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s—-The Poor
Man’s Race-Horse

A slat-sided truck drove inte
a field near Charlottesville, Va,, |
one morning last montn and |
bumped gingerly to 2 halt. A
man got out, walked to the rear
of the vehicle, and raised the
gides. At once dozens of beaked
heads on gray, feathery necks
shoved forward, beady eyes peer-
ing suspiciously. The man jump-
ed back as a few birds flapped
out of the stacked crates, follow-
ed immediately by more a

then still more—1.400 in ali, fly-
ing truck-high tor several yards

and then swarming upward, their |

wings beating out an angry roar,
like a baseball crowd greeting a
Roger Maris strike-out.

This was the start of one of the
big hom on races of the
East Coast fall season. The birds

travel all day at about 40
occasiona!l

s. Some of the racing
-th $200. I've turned
for a female breeder.”
are also high
ome of the larg-
prizes and betting
thousands of dollars
s of successful birds.
financial stakes have
hazards of the sport
same. For pigeons
most dependable of
they cre capable
mistakes. Thirsty
California have been
low over oil

v were water,

re not it
Ci'%‘ﬁilll“
of d

miles away,
covered perched in s
erment on a tree besi:
bird gets 1
for racing;

Some fanciers g0 to
lengths

eggs—which

est possible speed.

Such tactics are condoned in
pigeon-racing circles,
from California and Texas to
Michigan and Pennsylvania. The
fanciers have matter-of-factly ac-
knowledged their fierce competi-
adopting cheatproof
mechanical timers for their con-
where victory margins
in split seconds.
The lure of the sport was caught
not long age by
Paul! Bothner, 2 California high-
who has raced

the Dbest

tiveness Dy

courses,
are measured

very simply
way patrolman
pigeons for nearly 30 years.
racing pigeon.”

finish a concourse,”
man’s race horse.”

_ from NEWSWEEK
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WiNDOW CLEANING — Arno Meyei, W : :
“Eagle of Lubeck” is really a window

sailing model of the

cleaner. He builds the ships in West

first

back. _ .
Miss Revell’s poat

pilots &

Paying
Not sufficient

‘
|
|
|

.

who built this large

Berlin, Germany.

was ultimately dis-
ome bewild-
de a lock of
the Panama Canal. And once a
lost he's forever useless
- his confidence is gone.
great
to coax maximum speed
from their racers. For example,
they use motherhood ruthlessly.
A setting pigeon will suddenly
become aware that one of her
she had assumed
was several days from hatching
—has mysteriously become al-
most a point. Not realizing that
a substitution has been made, the
pird will be outraged when she
is taken abruptly from her nest,
crated, and transported to the
race. Once released, she will fly
back to her eggs with the great-

Bothner said as

he waited for his own birds to
is a poor

Tough Year For
Channel Swimmers

Upwards of $60,000, according
able estimate, has been
spent this year by swimmers
from as many as a dozen coun-
tries try to conquer the Eng-
lish Channel. Yet pot one has
made it.

If anycne does make it now,
he or she will set a new record
for lateness. In 87 vears of Eng-
lish Channel swimming nobody
has managed it later than Oct.
14. That was as long ago as 1927
when a Yorkshire housewife,
Mrs. Ivy Gill, crossed from
France to England in 15h. 9m.

After mid-October the water
gets pmgressively colder and
conditions generally more uncon-
genial. Not that they have been
at all congenial in the period
that passed as summer, 1962.
Water temperature was seldom
more than 61 degrees Fahren-
heit (16 Centigrade) and favor-
able tides and winds rarely com-
bined.

The only successful amphibians
at the time these lines went into
print were those artifically aid-

ed. On July 11, New Yorker
Fred Baldasare fulfilled three
years of frustrated effort by
making an underwater journey
from France to England in 19h.
0lm. Eighteen days later, Lon-
doner Simon Paterson, also wear-
ing a frogman’s outfit, completed
the same journey in 14h. 50m.

There is no offidfal record of
channel challenging kept. Any-
body can walk into the sea at
Dover and strike out for the
coast of France, or vice versa.
Some people do just that very

to one I¢€

thing, requiring no fuss at all
Others, usually sponsored, seek
all the publicity they can get.

In most cases, however, an
authentic aspirant to swim the
English Channel is one who has
proved himself in other waters.
He wants to pit his strength and
skill against a strip of water no-
toricusly unpredictable and re-
garded as the supreme test by
most of the world’s greatest Jong-
distance swimmers.

Shortest distance between Eng-
land and the continental main-
“land of Europe is 21 miles. But

mandmen

GROWING PAINS — Joe Sny-
der, 5, is almost ready to take

t in a football game, but
he'll have to grow a little, first.

a swimmer must be expected to
cover a distance at least half as
much again on account of tidal
currents that sweep up and down
the Straits of Dover. A good
swimmer can turn these tides to
advantage, leaving on an outgo-
ing one and sweeping in on an
incoming one. 3

To get best advice in this di-
rection it is necessary to engage
the course in an accompanying
motor launch. The pilot knows
the times of the favorable tides
and proposes that the swimmer
shouid be ready to g0 at a speci-
fied time. The swimmer orders
the boat and boatman, an experi-
enced pilot. He plots calls for an
observer from the Channel Swim-
ming Association, and retires for
eight or nine hours’ rest before
embarking.

During that nine hours a great
deal can happen. The winds
whistle up and the currents,
liable to sudden change on ac-
sount of the ever-moving Good-
win Sands. play havoc with the
best-laid plans, writes Sydney
Skitton in the Christian Science
Monitor. :

Between Aug. 7-12 this year,
for example, when the neap tides
wera favorable and several well-
known challengers were encamp-
ed on the coast, gales of such
ferocity whipped up the channel
that ferry boats were stopped &
number of times.

Despite this, and as a matter
of interest on the growing vol-

_ume of traffic between England

and the mainland, a record 2,-
200,000 passéngers had crossed
by Aug. 20. It was 170,000 up on
the previous summer.

For the channel swimmers, of
course, it was disastrous. They
spent money engaging boats and
pilots and in most cases had
spent their allotted waiting time
too.

One who remained longer than
others was the 25-year-old Amer-
jcan girl from Detroit, Mary
Revell. She made an attempt as
late as Oct. 10, but after getting

of washing c 3
of water, and applying this with
a rough cloth.
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How Can I?
By Roberta Lee

Q. How can I remove old var-

nish from furniture before re-
varnishing?

A. By using three tablespoens
soda to one quart

Q. How can I remove paraf-
fin easily from a container in
which it has been melted for
some canning?

A. Fill the container with boil-
ing water, then allow this to
cool. The paraffin will float on
the surface of the water.

Q. Is there any Wway to re-
move scorch stains from gar-
ments?

A. If the material is white cot-
ton or linen, moistening it and
exposing to direct sunlight may
take out the discoloration —
provided the scorch is a light
one. Unfortunately, scorch can
seldom be Temoved from colored
articles.

PERFUMED GASOLINE !

If anyone manages 1o steal
gasoline from a United States
naval base in Florida, it won’t
take the Navy long to get on
their scent.

To thwart potential thieves the
Navy is adding quantities of
sweet and pungent perfume to
the gasoline in all the base’s
storage tanks.

All the sentries at gates on the
base have been instructed to
question drivers of cars and
other vehicles which smell too
sweetly of perfume as they ap-
proach the various exit gates.
Officials report that several
arrests have been made in recent
weeks.

‘W INVENTIONS
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NEW IDEAS
WE develop 'lmance al
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Hy 93443

LOCKER

system
Write Box 347

C. V. Weir, 305 Horner Ave.,

WANTED — EVERY S

nd sell.
IDEA
soX 156, POSTAL STA “X*
TORONTO 14

SCOPE UNLIMITED
“FOR SALE

& butcher equipment.
e Lockers, waxing

Keeprite Steel
E computing
»  Defiance CO ﬂ-la

OPPORTUNITIES FOR
MEN AND WOMEN

o ol =
Bt A HAIRDRESSER
JOIN CANADA'S LEADING SCHOOL
Great rtunity
Learn essing
Pleasant dignified profession good
wages. Thousands of successful

Marvel Graduates
America’s Greatest System
Mlustrated Catalogue Free

Write or Call

Marvel Hairdressing School
358 Bloor St. W. Toronte
Branches

King St. W., Hamilton
72 Rideau Street, Ottawa

OPPORTUNITIES

MEN & WOMEN
RAILWAYS must have young men as
- and Telegraphers. First pay
$350. & month with job security.
U train at home with loan of Self-
Teaching Code machine. Free folder

without obl!éauon. Cassan Systems 10
Eastbourne Crt., Toronto, 14, Ont.

T PERSONAL

pOGS FOR SALE

reeding Black ‘ber:m—

my own b
1 male, 12 ¥r§

stick pups
(e (“I‘ vaughans an
strong in OM
n, will make

Sire
Bred for €00

Clitforad Symington

watford, Ont.. RR No 3 A

FARM HELP WANTED

NTED- man for large dalr_\'ul(,arel:-‘

fally expene_!lred.
se, or good home Niagara district.

John Ronyn,
RR. 1 Stevensville, ont.

HELP WANTED — M‘ti &
you instant dol-
pply the

for sample pen ":: UNWANTED HAIR

Rush $5.00
s, big profit detafls. Sa .."’
Weegquahic; Newar s Sach s

SACA-PELO is different It does mot
dissolve or remove hair from the sur
gace, but penetrates and retards growth

CONSTABLE UNWANTED HAIR. Lor-Beer Lab.
p 5. 6§79 Granville St. Vancou

AND PHQTO STAMPS
A.iﬂ;é! Your photograph .;

PHOTOST.

negative made mto real, W0 stamp

size photes. High gloss, perforated and
| gummed backs. Past service. Your or
| jginal returned unharmed 100 Photo-

stamps $2.00. Toppaul Co., 6587 Peard,

Dept. Z-3 Cleveland 30,
PHEASANTS AND WATERFOWL

A;; preeders $7.95 trio Other

APPLY IN PERSON TO pirds, waterfowl Eggs-adults
rn Pheasant Farms,

METROPOLITAN Mitten Beach, Ontario
TORONTO POLICE s ~ STAMPS 2

Personnel Ofﬁce ALL dﬂ?&em packets: 100 US. com
92 KING STREET EAST mems. $1.00 150.$2.00, 25 Vstican $1.40

: to Friday S0 Vatican $3.00, 1000 World wide $250.
orcE N ,C“:"::‘.'. ARMONK STAMP CO. Armonk, New

— York.

MINIMUM QUALIFICATIONS
AGE 17 TO 35
HEIGHT—59"

WEIGHT—160 LBS.
EDUCATION — CRADE W0

LIVESTOCK -SWINE

pr;ﬂrtrh G T - ki

For information, where KAYMOORE Farm, English \orn;t;xl:;-.

ou can and why you should ekx-mlnﬂt Al thhn(‘llart—g.nmnock frona\néop“_alk"

his old brecd S or e lm . Farms H Sire Champion Turk TR

i Currently offering you.ms':l s'e‘rrﬂr‘e a:'c

boars open gilts. R.R. No. 1, 5%

ot 57 2 iyt Agatha, Ont . %Qs: Kitchener: SH
; St. Agatha: 742-3715.

VACATION RESORTS

VACATION IN FLORIDA
ELGIN AWA RENT modern 40 ft. trailer, quiet park,
$1.25 EXPRESS COLLECT BN O Sctober-February R Cotton

ety i 11 Battram St. Thomas 7
POST'S ECZEMA SALVE

o e S A RS ¥
ONTARIO VACATION RESORT

BANISH the torment y FOR SALE

rashes and

Farms

UFFERER OF s
RHEUMATIC PAINS OR NEURITIS
TO TRY DIXON'S REMEDY.
MUNRO’S DRUG STORE

oTT

335

;ﬁ' ;;\Mb-i;;tc;u“n island accom-
you C l:x?dgﬂon for 71 guests owner wishes
ma, acne T to retire, substantial down pa:-frvnenlﬂr:;
eczema, will respond readily uired, balance arranged at L'f"lc e
stainless, odorless ointment regardiess 2,,,.,,, Motel and Cottages, LI
of how stubborn or hopeless they seem. rent, Ontario.

sent Post Free on Receipt of Price
PRICE $3.50 PER JAR
POST'S REMEDIES

2865 St Clair Avenue East

Toronto
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MISCELLANEOUS

;Oﬂ‘.\l/!-:i;r;wingr the easy way, 50c brings
you complete instructions for a quality
brew. T. Passey, 13091 — 106 A Avenue,
North Surrey, B.C.

T MORTGAGES

mortgage we

Write or pnone Morgan

mond St. West, Toronto. Phone n
EMpire 3-8747.

VAME AND ADDRESS LABELS
1000 PERSONAL printed,
and address labels in handsome reus-
able plastic box. Amazing value $1.00.
Postpaid Toppaul, Dept. -4, Pearl,
Cleveland 30, Ohio.

NURSES WANTED

b

~ REGISTERED
NURSES

REQUIRED immediately for small mod-
ern hospital in northern Ontario. Ex-
cellent personnel policles and working
e iabie in PEOgES
and usual facilities available In pi
sive community. Salary $346.00 wm
monthly up to $5000 allowance to-
wards travelling expenses to
, Rockfalls after satisfactory employment
has been established. Please give tele-
phone number if possible.
Apply To Personnel Depariment
ABITIBI POWER & PAPER COMPANY

LIMITED
SMOOTH ROCK FALLS, ONTARIO

HOT SITUATION — Stee!

beams and guord rail of over
ss on Chicago, 11., expres¥

way begin to buckle from

of blazing gasoline truck.

o

g

thot ir:sh Chorm
ts Realiy 390.&_ ‘ng

On my frst wisit te Mreland
six years 2go I asked a
saxi driver if he thought he
coud drive me ©a a tour of
Dublin’s historie sites for 30
shillings We were standing by
the side of St Stephen’s Green,
that pleasant, tree-shaded park
ite the ‘admirable Shel-
pourne Hotel <
We set off: We saw the noble

;reen-)awned quadrangle of

Trinity College, Dublin’s Prot-

estant  Elizabethan University,

where Burke and Goldsmith, and
more recently Samuel Beckett,
were put into the ways of
learning; we went past the iwo
cathedrals of the ecity, St Pa-
srick’s and Christ Church, both
of them again Protestant; we
jooked at the Roman Catholic

University, whose original col-

lege was founded by Newman.

And we saw a lot of other
things, 100, the General Post Of-
fice, Phoenix Park, Dublin Cas-
tle

As we passed these the driver
recounted to my daughter and
myself historical reminiscences,
all of which involved some disas-
trous or disgraceful activity on
the part of the British. Here the
British had run away; there
they had set some villainous am-
push for patriot Irishmen; here
they had pillaged, there they
bad murderegd: All these 'things
about the “wickedness of the
English were related with im-
mense relish.

When we got back to the
Shelbourne Hotel the taxi me-
ter registered £2 10s. (50 shil-
lings, not 30). But 30 shillings
was all the driver would take.
I concluded that the joy of
pointing out to two English peo-
ple the misdoings of their coun-
trymen against the .Irish must®
have been well worth losing 20
shillings.

On another visit to Dublin I
took a taxi from Dublin to Pa-
kenham Hall, which is not far
from the middle of Ireland. One
of the famous theaters of Dub-
lin, rendered celebrated by Mi-
chael MacLiammoir and Hilton

FED UP
at a candy f

— These children

got a little fed up o itch
n th
actory. Halloween would bringpon a stseewwt;:)c

hes mixing their re i
- spective brew
petite however.

£1,000 ($2,800) 3 et
raking in odd e He was
half of the theat

devoted his life —_—
Hobson in the C Harold

Monitor sence

{
His country home in Ireland
was Pakent Hall, and a:-i
say, I decided to go and na\t a
look at this enormous house

| with its 83 bedrooms. I pmdu;t:
ly asked for an estimate before
setting out, and was told (I
think) £9. Anyhow, when I got
bgack the taxi clock registered
.%2 more than the estimate. But
the driver took only £9. He
had fought with the British
An’ny in two wars; he felt that
in refusing to allow the British
the use of Irish ports against the
Germans — 1 refusal which cost
the British many, lives — Ire-
land had betrayed Britain. (Ire-
_land, it should be remembered,
is much nearer to London than
Cl_nba is to New York; and Bri-
tain was engaged in a life-and-
death struggle. But Britain

Edwards and the late Ford
Longford during a quarter of a
century, is the Gate. At each
performance, in one of the aisles
of the theater, a stout man,
wearing an old blue suit (un-
pressed), and a tie that always |
m;med to be_ slipping down his
shirt, used to stand with a col-
lecting box.

V'I'his was the Earl of Longford
himself. He was not, as ignor-
ant visitors might have thought,
ma!rtng a collection on behalf |
of his family (he really had no |

What Do You Know
About
NORTHWEST AFRICA?

pression that the traveller has
in other countries, that everyone
has an eye on his pocketbook,
is in Ireland totally absent. Irish
people are friendly, without ap-
parently any expectation of eco-
nomic gain. It really is a very
remarkable thing.

Miss Carter for the second time,
is it proper to say, “I know Miss
Carter?”

l as if it were too much trouble
to make a second acknowledge-
ment. Much better to say, b |
have already had the pleasure of
meeting Miss Carter.”

never asked for firm measures
against Ireland, even s0.)

This driver, unlike the first,
thought that the fault was Ire-
land’s. So I concluded that he
refrained from taking the money
due to him for the sheer plea-
sure of talking to English peo-
ple.

But on my latest visit I have
been forced to the conclusion
that politics had nothing to do
with the action of these taxi dri-
vers. An American travel agent
has just said that the true at-
traction of Ireland is not Dub-
Jlin’s 18th-century squares, fine
though these are, nor Irish but-
ter and ham, nor Killarney, but
simply the charm of the Irish |
people. To this I would add their. |
uncommercialism. I have no
feeling here that tourists are
Jooked on as fair prey. The im-

Modern Etiquette
By Anne Ashley

Q. Upon being introduced to

44 TABLE TALKS

Jane Andrews.

s that count

goes, and this

ms more t 1

the cooking field than irnuear;?
0&.‘19;1 It’s the sugar and spice
hat make cookies “nice”; it’s the
C garnisnes that make
dishes appear tempting; it’s the
menu planning that makes meals
§atzsi)':ng; and, for scme people
it's the hot bread at dinner tha"
makes the meal perfect. e

- L -
Many homemakers feel that
they must have bread on the
table at every meal, others will
not serve it if potatoes or rice
is on the menu, believing that
?ne starch is enough. If you be-
long to the first group, you no
dogb: serve hot bread as an oc-
casional treat. To be a real treat
1h1= must be served oozing with
| Duer a_md topped with jelly or
| Jam this makes it the ultimate
in treats, some people contend.

- . .

Speaking of bread and of
treats, what has ever become of
the bread-and-butter-and-sugar
after-_school treat that has been
described by grandmothers as
one of their most happifying
childhood - memories? “Home
made bread, buttered thick and
to the edges, then covered with
as much sugar as the butter
would hold,” the way this has
been described by one who used
to enjoy it daily. It was no trou-
b}e to fix because all the ingre-
dients were right at hand. I think
it's about time this wholesome
snack came back into the lives
of our little ones!

- - -

A reader once asked me:
“What temperature is luke-
warm?”, writes Eleanor Richey
Johnston in the Christian Sei-
ence Monitor.

I looked this up in Webster's
Unabridged Dictionary and this
is what he says, “Lukewarm:
Moderately warm; neither cold
nor hot; tepid; . . .” It is not nec-
essary to be exact to the hun-
dreth degree in this matter —
simply neither hot nor cold will
do when dissolving or softening
yeast.

N .

“Here is our favorite recipe
for rolls; it is quick and just the
thing for the busy homemaker,”
writes Jean F. Swinney. “No

A. This would seem to sound

kneading is required, and it is
only necessary to rise once. I
have kept this dough in the refri-
gerator for as long as three
weeks, using small zmounts as
we needed rolls for a meal”

YEAST CRESCENTS
4 cups flour
12 eup sugar
14 teaspoon salt
1 package dry yeast
‘; cup warm water
2 pound (1 cup) melted butter
1 cup comumercial sour cream
2 eggs, slightly beaten
Sift flour, sugar, and salt to-
gether. Soften yeast in warm
water and add to butter, eggs,
aqd sour cream, which have been
mixed. Add liquid mixture to
flour mixture and stir until
dough leaves side of bowl. Cover
aqd'put in refrigerator overnight.
Divide dough in 4 equal parts.
Rpll each portion, round like a
pie about % inch thick. Cut in
pie-shaped wedges, 12 to 16
wedges per circle. Spread melt-
ed butter over each wedge. Roll
up, butter side in, beginning with
small end and rolling toward
top; place in lightly greased pan.
Let rise for about 1% hours.
Bake at 375°F. until golden
brqwn. (Note: I ' sometimes
sp;'xpkle sugar and cinnamon and
raisins or nuts over part of the
dough after spreading it with
melted butter, just before it
rises.)
- - .

Does anyvbody remember the
olq-fashioned egg biscuits? Mrs.

live Armstrong sent in a recipe
for these, writing, “These biscuits
are delicious!”

EGG BISCUITS

2 cups flour

3 teaspoons double-acting

baking powder
1% teaspoonn salt

1 tablespoon nsugar (optional)

1 egg, well beaten

2 tablespoonns shortening,

melted
15 cup water

Sift together the flour, baking
powder, salt, and sugar; add
well-beaten egg and melted
shortening to water and add this
to the dry ingredients to make
a soft dough. Roll out on flour-
ed board to Y%-inch thickness;
cut with biscuit cutter. Bake 25
minutes in a 350° F. to 400° F
oven.

- - .

Want a recipe for scones to
serve as an afternoon snack with
a hot beverage? “Delicious when
served slightly warm,” writes
Mrs. Winifred B. King, who sent
the following recipe.

SCONES
2 eggs, beaten antil light
3 tablespoons butter
3 tablespoons sugar
2 cups sifted flour
3 teaspoons baking powder
1 teaspoon salt
% cup milk

Sift dry ingredients together;
cut in the butter. Beat eggs until
light and add milk. Fold lightly
and slowly the dry ingredients
into the egg-milk mixture. Roll
very thin and cut into 3x3-inch
squares. Brush with melted but-
ter and fold over into triangles.
Bake 25 minutes at 375° F.
When baked, open the fold and
place jelfy on lower half of
triangle and fold back top again.

- - *

The following recipe “is for a
long-keeping Ginger Parkin. It
should not be caten when first
made, but it's superb in a few
days time, and will especially
appeal to readers with an Eng-
lish backward. »
GINGER PARKIN

. pound self-rising flour
, pound fine oatmeal

pound Demerara sugar
5 teaspocn ground ginger
, teaspoon bicarbonate of soda
10 ounces golden syrup

ounces lard
15 cup milk

Melt lard, syrup, sugar. Mix
in ¢y ingredients. Add milk.
Bake one hour in moderate oven
in tin lined with waxed papers.
When baked, leave in tin. If
needed quickly, place in contain-
er with a slice of fresh bread or
half an apple, where, to use a

1
1
1
1
1

They Bless His Name
~And Small Wonder!

In e villages near the town

— “our “brother who ives eye-
sight.” Soon, in )hna.l:'n’l l':"lck
school building, Dr. Murugappa
Chennaveerappa Modi turned a
meeting hall into an operating
room, and-classrooms into hespi-
~tal wards. By foot and by bul-
lock cart, 15,000 villagers visited
the 43-year-old surgeon’s temp-
porary clinic last month and
more than 500 underwent sur-
gery.

In India, where 6 million per-
sons are sightless, largely as a
rgsult of poverty and lack of me-
dical care, eye surgeons are in
great demand. During twenty
years of running free treatment
clinics throughout Southern In-
dia, Dr. Modi himself has won
ﬂ.xe uwltimate acclaim: To many
villagers he is an avatar, or “in-
carnation of God.” But the mod-
est, slightly built surgeon is
humble: “My patients are my
God, the operating room my tem-
ple, and my surgical instruments
my sacred bell.”
maDr._ Mg;}i’: assault on India’s

ssive blindness problem began
in 1943, shortly after he com:le-
ted surgical training in 2 Bom-
bay eye hospital. Shocked that
many patients were forced to
sell‘ their daughters’ dowries or
their cattle to reach his clinic, he
gave up his own private practice
to start a “Touring Free Eye
Hospital,” with headquarters in
the Mysore town of Davangere.

Loading his instruments on
oxcarts, bicycles, or elephants
-nd,A more recently, a $12,000
mobile van donated by CARE),
Dr. Modi has traveled the south-
::: coast of India, treated more

n 2 million patients -
eratgd on more ptl:an 100,;6‘(';1. o
: His clinics, each of which lasts
fifteen days, are usually conduct-
ed in towns having a modern
school building. On the first day,
Dr. Modi examines patients and
hnqgs colored cloth tags around
their necks to indicate the type
of treatment they will receive—
eye drops, eye-glasses, or sur-
gery. Most surgical cases are
treated for eye-clouding catar-
acts.

_Then Dr. Modi’s massive oper-
ating schedule, a marvel of deft

handiwork combined with team-
work, begins. One assistant lines
up six patients and administers a
local anesthetic; amother trims
their eyelashes; a third prepares
ﬂlem. for “surgery on six tables
with sterile drapes. Flanked by
three other masked and gowned
assistants, Dr. Modi moves to the
first t_able and carefully brezks
the minute liagments holding the
misty diseased lens in the pati-
en!fs eve. Removing the len:. he
quickly stitches the eye’s tc=zh,
white packet back :n place and
moves on. Each operation takes
just 50 seconds. Dr. Modi's re-
corg for operations performed in
a single day: 785 patients. For
the remaining days of the clinie,
hg watches over the recovery of
hxs' surgical patients and pre-
sc;nbes for the thousands of ad-
ditional patients wacse eyes are
less seriously afflieted -

State and local hez depart-
ments—as well as wealthy citi-
zens in the towmns where Dr.
Modi’s clinics are held—oprovide
food and lodging for his patients.
Dr. Modi charges no fee

During each year’s three-month
monsoon season, Dr. Modi trzvels
§broad to study new technigues
in eye surgery. Wherever he
goes. he is recognized as one of
the world’s leading ozhthalmolo-
gists. For his own part, the gra-
titude of his patients i reccg-
ition enough. Onme, a 16-year-old
Kera}a giri whom he treated for
strabismus (squint eyes), said: “I
used to bend my head whenever
I. was paraded befere a prospec-
tive mother-in-law. Now I can
face them with courage.”

—From NEWSWEEK

WHAT HAPPENED TO
LOVE?

There once was a time when
mos:t successful pop tunes includ-
ed in their titles at least one ro-
_mantic catchword — “love,” per-
haps, or “heart” or “stars” or
“moon” or ‘sky.” Not any more.
A'mong the top titles on Variety's
list of best-selling singles this
week: ‘Monster Mash” (No. 2),
“Green Onions” (No. 3), “Alley
Cat” (No. 10), “Limbo Rock”
(No. 12), and “Surfin Safari”
(No. 15). The word “heart,” in
M, appears only twice in the
entire top 50 tunes, “love” only
three times.
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halfway to France retired on ac-
_count of cold after five hours.
Temperature of the water was
then 55° degrees Fahrenheit (13
Centigrade).
Miss Revell, who arrived there
with successful conquests of the

or hook ind line WITH- Derbyshire term, the parkin
-k wezmes azain” in zbout 12 houfs.

2c:in keeps, in a tin, in-
deiinitely.

THE BLUE GOOSE EXPRESS — Two thirds qutomabile and one-third locomotive, G ¢ :

b sports perscnnel between U.S. G 74 o nd quarry Of 40 ) ‘ .

Calif Dubbed the Blue Goose, the 34—f‘oot-»;?:\l;méct())0(s)~gof;xd°ruilqcm rides along ¢ 0 (F)lSH ST_OIY i 9 e clbiie gt ;
m.p h. on eight steel-cord tires with flanges attached to the wnner hubs It's POWET o 'hgT e il rrad o st th iy b e s Pemm: “( ’ COd‘d' gD
v s e of Frace’ I ding skl < . ' 160-hp engine positioned between two 1953 Chrysler bodies and features au t the fish sn-ipped ut just the shiny hooks Here are rr_m:: to :\d :

piece of the International Winter Sports Exhibition held in Straits of Gibraltar, the Darde- emergency brakes, insulation, air conditioning and two way adios Ne nesd 10 £ 2 i Qe e e
Englond’s Alexandra Palace in London. nelles, and the Bosporus to her Blue Guose dround ufter its 26-mile run, for each cab hus separute controls.

n caught these codtish

NEW SLANT—Three of France’s leading ski champs exhibit
the centre-
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