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i Sy ANNE ALLAN

Hello Homemakers! As the shelves
of Canadlan shops are becoming de-
pleted due to the scarcity of certain
articies of food and to the require-
ments of the armed forces, each
househald must be governed more and
more economically, with the focal
point aon sufficient nourishing food
for the famlly.

It must become apparent to every
loyal homemaker that the oconserv-
Ing of vitamin content in foods at
our dizposal is mosat important. Cook-
Ing, therefare, in these wartime days
needs to be accomplished by proper
planning and proper study of those
methods which preserve that nutrl-
live quality—guessworle today Ils ‘ocut’
and every homemaker should realise
it It may call for a discipline In
regard to food and lis preparation
never before employed jn a large
number of households, but a family
- to be cared for s the homemakers
responslbility, and not many will
shirk It in this present time of need.
Cather your &Mmunition to assist
with. Canada’'s Nutritlon Program-—
New Food Fight for Freedom.

TAKE A TIF:

Te Freveni Loss of Food Values in
\ Coaking Meoat

 Use gentle heat and don't overcook.
Long cooking at a high tempera-
ture not only has a destructive action
on thlamin, but it dries out meant,
fish and poultry. and toughens, rather
than tenderizes. Y.oam o use low
“Ltemperalures for roasting (325 to 130
degrees F.) and, roast uncovered., Use
shart cooking methods when feasible
~—that lg, for all tender cuis, Be sure,
however, 10 cook aull - forms of freah
pork vory thoroughly, to aveld dan-
ger, which comes from eatlng under-
done pork. It ls bhetter to accept some
destruction of Vitlamin Bl (of which
pork i a rich msource) than lo risk
Infection. . . . To avold vitamin los-
sed, mavold left overs of cooked meants
=0 far nu lx pracilcal. Serve leftover
roasts sllced cold when possible,
rather than warmed over. Heheating
causes, Increasod vitamin losses,

Baalo Reclpe for Pot Eoast

A deliclous roast mpy be prepared
in this way from the less expenslve
cuts of beef. Culs df chuck, rump,
round, szhoulder, short riby, brisket,
plate or flank, mny be used for pot
roast. It may be cooked with hones
In, or they mny be removed and the
meat rolled and, tled or skewered
securely. When the roast ls rolled It
i easler to merve In wlleog, and the
bones may be maved to be ussd In
the soup pot. ‘The bones In the xhort
rlba are left In.

3y-4 b, meat.

Flour, =alt and pepper.

3 thap. fat or drippings.

W cup of hot water. _

Heat the fat xlowly In 8 heavy deep
wkillet or n deep-welled cooker,
Dredge _ the ment wlith flour and
brown well on nll sides. Season with
salt and pepper., add hot water, cov-
er, and let almmer until ténder. Add
more water, as It cooks away. 'Tumn
occanlonally; slmmer 3-4 hours or un-
til tender. Remove to m hot platter
and thicken the. gravy with 2 thap.
flour blended in the fut remnining in

the pan. Gradually stir in 2 cups of

cold water, and continue sthrying untll

thlck and untooth. Season with snlt
and poepper to tuste. '
 Thrifty Changes.

One onlon finely chopped or  sllesd
may be  added  while  browning

« muont. : ,

T'ry one or two parlle cloves finely
choppaud.

One tablespoon vinepent wdded to the
water helps to season und  mnke
the _mi:nt more tender.

One-hatf! cup grated horse-radish may
e added to the gravy.
One bay leaf ibrokend o
chill teplnes may b added,
One tableapoon of any meat  kuuce
such s Worcestershive, ndds to the
-flavor, . ;
Adding » tsp. of any favorite’ herb
(thyme, rosemary, «tcd will plive
the yoast a delivious savory flavor.

One teaspoon caraway sevd or celery
seeddl e a favorite seasoning.

Tomato julce may be added . instead
of water. _ .

Add plenty of hot tomatoe julcw or
stewed tomatloes the last hall hour.
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Se¢avan with garlle and ' add 1 cup
spaghettl, rice, macaroni, and cook |
| with a nlce tidy lawn, and flowers if

untl] tender. _

‘Whole vegetables (washed and peeled,
onlons., potaltoea, carrols,, turnips,
elc.) may be placed around the mpat
the ldst hour. They make a delicl-
ous dinner all cooked In one pot.

“Try cooking a fow parsnips around
the roast, arranging them on the
platter and sprinkling with a little
nutmeg and a few dropx of -Jemon.

Soak a few drled mushrooms for one
hour, and add them with the julce
to roast the last 20 minutes

- Chopped celery topa and parsley are

- another adwenture in flavoring.
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20 minutes.

Dumplings are always good and are
anolher way o plesse esveryone.
Remnove the roast 1o a hot platter,
and keep hot while dumplings are
cooking.  Have about 2% .cups li-
‘quid in the kettle when you drop
In the dumplings. '

Useful Hints to -
| Avoid Chick Vosses.

e

. More chicks than ever wers hatch-
ed in Canada in 193, but far too
many of them never lived to lay eggs
or 1o be zold asx. poultry meat. Many
of these deaths could have been avold-
od.

No wmatter how vigorous and
healthy a newly hatched chick may
be if it Is stunted or weakenod In the
early days of Itz life It will be a los-
ing propositian in the end. Carcless
feeding, careless brooding—these are
the kind of things which set m chick
off o a bad start. i

How can a farmer avold. these los-
s28T Good houslng will help. A
weatherproof bullding bullt to allow
plenty- of sunlight and fresh alr and
a rellable heat unit with the best fuel
obtainable will keep the chlcks com-
fortable and the operator not too
buzxy. ’ !

Aa to feeding, there's no economy
in feeding cheap and Inferior rations.
Until It gets out on th nge, the
chick depends entlrely on the feed it
is given In the brooder. For' this
renson, the starter feed should he
carefully prepared, contalning all tho
olements necoszary to o growing
chick. : ‘

There ls Mttle ‘cause for worry If
the chicks ¢pome from a rellable
source, are warmly housed In a zanl-
tary surrounding, and' are gilven
freih water and plenty of zultable
feed. Nature will take care of the
resl. _

Bul once n chick lg chllled or in-
adequately fed, it may never recover
sufficlontly to be profitnble. And Inte
replacements never equal an earller
hatched chlick.

List Nutritional
Merit of Vegetables

CGraded. ne sources of vilnming A
nmul € and iron and calelum, vegelnb-
les cooked or vaw according to
cuktomnry usppe, were arranped In
the followlng order of merlt ne pro-
tectlve foods at the recent meetinge of
the Nutritionnl Panel of the Sociely
of Chemlenl Industry, Y.ondon, Eng.
Firit came the groen vegoinbles, broe-
coll tops, waler-creads, mustard ond
cresd, brousgels wprouts, and splnach,
rich In envotene, .and very rich In
Vitamin C, and contalning useful con-
tributions of Iron nnd ealclum, nl-
though It wnu doubtful whother the
calclum in the upinach was uthliz-
able,

Next came cabbnge and caull-
flower which still contnln substantial
amounts of vitamin C but negliglble
quantities of carotene. In groen vegoe-
tablex, carotone iy uaxxoclated with
greoness. When the heart of n cab-
bage Is blanched, It thereby forfoits
its rank In the highest class of pro-
teoctive vegetahle. .

Tomnato and lettuce foll In the mid-
tlle of the llut. They contulned more
carotene but much less vitamin C.-

Vegetables with only one-fifth of
the concentration of groen were pluc-
vd nt " the hottant of “the et ninmiely,
turnips, green peax, radlsh, leeks, poar-
enips, string beans, and onlons,  As-
paragus, cucumber, celery, and mar-
row contidined so little vitamine that
they could not be praded ant all, said
the report.
: i

" NEIGHROURNOOID PRIDEF

It I8 u fine thing for peaple to live
In n nelghbourhood where the hines
ure kKept in excellent condition, nnd
where preople show thele pride In thelr
dwellings by keeoping them well re-
palved  amd  attractive.  Property s
worth more as the result of such

ceare, wnd A It costs n Htle more to

kvep up real estute, the owners nre
rewarded by thelr own sathifaction
nrd the abllity to kell or rent thelr
homes for, hilgher prices. =

It costy xome money for repalrs and
Inprovements, to keep o home In
first claxs condition. It le equally
important to give tlme and effort to
wark about the home place, or to
hire such weork done If neceasary,
That means cleaning up all dizorder

that dizfigures home grounds. and as
soun as spring comes it means the
cure necessary to beautify the place

possible. When people spendatime or
money over these labors, they eon-

same thing, and a nelghbourhood ls
developed In which the people feel a
just pride. » '

. |
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LONDON — In two years, Britaln
sent to Russla armaments valued at
STET.600,000 at the tims she was pro-
ducing an Incredible amount of war
material for use in her own expand-
ing armiles, in the. fateful months
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courage ‘thelr neighbours to._do the.
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and Vegetables

in Storage - -

It is often Isbor well spent during
the winter monthy ‘to exdmine [ruit
and vegetahles which have been in
storage sinoce fall.  No matter: how
well inspectod or how good the stor-
age, wastage invariably developa. If
this wasiage Is caused by fungal. or
bacterial rots the total damage can be
reduced by removing the affected
material, states W. R. Phillips, Div-
Islon of Horticulture, Central Exper-
Imental Farm, Ottawa.

Nots not only render the alfected
produce unmarkelables but odours and
taints are produced. Quite often
apples are notice to be musty in ria-
vour when stored In proximity to rot-
ted appley
- As well as rot wasiage, apples
should be examined for quality and

such digorders as mcald and Internal’

breakdown. If the Iatter are pres-
ent even to a allght degree apples
should be disposed of ay qulckly as
poaz|ble. .

When examinlng for qualily re-
member that posslbly a full weel
will elapse after the remowval
Iram siorage before the apples will be
ealen. The truec test of quality
should be ascertalned afler exposure
to gifice or-room temperature for
thif 'perlod of time. JIf at this time
quality Is low or lacking, apples still
in storage are at the limit or beyond
thelr optimum storage llife regardiess
of how they taste while still at stor-
nge temperatures.

With leafy vegolables llke cabhage
(or celery If still In storage) dead or
rotted leaves should be removed., ¥f
the heart of the cabhape Iz defectlve
the whole head should be dizcarnded.

Polatoes may have blight. Affected
tuboery should be removed from time
to time In storapge as this dizease deo-
velops and spreads In the store room,
particularly if the temperature ls
high. Low temperature breakdown
(nocroals mny be present particu-
larly in Irlsh Cobblers nnd Katahdin.
The .affected tubers should be re-
moved If this condition exists and the
temperature ralsed to 38 dogroes F. -

Othor root crops, as turnips, boets,
and carrots, although not nsx linble to
wastnpe should also be examined. Xt
would be wlie te give n cook test to
beots If theso nre boing hold for cul-
Innry purposer. There I n tendenay
for theze to hawden to n polnt avhere
extremely long periods of bolling are
necessnry 1o soften them.

Tfwthe storage operator keeps an
¢yo 1o the bohaviour of his produce
much can be raved, not only In terms
of produce but nlso In valuable stor-
ape ipace by removing what would
soon be a useless product. YIn this
relation | nnd more sound business
principals. .

-

CANADA FEATH BETTER DESPITE
HATIONING

A gurvey of conditions in 33 count-
ries hng revealed that Canndinns nre
catlng botter desplte ralloning and
wartlme shortages than they did in
pre-war years, It v announced by
Canndh's "Wartime Ynformatlon Bonord.

“The worst that can be unld of
rafloning ls that It har caused kome
dislocation of pre-war fomd habits—
most generally I the highor Income
groups,'” the board sald., “Ratloning
hax not brought ahout nny slgnlficant
reductlon In the enlory consumption
from peacetimelevels,nor hng It wed-
versely affectad the nutritlonal qunl-
ity of the dlet of the people nw n
whole. Cuanndian ratlonk are smong
the most liberal In the world.® .

NO LONGEHR JAM ON T
“During the recent hattle for John
Hil in the headwaters of the Farin
River, New Guinen, o relatively small
force of Australlnng was hemmed In
by Japanese forces on three klides.
WikeloesWus the only menng of cong-
mundeation. The Australlans: had a
radio ot which had been earrled Into
the front line by nineteen men.  “The
mian In charge of this set was Sip-
naller Lanee Lovy of Grennld, South
Austrhlin.  For thirty-slx hours, dur-
ing moxt of which time he was under
flre, with xhells bursting round him
and machine gun bullets zipping pase,
Levy stuck ‘to his post and xent out
slgnali.  His calm was finally shot-
tered, when a Japandse shrapnel ghell
destroyed a one-pound tln of mnar-
malade which he'd carried for three
hundred miles!”~Colin Wills in the
BBC3 Australian News Letter.

LONDON--Since a number of lead-
ing sportsmen were called together by
the Hed Cross and asked to start o
service of sportsgear for British pris-
ancrs-of-war in Germany, more than
10,000 parcels have been sent out. The
parcels are particularly appreciated
pecause they provide what the next-
of-kin cannot now buy, boxing gloves

soccer and rugger balls, rubber rings,’

tabie-tennis equipment, hockey sticks
and wo ori. Well over 34,440,000 has
been collected for this purpose at
football matches all over Great Brit-
ain.
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for you. It im this! ilow wguld you
like to live 'In a ™“solar home"—or
In other words—a glasy house™T I
hope It doesn™t sound tdo crazy (o
you, because, according to Ythe Jan-
uary Header's Digest, solar homes
may become very popular after the
wanr.

: =
" These homes are bullt with all the
maln rooms facing south behind an
almost “unbroken™ expanss of glass
nnd with a four foot save which shuls
out the direct rays of the sun ln sum-
mer but allows the winter sun lo
sfream In at will. In solar hom
fuel billd can be cut as much
thirty-elght per ceont. below the av-
erage; oyesirain Iy lessened and light
billzs reduced.

However the nrcllcle doesn't tell
you how to keep the windows “un-
broken™ nor how many hours w week
it would take to clean the windows,
nor how much it would take to buy
shades and curtainy for them. X
wonder what would happen to that
unbroken expanse of glass should
the zmnll fry play bacschall in sum-
mer or throw znowhalls In winter!

It docsn't sound too practical, .does
itT And yet I am uure the Idea has
much to commend It. Personally I.
think most houses are far too dreary.
I love rooms with the sun streamling
in through the windows. *“Ah, but
that 4. hard on the carpets and the
drapes,” did 'you may? Well, I sup-
nose It ls—but T must confess ¥ would
rather have a fade! enrpet In a bright
racm than a bright carpet in o shaded
roam.

But keeping the windows clean o
that the sun can peot In—well, that's
somoething else again, RNight ‘now I
amt sltting in our living room and
the sun I flooding the room with
warmth amd llpght, but you would
worndor at it getting through at all
for the windows are ko prov looking.
And that, let me tell you, s the dir-
cct result of usiny steam coal. And
ng long ns I am using steam coal my
windows will be dirty, for us fast as
I cloenn them they pot murbky agaln,
However, the tlme lg “approaching
when our supply of this dirly, smoky,
hard-on-the-temper fuel will bo ox-
hausted—and we ard not petting any
more! ! And yef vou know, T tike
it if only It were not o dirty. It s
the grandest conl to start n fire I
cver knew, And that of churse s
why Partner Mkea it g0 well. I am
quite sure he wauld he
use It for the rest of the winter—
providing the house didn't burn up
hefore the winter wan over nd n res
sult. . But of course, Pariner Isn't
pwaoeping and dusting, nand cleaning
flues nnd trylng, without sucecess, to
keop the feather-welght xoot from
flying evory which-way, If he wero
lre might not he zo anxlous to go on
uzing It. '

And now, may I agk what every-
one thinks of the zuddon slump In
ey prices? If you llve in n city or
town you will may “It ls fine.” Y yvou
live on a farm your cry will he *It'y
nhiolutely the limit.” And it s the
lmit—absolutely the outslde, edge, ¥
would say, If the farmers were pet-
ting whnt consumers .aire paylng we
would have nothing te grumble nbout.
But. of courke that la Impoxsiblo—

owner.

L 1L = ghE Y, ' I.- 3
- L A b Il'.:i-'ln-l-.'.;l... pen 1 RN m- -

there wre two or three mlddfemen
who have to got n shme out of the
price wprond between producer and
consumer. ‘That s to wny Il you are
buybng eppes from the. store ut -Ade
n doren you can be quite sure the
farmer len't petting more than e
Some yeards It might not be g0 bad
but thls year the farmer & buying
about 750 . of what the hens eat,  And
I can tell you, you ean't buy foeed
and muke any profit when the priee
of vppe Is 20 conts n doren.

AR o restult of the sudden dvop, 1
know for n fact that mamy orders
for baby chicke have Leen coneellod,
Andd that, denr people, Wwill monn loss
epizs next ll, And you thought epyps
were scaycee enough Inet fall, dldn't
you? I can't for the lite of moe,
understad  what makes the powers
that be at Ottawn ko short-slghted.
First, there was the ment muddle,
then the <butter. In o litle while It
muy be milk and next fall It owill
certalnldy  be " ogesw - unless koething
Is done before It g too Tate. Over in
England the ery lu sti)) for ey and
more ey wnd yet very little ks done
to encourage furmers and poultrymen
to Increase epg production. Oh well
— 1 guess T'll go feed my hens!

LAND IN SOOTLAND
TO BE CONTROLLED

——r ————

LONDON CP) --All land in, Scot-
iand from next Feb.4dl will be sub-
jeFt to controlled planning and cannot
be developed without the consent of
the local Planning autHorlty, under

the New Town and Country Planning _

Act, 143, which has just become haw.

Onus of seeking and abtaning loc-
al authority approval for develop-
ment proposals s placed on the land-
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Pig Brooders

Losses of pigs in winter litters may
be reduced to 3 minimum by the use
of one of the several types of brood-
ers. These may be liztied as follows,

says S. A. Hilton, Dominlon Experi-
mental Farm Nappan, NS.

1. The hexagonal brooder houre,

with brooder stove, electric or u-l.llﬂ‘ belng emphasired bry the Dominion

This is suilable for the large. breed-|
ing establishment and details may be
found in Special pamphlet No. 11,
which can be obtained from Publicity
and Extenilon, Dominioan Department
of "Agriculture, Ottawa,

2. The chick brooder Installed In
the piggery so that one or more lit-
ters can be accommodated at the same
time. If'm coal brooder Is used, ex-
cepltional care must be taken to re-
duce the fire harard to m minimum.

3. A - boller or cooker with, pipes
connected that extend Into one or
more farrowing pens, This provides m
supply of warm water, which may be
used for cooking potatoes or garbage
and provides heat as well.

”ii. A brooder chamber, or 2 =mall
box located In the farrowing jpwon
where the youny plgs may FLm in and

This may-be heated
in three ways: an electrie heating

unit, heat Iamps or hy cans of warm E

waler changed nt frequent intervals,
depending upon the outside temper-
nlures.

Method 4 has been found matisfact-
ory at the  Experimental Farm at
Nappan and by several private hreed-
ers. It conslsts of a small brooder
chamber or box In one corner of the
farrowing pen, or in a pen adjacent
to . The chamber or box s mbout
3 feot nquare and 2% to 3 feet high.
Tho sldes and top should be board-
ed tightly and preforably insulated.
A xmall opening u left ot one slde for
the young pigs to go in and out at
will, %0 thgt they may nurse regu-
larly. i

If the bhullding s wired for elecirics
ity, n well insulated cord or cable of
the proper side miny be connected to
a heating unlt, or with two snckets
on the Inkide top of the box and the
box heated by wing two 260-watt
carbon heut Inmps.  After the plps
arve a few days old, one lamp mny
be vemoved and durlhg warm days,
they may both he turnad off, In any
caxe, the temperature should not be
nllowed to drop below 48 to 50 de-
proeed, and should be malntalned ns
unlformly us pozsible. A thermomot-
er In the chomber will make 1t moran
glmple to check this polnt, nnd may
ho the menns of snving one or more
pige. The use of electricity necessl-
intes proper insulation and careful
Instullation of equlpment In ordor to
ohwinte danper of flre.

If electricity Id not avallable, theo
broader chamber mny be heated by
using one or more palls or cang filled
with wnarm water. One Inrge can,
(auch nr an BO pourndd mlilk enn), =
preferable, ng it will not ¢ool aw rap-
Idly.. If very hot water ls used, n
bapg or some other protection should
e’ provited to prevent hurning the
plps.  For the fivat few days after
birth the water should be chnnged
frequently  to malntain o uniform
temperature, but here agnln, n ther-
momoeter wlll prove invalunble.

"I wnter, and not electricity, s used,
the chamber should bhoe bullt slightly
larger than the dimenslons glven
nhove, to nllow yoom for both the
cean and the plps.

It the ples are placed In the brood-
er room or n bhox ns woon any born,
they will invarinbly return there to
rleop after nursing,

-

QUEBEC FOLITICAY NOTE .

A lifelone obeerver of the politicnd
reene In the Provinece of Quehec
writes that nlarm over the apparent
strength of the Bloe Popular veminds
him of (he farmer who unaertook o
supply o summer hotel! with o hune
dreadd frops o day from n marsh on
hls - farm. :

The menus listing frope leps were
ulrendy  printed when the  farmer
turnedgup with hls first dayvs eateh.
It conulsted of four fropgs.  Tle ex-
cuse for defautt of his cdntraet was
that In making his esthmnte e bad
been milsled by the noise, -
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SAVING AMPUTATIONS

Science News, o Britlsh publieation,
tells onbout new discoveries which It
¥ hoped will boe very wseful in-pre-
venting amputations of prme and loga.
These trentments, 6 B hoped,  wll)
vitible n physicinn 1o deleet Infection
wnd gay Eangerence it an early sthgoe,
nnil thus should be successful in less-
vining? these dangers before they he-
come Very throentening.

Countless people have pone through
Hee happily and suceessfully nfter los-
ing an arm or o leg. Butl such n
loss s o handicap, and there will b
greal renason for rejoleing if the men
wounded in hattle, or most of then ,
can -avold this misfortune. It s n
snd sight to wee o crippled man, and

think he has sacrificed this precioua|

member for us, and It & & grand
thing if means can he found to mAV e
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~ {Costs Reduction

ment, and good management rnduml

Poultry Produects

Az in other iIndustries, applied
ocisnwce in poultry pfroduction leads
to greater effliciency and to lexs coxt.
This fact and the need for material-

Depariment  of Argiculture. To be
sucorssful the poultry Industry must
be conzistently remunergtive to pro-
ducerz. On the abllity {o reduce costs
of - production depends succesaful
competition in export markets and In
the dnn:rﬂl.lr::'rn-rl_ml. o : i
One 'of the principal preventable
items of cost lIs stock replacement.
Good health  and good production are
the direct results of good manage-

mortality In the fAock and low-flock
production. Substantial savings In
feed cosis are also posasible through
a simplification of ratlong, the avald-
ance of waste, and the wider use of
hmnr-gmwn" malerinle, particularly
Ereen feed.

et

BOMHBAY—Along = thousand-mile
front, stretched through dense trop-
leal Jungle, ncross mountaln ranges
rising to (HOOM feet, down through
deadly fever-stricken  valleye along
the India-Burma border, an army Is
iralning iIntensively. For the Iast
vear and ‘a half this force has been
the guardian of India. - It has stood
beiween the Jupahese and thelr boast
to vverrun Axja: lts members are
drawn froni'iil parts of the United
Natlong, polsed for attack when the
order ls given. .

g . y
St. Benedict on
Immigration
Since all E’I.n.-dl.-n:. with the pos-

eible exception of Eskimos and In-
dians, are either immigiants or the

Iy reducing costs in poultry products | de-rendants of immigrants, the wide-

spread prejudice against further Im-
migration rests on a shaky found-
ation of logic. Mdet of us will admit
the theoretical desirability of  popu-
lating our vacant spaces, but always -
there is the, mental reservation that'-
the newcomers may tum out (o be

uncongenial neighbare.

- The prejudice iz as 'l‘-ll"ﬂl'-ll'. . among
spcond and thind . generation Can-

‘adlans aw among those whose nmoest-~

ors came 1o the couniry two hundred
Yyoars ago. French-Canadians have
the fear that urestrict>™d immigration
may make the wminority spreaking
thelr native tongue relatlvely small-
er, but before the war they zhowed
no great enthumnnonm ahout at*ract-
ing lmmigrants from France, Hecent
immigrants from. the HRritish Isles
have alio been few ln numbers.

YOUNG WELSH IIFERo

Honnle Smith, young- Welch Wolf
cub ls one of the youngest holderx of
the Hoyal Humane Soclety's Parch-
ment for gallantry. Although only
four fect tall, and not an expert
swimmer he did not hesltate to go to
the ald of nine year old Joyvee Blalr
when nhe gol Into difficulties In the
waler. Nonnle was also awarded the
Boy Scout Certificate of Gallantry.

uniform blend of

o-day, as always, the ‘Salada’
label is your guarantee of a

fine quality teas.
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month Inter Axls resistance In the

Plicture shows!
10, 1943,

[

BRITISH NAVY COVERS LANDING
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At dawn on July 10, 1943, Allled forces landed In Sicily. One

major part of the laland hod been

- erushid, ond the Allles hud to thelr credit large quantitics of cap-
tured wor material and well over 120,000 privoners. Germoan troope In
the north eustern tip of the lsland were fighting u despoerate roear-
gunrd nctlon to cover the ovacuustion of the remninder of their
Siclllan wrmy, under heavy pressure from lund, ses and k. :

: British warships guarding landing craft on July
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auspices of the Dept. of Penzions

and provincial health wmuthorities,

Health Service and Professor A.

.

HEALTH PROBLEM
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At the Natlonal Health Conference held at Ottawa under the

and INatlonal Health, the serious

problem of veflera) diseases was tackled and plans Iaid for a vigorous
public campalgn. Besldes.representatives of Canada's armed forces

Amalstant Surgeon General J. RH.

Heller, Dlvision of Veneral Disease Control, United Sates Public

D. MacDonald, Medical Research

Council of Great Britaln (shown speaking) were present at the con-
ference. Ay Prof. MacDonald's right s shown Dr. R. E. Wodchouse,
-.Dlpuuf Minister nl.'-[hp-uﬁtmmt of. Pensiona and National ¥ealth.
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