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He Was Fast But
Death Was traster

At Le Mans last summer, rash,
brash Ricardo Rodriguez, Mex-
ico’s firest driver and one of the
best in the world, laughed when
an interviewer asked him about
death. “There are a thousand
ways to die,” said the young man
of 20. “Me I never think about |
it. 1 just want to be the best
possible driver in the world. I

* think I can achieve it one day.”

Before the start of the first
Grand Prix of Mexico last month,
5-foot-2 Rodriguez, who had been
racing motorcycles and cars since
he was 12 but had never won a
Grand Prix, had reluctantly
changed his mind. Pressured by
his attractive wife, he made a
promise. “I am already entered
in this Grand Prix,” he confided

Death Tree Claimed

50,000 Victims

a peaceful, tiny |

ids, hedgerows and
elm trees where

beside a gently Tip-

But it became a place

“pever green” Ty-
hich was not a tree,
nd ghastly gallows
period of 600 years
some 50,000 people were hanged
— many also drawn and gquar-
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'35 hair eut. Good

barber shop. $1.25 "; Cood buy for

mess, centralty locat
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Write
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BUSINESS OPPOITUNIYIES

(1) LARGE four bay se
ga:;ge, in Highgate, Ont. Located one
mile from 401 Highway :‘r:d six miles

Ridgetown, prese!
%?&'m 'nxis. oil, parts, labour over
Thirty thousand dollars.
twenty-one thousand
and fifty doilars
enty-five hundred do

What a contrast!
sometimes called b;
the “Triple Tree” or

ommon place of

structure and a ¢

to her. “But after I win it — and
I am determined to win it — ru
retire from racing forever.”

Always exceptionally daring
(“If he lives, I'll be surprised,”
said one rival), he seemed deter-
mined to outdo himself at Mex-
jeo City's Sports City Speedway.
Even when Britain'’s John Sur-
tees turned in the fastest trial
time Thursday afternoon, Rodri-
guez, standing near his mother,
father, wife, and racing brother
Pedro, remained supremely con-
fident. “I can beat that,” he said.
«] will beat that now.” After a
brief pit stopover to have his
carburetor adjusted, Rodriguez
climbed back into his blue and
silver Formula One Lotus and
returned to the track. Moments
later, when track officials franti-
cally tried to signal him to slow
down, Ricardo answered with a
signal of his own: “I'm going flat
out.”

Heading into the track’s most
treacherous corner, Rodriguez's
speed at the 46-degree turn was
nearly 125 miles an hour. “All I
could think of was ‘He's going
much too fast’,” said Dutchman
Carel Godin de Beaufort, driving
a Porsche behind Rodriguez.
« He'll never make it.” Then sud-
denly it was all over.”

Bouncing off the steel rail on
the right, the Lotus caromed off
the left rail and rebounded into
the right crumpling in half and
hurling the youngster 45 feet
down the track. Before the am-
bulance could carry him to 2 hos-
pital, Rodriguez, his skull shat-
tered, his abdomen torn open,
was dead. His final race was over
— ironically, one day before
Mexico’s national holy day of
mourning, Dia de los Muertos
(Day - of the Dead). For his
oountrymen and his competitors,
it was a tragic and senseless loss.
“] have never worried about
other drivers, but I have always

worried about Ricardo,” said de
Beaufort. “He always seemed so
terribly young, so terribly en-
thusiastic, and so anxious to win
at all costs. If Ricardo Rodriguez
had lived he would have been

one of the great ones.”

CHURCHILL STEPS OUT

For the first time since crack-
ing his left thighbone in Monte
his left thighbone in Monte
Carlo last June, 87-year-old Sir
Winston Churchill felt up to a
night out. The occasion: A Lon-
don gathering of The Other
Club, co-founded by Churchill in
1911 as an alliance of political-
minded bons vivants. Dining on
soup, fillet of sole, fillet of beef,
pears, and ice cream—and drink-
ing champagne with every
ccurse—Churchill chinned hap-
pily with old chums and topped
off the evening by smoking a 7-
inch cigar. It was nearing mid-
night when the ex-Prime Minis-
ter left, but a crowd still waited
on the sidewalk for a glimpse of
him. With one hand on a cane
and with his other arm support-
ed by a detective, Churchill
was in no position to flash his
wy” greeting. Instead he called
out to the throng: “Goodnight,

gooénight.”

wonderful opening fer e
in this area

(2) 140 acre Tobacco
o greenhouses, all ‘equtpmem
i g ee tractors, clo
S— mﬁ. Rights. Full price $78-
#00.00 down payment $20,000 od
mey, Ont district.
3) 375 Aere General Farm all work-
able and level, located
on highways 401 & 76.
$00.00 with $20,000.00 down.

(4) Three — 100 acre farms for

London but for al-
most all England. 4

Wooden galleri
near it to accomm
of morbid sightseers.

d to watch murder-
robbers, highway-
men, religious mart,
as miserable wretc
been caught trying to
ets — publicly hanged at Tyburn.
Today the new spotlight is fo-

LITTLE SHAVER
Drake, 2, wants to be a base-
ball player when he grows up,
in a little practice
lather at his home.

es were erected homes, tw

odate hundreds

acres of

Blame The Weather
On The Moon!

When raising crops was more

with 257% down payment.
Rodney & Dutton area.

farmers planted potatoes or corn T
at the full moon, in the belief miles (ro
that rain was sure to fall in a
Meteorologists,
course, dismissed the idea as 2

nstruction and improve-
me — one of the great-

est in modern Lond
— at Hyde Park Corner

yent with heat,

Tree, a historic
the curious in
a small, hardly

ar stone embed-

times when the moon was wor-
shipped as a deity with influence
over the weather.

Now it seems that the farmers
were righi all along. Using an
IBM 650 computer to analyze
US. rainfall data over the past
50 years, an astronomer at New

site marked for
recent years by
visible, triangul
ded in the roadway,
what is known today
north-east corner of Hyde
the traffic-ridden junction

Marble Arch and Edgware Road.

BUSINESS PROPERTY FOR SALE
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nd thvee-chair
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Priolo.

seven

fifteen to twenty

(5) We have space avi

1) The same arrangements may e

made for a medical goet

lage of Rodpey, Out.
For Partfculars Phone or Write

REALTOR

, Box 249 or phreme Té4

GEORGE R.

dor guarantees $10,
building,

stock. $19,500° down: Addil nve:.n:'..
act broker Wilison Realty Co.,
m‘:;“""b:nﬂ‘l Rd., West Hill. AM

rvice station &

gallonage
Full
Down pn‘menl sev-

llars, there is a
Jectric welder

farm, logue 25¢. Ga
- Edmonton, Alta.

at West Lorne
Full price $60,

West Lorne,

ailable for sale
for small factory with
feet of floor space, rafiway

water, low taxes. Close to markets, 89
m Windsor, 150 miles from
Toronto. Also available Im of
1963 two stores &l‘tgt can g -

own specif] ons, which
IOt wit hydro and matural gas.

. e an excellent opening for
(6) Ve have . .

be

or In the vil

York University’s College of En-
as found that rain ac-
tually does tend to fal
the new and full
he moon is only
a half circle, Donald Bradley and
his associates report in the jour-
there is a corre-
sponding tendency to dryness.
“Our findings surprised and
shocked a lot of meteorologists at
first,” Bradley said wryly last
“but they're checking
their own records and they con-
firm our findings. One meteorol-
wrote that the
holds true for his
records of 40 years of. heavy
rainfall in San Salvador. He also
has noticed that flash floods in
Texas are most likely to occur
just after a full moon.”
Bradley started amassing his
in 1957 when he
“odd coincidences”
between the positions of the
planets and weather. But not un-
til two years ago, when he join-
ed Dr. Max A. Woodbury's re-
search group at NYU, was he
given the computers

Oxford Street, leading up to
Marble Arch, is b;
thousands of shoppers today-.
Centuries ago it was called Ty-
burn . Road and was filled with
people ‘watching the pitiful daily
procession of cursing or praying
men and women as they were
marched or dragged along it to
the ever-ready Tyburn gibbets.

They came from- the Tower
of London or Newgate Prison
which was on the site of today’s

me quickly in 2

gallows.
Dual ba
was cut down a
noticed that he showed signs of

The crowds jerred at some,
cheered others. Tearful women
sometimes gave the hangmen'’s
victims flowers or fruit as they
went to the gallows.

Others were plied with intoxi-
cating drinks. Many callous sight-
seers bawled .coarse jests or
threw stones when they recog-
nized notorious criminals bound
for the scaffold, writes Ashley
Brown in “Tit-Bits.”
Highwaymen were usually
with the crowd. Famous
and jail breaker Jack
Sheppard’s execution at Tyburn
attracted a “gate” of 200,000.
He had planned another sensa-
tional getaway at the gallows it-
self and had concealed a knife
about him, intending to cut
through his bonds and dash
through the crowd to safety.
But the knife was detected.
Sheppard then implored friends
close at hand to obtain posses-
sion of his body immediately it
was cut down.

“Try to revive me by putting

ogist in Texas
lunar influence

umbled on the moon cor-
» said Bradley, who still
doesn’t know the explanation for
his discovery.
couldn’t believe it. Surely, 1 fig-
ured, it would have been noticed
by now. I put off completing the
study for eight months.”

Actually, the correlation had
been noticed—and disregarded.
The Jewish Day of sAtonement,

returning life.

Eager hands helped to revive
him further and the mob sur-
rounding him refused to allow
him to be re-hanged. They car-
ried him off on their shoulders
in triumph to his home. g

It's on record that when an-
other Tyburn *“victim,” Dr. John
Story, was hanged in 1571 the
executioner bungled the job bad-
ly. After being cut down, the doc-
tor rose %o his feet and struck the
hangman ~n the head, knocking

him off the scaffold.

The last person to be hanged at
Tyburn was John Austin. His
hanging took place on November

7, 1783.

Then the Sheriffs of London
decided to abolish Tyburn and
ordered that executions should
take place outside the prison at
Newgate on a new gallows with
an improved type of “drop.”

There they continued until
public hangings were abolished.
But not till May 26, 1868, did Eng-
land see its last public execution.

Optimism: Be it ever so home-
ly there's no face like your own. |

warm bed,” he
to them desperately.

plan also failed.
The crowd was delighted when

a condemned man did cheat the
After a criminal named

dbeenhangedinl'll)hn
nd it was then

m?l. Tuckey, P.O. Box 4011
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COINS

COINS wanted, pay highest prices.

pri 1963
ry’s (8) 9910 Jas-

FARM HELP WANTED

for large dalry farm.

man
f xperienced. Modern
- :'l’l‘;y h;mp: Nlagara district.

vages.
Slate Koayn, RR. 1 Stevensville, Ont:
B,

T eemeeean
KRAEMAR FEED TRUCKS

ooden: base and sides. One-
with heavy w
.;? vanized

~ A,
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P &

lﬂii:te to do this
weekends

s Her Youth mwu;ay bec
. A hot 2ftern°cn €2 the
L Thane: above Windsor,
m: August, 1912.

Nobody had to take
fest. There were no L
for learner drivers

from drove home with m
¥0u g0,” he said, and m .
so that I could !;kr"‘
on the 20-mije ‘nmmv{a—ﬂ’

hoes leans back
cushions of a
Her escorl. in striped blaz-
flannel trousers,
s up pn)pe“ing the punt
| sweeping strokes of the long

motorcycle before

roads when goin
ground 30 years |ater

O T g

August, 1962. A throb-
o little ser speeds up-
om A girl in blue slacks is
Her escort, in open-

taxes, the London “
almost gone. Some o

|

MISCELLANEOUS hands of the ow

TIMBER WANTED
ﬂmAN. DING timber wanted send all de-
Sales, Box 438, Ajax, Ont
NAME AND ADDRESS LABELS
printed, gummed name-
B o, Ses s

wWdonce to partaer-
s—the two 3cenes

River seem to
metamorphosis
n place in the re-
ptions of men and women.
Emmeline Pank-

many had been ty

an old print of

{2

i

! chaining them-
gs of the House
an effort to ex-

: from an unwilling male
pgislature the privilege of vot-

skirts with frill
which trailed the g

OPPORTUNITIES FOR
MEN AND WOMEN

BL A HAIRDRESSER
mn?::"s LEA ars mi ' -
ears made by the t RIB TICKLERS — Hi
ers when Lucille Ba
show Kaye has bee

shows planned for n

TABLE TALKS

chzruz4§fgivenwﬁi

CHRISTMAS PUDDING

3 cups (1 Ib.) seedless raisins
3 cups (15 ozs.) currants

“gh voltuge comedy jolted television view-
teamed with Dunny Kaye in a special
n signed for weekly one-hour television

“from dependence to partner-
that about summarizes
position, especially for wo-
gen of the so-called upper and
" said Miss Irene

f Hiton, former president of

pad to fill out th

Write or Call:
Muorvel Hairdressing School!
358 Bloor §ht W: Toronte

“birdcage” hairdos ¢

a4
72'Ridesu Street; Ottawa inches long in her 1

LIPTLE folks gift! Leste ¥
stockings and sh

1 cup thick tart jelly
12 cup apricot nectar
5% cups sifted all-purpose

y among the men, the
ion was never one
of social justice.”

=

iron heated over a coal fir

§

|

}

Write L.

»

i HELP WANTED — MALE

New Jersey.

~ CONSTABLES

stam|

Yom Kippur, always falls in the
second week of the lunar month,
and among devout Jews there is
an old saying that “it never rains
on Yom Kippur.”
Bradley's Jewish colleagues told
him: “We had it under our noses
all along, and missed it.”

How Can I?
By Roberta Lee

Just as the proof of the pud-
ding is in the eating, so the real
test of the used car is in the driv-
ing — over a period of time.

This means after you own the
car. But before you buy you can
give it some thorough, on-the-
spot tests (just as
ples the plum pud
is “in the making'
give a reasonably complete pic-

Grandma sam-

Q. How can I tenderize steaks?

A. By mixing a small quantity
of vinegar and olive oil thor-
oughly, rubbing this on both
sides of the steak, then allow-
ing it to stand for about two
hours before cooking.

If the salesman has a soun
car for sale, he will not object to
the tests. If he does object, you've

SOVIET SUBS ON PATROL — U
shc'wvt Soviet submarine Obf:.ylng

personnel in conning tower rving @

graphed it in vicinity of Cuban operations.

flushed your bird without even
beating the bush.

The following recommended
tests were published in the Sep-
tember, 1962, issue of Consumer
Reports (a publication of the
nonprofit, noncommercial organ-
ization, Consumers Union, Mount

These tests are vital in the
final stages of buying a used car.
After many of them the range of
possible repair costs will be giv-
en, writes Donald G. Mutch in
the Christian Science Monitor.

Study highlights and reflec-
tions along the body sides (omit~
ting fenders) and top. Do this in
a good light, Repainted or ripply
areas on the metal indicate pos-
sible damage to the car’s basic

2

ture.
Probe by  thumb or finger
essure along the lower edges of
doors, and trunk area for
of weakened or rusted
Bubbles, blemishes,
of paint, as well as ac-
indications of in-
which is difficult
A — and may in the
be impractical — to repair

hwh‘un up

-

or

down; it
fair-
the doors and

Before You Buy That Used Car

close them without slaming; if
they sag, or do not fit, or drop
down on opening, or must be
slammed to close, they will us-
ually be hard to fix, and, worse,
| may indicate a bent frame.
Check the car’s interior for
signs of hard use or abuse (brok-
ding while it | en cushion springs, worn pedal
") that will | pads, paint off steering wheel).
| Check the ftires, including the
| spare. If they are badly worn,
d | and the car is a new model, it
probably has run up at least 20,-
000 miles. Unevenly worn treads
on any tire indicate that the
front end has been, or is, out of
sine. Realignment costs up to $15.

Rebushing, up to $90.

AND

CADET

%4 cup chopped nuts
214 cups sifted all-purpose

@

was achieved un-
World War I took
men to France in
ices. The women
e cf se to do men's
in the munitions factories,

The revolt from

came in the 1920's. with the f;);v 2 teaspoons salt

1% teaspoons baking soda

3 teaspoons cinnamon

1 teaspoon allspice

¥4 teaspoon cloves

2 teaspoons mace

2 _teaspoons flavoring

Line three 9 by 5 by 2% inch
loaf pans with aluminum foil.
Grease wel!. Pit and slice dates.
drain and dry raisins.

suits—similar in shape t

worn by young wome the

2 cups buttermilk
1% cups finely ground or

Peogle by then were beginning
to eat in restaurants a great dealb.
There was usually dancing dur-
ing meals in the evening. The
fashion started when the
guorous tango reached England

Y2 cup fruit juice with favorite
flavoring added

2% cups fine dry bread crumbs

2 teaspoons baking soda

14 teaspoon cloves

1 teaspoon allspice

1 teaspoon nutmeg

1 teaspoon cinnamon

2 teaspoons salt

Combine raisins and currants
In a saucepan. Cover with water
and bring to boiling point. Im-
mediately drain or dry.

Add nuts and dredge in 1 cup

butter and sugar.

Bea't thoroughly. Add eggs, one
at a time, beating well after each
addition. Add jelly and apricot
nectar and beat well. Gradually
add s;fted dry ingredients and
flavoring. Fold in fruit mixture.
Pour into prepared pans.

Bake in very slow 250 degree
degree oven for 30 minutes. In-
crease oven temperature to 275
degrees and continue to bake
about 1 hour 45 minutes longer.

Makes about 7% lbs. cake after

Tange teas and
suppers set a fashion for tread-
ing a measure between courses.
The Charleston and the Black
Bottom crazes which came later
were as hectic and lamentable as
the Twist sessions of today.

This was the age of the bicycle
and the tennis club. Cinemas still
were called the “flicks,” a hang-
over from the days when early
f}lms flickered as the comics rol-
licked through their boisterous
scenes in black and white.

The open-top buses and the old
electric trams were a
means of transport In
when I was a child. London’s

in the services for the
ut time, in nursing, Red Cross
s postwomen, women po-
e and in many other fields.
v legislation was
d in 1918 which enabled
tmof 30 to vote for the first
h‘l'm General Election of
en years later, the
nduced to 21, writes lu:ii:
in the Christian Science

P B

l

¥
HH

|

Beat eggs until light and fluffy.

Gradually add molasses, but-
termilk, suet and fruit juice with
flavoring. Stir in bread crumbs,
sifted flour, soda, spices and salt.
Fold in fruit and nuts. Mix thor-
into two well
greased 8-cup moulds and one 3-
eup heat-resistant bowl

ks 1 choolgirl T remember

fing “votes for ‘women” dis- 3 cups scedless raising

QUALIFICATIONS
€ 17 TO 35

WEIGHT—160 LBS.

EDUCATION — GRADE 30
APPLY IN PERSON TO

METROPOLITAN
JORONTO POLICE
Personnel Office

KING STREET EAS

2 T
OFFICE HOURS: Monday to Friday
a

8 am. to 4 p.m.

HORSES

225 cups currants
2 cups granulated sugar
1 pound finely chopped suet
5 medium apples
1 teaspoon salt
12 teaspoon ground cinnamon
14 teaspoon ground cloves
14 cup cider or grape juice
1 cup browned, blanched

tightly with greased foil.

Place puddings on a rack in
bolling water in steamers. Steam
for about 2% to 3 hours. Cool
puddings, wrap carefully, label
and store in a cool dry place. To
serve, re-steam and serve hot
with your favorite sauce.

d in the family ¢irel,

fandmother wonden: m
¥urld was coming te,” and
mother felt “perhaps it was
l thing to give women the

ways have all gone and rails
ve been torn up. Glasgow, one
of the last cities to keep them,
abolished its tramways earlier

Rover” buses on London Tran-
sport would hold two of the old
open-topped buses with their
slatted wooden seats exposed to

N; url{‘é 920’s their doubts
il the wisdom of letting

B strict disciplines of Vi,
2 family life might seem to
been justified. The irre-
iblities of the “flapper” age
oly too apparent. Changes

STATIONARY ENGINEERS
Prepare

LIGHT CHRISTMAS CAKE

1 cup dried apricots
2 cups dark raisins
2 cups golden raisins

raisins and currants.
Wash, core, peel and chop apples.

Combine all ingredients except
nuts which should be added just

On a visit to a south London
gocial settlement recently I was
told of the rich women who

ARY lLNg;wnmxa
STATION. PRESCENT
ISLINGTON, ONT.

Arabi

REGISTERED and

yearlings and weanings. For listings
ped addressed envelope to

A. & B. Kingscote, R.R. §, Rockwood,

LIVESTOCK

worked th i i i
o c:r!:uxi';. “ﬁe’ﬁm{‘:l‘; e?i before using mincemeat in pies,
allowed them to stay overnight
during the week provided they
took their maids as chaperons.

m“ structure suddenly
ed the rigidity of society.
s plays dramatized
t and inertia of the

8 ozs. (about 2 cup) sliced

Store mincemeat in a covered
crock or sealers in the refrigera-
tor or other very cold place.

8 ozs, (about 1 cup) halved
candied cherries
16 ozs. (about 2% cups) diced

POLLED shorthorns put more p
beef raising. For information,
. you can and why you should

old breed with mode:
€. V. Weir, 305 Horner Ave., T

MEDICAL

MUNRO’S DRUG STORE
335 ELGIN, 0
$1.25 EXPRESS COLLECT

DON'T DELAY! EVERY SUFFERER
OF RHEUMATIC PAINS OR
NEURITIS SHOULD TRY DIXON'S

REMEDY

Mince pies—use 3 cups mince-
meat and Y% cup of the browned
almonds for a 9-inch double crust

The .settlement therefore had to
provide sleeping quarters both
for the voluntary workers and

ed s

":h::eg gn;iu:fmtg: ‘;’::‘:;; mixed candied fruits and
Church parades
G Park went out of fash-
¥ith the coming of the mo-
People in London devel-
the habit of spending the
" in the country.
4y trip to the seaside by
" from London, I remem-
Srted to be popular in the

Living on the northwest
 London I often drove the

rofit in
where
examin

peels

12 ozs. (about 2 cups) diced
candied pineapple

1'% cups shortening

1Y% cups liquid honey

e
rn look, write
oronto 14.

Bake in a hot oven of 425 deg.
F. for 40 minutes or until crust
is delicately browned.

* L -

The young woman who showed
me around in 1962 wore scarlet
slacks and a black knitted polo
She was the wife of
the warden, a young social work-
er and youth-club leader.
gether they run the centre, as &
meeting place for the teen-agers,
the old people in the Derby and

gs
2% cups sifted all-purpose

Fruit cake pans may be lined
with 2 thicknesses of greased
brown paper and one thickness
of greased waxed paper or they
may be lined with one thickness
of greased foil with the shiny

1 teaspoon baking powder
114 teaspoons salt

1 teaspoon cinnamon

14 teaspoon cloves

TTAWA

oIs this the society editor?

ISSUE 47 — 1962

Line a greased 10-inch tube
n with 2 thicknesses of greased
own paper and one of greased

Joan Clubs and the mothers who
bring their babies in the after-
noons—a happy example ef part-

L4 1o Frinton-on-Sea and
B one day, in a little Aus-
lourer model. Despite the

side turned down and away from
the cake. Lining the pans pre-

‘Well, I have some news
for you.”

Press your foot steadily on the
brake pedal for a minute or <o.
If it sinks slowly under pressure,
there is hydraulic leakage. Fail-
ure to repair is hazardous, and
repair cost runs from $10 to $50.
Start the engine and check all
instruments, flashing lights and
gauges to make sure they are
functioning. A warning lisht or
ammeter can show that the gen-
erator is not charging. Cost to
repair or replace $20 to $50.
Stand broadside to the front
wheel, grasp it at the top with
both hands, and shake it to and
from you with vigor. Clunking
sounds, or a let of free play, is a
sign of loose or worn wheel bear-
ings or of worn suspension joints.
Repair of the latter $20 to $90.
Push down rhythmically at one
corner of the car at a time, so as
to set it bouncing. The car
should, when you release
move up or down and then stop
af an equilibrium position. Freer
‘continual motion — as up and
down — signals worn shock ab-
sorbers, which should be replac-
ed for salety as well as comfort
(at $15 to $20 a pair.)

A i

UP IN THE AIR — With a leup ond *!
Delumare prepares to parachute across
He dangled -in mid-air for 95 minutes @
channel. He was sort of chuting the r i

® Molorcars, many would nership in the 1960's. vents a heavy crust forming on
Cover apricots with boiling
water and let stand 5 minutes.

Drain and, using scissors, cut

A pound of raisins, prunes and
dried apricots all measure from
3% to 3% cups. One dried fruit
may be substituted for another
in most recipes as long as you
keep the total amount of fruit

ts, raisins, nuts,
cherries, candied fruits and peels.

Mix thoroughly.
Blend shortening and honey.

Beat in eggs, one at a time.

makes a more satisfactory batter
which holds the fruit well dis-

the top.

3 To prevent fruit cake from
‘crumbing,” chill it several hours
before cutting it. If it does
crumb, use these deliciously
flavored crumbs as topping for

ice cream or sherbet.
- - *

Glazed fruit cakes always look
very gala. Just bring corn syrup,
molasses mixed with three times
ns.much water, or honey to a full
boil then spread or brush on

warm cake as it is cooling. .
- . L

A shallow pan of water placed
on a lower shelf of the oven un-

der the cake will help prevent

the cake drying out.
- - .

With Christmas and New Year

dinners coming along soon, you*

may want a new cranberry sauce
to serve. Here is one using fresh
cranberries.
GINGER CRANBERRIES
4 cups (1 pound) fresh
cranberries
1 large orange, quartered
(remove seeds)
1 cup raisins
14 cup honey
% cup sugar
1% teaspoons ginger
Put cranberries and orange
th_rqugh food chopper. Mix with
raisins, honey, sugar and ginger.
Chill in refrigerator several
hours to allow flavors to blend.
Makes 2 pints.

Modern Etiquette
By Anne Ashley

Q. When you help yourself
from a service dish which is ac-
companied by a fork and spoon,
how do you manage the two
implements?

A. Fork in right hand, s
in left. . i

Sales Pitch To The
U.S. Negro Market

For years, U.S. businessmen
have been keenly aware that the
$20 billion Negro market is a
lucrative one. And, with an eye
on the strengthening economic
power of colored people, many
companies have beamed special
pitches toward potential Negro
customers. Thus, singer Dorothy
Dandridge may be used in adver-
tisements to tout rice, baseball
player Willie Mays may suggest
a pancake syrup, and footballer
Roosevelt Brown may be a Marl-
boro man.

The importance of a good
“image” when trying to tap the
Negro market was underscored
again in a new survey released
recently by the Center for Re-
search in Marketing of Peekskill,

N. _It was made for a number
of firms in the food, cosmetics,

automotive, beverage, and other

industries. In talks with 3,016
Negro families this spring and
summer, the interviewers (all of

whom were Negroes themselves)

tpund, for instance, that Negroes
like “to buy where they can
work.” A full 42 per cent of
those polled indicated that they
patronize stores in their areas
because of “positive” attitudes
toward Negroes. Almost a third
said that they will specifically
select the brands of companies
which they believe to have fa-
vorable policies toward Negroes.
More than a quarter frankly ad-
mitted that they would not buy .
the products of a company that
they thought had a “poor” atti-
tude toward Negroes. Indeed,
the studies showed that many
Negroes consider their purchas-
ing power a weapon in the battle
for equal rights.

Such findings are becoming

increasingly important to busi-
nessmen trying to make a sale.
As William Capitman, president
of CRM, summed up: “Under-
standing (Negroes’ attitudes) will
open the way to more effective
advertising, promotion, and dis-
tribution policies for those manu-
facturers who want to take ad-

vantsge of this growing market.”

“I*  It'rewolves around some of the

claimf*made today fer the so-
called “health foods”; the promo-
tion of certain food products on
the basis of claimed bemefits; and
_the ciaimed nutritional necessity
for various vitamin products.
prZ‘ouching off t.hcoztny was 2
posed new set i
by the Food and Dn.muhanb-m
tration governing the labeling of
these products.

It is the responsibility of the
agency to see that foods are pure
and safe and that they are truthe
fully and informatively labeled.

All the new regulations have
to do with labeling claims.

The $1,000,000,000 imdustry af-
fected by these stringent regula-
tions has declared war.

Never before, it is sgid, has the
Food and Drug Administration
been bombarded by so many pro-
tests — more than 30,000 from
industry, piling up intp some 223
volumes, not to mention the 70,-
000 or more from postcards
showered on Congress.

Producers of safflower oil pro-
ducts, “sea salts,” and protein
boosters were alarmed. Business-
men who sell these products saw
pr(_)fits dwindling, writes Jose-
phine Ripley in the Christian
Science Monitor.

The Food and Drug Adminis-
tration finally issued a statement
of denial that the new regula-
tions would have or were intend-
ed to put people out of business
or cut profits.

4]1 it wants to do, it has ex-
plained, is “to discourage the ad-
dition of needlessly large amounts
of vitamins and minerals to food
supplements simply as a sales-
promotion device.” 5

It seeks to prevent consumers
“from being misled by a listing
of ingredients which have no
value as food supplements.

“chh ‘shotgun’ formulas now
contgmasmanyuwtomin-
gredients, only a few of which
are recognized as essential in
nutrition,” says the agency.

Thg proposed regulations also
are du-ected at “false or mislead-
ing labeling which may lead con-
sumers to believe that the aver-
age American diet results in ill
health and that nutritional sup-
plements are required to prevent
or cure this.”

With respect to foods, the
agency is out to crack down on

the use of “nonfattening” or

“low-calorie” or other terms
suggestive of benefit in weight
control.

ABSTRACT ATTRACTION —
Stanny Van Baer, former Miss
international Beauty, adde
even more attraction to this
sculpture in Ontario, Calif.

powder, salt and spices. Blend

Stir in fruits and nuts, mixing
well. Spoon into prepared pan.
Bake in very slow, 250-degree,
oven, with shallow pan of hot

water on floor of oven, about 4

Makes 1 tube ca

DARK CHRISTMAS CAKE
3 cups chopped dates

8 ozs. (about 1'%
8 ozs. (about 1%4 cups

8 ozs. sliced glace P!
9 ozs, (about 2 cups

3‘ WINGS TO COME — 160-foot-long basic
o ¥ngs for the C-141 jet cargo trans
up of master tooling gouges. T
kheed Aircraft were later shipped to sugcon

the various portions.

mobile is viewed by ustonished pas
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D DRIVE — Skimming over the water of the Grand Canal, Venice :
sengers of a motorboat. Raft is ;;locez u'd:?' ::::7
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