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Ho. 213 - The Mosquito

You've nmet up with Mr. Moscuilo again this year, of course. Vhut you are pro-
bably hankering to know is some way to aveid meeting hir again.

Well, it's a bigger job than one mizht be-led to believe. First of all, there's
a woman in the case. But all great men have owed their fame or noloriety more or leas
to the tireless efforts of some dauntless female and here we see history repeating
itself. In this instance the wemun. behind the scenes iz no less & parson, than Mrs.
Moscuito herself. She‘s the one to keep your eye on. Frankly, she's no lady - she
bitesi | One of those oh so tender-tut amfully tough enaracters you réad of, but never
expect to encounter.

While her neek litile busband satisfies himself with sucking plunt juices, "Mrs."
gpoes out after the big gume, Shetll brazenly attack the Muyor, his gurdener, or the
man in the street —— she's no respecter of persons.  Some mosquitces find man dis-
tnsteful and confine their diets to the blood of domestic or wild animals and birds.
True as this may be, it is a difficult job teo ¢onvince the average parson that any
moscuilo, lurge or small, male or female, finds aim unpalatable.

.

Mrs. Mosquito, while she nay be a perfect wife, and a doting mother, is none the
less a disgraceful drunkard. n any one or all of her escapades she can be counted
on to drink at least her own weight in the life blood of man or beast. What's more,
investigations show that it only tareu her about 50 seconds to become fully porged,
and under favourable conditions, may live for several weeks or even months on Lhig
Bicuid diests

Whatts to.de abkoutl ii? Well, aubhorities say that although theye arg gver
2,000 species of moscuitoes, only about €5 of them mike Canada their home. . All mos-
guitoes puss their early life stages in water. Because thiz is so, it is possible
to control them by eliminating the breeding pluces by drainage or filling, or by ap-
plying an o0il film to the surface of the inlested water.

For personal protection frem«the pests,.oll off citronella, spirits of camphers
0il of cedar and oil of lavendar are recommended as being particularly offensive to
mosquitoes, Mr. and Mrs. alike. Panama has made a great success in wosduitie control.
Detailed instructions for the control of the inseets can be secured {rom the
Dorinion Depurtment of Agriculture.

Ho. 214 — Praijrie Jjen:

How many times during the past decade or so have you heard "The prairies!
They!re blowing awayl HNothing ileft but wind, dust and gophersin?

True, during recent years sone sections of the Canadian prairies have experienced
the most severe drought recorded in the history of that arca. Once-productive and
prosperous farms have been abtundoned to the ravages of the elements. The fanlt,
hovever, lies witk Man and hic inherent greed, zather than with Nature, to whom the
blame iy too often attributed. He has lbean over conscicntious with his vwheat greowing
and forgotten to put lack into the soil what he so eagerly took from it. For cen-
{urics these soils were clothed with hardy native grasses which provided essential
rool, fitre. OConlinuous wheat crons have destroyed this fibre and created the
lamentalie condition of soil driftirxg that exists today.
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Experts are of the opinion thzt the only uolution to the problem now besetting

these prairie farmers is grass. Under the Prairie Farm Rehabilitation programme
many farm lands have lately been sown to crested wheut. This hardy drouzht resistant
perennial is proving fairly successful, and many farmers are making use of it in
their crop rotation sysitems. While crested wheat adds immeasurably to the root
fibre content of the soil, the seeds are small and must be sown close to the surface.
If it could be sown to a depth of 3 inches or more, the seads would et moist soil
even under very dry conditions. E: pcrlwentn have bcen carried on for several years

v to produce a2 perenniel hybrid with large seeds u)+ab19 for jrairie conditions.
Fu sian scientists some time ago succeeded in crossing wheat with a certain perennial
grass.

In an effort to find an ideal combinaztion for our wesiern wheat landz, the Di-
vision of Forage Plants, Central Experimental Farm Ottawa, and the Nztional Research
Council have been experimenting with various hybrids but as yet no seed is available
for general distribution.

O

Ho. 215 — Tood Intelligence

Therg is naval intelligence, army intelligence and air intelligence which are
departments of these various forces, but we do not hear of food intelligence as such,
and yet it is one of the most potent departments in warfare, not for the forces only
but also for the vast civilian force behind them, without whom the navy, army and
air force could not exist.

Human bodies must be kept up and body building and energy can only be tuilt up
from food.

* Food intelligence has many ramifications. A huge army of workers are behind it;
farmers, transporters, storers, processors, wholesalers and retailers. Agricultural
olleges search into the hidden myslerics of Nature for methods of improving produc-
tion of crops and live stock. Fach province in Canaca has its Department of Agri-
culture to propagate this production information among farmer:s and to collact data
from the farmers on such matters for its own and Dorminion intelligence.

The Deminion Department of Agrieculture.hasrits re;earch anq propaganda machinery
for the advancement of food productlon und it also collzcts datu for its ovm uge and
for the Dominion Bureau of Statistics, whose Agricultural Brunuh collects, co- orﬂlh'teq
and publishes a great deal of statistical information on production and inventories

of wheat, other grains, sugar, tobecco, live stock, dairy products, fruiis and vege-
tubles.

Informztion on fish is obtained by the Fisheries Department from its research
leboratories and from its supervisors and inspectors on both the Atlantic and Pacific
seaboards. Some provinces have their own departments for collzcting datz on fish
within their own boundaries. Statistical datz on production are issued by the
Tishnries Branch of the Dominion Bureau of Statistics while inventories are obtained

,

and puttlished by the Agrlculturu_ Brunch of the szme Burzau.

Mo. 218 —— The Tin Soldier'!s Fnd

Vireless sets, toys and gramophones are the latest items to come under the notice
of Canada's Controllzr of Supyly. He has decreed that fror now on on gramoyphones of
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any zind are to be manufactured, that the production of wireless sets will cease when
the present stocks have been digposed of bty the radio manufacturers, and that no toys
containing more than 10 per cent of metal are to be allowed. Pacific-ninded parents
will note that this eliminates the lead soldicr.

In making these cuis the Controller does not merely make the decrae and leave it
a1 that: he adds helpful advice to those likely to be affected by the order. Thus
he wurns wireless set ouwners 1> take the best possible care of their equipment and
suggests means by which they might be made to last longer. "Keep your radio at least
an inch away freom the wall", he said. "Check the plugs and connectlons. See that
you have a good cround connection - a gaspipe should not be used. Clean the dust from
your set as often as possible".

. )

Fe goes on to say a word or two about the repair expertz. "If you find it neces-
sary to employ a repair-man, make certain he knows his job. A repair-man with a cense
of public respenzibility will nol replace good parts. The set can usually be repaired
in your ovm lLome, and this should be dene to aveid unnecessary expense and wastage of
materials. I{ the repair-man insists on carrying your set to his shop, ask him to let
you now beforchand what he estimates needs to be done, and insist that he return the
0old parts. If he knows he must return these parts he will be less likely to muke un-
necescary replacements.”

.~ —————

do. 217 —- Carrying Oxygen

The other day a scientist said over the radio that water did not enter a fish
through its gills but the fish sirply extracted the oxygen from the water. That was
how it breathed, he said.

The inevitable reaction of one'!'s mind was to the Eiblical story «f Jonah in the
vhale's beily. Of course we xnow that whales come to the surface to hreathe and
spout water. "There she spoutst®, the old whalers used to cry.

gritics of the Bible have had a lot to say about that story, but they really
don't know anything about it., TneJ and we don't lmnow in what kind of whale Jonah
gpent his 1little holiday. It might have been a real fish, bringing in a supply of
ozygen for the imprisoned Jonah; we simply don't imow. Tru*h 18 sometines Wheinosh
unbelievable thing. Any experienced newcpaper reporter will tell you that, sometimwes
he comes acrose an item of news that he never publishes for none would believe him.
Truth is stranger than fiction. Go out to Southern Albertu, look at ‘he tones of
prehistoriec monsters and you will come back home feeling very ignorant and very
humble.

one of the most extraordinary things of modern times is how our jallant avia-
tore live while passing through the otratogphcre. They carry their oxygen with
them. Like the eritics of the Jonah story, who amongst us save Jules Verne would have
believed such a thing possible half a century ago? We didn't “now and we can't even
fuess, aa Verne did, what is yet to come.

Mot very long since the manufacture of oxygea was confined to th2 laboratery

2 its practical utilization confined to replaciag oil in the optical lantern.
Toda} it has become an important raw material. It is the most widely distributed of
the chemical elements. It is a colourless, odourless and tasteless gas. It forms
21 psc. of Ehe volume of the atmogphere, and eight-ninths, by weight, of water consists

of oxygsen.. Oxides from a2 large part of the earth's crust. It is essential to life.



I8 das Tirst liquefied in-i237 by twe Frenchmen. Praduction of dxygen in Cunuda is e
a vast industry.

Ho. 2i8 — Dehydrated Buttler

fis the result of research work by the Dauiry Reseurch Institute dating from bLefore
the war New Zealand is now produzing dehydrated butier or dried tutterfat, and the
British Government has contracted to take up to 20,000 tons during this seaseon and next.
This development, occurring at a time when New Zealund's shipments of whey hbutter
to the Uniled Kingdon have ceased through lack of relrigerantor space, is of considerable
Pelr to the dairy furmers of the Dominion, as well as a valuable contribution tosards
Beitatn®s demand Lor fot,

The possibilities of proaucing dried butterfat were investizated a few years ago
when it vias beligved a market existed for it in certain parts of the world not served
by relfrigerator ships. After the outbrezl of uwar thﬂ detgrioratisn of the shipping
position caused a progrescive reduction in exports creanery butter and after a
period the complete elimination of exports of whay butuer. In view of the resultant
surpluses the matter assumed great importance and a satisfactory :nethod of processing
whey butter with the jplunt available was devised. A trial ghigment of 420 tons was made
some months ago to England and was very well received. The opportunity for lurge
scale operations therzfore presented itself.

Only ;ure unsalted whey butier ig used in the manufacture of dry tuttesrfat,
though nx]evzranfs are being carried on to provide an outlet for creamery butler as
well! Tze bul s nelted over a jet of steam and the melted fat and condensed
stean are run 'qto a cylinder which automatlcuilv separates the watér that settles by
gravity from the bu‘to”fa —~water solution. Tk then going throuzh two cream separa-
tors the material undergoes n final jprocess of dehfuratlon in a-vacreator. Té.ig

then subjected to a speecinl technique of cooling, fiiled into unterile canisters and
“led It can be sbtored and shipped ud gemeral eargo. Thc procduct can be uged in its

drj te by pastry cooks and ice—ﬂrnum w%nu*w,turcrs and tne conversion wik e lilis
o) thr is achieved gimply by adding water and salt. It is regarded as a very suitalble
div@ih ooy rerosl [ edlcicrs and rrluO“CTS of war as il xeeps better than tinned

b’l"" Ler.,

By the end of nevt year it is anticipated that from 10,000 to 20,000 tons of dry
11 have heen processad, but produstifon is jgoverned by the shipuing situation
and_the. stocks of butiter .available.  Facilities to profuce on a large sealye will Like—
1y be completed ir Auckland by the beginning ol next July. In the meantime a small
¥ant iz turaing oul 10 ke A& Sons par cays ' The Diand that =.-‘iil1 be availakle in
July, it is announged, will enable all surpius whey hutter and the very small cuantity

of second grade creamery butter made in New Zealand to be rrocessed.
o v i

Although the TUnited Kingdom demand for dry butterfat may end with the conclusion
of hostilitics, it is considered possible that a market of value to New Zenland may
be developod in other countiries to whigh refrigersior shivs do nél ™mn.

fo. 21Jd - Pecord Saimos and Herring Pack

Cenadinn salmon and sea herrving fishermsa responded in o Lig wary to Britain's
food needs in 1341, and as a result the pucks of cannsd salmon and canned sea herruing
for the calendar year set' a new-nigh or Dowinien froduction.
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The pack of canned salmon reached a toial of 2,248,370 cases, exceeding the pre-
vieus record paczk of 1840 by 27,Uu7 cases and the average for the precgeding five years
¥ 304,408 cases. Qupplies ol sal@en vere genarally abundant, though the pink rvun, ks
not ujp to expectation. UHotwithstanding the large production of salmon, escapement to
the spavming grounds was satisfactory.

Canned sea herring production, like-wise destined for British conaumption, hit a
high of 1,013,329 cases, leaving the best fizures for any previous year far behind.
The Canadian Goverament agreed to supply the British Ministry of Food with approximate
1y 1,30CG,000 cases of, eanned sea herring to be canned during the winter scason of
194112 and the 1941 pack represented the production of a substantial portien of the
reguired herring.

Fxaminztion of the salmon pack figures reveal a numbar of interesting facts. For
instance, the sockeye pack of 455,297 cases has only buen exceeded in the last twenty-
five years by the record pack of ;183@, and then only By . R2,381 cases. The 1941 sockeye
preduction exceeded the average production of the preceding five years by 33,3I4 cases,
Production of coho was a record one of 3%€1,33C cascs, which exceeded the average for
the nreceding three years by 103,209 cases. Tt was also the second yesar in succession
0 produce a large run of cohees along the British Columbia shores.

Total chum salmon canned r=ached 920,470 cases, which excecded the previous re-
aord puecl-ell 1238 by 57,813 casesy and thc average for the preceding four years by
?07’ ugu "ﬂ..»eu .

The supply of pink salmon taken during the yecar was somewhat disappeinting for
the second year in succession. Total produ"twon vas 427,766 cases, not a large pack
as pink salmon go, though even at that an increass over the average pack of the pre-
ceding two years

In the making possible of the large packs certain restrictions were imposed. For
example, the export of fresh and frozen eochoes was prohibitad to permit the use of
greater mmbers of these fish for caaning purpeses. Similarly there was no dry
calting of chums in 18941, and export of fre sh or frozen chum: was likewise prohibited.
In the case of herring owing to the necessity of pluging as large a portion of the
catch us possible in cans, for the purposes of tho United-Kingflon, no dry sailt
herring operations were conducted in British Columbia during the year.

Hos 2°C -— Hogdern Mariys

"I at fizst you donlt succeed; try, itry, try again" might well bhe the inserip-
tion on the spider faRiiy's coat of arms, 1f spidars have & farily coat of Janms
Personally, spiders have always headed the list of our pot aversions, so we never
eadured nore than a ‘brushing accuaintance. Put we did lcara from our school taxuts
of the hope and inspiration Robert the Bruce received from watching a spider in its
endeavor to scale the mouth of his lonely cave on Rathlin Island. After failing
seven tines, it finally mede the grade and hictory records the achievement to this
very day.

Sriders, sayuthelentomelogists, are cosmopol*tan, found in Greenlzad and
abounding in the trovics. In an ef?o"‘ to lessen our upparently ckildisk fears of
the be-legged crcatureo, they say thet of the hundreds of specioes feund here in Canade
only ~ne is poisonous. That uolltury menace is known as the Black Widow and ig
easily distinguished by a red or orange "hour—glass" on the underside of its shiny,
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ccal bleck bedy. The climatic cenditicns prevailing in sunny scuthern Alberta seem
perticularly ccnducive to its propegation for it is rarely found in any cther secticn
cf the Deminion. Occasionelly tarantula cr baznana spiders are imperted in shipments
from tropicel countries, but these never survive the rigours cf cur Canzdian climate.

The popular prejudice against spiders is one of very long stending snd due
lergely, we are told, to the erroneous idee that they are dengerous znd ugly. To
judge all spiders by those frecuenting dark cellers and outbnildings is to do the
species an injustice, for scme spiders rival butterflies snd beetles in brilliancy of
color. Ccmpzred with the bite of a mosquito, the wound inflicted by a spider is prac-
tically peinless and in only extreme cases czuses illnesy and dezth.

Hed it not been for these despised benefacters civilized man might never have
successfully cultivated cr even inhebited the earth. Opiders are living mertyrs to
mzn'e inexplicable but ageless inconsistency. Engeged in s ceaseless warfare against
some cf cur mcst insidicusz enemies, they reap only desth as a reward. We slay taem
upon sight witnout the slightest ccmpuncticn—the Scots excepted—yet ircnically
encugh tclerste flies, filthy spresders cf tuberculosis, typhcid, infantile paralysis
and ccuntless cther disesses.

In the event thst spiders should become so mumercnus as te mcke themselves a
nuisance, the Department cf Agriculture advises the use cf & gocd fly spray or sulpaur
dust tc give contrel.

No. 221 — Dried Fruits end Vegetables

As a result cf VWorld War Ne. 2 interest in the preservaticn cf beta fruits and
perticularly vegetables has been revived, and large quantities will be prccessed in
bota Canada and the United States for feeding tc the armed ferces. As a recult of the
tin end tin-plate shortage meny products fcrmerly packed in tin cans must necessarily
disappear from the retail shelves. Drying ss a means of preservation offers an al-
ternative method cf censiderazble promise.

Drying on the average reduces the weight of the product tc approximztely one-
tenth of the weight and cne-sixth of the space. There is, therefore, a very con-
sidersble saving in space for transporteticn purposes, and metaods have been recently
develcped for vegetables by which stable prcducts can be preduced.

In recent yeors specisl drying equipment has been developed. In its simplest
form drying is dene in g "kiln". This consists of 2 slatted floor cn which the
fruit is placed tc dry snd underneath, a furnzce is used es a heat source. Air is
delivered tc the furnzce and hezted, this sir passes through the material, absorbz
mcisture and is allowed to pass to the cutiside by means of a duct through the roof.
Altheough slew drving, until recently this has been the method used to dry millioms
of pounds of apples.

The most recent develcpment in dryving has been the use cf dehydrezters. In these
machines, sir is circulated cover or threcugh tae fruit under contrelled conditicns
of air volume, temperzture and humidity. Under these conditions drying is repid,
end the preduct when rehydrated is very similar tc the fresh product.

In the dehydraticn of vegetables wita the single excepticn of cnions, mest
preducts racuire partial cooking or blanching befcre they can be dried. In storsge
the finished product can be placed in boxes away frcom direct light. The vegetables
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shculd be packed in nermetically sealed centeiners. For subseguent use they ere re-
hydrated in water and cooked as ycu wculd for fresh fruit.

No. 222 —- Meat withcut Bones

For meny yesrs we have been so ignecrant of the Chinese people, taeir culture and
customs that we now rub our e ~2g and blink witn amazement at their humzn endurance and
fortitude. With all our modern ways we are only now learning things they have known
for centuries. For instence, the Chinese people have used the soybeszn in one form or
another for generatiocns, cne being a curd from soybean milk which they call "the meat
witacut bones".

This curd resembles beef in its chemical ccmpositicn and the milk from which it
is made has been succassfully used as a milk substitute with no loss in the protein
value. Where the soybean has been used in Chimm, pellagrs and rickets, deficiency
diseeses so well xnown in the western werld, are practically unknown. The German
people have ccpied the Chinese and Japanese in the use of this bean and scoya flecur is
now credited with being the mainstay :f the German army and the civiliun populatiecn,
in the face of serious shortages of animal proteins, fats and cther protective food.
The United States army is said to have realized the benefits to be gained by its use.

The preducts of soybeans are numercus but as a focd its uses are end will be of
gre=at importance in a war and post-war period. As a flour it is rich in proteins,
minersls and vitsmins and when used wita wheat flour lowers the amocunt of sterch fcund
in breed, psctry, ete.; a boon to a belanced diet. As a by-product from meking soybean
0il, sovbean oil meal has provided livestock with a very satisfactory vegetable pre-
tein. The o0il itself csn be used in the manufacture cf shcrtening, salad cils and
pecking sardines. Other by-preducts are used in making chocolates, margarine and mayon-
naise.

This amazingly usefnl plant can be grown cheaply and in large quantities in Canada
and the United Stetes.

No. 223 -- Hoppers Like Heat

A warm wezther menace tc western grain fields is the nctoricusly familisr grass-
hepper. He still figures tnat the werld owes him a living, and goes abcut his business
of cclleeting in a conscienticus menner.

In encient times severe famines resulting in tragic loss of humen life were caused
directly by scourges of locusts or grasshoppers that swooped down upen fields and
forests, stripping them besre and leaving notaing but desolaticn in their wake. Little
could be dene tc prevent recurrences of these frigatful visitations or tec relieve the

suf fering peoples. Today, however, officers cf the Dominion Entomelogical Leberatories

at Brandon, Saskatoon and Lethbridge make annual surveys upon which are besed forecasts
as to the prcbable grasshopper situstion each year. Conducted in August, September and
Octotber, these surveys have attained a high degree of accuracy.

In August the survey cconsists of a search for adult grasshoppers. Cencentratiens
are noted and classified according tc density of population. In September and October
loculities where an econcmic infestztion was noted are visitsd and the soil sifted
in a search for eggs. It is upon %the average number of eggs per sguars foot that tne
forecast is based. The demsity of egg infestation is classified and the loculities are
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megpped indicating where light, moderzte, severe, and very severe infestaticns occur.

These maps are published and exhibited in Peost Office lcbbies and municipal
offices throughcut the infested area. Commencing in 1931 the present outbreak reached
a peak of 82,592,640 infested acres in 1935; fell tc 43,224,960 in 1936, rcse te a
record peak of 97,272,320 in 1939, and again fell off to 53,169,920 infested acres in
1941. The infested acreage for 1942 is less in Menitcba but a little greater in
Saskatchewan and Alberta. Severe areas cccur abocut Devidscen and Gravelbourg, Saskat—
chewan, and Vulcan, Alberta. Large secticns of eastern Albertz, western Saskatchewan
end northern Red River Velley area of Manitcbs are moderately infested; there are nc
very severe areas.

The amount of damage resulting frcm a given egg depesit varies greetly with the
weanther. Long periods of cool, wet weather, keep the insects quiet and there is
relatively little damage. However, when the days beccme warmer taey will again beccme
active, for the hetter the heat the happier the heppers.

No. 22/ -— From Orange tc Rose

A shortage of crenges in Britain has led t¢ the acceptance cf a new and rich
scurce cf Vitamin C, the anti-scurvy vitamin. It is now a aquestion of weuld a rose
by eny cther name taste as sweet? Thet's debztable. But tne fzet that they're effec-
tively teking the place of semi-tropical citrus fruits in the diet of British
children is beycnd question.

Before the war it never occcurred tc anycne tc use rese hips. Children, of course,
have alwasys chewed them. When vital shipping spsce had tc be censerved fer more
essential cargoes, and tae supply of crenges dwindled, a smell army of Bey Scouts,
Girl Guides, Teachers and Womens' Institute members turned intc the country lanes
of England and Scotland wita their baskets. Twe hundred tens of rose hips were
turned into a2 syrup for the colder children. However, hcusewives found it difficult
tec keep the heirs cut of the syrup sc the hips were finaelly sent te 9 facteries
which have now preduced cver 600,000 bottles ¢f syrup. Twe teaspoonfuls in 24 hcurs
give all the Vitamin C which clder boys and girls recuire. What is mere, Mother
has nc problem in urging little Johnny and Susie teo take their Vitamins, fer the
children sip it wita relish!

Britain's Ministry of Health is well pleased with the result cf the rosy diet
and are heping for e much bigger ccllecticn of rcse hips when autumn rclls arcund
thais year.

Ne. 225 - Maps

The werd mep originally meant napkin, ceming from the latin werd "mappaza". In
the Middle Ages a world napkin was & map cof the world, pzinted cn a cloth. Indians
and Eskimes znd meny cf the Polynesien tribves, custemery wanderers, ere very acute
in the understanding of meps. On the cther hend, negrces are usually completely
lacking in this respect.

Never has there been a grester demand for maps than at the present time. In
Canada the vastness cf the country mskes feor a map-mzkers' paradise. The number cf
maps distributed by the Depertment ¢ ° Mines and Rescurces fer the first taree mentas
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gf This yazr noubsred ower 208,000 and weighed rcughly ercund 9 tens. A considereshble
perticn <f these was acccunted fer by meeting the demands of the fighting ferces in
Gznaede. Deteiled tepegruphiec meps were reguired by tne Army, hydregruphic charts by the
Navy and gids tc 2ir navigetion and ¢ wide veriety cf mops and charts for class room
instructicn by the Air Ferce. The Air Training Plon reocuires meps in the largest quan-
tities, twc cr three which cover the area where training schocls are the mcst numercus
being used at the rete of 15,000 sheets a year.

#aps issued by the Government sre mede by the Tepographicsl end Gecdetic Surveys
ir Gttewa, under the Department of Mines and Rescurces. Right now thic Depsrtment is
wurking hend in hend with the Depsrtment of Nuticnel Defence to meet militery demends.
ip additicn teo thegswe isswed Ly the Governmeni many maps zre put cut by private com-—
onuies locatad in various parvs ol tor Noeinicn.

Tna topograpasr dug ivdsed cuine inte nis awn. A scispce whieh in peuse—tims scmecd
eonfinad to tha 2upply of cherts e 4 few intaerested civilians, schecls snd sc cn now
{imds Iteelfl the basiz of cie of the mest impertant aspects cof the war.

War has wrcught many changes in cur mode of living. In peacetime, fcr instance,
thas meterist ceuld jump inte his cer and drive helter-skelter cver the highways with
great gbenden, having little or nc theught of the wesr and tear cn his esar, the burning

gaselire or the wearing dowh vf his tires. These could be readily replased pro-
viiss Live pozss covld avend the atraiun.

=
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Bnt tedey coadibions are waelly different. Gasoline ig rigidly raticead, 1o
longer 1s 1t peasidle te get tires fer purely civilian driving and parts fer breuskages
mre beccming hard tc replace. A1l of these fectors heve resulted in the remeval of
ears frem the resd end as time gees on this gradual dissppesrsnce will continue at
L2as. until the war has been brecught tc a sucecessful ecnclusicn.

#hat will he the result cof this diseppeerance frem the highway cf more and mere
autemeiiles? The answer is cbvicus. Trenspertaticen preblems that in seme ereas are
gven new difficult will beccme mere asggravated. The herse will definitely come inte
its cwn, wolking fer pleecure will cnce a2gnin beccme pepulcr, pecple will stay cleser
Lz their hemes and bieyeles will be mere widely used.

Tc help relieve the prcblem, Cenada hss created scmetaing of a recerd by arranging
[ov 8 150 per cent increase ia the producticn of bisycles during 1942. At the same
time the meking cf children's bicyeles is prohibited, end all unnecessary perts and
trimmings in bicyveles for grewn-ups are eliminsted.

After present stecks cf bicycle perts sre exhsusted, menufscturers will be per-—
witied tc meke cnly three sizes, twe for men and cne for wcmen, while nc medel will
weigh mere then 33 pounds. Except fer the hendle-bar stem and the tube supporting the
s=at there will be ne nickel plating. The frent mudguard will be twe inches sherter
then at present, and such sccesscries as luggage carriers, baskets and se forta will
e prchibited. By this simplification cf design it is estimeted thst sbout 170 tons of

aaterisls, pogtly watala, vwill Le gaved every year.
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Ne. 227 —- Dewn ia New Zealand

Inevitably our thcughts turn every ncw znd agsin tc cur ccusine dewn under in
New Zeasland, tc wonder how they have been getting along in fced supplies. The New
Zeelanders are awey cff by themselves, yet they are nezrer tc the sources cf supply
cf certain cemmedities—tea, for example,——than we are.

The Ccmmercial Intelligence Jeournal, the cfficial organ cf the Trade and Commerce
Depzrtment, hes published an illumineting resum¢ cf New Zecland trede which provides
scme very interesting infcrmaticn. Imports of tes have grown tremendcusly during the
war yesrs and last year it amcunted tc a value of abecut $7,495,000. In 1938 the
amcunt was cnly $£4,080,000.

Seven and a half millicn dellars werth of tea cemperes with s normsl purchase
by Canada cof ten millicn dcllars worth cor abecut 40 millicn pcunds, but Canszda has
hetween seven and eight times the pcpulaticn of New Zealand sc that the New Zealanders
ara much heavier drinkers of tes than we sre. They seem tc use tez tc the vilue of
abeut £5 per capits whereas Canadians spend a little less then cne dcllar per capite.
These sre by nc means exact figures, but they serve tc illustrzte hcw much mere tea
is used there thazn here. Ccffee is not menticned in the list of imperts.

New Zesland gct twice the sugar last yeer that it did in 1938. Other imports
hzve gene up during the war yesrs, while some have decreased. Amongst thecse that
hzve increased are raisins, barley, vegetsbles, butter and fats, cccoa, tobacco, wced-
oulp, cotten and linen piece gceds,wccllens, yarns, tin, copper, metal ccrdage, dyes,
hrushes.

Imports that have decreesed include cenned fruits, canned fish, bananas, wheat,
spirits, seeds, fcotwear, drapery, flcor ccverings, railway plant, engines, sewing
machines, agricultural and dsirying machinery, earthenware, china and glassware and
newsprint.

A feature cf New Zealand's trzde was the shesrp decline in the imperts ef sppurel.
The value lest yeesr wes srcund $600,000, but in 1938 it was abeut $§7,500,000.

The United Kingdem is the largest purchaser cf New Zealand prcduce, the chief
itens being butter, cheese, frozen meats, wocl and sheepskins. The tetal value e¢f the
cverseas trade in 1941 dropped to £116.6 million frem £112.7 millien in 1940, but was
an imprevement cn the 1939 figure of £107./4 millicn.

~ Kippered Snscks

Ne. 2

Leng 8 widely used though nearly always imported sea foed in many psrts cf Cansda,
canned kippered snacks are due tc enjcy an even wider demand new that the Deminicn's
18942 pack of canned salmen and sea herring are reserved tc meet Britain's fecd needs.
The salty, smcked herring fillets make a tasty dish and can be used in a vsriety of
ficsh entrees.

The preparation cf cenned kippered snacks is a relativelv simple prccess. Pre-
cessing metheds fcllewed by different manufacturers may vary in scme of their details
»ut in general the herring are sceled, weshed, and filleted, and then brined in a
half satursted brine frem 35 tc 55 mimites, depending cn the size of the fillets and
the temperature of the brine. The brined fillets zre gprezd face down cn wire mesh
iras grd dijed and s@ckes slanitanesusly 4t 95 ter 10f degPecs Pahrenbeit, in 2 tunnel



throuzh vhich smoke and dry warm air is forced by a blower. Drying and smoking lasts
for about three and one-half hours.

The fillets are then placed in otloag cans and the cans exhausted from three to
five minutes in the usual manner and sealed immediately. MNo sauce or oil is added to
the fillets. Retorting is carried out at 240 degrees Fahrenheit for 30 minutes

The resulting product is among the most tasty of fish, and one which should enjoy
a wide Taveur on Gunadian tables. In the groeduction of ki;:ered snacks 100 pounds of
round herring will produce about 45 pounds of fillets, which in lurn produce some 45
pounds of "Snuciks".

——n e —— o —

ttive Contribution

A direet contribution to the happy conclusion of the jresent maniacal demonstra-
tion of brotherly love gone askew is being made by hundreds of furmers in Canazdn, from
the Fast coast to the rocky shores of the threatened Pacilic. The whole idea 1s one
of coopsration and. the pooling of power and labour.

The restricted amount of new farm miﬁhinhry now available makes it viially impoer-—
tant that every picce now in use be made to last as long as possible and do the greatest
possible amount of woric. The pooling of farm po;er and machinery results in a substan-
tial reduction of thke cost of operation to the individual farmar, cuts down.on the
amount of labour recuired, and gets the meximun amount of work from a miniwum amount of
equipment at the lowest pOuulble cost to all concerned.

Cooperation in the use of farm muchinery may be worked out in many dillgrent ways.
The four most common forme of coopsrative muchincr" use now in opsratiea zre; (1) joint
ownership of one or more machincs by two farmcr ; (2) "custom work" where one farmer
with large ecuipment performs work for otiaer imrmoro in addition te him own; (Z) "con-~
tract fzarmingh where ,one xgn oWns all tne eculgmcnt and maexes it his exclusive business
to perform all ficld operations fors his customers; and (4) the pooling of all eguipment
by a group of farmers in a company vhere all operations ure performed Ly common opera-
tors on 2 grearranged plan and where individual payments are made to the compuny for work
performed. All these systems are being practised and farmers are finding them parti-
cularly aduptable to the present. conditions and shortages resuliing from the inereasing
tempo of munitions production.

The re
minion Expo
plans for
be supplie

ults of many years of keeping accurate cost records have enabled tae Do-
imental Farms Service 1o offer concrete aid to individuals who ars considering
is coopzrative use of eguipment. Information and helpful suggestions will
upon request.
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No. P30 —— Birch and the Borer

There are 3 spweizs of birch in'Canada scatiisred from East to Best, andlas farrmerti
as the timber lines. Tour of| these varicties dmhabit the Paecifiec Comst roginn. Reldatives
of the alders, birch trees are easily recognized by the barx which iu eharacteristically
marked with long horizental slits or lenticels. In young tree:; of nogh spsdiies $1. gan
be separated into papery luyers.

Birck is one of our valuable hardwnods and the war has increased t.he demand for



s byne of tree. TiL ig from the white birch, which n extramely wide rodgeim
fanada that the Indians have for generations made their rch-barx canoes, famed in
gong and story. 'The good is valuable for the manufagture of spools, bohbaaEn
clothespyins. The yellow birch, found from Newfoundland and the Maritimes westward to
Lake Superior and along the international border to the Lake of the WooJu, is the

lxﬂre el 'eur native birches. The lumber is of zood weight, sasily SowioelRtliEES
ang strong enough to withstund wear and mechanicul stresses, hence its impoprdance*us

a viar material. In connection with aeroplanes il is erployed in the!constriction of
laminsted wooden' proyelilers. . Its use for flooring, furniture, interier finiah, ve-
licle stock, agricultural implements, veneer handlcu, and similar uses is increasing.
R pldiner lumber -is often siained to resemble walnut or mahogany, tut the natural
appearance ol slightly figured wood is so atitractive|that natural [inish or ltighi stain
that preserves the original sheen and fljure of the wood are coming into extenzive uses
It is the mest imporlant hardwood in Canada sawn into lunber.

Then there!s the sweet birch, known variously us the cherr,, bluek or et burels!
This is a very aromatic varietiy and is freguently distilled for the winter-green
flavouring that is produced from an essential oil it contzins. The wood itself is
highly prized for furaiture and catinet work because of its deep colour and satiny
lustre. As a rule, however, sweet birch and yellow birch are not separated as a
lumbter and are zold together.

War has trought increased demands for bigger znd better tirch logzs. There are
large forest aresas, particularly in Quebec and the Maritimesz in which btirch predomi-
& 2 0
antess ' Aceesaibility is a vithiEtandideratisfivin Derast operztions, especiallyal-vle
Present, time. An added diffieulby in ‘secuning adeguate suppldes of birch -In wood
stands has rade its appearance in the form of the bronze olrch borer.

Tris pest generaliy prefers to work on old -and weakened trees. The immediate
problen, therefore, is to sul as much as posaible of the injured trees or stands
first: | If will often be {found that trees which appear dead in tke distance are still
fit for salvaie. The log is fit for 'veneer or oiher uses until the stem beping to
die aznd the "shothole borerg!" start to maxe holes directly into the wood. FWhen this
happens the tree is fit only for fuel, and soon loses ite value for aay jurpose whal-—

soever. .

BEfforts are being made by the Dominion and Proviacial Goveraments znd 1y privite
oparktoya, to direct operations into thesareas wherefsalvage wili be moest effgatizve
in redueing the loss., All ovmers of biren, including woodlot eoumners, should wateh

dence of atiack by the bronie bl”bh borer, for it is a dungerous sabeteuwr that
cxly undernmine vital war industries.

No. 291 —- Lobsters

A food {that frequently malies its appesrance on our tables as a lummry s the
crustaceous lobster. Canada, with an annual catch of some 30 million is the largest
lobater fishing country in the worlid, Wwith the ‘Uniten States, Ireland and Norway fol-
lowing.

A rentury uge the lobsters were so plentiful that fishermen regarded thom, ws a
nuisance. Today, however, laws have been nmade to protect the fish from 1ndiscriminant
killing so that our recources migkt ot he seriously depleted. Aay lobster les
than 104 inches in length und weighing under a pound and a half rust be carefully ra-
placed. TFishing in iagoons, shallow bays, narrow inlets or in any water lass than
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%o fathoxs dn Nlepth'is strictly peelMibited. "And it huy been suggested thnt the nunler
ol trays sheuld ke specilied for eack boat, the maimum per company belng cet at
traps and 10 Leats. Fishing Tor lobsters 1s restricted Yo those weeXs between April 2
apd July 10, 4nd the menth of Sepleiber.

l,oksters are qot mityatory over long -distances.  Swimning Y me¢n' of the vigorous
flipping of the tail is exhuusting and ordinarily walking is slow and laborious. They do
not grow aulickly and it takes from 4 to § years for n lobster %o reach maturi ty. Fach
stage of jgrowth Lz a period of helplessness and uanger and is taken sudcenly. For in-
stance, a G-inch lobster ut one steyr becomes a 7% ineh fich.

A fully matured femelc lobutsr of about 3 or 10 inches long lays about §,000 egus
which she carrics about with her for some time. This habit is in conirast to thut of
aod; hearriag, ?iuuo‘ﬁ and oystery) wtc. séme’ of whkich lay und depédit Betveen 8§ and 8
mlTlion eggse 80, if a female lobster is wantonly destroyed, it meuns the less of
thousands of young fry. flthougi the average siue uttalnvd by lebsters is nbout & in-
chas at an age of one Jour and about 22§ inches nt 20 years, we ”Lcen*17 heard of one
that was cuu"nt measiringr 3 {t. 5§ in. with o weizght ol 47 peunds.

.

Canaing of lobstars in the Dominion is an induslry confined largely to the Mari-
times. ' In the process, the lobslaps, shlieh-arg 5roﬂn "}c" wught, are mut into huje
vuls of cleun salt water, or salted fresh water. They are boiled from 3 to 15 minutes.
About 200 pounds of fisk are boiled at once, wnd they emerge from their batha as red
ns,—uw«ll, ns red as boiled lobusters. The boiling oparatlon loosens the meat from the
shell, and ¢laws, arms and tails are easily removed. After a therough mashing the
meat i8 puckad in parcheent lined ting aad seat Lo nurket.

Ona-of a list of 80 diffsrent inds of Canudian food fishes, around 243,000 ewt.
of labsters were caught in 1840. Their value vhen markeled totalled over #3,137,000.
Our export trade in fish und fiskery preducts has alwnys been lurge, and since the
commmcedment of the war shipmente have inereased iremendousliy. 1] ch,c; waarkats
have always been the United Kingdom uznd the United States. Owing to war resirictions
on firurass for rublication, recemt statistics are not avallable, but in 1243 ihe
vazzlae of our f{ishary exporis to the United Kingcom refiresented 29 H.c¢o ana te the United
States 48 pec. of the tolal exports. Tha tolal value of fish and fish produgts expor-
ted in 1910 amounted to over f 2,562,000,
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No. 252 -- Bread

Thuore are few foods which have the sustuined preference of consumars as that of
bread, und yet reluatively little attention dis given to its storage. Uhile bread is not
generally considered a perishable foed, its eauting propertics may ezsily be speiled by
improper storage conditions. Braad i at the gears of its fluveur und Algtabil4t"

during the firast Z€ hours after it leaves the gven ana, where possi b e, ~u"“ 1A5es or
baking should be restricted to the reguirements of such 2 period. As bread Is frequent-
1y stored for a mch longer time, it snodld be stored unider preper Lon“iti if A% ie
19 metiin the rio®t of 4 ;oed reating properiLgs.

Yould, the colour of which pay vary from a light grey toma intense tlack, is pro-
bably the most common guuse of spoilage in bread. The moulds usually grow In patches,
whilch increase in size until thd whield L4l may be attackad., In the early stuges, the
rouldy’ patch may be eut off and Whe’ bread Used up. When 'a large ares is“woulded; "the
bread stionld be destroyed, and the Tread storage tren thoroughly disinlected.
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The condition xnown ag "rope" on the other hand, develops on the inside of the
louf, and the dumage cannot be noticed until the loaf is cut. The centre of a "ropey"
loal becomes slightly disceloured, somewhat stielgy and stringy. As the condilion de-—
velops a heuvy characteristic odour ii noted,while the duric colour and doughiness be—
come intensified. Tthen these conditions are found to 'exist the infected tread should
be destroyed and a thorough clean-up mude.

Where bread spoiliage occurs in commercial bread notify your baker at once, so that
he may be abie to take action. If the bread is baiked in dhe home, the addition of 2
teaspoons of vinegar for every four cups of {lour usually prevents the troubla. EFread
should be baied a little longer than usual and thoreusghly cooled before Leing stored
away.

Bread should be stored in a clean, cool, dry place, away {rom other substances
. which have decided flavours or odours. Where it is stored in large amountis, bread

should be pluced on racks, preferably screened in, one loaf high and 'so speced 1o allow

rdeguate ventilation. The racks should he szerutbed frequently and thoroughly drisd he-
fore bread is placed on them. Bread should never be utored for any length of time in
pasteboard shifiing contuinsrs.

In the hore a well ventiluted Lread box should ke used. The bread bo:x should be
serubbed and aired in the sun from ilime to time. If wrapped bread is used, the
vwrapped chould be removed before the breand is jlaced in the tread box, and left-over
bread should never be allowed to accumulute. As moct of the hread spoilage takes place
during the humid summer “weathsr, extra care should be taken during this period.

¥o. 2585 — Pruning ol Trees

Trees like children require careful training and feeding in iheir yout: to build
a strong frame in order to stund the blows of time., Pruning has two maift objects;
first to improve ithe structural strength of the tree by preventing the formation of
bad crotches between main limbs and second, 1o improve the appearance by yromoiing
good balance,

In ali young shade trees the ideal structuré consists of a single straight leader
or trunk running up the full heighl of the tree wiilh lateral hranches commencing a
few feet from the ground and evenly spauced around and up the trunk at regular inter-
vals of one to two feet.

If the tree has been well grown in the nursery, only minor pruning will be neces=
-sary. Small branches springing from the trunk between the muian laterals should be
removed, Aad any largas latsral whick 13 grawieg out of bounds should be headed back
to a side branch growing in the right direction. Also occasional small branches need
removal to create balance and openncss. When the youny iree has been properly formed
only an occasional light pruning will be necessary to help it retain its good shape.

Here are a few rules on pruning that should be observed; 1. When a branch is re-
moved, the cut surluce which is left should be smooth, flush and in line with the
parent branch. If any bump or stub is lefti it prevents the formaztion of 2 healing
callus and allows decay to enter. 2. Never permit the formation of bad crotches be-
iween main limbg., These will split and allow decay to enter. Any ascending branch
may be cut back to a secondary lateral which is growing in a horizontal posmition.

5. Never leave wounds in the bark with horizontal or ragged edges. All wounds should
be pointed top and bottom, in the form of a boat pointing lengthwise of the branch,



o as to permit the flou of sap along the entire margin. This encourages the formation

f a henling callus. 4. Never use ordinary paint to cover wounds. Paint the edge of
the inner burk with orange chellac to prevent drying and cover the wound in the wood
with some waterproof agphaTt tras dresding to prevent decay:

The point to puard ogainst is that no unxvotected wound shall be left in the sur-
face through which disease can enter to weakxen the tree's siructure.

Bo. €34 -— Woodlot Menasosrent

Tre.most important part in successful weodlot managemenl is the proper selection
of trees to be cut. Haphazard ecutting throughout the whole lot is as much a mistake
ag is clear cuiting. A good practice is to confine each year's coperationz te about
onc-tenth of the woodlol so that the whole area iz cut over once every ten years.

Before cutling sturts the owner shtould go over that jportion of tha lot that he
intends to cut over and examine the frvnk and the erown of each tree and mark with hic
axe the trees he is satisfied should te cut, By thus "selecting" the irees, mistakes
Ly the choppexr arc avoided.

Tais marking should be done when the leaves are on the trees bacause lhe leaves

flen indicate whether the tree iu heulthy or not. Trees that should e merked are:

Dead or dying treeu; trees atlacked by insects or fungus; badly deformed trees; peor
trecs of' closeiy formed groups.

The allowable annual cut from a 20-acre woodlot will probably be from 10 te 20
gords dapending on the condition of the stand.

Tiwa alm should be to keep enough sound youn; trees so0 spaced that there is no
overlapping of the crouns, and yel have the ground almost completely shaded.

After the whele stand has been cul over once in this systematic manner there wi
be very few dead, dying, or defective trees to be cut in future operati onu, and cong
cuently the vood will neurly all be of the hizhest quality. Good growth of good tre
i8 obtained b wystemaiic cutting.

A woodlot cun be Xept as a going coneera, yielding more ané kettey products as
nanugerent beeones rore effoctive. Clear cutting in which all the young, 235 well as
tha mature trees, ur: Barvegted, is wacsteful @nd sttruvagant. There i1 iitide u”_blo
volume in the young trees, tut it is in these that the mout rapid growil rate oecurs;
and without any expenditure whalever, <

No. 235 -- Summer Transplsnting of Conifers

The mout serviceable sheltarbelt lregs for prairie pleniing are xuruﬁw Thou'h
L & &
the moct naturul time teo transplant Lhese evergreens ic during April and the fir
half of May, when they are awaxening for & new season of aczivit* they e¢an howover
A & ‘:’ 2 v ]
be. treansplanted xuccesnfnl;y in late summer. In Southsrn Kunitoba mid-Ausust has been
avourable.

In moving trees it is important that the soil bn molsl. Al this time the warts
of the tree above grounc have completed their growih. The terminal bud is developed
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and hn% new growth has kesome {irm and vioody. Howevgr, underncath, a seconé period
of very active zrowth of new roots has commenced. Thiy oxziension o? new roots cen—
tinues until, the earth becowe® ¢ool in mutumn, A tree moved din the lxat sl of
R S0 o gLl FT Captonbery. and'wall and firnly plantaed, sHoRid Fe--ents iy G
ne% setling bcLo*n growth progésses are ha ltn~ by cool temparalured in'iidd Mokl g
Dotcber transplanting is approved by some growers but 1little, 4T any, new Toots il
gprout before the next May, and the operation is thersfore moere hazardous.

September ls'a falir time to nove larchwu. Junipers traneplsnt
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In digging for transplanting,
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¢y Mountain junipesr {rom
e one of the evergreens

way be made tighs

Alberts, Horth Daukeota and
best adapted to Fithstand bare ground
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the Lall of sarth iz bound about its equator
and fast by wo-ving Hadilas theomeh
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overlenning tid slnesses of the binder. Then tae wnols brll is rollod zentls: Simdighe
sacik hammock. This iz tied sanugly end the tree moved to its permanent Led. The
Ballyia placed in @ roomy hole at @ ilevel: of an inck Jower ihan mreviously. Ths
Sagrtll can be judged from the original soil wark Lo Be sezn on the dree trunk,
Nad 1adand  tainglare remeves.  The burlap is uniisd % iaft in the bole. It soon
rotsl” Pulling it out isg LiMely to wreck tie tDall of earth @nd Beversliy Siooy e
Nl ant. .

An imgortanl aid Lo suddess iz €O vumx a pailful of'peat woss inls the larpe
holg Befeorz placing the pWLni. This acid material enceurages wrempt rooi Frowith angd
retaing woisture like & oioRlge Dgat moss i3 & big help when mied with the earth

around the sides of tne hole where

Ho. 25€ -- The Canadign Arny

At Yema and atrozd

the Glnadian Aragy

heavy c¢lay is the soll type.
1 undergoling 4 vrofremne of ‘expant¥icn

nﬂd raorgenizalidan To meel the reguiremants total war in wkat is telisved the
osl 'aritical period of the world conf;Lct.

Canada ;is buildding an arhy overmeas, wihich iy deseribed as 'a well-Talunced,
hishly effective fighting foruu, gp-pilinuted frorm the fyont Tine to the roear
echalons—a warpon Forged and sherpans® be play o graat park whea therlime come
to| striflke?

al "n " curpd e the arwuy grograrme will call for an expendiiuz {

Ll "Piga ent year, the ary Frogrirng gl 1y 8 1" @xpenditure of
S1,000 willion.  Vkan 1t is commlatad gre Wi 2 & Capadian active are er-
a41,000 i ik tie commletnds €here will be z Caradian activ ny oV
seas of two arny corps. ' lecessary snsillary troops will s Fpovided, and a
divizion new in Canada is being eculipped as an armoured division and will be

e i
‘eined aad 'S verseas! - Anoths Py Laanl:. brigade i® baing crea o e
ireined aad sSeat ovenssas AndiRer "army tank brigade being created for use
#loh the armeut®ed divisions.

Al home, defences are being strenzthened bty the mobilizution of 1he 7Lk and
Sfh Diviwions. Ghese Wiil ‘ba ﬂ'd an mobile recerves for oxis sting and projesied
defences, marticularly on tie cougiu. MEny ol g men foi Liakse new divigions
will be made availalble Yy national Selactive service. The Reserve Army is Maing
pliaced on “the mest highly ofiLCLﬁn* buain,

The first Canadian troops landed in the United Xingdom in Decomber, 19370.
They ava now stangdilg at thw’ alert | Bn-koy defonpefotitions. Troops from'the



ce un;to in muny war theatres.

m Camda is being rapidly incha
peﬂulturn

This corparas with
ion in 1041-42,

Newfoundland, Cibraliar, and defence

@ now fighting in Ceylon, the Hiddle
their air training in Ganadian

There 1S, in“Lust,

a Canadien in its ranks.

sed to

for hore war establishment
over 423 million in 1939-40,

In addition to the
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eslinion ane 2lgo steationsd in the West Indies,
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