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GUN THAT WON THE WEST

Buffalo Bill's Famous Old Rifle 
To Join Mementos of Scout's Life

Buffalo Bill’s historic old Winchester is going home.
The famous old repeater used b.v William Frederick Cody, and

symbol of the spectacular fighting days of the early west, will join 
other historic mementos of the legendary scout, hunter, Indian 
fighter, and showman in the Cody Memorial Museum at Cody. 
Wyoming, on July 4.

The rifle is from the private collection of Colonel Walter F.
Siegmund, official of the Winches-
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te r  Repeating Arms com pany divi 
alon of Olin Industries, Inc., and 
will be presented during the F ron­
tiers Day celebration, according to 
M ary Je s te r  Allen, niece of Colonel 
Cody and founder of the m useum .

Buffalo Bill’s rifle which he m ade 
famous as “the gun th a t won the 
w est” is a Model 73 lever action re ­
peater. Cody described it as "the 
boss” for hunting and Indian fight­
ing and said an Indian would give 
m ore for it than any other rifle. 
One of the first repeating  rifles, it 
had a 15-shot m agazine, and it 
was said that it could be loaded on 
Sunday and fired all week.

Once in the Black Hills Cody 
saved his life with one of these 
rifles by firing 11 shots into a 
wounded bear tha t charged him  
from only 30 feet.

Called Long-Haired Chief
Frequently  described as the 

“Buffalo Bill rifle," the Model 73 
established the world-wide repu ta­
tion of its m anufacturer. A total of 
720,610 rifles of this model w ere 
m ade until 1924 when it was discon­
tinued.

Buffalo Bill's fam ous rifle is still 
in excellent working o rder and it 
ocntains two new “ fea tu res” which 
Buffalo Bill knows nothing about. 
These a re  the autographs of two 
heroes of World W ar II, F leet Ad­
m iral C hester Nimitz and G eneral 
Jonathan  M. W ainwright, hero of 
B ataan and Corregidor, who found 
inspiration in Cody’s colorful ca­
reer.

The fam ous scout, who was both 
a live hero and a legend during 48 
of the 71 years of his exciting life, 
was born F eb ruary  26, 1846, in 
Scott County, Iowa, near the town 
of Le Claire and died Jan u ary  10, 
1917, in Denver, n ea r which he 
now rests on a prom ontory of Look­
out . m ountain.

Cody, who becam e known, to the 
Indians as Pa-Has-Ka. the long-
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A closeup of the rifle shows 
the plate attesting  the form er 
ownership of the rifle by Cody. 
The gun was autographed by 
G eneral Jonathan W ainwright 
and F leet Admiral Chester W. 
Nimitz, heroes of World War 
II.

Col. Walter F . Siegmund
(above) will p resent Buffalo
Bill's fam ous old repeating  ri­
fle to the Buffalo Bill Museum 
at Cody, Wyoming, on July 4. 
Col. Siegmund is shown with 
the rifle and a ‘photograph of 
Col. William Frederick  Cody.

haired  chief, shot his first deer at 
the age of eight, his first Indian at 
11, rode for the Pony E xpress at 
14, and becam e a scout at fifteen. 
At the ripe old age of 23 he began 
a dual ca reer as a picturesque live 
hero as well as the legendary figure 
who fought his way as a champion 
of law and order and upright liv­
ing through the pages of m ore than 
900 dim e novels.

Inspiration For Novels
It was in 1869, when Cody was 

only 23, tha t Edw ard Zane Carroll 
Judson, better known as Ned Bunt­
line, gave him  the nam e of “Buffa­
lo Bill" in the first of the 900 dim e 
novel stories th a t described Cody's 
exploits. With Judson 's death  in 
1386, Colonel P ren tice Ingraham , 
one of Cody's cronies who also had 
an in tim ate knowledge of his life, \ 
continued the dim e novel saga tha t 
kept generations of youngsters pul­
sating to wild w est adventures 
which have been perpetuated  in 
w estern movies, radio and televi­
sion program s, and comic books.

Newest publication to perpetuate 
the m em ory of Colonel Cody is the 
new “Buffalo Bill” com ic book 
j j s t  released which tells true 
stories in the fam ous scout's life.

Cody enjoyed the unique distinc- ‘ 
tion of having an en tire  lite ra tu re  ,

' built around his life while he was 
still alive, and it was difficult to 
determ ine w hether his experiences 
portrayed in the dim e novels w ere • 
m ore d ram atic  or incredible than 
those he lived.

Cody spent years traveling  the 
United States with his wild west 
show featuring Indians and cow­
boys. Also a fea tu re  attraction  of 
his hsow was Annie Oakley, fa ­
mous crack shot. Buffalo Bill’s : 
show also toured England and the ! 
continent.

Vegetable Preparation Required
P R O C E S S IN OHol Weier 

B a th  >11«.
I 'n iia r i  Cooke»Mia. Lbi.

Asparagus Wash, precook 3 minutes, 
pack ___ . . . . . . . . . . . _____ 180 40 10

Beans— Wash, string, cut or leave
180 40 10(String, W ax) whole; precook 5 minutes..

Beans, Lima Shell, grade, wash; precook 
5 minutes, then pack_____ 180 55 10

Beets Wash, retain stem; cook 
IS min., slip skins, pack.. 120 40 10

Cabbage, Brus­
sels Sprouts

Remove outer leaves, wash; 
precook* 5 minutes, add 
fresh water  ________ - .. . 120 40 10

Carrots Wash, peel; precook 5 
minutes, pack h o t . . . . . . . . . . 120 35 10

Cauliflower Remove outer leaves, wash; 
precook 4 minutes, pack___ 150 35 10

Corn on Cob Remove husk; precook 5 
minutes, p ack ___________ 210 80 10

Corn Cut from cob; precook 5 
minutes, pack _______ . . . . . 210 80 10

Greens Wash, steam to wilt, 
pack loosely_______ . . . . . . 180 60 10

Parsnips
Turnips
Peas

Wash, pare; precook 5 
minutes, pack . .  ___ _ 90 35 10
Shell, grade (use young>; 
precook 3 min., pack loosely 180 60 10

Pumpkin
Squash
Sauerkraut

Cut in pieces, steam or bake 
until tender, p a c k . . . . . . . . . . 180 60 10

Pack cold, add salt, 
no water . . . . . . . . . . . . . . __ 30

F o r H om e D uties

G uide V egetable C anning W ith This C hurt 
(S*t Recipn Reloui

L Y N N  C H A M B E R S ' M E N U
Apricot Juice 

Tuna Fish Loaf 
C ream ed New Potatoes 

Succotash 
Tomato Salad 

Bacon Muffins 
B everage 

Lim e Sherbet

M E A T  AND PR ETTY  for all 
A’ your hom e duties a sim ply 
m ade sty le tha t will be ideal in a 
brigh t s triped  fabric . Add gay 
little  buttons on each side of the 
neckline.

P a tte rn  No 8.MM) Is n in »  r ite  pertor- 
ntetl p a tte rn  In sizes 14 16 18. 44),
<2. 44 and 46 Size 16. 4 'j vardz of 3» Inch

T h e  spring  and sum m er F A S H IO N  con. 
ta in s  48 pages of sm art, eaav to new sum ­
m er sty les; special fa b ric  new s; free  pat­
te rn  p rin ted  inside the book 25 cents

“ M ust”  for Sum m er
H 'M U ST ' in y o u r v ac a tio n  w ard  

robe p lans ea sy  to w e a r  sun 
d re s s  th a t ’s a joy  to c a re  for. 
Add the  sau cy  button-on c a p e  for 
s t r e e t  w ea r.

P a tte rn  No HMM) Is n sew r ile  nerfor  
uted p a tte rn  fo r sizes 10, 12 14. 16 IB 
and 20 Size 12 dress, 3%  yards of 3W 
inch , cape, 1 yard .

H E W IN G  < IH <  I »•: P A T T E R N  D I- F T .  
A M  K o sth  W e lls  Ml . C h ir a c s  1. I I I .  
F 'n c lose  25 re n ts  in  co in s  fo r  e a c h

p a tte rn  desired.

P a t t e r n  N o . ........................  S ize  . . .

N a m e

Address

Q UICK and 
TASTY MEAL

a w

Van (amp5
I M p m o v I  •’

PoK*
6eaN$
Van Cam p’s 

Pork and B ean)
in Tomato Save»

Choir«*, plum p, whole bran« 
. . . a  M-errl auvory tom ato 
aauce...aw rrt irm lrr  po rk ... 
w ith  fla v o r  through  a n d  
through. Only Van Cam p’a 
...o rig in a to r of l a io in l pork 
ami brail* . . .  give» you ao 
miieh good ra ting  nt aurh 
lit tIr rout of m o l i r y  ami rIf«<rt.

CHILD PRODIGIES

Spotlight of America's Music 
World Turned on Two Children

A hot race for the title of “America’s greatest child prodigy” is 
being waged between two moppets hardly old enough to escape the 
afternoon nap.

Beverly Bowler Babcock, 3%, and Jerard Jennings, 6, «hare 
honors in the spotlight of A m er­
ica’s music world as the youngest 
professionals.

Beverly considers the piano 
“ easy” and turns pages m eticulous­
ly although she can’t read  a note.
She is booked solid for public per­
form ances months in advance.

Je ra rd , with a three year head 
sta rt, appears for his concerts p re ­
pared to do piano and organ selec­
tions of B rahm s, Mozart, and 
Chopin.

Mr. and Mrs. David Babcock of 
Newport News, Va., m usic teach­
ers, first learned of B everly 's i n ­
fallible ea r for m usic when the 
baby com plained about the m is­
takes that the students m ade.

With the ra re  gift of perfect pitch 
and a rem arkab le m em ory for m el­
ody, Beverly is now able to hear a 
num ber once or twice and play it— 
with none of the m istakes tha t irk 
her.

Concert veteran  Je ra rd  Jennings 
of N ew ark, Conn., is the son of 
the form er F rances Hayes, prem ­
iere danseuse in the Broadway pro­
duction “G reat W altz.” His father 
is a research  engineer.

Je ra rd  Jennings has been a 
concert s ta r  for nearly  three 
years. Here he plays the piano 
and solovox. He has an IQ of 
m ore than 200 and an am azing 
knowledge of geography and 
astronom y.

Mrs. Jennings reports tha t the 
youngster was playing his nursery 
rhym es on the piano a t two and a 
half, and had progressed to concert 
work by four.

Canning Vegetables

THOSE GARDENS will soon be 
bursting with lovely green, yel­

low and red vegetables which you'll 
w ant to speed onto your canning 
shelves for healthful eating this fall 
and w inter. Best results can be 
achieved when you have the kitchen 

ready, th e ‘night 
before, to take in 
the p r o d u c e

J e a r  1 y in the 
m orning while 
the dew is still 

rjijJI fresh on them. 
¡LTH W hether y o u  

¡a?j pick your own 
v e g e t a b l e s  or 
buy them  from  

som ew here else, try  to get them  
well on the ir way to canning within 
two hours. V egetables which have 
been picked for longer than eight 
hours before canning do not give 
as tender or high quality canned 
products.

Can only young beets and carro ts.
Store the older ones in a cellar or
pit

Certainly the work is m ade easier 
if the kitchen is all set for action. 
This m eans tha t you have your ja rs  
freshly w ashed and scoured, sitting 
in tubs or large kettles ready to 
sterilize. You can put them  on to 
boil when you go out to pick the 
vegetables.

Have a work table ready  with 
colanders, knives and spoons where 
you can work on the vegetables 
afte r they 're  washed.

The pressure cooker should have 
been checked for use to see that 
the gauge is accurate. It should be 
clean and fitted with a rack, ready 
to receive the ja rs  after they’re 
packed.

Have a large kettle ready  on the 
work table or range so th a t vege­
tables can be pre-cooked. Some 
women still use cold pack, that is 
pack the ja rs  without any cooking 
of the vegetable. However, most 
women say they have m ore luck 
with precooking since this shrinks 
the vegetable before packing and 
also sets the color better.

Choosing V egetables

IT’S EASY to determ ine w hether 
a vegetable is right for canning 

ju st by careful inspection. H ere are 
tips to guide you.

A sparagus stalks should be green 
for the g rea ter p a rt of their length, 
inasm uch as the white p a rts  are 
woody. Choose firm  stalks.

Lim a beans or snap (green) 
beans should be young and tender. 
Both types should look green and 
fresh. G reen beans should snap 
readily  when bent.

K e r n e l s  on 
corn should be 
plump and full 
of m i l k .  The 
husk should be 
fresh and green.

In g r e e n s ,  
choose t h o s e  
with t e n d e r ,  

young and unbruised leaves. Never 
use wilted leaves.

Pea pods should be bright and 
full. Avoid the puffy pods with 
sm all peas. Peas, when shelled 
should be tender.

Follow Thrse Directions

WHEN V E G E T A B L E S  are 
brought in for washing and 

preparation , have your pressure 
cooker all ready to use. The rack 
should be in place, the safety valve 
assem bled and the pe’.cock open. 
The ja rs  should be ready, too, after 
washing, in a pan of hot water.

Have the teakettle or other ves­
sel with boiling w ater ready, too, 
as this is the liquid you'll need for 
filling vegetable ja rs .

Wash and p repare  the vegetables 
to fill the ja rs  you have.

Pre-cook the vegetable for the 
specified length of time, then ladle 
into the ja rs  im m ediately. Add 
enough boiling w ater to the Jar so 
th a t it reaches to within V< to *4 
inch of the top. Add salt to the ja r, 
in the proportion of 14 teaspoon to 
pints and 1 teaspoon for quarts.

Run a spatula around the inside 
of the ja r  to release a ir bubbles. 
Wipe the sealing surface of the ja rs  
with a clean cloth.

Adjust the ja r  closure, using m an­
u fac tu re rs’ directions. These vary 
with d ifferent caps, so it’s sm art to 
read directions for the particu lar 
one you 're using.

Place ja rs  in cooker, seeing that 
they do not touch, and th a t there 

is enough room
for the hot air 
to c i r  c u 1 a t e. 
There should be 
enough w ater in 
the cooker to 
cover the bot­
tom  or the rack.

Adjust the lid 
on the cooker, 
and t i g h t e n

clam ps as directed by m anufac­
turer.

Processing Under P ressu re
•pURN THE heat under the cooker 

on, and let steam  pour from the 
petcock for 7 to 10 m inutes. This is
necessary for releasing the air from ' 
the, cooker so that when you do : 
s ta rt the actual pressure cooking, ’ 
you’ll have correct tem perature .

C los^ the petcock and let the 
cooker come to the desired p res­
sure. I t’s im portant that this be 
m aintained, as fluctuations of a 
pound or two either way several : 
tim es during processing will drain 
liquid from the ja rs , thus giving an 
unattractive look to them , as well 
as leaving them dry  to the point 
where they are uncovered.

Process according to vegetable 
chart given above.

Turn heat off and rem ove to a 
cooler place until the gauge reg is­
te rs  zero, then re lease  petcock, 
clam ps and cover. Always stay 
far enough away so tha t the steam  
does not burn you as you open the 
cooker.

Prodigies Retain Childlike Qualities
Both of America's outstanding prodigies happily retain the 

childlike qualities of imagination and mischief, and lead normal 
lives unruffled by enormous popularity and frequent radio and 
concert appearances.

Beverly is professionally calm before an audience, but is typ­
ically shy when "company“ coaxes her to play.

Jerard, with a small boy's eye on the future, told Lion Club 
members who fascinated him during a special concert, he, too, 
wanted to be a lion tamer when he grew up.

LYNN SAYS:
T reat P ressure Cooker
Like Fine Machine

One of the best things about the 
p r o  sure cooker is the accuracy 
with which it processes foods. T reat 
it carefully so tha t the accuracy 
can be m aintained.

G uard the cooker against blows, 
as these m ay dent it or break it. 
If the pressure guage is ja rred  or 
dam aged, it will lose its accuracy.

Keep the sealing surface clean 
and dry as this enables you to close 
the cooker properly.

When you want to clean the pet­
cock and safety valve, use a pipe 
cleaner, running it back and forth 
through the openings. N ever use 
toothpicks as these m ay break and 
clog the cooker.

N ever store the pressure cooker 
away without insulating it against 
any moving or dust and dirt. Wrap 
well In new spaper and cloths.

I t’s best to store the lid sep­
arately  from the cooker, so that no 
m usty odors, difficult to rid, can 
develop In a closed utensil.

H istoric D oubters
When the Ita lian  G alileo 300 

y e a rs  ago dared  to question an I 
age-old theory by A ristotle that 
heavy objects fall fa s te r than 
light ones, learned m en scoffed, I 
scolded and finally brought G a­
lileo to tria l for his beliefs. So. he 
clim bed the Leaning Tow er of j 
P isa , dropped a half-pound weight 
and a 100-lb. cannon ball. They 
fell together. Even then, the wise 
m en ra n  hom e to point out the 
ex ac t page and line in A risto tle’s 
w ritings to ” p r  o v e” G alileo 
wrong.
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'musi you /lie 'em so/
■ Tonntcd fresh and sw eet — 
for folks e a t K ellogg 's C ora  
F lakes fast as we m ake 'em l 
T h e y 're  your bargain in 
goodness. G e t I '  '
Com Flakes.

MOTHER KNOWS
/

CHOOSE THE TIRE OF CHAMPIONS .
1 ss» •  •

27 CONSECUTIVE VICTORIES 
AT INDIANAPOLIS PROVE 
FIRESTONE SAFETY and 

SUPERIORITY!

SRIATIR BLOWOUT 
PROTECTION... 
Exclusive nvw Meninovi. 
P ik i t ie  Onm D lp p ln f  
laralkU i i fk l iu t  le u r  
a*l best.

LONGER WEAR.
R ze lu ilv« F lra iton»  
F l u  M lle a g a  T raad  
Bobber . . Toufhor 
... 11% greater mileage

HERE’S W HY ALL THE DRIVERS 
IN  THIS YEAR’S RACE 90U G H T  
FIRESTONE TIRES FOR THEIR CARS

STRONGER  
CORD BODY . . .  
Kiclnilva Sifll Burod 
Oonitmctlon proud« 
*« trn bod y atr wn<th — 
Tire flaiM u  unit

D on't Take C h a n c e s . . . .  GET 
THIS SAME SAFETY IN THE TIRES 
ON YOUR U M . . .  A lw a y s  B a y

firestone
DELUXE CHAAAPIONS

SEE YOUR 
NEARBY FIRESTONE
Dealer or store
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