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That Flu Bug
Is Back Again

First comes the lightheaded,
cottony feeling and then the
chills begin, making the bones
seem brittle as glass The tem-
perature shoots up to 102, and
the patient knows he has a five-
day date with an aspirin bottle.
If US. Public Health Service
predictions are correct, this soon
will be the lot of thousands of
Canadians and Americans as
Asian flu again sweeps the coun-
try. Industries are already pro-
tecting their workers (and their
business) with flu vaccine.

The basis for the health agen-
ey’s warning is the tendency of
the Asian-flu virus, which last
appeared in 1959, to strike in
two- or three-year cycles. Just
why Asian flu strikes in cycles
is not known, But what is known
is that it is caused by type-A
influenza viruses, which are not
only potent (one strain killed
some 20 million persons in the
worldwide flu epidemic of 1918-
19) but devious. A given strain
of type A will persist for about
ten years, then fade away to be
replaced suddenly by a “mutant,”
a new strain to which vast seg-
ments of thz population are not
immune. Recc tly, however, two
virus experts at the University
of Pennsylvania made a revolu-
tionary discovery about type-A
flu viruses which might spell
their undoing.

Drs. Werner Henle and Flor-
ence S. Lief have found that re-
peated infection by one strain of
type A produces antibodies to
several strains. Ordinarily, Dr,
Henle explained recently, the
system produces a specific anti-
body for each ,strain of virus
protecting itself from a second
attack by that virus. But in 1957,
while analyzing blood serums
from hundreds of youngsters
who had contracted Asian flu,
the investigators found that
among the expected heavy con-
centrations of Asian-flu anti-
bodies were a few antibodies to
the type-A strain that caused the
World War I epidemic. This
virus had disappeared long be-
fore the children were born.

Drs. Henle and Lief also analy-
zed some serums from victims of
type A-prime flu, which was
prevalent before 1957. The result
showed that some of the blood
specimens contained antibodies
to Asian-flu virus whith “didn’t
even exist when these patients
were sick.”

Animal experiments confirmed
the concept of “broadened” anti-
body response. Inoculated once
with a particular type-A strain,
guinea pigs developed antibodies
to that strain. But after four
doses of the virus, antibodies to
three other strains appeared in
their blood.

The next step will be to inoc-
ulate humans repeatedly with
weakened type-A viruses. “If the
response is the same,” said Dr.
Henle, “we might be able to im-
munize against future variants.”

SNAPPY SIGN

A notice outside a Cape Town
gymrasium caught the eye of
men beginning to feel their years.
It read: “We make young colts
out of old .45s.”

r

#“Don’t let him in until I coves,
up with some make-up.”

SMART POOCH—Mister Tim
a fox terrier, can bark out
cnswers to questions in mul-
tiplicaticn, division, addition
and subtraction which are
asked of him in silent moving
lips. Lip reading is only one
of Tim's many accomplish-
ments, according to his master.

Getting Home
By Dog Team

The sled was so narrow I had
to wedge myself between Moth-
er’s knees. We were bundled in
fur robes, and Big Hans lent me
an extra pair of mitts. Each mitt
was made of a wolf’s head, with
the ears still on and green beads
sewed around the slanting eyes.
They were so big I could cram
my fists into the thumbs. Big
Hans stepped onto the sled run-
ners behind us. . . . He gave a
vank on the snubbing line and
yelled, “Mush!”

We didn't go very fast at first.
The team panted and toiled up a
long hill, their bushy tails drag-
ging. . . . We reached the top of
the hill, and the dogs began pick-
ing up speed. . ..

The sled was traveling faster
and faster on the hard-packed
drifts along the ridgetop, and
Big Hans hung onto the handle-
bars to keep it from tipping over.
The dogs had their bushy tails
curled over their backs now, and
were galloping at top speed, pay-
ing no attention to Big Hans'
commands. Just then a flock of
snow-white ptarmigan thundered
into the air in front of the lead-
er's nose, and the whole team
bolted off the trail. The next
thing I knew I was tumbling
through space. I caught one
glimpse of the capsized sled,
with Mother still clinging to the
side. I didn’t stop rolling until
I hit some glare ice. . .

We were no sooner back in the
sled than the dogs started racing
again, barking and yapping so
loud that Big Hans had to cup
his hands for Mother to hear.
“Don’t worry, Mrs, Nelson,” he
yelled. “It's smoke. They can
smell it a mile away.” The dogs
were going downhill: so fast it
was like flying. I turned around
to see if Big Hans was still there

on the runnmers. The snow
spurting from the brake under
his foot reminded me of a white
rooster’s tail. I looked ahead
again, and there was a black
stovepipe sticking out of the
snow, with smoke curling out of
it. Big Hans hit the brake hard
and shouted, “Here we are!” . ..

I thought Mother and Dad
would never stop hugging and
kissing, beside the smoking
stovepipe. Finally my dad saw
me, put Mother down and lifted
me instead, swinging me high
over his head.

“The last time I held you,

Klondy,” he laughed, “vou were
just a little red-faced crying
brat”

He smelled so mice and cleab, T
not like those men in the road-
house, and his face was smooth
except for a mustache. When he
kissed me, I could feel it tickle.
He set me down again, put his
arm around Mother’s waist and
said, “Come on, Alma, and see
your new home.”—From “Daugh-
ter of the Gold Rush,” by Klondy
Nelson and Corey Ford.

Cassius Certainly
Talks A Good Fight

Before his twelve-round fight
with Archie Moore in Los An-
geles last month, undefeated
Cassius Clay, journeyman poet
and lyrical pugl'st. made his
expected prediction. “I'll say it
again, I've said it before,” boast-
ed 20-year-old Clay. “Archie
Moore will fall in four.”

In his two years as a profes-
sional, Clay's predictions (cor-
rectly naming the knockout
rounds in ten of his fifteen
fights) and personality have been
far more impressive than his vie-
tories. Against a carefully chos-
en collection of second-raters,
Clay has been fast, clever, and
untested. Against 45-to 50-year-
old Archie Moore, who was
fighting and quipping profession-
ally long before Clay was born,
Cassius appeared to be up against
his greatest test—both in the ring
and out.

In the pre-fight Battle of the
Mouths, Clay more than held his
own. When Moore announced he
had developed a special punch,
the Lip Buttoner, Clay countered
with his Pension Punch (“guar-
anteed to put old Archie into re-
tirement”) and needled him at
the weigh-in. “Two hundred
fights,” said Clay, when Moore
weighed in at 197, “and he looks
like Chubby Checker.”

Despite a persistent, though to-
tally unsubstantiated, rumor that
Clay. couldn’t lose, the Moore-
Clay debate still drew a capacity
crowd of 16,200, including heavy-
weight Sonny Liston, into the
Sports Arena, and kept the odds
on Clay from soaring above 2-1
over the sentimental favorite
from San Diego. Yet once the
fight started, Clay’s superiority
was overwhelming. He had youth
and speed; Moore, looking more
pregnant than powerful, had no-
thing. His head buried behind
his flabby arms and his body
bent into a comical crouch,
Moore fought only defensively.

By the fourth round, Moore,
“his coordination gone, was a pa-
thetic old man. Clay floored him
quickly for two eight counts,
then, pushing rather than punch-
ing, put him down for the last
time. At 1:35 of the fourth round,
Cassius Clay had won again. “As
1 predicted, Moore must fal! in
four,” said Clay, “and he did fall
in four. I talk the truth. Next
is Sonny Liston. He must fall
in eight.”

After the fight, Clay joined
Liston at the victory party. Told
about Clay’s latest prediction, the
heavyweight champian smiled.
“You go eight seconds with me
and I'll give you the fight”” he
said, staring menacingly at Clay.
“I'm not just talkin’, I mean it,
Clay.” For the moment, Cassius

BUSINESS OPPORTUNITIES
g er car tire retread-
CO!PU.TI‘.‘ l,“wl.mﬁ“glnould.s and stock of
tires. Very reasonable. Reason for sell-
ing. Geo Allen, 388 Portage
ara Falis.
OPPORTUNITY knoc -
Bakery-Coffeeshop with ample space &
tunity to expand, steady turnover
and complete pment_ together with
ood brick b and a modern 3
droom apartment for $9.900 Rea-
sonable terms for right party Immed-
jate possession: Inform, P.O. Box
Dutton, Ont., or phone 52W.
s s

heated building, 2 car showroom, parts
room, ten stall service dept., 2 hoists,
offices, 300 feet paved frontage on b_us_"
highway. Closest opposition 14 miles,
60-80 mew units sold yearly. GM cars
sold at present, franchise subject to
3 val. Bust}&ess is a going
concern, approx. $400, turn over an-
nually. ,Cls‘;l required about $35,000.
Financial statements open tc inspection
to interested parties only. Apply in per-
son or write Fieck and Keffer, Real-
tors, 4997 Yonge St Toronto, Ont. No
information given on phone.

Sarnia
MODERN store for rent. downtown, op-
posite Hudson Bay, ideal for Millinery,
Ladies Ready to Wear, Jewellery or
Florist. Contact Dave Zierler, MM
Lochiel St., Sarnia. DI 45531

T NEW INVENTIONS
NEW PRODUCTS — MONEY
NEW IDEAS
WE develop finance and sell
ANY PROFITABLE IPEA
HU 9-4443 BOX 154, POSTAL STA “K*
TORONTO 12

write SCOPE UNLIMITED

—eeeeee s
BUSINESS PROPERTIES FOR SALE

COMMERCIAL property consisting of
living quarters. store and three-chair
barber shop. $1.25 hair cut. Good si-
ness, centrally located. Good buy for
person with capital. Good fnvestment.
Write A. Priolo. 269 Charlotte St.,

Peterborough, Ont.

SAVE hundreds of dollars by buying
your boat and motor now when prices
are lowest. Visit our boat lot soon just
4 miles North West of London. We
have new and used boats 14 to 24 ft. A
wide selection of outboard motors and
accessories. Prices drastically reduced.
Trade, terms, free storage until spring.
Wilker Boats Lid. Hyde Park, Ont.

COINS

COINS wanted, pay highest prices. 1963
Coin Catalogue 25c Gary’s (8) 9910 Jas
per Ave. Edmonton, Alfa.

DO-IT-YOURSELF

HOME BREWING the easy way. 50¢
brings you complete instructions for a
quality brew. Passey, 13091-106 A.
Avenue, North Surrey, B.C.

FOR SALE — MISCELLANEOUS

IRON working tools for sale, lathes;
shapers, milling machines; drill presses,
heavy hack saws etc. Can be seen oper-
ating under power, bargain prices.
Geo. C. Kaitting & Sons Limited, Galt,
Ont., 54-56 Ainslie St. S. Phone 621-3740
OIL portraits. Big 8 x 10 Size Hand-
painted from Snapshots to your colours.
Only $695. Island Traders, 134 Dieppe
Avenvue, Pointe Claire, Quebec.

PONY harness $38.00. Girth and Head
size required. Orders filled on receipt
of Money Order plus Sales Tax Dealer
inquiries invited. Long’s Harness Shop,
P.O. Box 237, Thamesville, Ont., estab.

Ice-boating And
How It Originaied

Ice boating historians may dis-
agree as to exactly who should
be given credit for evolving the
first ice boat. You can take your
pick of several fanciful yarns,

One deals with a full-skirted
lady and her escort skating on a
pond many, many years ago A
gust of wind lifted the lady's
skirts high and despite her em-
barrassed efforts to regain her

Clay was at a loss for a poetic
answer.

How Can I?
By Roberta Lee

Q. How can I cause cornmeal
mush to fry a nice brown?

A. By adding a tablespoon of
sugar- and two tablespoons of
milk.

Q. How can I restore the cedar
odor to an old cedar chest or
closet?

A. Just by a light sandpaper-
ing over the wood. In this way
you open the surface of the wood
and encourage it to “breathe”

again.

DEER TROTTERS — Prodding his
obiect. Citizens in Murmansk, USSR,

the sport, os Official Soviet Source photographed indicates.

a long pole-like

team of reindeer on to compete in a race, driver use:
in background, take interest in

dignity, the wind filled the bil-
lowing dirndl and propelled her
rapidly over the ice.
| Her escort, being of an inven-
| tive turn of mind, immediately
| saw the possibilities of combin-
ing wind, cloth and skater into
a new form of winter sport. He
returned to the ice the following
day, attired in what resembled a
pair of bat wings. The result of
his ty handiwork with thread,
canvas and battens enabled him
to sail swiftly over the ice to the
delight and astonishment of all. .
To give credit where credit is
due, the first true ice boats were
originated by the Dutch and used
as work boats in the Netherlands
and in other countries along th
Baltic coasts. Earliest authentic
record is an engraving dated
1768. These plans show a con-
ventional bluff-bowed Dutch sail-
ing sloop fitted with a cross
plank under the hull below the
mast step. The cross plank has a
runner at each end. The rudder
at the stern has its lower end
fitted with a runner for steering
on the ice. This was surely the
ancestor of all stern-steerers
Moreover, this early Dutch craft
could be sailed both in winter
and summer. By removing the
cross plank and, plugging the at-
tachment bolt holes, the
wgr}hy hull could be returned to
sailing duty on the water. The
prgctical Dutch continued to
build this type of convertible ice
bo_at for many years, and just
prior to World War II almost
identical versions still were
“Sleigh-sailing” in Holland.
> From these European origins,
ice boating was brought to this
country by the Dutch settlers in
the Hudson Valley. The first ice
boats appeared in the United
!5("11&5 in 1790.—From “Ice Boat-
| ire™ bv S, Cath~un Smith.
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FARM HELP WANTED

WANTED man for large dairs farm.
be fully experie . Modern

ood home Niagara district

State wages
e Kenyn, RR. 1 Stevensville, Oni.

_NELP WANTED ;AALI 5
TINSMITH WANTED

CAPABLE of operating work shop. If
interested write P.O. Box 5, Moorefield,
Ont.

HANDICRAFTS — Holllls Rk
PROFITABLE HOBBY

beautiful brooches earrings,
pecklaces ai home. Easy to do Sell to
vour friends Exceilent profits Learn
more about Jewel-Craft swm. L G

DON'T WAIT — EVERY SUFFE

OF RHEUMATIC PAINS Of

NEURITIS SHOULD TRY DIXON'S
REMEDY

MUNRO'S DRUG STORE
335 ELGIN OTTAWA
$1.25 EXPRESS COLLECY

OF INTEREST TO ALL
LITTLE folks gift! Letter from Suniy

ideal @
Mail_each c -~ g

nild’s name
$1.00. Box 2. Two Rivers. Wisconsin
OPPORTUNITIES

DIVING
MAKE BIG MONEY

EN: NOW ABOUT OUR
'AMOUS SCHOOL IN
UNDER WATER LOGGING

Write—

NORTHERN AQUA SALVAGE co
2804 TROUT LA¥E ROAD

NORTH BAY, ONTARIO

g

SPPORTUNIIIES FOR
MEN AND WOMEN

T BL A HAIRDRESTER

JOIN CANADA'S LEADING SCHOOL

Great Upportunity
Learn Hairdressing
P digmified profession gooo

Murgatroyd Co., Dept Agincourt,

Ont

i HORSES

REGISTERED Arabians and crosses,

yearlings al weanings. For lstings

send stamped addressed envelope to

A & B K te, R. 3 P

Ont. wages

T LIVESTOCK
;OLI.ED shorthorns put more profit in
beef ralsing. For information. where
you can and why vou should examine
this old breed with modern look, w
€ V. Weir 305 Morner Ave., Toronto WM.
" MACHINERY FOR SALE
SICARD Snow Blower, Model Gus
Standard Government size, BUDA
Cyl. Gas motor Model 9581A. Blower
Motor — Buda 6 Cyl. Diesel Model
6DH909 5'2” bore — 7 in stroke. Per-
fect condition. Price . $7,500
INTERNATIONAL 4 Wheel drive truck,
equipment Major Frink V-plow, side
wing all hvdraulically operated, ready
to plow. Price $4,500
FWD Model HAR truck. winch and

stee!l box, Very good condition.
Price iemsien $1,800
One V-PIOW ..o e SN
3475

One V-Plow RGNS S S -

ADAMS Road Grader with International
Gas motor. Tandem rear axle. Real
good working order. Price

HUGHES KEENAN Roustabout Crane,
will lift 8 ton. Rubber tires. $2,200

BUCYRUS ERIE ‘Shovel & Back Hoe,
Model 10B (new motor) good operat-
ing condition. Price $5,500

BANTAM SHOVEL mounted on GM.C. -

10 Wheeler. Crane Boom, Back Hoe
and Shovel Perfect condition, new
tires. All for $7,500
TWO TRACTAIR Air Compressors, Le
Roi Model 105. Both in good working
condition. Price each $1,950
TWO TOWMOBILES, suitable for mov-
ing aircraft. Ready to work, powered
by Chrysler industrial engines, fluid
drive. Price each $1,500
SHOP MULE, suitable for towing or
pushing cars around garage,

Thousands o1 successful
Marvel Graduales
America’s Greatest Sivsiem
Mustrateg Catalogue Free
Write or €all

Marvel Hairdressina S-heol
358 Bloor St W. Toronte
Branches
# King St W Hamtiton
72 Rideau Street Ottawa

PROPERTIES FOR SALE

AN 8-room frame house with bas>m 'ni;
new oil furnace. built-in eupboirds,
garage, good well and garden spot,
Close to schoo!, church, o a good road
2 miles off Hwy 14, 5 miles morth of
S . A real buy for someone who
would like to Mve in a rural commnity
Full price $3,500. Must be cash to se'tle
estate. Apply Harold Holden, R,
Harold, t. Phone Stirling, Ex=or

EIGHT Mile Point, Lake Simcoe; retire

rooms. throom.

cluding telephone; 100" Jake fromtage,
29' dock, safe beach; double attach-d
garage. ‘Price $18,900. Call Mr. Miller,
461 1, or res. 231 ., Robert Case,
Realtor, 976 Coxwell Ave. Toronfo.

SEED CORN

— S
DO you want to promote an outstand-
ing {ybﬂd in your area” That’s Pride
Seed Corn! 's outstanding 85 dav
hybrid Pride &hn been setting records

‘hout corn growing areas of
a full lne of

takes

little room, good working cond
Only $750
1957 CESSNA AIRCRAFT — Model 172
4 P . Radl i d. Perfect
No hours.
$6,800

P io equipp

condition. New Motor.
Price

TD18 INTERNATIONAL Bulldozer trac-
tor, very good running order, n s
new chains. Price $1,995

DDH DIESEL POWERED OLIVER
CLETRAC Bulldozer blade on front,
ditch grader on rear, weighs about 12
tons Not used much — real good con-
dition. Glve away price $8,900

OLIVER CRAWLER CLETRAC, front
mounted bulldozer blade, rear
mounted HOPTO DITCHER, extra

good condition, weighs about 8 tons.
Price $4,000
OLIVEL BULLDOZER about 8 Ton with
Bulldozer blade, grade builder. Good
working condition. Price $2,500
BULLDOZER
BLADE, ALL
new tracks.
,500

INTERNATIONAL
EQUIPPED WITH
RECONDITIONED,
Price

4
WELDEN MOTORS LTD.

275 BETHANY RD., LACHUTE, QUE.
Tel. LO 2-5238

MEDICAL

POST'S ECZEMA SALVE

BANISH the torment of dry

SWINE

Registered Yorkshire specific

free bred gilts, R.O.P. score

, serviceable boars, four
Jack Nethe

ls,:nm'.
en
g
bred o rcott,
R.1, Arkona, Ontario.
STAMPS
ATV 2
BRITISH Emplre, Latin America World
Unusual approvals for serious collec
tors. Col. W. Greene. Idiewild, Bel Air,
Maryland. g
TRADE SCHOOLS
ess machine train

COMPLETE busin:
ing including LB.M. Key Punch date
proceull;l.. comptometer and Marchant

Monroe calculators Multi

Burroug!
lith dictaphone may be taken st wells
GE 2-3481 or visit the school

L3
at 306 King St., Londen, Ont, for full
information. c 1
VACATION PROPERTIES FOR SAlE.
lodge for sale:

TOURIST
Towe’s Summer Resort at
Consists of one 9-roomed house,

known as
Belmont

Lake. :
2 fully equipped summer cottages with
hydro, :qtr acres land, good fishing
and hunting. Price $8500. (Retirin®
hone . Havelock  Wiiliam

owes, Havelock, Ont.

rashes and weeping skin troubles.
Post’s kczema Salve will not disappoint
you Itching scalding and burning ecze-
ma, acne ringworm dpimplu and foot
eczema, will respon readily to the
stainless, odorless ointment regardless
of how stubborn or hopeless they seem
Sent Post Free on Receipt of Price

PRICE $3.50 PER JAR
POST'S REMEDIES
2865 St. Clair Avenue East
Toronto

WANTED TO BUY
WANTED FOR CASH
WILL PAY $35 EACH F.OI
German Luger Pistols
DESCRIBE in first lefter serial num’ ©
condition, markings on upper surrwi
Unregistered weapons wamedmts well

pe ¥
n be registered All inour! -5
?r':;pg:y answi Bob War

ered Apply .
wick. 53 Phair Ave. Wallaceburg on!

Trades Card.

Tool & Die Makers

Em-’

—_—

TOOL & DIE MAKERS
TOOLROOM MACHINISTS
WELDING FIXTURE MAKERS

Applicants must have apprenticeship, or written
of 10 year experience at the trade or UAW. S

Rates

Toolroom Machinists .. ....... $2.32—$2o46

Welding Fixture Makers = $2.34-$2.44

Cost of Living Bonus — 5¢ an Hr.
Shitt Work — Premium 9¢ an Hr.
General Increase — 6¢ an Hr. Dec. 17/62
Benefits paid after 3 months

Apply in writing or in person 0
Employment Office
MASSEY -
821 King Street West
Toronto, Ontario.

rent Office will be oper 9 A M.
Saturday — December 8th.

proot
killed

.. $2.51-$2.6]

FERGUSON

to 4 P.M.

/
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ve And Marriage

»

. tion for Most women.

often DEE

sope PAZeEs.

of the week of his or her birth

fagagement rings and wed-
&ings have been wrapped in leg-
end and superstition since early

davs.

The idea of wearing a ring on
i finger of the left hand |
eriginated when it was thought ,
that 2 nerve or an artery went |
graight from there to the heart! !
Today, of course, it is still al-
ways considered very unlucky to
engagement ring or to
y or remove a wedding ring.
There are sOo many ways in |
; bride may tempt her |
ng the groom on her |
before the cere- |

the ti

Jose an
mislzy

*

lu

[ "
wﬁ“’

superstition and ro-
gance — they have always held
| grange but none the less real

ke the subject of heroscopes.
appear regularly in pews-
and magazines. See how
nbours bring them dis-
into conversation. And
gatch how frequently many peo-
turn first of all to the horo-

Ia ancient times it was widely
pelieved that a child’s life, char-
aeter and personality were influ-
enced by the exact hour and day ad

always remain faithfyl,
£ That old shoe w
tl{d to the back of
pair drive

<1, 1*n1 a superst

When the
bride over the t
new home
cient super
—for it
spirits 1i
| Childb
i Was
g00d
scene i
sure that all d
and ali
was s
pains

Soun

! Surgery Under
Extreme Pressure
Over the last decade, elaborate

heart-lung machines have helped
surgeons save scores of lives by

wedding day taking over the patient’s circula-
mony, for example. She is sup- tion while his heart is <l«:pp;:d
posed, too mever to wear the for repairs. But these steel and
complete bridal outfit, until the plastic machines may hinder ‘the
day. . | surgeon’s efforts by damaging
Some professional dressmakers blood cells. An ingenious experi-

der

make t

No bride is supposed to see
perself in a mirror fully dressed
as for the day, except when she
is on the point of leaving for the
Even then, it is thought

church.
not to put on gloves.

Accord
must w

flowers she carries.

sometimes considered unlucky.

She will
bright future
cat sneezes on her wedding morn-
ing. Then she should leave her
home by the front door, stepping
across the threshold deliberately
with her right foot first, writes
Marienne Wilson in “Tit-Bits”.

She will be fortunate if she is
wearing white, silver, blue, pink
er gold, and if the sun shines on
der, if she meets a sooty sweep
In full regalia, or sees a rainbow.
And more so if she looks acci-
feziat'y in a mirror with her
husban. after the ceremony.

The cu:‘ing of the wedding
wke, too, has much tradition
|§out it. The bride cuts the first
piece, as a sign that no one can
ot into her happiness. Unmar-
Tied girls are supposed to keep a
piece of cake to pop under their
pillows so that they can dream
of their future partners. The
bride is also advised to keep a

What Do You Know
About
WEST AFRICA?

it inadvisable to
r own wedding dresses! |

g to superstition, she
orange blossom to en-
sure her marriage is not child-
less, and be careful about the
Lilies are
the preference, while lilac, lilies
of the valley and primroses are

have an especially
if the household

mental step toward solving this

problem has now been taken by

‘ Dr. Iete Boerema of the Univer-
sity of Amsterdam’s Wilhelmina
Clinic.

! The 60-year-old Dutch surgeon
has built a complete 14- by 20-
foot operating room within a
compression tank, designed to

| raise the air pressure inside to

| 4_5 pounds per square inch—three

f times normal atmospheric pres-

| sure. The object, Dr. Boerema

f said last month, is to saturate the

li patient’s blood stream and tis-

!

l

sues with oxygen “so that the
cells have a much higher reserve
of oxygen than they normally
have.” According to a law of
physics well known to the bot-
tlers of carbonated beverages, the
amount of gas dissolved in liquid
goes up as pressure increases.
Thus, if a patient breathes pure
oxygen while under 45 pounds
of pressure, the amount of oxy-
gen in his blood plasma and tis-

|
]
|
i sue fluids is increased (fifteen

times.
How could drenching the blood
with oxygen under pressure

help? For one thing, the 6 to 8
pints of fresh blood needed to
“prime” the heart-lung machine
might be sharply reduced. Fur-
thermore, oxygen-rich blood
might not have to be pumped as
fast, meaning less wear on the
red blood cells, and less monitor-
ing by operating room tech-
nicians.

In a typical operation, the tall,
bespectacled surgeon and his as-
sistants enter the operating room

peering through a thick glass
porthole, controls the pressure
while another assistant outside
hands instruments and drugs
through a second air lock. Until |
the surgeons’ chest muscles ad- |
just to the increased pressure,
their voices have the tinny qual-
ity of a Donald Duck sound track. |
| When the operation ends, the en- |
gineci carefuily regulates de-
compression to prevent “bends.” |
Dr. Boerema is slightly disap- |
pointed in one aspect of his high- |
pressure operating room: Only |
half of the surgeons and anes-
thesiologists on the hospital staff
can perform there comfortably.
Like many airplane passengers
the others habitually develop
severe pains in their ears and
sinuses with the change in pres-
sure. —From NEWSWEEK

l
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Q. I've gained the impression
that the elbows-on-table rule of
eating has been relaxed. Is this
correct?

A. Yes. It is now generally
acceptable to lean the elbows on
the table — so long as you do
## BETWEEN courses, and not
while you're actually eating.

hich is usually
the car as the
tition

at all, but me: -
authority has hat
from fath red

|

through an air lock. An engineer, i

portion so that her husband wij
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?OitDWgOOlg — One of these West Berliners will be “head”
ooy en he crosses The finish line All cooks in the race
ook time out from kitchen duties to don tall white hats
and take part in the Grand Prix of ““Cooks Club of 1841.
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Niwn——biy,
If you didn't get your fruit

cake made early so that it is

“ripening” for the holidays, here

is one that doesn’t have to wait

to be good. “This makes a moist,

tasty fruit cake, quick to fix; it

may be used at once,” writes

Mrs. Winifred Borderud.

EMERGENCY FRUIT CAKE

1 cup sugar

2 cup shortening

cups thick apple sauce

eggs, beaten

cups sifted flour

teaspoons soda

teaspoon each, cloves and

cinnamon

cup chopped nuts

cup raisins

1 pound mixed candied fruits

Cream shortening and sugar;
add beaten eggs, then apple
sauce. Add sifted dry ingredi-
ents, then nuts and fruits. Bake
in greased, floured large-size
bread pan for 1 hour at 375° F.

. . «

Would you like to have some
Brambles for Christmas? Mrs.
Henry Goerger writes to the
Christian Science Monitor. “I
used to lunch at Schrafft’s in
Boston when they had Brambles,
and when I returned to Pennsy-
lvania, I tried to make this delec-
table pastry. After many tries,
I arrived at the following recipe.
The filling may be prepared the
day before, or at least earlier in
the same day.”

BRAMBLES OR FRUIE-NUT

SQUARES PASTRY

3 cups flour

1 cup vegetable shortening
2 tablespoons sugar
1; teaspoon salt
Sufficient cold water to make
dough easy to handle—about 6
tablespoons.

Mix flour, sugar, and salt; cut
in shortening. Then mix in water,
using only enough so that parti-
cles will hold together when
pressed with fingers. Divide in 2
parts. Roll out 2 for the lower
crust. You'll need a pan about
10x6x1% inches.

FILLING
cup prune pulp (make from
about 20 large prunes)
1, cup sugar
cup raisins
tahlespoons flour
cup prune liquid

Combins sugar and flour, then
combine with all the other ingre-
dients. Bring to boil over low
heat and simmer for & few mine
utes until mixture is of spread-
ing consistency; cool.

i
|
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|
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ATABLB TALKS

Jane Andrews.

Spread filling evenly over
dough which you have rolled.
Sprinkle 3 cup broken nut
meats and 1 tablespoon lemon
juice over filling. Roll out re-
maining duogh and cover filling
(pierce this before putting it on).
Join crusts securely. Rake as you
would a fruit pie, about 400°F
for 40 to 45 minutes. Cool well
before cutting into squares. Keep
in a cool place, and squares will
keep for weeks if separated into
layers with waxed paper be-
tween. N - -

“It takes two people working
together to make this candy—but
it’s delicious and keeps that way
indefinitely,” writes Mrs. Robert
W. Clark, who sent this recipe:

AUNT BILL’S CANDY
3 pints sugar
1 pint whole milk, or cream,
if you prefer
14 pound butter
1; teaspoon soda
2 pounds pecans
1 teaspoon vanilla

Pour 1 pint of the sugar into
2 heavy iron skillet and place
over low fire. Stir with a wooden
spoon and keep the sugar mov-
ing so that it will not scorch. It
will take almost half an hour to
completely melt this sugar, and
no time at all to let it smoke or
cook so fast that it turns dark.
It should be about the color of
light brown sugar syrup.

When you have started this
sugar melting in the skillet, pour
the remaining 2 pints of sugar,
together with the milk or cream,
into a deep,heavy kettle and set
it over a low fire to cook slowly
while the other sugar is melting.
When the sugar in the skillet is
melted, pour it slowly into the
kettle of boiling milk and sugar,
keeping it at low heat and stir-
ring constantly. The secret of
mixing these ingredients is to
pour a very fine stream no larg-
er than a knitting needle and to
stir' across the bottom of the
kettle all the time. Continue
cooking and stirring until the
mixture forms a firm ball when
dropped into cold water. Then,
turn out fire and add soda im-
mediately, stirring vigorously un-
til it foams up. Next, add butter,
allowing it to melt as you stir.
Set mixtures off the stove or in
a cool place, but not outdoors,
for about 10 minutes, then add
vanilla and begin beating. Still
using the wooden spoon, beat un-
il mixture is thick and heavy
end has a dull appearance in-
stead of a glossy sheen. Add nut-
meats (broken ones are best) and
mix. Pour into shallow pans and
cool slightly, then cut into small
squares. . .

A DELECTABLE FRUIT

PUNCH

3 quarts unsweetened pineapple
juice
Juice of 8 lemons
Juice of 8 oranges
Juice of 3 limes
cups sugar
cup mint leaves
quarts dry ginger ale
quarts plain soda water
pint strawberries, quartered
Combine fruit juices, sugar,
and mint leaves; cniil thorough-
ly. Just before serving, add gin-
ger ale, soda water, and straw-
berries; pour over large cake gf
ice in punch bowl. Float thin
slices of lemon and lime. Serves
35 E * -
CRUNCHY BACON CHIP DIP

Soften one half cup cream
cheese, Add 2 tsps. Ketchup, 1
tsp. prepared mustard, % tsp.
ground ginger, % cup commer=
cial sour cream and 12 cup Crisp-
Iv cooked chopped bacon. Yield
- 07e CUD,
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tables julienne float limply. The
fancy French name Iorpthe en-
tree—the chef's specialty—turns
out to disguise a chicken breast
covered with pineapple and
m‘eltzd cheese. The dessert is
péches flambées, but when it
appears it is only sponge cake
topned by a canned peach half
and accompaniea by a jigger of
gin. “We have no brandy in the
kitchen,” the waiter explains.
“But we understand that gin
makes a pretty good fire.”

This dinner, with variations, is
served up nightly in a dismay-
ingly large number of “good”—
and expensive — American res-
taurants. And, unless more
young men are trained soon in
the art of good cookery, it may
become the gourmet staple in all
but a few rare places.

Already the shortage of chefs
tra_l{xed in the subtleties of great
cuisine, from food preparation to
menu planning, has become
acute. Master chefs like Clement
Grangier, 57, of New York’s Le
Pavillon, Martin Manzonetta, 63,
of Boston’s renowned old Locke
Ober Restaurant, and John
Daigle, 54, of Antoine’s in New
Orleans will be retiring in a few
years. Good chefs will then pe
as scarce as whooping cranes.

A definitive study made in 1955
for Statler hotels warned that
18,000 cooks and bakers and 400
professional chefs would be need-
ed each year in the U.S. just to
r_eplace the men who die and re-
tire. The figure doesn’t take into
account the inroads of new res-
taurants. Manhattan’s newest
hotel, the Americana, for ex-
ample, had to raid rival kitchens
for its 197 cooks. Indeed, for
years piracy has been the indus-
try’s only reaction to the chef
shortage. But now, in several
U.S. cities, more imaginative ap-
proaches are being tried:

In New York, the chefs’ union
and the Restaurant League an-
nounced plans for a new appren-
ticeship program. By paying
dishwashers and other unskilled
workers to attend classes and
take on-the-job training in the
culinary arts, the program aim.-
at turning out 200 skilled cooks
within two years.

In Boston, 25 cooks are enroll-
ed in a two-semester course in
haute cuisine, started last month
by a group of Boston chefs and
their employers.

With an eye to its own indivi-
dual needs, Brennan’s restaurant
in New Orleans ha< decided to
pay two young Americans to
serve apprenticeships in Paris
restaurants. If they are working
at Brennan’s ten years from now,
they need not pay back the
money laid out for their main-
tenance,

For years, of course, most of
the great chefs in the U.S. have
been Europeans, who started as
apprentices at around the age of
15 and worked for fifteen years
before they donned the. chef’s
stiff white toque, But now Eu-
rope’s restaurants are having a
boom and even the Italians, who
used to emigrate to Switzerland
and Germany for work, are be-
ing encouraged to stay home to
cook. Americans, who consider
cooking a menial job, are avoid-
ing the craft.

2961 — 6% ANSSI

How many mothers give a
thought to the air breathed by
their children, as they push them
about in prams?

Almost all are probably quite
happy to be outdoors, taking ex-
ercise themselves and giving
their babies some fresh air. But
according to experiments carried
out by a medical research team
in Hungary, the degree of fresh
air, obtained by babies depends
fundamentally on the height of
the pram’s floor above ground.

Doctors, as a result, condemn
low-level prams as suitable baby
carriers in busy urban areas.
Babies thus transported, they
say, absorb unfair and perhaps
dangerous concentrations of die-
sel and gasoline fumes in their
delicate lungs.

Altogether, it was found that
babies wheeled around in fash-
ionable low prames breathed in
twenty percent more carbon
monoxide and street dust than
those lying in high prams.

Modern Etiquette
By Anne Ashley

Q. Is it the duty of the bride-
elect to buy the dresses and ac-
cessories for her bridesmaids?

A, No. It is her duty to select
the designs and material, but the
attendants must pay for their
own outfits,

WHAT’S NEW? — Frank E.
Armstrong has received a pat-
ent on a square cooking spoon
that. fits a round pan. When
you stir a sauce or soup, the
flat edges swipe clean along
the bottom and edges of the
p::é, preventing burning of

bsziag

SLUMBER SCENE — Great grandmother would never recag-
nize modern versions of the nightshirt shown in London.
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