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MIRROR Personalities
O f Your Cause Clash
MIND By Lawrence Gould

Fish Killer?
Throughout the summer of 1949

instances of fish dying in pondsnear cotton fields that had been b e r V e  D a i n t y  F o o d s

Is m arital conflict due to “circum stances"?
Answer: Not p rim a rily , says 

Florence Hollis of the New York 
School of Social Work in “ Women 
In M arita l Conflict: a Casework 
Study.”  The report includes a 
study of 100 fam ilies by 22 social 
workers from  11 different agen­
cies. The workers concluded that 
the real causes of conflict were 
such factors in the women's per­
sonalities as excessive depen­
dence, undue attachment to par­
ents, rejection of fem in in ity  and 
neurotic need to suffer. In te rfe r­
ing relatives, cu ltu ra l differences 
and financial pressures had but 
secondary effects.

Are “shock treatm ents” 
harm less?

Answer: No, says Dr. Jules H. 
Masserman of the U niversity of 
Chicago Psychiatric C linic. E x­
periments w ith animals showed 
that “ unlike most drugs, electro­
shock produced permanent im ­
pairm ent of behavioral efficiency 
and learning capac ity ." He notes 
a “ growing conviction among

SEWING CIRCLE PATTERNS

Tiered Frock for Junior Sizes 
Shirtwaister Has Charming Air

psychtptrists" that while perhaps 
useful in some form s of acute 
insanity, drastic treatments of 
this type do lasting damage to 
the brain and may involve “ po­
tentia l tragedy.”  The fact that 
“ shock" may produce spectacu­
la r results does not mean i t  should 
be used ind iscrim inate ly.

dusted w ith the new organic cot- When Entertaininq 
ton insect poisons were reported 3
to both the Alabama department PrOSpCCtlVC Brides 
of conservation and the agricu ltur- _ _ _ _ _
al experiment station The two org- it  WON'T HE long now until 
ante poisons reported to have you're in the midst of entertaining 
caused the death of fish were toxa-
phene and the BHC-DDT m ixture.

One report of toxaphene k illing  
fish was from  the K ilby  prison 
fa rm  near Montgomery. On this 
fa rm  there was a small fish pond 
located in a pecan grove that was 
planted in cotton. When the boll 
weevil infection became heavy 
during the early summer, this cot-

all the g irls who 
w ill be m arried 
in the romantic 
month of June 
I f  several of 
your friends are 
to be enter­
tained, be ready
with fresh and 

tempting ideas for food 
ton fie ld was dusted w ith 20 per Keep foods dainty and serve them 
cent toxaphene by airplane. j a ttractive ly  on your prettiest china

Since the cotton was protected „ „ a  tableware. For a luncheon, 
by the pecan trees, it  was linpos- serve a main dish #a|ad or a lovely 
sible to get good dust coverage casserole. Add to this tiny rolls or
w ith an airplane. To overcome this 
d ifficu lty , the pilot tried swooping 
down over the pond w ith the dust-

Can being “logical” make you 
unsym pathetic?

Answer: That depends on how 
fa r you are using your “ logical- 
ness" as a defense against adm it­
ting your own unreasonable wishes 
or fears. To allow yourself to un­
derstand how someone else can 
have “ illog ica l”  emotions (like re- . . ..
sentment againt someone toward a" d * *  _rC?°r,Cd

er s till working, thereby blowing 
dust under the trees onto the cot­
ton. This dusting was done late one

whom he “ ought to be grate fu l” ), 
makes i t  harder to deny that you 
are capable of being childish your­
self. I f  you “ can't see why neurot­
ics don't get wise to themselves." 
you may be afra id to adm it how 
much of the tim e you are ruled by 
your emotions ra ther than good 
sense.

LOOKING AT RELIGION

%O T A L U  THE R O M AN  SO LD IERS IN PALESTINE 
W ERE PAGANS. ONE OF THESE, A CENTURION

IN CAESAREA, HAD A  V IS IO N  OF AN ANGEL 
AND SENT TO JOPPA TO BRING PETER TO PREACH.

KEEPING HEALTHY

Progress Made in Treating Leprosy
By Dr. James W. Barton

WFlarge number of men and 
women dying of cancer, we may 
th ink it strange that research 
workers have not discovered the 
cause and cure of this fatal dis­
ease. What we forget is the great 
number of fo rm erly  fatal diseases 
that have been conquered or con­
tro lled during the past 50 years.

There is a lit t le  magazine 
called The Star, edited and 
published by the patients of 
the U. S. marine hospital na­
tional leprosarium, Carvilie, 
La. In this magazine appears 
a page of cartoons, not only 
showing the great progress 
made in the treatm ent of lep­
rosy (now called Hansen's dis­
ease) during the past 50 years, 
but also in the control of tu ­
berculosis by streptom ycin and 
surgery, of diabetes by insulin, 
of pernicious anemia by liver 
and live r extracts, and of men­
ta l diseases by the shock 
treatm ent.

In a message to the patients of 
this hospital, Dr. F rederick Johan­
sen, superintendent, says in part: 
"D u ring  the past 50 years we who 
work w ith Hansen's disease have 
seen achievements that mankind 
has been eagerly awaiting fo r cen­
turies. The successful use of the 
sulfa drugs has brought about a 
new concept of Hansen's disease. 
The public attitude towards lepro­
sy and those who contract it, is 
gradually developing as more peo­
ple learn its true character

Dr. Johansen’s report to the 
surgeon general on the work 
done at C arv ilie  in  1949 stated 
that th is hospital discharged 
the largest number of patients to 
the ir homes and occupations 
than in any one year since the 
hospital was founded.

The above is a wonderful achieve­
ment when we think of a ll the cen­
turies during which leprosy pa­
tients were treated as "untouch­
ables”  and isolated from  every­
body but physicians and nurses.

Physicians believe a new name, 
convulsive disorder, is preferable 
to the term  epilepsy, because i t  is 
a symptom and not a disease i t ­
self.

* •  •
While most epileptics are norm al 

m enta lly, there are a few who are 
of the emotional or nervous type 
and have odd behavior symptoms 
aside from  epilepsy.

Psychotherapy — treating the 
m ind of the patient—should form  a 
part of all types of treatm ent of 
high blood pressure, because there 
is always present nervousness and 
tension of mind.

•  •  •
Laboratory and c lin ica l studies 

of alcoholics have convinced physi­
cians that alcoholism is a metabol­
ic (gland) disease.

that not only the dust released over 
the pond but the dust fog from the 
entire fie ld seemed to settle over 
the pond after the plane left.

The following morning there 
were large numbers of small 
dead fish along the pond edge, 
and many more were In dis­
tress and diving in deeper 
waters. The fish continued to 
die fo r about 18 hours. When 
the fish stopped dying, the 
pond was drained and no live 
fish were recovered.
Death of these fish was assumed 

to be caused by toxaphene, since 
i t  was known that very low concen- 

1 trations of this m ateria l would k ill 
j fish. However, there was no infor- 
j mation on how toxic this 20-per 

cent dust form  was to fish. To ob­
tain this much needed information, 
a number of tests were conducted 
by the Experim ent Station during 

■ the summ er of 1949. The more 
, common pond fishes, b luegill bream 
; and largemouth black bass, were 
' used in the tests.

Results of these experiments 
showed that six pounds of 20 per 
cent toxaphene dust (one-half of a 
normal fie ld application) applied 
to an average one-acre pond would 
k ill fish

Since this 20 per cent toxaphene 
dust was found to be poisonous in 
small amounts. It is believed that 
the d r ift from  dusting large areas 
m ay be sufficient to k ill fish in 
nearby bodies of water. I t  is pos­
sible tha t this d r ift  of dust was 
responsible fo r the death of fish in 
most of the cases that were report­
ed during 1949.

A A A

Put 'Em Back!
I f  care is exercised in release, 

most small fish that are "turned 
back" w ill live to grow and bite 
again, say biologists of the Tennes­
see state game and fish commis­
sion.

Survival of fish depends entire ly 
upon the extent of in ju ry . A fish 
snagged in a v ita l organ w ill cer­
ta in ly  die but those with Just 
mouth in juries can live. In fact, 
most fish that are hooked have at 
least a 50-50 chance fo r surviva l. 
Tests have proven that unless the 
handling is especially severe and 
prolonged, fish w ill survive trea t­
ment w ith d ry hands, flopping 
about on the bank or in a boat and 
the sw ift je rk  out of the water.

Tom Bingham, Tennessee chief 
of law enforcement, cuts o ff hooks 
hopelessly lodged in small fish for 
he is convinced they can live. The 

C h ie f  once fished Cumberland 
Springs Lake frequently and land­
ed a largemouth bass weighing 8 
pounds, 2 ounces. Deeply imbedded 
in the fish was a hook and short 
section of line. He knew the fish 
had been previously snagged by a 
friend because the hook was a 
hand-forged specialty. There have 
been other cases of fish liv ing  for 
long periods when attached to 
plugs, leaders and long lengths of 
loose line.

A A A
Un-Posting Spreads

Wisconsin is in w ith an encour­
aging report—one that should stim ­
ulate sportsmen in other states to 
learn the why and wherefore. Wis­
consin reports that this year—for 
the firs t tim e in many years— 
land-owners are “ un-posting" more 
streams than are being posted. 
This is attributed to the state con­
servation department's r ig id ly  en­
forced ru le against planting trout 
w ith in a half-m ile  of any part of 
a stream tha t is posted.

muffins, and a seasonal dessert. 
Showers may be in the form of

luncheons or evening or garden 
parties. I f  the la tter two, then 
you 'll need only a glamorous des­
sert and beverage You may also 
pass a cool beverage, m ints ar.d 
nuts while the g ir l opens her pres 
ents.

STRAWBERRIES M AKE beanti 
fu i desserts for occasions of this 
type, especially If they're chosen 
from these:

•S traw berry Angel Fie 
(Serves 8 101

4 egg whites
<i teaspoon cream of ta rta r 

1/1« teaspoon salt
1 cup sugar  
4 egg yolks
1 package sliced or whole 

fresh frozen strawberries
t j  cup sugar
2 tablespoons lemon juice 
I cup whipping errant

Beat egg whites until flu ffy , add 1 
cream of ta rta r and salt and beat 
slightly. Slowly add sugar, a few 
tablespoons at a time, and continue 
to beat. Spread m ixture into ligh tly  
greased or oiled cake or pie pan. 
Bake in a slow oven, 300’ for one 
to 1% hours or un til meringue is 
well dried out. Place on cake rack 
to cool. When almost at room tem ­
perature, loosen from sides and bot­
tom of pan and place on serving 
plate. The top and center of the 
“ pie shell" w ill crush in to receive 
the filling . When at room tempera­
ture, set aside to chill. While crust 
is baking, m ix egg yolks w ith juice 
drained from strawberries that have 
been put into colander or sieve to 
thaw and drain. Add sugar and 
cook in top of double boiler until 
thick. S tir often while cooking. 
Beating slightly while cooking w ill 
give a flu ffy  texture. Add lemon 
ju ice and chill both the strawberry 
m ixture  and the drained strawber­
ries. Assemble pic by spreading 
shell w ith a b it of cream that has

Dainty chicken and nondlr 
casseroles offer a delightfu l 
main dish for luncheon or light 
supper when you want to enter­
tain a crowd. A salad accom­
paniment and ligh t dessert are 
a ll you really need to complete 
the menu.

LYNN CHAMBERS' MENU
•Chicken and Noodles 

in Casserole
Asparagus T ip Salad 

Finger Rolls 
•S trawberry Angel Pic 

Beverage
•Recipe Given

Is teaspoon salt
2 cups sliced strawberries
1 teaspoon vanilla extract 

• t cup whipping cream
I tablespoon sugar 

Soften gelatin in cold water 10 
minutes. Scald m ilk  In top of double 
boiler. Beat egg yolks. Add sugar 
and salt. Pour scalded m ilk  over 
egg yolk m ixture, sharing constant­
ly. Return to double boiler and cook 
until custard coats the spoon, s tir ­
ring constantly. Remove from hot 

water Add soft­
ened gelatin S tir 
un til gelatin is 
dissolved Cool. 
Fold in I Mi cups 
strawberries and 
vanilla extract. 
Beat egg whites 

Pour into baked
nine-inch pastry shell. Set in refrig- 
erntor to ch ill about 1 hour. Just 
before serving, whip cream. Fold in 
sugar. Arrange whipped cream in 
6 ind iv idua l “ nests" and f i l l  each 
w’ith  rem aining Mi cup berries.

S trawberry Meringue Roll
4 egg yolks 

si cup sugar
teaspoon vanilla 

4 egg whites 
* i cup cake flour 
' i teaspoon salt 
1 teaspoon baking powder 

Beat egg yolks until thick and 
lemon-colored. G radually add t» 
cup of the sugar and vanilla. Bent

s tiff

been whipped. Spread in strawberry ’ whites un til almost s tiff; grad-
filling .

Strawberry Velvet Fie 
(Makes 1 9-ineh pie)

Pastry
1 eup sifted enriched flour 

*4 teaspoon salt 
’ (i cup shortening 

1*4 to 2*4 tablespoons cold 
water

S ift together flour and salt. Cut 
or rub in shortening. Add water. 

_ _  _  _  M i x  to d ry  ,
crum bly dough. 
Turn out on ligh t­
ly  floured pastry 
cloth. P r e s s  
dough together. 
Roll out Mi inch 
th ick. Line nine- 
inch pie pan w ith

pastry. Bake in hot oven (450“) 
eight to twelve minutes.

Strawberry Velvet F illing  
1 tablespoon gelatin

eup cold water
1 cup m ilk
2 eggs, separated

*4 cup sugar

A crust of light, chewy m er­
ingue encloses a cream y veiveE 
texture filling  of strawberries 
in this Strawberry Angel Fie, 
It 's  a perfect dessert for enter­
taining the bride-to-be.

ualiy add rem aining sugar; beat 
very stiff. Fold in egg-yoik m ixture, 
then sifted dry ingredients. Bake 
in waxed-paper-llncd, 10*4-by 15- 
inch pan, in moderate oven (375*) 
12 minutes. Turn onto cloth dusted 
w ith confectioners' sugar. Remove 
paper; tr im  cake edges. Top w ith 
waxed paper. R oll quickly, paper 
inside. Wrap in sugared cloth; cool 
on cake rack. Unroll. Remove pa­
per; spread w ith S trawberry F il l ­
ing; Whip % cup heavy cream: 
fold in two tablespoons sugar and 
one cup sliced strawberries. Roll 
up. Chill. Frost w ith S trawberry 
Meringue: Combine 44 cup sliced 
strawberries, *4 cup sugar, one egg 
white, and *i teaspoon salt. Beat 
w ith ro ta ry  or electric beater un til 
m ixture is very stiff, 7 to 10 m in ­
utes.
•Chicken and Noodles in Catwerole 

(Serves 5)
1 tablespoon salt
3 quarts boiling water
4 ounces m rd ltim  noodles 
3 tablespoons butter
3 tablespoons flour 

H  teaspoon salt 
*/i teaspoon paprika
1 cup chicken stork
1 cup m ilk
1 tablespoon lemon Juice 

M cup olives, chopped
2 cups cubed cooked chicken

Add one tablespoon salt to active­
ly boiling water. G radually add 
noodles and boil until tender (about 
six minutes). D rain and rinse. 
While noodles are cooking, m elt 
butter In top of double boiler. Add 
flour, salt and paprika. M ix to a 
smooth paste. G radually add ch ick­
en stock and m ilk , s tirr ing  constant­
ly. Cook until s ligh tly  thick. Add 
lemon ju ice  and olives. Combine 
noodles and chicken in 1*4 quart 
casserole. Pour sauce over. Cover 
and bake in moderate oven (350“ ) 
45 minutes. Serve hot.

LYNN SAYS:
Avoid Kitchen Slavery 
By Smart Planning

Have only one dish at a meal 
which requires more than ord inary 
preparation. I f  it's  to be a fancy 
dessert, have a simple main course 
that can be cooked altogether, pre f­
erably in the oven.

When you plan a casserole which 
requires several ingredients and 
sauce, have a simple dessert such 
as fresh or canned fru it  w ith cook­
ies that have been baked in ad­
vance.

Prepare foods ahead of time 
whenever possible so that you can 
feel fresh and rested for meal time. 
Tom orrow ’s dessert may be baked 
w ith this evening's dinner, for ex­
ample.

Have a roast at least once a week 
to save meal preparation. Already 
cooked meat can be used sliced, 
heated w ith gravy, as meat pie and 
hash.

Arrange equipment for conven­
ient reaching, and learn how to sit 
while you work so that you can 
save energy.

P u tle in  No 11X12 !• 
rated pa tte rn  fur sizes
42. 44 and 48 S ue  in 4»
Inch

sew rite  perfo- 
4 I«  IN 3Ò 40.

y a rd s  o f 39

[I l- l
Something Special

pH E T T Y  ENOUGH for grndua- 
* tion or special dates later on 
is this junior style that combines 
two fabrics with such charm . Or 
have it all the sam e fabric if you 
like.

A tlra r t iv e  Features
H B E A U T IF U L L Y  ta ilo re d  frock  

in  tlie  popu lar s h ir tw a is t s ty le  
tha t's  as ve rsa tile  as can he. B u t­
toned pockets a re  a ttra c t iv e  fea ­
tures as a re  the b r ie f cool sleeves.

P a tte rn  No 1938 I t  n i r w  t l t r  perfo  
ra ted  p a tte rn  In size* I I .  12. 13. 14. 1« ,u<1 
18. S ize 12. 2 1« yarda  <»f 39 Inch eye le t; 
2 ’ » yards of p lain  fa b ric .

Th e  « p r in t  «nd lu m n ir r  F A S H IO N  con 
ta lna  48 pages of en«y to »ew. a l t r . n - t l \ r  
sum m er style«: special fa b ric  n rw « . ( i r e  
p a tte rn  p rin ted  Inside the book. 23 cents

Quick Needlework

Fascinating Design
^ • E T  QUICK color effects with 

this wonderful pattern! A bit 
of outline stitch and single stitches
make these fascinating designs.

K itchen In w rls  lh .it a re  o r ig in a li P at- 
tern  7145 bus Ir a n ife r  o f 7 m otit» about 
h ' iK l  loche». Send 2(1 ceni» In culn (to r  
each p a t le rn l. vour nam e, addre»« and 
onttern  num ber to. , . ,

Sewing C irc le  N e e d le e ra fl D ea l. 
P. O. Ilo»  5740, C h íc a te  M . I l l  e r  
P. O. Ilo»  l«2. O H  ( k e l a t a  Stallen , 

New  V erk  I I ,  N . » .  
Enclose 20 centa fo r p a tte m .

Horsepower
The gang foreman was talking 

with a laborer who had just an­
nounced that he was quitting.

"W hat fo r?"  demanded the 
foreman, “Aren’t the w a g e s  
okay?"

“Oh yeah, the pay’s okay," the 
laborer replied sarcastically. “ I t ’s 
just that I hate to keep a horse 
out of work."

W69f
you //ire ’em so/

■ Toasted fresh and sweet — 
for folks eat Kellogg’s Corn 
Flakes fast as we make ’em! 
They re your bargain in

ioodneso. Get Kellogg’»
Jorn Flakes.

MOTHER KNOWS BEST I

Nl W IM O  < IR C I.K  r A T T S K N  9 B F T  
ft IS  fteelk W elle Hl . C bleage T. 111. 
Enclose 73 renta  In coins for each

p a tte rn  d e s ire d

'Í 5 > 5*» ’7 '
J  '¿A r

.. r . r . r.

That Did It

The family wax seated at the 
table with a guest, who was a 
business acquaintance of Dad's, 
all ready to enjoy the meal, when 
the five-year-old son blurted out: 
"Why, mother, this is roast 
beef!"

"Y es," answered the mother, 
"w hat of It?"

"Well, Pop said this morning 
that he was going to bring a big 
fish home for dinner tonight."

Kool-flùt
~sb< 6 ©

FOR ARTHRITIS
Liir miMrahle 
from  z r i h r i f i i .  
rh ru m iiitm . n»u- 
ruis. MOfTiith trou­
ble caused or a ig ra *  
»•red by (sully t iim in » -  

ion 2 T ry  C r s r y  V X a tff  
Crystals. Money b x k  lu irs n -  

fee M illions have benebtted S»nd 
I l  25 lor I lb boa if your druggiM  
doetfl r «Huk < ra iy  W ales C o -  
Mineral W ells. Tessa

CRAZY
C R YSTA LS

WNU 13
À

_______  22 50

WHEN SLEEP WON’T 
COME AND YOU 

FEEL GLUM
Use Chewing-Gum Laxative— 
REMOVES WASTE...NOT GOOD FOOD
•  W hc» you cnn'i s leep —feel Just awful 
because you need a laxative — do as 
MILLIONS dO —  Chew rZEN-A-MINT.

rnN-a-MIMT le wonderfully dlfferentl 
Doctors nay many other laxatives mart 
their “ilunhlng“ action to o  soon r is k «  
In the elotBarh. I.arse dosea of euoh lax­
ative» upset dlgcntlou, flush away nour­
ishing food you need for health and 
energy . . ,  you feel weak, worn out.

But gentle fu m -i -mint, token aa rec­
ommended, work» chiefly In the lower 
bowel where II re m o te »  o n ly  w a s te , n o t 
po od  foo d  I You avoid that weak, tired 
feeling. Use fzkn-a- mint and feel a n ,  
fine lull of lif,.| 25y. 504. or only I I P

FEEN
FAMOUS CHEWING

-A MI NT t ì
WIWGCUM lAXATIVE . W


