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Josef Wears A
Safety Belt Now

Josef Maierl laughed at the
idea that he should wear a safety
belt while working high over his
home town.

“_Only youngsters with littie ex-
perience need such things,” he
declared.

He had never felt dizzy even
when working at great heights as
a slater. And his father and
grandfather — both slaters — had
not used safety belts. They had
never felt them necessar,.

So, he had always told his
friends of Dolsach in the South-
ern Tyrol of Austria, he did not
require one either.

Then a priest asked Josef to
repair the 100-feet-high roof of
the local church.

Josef agreed and carried his
equipment up the stairs and on to
the roof. His muscular fingers
were white with the strain as he
heaved himself along to the dam-
aged slates. For more than an
hour he worked — relying solely
on his fingers, his rubber shoes
and his sense of balance to keep
him from falling.

But then — disaster! He was
groping along, as he had done on
hundreds of other roofs, when he
slipped.

His arms flailed the air in a fu-
tile attempt to get a hold. His
legs were braced to take the im-
pact when he hit the rim — but
there was no rim.

Several people saw Josef fall.

One man ran for a doctor —
even though he thought it un-
likely that anyone could survive
such a fall.

But Josef survived.

His body crunched into a new-
ly-dug grave, well covered with
a soft bed of moss.

Shaken and shocked — but un-
scathed — the slater struggled to
his feet as the first villager ran
up 0 him.

The escape was a miracle. And
Josef was the first to admit it
when he walked, a few minutes
later, into a public house where
the customers were discussing the
slater’s amazing luck.

Next day, Josef was back at
work on the church roof — a
much wiser man.

Russia’'s Amateurs
Just Like Ours?

Russians like to boast *hat all
Soviet athletes are unpaid ama-
teurs while colleges and other
amateur sport groups in the U.S.
and Canada often subsidize their
players with strictly capitalist
rewards. West Point recently
was accused by the magazine
Soviet Sport of luring high-school
football stars into U.S. Army ca-
reers with promises of “big
money” and an “easy life.”

The Russians were hoist with
their own canard last month by
a pair of unexpected muckrak-
ers — Izvestia and Pravda. In
Vladivostok, reported Izvestia,
the Far Eastern Polytechnical
Institute admitted an entire high-
scoring soccer team to the engi-
neering school, even though ex-
aminers marked four of them un-
acceptable because “they had no
idea at all about physics.”

Pravda dug into the work
habits of soccer players on col-
lective farms, and then pointed
out: “Too many footballers who
neither sow nor reap . .. are be-
ing kept at a cost of tens of
thousands of rubles to the state.”
On one top team called “The
Road to Communism,” whose
home collective is in southern
Russia, the paper uncovered six-
teen pros listed as “farm work-
ers” Each was paid $225 a
month (average farm wage: $65)
plus a food allowance and special
holiday. The farm manager,
Mikhail Soshnikov, insisted that
his players were honest peasants.
“Don’t believe Soshnikov,” de-
clared Pravda. “All of them to-
gether haven't done a day's
work.”
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IMPRESSIONS — Comedian
Vaughn Meader, who special-
izes in imitations of President
Kennedy, interprets above a
pair of presidential moods.
His record album, “The First
Family,” has sold ~approxi-
mately 2,500,000 copies.

The Day Mob Rule
Took Over Halifax

It was a time for rejoicing. In
towns and villages all over the
world flags were brought out
and people began to celebrate. On
the morning of May 7, 1945, all
that remained of the German
war machine surrendered uncon-
ditionally to the Allies.

The bitter battle against the
Japanese had yet to be won, but
hostilities in Europe were at an
end.

Halifax, Nova Scotia, lay 3,000
miles away from the deeply scar-
red countryside of Europe, but,
as principal North American as-
sembly port for Allied convoys,
its citizens had also known long
years of war-time privation and
sacrifice.

As they went about their busi-
ness on that sunny May morning
not one person imagined for a
moment that they and their city
were only a few hours away from
Hell.

Towards late afterncon on the
seventh the official confirmation

of the news was received and

Mayor Allan Butler announced
that an organized celebration was
planned for the following day.

But even as this stat¢ment was
made public, thousands of peo-
ple had gathered in the streets.

Men and women in uniform
were congratulated on all sides,
shaken hands with, swept into
a grateful embrace by total
strangers.

To Halifax the war had brought
not only merchant seamen from
all over the world, but hundreds
of thousands of British and Can-
adian servic..nen.

From the very beginning the
people of Halifax had gone out of
their way to provide hospitality
and free entertainment. Canteens
had been set up, concerts and
film shows organized and homes
thrown open to servicemen and
women. The response of the maj-
ority to this thoughtfulness had
been one of gratitude, but some,
particularly those who had been
stationed in the city for a long
time, contemptuously dismissed
it as “Dreary Town On Sea” in
which, they claimed, there was
absolutely nothing to do.

When the blaring hooters an-
nounced the Allied victory oves
Germany, the liguor stores re-
ceived orders to close immediate-
ly as a precaution against wide-
spread drunkenness.

Word of this got round guickly
and the stage was set for tragedy.

At 6:30 p.m. a squad of around
350 sailors marched out u. .
dockyard looking for all ihe
world as though they were going
on duty. Once outside, though,
they brgke ranks and ram wild.

First, they stormed a crowded
streetcar and, after politély ask-
ing the passengers and crew to
get out, they tipped it over off
the rails and set fire to it.

As the flames took hold, the
laughing sailors, now joined by
a crowd of civilians, formed up
again and marched up the main
street, gathering more supporters
as they went.

When they reached twe of the
locked and shuttered ‘liquor
stores, they smashed their way
into them and began to distribute
and empty the bottles of spirits
on the shelves.

By the time police reinforce-
ments and military and naval
police patrols reached the scene
the looters, loaded with booty,
had dispersed, to be swallowed up
in ihe vast crowds.

For the moment the trouble
was over.

Next morning the official cele-
brations began on an open space
away from the city centre. But as
the military band struck up the
first rousing march, the word
spread that a new riot had start-
ed in the main shopping district.

Although, as a precaution, the
Navy had restricted shore leave
to about half the sailors in the
dockyard and en the ships, more
than 9,000 of them had moved in
on the town.

Almost at once the majority
of them, joined by 2,900 merchant
seamen, several hundred soldiers
and airmen and more tham 1,000
civilians, embarked on an orgy
of destruction, looting and vio-
lence that was to last late into
the night.

The situation was out of con-
trol. With no more than fifty men
on the force the city police were
powerless.

The first buildings to be ran-
sacked were the remaining liquor
stores and a brewery, where the
rioters used a lorry to carry away
their spoils, writes Michael J.
Bird in “Tit-Bits”.

These attacks were followed by
unrivalled scenes of drunkenness,
debauchery and anarchy. The
mob was in command; a mob in-
flamed by alcohol.

While hundreds of men and
women — among them young
girls in their teens — lay drunk
in doorways or sat drinking,
others looted the shops..

Hundreds of thousands of
dollars worth of merchandise was
thrown out to the howling,
screaming crowd by those mn the
spearhead of the raiding parties.

From the big stores men and
women staggered away with
jewellery, watches, foodstuffs and
even furniture.

Many people were to be seen
wearing expensive fur coats and
carrying three or four more bun-
dled in their arms. £

One sailor stood on a street
corner with his cap full of dia-
mond rings offering one to any
passing girl who would give him
a kiss.

Scores of rioters spilled over
into the parks and open spaces
of the city where some collapsed
into an alcoholic sleep, while
others openly satisfied their de-
sires.

Throughout the hours of chaos
photographers from the Halifax
newspapers were quietly at work
among the mob. Many of their
pictures were later to be used
to secure convictions, but few
were published, so obscene and
degrading were the scenes they
recorded.

Meanwhile, as hundreds of or-
derly citizens gathered their ter-
rified families around them be-
hind locked doors, others rush-
ed to volunteer their services as
vigilantes in quelling the riot.

But Mayor Butler, realizing
that more than a mere handful
of civilians would be needed to
bring things under control, sent
an urgent appeal for troops to
nearby Debert. Within an hour
of his message being received a
battalion of Canadian paratroops
were on their way.

Desperately the senior naval
officer, Rear-Admiral L. W. Mur-
ray, made a last-minute attempt
to avert the wholesale bloodshed
which he foresaw with the ar-
rival of soldiers.

Showing great courage, he
toured the stricken area announc-
ing through a loudspeaker that
the mayor had proclaimed a cur-
few for 8 p.m. and that anyone
out on the streets after that
would be arrested or shot.

Slowly the mob broke up and
the men and women began to
drift away. Soon the streets were
deserted.

For three days the curfew re-
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Rea-
sopable terms for right party
iate possession: Inform P.O
Dutton. Ont., or phone 52W
FOR sale: ciothing and dry goods store
in Western Ontario village in rich
tobacco and dairy area. Solid brick
building with modern 3 bedroom apart-
ment above store. Exceptionally clean
stock at invoice Mortgage can be ar
ranged: on building or will consider
lease. Apply Box No. 257, 123-18th
Stre-t, Toronto 14, Ont.

SNACK bar 28 x 30, concrete block,
stock, equipment. Full basement for
living quarters, 2 acres North Bay
area, Hwy. 63. Hydro, telephone, school
bus at door. Texaco gas pumps. Price
$9.700 Terms if desired. Ed Hassard,
Balsam Creek, Ont.

GARAGE business and deqler\hip n
prosperous farminz and tourist area 70
miles from Toronto Modern steam
hezted building. 2 car showroom, parts
room ten stall service dept., 2 hoists
offices, 300 feet paved trontage on busy
highway. Closest opposition 14 miles,
60-80 new units sold yearly. GM cars
sold at present, franchise subject to
factocy approval. Business Is a going
concern. approx. $400.000 turn over an-
nually. Cash required about $35,000
Financial statements open to inspection
to interested parties only Apply in per-
son or write Fleck and Keffer, Real-
tors, 4997 Yonge St., Toronto, Ont. No-
inform=-tion given on phone.

Sarnia
MODERN store for rent. downtown. op
posite Hudsor Bay, ideal’ for Millinery,
Ladies Ready to Wear, Jewellery or
Florist. Contact Dave Zierler, 17V
Lochiel St., Sarnia. DI 4-5531.

§ LANE BOWLING ALLEY equioped'
with snackbar. Brick building 36 x
135 ft. A tine going business, in town
in Norfolk County, in tobacco district..
©wner leaving town — must sell!
€alr
DOMINIC SLOOT -
22 KENT ST. N
ACROSS FROM
PHONE: 426-2776
RES. WATERFORD 443-5772

GOING CONCERN
2-BAY
SUNOCO
STATION AND GARAGE

EXCLUSIVE FRANCHISE

Austin €Car and Truck Franchise
Land - Building - Stock, Ele.
Established 25 Years
Mortgage Money Avaitable
Growing outside busimess intewests
reguire ewner’s attertion.

Contact
GLEN RISHEA
BOX 117, NORWICH, ONT.

BUSINESS OPPORTUNITIES USA.
TRAILER park, 174 spaces, 5 star, b‘;
owner. Nets $40,000 to $50,000. Write T.
E. Aligood, 1326 W. N. Temple, Salt
Lake City 15, Utah, US.A.

COINS

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

the liquor stores were allowed
to remain open but military and
police patrols were out in
strength with orders to move in
at the first sign of any disturb-
ance.

But there was none.

The people of Halifax and the
soldiers, sailors and airmen in
the city had earlier seen the
hideous, leering face of mob rule
and had been shamed and sicken-
ed by it.

How Can I?
By Roberta Lee

Q. What can I do when cloth-
ing has left some lint on a fresh-
ly-varnished surface that has not
fully hardened”

A. Rub with a cloth moisten-
ed with turpentine, and follow
with some furniture polish.

Q. How can I freshen the fur-
ry side of a fur pelt?

A. You can freshen the fur
to a certain extent by rubbing
with a cloth dipped in soapy
water and wrung out thoroughly.
A more thorough effect is ob-
tained by moistening cornmeal
with cleaning fluid, rubbing this
well into the fur, and then
brushing out.

FARM HELP WANTED

MARRIED- or single® tor help on' Jarge-
mixed farm. Separate quarters avail-
able.. Give full particulars first letter, .
age »npcrient'e. wages ex; . fam-
ily. “not interested in short time:help).
Norm:n Eveleigh, Belwood, Oni.

FARM MACHINERY

NEW heavy duty loader fit" Ford trace
tor $2 wheel type rotary
choppers $295.00, McCormick M tractor”
$850.00, Oliver 77 Tractor good $825.00,
Oliver 66 Tractor three point $575.00,
Four bottom McCormick plow $250.00
John Deere forage harvester  $255.00,
Massey combine $185.00. Ferd.

beur. Woodsiee, Ontario.

FOR SALE — MISCELLANEOUS

PONY harpess $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:
1932

[RON 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,
Q@nt. 5356 Ainslie St. S. Phone 6213740

LIVESTOCK
FOR sale. fifteen holstein® cows: due im
Jan and Feb. also: 1,000 bales of hay,
1,000° bales of straw. Murray Secord,
Marrietsville, Ont.

POLLED shorthorns put. more profit in
beei raising For information. where
you can and’ why you should examine
this old breed with modern: look, write-
C V' Weir 305 Horner Ave. Toronto 14

MACHINERY FOR SALE

SICARD Snow Blower, Model' Gus:
Standard Government size, BUDA &
CGyl. Gas motor Model 9581A. Blower
Motur Buda 6 Cvl. Diesel' Model
6DH909' 512" bere 7 in stroke Per-
fert conditiom: Price $7:500:

INTERNATIONAL 4 Wheel: drive truck,
equipment Major Frink V-plow, side-
wing all hydraulically operated: ready
to plow. Price $4,500

F W.D Model! HAR truck, winch andi
steel’ box,. Very goed' oondition:
Price it $1.800:

@ne V-Plow ... . $275.

One V-Plow g % $475

ADAMS Road' Grader with International
Gas motor. Tandem: rear axle: Real’
good' working order. Price +$3,500

HUGHES KEENAN Roustaout: @rane,
will' lift 8 tom Rubber tires. $2,2000

BUCYRUS ERIE Shovel & Back Hoe,
Model 108 (new motor) good operat-
ing condition. Price $5.500)

BANTAM: SHOVEL mounted om G.M C.
100 Wheeier Crame Boom, Back Hoe

Perfect condition. new

$7.500

and Shovel
tires. Al for
TWO TRACTAIR Air @ompressors, Le
Roié Model 195. Both i good! working
eondition. Price each S50
TWO TOWMOBILES. suitabie- for mowv-
ing aircraft. Ready to work, powered'
by €hrysier industrial engimes, fluid
drive Price each $1.500°
SHOP MULE, suitable for towing er
pushing ears around garage, takes
little rooms, good working condition.
nly 750

1957 €ESSNA AIRCRAFT
4 Pa Radio

condition New
Price
TD18 INTERNATIONAL Buiidozer trac-
tor, very good runming erder, meeds
new chains & $1,995
DDH DIESEL POWERED OLIVER
CLETRAC Bulldozer biade en front,
ditch grader on rear, about 12
tons Not used much  real good con-
dition. Give away price $8,%00
OLIVER CRAWLER CLETRAC, front
mounted bulldozer blade, rear
mounted HOPTO DITCHER, extia
good condition, weighs about 8 tons.
Price $4,000
OLIVE!. BULLDOZER about 8 Tom with
Bulldozer blade. grade builder. Good
working condition. Price $2,500

Modei 172
Perfect

Motor. No hours.
$6,800

INTERNATIONAL BULLDOZER
EQUIPPED WITH BLADE, ALL
RECONDITIONED, new ftracks.
Price . $4,500

WELDEN MOTORS L7D.
275 BETHANY RD., LACHUTE, QUE.
Tel. LO 25238

MAILING SERVICE

CONFIDENTIAL Texas Mail Address.
Letters, cards, remailedq 25¢ each, or
g.o:; monthly. Also Mexico. Baytes,

. AB-1, 4 York, Brownville, Texas.

MISCELLANEOUS
WEST Coast boom! U.S.A. All trades
and occupations, list of Los Angeles
Classified Opportunities $2.00. C. Bar-
:c;', 152 W. 42nd Street, New York 36,

MEDICAL

4

POST’S ECZEMA SALVE
BANISH the torment of dry eczema
rashes and weeping skin troubles.
Post’s Eczema Salve will not disappoint
you. Itching, scalding and bu ecze-
ma, acne, ringworm, pimples and foot
eczema, will respond readily to the
stainless, odorless ol dl;

FROM' RHEUMATIC PNNS-ﬂm
NEURITIS: SHOULD) TRY DIXON'S.
REMEDY"

MUNRO'S DRUG STOR
335 ELGIN -
$1.25 EXPRESS
”lulll!'_w“'l‘lo'
Director of Nursii

policies for g 3
urses are available on l'::sl;al“d"mey
available in Nurses
wish to live

to:
y c:'wuem ADMINISTRATOR"

KENORA GENERAL M

KENORA, ONTARIC I

O—P;OHVUNIHE; FOR-
MEN AMD WOMEN
BE A HAIRDRESSER
JOIN' CANADA’S LEADING SCHOOL.
Great Opportunity
Rl ml::xr:ﬂw yn!e::o-«
e. -
wages.. Thousands of success{uli
Marvet Graduates
America's Oreatest System:
Dlustrated Catalogue - Free
Write or Calt
Marvel: Hairdressihg School’
358 Bloor St. W, Toronto:

Branches
44 King' St. W, damilton
72 Rideau Street, Ottawa

T PROPERTIES FOR" SALE

WRITE for-free-listings os.Basiness-Up.
portunities, Ranches. Farms, Homes -

chards and’ Lakeshor> Property. O ne
agan Reaity Lid. 551 Barmard® Ave,,
K ,. British b

T PROPERTIES: WANTED)

WANTED, farms- acreage with dépesits

of asbestos, chalk, copper: ifom; lime

stone, mica,, nickel, silica, ete. Phone:

52347. William~ Drap>r;. Reaitorr
oromto" .

DO your want to. promote am: owtsisne:
ing Hybrid in: your area” That's Priie
Seed Corni Pride‘s owtstwhding 85 dav
hybridi Pride- 5 has been setting records,
throughout' the- cormn growiig areas of
@anadh: Pride carries a full line of
hybrids. Get im the swihg ofi thines!
Sel) Pride- in' wour distriet Fon fuil’ pan
ticulars write- Pride Hybrid Gompany o#
Ganeda, Chatham Ontaric:

STAMPS. o

CHRISTMAS: Special’ — Al dlit._For

s 5¢- up.. 62 Stott: $30: for S5, 10

for $2. P'P. returnabie. Approvals om
. 2308

Le Montclair Inn

FAMOUS FOR CUISINE
ST. ADELE, QUEBEC
m‘x CH Canadian at:

ski resort - ski Wt sk
school — ski weeks.
LUXURIOUS Jounge. Present
fng daily in Copper Bar and nightly
cancing “The Montclair Musicians.” A
WANTED 70 BUY i
WANTED FOR CASH

WILL PAY $35 EACH FOR
Pistols

rom
3u.'::"nur eAvt. mm rg Ont

P e

of how stubborn or hopeless the'y seem.
Sent Post Free on Receipt of Price
PRICE $3.50 PER JAR

POST’'S REMEDIES
2865 St. Clair Avenue East
Toronto

OTTAWA.

“village near Vienna. Her parents

—
At Least They Don‘t
~ (hew It For Youl ~

fhe largest automatie push

putton res aurant in the-US —
ps the world — has just

m Chicage to such acco-

as that of the advertising

man who especially liked a des

sert: A
“The cheesecake is just great

Not cne of those little wedges

you usually get.
piece. And only a guarter "
“It passes the hot test for me,

A really big

remarked a businesswoman. “The
goast pork was really hot when

Jgotit”

Two ladies saxd the food had
been “zood enough,” but admit-
ted they did not care for the
pustle, even though it all took
place in what they conceded was
a handsomely decorated canta-
loupe-crange, chocolate-brown
and cream setting.

The restaurant js the Brass Rail

Amtomatic Restaurant, iniper-
sonal even to the automatic coin
and bl changer. It is located
in a lower street-level area of
Michigan Avenue's famous Wrig-
ley Building. It is the newest
and largest of its type there and
is the latest venture of the Inter-
state Vending Company which is
bead-quartered there.

Interstate’s president, Ronald
Wolff, told newsmen prior to the
public opening about the restaur-
ant’s concept, an enterprise
strongly reminiscent of, but much
more highly automatic than, New
York City's famed Automats.

“We can serve more people
(250 seated at any one time) than
a conventional restaurant of the
same size. We offer more con-
venience to people on the run.
With vending machines we can
offer wide variety and high vol-
ume at standard prices. We are
close to demand in an office-
building location such as this.

“A restaurant of this type is
possible because of improved
technology in vending equipment,
because of the development of
specially prepared meals for
vending. This opens the way for
an ever increasing number of
automatic food-service installa-
gions in public, industrial, and in-
stitutional locations.”

The restaurant automatically

|

|
|

serves a complete menu of Brass
Rail main-course meals, sand-
wiches, salads, desserts, and bev-
erages through a bank of more
than 20 vending machines.

The food is flown in. frozen
from Interstate’s food prepara-
tion center in New Jersey. Each
item is automatically restocked.

Her Cat Came
To Her Rescue!

1t is said that the dog is man’s
best friend. But far as three-
year-old Monika Skoda is con-
eerned, the best friend she will
@ver have is Minki — & magnifi-
eent black cat.

For Monika owes her life to
the cat — a life that was seri-
ously endangered by a huge alsa-
tian dog.

It happened in Pfaffstatten, a

had driven Monika and Minki to
a public house between the fa-
mous vineyards of Pfaffstatten.
The mother and father were
sitting at one of the rough wood-
en tables, drinking heuriger aqd
ehatting with friends. They did

VOLUNTEER — Ngo Dinh Le

|
}

not notice their daughter slip
away to explore the gardens

The gardens were large and
Monika wandered aimlessly for
several minutes, with the cat
paddling silently hind
Eventually f¢ ome
sand to play with le ithe eat
Jumped on 0 a

Minki
Fox, the
satian dog She 2 her back
and spat a
t00k no notic
centred on the

was the fio

publican’s pow

but Fox

terest was

nika rose

in her in
! he thought

to pet
he wa
Mon-

purred

atian in tior he dog

bared his teeth and, with a vi-
clous snarl, sprang at > child
knocking her
Before she could utte
the dog had bitten her
times on ti ace. Mc

€onsciousness

o the grou

And she would have lost her
life had not Minki come to the
rescue. Crouched on top of the
hedge, she sprang at the alsatian,
clawing for the dog’s eyes. Fox
turned to face his new opponent
and a bloody fight ensued.

Hearing the terrifying noises of
battle, Monika’s parents and the
publican rushed to the scene and
managed to drag the animals
apart. The dog lost an eye and
Minki was badly bitten.

A doctor was called to treat
Monika for shock and facial in-
juries.

Both Monika and Minki recov-
ered quickly — and they are even. |
stronger friends now. {

There’s ASamt
Even For Toothache!

Modern dental science is bare- |
ly 100 years old, but the first den- |
tists were Babylonians of 5,000
B.C. who used herbs to “cure the
devil that causeth toothache.”

Their favourites were cloves or
cinnamon, placed in a cavity of
the aching tooth in an effort to
bring relief.

A primitive form of toothbrush
was used by the people of India.
in 500 B.C. In London, in 1376,
the Dentists’ Guild was formed
and lasted for 437 years.

During the nineteenth century,
British people became very teeth-
conscious and many types of
powders were advertised for
cleaning and keeping molars
white, and the mouth sweet.

Tootbrushes, as we know them,
are only about 200 years old.

They were originally made
from the bristles of wild boars.

The Patron Saint of Toothache
is St. Appollonia, who was mar-
tyred in Alexandria in 248 A.D.
Among the tortures she endured
before being burnt at the stake,
was the crude extraction of her
teeth by pulling, breaking and
knocking them out. Her special
day is February 9. So if you
have to see your dentist , . .

Eskimos get very little dental
irouble; nor Indians, who keep
to a strict, vegetarian diet, or
Australian aborigines.

But, once they change over to
the type of foods we eat, dental
decay results. A
. African natives visiting Great
Britain invariably avoid sweet-
stuffs and maintain their regular
use of tooth-picks to keep their
teeth gleaming white.

Healthy teeth are well gsed.
And bite-power varies consider-
ably from one nation to another.

An Eskimo exerts 345 pounds
pressure when he masticates the

raw fish and fat, which form

part of his diet, and, also when
he chews leather to irake it sup-
ple enough for use as harness or
lacings for his clothes.

Our biting power is only
around 171 pounds because we
are used to soft, slushy foods.

Chewing hard foods stimula_tes
the blood to the gums, keeping
them and the teeth healthy.

It also helps to clean them oy
removing acids and other harm-
ful deposits.

0! TO BE IN ENGLAND

Botanists and birdwatchers are
fighting to save an acre of blad-

derwort plants threatened k;y
plans for a new power station In
Gloucestershire.

The bladderwort is a rare In-

sect-eating plant with pretty
vellow flowers.
" The Gloucestershire Trust for
Nature Conservation is tr_vmg_to
persuade - the State Electricity
Board to shift the location of the
power station and leave the_
plants undisturbed.

“You don’t find much bladder-
wort about nowadays,” said Rob-
ert George, chairman of the na-
ture trust. “It would be a pity

lose it.”

lO"We also have a pair of marsh-

warbler birds (they’re rare, t00)

nesting on the site and :vould
like them left alone also.

|
}
|
|

LEAD MAN — Jack Page used to walk his dog, Judy, via a
lead, but nowadays Judy gets u ride around this park. “Be-
ware of dog” sign is just tb show that Judy, nine years old,
doesn’t want to be bothered by unyone g

i PR

AABLE TALKS
Jane Andrews.

TURKEY TIMETABLE
The following timetable for roasting turkey is from the U.S.

Poultry and Egg National Board
Purchased
Ready-to- Oven
Cook Weight Temperature
6 to 8 Ib. 325°F.
8 to 12 Ib. 325°F.
12 to 16 Ib. 325°F.
16 to 20 Ib. 325°F.
20 to 24 Ib. 325°F.

Internal
Temperature
190°-195°F.
190°-195°F. E
190°-195°F.
190°-195°F.
190°-195°F.

Approximate
Total Time for
Stuffed Turkeys®
3% to 4 hours
to 4'% hours
4% to 5% hours
5% to 62 hours
6% to 7 hours

*Shorten time '2 to 1'% hours for unstuffed turkeys — the shorter .
time for birds up to 12 Ibs. and the longer time for birds over 12 Ibs.

|
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If the turkey purchased carries
specific instructions for handling
and cooking (on the wrapper or
insert sheet), follow those recom-
mendations. True roasting is slow
cooking by dry heat on a rack in
an open pan. And no water, no
cover nor searing is required.
Variations of this method also
give satisfactory results. What-
ever the method, always com-
plete roasting in one continuous
cooking period.

- - -
To Roast:

1. Preheat oven to 325° F.
(slow).

2. Rinse bird with cold water,
drain and pat dry. Rub cavity of
bird lightly with salt. Do not salt
it stuffed.

3. Fill wishbone area (neck
with stuffing if used. Fasten neck
skin to back with skewer. Fill
eavity lightly, if stuffing is used.
Push drumsticks under band of
skin at tail; or tie them to tail.

4. Place turkey on rack in shal-
low roasting pan. Brush skin
with fat. Place in preheated oven.
If desired, baste or brush occa-
sionally with pan drippings —
especially any dry areas. When
turkey is 23 done, cut cord or
band of skin at drumsticks.

5. Continue roasting until done.
To test doneness, a roast meat
thermometer placed in center of
the thickest breast muscle should
register 190°-195° F. If stuffing

is used, it should register 165° F
at the same time. Turkey is done
when meat at thickest part of
drumstick feels very soft wh_en
pressed between protected fin-
gers. oy

1f you hike 2 plain bread stuf-
fing, try this for a 14-18 pound
ready-to-cook bird. If you have

more than you need — or you

may want to make more for this

purpose — bake the stuffing in a

loaf pan or casserole the last hour

the turkey is roasting. Baste it

with pan drippings, if desired.

BREAD STUFFING

1 cup fat

1 cup minced onion

1 quart diced celery

4 quarts bread cubes, firmly
packed (2-4-day-old bread)

1 tablespoon salt

1, teaspoon pepper -

2 teaspoons poultry seasoning

1'4-2 cups broth, milk or water
Cook onion and celery in fat

over low heat, stirring occasion-

ally. until onion is soft, but not
brewned. Meanwhile, blend sea-
sonings v.ibh bread cubes; add
onion, celery, and fat. Blend. Pour
the broth gradually over surface,
stirring lightly. Add more sea-
soning as desired.
- El -

When serving a roasted stuffed
turkey, plan to have it out of the
over 20-30 minutes before you
serve it. This gives the meat time
to absorb the juices. Also, it
carves more easily. And. just a
word to help whoever is carving
— don’t overload the platter with
fancy garnishes that get in his
way! Limit the decoration to
parsley- and perhaps one veget-
able or fruit to be served with
the turkey.

- - -

If you like potatoes seasoned
with a touch of dill and cheese,
try these for Christmas Day.

HERB CHEESE POTATO PUFFS

8 cubes ('2-inch) mild Cheddar
cheese

1 envelope instant mashed pota-
toes

2 eggs

15 teaspoon salt

15 teaspoon dried dill or 1}; tea-
spoons fresh dill chopped

2 tablespoons melted butter.

Cut cheese into cubes and let
warm to room temperature. Pre-
pare potatoes as directed on
package. Add eggs to potatoes,
1 at a time, beating after each
addition. Add salt and dill and
mix well. Divide into 8 portions.
On a well-greased baking sheet,
shape potato mixture into. mounds
with a cube of cheese inserted in
center of each. Drizzle % of the
butter over the mounds. Bake at
400°F. until heated ahd tipped
with brown — 18-20 minutes.
Brush with remaining butter and
serve immediately.

~ - -

A garnish that you might like
to use instead of salad for your
dinner is fruit in orange cups. It
serves 8.

APPLE-RAISIN COMPOTE IN

ORANGE BASKETS
2 cups chopped apples’ :
14 cup each, white and dark
raisins
14 teaspoon salt
2 tablespoons sugar -
14 cup water
4 oranges

Cook together slowly apples,
raisins, salt, sugar, and water —
about 15 minutes. Cut oranges in
half; remove sections from shell.
Cut sections into small pieces
and add to apple mixture. Serve
either warm or chilled in the
orange shells.

-~ . A. .
PUMPKIN CHEESE CAKE
Crust:
1% cups crushed graham
crackers
14 cup melted butter
35 cup sugar
14 teaspoon cinnamon

Filling:
1% cups small curd cottage

How Well Do You Know
WEST AFRICA?

1 cup canned pumpkin
4 egg yolks
% cup sugar
14 teaspoon salt

1; teaspoon cinnamon

14 teaspoon cloves

14 teaspoon nutmeg

4 egg whites, stiffly beaten

Put cottage cheese through
sieve or beat well with mixer.
Blend in pumpkin and egg yolks.
Combine sugar, salt, and spices
and add to cheese mixture. Beat
thoroughly. Gradually fold in
stiffly beat egg whites. Pour into
9- or 10-inch spring form pan and
bake at 350°F. for 45-50 minutes.
(Test with straw to see if cheese
is set.) Turn off heat and leave
cake in oven for % hour. Remove
from oven and put on sour cream
topping.

Topping: 1 cup sour cream, Ya
cup brown sugar, %2 teaspoon
grated orange peel. Combine in-
gredients. Pour over warm cheese
cake and bake in hot oven, 450°
F., for 5 minutes. Makes 10-12
servings.

|

he leaves, the family fortune
$30,000,000 will stay intact
New York but his death in Bri-
tain could spell a tax loss of
$24,200,000!

I.'s something his great-grand-
fatuer would never have allowed.
John Jacob Astor the First was a
penniless immigrant — son of a
Garman butcher — who
in New York and sold cakes for
a living, crying his wares
through the. streets.

To attract attention he played
a fiute — and found one day that
an Indian wanted to buy his
whistle rather than his cookies.

It gave him an idea. Astor
went out to Red Indian territory
where he traded penny whistles
for costly fur pelts. He sank the
profits from the furs into New
York land — and sheer panic did
the rest.

In 1812 British guns menaced
New York. Asicr bevght land
from the stampeding settlers uniil
he soon owned nearly the whole
city.

When his descendant. Colonel
John Astor, went down on the
Titanic, the family fortune was
estimated at $250,000,000.

The total has soared astronom-
jcayll since then. Lord Asti's
family trust is just 2 slice oi the'
fantastic Astor pie!

Modern Etiquette
‘By Anne Ashley

Q. Which is the correct form,
“Mrs. Baldwin, this is my hus-
band.” or, “Mrs. Baldwin, this
is Mr. Leeds"?

A. The correct form is “Mrs.
Baldwin, this is my husband.”

©. Do you consider it in good
tas.e to writea social letter with
a lead pencil? :

A. It is much better to avoid
this. But if you simply MUS_T,
it is usually mice to apologize
for the pencil

; S s

SUPERSPOOF — Comes now @
movie, “The Thrill of It All"
which lampocns not only tele-
vision’s carbon copy formats
but also its soap huckstering
commercials. High light of
the film is sudsy Pamela Cur-
ran, above, who uses and

recon_'\mends' “Happy Soap” to
SMELL like a star.
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mained in force and armed
troops, police and citizens' vigil-
ante groups patrolled the streets.
Appalled by this demonstration
of wanton violence the law dealt
severely with convicted offend-

Thuy, 16, niece of President
Ngo Dinh Diem of Viet Nam,
is among women vo!un’eers
taking training in Saigon 10
fight Communist Viet Cong.

STRIKE PAPERS — Striking co-workers picket in front of one
of New York’s newspapers, as some 20,000 rs of seven
craft unions went on strike against New York city’s news-

papers. -

SEAGOING COMMUNICATIONS TERMINAL — The first seagoing satelli cormn
: s ) ol f satellite comm
cations terminal, the USNS Kingsport. The ship will also ";t,‘,‘ as one of four terminals
used to test space communications capabilities. '

ers.
Three months later, on VJ-Day,
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