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Gettings Leotards
Through Customs

“ am sending you two peirs
of leotards by airmail” wrote
my friend, Marcella. “It is the
only way to keep warm.” This
was in reply to a letter of mine
complaining that Athens was
cold and rainy and the central
heat would probably not be
turned on until December fizst
in my elegant liitle apartment
off Kolonaki Square. 1 so0n
received a Customs’ notice that
the leotards had asrived and
would 1 please call for them and
the duty would be 200 drachmas
(about $7). This was probably
100 per cent duty and 1 intended
to try to talk them out of it

The Customs™ busioess is Mg
business in Greece. Mosi con-
sumer goods are imporied and
a high duty is levied. The Greek
Government derives a consider-
able portion of its vevenue from
import  duties. Miss Merope
Dingas, the kindergarien igacher
in our schoel volunteered to g0
with me the following Saturday
morning te help me cope with
this implacable organizaiion.

We met in front of the Parlia-
ment building on the Synlagma
and took a bus down Stadicu
Street through Omenia Sguare
and on to the raiiroad station.
This particular Customs’ ware-
house was just oppesite. 1t was
warm and sunny. We sat down
at one of the tables outside the
station restaurant and ordered
coffee. Miss Dingas had bought
some bulurias while waiting for
me. They are second cousins
once removed from doughnuts
and pretzels.

Greeks customarily take their
own food when going on excur-
sions and the proprietor of the
tavern usually seems happy to
supply tables and chairs, knives
and forks just for the sake of
selling something to drink
Greeks are sun-loving people.
When the sun comes out after 2
week or more of winter rain
older people are often heard to
say, “Hara Theou! Hara Theou!
Joy of God, Joy of God.” That's
the way we felt as we sat in the
warm sunshine and watched
people coming and going with
their wicker baskets with cloths
sewed over the tops. I sensed
that Miss Dingas was gathering
momentum for our assault on
the Customs.

It was obvious from where we
sat that repairs were under way
in the Customs’ building. When
we entered, we found that a new
concrete stairway was being in-
stalled. Old plaster, boards and
rubble were evervwhere. There

MOMENT OF TRUTH - luiz
Campos, Madrid, Spain, sculp-
tor, immortalizes Manolete, the
great matador who died 14
years ago in the bull ring in
Linares, with the bronze statue,
“His Last Afternoon.”

and we
to inside wall as we wound
owwly'wthelongﬂightsw
the fourth fleor.

Polite inquiries revealed that
the office we wanted was on
the fifth floor. There we were
told positively that we should go
to the third floor. We must see
the chief inspecior and he had
not{ come in.

Now. in every office building
in Greece, there is a cubbyhole
on each floor where a man
makes Turkish coffee. He races
from desk to desk and from of-
fice to office dispensing these
v euns of eaffes with glasses
of cold water for one drachma.
We sat down at a long table in
the center of a huge roam where
many others were waiting and
sipped coffee and ale more
bulurias and chatied about the
surrounding scene. We were in
a0 hurry.

A salient fact must be staled
here, namely that Greek women
of the middle and upper classes
follow the latest French styles
and dress very fashionably. That
one would ever wear a leotard
is simply preposterous. writes
Frances Bohm in the Christian
Secience Monitor.

Returning to the fifth floor,
we found the proper officer and
started to relate our story. Miss
Dingas, sixtyish, short and stout
with curly gray bhair and the
kindest and merriest blue eyes
explained that 1 was an Ameri-
can teacher employed at the
American Community School.
She said that he leotards were
a gift from a friend who sent
them because I had complained
of the cold.

He replied that he didn't be-
lieve it for a minute and that
I undoubtedly intended to give
them to one of my pupils.

She assured him quietly and
courteously that I intended to
wear them.

“I don't believe it,” he roared.
“Don’t tell me such a thing. I
won't believe it if I see it.”

Then he suddenly quieted
down and looked me over very
slowly from my head to my feet
and sald firmly, “She’s no bal-
lerina.” Finally he shouted,
“I'm going to give them to her,
but stop talking. Don’t say an-
other word:” Miss Dingas had
scarcely said a word.

So we took them and after
signing my name several times,
we started to leave. He asked
for my passport again. Then on
the back page, underneath the
space where descriptions and
gerial numbers of my camera
and typewriter are listed, he
wrote a statement that the leo-
tards were admitted duty free
and must be presented at the
Customs along with my type-
writer and camera when 1 left
Greece.

And so it was, nearly a year
later, I carefully stowed the two
pairs of leotards in the top of
my typewriter and they were
duly ticked off by another Cus-
toms’ officer guarding the gate
to the S.S. Atlantic at her pier
in Piraeus.

was no railing as yei on the new
precariously clung

STING IN THE TAIL

A young American boy, mad
about philately and inspired in
faith, wrote an impassioned plea
to God for a hundred dollars in
order to make up his stamp col-
lection. The Postal Authorities,
amused at the address, re-direct-
ed it to the White House. The
Public Relations team there were
also amused and, on the Presi-
dent’s instruction, sent the young
philatelist a cheque for five
dollars.

Now in the possession of the
Celestial address, the boy men-
tioned the matter to his father
who, also tickled, undertook to
reply on his son’s behalf and to
express gratitude. As a post-
script he added: ‘I am interested
to note that the White House has
been asked to deal with the mat-
ter but 1 should like to draw
attention to the fact that, as usu-
al, the so-and-so's have deducted
ninety-five percent.
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HAPPY RETURNS — The letier

s have begun 10 melt, but they

still spell “Sophia.” The coke was for aciress Soph'sq ’loren’s
27th birthday, celebrated in Rome. The hand is Sophia’s, and

the ring is an Oriental sapphire given as

@ birthdoy present

by her hushand, producer Corlo Ponti.
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CREAMED ONIONS

12 medium-sized onions

Boiling salted water

2 cups milk and onion liguid

4 tablespoons flour

2 tablespoons butter

Salt and pepper
Toasted unblanched almonds

Peel onions, pierce with darn-
ing needle from one end to the
other, to prevent centre from
boiling out. Place in saucepan,
cook in boiling salted water (1
inch in depth), covered, for 30-35
minutes, or until tender. Remove
onions to heated serving dish
and keep warm.

Measure onion liquid. Mix
flour with enough milk to make
a paste, add onion liquid and
encugh milk to make two cups.
Cook over medium heat until
thickened, stir in butter, add salt
and pepper to taste. Pour over
onions and serve, with a few
toasted unblanched almonds
sprinkled on top.

- Ed »
SAVORY TURNIPS

1 large turnip, peeled and cut

in %-inch cubes

Boiling water
1 tsp. salt
15 tsp, caraway seceds
14 cup butier
1 medium enion, sliced very

thin
14 cup chopped parsley

1 tsp. lemon juice

salt and pepper

Cover turnip cubes with boil-
ing water in sauecpan. Add salt
and caraway seeds, cover and
cook about 20 minutes or until
almost tender. Drain.

Melt butter in heavy skillet,
add onivons, cuves aiu Cuoa SVEIT
low heat until onion is yellow
but not browned. Stir occasion-
ally.

Add parsley, lemon juice and
cooked turnip. Cook, stirring
gently, until turnip is coated
with butter and lightly browned.
Sprinkle lightly with salt and
pepper. (Serves 6.)

» * el

GLAZED CRABAPPLES
1 ¢up sugar
1 eup water
2 tablespoons lemon juice
4 tablespoons orange juice
1 teaspoon grated orange rind
12 crabapples
Combine sugar, water, lemon

juice, orange juice, orange rind
in saucepan. Bring to boil and
cook, briskly, until it reaches
225 degrees on candy thermome-
ter, or spins a Jlight thread. Wash,
dry crabapples, remove blos-
som ends, place in single layer

BULLDOGS SHOULD LOOK SAD — Too yo
not suited to his breed. His mother, Lady Democrat,

g i

ung fo know any better,
looks on in Sydney, Australia.

g %

this pup floshes a smile

TABLE TALKS

Jane Andrews.

in shallow baking dish. Pour
Syrup Over, bake in 350-degree
oven. Baste frequently with
syrup in dish, and bake until
fruit is tender but not mushy,
about 25 minutes. Serve hot or
cold, as a garnish.
- - -

ORANGE-CHIFFON CAKE
215 cups sifted cake flour
114 cups sugar

3 tsp. baking powder

1 tsp. salt

1% cup cooking (salad) oil

5 egg yolks

55 cup cold water

3 tbsp. grated orange rind

1 cup egg whites (7 or 8)

1% tsp. cream of tartar

Heat oven to 325 degrees.

Sift flour, sugar, baking pow-
der and salt together into &
bowl. Make a well in the cen-
tre of the dry ingredients and
add the oil, egg yolks, water and
orange rind in order. Beat with
a spoon until smooth.

Put egg whites and cream of
tartar in a large mixing bowl
Beat until whites form very stiff
peaks.

Pour egg-yolk mixture grad-
ually over beaten whites, fold-
ing gently all the time with a
rubber scraper, Fold just until
blended.

Pour into 10-inch ungreased
tube pan. Bake at 325 degrees
55 minutes. Increase oven tem-
perature to 350 degrees and
bake 10 to 15 minutes longer or
until top springs back when
touched lightly in centre.

Invert on funnel or neck of
a small bottle to cool

- - -

CRANBERRY-APPLE PIE

Pastry for 9-inch 2-crust pie
1 can whele cranberry sauce
1 cup seeded raisins, cut in

halves

2 cups tart diced apples
13 cup sugar
14 cap honey

Heat oven to 425 degrees.

Line pie pan with pasiry.
»Combine cranberry sauce, rai-
sing, apples and sugar. Put in
pastry-lined pan. Drizzle honey
over top and dot with butter.

Roll out remaining crust and
use to cover pie. Seal and crimp
edges.

Bake about 40 minutes or until
apples are tender. Cover crimp-
ed'edge of crust with a narrow
sirip of aluminum foil to keep it
from getting too brown.

Poachers Hunt For
Crocodile Skins

Crocodile poachers have bag-
ged hundreds of precious skins
in the Murchison Falls National
Rark, Uganda. Gangs armed with
rifles creep along river banks
antil they can see the red eyes
of crocodiles shining in the
reeds.

Other parties go out al night
and flash torches on ilurking
erocs, blinding them. Then, it’s
easy to drive home a fatal spear
thrust. i

Bug in recent weeks, to the
astonishment of Uganda’s game
rangers, thie illegal ac ity b
suddenly ceased. sl e

T}\e reason, say the Rangers
springs from an axlamun;:b u;:
crease in the number of still
births and births of blind chil-
dren among local tribes-people

Sug‘h calamities may he mere.
:ﬁ;?;ld;?ce but the natives don’t

A witch-doctor has told them
that‘ these misfortunes are their
punishment for having killed a
huge mother crocodile, a sacred
creature.

The spirit of this croc demands
that a blind child be sacrificed

Both Sides Have
Alightl‘olouoard

The editorial platform of The
Warrensburg News does not em-
brace leciotalism or prohibition.
From that fact however, it does
not follow '
prohibitionists are
psing eur letter columa, We have
never seen i argued seriousky
shat the freedoms of speech and
press do not apply to thas sub-
stantial section of our citizens
who disapprove of the consump-
tign by human beings of spiritu-
ous Hquors.

Therefore, wWe WEIE conaider-
#hly surprised when several ta-
vern keepers in Warcensburg vie
gorously and empRRIiCRily Paa
tested our printing last week the
lotter of a citizen who signed
himself. “Blue Jay.”

Biue Jav's poiats were siznple
and they were concizely eXpress.
ed. Living near one of our local
b he said, he has the oppor-
tunity to observe conduct which
he regards as unscemiy. Espeei-
ally be protested a habit of cer-
tain parents of leaving small
children in a parked automobile
while they imbibed within the
tavern. Aside from the moral
question invelved, Blue Jay said,
there was the annoyance of be-
ing awakened at 1 am. by the
sereams of one of these neglect-
ed. unhappy, and apparently
hungry children.

Blue Jay additionally made
claims of having seen cuslomers
fighting on the sireets after hav-
ing departed (editor’s note: or
having been ejected by the pro-
prietor) from a tavern.

The writer of the letler was
kpown to us as a serious-minded,
responsible citizen. He satisfied
us that his reasons for not want-
ing his name appended to the
jetter were valid. The letter, our
lawyer said, was not in any way
a violation of the libel law.
Moreover, we checked insofar as
we could and found indepenaent
evidence to corroborate at least

to it at the Falls.

Believing this, a party of
poachers invaded a village re-
cently, and tried to snalch a
blind baby boy. But the childs
father and kinsmen greeted the
kidnappers with a hail of spears
and severely injured two.

For the moment, crocodile
poachers are too frightened of
reprisals from their fellow
tribesmen to think of resurang
their trade.

——.——-..--’"""w-‘;
one instande of a2 ohy ¥
astily at 1 am, ‘;m‘ Sying
automobile while i p;mmk“
freshed themseives in the
tavern. We concluded ,,h;.“""’
Jay had a right to have 3 Biue
ter published and the g
'!he Warressburg Ne
right 1o read it

We #id ot in fact, poue
the letter so much 3 o b
the tavern keeper P gy
of the morals of cortam
duals who, one woulg :
were as much a prodles b
tavern keeper as
the tavern keeps
But even if we
the letter as a critic
tavern keeper. we do
that we woul
justified s p
Tavern kecpers cs
be exempt
move than edif
oF corporation
President of ¢
The coiticisrs may
fair. but the met
that question is
exiticism  with
seem rele

Several tavern o
places of business
near Blue Jay’s 1
ed the fray imm
ink was hardly ¢
of The Warren
our telephone b
One after another
our publication of the

We informed |
tors that our cc ;
to any answer they m:
make to Blue Jay's a
the customers of
number, or 1o any imi
cism of their insti
writing they have made 1
to accept our offer.

For the record, if |
be said, we intend 1
fo give space to the
jops of our resders, v
pot we agree with
they concern mat
the welfare of the ¢
if they are legible,
and not too long o )
and it they are signed by
writer (although the name of
the writer may be withheld from
publication in certain cases).

We hope that we shall never
be guilty of barring a lettr
which is otherwise worthy of
publication because lis appear-
ance might annoy a group of
advertisers — Warrensburg
(N.Y. News,
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and @ buman wisa
ter make
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g for and its SCATCH
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i fence TOWS are
by speeding WO~
s SCAVEnZers
| vou where
wots arve if you
i a restaurant
n has been
ren days and

95 a servingd
here ihe good put
‘1t change the
where 4 man
redients for eld-
i we'll shiug o
Some secrets must
4d or the day will
&11 all depend for
the supermarkets
shoppers wWho eat
sow will fare

ad) harvested our

4 blackberries and

cries, not to mention

that finest preduct of the Ameri-

side. the tiny, sweel and

d strawberry, which is

fao precious 10 be taken l}ome

od is eaten as fast as it is
picked.

The wild asparagus is gone, too
~pot gone, actually, but grown
f00 tall and wranched, storing up
qsterance for next spring.
There's nothing to do about the
wild ssparagus now but to note
where it grows and to make
plans 1o come with & sharp knife
wnd sharper appetits mext June.

But along the country roads
the purple clusters of the elder~

i1l wait the visitor who
bas patience. More than any
other food, the elderberry de-~
mands this quality.

Patience is needed io await the
groper moment for harvesting—
picking the berries too soon
means they taste like birdshot
and your wife will complain that
alot of her time was wasted.
Patience is needed, too, im pre-
paring the pie. The harvesting of
the berries is easy enough—each
Is po longer than a BB, but they
grow in clusters of a hundred or

hour is time to fill

’Bu‘t only the start. Each
tiny berry has a tiny stem, which
removed. The small,
s must be culled out.
tch must be washed
again to get mid of
dust, for the elder-
lover of dusty places,
sult is worth it all.
¢, oozing its pur-
ple juices. its aroma {illing the
Kitchen, worth almost any-
thing. the harvesters of
must be ready to ac-
- drawbacks,
hickory nuts, which
X 1¢ ground until they
nearly cover it as soon as the
frosts come. The hull has four
parts and is easy to remove—in
fact, the cold snap which changes
the quter shell's green to black
may do the job for you,
But the hickory meat itself
must be cajoled from its shell
¥ith craft and labor. If the nut

the meat can sometimes
brought out intact. But mo?i
often a qut Ptk is nesded 1o
rescue the provisions, which
amount lo just enough 1o whet
the appetite fir the next sueh
operation. 44
The black waluoi is more -
beral with s meat, but it has
another drawback. T outer
bull, wheiber still gnen or
blackened by frost, contains a
dye that terss fingers beown
Some walnut eaters solve this
probiem by forcimg the nut
through a hole in 2 board
just the right size 1 i
main body of the nut but not its
shueck. Other barvesters prefer
an even more ancient method-.
trampling the walnuis i

e B v
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mnder foot,
step against a
hulls are off.

The butternut, which may wel)

be thg finest food known to man“
combines both of the problems

associated with the hickory nut

: and the walnut. Its outer hull is

sticky. It clings stubbomnly {0
the nut and stains the fingers
thst try to cope with it ;

And once the hall is removed
and the nut cracked, the meat Is
hard o remove. There is more
of it than in a hickory nut,
it requires even m
10 extract the edible part.

Kept stored in the afiic or
basement, the harvest of the
hickory, walnut or butternut
trees will keep us busy through
the winter. A few bushels of
each should suffice,

And by the thme they're gone,
it will be spring. The snow will
melt and the siream ]
And off we'll go ag
small knives and pans this
in search of the first she
the dandelion.

The children will start com-
plaining then. The dandelion
greens, they will say, laste bitter.
The wild asparagus is no differ-
ent, they will claim, from the
kind you can buy at the markets.
And who wants to sit around
cracking hickory nuts when he
can crouch before the television
tube with a bowl of salted pea-
puts at his elbow?

But we know better. We
know, for one thing, that prod-
ucts that are free for the finding
taste better than those for which
money has changed hands.

An? we know something eise
—that a little of the taste of the
wild strawberry or the butier-
nuts or the spearmint that grows
along the brook is compounded
of the cricket's chirp and the
frog’s piping and the sunlight
filtering down on &8 man's back
as he walks through the woods in
search of treasure.

More Trouble For
Well-Known Prisoner

Sorving out his one-year in-
come-tax-evasion hitch in a Fe-
deral pokey at Danbury, Conn.,
Boston industrialist Bernard
Goldfine may correspond as of-
ten as he pleases with seven
stipulated persons. But a orl-
soner’s letters may not address
themselves to his business af-
fairs — Just as they may not
contain threats or escape pribtend
— and last month the Federal
Bureau of Prisons suspended
three of its Danbury employees
for allegedly taking bribes 10
help Goldfine carry on business
correspondence, and also ior
fetching him a watch from the
prison commissary, Goldfine, age

, found hims if under dd,'
ministrative segr gation, woich
differs from solitary confine-
ment in that he 15 deprived onl¥
of companionship. and not of
such amenities as the normg.l
prison meals and reading i
vileges. In Brookline, Ma""‘:‘*
Goldfine’s wife said sadly: “We
have enough troubles — ROW

this.”
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::'E::‘NG ‘W"H CARE — lost year's reflective licensa plaie
th es o fine cow protector, one Sioux Folls farmer, discovered.

e plotes moy be clearly seen for 2,500 feet, Good sense
when the livestock crosses the rood. ;

THE FARM FRONT
ohnRussell

Drought, excessive moisture
and reduced acreage had their
effects on seed production of the
principal grass crops this year
and prelicinary estimates show
that supplies of most types will
be generaily smaller than the 10-
year average and also smaller
than last vear's.

However, 1960 was an ex-
ceptionally good year. Timothy
seed production, for Instance,
was a record 23 million pounds
in 1960 against the 10-year
average of 163 m. ib. and
there was a carryover in
dealers' hands of 36 m. Ib. last
June 39. Thizs was fortunate as
the timothy seed crop for 1961
is now estimated at only 135
m. lb.—less than the average
but 58 per cent below the pre-
yious year’s harvest.

- - *

Constant humidity and exces-
sive rtainfall promoted exten-
sive undergrowth in western
Ontarie and it was necessary to
swath most of the crop in the
expectation that improved
weather would permit thresh-
ing and combining. This re-
duced the yield per acre. In
eastern Ontaxio, shattering and
poor pollination were factors.
Quebec province, the next
Jargest producer, expects one
of the smallest seed harvesis
in years. Less acreage was
planted and much was cut for
hay. Timothy harvested for
seed in the Maritime Provinces
was far below average.

Significantly, United States
has forecast its 1961 timothy
seed crop at 278 m. b, 39
per cent smaller than last year’s.

B M *

Climax timothy acreage in-
spected for registration and
certification was down slightly.
Since most of this crop 18
grown on the prairies it Wwas
a victim of grought and the
producticn of pedigree seed is
expecicd he only half of
last vear's 3.2 m. ib.

Preliminary reports on qlhgr
grass  Ccrops are  pessimistic,
except for creeping red fescue.

~ - *

Brome grass se#d harvest at
37 m, lb. may pe one of the
smallest on record and less than
half that of -last year Dry
weather and wind were ad-
verse factors.

Dry weather also reduced
crested wheat grass seed pro-
duction, which 18 expected 10
pe 1.1 m. 1b, about half of last
year's. R T

Creeping red fescue sui;i‘
grown in Alberta and Britis
Columbia may be 20 per cent
less than ihe record 1960 crop
of 166 million pounds. Acreage
was reduced but yields in 50;:(‘)3
fields amounted to between :
to 800 pounds PET acre. Carry-

¢ June 30 was ! m. Tb.
half was committed

export.

foi’;otiri:ction of meadow fe;i‘cus
ed in Manitoba W& expecte
to be cut by drought *

cent of the 1960 BgUre

m. 1b. . i g

conditions
mmon Kentucky
pmduction in
there Ay e
last year's
weather
Mevion
geed
western

se

The same

grass
the other

vinces. :
?Net weather and poor htakre
vesting conditions in ‘d
Ppeninsuld (_icfeate

of exceeding th(c.;
1960 productiun of 70 thmf"a?n
Ib. of Canada blue graft\ ’
fa.Ct the preilminary.es{{;r(;nlalt
is fo0 d Ib. m g
is for 25 tl:ousa:m <

with a climate we!l suitedntg
the production of hlghuqor:‘a‘ tb
flax Canada is going 3 b
dev:el(vp pew varielies tha

produce even higher standards
of oil, vield, earliness and resist-
ance to disease, reports Dr. W.
G. McGregor, of the Canada
Department of Agriculture.

Qil content of Capadian lin-
seed oil has averaged between
41 and 43 per cent in recent
years and some test varieties
have exceeded 48 per cent. Two
of the more popular varieties,
Redwood and Bocket, are noted
for their “fairly high oil con-
tent and good drying qualities.”

* - L

The drying quality of linseed
oil iz important in paints and
other industrial uses and Is
measured by the iodine number,
Because flax grown in a cool
climate has a higher iodine
number, it is a better drying oil
than that grown in a Wwarm
climate Most Canadian oils
average from 185 to 190 but
some varieties grown in north-
ern areas have iodine numbers
of more than 200.

“The objective of our breed-
ing program is to couple a
high oil content with a high
jodine number,” Dr. MeGregor
observes. o - .

Early maturing of flax is
necessary for the more north-
erly regions of the prairies but
is also desirable in southern
regiens because of occasional
early frosts. But late-maturing
varieties usually yield better
than early ones when seeded
early. If seeding must be
delayed, early-maturing varie-
ties should be used.

“I'he number of days from
seeding to maturity for Red-
wood averages 105 days,” he
states, “while Raja, an early
variety, matures in 95 days. With
the new varieties the aim is to
increase the yield of early-
maturing varieties.” :

- ¥

Dr McGregor  says new
varieties being developed are
highly resistent to rust, and
to wilt caused by soil-borne
organisms. To date, research-
ers have found no variety of
flax immune to pasmo, a disease
that causes the leaves to turn
black and drop, and also Kills
the ctem. But, reporis Dr. Me-
Gregor, some of the flax yarietivs
now being developed show a
promising tolerance to this dis-
ease.

Railways Killing
Countless Reindeer

To a remndeer, the puffs of
smoke from a railway engine are
as atiractive as the smell of a
frying steak is to most of us. Be-
cause of that, they are dying in
their thousands on the railway
lines of northern Sweden,

Last vear, 2,369 reindeer were
killed by trains. And Swedish
State Railways paid out nearly
$45.000 in compensation to ag-
grieved Lapp owners — to whom
the reindeer is the only source
of livelihood.

Laplanders — almost the sole
inhabitants of north Sweden —
rely on their herds for qnlk,
meat, jerkins, boots, leggings,
caps, transport and tents. And
the horns are used for ornament-
al carvings and knife handles
which fetch high prices from
tourists. ;

The Lapps are a nomadic race.
in the winter they drive their
herds from the cold hills of thp
north to forests below the Arctic
Cirele. In late spring they tre}c
northwards again 10 feed thgxr
stocks on the fresh grass which
carpets the mountain slopes.

Their routes and camping sites
are traditional, They have been
psed for more than a thousand
years by these hardy people who
have learned to live 10 harmony
with the severe climate, ;

Swedish Railways have tried
installing “sgearectows,” exp_lo-
sive alarm systems {ind stink
pombs to keep their lines clear.

But none has proved a worth-

ile deterrent. : ¢
w}yVhen frightened, a reindeer’s
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fences.

traditional rights of
freedom of OVEINED
Swedish Lapland.

So, for the time being, it looks
as it the slaughter will go on,
and the railways will continue
to pay out heavy sums, sOme-
times as much as $50 for bump-
ing off a valuable sire.
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wild Ponies In
An English Forest

As the great, old, wind-shaped
forest trees; as the wild, sweet,
waters, jes are likewise

of the New Forest
g0 mys-
teriously in their bands like the
roving Gypsies of former years;
though the ponies move with
reason of the weather or toll?w-
ing the seasons of the wild
plants, especially secking the fa-
mous gorse — the “furze” —
which is their chosen susten-
ance.

The forest foals are marvelous
and z surprise as they are born
every mid-spring, in such variety
of colours, including piebald and
skewbald, dappled and streaked.
They are late-borm, the mares
being helped by Nature in not
having their foals before the
worst of the heavy forest frosts
generally have cleared and the

has made young growth
of the branch tips . - .

Gorse is above all their foqd,
but they improve on this with
shoots of heather and thorn, the
sweet reeds and forest grasses,
many shrubby things and the
varied herbs of the forest. Of
the gorse it is a frequent sigl}t
to see the mares pounding this
with their hooves to render it
easy of mastication by their foals
in their early months, just as
foresters will in winter-time
pound old furze with mallets to

for forage for any

have brought into
compound to break them in for
work or riding, and they do like-
wise for their cattle . ..

Even if the tourist finds no
gold in the hills he can see some
at the town’s gold museum which
is run by the local chamber of
Ccommerce.

Once in the New Forest there
had been a true wild horse, to-
gether with wild cows, goats,
boars, buffaloes and deer, and
all that teem of animals, only
the deer remains wild and the
ponies semi-wild . . .

The Gypsies claim that they
were the first to tame the true
wild horse of the New Forest
wheo hey themselves arrived
centuries ago from their mys-
terious undefined region which
is said to be beyond where the
sun sets, in contrast to the like-
wise mysterious region of the
Red Indians who say they have
come from beyond where vhe
sun rises.

When the Gypsy bands came
to the forest, led by their kings
and dukes, they were already
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Of the various figures used of
the Church of Jesus Christ, one
of the easiest fo understand 18
that of the body. The body is
composed of many members.
While each has ils own distine-
tive function, y&i v
m re of dependence upon the
others. 1f one suffers, all suffer.
Ouce while pulling carrots, &
wedge-like piece lodged under
my fingernail. It upset the har-
mony of the whele body. 1t did
not touch the eye but 1 had 0o
disposition to read. 1 was so dis-
turbed over the irritation caused
by that piece of carrot that I
couldn't compose myself 1o use
my other pand in writing.

So. it is in the body of Christ.
1f ome member suffer, the others
suffer with it Remember the
flow of sympathy from millions
of hearts to the widows of the
five young missionaries slain by
the Auca Indians just five years
ago.

1f one member be honored, all
the members rejoice with it. We
have experienced that, too. How
refreshing it is that envy does
not prevail in the hearts of God's
sanctified people. We rejoice
with those who do rejoice and
weep with these who weep.

The Church of the first born is
a closely knit body with a pas-
sion to bring others into fellow-
ship with our Lord. It is not the
Christian €hurch as we see it in
the world, for here the wheat
and the tares grow together until
the harvest. But the Lord
knoweth them that are His. We
are often mistaken. A man said
recently, “I have a ‘quarrel with
the Church, for it seeks to pleas%
" the people and give them whal
they want, and is afraid to take a
stand on a controversial issue.” I
asked him if he had any quarrel
with Jesus Christ. He replied,
“No.” 1 hope he may soon be-
come a member of the Body of
Christ. Then he will do his best
to make the church as Orgal ized
by men, to become more like or
Lord and Saviour.

.ing of the many wild horses
which they had taken from the
savage plains over which they
had travelled. They took horses
only for the taming of them for
riding and later for pulling their
vans. — From “Wanderers in
the New Forest,” by Juliette de
Bairacli Levy.

When people say yor are mel-
lowing with age, they prebably
mean that you finally are agree-
ing with their opinions.

Upsidedown to Prevent Pecking
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expert in the capture and tam-

BEFORE AND AFTER — Alfalfa growers are taking a cve from
hybrid corn men. Plant experts are measuring, cuiting, charting
and breeding many varieties of this important Jivestock fodder.
Results are shown above. Plant, left, haos smaller stem ond
leaf then the mew variety, right s




