well

he: for a few mm-

utes longer. Serve sprinkled with
erisp,
SETV

pork Makes 8

Note: The secret

with this recipe Le
cookin
fish rather than fillets is avail-
able, it is an
simuner the head and bongs of
the fish and use the
cooking broth in place of water.

Incidentaily, if a whole
irnprovement to

strawed

Sprawled broad

across the

surfare of Ontario are many
lakes, rivers, and streams. Most
important of
standpoint of the
fishermen are the Greal Lakes.
Oddly enough, Lake Erie, the
shallowest and second smallest

these from the

commercial

gl
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M OURNERS WALK-One of the mourners stopped to put a floral tribule on the casket of UN

Soc. Gen. Dag Hommorskjold, as other mourners paid their respecis in Ndola, Northe#

Rhodesio.

of the Great Lakes, produces
from 30 to 73 per ceal of On-~
tario’s annual catch of fish and
contains more va es than any
other body of water in the pro-
vinee.

Within the past decade, an im-
portant smelt fishery has been
developed on Lake Erie. A fa-
vourite way of cocking these
i frving. Fried
delightful ac-

pounds. smelt

egg, beaten

tahespoons milk

teaspoon salt

cup dry bread crumbs,
cracker crumbs, or flour
large tomatoes, sliced
teaspoon sSugar

teaspoon salt
tablespoons finely chopped
parsley

Thaw fish if frozen. Trim off
heads and tails. Clean and wash.
Combine egg, milk and salt. Dip
fish in egg mixture and roil i
crumbs. Pan fry in fat which
is very hot but not smoking.
When fish is brown on one side,
turn carefully and brown on
other side. Drain on abserbent
paper. Remove to a heated plat-
ter, and keep walis.

When fish are cooked, drain
and clean frying pan. Heal an
additional tablespoon or
fat in it. Sprinkle t
with sugar and sa 3
fat for 1 minute on each
Garnish with = rinkling
lace on

immedi-

ately, Makes 6 serv
" * *

Large numbers of yellow pick-
e 1g in

ue saulie, 1 - 54 -
BARBECUED FILLETS

2 pounds pereh or pickerel
fillets

3 teaspoon salt

= cup melted butter
tablespoons lemon juice
cup tomato ketchup
teaspoon Worcestershire
sauce

% tablespoons minced onion
teaspoan dry mustard

. teaspoon salt

side down in a
a greased broil
and heat re
Jisted to make

h fillets well with the mix-
".ure‘. Place under broiler, hav-
ing top of fish 2 to 3 inches
from source of heat. Broil 3 to §
minutes, Baste again with sauce
but do not turn. Continue to
broil 3 te 5 minutes longer, or
until fish flakes easily on test-
ng with a fork. Cooking time
will vary with thickness of fil-
lets. Remove fillets carefully to
a va‘a:ed platter and pour re-
maining hot sauce over them.
If desired, garnish with sprigs

s 6 servings

Combine
rredients

Cooked breaded fishery pro-
du.(‘(bi ;urh as fillet purt\(xyns F:rfd
fletl :cucks, find favour with On-
tario’s busy homemakers. These
products become quite special
when complemented with a pi-
quant, sweet and sour sauce such
as the following:

PIQUANT PORTIONS

1 cup canned pi jui

2 tablespoons :“:«;:pple e

‘2 tablespoons vinegar

2 teaspoon salt
1'% tah) cornstarch

‘?. . cold water

Y2 e p ed pineapple tidbits

5 or’e d canned pineapple

: cup chopped green peper

Combine pineapple juice, vine-

ISSUE 41 — 196}

gar, sugar, and sali. Heat to sim-~
ing temperature. Blend

According 10 a recent survey,
Ontario’s farm homemakers
noed fish than they

most popular
dishes is the salmon loaf, easily
prepared as described.
SALMON LOAK
1 can (15% ounces) salmon
1 cup liguid (salmon liguid
plus milk)

115 cups soft bread crumbs

15 cup chopped celery

1 teaspoon grated onien

14 teaspoon sakt

Dash pepper

2 teaspoons lemon juice

2 eggs, beaten

Drain salmon, saving liguid.
Add milk to salmon liquid to
make 1 cup total measure. Flake
the fish. Combine all ingredients.
Place in a well-greased loaf or
pan or baking dish. Bake in a
moderate oven (350 degrees F.J)
for 1 hour, or until loaf is firm
in center. Let stand for 5 min-
utes before unmolding on a
heated platter. Serve plain or
with a sauce. Makes 8§ servings.

Idle School Plants
Too Expensive

So the colleges must, it
they are to care for the mount-
ing tide of siudents, use their
plants more efficiently. The pub-
lic schools should eliminate
non-essentials from their curri-
cula, and for the benefit of tea-
chers who want larger salaries,
the school year should be leng-
thened. It is cheaper to buy air
conditioning for June and July
than to permit the school plant
to stand idle. More intelligent
and imaginative use of teaching
aids, mostly mechanical devices,
is needed for the training of pu-
pils. These are the responsibil-
ities of all concerned — parents
and school boards, but especially

ntendents, principals and
rers—By Raymond Moley in
NEWSWEEK
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often resisted attemps 1, o
them and charged ey po.
be captors. vl

On one occasion, an ity
'm turaed on 5 man g:) ;?.'
a drugged dar -
him, - inflicting
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ks.

of danger are
greatly impr

The Board has re
ferred two whie
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land to a beiie
mOre spacious
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Q. How can 1 clean the insi
of a deep vase or jar?
A. You ecan usua
good job of th
of wrapping
soapy water
vase or jar w A
the rinse water make
more brilliant

Fashion Hint

ghen 1 weighed 138
od Was Jlready six feet
fay 100 light an_d un-

be taken seriously
nall ccach, I was the
my erowd who ever
in the summertime.
o YOUT WD Com~

o gncle Who owned an
I?.i: {; and he threw odd
o ow and then as jobs
was a stable of

1t something

re most of the

_ shining up,

inting WHaBOnS,

a hovrse DOW

sgrpier. One day

> on one of the

Elwood, and I

g ice v A
no such thing
igeration, at

! . Most of the

wev had dairies, put

ice, packed in saw-

ed zine-lined tanks
cans. The housewife
kept her butter there.
i nomes had ice-

up top-—meaning

of ice had to be
$eod 10 @ maximum by the ice-
g There was an oceasional
pbox with 8 front entrance,
ad while the 1ift wasn't SO hard,
fiey required more dexterity in
perting the ice. Thex were
fricky. You had to retrieve your
tmgs at & certain point-of-no~
atum, and if you miscued you
wald be in vea! trouble, with an
acted housewife dressing you
fown for seratching ber enamel,
gilling her cream jug, and get-
tirg shins of ice over her clean
floor,

The only full-size cakes (they
mr from 200 to 300 pounds)
we handied were for the mar-
kets in the village, and this was
done with slides and pulleys in
such @ way that we never lifted
g them. The photograph of the
$othall captain about to trot up
1o a penthouse with a full cake
o his shogluders was presump-
tive,

“The little lady who lived with
fhree cats in @ garret was never
@ fullcake customer, but re-
@ired a ten-cent piece, which
she wrapped newspaper and
mde last most of a week A
{enent piece of ice should have
weghed 20 pounds, but our po-
licy was to cut it so it came out
ot 25, and ‘n a whole day's
xok we seldom used the scales
#hat bung on @ bracket on the
ar of the wagon. We were
gemerous, and thus saved weigh-
g If a customer insisted on
%eing the weight, then we eare-
filly ehipped 2 piece down. to
‘;)i:- !hf right size, and gave no

e than was paid for. i
better to ir g bl

Ap icebox was a messy thing,
it only because ice dripped and
kpt evervihing damp, but be-
@yse housewives generally kept
them s0. It was the nature of the
ing There would be a drab
ud bedfaggled bunch of celery,
o tomatoes and a eucumber
®posing on the sad remnants Of
kst Tuesday’s ice, and there is
% genivs of the kitchen equal
‘““3111"»8 that arrangement look

ey, Agriving with a new
:cem piece of ice, I had the
B e
coaell X;Ut‘tt;"xe grooves in the

S ing in the new ice,

Ppng the remaining so it
%ould fit in around the edges,

U3,

@4 then thinking of something

B do with the celery.. tomatoes

0 eucumber.,

?‘e home was fond of eels.
xient!eman in the family
¥ g0 up to the millpond,

::usb ¢els in the evening for
*ment, bringing them home
‘Aying them on the ice in

[
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Some ‘tastidious ladies had
papers laid down, and personal-
led us over them so we
wouldn't drip on the floor. Some
WO sMaBe Uy Praiil 4 wwusisul
while they scanped the ice—not
so much 1o see if it was lawful
size, but to see if it was clean
One lady used to set a pan of
water on her plazza and insisted
we splash it over the cake to
cleanse it, After the sun had
been on the pan all morning.
this washing process would melt
away & good part of the ice, and
then she would complain that
the piece didn’t seem to he as
big as it should We got so we
weighed ber piece at the cart
and bad wilnesses i we could
find dny.

1 liked peddling ice. In the
ecool of the morning we'd drive
the horses to the icehouse, dig
the great cakes out of the saw-
dust and load the cari, and then
course the wvillage filling ice-
boxes. And along in late sum-
mer 1'd pick up a newspaper
and see pictures of football stara
posing with cakes of iee o prove
that this labor made them
strong and agile. I guess if that
had been true, you'd have heard
of me instead of BRed Grange.—
By John Gould in the Christian
Science Monitor.

They Go To Look
At One Another

Jt is a perfectly ordinary-
looking saloon, in a less than
fashionable section of Los An-
geles, but in eight months, P.J.'s
has established itself as itsville.
In the cypress-paneled back
room, Shelley Winters polishes
off a bowl of the house specialty
—chili (75 cents)—and Mort
Sahl orders a hamburger $(1.10)
and coffee (50 cents). The
erowd, packed in like the mobs
in the old DsMille movies, is an
assortment of blondes in caprl
pants, pompadoured young ac-
tors who haven't made it yei, &
few agents, a scattering of mu-
sicians, Jane Fonda, Jayne Mans-
field, Zsa Zsa Gabor, Eila Fiiz-
gerald, onlookers, on-1liguors,
and four happy owners whom
publicity, luck, and the lem-
ming instinct have catapulted te
prosperity.

Paul Valentine, a onetime
Chicago detective who, with
partners Bill Doherty, Charles
Murano, and Paul Raffles —
Chicagoans all — opened PJ’s
last February, is blunt about his
big draw: “They all come in to
look at one another.”

The trick, of course, was get-
tine o cmrt Probably the big
break came when Eddie Fisner
and Liz Taylor brought the
Moiseyev dance troupe fo feast
on spareribs, chili,.ham and eggs,
‘and other such homespun goodi-
es at PJs. (The initials stand
for nothing at all.) Eddie and
Liz are stili fans, regularly
sending messengers from the
Beverly Hills Hotel for two o~
ders of chili. And there are lots
of applicants for the two _seaL‘i
they don't take up. Ordinary¥
turnaway on Aa Saturday night
is 300 people, and the doorman

- reports: “1 was offered $40 In

an hour, one night, but we have
a strict rule: No payoffs 1o get
in”

No place i3 perfect, of course.
Tina Louise, who had a reserva-
tion, once was refused admis-

still calls :

b in town”).
(t:(l):. a point of diminishing re-
turn, which in the long view,
may dim the charm of celebrity-
looking. Once Gardner McKay
explained who he was to‘a'co'u-
ple of girls at the bar. 'l\fevgr
heard of ya.~ yawned one.
don't watch TV these "mghts.
Just sit apound bere . - - :

E YOUR
HOW TO SAY ;
REALLY VALUABLE JEWELS

the wor
o llections, the Mahara

to syndicated cgl-
Buchwald: “My in-
ple told me to always

e something on the
000 worth,

JUST HITCHED - Newlyweds Mr. and Mrs. George B. Olson,
of Aurorg, Colo., head for o horseback honeymaon.

EFARM FRONT

o[yn{E%u:upall

Someone told us, as we travel-
ed north through Michigan, that
we shouldn't miss meeting the
two Texas boys with the free
enterprise spirit who had come
to the Upper Peninsula and
started making fences from
Michigan cedar for the folks
back home,

The two Texans had not only

zilt a good business for them-
selves, they also had provided
work for some rural Michigand-
ers who needed jobs.

- - L

When we located the Northern
Cedarcraft plant at Gladstone,
we found two Texans, all right
— handsome, genial, and gracious
as Texans are expected to be.
But the Texans who greeted us
in the little cedar cottage which
serves as an office were not two
boys—they were man and wife,
Mr. and Mrs. G. H. Casey. The
other “boy,” they told wus, is
Northern Cedarcraft president,

aul Richardson who presides
over the home office at Dallas.

Their company had been buy~
ing cedar up here to make i'ts
fences but was not getting all it
needed, Mr. Casey came here in
1958 to buy another fence com-
pany, but when this deal fell
through, he jeased a building
and Cedarcraft launched its own
plant Recently the company
added prefabricated log cabins to
its line, but the fences are still
its major product.

* * -

At its busy season, the plant
empivys up © £0 peonle, onlv
two of whom had had any wood-
working experience. They a}l
have had te be taught the rudi-
ments of fence making.

At this point in Mr. Casey's
story, the Delta County exten-
sion' director, Joseph L. ngt-
man, who had heiped us find
Mr Casey, couldn’t resist €X-
pressing his appreciation for
what he feels this company has
done for the community.

- . *

“Another woodworking Amlll
had closed up.” he explained,
“and left its people une'mployed.
Cedarcraft pro;)ided s for

of them. Everyon

;?amne\ hfere has been unemploy~
2 “y have the most wor;derfpl
ople here 1 have ever }fxred.m
my life,” Mr. Casey put in w;th
appreciation warming his VO“;:
too. “One of the boys, .When ;
started, wasn't drawing any
more. pay here than he had been
getting in unemploymem pay-
ments.” The workers are pald
straight salary, h_e sau?, atnfl

when profits permit, they g€

ratse. » + *

= gound of hammering was
103:. tasswe approached thekpla(?iti
and the rhythm of wor .
as the boss escorte
through the busy
uine rapport could
ween man-

agemen
friends. 3
or cedar fences 13
Gouthwest the
“This means

The market f
Jargely B~
Caseys explained:
that most of the
our workers, 2 ,

e m another area,
comes {ro gty “people UP

i scious, bu
» gren't 1€ coOns! :
gg:jn in the Gouthwest they_vl;:i
outdoors and they want prt
¢ e
for their pauos.
But it is 3 $

r. Casey told us. bee
ls\fmm er heat closes Uk

.

A vi',,*-

withdraw from their yards (pre-
sumzbly to air-conditioned im-
teriors). They buy their fences
earlier in the year. The factory
works the year 'round, but only
during the 3%-month busy sea-
son does it carry its full staff of
from 46 to 60 employees. The
rest of the year only about 18
men are-needed to keep things
going, writes Helen Henley in
the Christian Science Monitor.
. - -

“But for every man in the
plant, it takes five or six men
out in the woods to cut the logs
we need,” Mr, Casey said. “The
cutting starts in November and
ends in March or the first of
April. We buy the cedar posts
by the piece. The farmers bring
them in, and collect their checks
right then. This is the first year
we have been able to get all the
fence posts we wanted. We have
bought nearly 750,000 posts this
year. We can cut up, on the
average, about 4,000 posts a
—

He accounts for the good mar-
ket for his product in this way:
“Cedar fences give privacy, they
require no maintenance nor up-
keep, they are really durable,
they weather to an attractive
gray.” . * »

The company has had a sales
representative working in the
East for two years, and considers
its. potential market territory to
be from the East to Denver, and
from the North down into
Texas. “If we try to g0 West,
we would run into redwood and
western red cedar, and coula
hardly be competitive,” he ex-
plained.

Although the pumber of
workers employed at Cedar-
craft's Gladstone plant is com-
paratively small, this is just whe
kind of industry which ofr.
Heirman declared the area needs.
«The Upper Peninsula has been
looking for small industries for
gome time,” he said and a num-~
per have moved in. “People he:re
welcome industries which hire
perhaps only 15 or 20 workers.”
Often, as was the case at Cedar-
craft, the people must be trained
for their jobs. One reason they
are unemployed is that they are
not skilled , 3 >

«We have a large number of
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Some farmers do very wi
this.” p > -

The victure may differ else-
where, to the exient that local
local circum-

Heirman

ment” of rural

mon problem today all over the
country.

That is why many rural areas
with “underemployed” people
are assiduously wooing small in-
dustries like Northern Cedar-
craft. But as in this case, the in-
dustry must fit naturally into
the community, and be able to
operate at a profit, while help~-
ing the local citizens to earn
their living.

Plenty Of Cavities
And More Coming !

The 11.S. nation’s teeth are in
a bad way, and getting worse.
Americans have a horrendous
total of some 700 million cavi-
ties, which works out to four
and a half cavities per person
—among the - people who have
teeth. And 22 million other
Americans are completely tooth-
less.

These statistics were released
this month by the drug indus-
try’s Health Information Foun-
dation, which is worried about
the trend in teeth. The founda-
tion finds that Americans give
only lip service to the slogan:
“gee your dentist twice a year”.
Although 88 per cent of the peo-
ple interviewed said it was 2
good idea, only about 40-per cent
follow through.

To correct these conditions,

foundation, recommends more
fluoridation of city water suppl-
jes, and a national drive to put
teeth into his campaign for
teeth.

_ The man who sold his 100-acre
farm for $10,000 some years ago

to the farm—now “Rifle
Acres”—and paid $30,000 1
house on i9,0% square
what was once grandpa’s
erty.

George Bugbee, presiden t of the

has a grandson who came back

the
has made.
sooke more directly to Abrabam,
Jacob, Moses and others. Domer
i He revealed himself
He also

prophets. But the
greatest knowledge of God has
come to us through His Son whe
came in the likeness of human
flesh. After His ascension inio
heaven, the Holy Spirit came
His fulness to guide us into truth
and to reveal to us Jesus Christ.
We alse have the Holy Serip-
tures which were given by in-
spiration of God.

We are the most privileged
people of all time in regard to
having a knowledge of God The
Scriptures are readily available
and in translations abundant.
With sp many hDew modern
translations coming out, it may
just happen that the rising gen-
eration will not comumit to mem-

verses from any one of
them. That would be too bad.
We should know one translation
well. Reading others may help
to clarify the thought and, of
course, that is more important
than being able to repeat cer-
tain words. But in failing to
commit to memory many por-
tions of Scripture, children and
youth will be deprived of a great
richness in their lives.

The Holy Spirit is given to all
that obey Him. It is He who
makes the Scriptures real to us.
He convicts of sin, righteousness
and judgment. He illuminates
theWordsoﬂutwegraspm.
meaning of Christ’s death for us.
He leads us to repentance and
then inspires faith in Christ to
the washing away of our sins.

There need be no limit in our
advancement of knowledge of
‘God. If we really love him as

| by our memory selec-
tion, then we shall want to know
Him better each day. Our
knowledge of Him will grow in
the life to come, also.

m‘.‘.z!!eﬁ.!:ygreuﬂ-
es, treat your friends a little
better.

pCROSSWORD

6. lntensifies
1. Fun
8. Conveyance

21. Mends
- 28. 8prinkled
9. Conatellation

29. Wind
nte
30, Devastate

31. Legal

= rofession

5. fl)znaoﬁ

36. Clump of
brushwood

. Mislay

, C late

L. Hint s

Twillght

9 P

Anecdotes
Strike with

m!
Proofreader’s
ark

m

. Tantalum
E ;mbol

. Edible fish

Sparkled

Tears
1%

% Impair by use
.~ Exempts

cults

. Style of
hal

reut
Pulpy fruft
. Entlce

3 L]
Bie who

makes men’s

ta
Recount

. Exit
. Summons

_ Group of six

Discourages

Answer elsewhere on this page

WEATHER DAMAGE — This

near Whitewater, Wis., as a

Wisconsin ored.

was all that remained of
tornado, high winds an

the east end of the Thane Eorle home
d violent thunderstorms hit the Michigan-




