SUMMER

NUMBER

THEO.A.C.

REVIEW
CONTENTS FOR SUMMER ISSUE, 1935
The Passing
Fennel

of

Captain

On the Road in China
Mac. Hall News

Venezuela, Land of Oil and
Cattle

Behind the Scenes in a Canning
Factory

The Story of Swimming

Rice, the Food of the East

The Breadfruit

Exchange

VOL. XLVII 47 O. A. C. GUELPH

No. 8

CONCRETE
Incubator
Cellars
This easily built improvement
enables the poultry
farmer to maintain a constant
t e m p e r a t u r e and
humidity during incubation.
Such a cellar will be found
an effective, economical investment
, rat-proof and free
from upkeep costs.
The following materials are
needed to build one:
CONCRETE MIXTURES
Footings
Wall
Floor

1 : 3
: 5
1 : 2 % : 3l4
1 : 2
: 3

MATERIALS
Cement
Sand
Pebbles

REQUIRED
.108 sacks
10*4 cu. yds.
14 cu. yds.

Write us for booklet with
complete plans and instructions
for building this and
other concrete farm improvements
.

Canada Cement Company Limited
Canada Cement Company Building
Phillips Square
- - Montreal

MONTREAL

Sale Offices at
TORONTO
WINNIPEG

CALGARY

449

THE O. A. C. REVIEW

"For

Your Convenience"

TAMBLYN
SAVES YOU MONEY

Special
O . A . C . Students'

Come to us for your Drug Store
needs
DRUG SUNDRIES

Rate On All Arrow

RUBBER GOODS
TOILET ARTICLES

Coach Routes

CIGARETTES
PAGE & SHAW CHOCOLATES
ROLLS RAZORS

30% Discount on all Return
Fares from Guelph

SHAVE BRUSHES
CAMERAS
FILMS

Tickets may be purchased at D e pot, Carden Street, on presentation

Seven-hour

of registration card, identifying the
holder

as student

GUELPH

attending

the

AGRICULTURAL

Phone 142

service on all
and developing

printing

We Deliver

G. T A M B L Y N LTD.

COLLEGE

15 WYNDHAM STREET

Quality Cleaning—
Reasonable Cost—

Members of the dairy industry k n o w that " W y a n d o t t e Products'' clean
clean, that they are economical to use, and that they are u n i f o r m and
dependable.
A n d w h y should this be true?
M o r e than a third of a century of experience devoted solely to making
specialized cleaners has clearly s h o w n the makers of W y a n d o t t e Products
what is needed to secure dairy cleanliness.
T h i s experience, together with extensive resources, among which are
included - - Complete control of W y a n d o t t e Products f r o m raw materials
to finished cleanser, including c o m p a n y o w n e d steamships, railroads, coal
mines, factories and laboratories.
A l l this assures y o u that W y a n d o t t e Cleaning Products will continue to
give y o u quality results at reasonable cost.

Wyandotte Cleans Clean
Wyandotte

Distributed b y Supply Houses in all parts of Canada
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THE

FRONTISPIECE

T

H E water reservoir which so beautifully reflects
the building of Massey Hall and Library was
constructed in 1897, nine years after this magazine
first went- to press. T h e pool, which is a hundred
feet long, and ten feet deep, was put in as an extra
supply for fire protection after the College had been
cut off from the city water system and had sunk two
deep wells to supply water for itself.

T h e construction of Massey Hall and Library
was commenced in 1901 and the building was open
for use in 1902. For the erection of this building
the Massey Family of T o r o n t o consisting of W . E.
H. Massey, Chester D. Massey and their sister, Mrs.
Lillian Massey Treble gave an unconditional grant
of $40,000. T h i s was a matter of historical interest,
since it was the first time in Canadian history
when a large contribution was made by private individuals
to a public institution under the control of
the provincial government.
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MASSEY H A L L AND LIBRARY
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HIS, our Summer Number, records the last chapter of college
activities for 1934-35. It is with some little journalistic experience
that the members of the Review look back across the past six months
to think of the unknown terrors with which our first number confronted
us.

It is fitting, at this the close of a period of activity, that we make
acknowledgement to those w h o have aided us in our task with advice
and material contributions. W e should like to offer sincere thanks to
members of the Faculty and the Alumni w h o have supplied us with
news, information, and features, anonymously or otherwise. It is
gratifying to a degree to realise that busy though these people must be,
they continue to think of and to support the Review. Of special
mention here must be Dr. Christie, Professor Buchanan, and Mr. Porter
who, we have come to realise, are our best friends.
T h e O. A. C. Review is n o w in its 46th year of publication, and
in view of nearly half a century of achievement, it is with conscious
pride that we think of ourselves as the latest link in the long chain.
Many changes have been instituted since the magazine first went to
press in 1889, but it is still the policy of the staff to ''stimulate the
interest of the students in the institution of which they form a part,"
and to have the publication form a bond of union between the exstudents and their Alma Mater.
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The Story of Swimming: A Plea

T

H E w o r l d was d o o m e d to fourteen centuries of unwashed and
inactive g l o o m as a result of a single piece of barbaric demolition
accomplished in the fifth century of the Christian era. In the year 4 5 3
A . D . the invading Huns cut the aqueducts that fed the magnificent
public baths of ancient R o m e , and less than a half century later, these
unique health resorts had fallen into utter ruin. In this w a y was the
art of natation, in c o m m o n with many other noble arts, lost to a w o r l d
s l o w l y becoming civilized.

T h u s did the Huns u n d o the great w o r k of A p p i u s Claudius, w h o
became Censor of R o m e more than t w e n t y - t w o hundred years ago, and
w h o , during his term of office, caused to be constructed mighty baths,
reservoirs, and aqueducts, so popularising bathing and swimming, that
it is recorded that the daily consumption of water reached the total o f
t w o hundred millions of gallons. T h e great Censor also possessed the
secret of maintaining the purity of water, a secret that even in the third
decade of the twentieth century has not yet been w h o l l y rediscovered.
It was not until the nineteenth century that s w i m m i n g became
again popular with the masses, and efficient instruction carried the
knowledge of many strokes to all the classes of mankind.
Considering
that s w i m m i n g is the healthiest and most universally practised of all
exercises, and has been so for more than a century, the paucity of refer-
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references to it in general literature is rather surprising.
T h e Bible has
three direct references, one occurring in the Book of Isaiah, another in
the book of Ezekiel, and the third in the account of St. Paul's shipwreck
on Malta, where we read that the centurion ' 'commanded that
they which could swim should cast themselves overboard and get first
to land".
There can be no doubt but that at least a few people knew h o w
to swim during the Middle Ages, and d o w n through the centuries to
modern times, but for descriptions of classic swimming we must turn
to comparatively recent literature. There is the popular story of the
nightly crossing of the Hellespont by the young man Leander, to visit
Hero, priestess of Venus. T h e story has been told by Byron, who,
himself a good swimmer, accomplished the feat in order to attest that
it could be done. Leander was drowned one tempestuous wintry night,
and Byron says:
"For me, degenerate modern
Though in the genial month
My dripping limbs I faintly
And think I've done a feat

wretch,
of May,
stretch
to-day

Shakespeare tells of the escape of Ferdinand in the " T e m p e s t ' and
without a doubt refers to the breast-stroke. For the very earliest mention
and most intimate writing on swimming, we must turn to "Piers
Plowman":
"Take two strong men and inn Temese cast them,
And both as naked as needles, ther non sykerer than other
The one hath cunnyng and can swym and dyve,
The other is lewd of that laboure and never learned to swym.
Which trowest of these two in Temese is most in dred
Pilgrims' Progress and Robinson Crusoe raise hopes, only to disappoint
them. In the latter work, Crusoe gives a magnificent account
of h o w he first got to safety on his island—"aided by fearsome breakers
—buried me at once 20 or 30 feet deep in itself, and I could feel
myself carried with a mighty force and swiftness towards the shore a
very great way: but I held my breath and assisted myself to swim
still forward with all my might." But what stroke he used to cover
the quarter of a mile back to the wreck and to swim around it twice,
searching for a means to get aboard, we are not told.
In these days of Olympic games, marathons, and marvellous swimming
pools, it is easy to assume that everyone can swim and swim
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well. Never was there a greater fallacy. Deaths by drowning in
river, lake and sea are all too common, and this in spite of the heroic
efforts of the Royal Life Saving Society and similar institutions to disseminate
a knowledge of swimming and methods of rescue.
The
writer has spoken with dozens of men and women w h o confess without
a vestige of shame that they should feel, that they are unable to
swim. T o the disgrace everlasting of this great institution, the Ontario
Agricultural College, which boasts of its athletics, it must be recorded
that but a dozen men among the hundreds of students turn out for
the swimming team in intercollegiate competition, and that of the
dozen only one or two are what might be called good swimmers. A
lack of healthy interest and energy is the sole reason for this deplorable
state of affairs. In respect to instruction given in methods of rendering
assistance to persons in danger of drowning, not a single individual
qualified during the year for any of the various awards offered for
proficiency in such knowledge.
All you students of the O.A.C. and Macdonald Institute w h o read
this article, will you not make a noble effort, both for yourselves and
for the institution, to learn to swim if you are not already able to do
so, to become experts if at present you can but paddle around, and to
lend enthusiasm and support to the College swimming team and Life
Saving squad? T h e excellent swimming pool that is the property
of the College, is the most neglected of all the athletic equipment and
conveniences.
Many would-be enthusiasts are defeated by the clamour over times
and distances which to so many misguided people constitute the whole
raison d'etre of natation. Fortunately swimming is an art as well as
a sport, and no one need be disheartened by the appearance of judges
and stop watches at every swimming meet. T h e outlook of the average
bather, w h o swims for the health and joy of bathing, to the effect that
it doesn't matter two hoots if some prodigy has succeeded in swimming
the length of a bath in one-fifth of a second faster than any one ever
swam it before, is extremely sane, and it would be all to the good if
we had fewer stop watches and more style in our baths and bathing
places.
When J o h n n y Weismuller, the great American athlete, and possibly
the greatest swimmer of modern times, was learning to swim scientifically,
for many weary months his trainer forced him to concentrate on
style, and style only. For one solid hour each day he swam with a
board in his hands learning the perfect kick of Duke Kahanamoku of
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Honolulu, who was sprint champion. For another hour he swam with
his feet encased in a rubber tube that floated his feet, copying the rolling
and relaxed arm-and-body stroke of Norman Ross, champion of distances
from 220 yards up. T h u s was a great swimmer made; and
Weismuller was the boy w h o was given up by the doctors as one near
death. W i t h his perfect crawl, this swimmer flashed into world prominence,
and eventually retired undefeated. It is not given to everyone
to become) champions, but at least every man and woman w h o have
the opportunities offered at this College should become stylish and
proficient swimmers.
T o - d a y , the crawl, the breast-stroke, and the back-stroke, are the
strokes most commonly seen, and they represent the evolution of the
old-fashioned methods. T h e swimming strokes of a couple of generations
ago have become obsolete, and if you learned to swim in pre-war
days, and have since been out of touch with the natatory world, it is
almost certain that your strokes are out of date. T h a t methods have
been improved and developed cannot be denied. T h e first two men to
swim the English Channel took between them nearly forty-four hours,
and it was thirty-six years before anyone succeeded in equalling the
feat of one of them. T h e first two women, one only nineteen years old,
got across within a week of each other, and their joint time was less
than thirty hours. In 1926 a Frenchman swam from Gris Nez to
Dover in just over eleven hours, and since then the channel swim has
become rather commonplace. Yet it is not the channel but the swimming
that has changed.
Similarly, not so very long ago it was considered impossible that
one hundred yards would ever be swum in less than a minute, but at
the present time the Olympic champions are timed in seconds. Before
the war the crawl was considered to be rather an absurd stroke, too
exhausting to be maintained for more than fifty or a hundred yards.
T h a t opinion was well enough justified. But to-day the crawl is
used for every distance, and Channel aspirants would scarcely dream of
using any other stroke. T h e celebrated Canadian long distance swimmer,
George Young of T o r o n t o , in his famous Catalina Island swim,
used a peculiar style all his own, a double shoulder movement that
helped him keep warm during the long cold ocean swim from the
island to the mainland. T h i s system is known as the "Carlton A r m s "
but it is considered that only one of Young's great physique is capable
of using it.
T o get a proper appreciation of the evolution of swimming-strokes,
it is necessary to see how the changes in them have come about, and
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here it must be admitted that without the desire for more and more
speed most of the principal strokes of to-day w o u l d never have evolved.
It was when the old breast-stroke swimmer began to use his fullest
energy that he f o u n d the water washing inconveniently up his face.
So he turned his head to one side to facilitate breathing. T h a t led to
the side-stroke, for the b o d y soon f o l l o w e d the head, and the adjustment
of arm and leg movement was inevitable—to use the former
frog kick was to drive the upper leg into the air, thus the backward
and f o r w a r d opening was an obvious solution.
S o o n the advantage
of air recovery w o u l d occur to alert minds, and so the overarm was
born, with the b o d y lying on one side, and the three limbs still
remaining under water. F r o m this stage it was not far to the double
overarm and the trudgeon, with the second arm making its recovery
in the air too.
T h e n if the arms gained so much f r o m air recovery, w h y not the
legs also.
So came the elementary crawl, with each leg lifting at the
knee and driving d o w n in turn in a small vertical scissor kick.
In
this last stage the reasoning had not been so sound, and a modification
was brought about when the legs dropped again into the water, and
stayed there, developing a narrow flutter, such as had never been used
before; and finally, principles of relaxation, co-ordination, and aquatic
breathing were so advanced that the modern crawl came into existence.
It w o u l d be extremely unwise to declare that n o further advance in
methods of s w i m m i n g will ever be made, but it is difficult to conceive
h o w the crawl can be surpassed.
However, there is in existence a
mechanical device k n o w n as a natograph, used b y those w h o make a
scientific study of the physics of swimming, and b y means of this
machine, variations of speed within a single cycle of a stroke may be
accurately measured, and the progression of a swimmer may be recorded,
b y registering the distance covered and time used.
T h u s will science
prescribe the most efficient length of stroke, its speed, and the correct
position of the swimmer.
T o the people of this country it might come as a surprising statement
when told that the Japanese are the most efficient swimmers
a m o n g the nations of the w o r l d .
T h e i r complete v i c t o r y at the
O l y m p i c games three years ago bears witness to this. In order of placing,
the Japanese teams were f o l l o w e d b y the Americans and the Germans.
Curiously enough, the w o m e n competing in the games most
proficient were f r o m the f o l l o w i n g countries: United States, United
K i n g d o m , and Austria.
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A t this College, speed records are not very g o o d .
T h e best time
for the mile, one hundred and five lengths of the College p o o l , is that
of E. W . Kendall, established some years ago. T h i s time was equalled,
but not beaten t w o years ago b y MacCarthy.
T w e n t y - e i g h t minutes
flat was Kendall's time.
A t the present time it is d o u b t f u l that any
student at the College is capable of doing the mile under f o r t y minutes,
if at all. T h e College record for the 5 0 yards is between twenty-six
and twenty-seven seconds, which is surprisingly g o o d , and the record
f o r the 2 0 0 yards breast-stroke stands at three minutes and sixteen
seconds, which is very p o o r , considering the American Intercollegiate
record, held b y Jack Kasley of Michigan, of t w o minutes and t w e n t y eight seconds. T h e Collegiate boasts of but one man capable of swimming
the quarter mile in anywhere near the Canadian Intercollegiate
time, and since the recent graduation, can boast of but one diver.
It w o u l d be a fine thing if as much interest could be taken in a
S w i m m i n g D a y as there is taken annually in Field D a y . A few medals
and a ribbon or t w o , and some official encouragement, w o u l d d o worlds
to promote an interest, and surely it is of much more practical use to a
man if he be able to swim hundreds of yards and to dive with speeds
corresponding to those with which he may run and leap and j u m p .
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Behind the Scenes in a Canning
Factory
by G. L. Weatherston,

'36

I

T has been said that in this enlightened age a can-opener is all that
one really needs in order to start housekeeping. Perhaps such a
saying is somewhat unfair to our Household Scientists, and our Home
Economists, but when one observes the array of cans of fruit and vegetables
on the shelves of our grocery stores, it must be with the feeling
that home cooking conveniences are fast becoming out-of-date.
The cans that are so easily bought and carried home for dinner
or supper represent the pack of canning factories from all parts of the
world. Our own country of Canada supplies by far the greater proportion
of the stock held by dealers here, however, for there are many
plants throughout the country which pack fruits and vegetables in
season, absorbing market surpluses, maintaining price levels, and giving
farmers opportunities for growing cash crops.
For the enlightenment of those who have never had the opportunity
of visiting a canning factory, a description of the packing of
several lines of produce might be in order.
ASPARAGUS PACK
Asparagus is one of the first crops of importance in the Spring.
A quite complicated procedure is resorted to before this delectable vegetable
is ready for the housewives to spread on buttered toast. First
of all, the stalks are cut to about seven inches in length; then they are
graded on the straightness of the stalk and the tightness of the tips,
(a tight ''rosebud" tip being the most desirable) ; at this stage the
vegetable is delivered to the plant, and is immediately weighed.
Washing follows, and then spreading on long tables, where whiteclad girls grade for size, and bunch the asparagus. Butts are now
cut off at a measured length, and blanching is resorted to. At the
conclusion of this process, the shoots are placed tips down in cans,
and boiling brine is added. The cans are next sealed, and cooking is
accomplished in large steel retorts, under pressure.
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Canned asparagus is a relatively expensive product, and this is
a result of the amount of hard labour entailed in its preparation.
S T R A W B E R R Y PACK
Scarcely is the asparagus cleared off when strawberries are demanding
attention.
These delicious small fruits may either be preserved as
jams, or canned in syrups.
For a choice can of strawberries, only large, round, luscious, fruit,
free from green tips, may be used. Berries with green tips are frequently
the cause of "flips" and "swells", which are a loss to the
canner.
Washed fruit are packed by hand into cans, and boiling sugar
syrup of the desired concentration is poured over them. Before sealing,
the cans are put through a steam or water exhaust box where the temperature
is raised to 180 degrees Fahrenheit. After sealing, the cans
are placed in a continuous cooker, with steam or water, the latter
method of cooking being preferable as there is less mashing of the berries.
For jam making, after hulling and washing, the berries are placed
in tubs and taken to the jam room. Weighing follows, in batches,
and then the fruit is boiled with sugar and pectin, a definite temperature
at which the jam will jell being required. The jam-maker has an interesting
test for this point. He stirs the material with a paddle, and
then holds the paddle over the kettle, rotating it for a moment to
allow the mixture to cool. The paddle is then placed on edge, and if
some of the mixture forms a thin film stringing out to an inch or more
in length beneath the implement, before dropping, the right stage has
been reached.
When the jam is done, it is put into a tank to cool down to about
160 degrees Fahrenheit, at which temperature the berries will not lift,
and then pouring into jars is accomplished, with sealing and washing
following.
C H E R R Y PACK
As soon as the strawberries have been cleared away, the cherries
are beginning to appear. Sour red cherries such as the Montmorency,
are used. A very interesting machine that comes into use here is the
cherry pitter, an automatic device. Pits are removed, through only a
small hole. A machine, working perfectly, will remove almost all the
pits, and those that are missed usually occur in fruit which are under-
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ripe, having been partially removed during picking. For the canning
factory, cherries are picked w i t h o u t stems, and are stored in large tanks
of water.
A by-product of the cherry canning industry is cherry wine. A
large a m o u n t of juice escapes f r o m the pitted fruit, and this is collected
in barrels. Very excellent wine m a y be obtained.
T H E PEA PACK
One of the main packs of the year is the pea pack, and the season
sets in about the last week in June.
T h e peas, when ready, are mowed, and hauled to the plant, where
they are p u t t h r o u g h a viner for threshing. T h e peas are then recleaned and weighed, the farmers being paid according to weight. During
the season of 1934, at one plant, yields varied f r o m a half ton t o
a ton and a half per acre.
Next the peas are washed and run along a conveyor belt, f r o m
which girls pick out impurities. T h e grader comes next, where the
peas are separated into different sizes and then run into hoppers.
As in the case of asparagus, peas must be blanched, and this process
is accomplished b y means of a huge machine equipped w i t h a spiral
coil partly immersed in h o t water. A f t e r leaving the blancher, the
peas are quite soft and tender, and ready for washing again, this time
w i t h cold water. Finally, the peas are picked over again by girls, sent
u p to the filler where they are placed in cans w i t h brine, sealed up, and
cooked under pressure.
L o n g hours are the order during the pea canning season, because of
the comparatively short season; it is not uncommon for men to w o r k
eighteen and t w e n t y hours per day during this busy period.
A t night visitors often d r o p in to learn h o w peas are packed, and
m a n y are the questions asked, among them m a n y howlers. T h e prize
query of this season was as follows:
Visitor (seeing a crate of sealed cans going into a retort preparatory
to c o o k i n g ) — " W h a t do you p u t them in there for? T o dry t h e m ? "
T h e cook patiently explained the processing of peas.
Life is no idle dream, but a solemn reality, based on and
encompassed by eternity. Find out your work, and stand to it;
the night cometh when no man can work.— Carlyle.
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The Passing of Captain Fennel
A s told to the Editor by John Smith, one time sailor in Caribbean
Waters

I

N the tiny Caribbean port, where life was usually as calm and as
drowsy as the sea itself, that had occurred which had raised angry
shouts, caused the loading of ancient and doubtful firearms, and brought
piracy, bloodshed and death to the community. Since the capture and
immediate hanging of Peter the Parson, the last of the wreckers, 'way
back in the nineties, never had the peaceful fisher folk been roused to
such bloodthirsty ire.
T h i s was the way of it. Old Captain Charles Fennel, man and
boy, for more years than anyone could remember, had made his home
in the little house among the sea-grape trees near the beach, and it was
there that the first and the second and the third Mrs. Captain Charles
had died. It was there that the Fennel boys, twelve of them, had played
and fought, till they grew up and sailed away in ships; it was to the
same little thatch-roofed house with the tall flagstaff, and the sanded
garden that Captain Charles had brought the little girl Esther when he
returned from what was his last sea voyage nearly ten years ago. W h o
she was or where she came from, no one knew. Adrift in an open boat
when the bright old eyes of Captain Charles had spied her, and scarcely
a year old, she had since learned to walk and talk, and had won her
way into the hearts of the people. Captain Charles, though a follower
of the sea, had had his roots in the land, for he had accumulated a
ridiculous great quantity of land, and was k n o w n to o w n shares in
turtle crawls, in schooners, and in shops. In fact, he was a wealthy
man. And now stark tragedy came to the Fennel family, and to the
island as a whole, the family being fondly looked upon as public
property.
One Monday morning, following his usual custom, Old Jackie
Nixon, retired sea-cook, had gone down to the waterfront just before
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sunrise to wash his face in salt water, and to his utmost surprise,
noticed a strange vessel anchored quite close to the shore, on the lee
side of Hog's Head Point.
A motor boat with several men aboard
was nearing the beach in front of the Fennel house. Jackie knew that
the Customs boat had not boarded her for inspection, for was he not
one of the oarsmen?
Strangely excited, he ran over to an inlet, or
barcadere, where some half-dozen men were slaughtering turtle, and
told of what he had seen. Such an unusual occurence was bound to
be of considerable import, and sending one of their number to summon
the Customs Officer, the men strolled over to the Fennel landing.
It was n o w broad daylight, and the almond trees, cork, and
casuarinas that grew along the shore were rustling briskly in a fresh
breeze, that, away f r o m the land, raised white caps on the sea. A t this
time, in every house on the island, one could have heard the sound of
coffee-grinders noisily and merrily grinding the b r o w n seed into fragrant
powder. There can be nothing in the world so appetizing as the
sound and smell of a hand coffee-grinder in action, filled with good
Guatemalan coffee. Little wavelets lapped musically along the beach, at
l o w water mark, and away in the distance was to be heard the discordant
cries of a flock of green, wild, island parrots. It was one of those
mornings, so common in the life of a West Indian, that makes one
thrill and bubble over with the j o y of life.
T h e men were curiously examining the n o w empty motor boat,
which had been left carelessly untied, with its p r o w lightly thrust
into sand at the water's edge, and had noticed with amazement that she
had no name either at the bows or stern, when suddenly they were
filled with greater amazement to hear shouts and shrill cries coming
f r o m the house. A moment later shots were added to the confusion.
Horror struck, they started for the house, but almost immediately several
men burst f r o m among the grape trees around the house, t w o of
their number dragging a struggling, screaming girl.
It was Esther.
Her captors all carried drawn revolvers, and seeing the men on the
beach, fired upon them. James Innes, master butcher, went d o w n with
a bullet in his hip. After one wild look around, his companions, dragging
him, leaped into the motor boat, and not understanding the engine,
paddled and rowed around the Hog's Head Point at a tremendous rate.
After a hurried consultation, the strange men on the beach returned
to the Fennel house, and barricaded themselves in. Apparently there
had been no one left aboard the vessel, an auxiliary motor schooner,
for the escaping islanders passed quite close alongside and saw no signs
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of life. W o r k i n g with a will, they soon put a quarter of a mile between
them and the Fennel beach, and then they landed at the inlet whence
Jackie had called them away. T h e y found the town in an uproar, f o r
the firing had been heard, and the town's t w o policemen had rushed
out in their shirt-sleeves, armed with old army revolvers. A rapidly
increasing crowd of men and women besieged Jackie and his companions
as soon as they ran up the beach, and great was the general horrorwhen the story was told. Anger waxed strong, and shouts went up of i
"Let's go and get them" and " W e ' l l tear them in pieces
One of the turtle butchers n o w declared that he recognized one of
the strangers as a member of a company of yachtsmen w h o had visited
the island some months previously, and had been entertained b y
Captain Charles. T h i s introduced fresh wonder, and it was suggested
that kidnapping was the purpose of the strangers, since the Captain
was k n o w n to be wealthy, and would have given his soul to prevent
any harm coming to the girl Esther. Renewed threats and imprecations
broke out, and it boded ill for the recognized person should the

islanders

lay hands on him, for everyone remembered h o w kindly he and his
companions had been treated b y the Captain.
A t this moment a considerable commotion arose at the outskirts of
the crowd, and it soon became k n o w n to all that Aunt Sue, Captain
Charles' black cook, had arrived on the scene, breathless, bedraggled,
and very much scared. She had been lighting the breakfast fires when
the kidnappers first appeared, and had gone to summon the Captain,
in obedience to the strangers' request, when, having arrived on the
landing of the second floor, she was horrified to hear loud screams issuing
from Miss Esther's room.
T h e Captain had immediately rushed
o u t — h e had been shaving—and hearing her excited story about strange
men, had returned to his room to get his revolver.
T h e y both ran
downstairs, and d o w n the path to the sea, after the retiring strangers.
T h e Captain had emptied his revolver in their direction, and was himself
shot d o w n . She did not k n o w the extent of his injuries. She was
attempting to raise him when the kidnappers came running back,
lost their boat, and not daring to swim for fear of sharks, and
she had then left the wounded man and fled into the bushes at the back
o f the house, coming to the t o w n by a roundabout way. " G a w d help
Mis' Esther and the Cap'n, for them men is the devil's o w n , " she
her recital.
In the meantime several men had run over to Captain Fennel's
residence, but had been fired upon, whereupon they had retired to a safe

having
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distance. At the conclusion of Aunt Sue's recital, the uproar became
general and extremely ugly. Men left the crowd and returned with
ancient muzzle-loaders, rusty carbines and muskets. Others brandished
machetes and long, sharp, butchers' knives. There were but a dozen
really serviceable firearms in the whole community.
A general move was being started toward the scene of the outrage,
when the tall form of the Commissioner was seen on the outskirts of
the crowd. Of military bearing, clean shaven save for a crisp, reddish
moustache, and graying slightly about the temples, Mr. Commissioner
( M a j o r ) Fielding was a typical representative of the men of his calling,
British administrators w h o serve the King throughout the Colonial
Empire.
Having heard the story of the morning's events from a
dozen willing informants, the Commissioner mounted on an adjacent
doorstep and called for attention. ''People of
town, it is a very
serious! thing that has occurred this morning, and I call upon you as
loyal subjects of the King to assist the regular officers of the law in
bringing the criminals to justice. It will not do to rush the house, as
you are planning to do, in broad daylight, for the men are all well
armed and desperate. Further, the schooner is not flying the British
flag, and it will be necessary, if possible to take the offenders alive, for
should we rush the building and shoot them down as they deserve, international
complications might ensue. I must ask you, in the name of
the law, to return to your homes, and to come to the police station to
be sworn in as deputy constables, as you are sent for. I shall place
an armed guard in possession of the schooner, which will be anchored
farther out, and shall post a watch in the bushes about the Fennel
house, to forestall any attempts of escape, till we are ready to rush the
building under cover of darkness." " N o w , " he concluded, "as soon as
the crowd disperses, we shall proceed to make arrangements."
There was some little grumbling at the Commissioner's orders,
and not a few shouts assailing his plans were heard, for much alarm
was felt in respect to the wounded and perhaps dead Captain Fennel.
However, Commissioner Fielding was liked and well respected by most
of the people, and gradually the crowd broke up, people to stand in
little groups about their homes. T h e Commissioner, accompanied by
the island officials to a man, moved quickly away to the police station,
and in a very short time a dozen men armed with the best of the available
firearms had hidden themselves about the grounds of the Fennel
house, in breadfruit trees, and among the sea-grape bushes, and under
croton hedges. So careful were these watchers that the besieged raiders
knew nothing of their presence till one of their number stepped out of
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doors to look about, and a well-aimed bullet plucked his hat f r o m his
head. T h e man hastily withdrew indoors.
T h e sun rose higher and higher towards its zenith, and the breeze
strengthened till the trees swayed vigorously under its force. T h e hidden
watchers more than once observed men with spy-glasses sweeping
the beach and the grounds surrounding the house. Of the Captain, there
was neither sight nor sound. He had been dragged into the house by the
returning raiders, and now lay unconscious on a sofa. T h e raiders were
apparently biding their time, possibly planning a nocturnal escape. T h e y
had locked Captain Fennel's little ward in the Captain's office, and terrified
beyond words, she had sunk into a sobbing heap in one corner.
Meanwhile, in the town all was hurry and bustle, orderly though
the preparations were under the Commissioner's direction. Boats were
hauled up and dismantled, or anchored at a considerable distance f r o m
the shore. Picked men, of few domestic responsibilities, were sworn
in and armed, and divided into groups, each with a leader. T h e largest
and fiercest dogs of the town were brought by their owners to aid in
the night assault. T h e town schoolmaster had been asked to carry on
as usual, but the pupils had walked out in a body before the noon
recess, as might have been expected, in spite of the protests of the master,
a gentle, lovable, white-haired old man, and as was to be expected
also, were in the thick of everything.
Late afternoon found everything in readiness. T h e sun would set
at about 6:30, and the tropical night would have closed down in pitch
darkness shortly after 7 o'clock. T h e attack on the raiders was planned
for 8 o'clock, which would give the Commissioner's men two good
hours before the moon rose at 10. In the meantime the watchers about
the house were warned to notify the Commissioner of any sign of
movement on the part of the occupants of the house. T w o groups,
each of a dozen men, the burliest of the islanders, were provided with
twenty foot lengths of sparring, with which they were to rush and
batter down doors at opposite sides of the house. These men were
backed by twenty or thirty others, provided with flashlights, and
armed with clubs and rope, and in a few cases, revolvers; the orders
were to overpower the men from the schooner by force of numbers,
shooting only if it were absolutely necessary. As darkness came on,
excitement ran high, and even the dogs seemed to be aware that something
unusual was portending.
In the meantime, plans were being laid by the besieged that were
to set at naught the careful preparations of the Commissioner. W i t h
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the aid of some of the Captain's glasses, the kidnappers had seen the
precautions taken on the beach to prevent their escape. T h e y were
aware that they might expect an assault as soon as darkness had really
settled over the land, and they formulated plans accordingly. Adventurous
and desperate men as they were, they were past masters at outwitting
defenders of the law, and expected to find the island men simple
game. Captain Charles had recovered consciousness about 3 o'clock
in the afternoon, and his unwelcome visitors had immediately seized
the opportunity of torturing him with threats of injury to the young
girl Esther in his presence, and he had at last given way and told them
of a boat lying in a barcadere a half a mile to the south of the house,
which the island men probably would not have moved.
In the harbour, distant perhaps a half mile from the Fennel
landing,
there rode at anchor several schooners, turtlers awaiting their
crews before sailing away to the turtle grounds off the Central American
coast. Most of these were in no condition to put to sea, but one, a
fine schooner of forty tons displacement, was provisioned and due t o
sail before the end of the week. T h i s information the kidnappers
forced from the lips of the Captain before he again relapsed into unconsciousness.
There would be no guard on this schooner, they knew, but
their own vessel swarmed with men as they could see.
As it has been stated before in this tale, Captain Fennel, though
a seaman, had his roots in the soil. His house was set in extensive
grounds, and these, with a horticultural knowledge surprising in a
seafaring man, the Captain had covered thickly with trees, shrubs, and
vines. M a n y magnificent Breadfruits spread their branches over house
and garden. One hoary old tree that very possibly grew from a cutting
of the Breadfruit trees landed in Jamaica by Captain Bligh in 1797,.
threw a great limb across the ridge-pole of the house itself. Bougainvillaeas
flung their long, slender, spiny shoots in all directions, and
Guavas, Sapodillas, and Oranges among other luscious fruits, were the
envy of every other man of the island. T h e Sea-grape, a curious tree—
relative of the Buckwheat of temperate climates, was well represented;
in fact, a veritable hedge of their tough twisted branches and broad
leaves stretched from the giant Breadfruit tree to the stone wall that
cut off Captain Charles' property from the common grazing brush to
the south.
It would be a child's trick to step from a window on the second
floor of the building to a limb of the Breadfruit tree, move to its
far-flung branch, and drop to the ground in the shadow of the

farthest
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Sea-grape trees, fifty feet from the house. T h i s the kidnappers proposed
to do. Their greatest difficulty would be to carry the girl with
t h e m — f o r they were determined on taking her along, to hold for ransom
. Captain Fennel's wound was not a dangerous one, they had
made sure of that, since ransom money must come from him, and to
be certain of his not being found too soon after their departure, he was
locked in the cellar and the key pocketed.
Not daring to delay a moment longer than was necessary, as soon
as dusk fell the men carried the bound and gagged girl to the second
floor and placed her near the window from which they were to make
exit. Four of their number, carrying flashlights found in the house,
returned to the farthest room of the ground floor and commenced to
make a noise, while flashing the lights. It was a ruse to draw the
watchers to that side of the house, and it worked admirably.
The
simple fishermen no doubt thought that a sally was forthcoming from
that quarter, and around they rushed. T h e coast clear, the other
four men clambered out of the window, through the tree and dropped
to the ground. Their comrades were not long in following them. It
was the work of a moment for the whole group to clear the stone
wall and set off at a run to the south, along a cattle path. In five
minutes they had reached the beach, and in another five minutes they
had rounded a' point of rock, beyond which it was safe to use flashlights.
Half an hour after leaving the house they had found the boat,
a large "cat-boat", and were pulling from the land, with the girl unbound,
but still gagged, on the floor boards.
T o return to the watchers, after the commotion had ceased within
the house, they, simple souls, had returned to their posts, not suspecting
that the birds had flown. Dusk had turned to black night by this
time, a blackness that the myriad stars did little to dispel. In another
half an hour, the Commissioner's men began to arrive from the t o w n
and at 7 : 3 0 all was in readiness for the attack. There were probably
a hundred men on the grounds. Half of this number, in charge of the
Collector of Customs, made their way to the back of the house and
halted near the very grape trees beyond which their quarry had made
their escape, and the remainder, under the direction of the Commissioner
himself, were prepared to rush the front door.
Sudden and sharp, at a quarter to eight, the Commissioner's whistle
sounded, and with a mighty shout both parties rushed for the house.
If they were surprised that no shots were forthcoming f r o m inside,
(Please turn to page

506)
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Rice, the Food of the East
The Staple Diet of the Teeming Millions of m a n y of the
Eastern Races
Arthur G. Davis,

'36

T

H E cultivation of rice in India is of the remotest antiquity, but
wild rice is still found growing in that country. It is said to
have been introduced into China about 5 0 0 0 years ago, and certainly
China and the Chinese are popularly associated with the food whenever
one or the other forms a topic of conversation. At the present
time rice is cultivated throughout the tropics, and in regions of the
sub-tropics, wherever conditions suitable for its cultivation prevail.
Rice is one of the most variable of all cereals. There are some
varieties which are unable to survive if water is allowed to stand on
the surface of the ground, and on the other hand there are those which
can grow only in deep water, giving rise to the necessity of harvesting
from boats. Varieties range from three to ten months in maturity.
T h e kernels vary in size, shape, and composition. T h e y are lower
than other cereals in fat and protein. Some varieties are distinctly
scented.
T h e colour of the grain, that is, of the bran of the rice, is usually
white, though it may be red or brown. T h e innumerable varieties
that exist may be grouped into two general classes on the basis of their
water requirements. These are known as "hill r i c e ' and " s w a m p
rice' the latter being much the more cultivated.
T h e rice which we eat in this country is, according to Eastern ideas,
usually a coarse, white, rice, of inferior quality and flavour, although
it finds favour on our markets on account of its " b o l d " and white
appearance, and from the fact that it will take on a good polish.
Rice is used for food by more people than any other grain. It is
boiled and eaten with currie and also in the form of canji. Various
sweets are made of rice; in Japan, a light alcoholic drink, "saka," is
prepared by fermenting the grain. In China, a kind of sugar is extracted
from rice and in certain parts of the British West Indies rice
cooked with peas into a dish known as "Hop-in J o h n " is very popular
indeed. A great deal of rice exported to Europe is converted into
cheap gin and brandy, and into starch for sizing cotton goods.
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Rice bran, which is the seed coat beneath the husk, is largely imported
into European countries, to be used for livestock feed.
T h e following is a short description of the cultivation of swamp
rice in Western China:
" T h e rice is sown in nursery beds in April
and May. T h e beds are first flooded and then ploughed, water buffalo
being used as draft animals. Harrowing follows, while the land is still
submerged, and then applications of human excreta are made. Further
working of the soil is carried out, and then it is allowed to settle, after
which the seed is sown broadcast. W h e n the young rice plants are
about a f o o t high, they are transplanted to a field which has been
worked in a similar manner to that just described. T h e entire procedure
entails a great deal of hand labour and much wading knee-deep in
the black, slimy, ooze.
Until a very recent date, Western scientists have always been at a
loss to account for the adaptation of rice to forty centuries of agriculture
. Nutrition experiments, however, have shown that those elements
which are essential to the cereals cultivated in this country, namely,
calcium, magnesium, phosphorus, and sulphur, are only required in
extremely small amounts by rice, whereas iron, and to a lesser extent
potassium and nitrogen, are extremely essential. T h e connection between
this fact and the common method of fertilizing the rice fields
may be gathered.
In the month of June the paddy fields take on a luscious green
colour for the description of which words d o not suffice. A b o u t this
time the Chinese husbandmen are faced with the necessity of eradicating
aquatic weeds by hand cultivation. It may be readily understood w h y
a farmer and his family are capable of handling but t w o or three acres
of rice land.
Irrigation of the paddy fields involves a vast network of ditches
which stretch across the countryside.
As soon as the plants have
headed out, the fields are allowed to become dry, in order to ripen the
grain.
A t this stage, the plant is about the same height as wheat.
Cutting is accomplished with a sickle, and hand binding into sheaves
follows.
T h e sheaves are allowed to remain in the field, and are
threshed as soon as possible. Threshing is a simple process, as it consists
of striking the head of the sheaf against the interior of a wooden
box.
Rice straw has numerous uses, including that of f o o d for the water
buffalo, and the making of thatch, bed ricks, mats, sandals, rope, paper,
and fuel.
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Estimates of the w o r l d ' s production of rice place it in excess o f
eighty billions of tons per year.
In order of production, the leading
countries are: China, India, Japan, Chosen, Indo-China, Java, Siam,
the Philippines, and the United States.

A Pasture Conference at the
O.A.C.
Arthur G. Davis '36

T

H E annual meeting of the D o m i n i o n - P r o v i n c i a l Pasture Committee,
with representatives f r o m the D o m i n i o n Experimental Farms,
M a c d o n a l d College, Quebec, and O . A . C . t o o k place on the College
Campus o n June 10 and 11. T h e purpose of the conference was the
discussion of important pasture problems.

Dr. Hopkins, of the Field Husbandry Department, D o m i n i o n
Experimental Farms, Ottawa, gave a resume of the investigations
conducted at Ottawa into the e c o n o m y of production of various farm
crops versus pasture, using the total digestible nutrients as a standard
of measurement.
A ton of T o t a l Digestible Nutrients on unfertilised
pasture cost $6, o n fertilised pasture $9, while a ton of T . D . N , of
t i m o t h y hay cost $ 1 6 , o f clover hay $ 1 9 , of oat grain and straw $ 2 2 ,
o f corn silage $ 2 2 , and of mangels $ 4 2 . These figures chiefly illustrate
the l o w cost of digestible nutrients produced f r o m our pasture and
hay crops.
It is interesting to note that this is the first of a series of investigations
being conducted in the D o m i n i o n in respect to^the cost of pasture
as compared with other crops in terms of feeding values.
Professor Johnstone-Wallace of the Department of A g r o n o m y ,
Cornell University, gave a most interesting illustrated lecture on pasture
research in N e w Y o r k State. Educated in the Cockle Park ( E n g l a n d )
school of t h o u g h t — t h e use of phosphates and W i l d W h i t e Clover in
establishing pasture s w a r d — Professor Johnstone-Wallace has carried
his convictions into N e w Y o r k State, and has applied them with remarkable
success. He pointed out the depreciatory effect of erosion and
leaching o n the fertility of pasture land, which is the result of the
utilisation of the poorer instead of the better land for pasture, and the
absence of any attempt to build up its fertility.
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T h e fact that pasture has its greatest value for the grazing animal
when three to four inches in height was clearly illustrated; and in
respect to this point, Johnstone-Wallace holds that it is infinitely preferable
, and much wiser, to turn stock into pasture in the spring when
the growth has attained but a few inches, than to wait till later when
the pasturage resolves itself into rank growth and the stock graze
unevenly. Professor Johnstone-Wallace's lantern slides brought home
to his audience the fact that the milch cow prefers a short clovery- grass
sward to one in which the grasses are nearly a foot high.
Professor Crampton of Macdonald College spoke about the nutritional
studies in connection with pasture being conducted under his
direction. He dealt with the comparative feeding values of fertilized
and unfertilized pastures, and the biological values of proteins from
different species of grasses.
Professor Raymond, also of Macdonald College, reported on the
pasture studies being conducted at that institution. It has been found
there that the application of phosphates is the most economical means
of boosting the yield of pasture.
Mr. O. H. Gepp, of Australia, spoke briefly
regions of his country. He stated that
important forage plant in many districts, for,
rye grasses, pasturage sufficient to support one
months of the year is often obtainable.

about the various pasture
Paspalum grass is an
grown with perennial
cow per acre for ten

T h e research workers of Eastern Canada have been co-operating
under the Dominion-Provincial Pasture Committee for some time, to
improve hay and pasture crops. Sub-committees have been organized
to work on particular phases of the study. For example: the nutrition
committee is determining digestion co-efficients and the biological value
of proteins in pasture and early-cut hay; a second committee is studying
the breeding and seed multiplication of hay and pasture strains; the
hay and pasture mixture committee is trying to determine the best
mixtures for different regions and soils; others are in charge of fertilizer
studies, botanical pasture surveys, studies of analytical methods, and
animal unit studies. At the conference it was decided to form also a
pasture research committee in the Maritime Provinces.
T h e above organizations show that the research workers of Eastern
Canada are mobilized and co-operating to improve hay and pasture
— t h e two crops that cover the greatest acreage and furnish feed at lowest
cost in the Eastern mixed-farming region of Canada.
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Notes on the Control of Wireworms in Greenhouses
by A. R. Hall y37
[EDITOR'S NOTE—The following article is the substance of a Summer
Project handed in to the Entomology Department by the writer. Of
interest as a study, it is of added interest as a good type of project.]

T

H E following are the results of an investigation into methods of
control of wireworms (the larvae of Click Beetles), in a nursery
in N o r t h Wales comprising in all about one acre under glass. T h e
observations were carried over a number of years, but chiefly during
the summer of 1932.
T Y P E OF I N J U R Y

Tomatoes and lettuce are attacked at or just below the soil surface,
and the pests eat their way up the centre of the main stem, leaving it
hollow. T h e injury may not be noticed at once, but on the first warm
day after an attack, the plants wilt and fall over. Lettuce that are too
small of stem to contain larvae, are eaten right through and die at once.
Observations also indicate that the bites of a wireworm are poisonous
to young plants.
LIFE HISTORY
T h e species most commonly found is Agriotes lineatus, the Striped
Click Beetle. T h e eggs are deposited in rubbish, near plant roots for
choice, the larvae feeding upon these as soon as they hatch. T h e larval
stage lasts from three to seven years, according to feeding conditions.
T h e pupal stage is passed in an oval cocoon made of small particles of
earth cemented together, and lasts for two to three weeks. Adults have
been found the year round. Since a more or less uniform temperature
of 60 degrees Fahrenheit is maintained winter and summer, there is
very little seasonal variation to effect the life cycle; however, a peak
season does occur in the greenhouse under observation during the
months of March, April, and May.
T h e female Beetle dies as soon as her eggs are laid.
M E T H O D S OF C O N T R O L
(1)
Trapping. T h i s is an attempt to attract the adult beetles,
particularly the females, which lay their eggs under the bait supplied.
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Orange peel was found to be the most effective bait. Piles of leaves
and weeds seemed also to have some attraction for the beetles; but it
was difficult to be sure that all the eggs were crushed in such a tangled
mass, that these were seldom left as baits. T h e earth under a piece of
orange peel, however, can be searched minutely, and all the eggs destroyed
with care.
Sprouted wheat, bits of carrot, and other baits were used, without
success.
(2)
Spraying. Insecticides and disinfectants, composed of tar
distillates or carbolic, were used with varying success. T h e y were fatal
to the wireworms only if they came in contact with the pests; it was
found that in most cases the larvae descended into the subsoil and
remained there till the fumes had been dispersed.
(3)
Steam Sterilization. An apparatus resembling a bedstead
without legs was made, consisting of seven hollow iron tubes spaced
six inches apart, and connected at either end with two additional tubes.
T o one of these was fitted an extension running to the heating plant,
and a tap to control the flow of steam. T h e underside of the tubes was
bored with an instrument leaving holes of one-sixteenth of an inch in
diameter. T h e over-all measurements of the steamer were eight feet
by three feet.
When a section of ground was to be sterilized, a trench was dug
slightly larger than the steamer, and one foot deep. Below this the
sub-soil was broken to the depth of a foot further; then the hole was
lined with a steam-tight box, without top or bottom, within which the
steamer was placed. T h e soil from the next trench to be steamed was
used to cover the box, and finally a loose, felt lined cover was placed
over all, and the steam turned on.
T w e n t y minutes at two hundred pounds pressure was considered
sufficient for sterilization.
While the first trench was "cooking," a
second steamer was placed in the second trench; in this way was time
saved between changes.
EFFECTS OF STERILIZATION
(1)
Advantages.
open and friable.

When dried after steaming, the soil was more

All forms of insect life were destroyed; also protozoa which attack
the nitrogen forming bacteria. Certain species of nitrobacter bacteria
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were also destroyed; those remaining, however, in the absence of their
natural enemies developed at a greatly accelerated rate, and were able
to effect increased fertility.
As a result of the increased fertility of the soil, it was not necessary
to apply manure to the soil as often as otherwise, t h o u g h the h u m u s
content of the soil was renewed occasionally.
I m m u n i t y f r o m wireworms for a period of three to four years was
obtained.
(2)

Disadvantages.

T h e soil remained inert for three weeks;

Steaming was a costly and tedious process.
Steamed soil needs careful watching, for too gross a g r o w t h may
result, especially in the case of tomatoes.
CONCLUSION
Steam sterilization is the only method giving complete control, and
although expensive, needs only to be done every three or four years.
In the opinion of most growers w h o have tried it, the advantages far
outweigh the disadvantages.

THAT GREAT GOLF GAME
In spite of rain, hail, thunderstorm, darkness and plague, the annual
golf contest must be executed. T h e winner of the great prize this year
is M r . J . E. McRostie, T o r o n t o , w i t h a low net on 18 holes of 70.
T h e prize is a handsome t r o p h y donated by the T . Eaton Co. Ltd.,
T o r o n t o , which will be presented by their representative, M r . Reeves.
T h e low gross winner on 18 holes was Mr. A. S. Mitchell, O t t a w a ,
w i t h a score of 89. Additional contest winners are as follows:
A. Flight w i t h handicap of 18 and under (7 players)
L o w gross 18 holes—Alan Bland, T o r o n t o , 92; low net 18 holes
J . Forgie, T o r o n t o , 76;, low gross 1st 9 h o l e s — W . J. Fairweather,
Guelph, 4 4 ; low gross 2nd 9 holes— C . Robinson, L o n d o n , 44.
B. Flight w i t h handicap of 19 to 24 inclusive (9 players)
L o w gross 18 holes—J. G. Davidson, P t . Colborne, 94; low net
18 holes—R. S. Duncan, T o r o n t o , 73; low gross 1st 9 h o l e s — H . J .
B r o w n , C h a t h a m , 4 7 ; low gross 2nd 9 holes, Dr. G. I. Christie,
Guelph, 51.
(Please tarn

to page

512)
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The Breadfruit

"The breadfruit tree which without the ploughshare
The unreaped harvest of unfurrowed
fields,
And bakes its unadulterated loaves
Without a furnace in unpurchased
groves,
And flings off famine from its fertile breast,
A priceless market for the gathering guest

S

O did Byron describe the breadfruit tree, the tree that
importantly in the history of the British Navy, was
cause of an addition to Britain's island possessions in the
to-day, as probably for centuries, offers a staple food for
people in tropical regions.

yields

has figured
the indirect
Pacific, and
millions of

T h e breadfruit tree (Artocarpus communis) is botanically a member
of the mulberry family, and is related to the Central American
rubber tree and the common osage orange of temperate climates. A
native of Polynesia, its farinaceous fruit served' the Pacific Islanders
with daily food for centuries before Captain James Cook met his fate
in the Sandwich Islands. In this day and age, its tall and stately
growth may be seen in common cultivation everywhere throughout the
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West Indies and Central America, and in parts of South America, not
to mention the East Indies.
T h e tree attains a height of from 30 to 60 feet, according to soil
and climate, having a diameter ranging from one to three feet. T h e
tree, with its broad, ovate, pinnately cleft leaves and spreading branches,
furnishes a good shade, but the limbs are too easily broken by the wind
to serve as a good plantation shade tree.
T h e fruit, which are popularly supposed to resemble bread in taste,
are morphologically analogous to the mulberry or strawberry.
The
shape, size and marking differ greatly, some weighing but two pounds,
and others as much as eight to ten pounds, and varying from six to
eighteen inches in diameter.
It was in the year 1787 that there occurred the now celebrated
Mutiny on the Bounty, in South Pacific waters. Captain William
Bligh was dispatched by his government to T a h i t i in an attempt
to introduce the fruit as a food for His Majesty's loyal subjects in
the West Indies. T h e interesting story of the voyage is known to
almost everyone; the delightful stay at T a h i t i in the land of Summer
and plenty proved to be too tempting to Bligh's crew, a mutiny
resulting shortly after the departure from the romantic island. Bligh
with eighteen companions was cast adrift in an open boat, near an
island in the T o n g a group. After one of the most remarkable openboat voyages in the history of navigation they reached T i m o r , having
run a distance of three thousand, six hundred and eighteen miles in
forty-one days. T h e mutineers sailed back to Tahiti, and from there
some of the crew, accompanied by Tahitian natives, migrated to the
Island of Pitcairn, where after the death of all but one of the mutineers,
under the leadership of the reformed mutineer, one of the most ideal
communities in the world was developed. Pitcairn Island is now a
British possession.
Five years after the mutiny, Bligh returned to the South Seas, and
this time succeeded in transporting a great number of breadfruit plants
to the West Indies, and seven hundred plants were divided between
Jamaica and St. Vincent, and the South Atlantic island of St. Helena.
In Jamaica, Captain Bligh was voted the sum of one thousand
guineas by the House of Assembly of Jamaica, and he received the gold
medal of the Society of Arts in London. T h u s ends the fascinating
story of the introduction of breadfruit into the West Indies.
(Please turn to page

482)
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What O. A. C. Travellers Have Seen
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THE DEVILS KITCHEN
—NORTH WALES
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BREADFRUIT
from page

479)

All breadfruits fall under one of t w o great varietal heads according
as they do or do not mature seeds. T h r o u g h long continued cultivation
a portion of the trees begin to produce abortive seeds and to depend
more and more upon h u m a n agency for the perpetuation of their kind,
until the seedless sort was evolved. T h i s variety is propagated by
suckers f r o m the roots, which are not especially hardy, and require care
in transplanting. T h e seeded breadfruit is almost entirely propagated
by means of seeds, while the seedless or abortive sort is perpetuated by
suckers f r o m the roots, by branch and root cuttings, by various modifications
of the process of layering, and by grafting.
When, obliged to compete w i t h the banana as a food staple, the
breadfruit has taken second rank on account of its comparatively inferior
yield and slower g r o w t h , and except in a few of the Pacific Islands
where the successive ripening of different varieties of the fruit keep
it in season practically all the year, the banana, yam, and taro (cocoe
of the West Indies, an edible root) are the plants chiefly relied upon by
the natives. Nevertheless the utility of the breadfruit as a farinaceous
food is generally underestimated, for it has considerable nutritive value,
T h e following quotation gives an idea of the fruit at m a t u r i t y :
" W h e n just ripe, the fruit contains but little sugar. If baked in this
stage, the bulk has a delicately fibrous texture, with a suggestion of
lightness that recalls that of a loaf of wheaten bread. T h e flavour is
agreeable and characteristic, and reminds one, however, a little of
wasted chestnuts." W h e n dead ripe, there comes a sudden change of
starch content into sugar, accompanied by an almost overpowering
peach-like odour.
In the western world, the breadfruit reaches its highest development
in Brazil, although it is grown in Florida. As an indication of
the distribution of the breadfruit in former times may be mentioned
the records of its occurrence in the geological formations of Greenland,
and of its discovery near Denver, Colorado, while a third instance has
been reported f r o m California.
T h e breadfruit, celebrated chiefly on account of the breadlike
appearance and taste of the p u l p of the seedless sort, is also not to be
despised as a yielder of useful articles to the natives of the climes in
which it flourishes. Aside f r o m the edible quality of the fruit there
are m a n y uses to which various portions and products of the tree
itself are put. T h e whitish, viscid, juice in which the tree abounds
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like all its relatives, is not the least important of its products, meeting
with ready and constant use in the islands of the Pacific as a pitch and
a bird lime. In Brazil, to the natives of w h o m the tree was u n k n o w n
a hundred and fifty years ago, the latex is used as a bird lime and as
a substitute for glue. It is, however, in the South Seas that it becomes
of actual economic importance, being about the only available gum for
caulking the seams of boats, which are in most cases not mere dugouts,
but boats cunningly constructed from pieces of wood 18 inches to five
feet in length and usually sewn together with the fibre prepared from
the husk of the coconut.
An indication of the value of the breadfruit in the eyes of the
natives is the existence in T a h i t i of a legend which in abstract is as
follows:
" A father had an only son, w h o m he loved tenderly and w h o was
unable to eat the red dirt that constituted the diet of the people; after
praying earnestly that his dead body might become food for his son,
his request was granted and from his buried dismembered body arose
a large and handsome tree, clothed with broad shining leaves, and
loaded with fruit."
T h e seeds of the seeding variety often appear in a germinating
condition in the Porto Rican markets, and are ready to be eaten
after a few minutes of boiling. T h e trees furnish a wood yellowishgray in colour; rather light and soft, but strong and resistant, and
elastic. T h e framework of the Samoan houses is made of the curved
limbs of the breadfruit, beautifully rounded and joined together and
wrapped at the edges with coconut sennit.
Before the advent of beads and calico in the Pacific, the natives
were dependent upon natural products for their scanty wearing apparel.
T h e inner bark of the breadfruit was much in demand for the preparation
of a kind of cloth. In the French colonies of Martinique and
Reunion, and in Brazil, the fruit has been successfully used in the
manufacture of starch or "arrowroot". Horses and cattle are fond of
the leaves and they are often used for fodder. According to Engler in
the "Naturlichen Pflanzenfamilien", the roots of the breadfruit possess
astringent qualities, a decoction being taken internally in cases of
diarrhoea and dysentery, while it is also applied externally to cutaneous
disorders.
A culinary custom spread throughout the Pacific is that of fermenting
the fruit in underground pits, in which condition it keeps from
year to year. Captain Cook describes the process as follows:
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" T h e fruit is gathered before it is perfectly ripe, and being laid in
heaps, is closely covered with leaves; in this state it undergoes a fermentation
, and becomes disagreeably sweet; the core is taken out, and
the rest of the fruit is t h r o w n into a hole dug for the purpose, and
neatly lined w i t h grass; the w h o l e is covered w i t h leaves and heavy
stones; in this state it undergoes a second fermentation, and becomes
sour, after which it will suffer n o change for many months.
It is
then taken out of the holes as wanted and rolled into balls and baked,
to be eaten cold or h o t '
T h e general and best w a y of preparing the breadfruit for the table
in the West Indies is b y securing dead ripe fruit and baking them in
hot ovens, without removing rind or stalk; when thoroughly cooked,
the pulp has assumed a semi-gelatinous state, yellowish of hue, and of
delicious odour and taste. T h e stalk is pulled out, and butter put in
the hole. T h e w h o l e is then sliced and served hot, providing a tasty
and nourishing f o o d . T h e negroes of the West Indies prefer to c o o k
the fruit b y boiling when it is still in a green state, though mature.
Prepared in this w a y with coconut oil, and stewed meat, a dish appetising
to many palates is obtained.
O f all the recollections retained of breadfruit b y the writer, perhaps
the most distinct one is that o f the noise made b y a ten p o u n d hard
green breadfruit when falling in the dead of night f r o m a tree to the
tin roof of a house immediately b e l o w .
T o the traveller, his first
experience of such an incident must indeed be startling.

EXCHANGE
Since the turn of the year, when the present staff of the Review
assumed office, a number of magazines and newspapers have been
received in exchange. T h e excellence and general interest of these publications
, one and all, demands a gesture of appreciation f r o m the staff
of the Review.
It is with sincerity that w e declare that we have
heartily enjoyed the perusing of these periodicals, differing though they
d o in many ways in style and policy f r o m our o w n magazine.
In this, the final number of the Review

till October next, it is

fitting that we revive an ancient custom of devoting at least some space
to matters of exchange.

F o l l o w i n g are some scissor clippings obtained

f r o m a number of magazines in our files:
S h e — " Y o u remind me of the sea."
He—"Why?

Because I ' m wild, restless and r o m a n t i c ? "

S h e — " N o , because you're all wet and make me sick?"
— " T i m e s " , Kingston Collegiate-Vocational Institute.
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ON FIRST LOOKING INTO THE NATIONAL
GEOGRAPHIC MAGAZINE
Would I were in far
Zambezi,
Out where life is free and easy,
Where the moral code quite lax is
And they have no income
taxes,
Where they need no liquor
vendors
And the men don't wear
suspendors,
Four-plus-fours
of mauve
pyjamas,
And the great big chocolate
mammas
Can be bought for twenty goats or
Less.
They never need new coats or
Hats.
You sort 'em and you grade 'em;
When they're getting old you trade 'em
For a keg of good corn licker.
Life goes smoother there and quicker,
Free from wise-cracks, bores and poses.
There they have no halitosis
And the big
rhinoceroses
Play at Ring Around the Roses
All night long or with their noses
Scratch your back if you disposes.
—McMaster Monthly.

All Hail, Macdonald
We sing to thee,
Fairest of Colleges: Give her three times three!
Long may we cherish her. Faithful we'll be.
Macdonald's
the College for you and me.
Strong as the Ottawa past thee doth
flow,
Forth from thy portals shall thy children go
Never forgetting thee or thy good fame,
Macdonald, we'll conquer by force of thy name.
All hail, Macdonald!
Though gone from thee,
Sweetest of memories always thou wilt be.
Thou gav'st us knowledge, courage, and friends,
And though we have left thee thy gift never ends.
•—Macdonald College Annual.
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FIRST PRIZE SENIOR POEM
C A T U L L U S O D E 13 (Paraphrased)
You will have a good meal, with rarest of wine,
And a dancing girl fair, with voice most divine
When you come to my house, O Fabullus, to dine.
Yes you will, if you bring them yourself.
For while your Catullus cant offer you those
He can offer a perfume, more sweet than the rose,
That you 11 pray to the Gods, to make you all nose!
All this, though he be without pelf.
—Isabel MacBeth, "Collegian,"
Stratford Collegiate -Vocational Institute.
"College makes a person ready to meet new situations more easily
than otherwise, especially if he works his way. It certainly develops
great self-reliance and puts some horse-sense into the student who
must depend on his own initiative in the daily grapple with life. T h e
training received and the subject matter learned is worth a lot, too."
— T h e Wisconsin Country Magazine.

LITERATURE
"In your reading, have you ever discovered anything more inspiring
than a church steeple, more hair-raising than a rabbit farm, more
gripping than a handshake, or more stirring than a teaspoon?"
— " T h e Grumbler", Kitchener-Waterloo Collegiate
and Vocational School.

OTHER MAGAZINES RECEIVED
" T h e Tech Tatler," Danforth Technical School; " T h e Muresk
College Magazine," Muresk Agricultural College, Australia; " T h e
Mitre," University of Bishop's College, Lennoxville, P.Q.; " T h e Cornell
Countryman," Cornell; " T h e Review," London Central Collegiate;
" V o x Lycei," T h e Ottawa Lisgar Street Collegiate Institute.

The object of cold storage of commercial vegetables is to
of moulds and rots. Most vegetables can be placed in
cold storage, but too much stress cannot be laid on the necessity
when most of the heat will be taken off.

prevent
of
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A History of Biology at the
O.A.C.
H. D. L. Corby,

'36

I

T has been a story of gradual progress from small beginnings. In
the beginning—in 1875—the President gave lectures in Natural
Science, which included Entomology, Zoology, and Botany. Little, if
any, research was attempted. Five years later Dr. Mills became President,
and, oddly enough, he too lectured in Natural Science, though only
for one year, at the end of which a professor of Biology and Horticulture
was appointed. T h i s appointment marked the beginning of research
and extension work in Biology at the institution; information concerning
the control of the more troublesome diseases and pests of animals
and plants was distributed.
Ten years after the opening of the College J. H. Panton became
Professor of Botany, Horticulture, Meteorology, Zoology, and Geology.
He retained this position for thirteen years, and during his tenure of
office the "Old Hort.", with its greenhouses, was erected. T h e ground
floor was devoted to Horticulture, and the upper to Biology. T h i s
period also brought about a great increase in the study of weeds, insects,
and plant diseases. Naturally enough the staff of the Biology Dept.
was increased, and even as early as this a lecturer in Bacteriology was
appointed.
A separate Department of Bacteriology was established in 1895
under the direction of Professor Harrison. A little Bacteriology was
taught, but attention was chiefly devoted to investigations in dairy
bacteriology and plant and animal diseases. Studies were made very
early of means of inoculating legume seed. This work was done to a
great extent by Bronson Barlow of Michigan, who was with the
Department from 1903 till 1908.
Professor Jones, the present head of the Department, succeeded
Barlow in 1909, and in 1914 was made Professor and Head of the
Department. "In recent years the work of the Department has broadened
considerably; teaching has been extended, investigational work has
continued in bacteriological problems of the soil and dairy, and plant
and animal diseases, and extension work has been increased'
T o go back a little: in 1902 the present Biology building was built
and the Old Hort was given over entirely to Horticulture. Professor
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Panton was succeeded as Head of the Biology Department by Professor
Lockhead. Upon his resignation in 1906, the Department was divided
into the present Departments of Botany and Entomology. S. B.
McReady was appointed Professor of Botany, and F. Sherman, Jr.,
Professor of Entomology.
Professor Howitt, the present head of the Department of Botany,
was made a demonstrator in 1907, and was later appointed a lecturer
in Botany and Entomology. When Professor McReady resigned in
1911, Professor Howitt became Head of the Department. Dr.
Stone was appointed lecturer in Botany in 1912. The work of the
Botany Department consists mostly of research and extension work in
connection with the control of fungus diseases and weeds, and extensive
teaching.
Professor Sherman was soon succeeded by the Rev. Dr. Bethune, as
Head of the Entomology Department. He continued to direct the work
of the Department until his retirement in 1920, when the Department
was re-organized. L. Caesar was appointed Professor of Economic
Entomology, and A. W. Baker, Professor of Systematic Entomology
and Zoology. Professor Caesar first joined the staff in 1908, when he
was made demonstrator in fungus diseases and insects. Later, in
1916, he became Provincial Entomologist. Professor Baker joined the
staff in 1911. The activities of the Department include instruction in
Entomology and Zoology, and experimental work in the control of
insect pests.
Thus, in the course of sixty years, that which started as a series of
lectures in Natural Science has become three active departments, each
with its staff of Lecturer-investigators. Now, as agriculture becomes
more specialized and diseases and pests become a greater menace, it
would seem that these departments are destined to play an even more
important part than they have already done.

No possession can surpass, or even equal a good library, to
the lover of books. Here are treasured up f o r his daily use and
delectation, riches which increase by being consumed, and
pleasures which never cloy. — J . A. Langford.
If we consider the f r e q u e n t reliefs we receive f r o m laughter,
and how often it breaks the gloom which is apt to depress the
mind, one would take care not to grow too wise f o r so great a
pleasure of life.— Addison.
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MACDONALD NEWS
Miss Bertha Leach

MACDONALD I N S T I T U T E G R A D U A T I O N
The words of the Honourable the Minister of Agriculture, Dr.
Duncan Marshall, must serve as a summing-up of the purpose and
the accomplishments of the Macdonald Institute graduates. In a short
address delivered at the close of the Convocation ceremony, he declared
that he had no admonitions to offer but that he thought that the great
thing about Macdonald Institute was that students from all over the
country were thrown into the melting pot of each other's company,
and so learned the geography and the social and economic conditions
of regions other than their own, of primary importance to students
of Home Economics, Household Science, etc.
The importance of graduation to these girls of Canada was- reflected
in the stately dignity and charm that marked the Convocation exercises.
The processional across the campus, with members of the faculty and
the distinguished guests in the lead, culminated in the passage through
the conventional daisy chain held aloft by undergraduates in the central
aisle of Memorial Hall. T o the many visitors, it must have been
a sight picturesque and charming in the extreme, for the scarlet, red,
and gold of the hoods and gowns of the faculty set off superbly the more
sober caps and gowns of black worn by the girls of the two year
courses who followed next, and the long white dresses of the members
of the one year course, who brought up the rear.
Within crowded Memorial Hall, faculty and distinguished guests
were seated on the platform, whence diplomas and certificates were
presented by Dr. Christie, President of the College. The girls of the
graduating classes occupied the front rows of seats, and in turn, each
walked up to receive her certificate or diploma, and in some cases, prizes.
Palms and ferns and conifers, and scarlet geraniums, had been used for
decorative purposes, and the setting this formed was indeed beautiful
and impressive. Visiting friends and relatives, and undergraduate
students filled the remainder of the building to capacity.
Following the recommendation of candidates for certificates and
diplomas made by Miss Olive Cruikshank, Directress of Macdonald
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Institute, Dr. Christie presented each girl with her passport into life
a life which may mean triumph or tragedy, joy and despair.
Sixty-one students w h o received the Macdonald Institute Associate
Certificate were presented by Miss Mildred A. McQueen. Nine students
w h o received the Macdonald Institute Teacher's Certificate were
presented by Miss Mayme C. Kay. Seven students w h o received the
Macdonald Institute Management Certificate were presented by Miss
Mary A. Clarke. Twenty-seven students w h o received the Macdonald
Institute Homemaker Diploma were presented by Miss Winnifred A.
Schenck. It is interesting to note that whereas the number of men
graduating from the O.A.C. has increased enormously during the past
four years, the number of girls passing each year through the sister
institution remains practically the same.
PRIZES A N D SCHOLARSHIPS
T h e Jean C. Bradley Memorial Scholarship, awarded each year to
the student of the graduating class w h o is considered to be the most
faithful in her work, the most thoughtful for others, and has obtained
a worth standing in Foods and Cookery, throughout her year, went to
Miss Margaret Cardno, of Seaforth, Ontario. T h e scholarship was
presented by Mrs. Clifford Graham of the Class of '29. Honourable
mention was made of Miss A. Mary Mason.
T h e Students' Council Scholarship, presented by Miss A. Mary
Mason, President of the Students' Council, 1935, was awarded to Miss
Ethel Lampman of T o r o n t o . T h i s Scholarship is awarded for general
proficiency.
T h e Macdonald Institute Alumnae Prizes were presented by Miss
Margaret Craven, '30, President of the Macdonald Institute Alumnae:
to
to
to
to

Mrs.
Miss
Miss
Miss

F. Adele Swensen of the Normal Class;
Katherine Page of the Institutional Management Class;
Lillian Howell of the Associate Class;
Eunice Long of the Homemaker Class.

Following the Convocation Ceremony in W a r Memorial Hall, a
delightful garden party was held on the campus, cool and pleasant
refreshments being served to the guests from a marquee. M a n y were
the old acquaintances renewed on the occasion.
LIST OF GRADUATES
Normal Class—Allendorf, A. Marceline; Bartlett, Leona O.;
Bramfitt, A. Mary; Curtis, Velma A.; Forward, C. Isabel; Hambley,
Helen J . ; Mcintosh, Jean; Swensen, Mrs. F. Adele; Weir, Margaret H .
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Institutional Management Class—Johnson, Alyce; Killmaster, Mrs.
Katherine L.; Lampman, Ethel B.; McGilvray, Catherine; Page, Catharine
B.; Regan, Constance A. V.; Robertson, Evelyn R.
Associate Course—Aitchison, Helen M . ; Boundy, Marion I.; Brien,
Audrey E. C ; Buchannan, Helen E.; Bustard, Mary C.; Calder, Margaret
; Campsall, Eileen D.; Cardno, Margaret. E.; Caudwell, M. Gabrielle
; Clark, Marion Elizabeth; Clarke, Margaret S.; Clute, Mabel V . ;
Cooch, May M . ; Culas, Anna B.; Culp, Anna M.; Fairbank, Margaret;
Fisher, Beatrice E.; Fletcher, Elizabeth E.; Groves, J . Irene;
Hamilton, Jean A.; Hargrove, Margaret E.; Hartwick, Jean N.; Hopkins
, Edna; How, F. Esther; Howell, Lillian G.; Ireland, Louise M . ;
Jones, Margaret E.; Jupp, J. Rosalind; Keachie, Clare L.; Kent, Dorothy
E.; Laidlaw, Margery A.; McClintock, Jean L; McKim, Dorothea;
Mason, A. Mary; Mathewson, K. Eileen; Millen, Mildred H.;
Morrison, E. Lucille; Motherwell, Norma I.; Payne, Lenora; Reynolds,
Marion; Roberts, D. Maxine; Robson, V. Beverley; Seim,
Marjorie G.; Sheppard, Mary E.; Shurie, Barbara V.; Smith, Isabel B.;
Smith, Phyllis G.; Steele, R u t h S.; Sullivan, Margaret L.; Sutherland,
O. Helen; Taber, Reita K.; Taylor, Elsie J . ; Taylor, Phyllis M . ;
T h o m p s o n , A. Olive; Turner, O. Jean; Virtue, Grace A.; Whiteside,
Jean H.; Wilson, Mary H.; Wood, Helen L ; Wray, Margaret A.
Homemaker Class—Anderson, Jean M.; Baldock, M. Helen;
Blackham, M. D . ; Cavers, Flora M.; Dickinson, M. Ellen; Edwards,
Anna C ; Edwards, Isabel; Eyer, Mary S.; Fenton, Marion L.; Ford,
H. May; Frewer, Margaret; Griffith, Grace N . ; Hall, Helen L.; Ivey,
R u t h L.; Johnson, Patricia L.; Long, Eunice M.; McGalliard, M. Jean;
MacMillan, Isabel Jean; MacPherson, Jean E.; Reed, A. Beatrice;
Stalker, Helen M . ; Strong, Cora F.; T h u r s t o n , Irene G.; T o l t o n , Marguerite
E.; White, Frances; Wing, Dorothy E.; Wood, Bessie G.

A Letter to the Editor
Macdonald Hall, June 13.
T o the Editor:
Dear Sir:
In the April-May issue of the Review, an article entitled " W o m e n
and the Weed", caught my notice, and in view of the desire expressed
by the author for criticisms, and retaliations from Macdonald Hall, I
should like to express my feelings.
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In m y opinion, the substance of the article was a direct mud-slinging
effort, directed at w o m e n w h o smoke.
A s an excellent display of
thoughtlessly selected writing material, it was unique; the writer must
have had a very narrow range of subjects upon which to write.
T h e matter of w o m e n smoking is not o n l y very trite, but is well on
the w a y to becoming an intolerably boring topic of discussion. However,
f o r the inciting of argument and general unpleasantness among
a cosmopolitan group, it can very suitably be placed w i t h religion
and politics.
If the author must write, a subject which does not g o
around in circles, and "get everybody nowhere fast" w o u l d be much
more desirable.
Furthermore, the writer, on this subject, is at least
ten years behind time, for everything he has written has been threshed
out over and over again ever since the so-called ' 'problem'' first arose.
Let the early Victorians rest in peace. T h e y had their manner of
living, and their customs: so have we. It is not a case of branding the
early Victorian, but one cannot live in the past. It is very necessary
f o r one to adapt oneself to surrounding conditions.
I neither uphold nor deplore w o m e n w h o smoke.
It is definitely
a question of personal taste. I feel sorry for a man w h o does not like
to see a red hat on a g i r l — I feel sorry f o r a man w h o does not like to
see a w o m a n smoking, f o r this man will see them wherever he goes.
Raise his voice as loud as he will, (that is all he can d o ) , it is of n o
avail, f o r the heavens will turn a deaf ear, and W o m e n D o n ' t Care.
T h o s e "poetic w o r d s " w h i c h give us w o m e n one further w o r d of
advice, i m p l y that we are to choose between being loved and smoking.
T h i s is of course another matter of personal taste. Has it ever occurred
to the author that for every one man w h o does not care to see w o m e n
smoking there are at least three w h o are indifferent, and t w o w h o like
the feeling of camaraderie produced, which is after all the spirit of the
age we live in?
In closing, instead of using your mental powers for a " f l o w e r sufficiently
rough and t o u g h , " I ask y o u to recollect, keeping the writer
in mind, those epithets so aptly applied to the well k n o w n b u s y - b o d y ,
this person w h o cannot rest at peace with the w o r l d , and to w h o m the
w o r d s " L i v e and let live" are utterly foreign.
T h a n k you,
Margaret W r a y ,
M a c d o n a l d Institute, ' 3 5 .
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Macdonald Hall Examinations
JUNIOR NORMALS
1
2
3
4
5
6
7
8
9

Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss

Yearly
Average
Lawrie, Annie
86.14
Standing, Theodora.... 84.95
Harding, Jean
83.68
Calder, Lyla
83.13
Dawe, Edith
74.95
Topper, Mary
73.86
Walker, Iola
71.5
Gray, Gwendolyn
71.
Dawe, Isabel
70.66

JUNIOR ASSOCIATES

1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41

Yearly
Average
Miss Smith, Alice
78.7
Miss Bews, Isabel
78.2
Miss Cornwall, Elizabeth .... 76.87
Miss Westney, Margaret .... 76.62
Miss Coyell, Elizabeth
76.5
Miss Dimitrova, Dorothea .. 76.45
Miss Best, Violet
76.37
Miss Edmonds, Grace
76.25
Miss Hulet, Helen
76.12
Miss Elliot, Kitty
75.33
Miss Tanton, Frances
75.29
Miss Thompson, Elizabeth.. 74.91
Miss Poole, Olive
74.2
Miss Hyatt, Marjorie
74.12
Miss Johnston, Muriel
73.79
Miss Clement, Alison
73.16
Miss Seigel, Libbye
72.95
Miss Baker, Louise
72.45
Miss Jull, Isabel
72.33
Miss Dixon, Ethel
72.16
Miss Willis, Annie
72.
Miss Barry, Marie
71.6
Miss Spry. Betty
71.52
Miss Hopkins, Mar'n-Louise 71.2
Miss Wise, Jean
70.7
Miss Auman, Georgene
70.45
Miss Graham, Mary
70.12
Miss Adamson, Alma
70.08
Miss Ellsworth, Audrey .... 70.
Miss Agnew, Helen
69.62
Miss Hughes, Freda
69.41
Miss Stuart, Dorothea
69.12
Miss Fisher, Dorothy
68.87
Miss Medley, Edna
68.78
Miss Howard, Ruth
68.66
Miss Loney, Edith
68.39
Miss Hoysted, Kathleen
68.29
Miss Godard, Margaret
68.08
Miss Dent, Gwyneth
67.83
Miss Mason, Dorothy
67.37
Miss Goodrow, Helen
66.95

42
43
44
45
46
47
48
48
50
51
52
53
54
54
56
56
58
59
60
61
62
63
64
65
66

Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss

Boyd, Jean
Stewart, Peggy
Lorenz, Ruth
Hindmarsh, Ruth
Read, Ruth
Stapleton, Marsha ....
Lowrey, Katharine ....
Rowe, Betty
Leach, Bertha
Davis, Ruth
Sandercock, Margaret
Geddes, Kathryn
Tripp, Joan
Webster, Jean
Chapman, Eileen
Howard, Elizabeth ....
Carthew, Ina
Sinclair, Edith
Whateley, Kathleen....
Dowler, Doreen
Scobie, Mildred
Bucke, Sybil
Brander, Barbara ....
Hough, Rosemary
Light, Elizabeth

66.2
66.08
66.
65.54
64.54
64.12
64.12
63.83
63.45
63.41
63.37
63.29
63.29
63.12
63.12
62.75
62.45
62.29
62.25
62.04
61.5*
61.29
61.21
60.69

Conditioned
67 Miss Anderson, Annie
66.13
(Bacteriology, No. 36)
68 Miss Yaeck, Muriel
65.04
(Physiology, No. 34)
69 Miss Pickard, Jean
63.52
(Bacteriology, No. 35)
70 Miss Green, Joan
61.42
(Physiology, No. 34)
(Inorganic Chemistry Supp'l,
No. 2 6 )
71 Miss McCann, Velma
59.54
(Physiology, No. 26)
72 Miss Goodchild, Mary
59.37
(Practical Sewing, No. 35)
73 Miss Stewart, Martha
57.91
(Bacteriology, No. 36)
(Foods, yearly av., No. 39)
SENIOR NORMALS
1
2
3
4
5
6
7
8
9

Mrs.
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss

Yearly
Average
Swenson, Adele
72.72
Allendorf, Marceline .. 70.82
Curtis, Velma
69.72
Bramfitt, Molly
67.95
Weir, Margaret
67.40
Bartlett, Leona
66.
Forward, Isabel
65.81
Mcintosh, Jean
65.77
Hambley, H. Jean .... 65.04
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1
2
3
4
5
6
7

SENIOR INSTITUTIONAL
MANAGEMENT
Yearly
Average..
Miss Lampman, Ethel
77.11
Miss Page, Katharine
74.5
Mrs. Killmaster, Katherine 70.12
Miss Robertson, Evelyn .... 68.62
Miss Johnson, Alyce
63.5
Miss McGilvray, Catharine.. 61.4
Miss Regan, Constance
60.
SENIOR

1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
23
25
26
27
28
28
30
31
32
33
34
35
36
37
38
39
39
41
42
43
43
45
46
47

ASSOCIATES
Yearly
Average
Miss Howell, Lillian
75.2
Miss Keachie, Clare
75.05
Miss Hargrove, Margaret.... 74.
Miss Culp, Anna
73.4
Miss Wood, Helen
73.2
Miss Aitchison, Helen
71.95
Miss Sullivan, Margaret .... 71.75
Miss Morrison, Lucille
71.55
Miss Coulas, Anna
71.45
Miss Smith, Phyllis
71.1
Miss Brien, Audrey
70.2
Miss Clark, Elizabeth
70.05
Miss Virtue, Grace
70.
Miss Cardno, Margaret .... 69.7
Miss McKim, Dorothea
69.6
Miss Whiteside, Jean
69.2
Miss Mason, Mary
68.85
Miss Caudwell, Gabrielle.... 68.4
Miss Mathewson, Eileen .... 68.35
Miss Smith, Isabel
68.2
Miss Fairbank, Margaret .... 67.95
Miss Jupp, Rosalind
67.9
Miss Fisher, Beatrice
67.85
Miss Thompson, Olive
67.85
Miss Steele, Ruth
67.7
Miss Taber, Reita
67.2
Miss Seim, Marjorie
67.1
Miss McClintock, Jean
66.75
Miss Laidlaw, Margery
66.75
Miss Buchanan, Helen
66.65
Miss Payne, Lenora
66.55
Miss Fletcher, Elizabeth .... 66.2
Miss Millen, Mildred
66.15
Miss How, Esther
66.1
Miss Kent, Dorothy
66.05
Miss Motherwell, Norma .... 65.8
Miss Groves, Irene
65.8
Miss Roberts, Maxine
65.6
Miss Sutherland, Helen .... 65.
Miss Taylor, Mildred
65.
Miss Campsall, Eileen
64.81
Miss Wray, Margaret
64.65
Miss Jones, Margaret
64.45
Miss Calder, Margaret
64.45
Miss Robson, Beverley
64.31
Miss Sheppard, Mary
64.25
Miss Shurie, Barbara
64.15

48
48
50
51
52
53
54
55
56
57
58
59
60
60

Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss

Hopkins, Edna
Taylor, Phyllis
Reynolds, Marion
Taylor, Elsie
Hartwick, Jean
Hamilton, Jean
Cooch, May
Turner, Jean
Clarke, Margaret
Ireland, Louise
Boundy, Isabel
Clute, Mabel
Bustard, Mary
Wilson, Mary
Conditioned
62 Miss Jarmyn, Kathleen
63 Miss Rae, Ella

1
2
3
4
5
6
7
8
9

10

64.
64.
63.66
63.55
62.75
62.7
62.61
61.85
61.75
61.65
61.05
60.65
60.2
60.2
56.85
56.5

JUNIOR INSTITUTIONAL
MANAGEMENT
Yearly
Average
Miss Lund, Phyllis
78.63
Miss Newell, Ruth
70.95
Miss Wallis, Margaret
70.6
Miss Galbraith, Avalon .... 69.73
Miss Cooper, Marion
69.18
Miss Rappolt, Marguerite.... 68.78
Miss Bard, Eva
60.95
Conditioned
Miss Rutley, Margaret
62.17
(Inorganic Chemistry, 2nd
term supp'l, No. 29)
Miss Cole, Marion
61.45
(Bacteriology, No. 36)
(Inorganic Chemistry, 2nd
term Supp'l, No. 13)
Miss Leach, Elizabeth
59.95
(Physiology, No. 24)

OPTIONAL STUDENTS
Conditioned
Yearly
Average
1 Miss Robertson, Mary
61.88
(Sr. Physiology, No. 34)
2 Miss Lightfoot, Marguerite 61.29
(Bacteriology, No. 37)
HOMEMAKERS

1
2
3
4
5
6
7
8
9
10

Yearly
Average
Miss Long, Eunice
81.16
Miss Strong, Cora
76.12
Miss White, Frances
75.42
Miss Hall, Helen
73.36
Miss McGalliard, Jean
72.38
Miss Reed, Beatrice
72.07
Miss Ford, May
71.26
Miss Tolton, Marguerite .... 71.15
Miss Frewer, Margaret .... 70.34
Miss Edwards, Anna
70.15
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11
12
13
14
15
16
17
18
19
20
21

Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss
Miss

Edwards, Isobel
69.61
MacMillan, I. Jean .... 69.53
Ivey, Ruth
69.03
Anderson, Jean
67.48
Wood, Bessie
67.03
Johnson, Patricia
66.92
Griffith, Grace
65.61
Stalker, Helen
65.07
Wing, Dorothy
64.92
Cavers, Flora
64.57
Baldock, Helen
63.57

22
23
24
25
26

Miss
Miss
Miss
Miss
Miss

Thurston, Irene
Fenton, Marion
MacPherson, Jean
Dickinson, Ellen
Blackham, Margaret ..

Conditioned
27 Miss Eyer, May
(Horticulture, No. 35)
28 Miss Deagle, June
(Physiology, No. 32)
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63.38
62.11
62.03
60.84
60.
58.53
58.19

Impressions of the Macdonald
Institute
GRADUATION—AND AFTER
A . R. Hall

'37

T

H E morning of the 15th of June, the day after the Macdonald
Institute Graduation ceremonies, was a cool and blustery morning

, fresh and cool smelling, after the thunder showers of the previous
night.
Dark clouds passing rapidly overhead still indicated the presence
of rain.
T h e huge playing field was spotted w i t h maple leaves
b l o w n d o w n during the night. O n the far side, near Memorial Hall,
appeared an indistinct white s m u d g e — t h e remains of the garden party
— t o w a r d s which a solitary figure made his w a y , deviating here and
there to spear a f a r - b l o w n dixie cup.
A r o u n d the side of the marquee, the litter was all that remained
of the colourful scene of the afternoon before. Paper plates and cups,
camera film cartons, toffee papers, broken glasses, cigarette packages,
faded bouquets, an earthy fork or t w o ; every conceivable piece of flotsam.
N o other person was in sight at that early hour, and the scavenger
ruminated darkly on the habits of people at Garden Parties,
whilst a robin whistled a morning greeting.
He speared steadily for
half an hour, thrusting the rubbish into a sack as he gathered it up. He
was rewarded b y finding a nickel and t w o coppers.
T h e scavenger's thoughts returned to the previous afternoon, when
he had been impromptu traffic c o p : —
" D o y o u wish to park your car, S i r ? "
" I ' d like to.
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" R i g h t hand side of College Avenue, p l e a s e '
" B u t w h y can't I park here?"
" S o r r y , parking o n one side o n l y . "
" O h , all right.

Y o u College fellows are pretty fussy t h o u g h . "

A pretty girl in a huge La Salle halted s m o o t h l y in a prohibited
spot.
"Oh!
I suppose I have to move again?" she questioned.
Was
that charming smile used to soften the hearts of other traffic officers?
" I ' m afraid so.

Just over there, please."

It might have been noticed that he kept the convenient places for
the y o u n g ladies; (so the smile did h e l p ) , and sent the prosperous
business man (complete with cigar), t w o or three hundred yards away.
N o b o d y mentioned it, t h o u g h !
" N o w , w h y o n earth did that imbecile leave his car o n the corner?
Some people haven't: the savvy of a g o o s e ! "
T h e policeman dashed
after an amorous swain, just disappearing into " M a c " , argued politely
f o r a moment, and finally got the offending car removed.
A florist's
truck drove up and the driver made innumerable trips w i t h boxes of
flowers, unmoved b y the outraged " T o o t s " of blocked motorists.
A n o t h e r dishevelled truck driver drove up and besought the cop to
find Miss
for m e ? "

.

"Gee, Mac, I coudn't g o in there.

Can yer find her

T h e harassed guardian of the road ran into the Residence,

to find the lady.

T h e traffic piled up.

A b o u t 3 p.m., the graduates, with caps, g o w n s , and bouquets,
began to issue forth. T h e i r remarks belied their demure and smiling
looks:—
"Gee, this w i n d is simply a w f u l on the hair."
A moment later,
the maiden was running hysterically after a mortarboard.
" G o s h , what a performance.

I really believe I'd rather get married

."
A tearful voice f r o m an upstairs w i n d o w , " I d o wish D a d w o u l d
bring m y flowers. T h a t man is never on time."
A
now.

wizened individual came up, almost the o n l y person in sight
" D o y o u k n o w where a guy could get a bite to eat, M a t e ? "

Another seemed to k n o w the ropes better.
maids' entrance to the dining h a l l ? "

" S a y , boss, where's the
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There being n o more traffic, the car-parker sighed with relief, and
walked over to Memorial Hall, (ostensibly) to help superintend the
dispersal of refreshments.
H o w many of the dixie cups he was picking up this morning was
he himself responsible for? It was a g o o d thing that there was nothing
to t h r o w away after finishing a plate of cake or ice cream!
Other College employees began to arrive and call cheery greetings or
sarcastic remarks as they passed; the scavenger speared steadily, and presently
n o trace of yesterday's j o y f u l c r o w d remained.
T h e solitary figure moved off, to disappear, sack on shoulder, behind
the Administration Building.

CANADA'S FLORAL REGIONS
A s the D o m i n i o n of Canada covers such a large territory, there
may be considerable differences of opinion as to the various floral regions
which may be recognized.
T a k i n g into account the topography, climate,
and present distribution of plants, there are, at any rate, six
well-defined floral areas, namely, Arctic, Northern, Eastern, Southern.
Prairie, and Western, or Cordilleran. W i t h regard to the Arctic region,
while the g r o w i n g season is short, and the lower strata of the soil
remains frozen, it is a mistake to suppose that this area is devoid of
plant life. A s a matter of fact, the colours of the Arctic flowers, such
as the beautiful blue lupins, azaleas, rhododendrons, and Arctic primroses,
are deeper than elsewhere. Like the other floral areas, the Arctic
has plants that are not f o u n d outside its o w n district, just as in the
Southern area there are 4 7 kinds of plants that d o not occur in any
other part of Canada.
A l t h o u g h o n l y three species o f trees appear to be confined to the
prairies (the large-leaved c o t t o n w o o d , narrow-leaved c o t t o n w o o d , and
prairie a s h ) , the prairie can boast of 2 6 7 species of characteristic plants
which d o not g r o w outside of the great plains, while in the Eastern
region the species of plants f o u n d in that area alone are t o o numerous
to enumerate. A s there is a certain amount of overlapping of the floras
of any t w o adjacent areas, the boundaries of the various regions are not
to be defined t o o rigidly.
In the expansion of Canada's foreign trade, Canadian
tobacco has established a market in Sierra Leone, British West
Africa, where it enters under an Imperial preference of eight
cents per pound.
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On the Road in China
C. B. Kelly,

'36

A

T five o'clock in the morning in a Chinese inn there are many
interesting noises to be heard: the servants cursing the necessity
of getting up to take down the shutters; an old sow and some chickens
in the courtyard; several babies crying; a family squabble. By this
time you are wide awake.
Pulling your clothes f r o m under the quilt, where they were placed
the night before to safeguard them from dampness, you dress hurriedly,
standing on the bed, and keeping under the mosquito net so as to make
sure no fleas get on your legs nor mosquitoes bite you. T h e head-boy
brings a kettle of hot water for washing, and rolls up the bed bundle in
readiness for the carrier, and reminds you that there are fifteen li of
road between you and breakfast in the next town.
In the meantime the boss-carrier has rounded up the chair-bearers
and the baggage carriers, using many blows and much profanity. After
collecting your impedimenta, you proceed to your sedan chair where
the inn-keeper awaits you with a very soft egg poached in a bowl of
sugar and water, offered as a goodwill token. You are indeed a strong
man if you can swallow the bowl of this delicacy.
T h e caravan gets under way, and passes down the narrow, deserted
streets. T h e shop fronts are all boarded up, but the lamps of the early
risers shine through the chinks of the shutters. At the city gate a
sleepy watchman has just opened the gate for incoming farmers bringing
produce. As the caravan progresses along, the buildings become
poorer and poorer, and at the edge of the t o w n ramshackle mud-walled
huts thatched with cornstalks and straw border the rice fields. T h e sun
is trying to shine through the cold mist rising from the fields of rice.
There is still an hour and a half to breakfast, so you go back to sleep.
At the next t o w n you are set down at the restaurant where your
head-boy has breakfast awaiting you. At nearby tables the bearers
sit down to their morning bowls of rice. A crowd gradually gathers
to watch the eccentricities of a foreigner eating. If you keep a solemn
face and stare steadily at them one by one, they usually fall back to a
good distance.
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Breakfast over, you take up the journey again. T h e head boy and
other servants stay behind to wash and pack dishes and food away in
tiao boxes. By dinner time they will have passed the caravan and will
be waiting at the next inn.
Once in the country, you decide that a little morning exercise will be
good for the system, and so you step out ahead of the chairmen, w h o
marvel at the foolishness of walking when one could ride. However,
the ways of these foreigners are past understanding, and the carriers
proceed to tell each other stories about the things foreigners will do.
Chinese roads are crooked, narrow, mud lanes winding through the
countryside. T h e more corners there are to a road, the less chance has
the devil of pursuing one, for he cannot turn corners, according to
Chinese superstition. Flanking the road on either side are irrigation
ditches carrying water to the rice fields. N o sign posts offer guidance
to the traveller at cross roads, for a man has no business travelling if he
does not know the road. After heavy rains, these paths are converted
into quagmires by the pack animals, wheelbarrows and carriers w h o
often wade knee-deep in mud. Along the road one frequently passes
a memorial arch raised in memory of a virtuous wife w h o did not remarry
after the death of her husband, or a wayside shrine housing
some local deity.
When a sudden turn occurs in the road, and the chair swings out
over a slimy, oozing rice-paddy, you offer up a prayer that the bearers
will not slip nor the chair poles break and let you fall into the deep
black mud. Lone men may be seen here and there working in the
fields, and children may be observed riding water buffaloes out to
water or to graze on the narrow dikes between the rice fields.
Clumps of bamboo and trees mark farmyards, which are very frequent
, since a farm may contain only three or four acres of land. Bamboo
is often used as a very effective hedge about buildings for keeping
out marauders. Wealthier owners use high, white, mud walls to enclose
homesteads.
During the morning there are several halts made at tea shops, where
the carriers take an opportunity to smoke. At noon there is a halt
for an hour when the carriers get their mid-day meal and a smoke or
some opium. A quite large number of carriers are opium addicts,
because the drug relieves fatigue and pain, but these men do not last
long, for money which might go for food usually goes for the purchase
of opium.
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The head-boy has a foreign-style meal awaiting you on one of the
little square tables, as before, and again a curious crowd collects to
marvel at the habits of the foreign devil.
During the afternoon several stops are made at tea shops to rest and
smoke and drink tea. A Chinese tea cup is a small bowl provided with
a brass or pewter saucer and a china lid. The attendant takes a pinch
of leaves from a pocket in his apron, drops it into the bowl and pours
in boiling hot water with a great flourish. The guest sips slowly, and
the attendant will add as much water as is wanted, for a charge is made
only for the tea leaves. Boiling hot tea on a hot afternoon is quite
refreshing.
So hot and still is a hot afternoon that even the talkative bearers
who have been telling yarns all morning become silent. Sweat runs
down their naked brown backs to their ankles to form cakes of mud
with the clouds of dust kicked up at each step. Stops to shift the
carrying pole become more and more frequent. The heat, the stillness,
and the rhythmical monotonous springing motion of the chair soon
lulls you to sleep.
Late in the afternoon you are awakened by the quickened pace of
the bearers, to find that they are just entering a town. Weariness is
forgotten for the time being. The foremost bearer cries out in a
voice, "Way, Way! Make way for the foreign gentleman's
chair." Some unheeding pedestrian collides with the chairmen, and is
cursed for a blind fool. The unwitting offender replies in Chinese
Billingsgate, and you gather from the colourful and loud epithets that
both the gentlemen have rather disreputable ancestors. Catching sight
of the occupant of the chair, the culprit may even go so far as to offer
to curse the foreign devil, his chair, and his bearers, for taking up the
whole road.
When a turn in the road is reached, the foremost bearer cries out
the direction to turn, and the rear bearer sends back an answer. When
an archway is reached, the man in front cries out a warning for the
others not to carry the chair too high, and so you are carried in a very
impressive style to the inn where you are to spend the night.
A meal has been prepared for you,
night. After supper you are shown to
string up the mosquito netting. Then
the bed to keep out vermin, and your
of this.

and arrangements made for the
your room, and you proceed to
a large oiled sheet is spread over
bed clothes are arrayed on top

commanding
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If you do not mind the mosquitoes, nor a small wooden tub, nor
half the town peeping through the latticed windows, it is possible to
have a bath. Otherwise, a lick and a promise suffices. Taking care not
to let in mosquitoes and fleas, you finally crawl under the netting and
undress, to go to sleep thankful to be able to lie down after sitting up
all day.

PHOTOGRAPHIC

CHEMISTRY

T. G. Phillips '36
When a sensitised material is exposed to light for a short time a
certain change takes place. This change may be so minute that it
cannot be detected by ordinary means, but if the exposed material is
placed in a certain chemical solution the chlorine or bromine is taken
away from the silver and a black metallic image remains. This image
is nothing more or less than silver oxide. The removal of the bromide
or chloride from the metallic silver is known chemically as "reduction."
The chemical solution that makes reduction possible is known as the
developer. The developers used in photographic chemistry are weak
"reducers," and are such that they reduce only those areas exposed to
light, and only according to the degree of exposure. Most developers
are derived from benzene, a product of coal-tar distillation. The most
widely known developers are pyrogallol (pyro), hydroquinone, and
elon. These may be combined to bring out features that are not
brought out when they are used singly. The oldest known developer
is pyrogallol, which was the only one used for many years. It is made
from gallic acid which is obtained from gall nuts imported from China.
Hydroquinone is made from benzene. It is much superior to pyro as
it will not give the yellow stain sometimes produced when pyro is used
alone. The two together form a highly satisfactory developer, that
keeps longer than either of them.
Elon and hydroquinone are more widely used than pyro and since
they both produce different effects, it is usually necessary to use both
of them. The image comes up very quickly but gains density slowly
with elon, whereas with hydroquinone the image comes up very slowly
but gains density steadily and rapidly. Then again, a slight change in
temperature affects hydroquinone greatly but elon very little.
Many other developers are used, but the three mentioned are the
most common. Needless to say the chemistry involved is very com(Please turn to page 505)
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Venezuela, Land of Oil and
Cattle
by Arthur

G. Davis

L A N D , "the shout went up, and I rushed up on deck to see it.
Yes, it was land sure enough, the coast of Venezuela, with the
last low range of the Northern Andes looming up in the twilight of a
tropical evening. My imagination, fired by the stories of tyrannic
Spaniards and drunken buccaneers, led me to expect I know not what
of this romantic coast, but I was soon disappointed, for shortly later
we steamed into the small harbour of La Guaira, a dirty little hole
just like other seaport towns.
Sleeping on board that night we endured the warmest night of
my young life. Within 11 degrees of the equator, La Guaira is famed
for its torrid climate. The city lies at the foot of a range of mountains,
and not a breath of fresh air ever seems to penetrate the moist atmosphere
overhanging it.
On the morrow we went by rail to Caracas, the capital of the
country. This city is situated some 11 miles inland, as the crow flies,
and over 3000 feet above sea-level. An electric train climbs up a
narrow gauge railway that clings precariously to the mountain side,
providing a hair raising experience to those that dislike dizzy heights,
for in many places one may lean out of the windows and look down
nearly a thousand feet, (this is an experience that one becomes accustomed
to when travelling in many parts of South America). T h e
scenery from such heights is magnificent; the sides of the valleys are
carpeted with luxuriant tropical vegetation, and upon looking down
towards the coast there is no horizon to be seen, for the blue of the
sea seems to rise up to merge with the blue of the sky, forming a vast
and incredibly azure arc.
We rolled into Caracas to find it not an ancient city as history
would have us believe, but a modern one with street cars, automobiles,
paved streets, telephones, and fine public buildings. Dotted with beautiful
parks, squares, "plazas," and gardens, it presents an aspect of
restful charm, a characteristic that the inhabitants by nature enjoy.
In the city of Caracas, two types of architecture are at once evident:
low, yellowish, adobe (mud) houses of the poorer classes lining the
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narrower streets, and the large stone buildings in the better quarters,
the latter type usually enclosing a paved courtyard in the centre of
which are to be found a fountain and various types of long legged
birds—in short, a Moorish style of building.
Caracas is famous for being the birth-place of Simon Bolivar, the
Liberator of Venezuela, Peru, Bolivia, and Columbia, from the tyrannic
yoke of Spain at the beginning of the 19th Century. One does the
city an injustice if one fails to see the statue of the Liberator in the
Plaza de Bolivar.
T h r o u g h interesting agricultural country the train winds westward
to Maracay. One sees plantations of sugar cane, coffee, cotton, and
tobacco, and groves of oranges and coconut palms. T h e President of
the Republic, General Gomez, lives at Maracay. In this district, he
has turned sugar plantations back to pasture, in which he is raising
stock obtained by crossing imported blood with the native breeds, in
an attempt to produce a type worthy of the name Venezuela once had
as a great cattle country.
T h e Republic of Venezuela has an area nearly as large as that of
Ontario, and a heterogenous population of over three million. In the
interior lie extensive rolling tracts of grassy plains or "llanos," which
a century ago supported ten million head of cattle, the raising of which
was the basic industry of the country.
Tick disease and malaria
killed herds and herders, and this industry fell into a state of neglect,
until recent years.
Oil was discovered prior to 1914 at Lake Maracaibo, and a real
gusher went up in 1922. General Gomez opened this mineral wealth
to foreign exploitation, taxing the export, with the result that the
national coffers have taken in over $ 7 5 0 , 0 0 0 , 0 0 0 of foreign money,
bringing unprecedented prosperity to the country. An unhealthy
and almost inaccessible spot, Lake Maracaibo lies at sea level, and is
connected with the Caribbean by a narrow, sand-barred inlet. It was
through this inlet that the first Spaniard sailed in 1499 to see the huts
of the Lake Indians built on stilts above the water. Reminded somewhat
of Venice, this adventurer of Old Spain called the place "Little
Venice," (Venezuela), a name later applied to the entire country.
Maracaibo, now a city as a result of the oil boom, is a dreadful
place. It is reached by disembarking from an ocean steamer to a shallow
bottomed launch, only by means of which are the sand-bars
crossed. T h e streets are narrow, and cobbled, with gutter in centre,
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f r o m which flies arise in swarms as one winds in and out t h r o u g h the
city, among the donkey carts and dense multitudes of people.
T h e Orinoco river runs due east t h r o u g h Venezuela, practically
cutting the country in two. Above its delta lie the llanos on either
side, those on the south merging rapidly into unexplored tropical highlands
separating the watershed of this river f r o m that of the A m a z o n .
Covering an estimated area of 4 0 , 0 0 0 square miles, the delta of the
Orinoco is dissected by m a n y small rivers, a few of which are navigable.
U p one of these subsidiary rivers a river steamer plies.
The
banks are lined w i t h unpenetrable tropical jungle, in the lower reaches
of which the red mangroves contrast strangely w i t h the m u d d y river
and the bright blue skies. Here and there along the b a n k are the curious
native huts, built on stilts as a protection f r o m floods.
A century ago Venezuela was characterized by wars, revolutions,
banditry, and lack of communication. D u r i n g the past three decades,
an era of peace and flourishing development has prevailed. T o one
m a n may this h a p p y state of affairs be attributed—General Gomez,
w h o seized the reins of government in 1908. Retiring in 1928, he
was elected to serve his country again as President, at the age of 74, for
a period of six years. U n d e r his guiding h a n d the country has been
developed marvellously; over four thousand miles of excellent roads
have been built, helping to link together the t w e n t y states of the country
; the national budget has been kept balanced; foreign debts have
been paid; and in 1932 the country suffered n o income taxes, w i t h
other taxes at the lowest rate among the countries of the world.
Of chief interest to the tourist is the fact that it is a law-abiding
country, w i t h facilities for travelling, in addition to being a country
well w o r t h visiting. Be your visit for a week or as short as a day,
make Caracas your goal, for the scenic trip to that spot in the mountains
and its restful charm will always remain among your most delightful
memories of the South American continent.
PHOTOGRAPHIC
(Continued

CHEMISTRY

from page

501)

plicated; here it can only be emphasised that the greatest accuracy must
be observed in the use of these materials. In all probability it is just
as important to have a good knowledge of chemistry as it is to have a
knowledge of the application of photographic chemicals, in order t o
be a successful photographer.
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what was their amazement when they had battered in the doors and
found the house empty? Incredulous, some seekers crawled under beds
and out on the roof, to be disappointed, of course. In another
, it was discovered that the cellar door was locked. T h e sparring
was called into service again, and in less time than it takes to tell, the
Captain was in the hands of friends once more.
Conscious, but pitifully weak and fevered, the Captain whispered '
what he knew of the escape. Leaving him to the doctor w h o was
among the party, the rest of his avengers raced to the beach, whence
could be heard the sound of wire ropes screaming in rusty blocks. One
or two powerful flashlights among the crowd picked out the schooner
with sails half set, already adrift from her buoy. Blank dismay
the multitude. T h e raiders had escaped!
A t this moment there was heard the stentorian voice of Captain
Alfred Ewing, master of the "Jennie-Lee," the stolen schooner: "Let's
board their o w n vessel and give 'em a chase, boys. It will be a long
chase, seeing it's the 'Jennie-Lee' we're after, but we've got an engine to
help us along."
He was wildly acclaimed, and half a hundred men
rushed to launch boats. A new difficulty n o w presented itself, however,
for w h o was to be engineer? None of these sailing ship men knew the
first thing about a sixty horsepower marine engine.
T h e chase was almost called off when someone shouted the name
of Willie Beale, the town drunkard.
Immediately his name was on
a hundred tongues. He was the only man for the job. Six years ago
he had been sent ashore from a tramp steamer that lay in the harbour,
in a drunken fit, and he had never left the island. At the time, he
had been second engineer on the steamer. It was whispered that at
one time he had been very near seniority on a transatlantic liner, but
this his curse had got him first. N o one on the island had ever seen
Willie Beale sober, but at the same time he commanded a certain
amount of liking and respect, for he was certainly an educated man,
and had always behaved in a courtly and gentlemanly manner in his
dealings with others. H o w he managed to eke out a living now, n o
one knew.
Half a dozen men at once rushed off to get Beale; there was no
uncertainty as to where he would be found. He was sure to be seated

moment

gripped
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in an old rocking-chair, near the w i n d o w of his single r o o m shack,
reading an old magazine and drinking rum neat. N o amount of excitement
in the t o w n could draw him out of an evening. In less than
ten minutes he was brought back, unsteady of f o o t , but erect and as
polite as ever: "Gentlemen, I am at your service. There is one little
point that I must ask your leave to mention, however. Y o u k n o w m y
weakness; I must have rum, and plenty of it.
Otherwise," he concluded,
" I could not handle the engine." He was assured of a supply,
not o n l y for the trip, but enough to keep him in c o m f o r t for the rest
of his life, if he overtook the "Jennie-Lee".
B y the time that the m o o n had cleared the tree tops, the kidnappers'
schooner was under w a y , with Captain A l f r e d E w i n g at the wheel,
t w o score men on her decks, and an uproarious Beale in the engine r o o m .
Having swallowed more rum than had come his w a y in years, he sang
to his engine, and praised it and cursed it in one voice. He was tremendously
happy. A n d what was more to the point, he coaxed more
revolutions per minute out of the engine than its stuffing b o x had felt
for a long time.
T h e w i n d was moderate, and the "Jennie-Lee" was still in sight
when her pursuers set sail, her riding lights having been carelessly left
burning.
B y 2 a.m. the distance was visibly lessened, but it was 4
a.m. before the crew o f the "Jennie-Lee" were aware of pursuit, for
the exhaust of their o w n schooner lay under the stern, thus hiding
the sparks, and all lights had been doused.
T h e sun rose in a cloudless sky, to find the t w o schooners running
abreast on a bare expanse of sea which under a freshening breeze was
beginning to break into white-caps.
T h e first sign of attention f r o m
the "Jennie-Lee" was a shower of bullets that cut neat little holes in
the sails of the other schooner.
T h e reply was a volley of rifle shots
which crumpled up the man at the wheel and w o u n d e d another.
The
Commissioner meant business. T h e "Jennie-Lee" yawed widely, and
then someone spun her wheel and she swung dead into the w i n d .
Captain E w i n g f o l l o w e d suit, and the t w o schooners hung scarcely
fifty feet apart, w i t h thundering sails. T w o of the kidnappers brought
the limp f o r m of Esther to the deck, and held her over the rail.
Then
they shouted for terms.
T h r o u g h a megaphone the Commissioner promised that they
w o u l d not be molested b y the islanders, and that they w o u l d be shipped
to the main island where they w o u l d receive a fair trial. In view o f
their crimes of attempted murder and piracy, they could not expect
much mercy.
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Per force the terms were accepted.
T h e leader of the gang was
dead, and another wounded, and they could not expect to escape again.
A boarding party of twenty men was allowed to take charge of the
"'Jennie-Lee", and the return trip was commenced.
T h e powered
schooner made the t o w n in the middle of the afternoon, but with a
dead beat to windward, the other did not anchor till many hours later.
A n d n o w sad news must be related. Captain Charles Fennel passed
to the company of his ancestors not long after the return of his ward
on the motor schooner. A very old man, the loss of blood occasioned
by the w o u n d he had received weakened him beyond recovery, and he
breathed his last as the sun went down. Great was the sorrow among
the islanders, and more than one attempt was made to reach the prisoners
w h o were under guard in the little stone jail. T h e Commissioner
was firm, however, and a week later the men were shipped away
in irons.
Little remains to be told. Esther Fennel, as she was known, was
taken into the family of one of the old Captain's sons, and in time she
married one of his grandsons, a captain in his turn. It transpired that
the kidnappers were wanted in their o w n country for their many
crimes, for which they eventually paid the full penalty. Willie Beale,
provided with more liquor than he had ever had even in his better
days, soon over-estimated his o w n capacity for his favourite refreshment,
and one beautiful moonlight night, surrounded by imaginary demons
and monsters, he, too, passed away to the great beyond.
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For those who really love
chocolate

Neilson's
Jersey
milk
chocolate

The Best Milk Chocolate Made

Guelph Lumber Co.
LIMITED

Hardwood Flooring, Cupboards,
Storm Sash, Combination Doors,
Mineral Wool Insulation
Lumber for all Purposes

PHONE 1068 and 1069
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FARMERS' WEEK
It does not seem to matter h o w nature weeps or h o w cool the winds
become, Farmers' W e e k at O . A . C . has become an institution and farmer
friends f r o m all parts of the province and elsewhere gather at this time
to visit, lunch and confer.
Various organizations gather f o r their
meetings on the campus at this time. But the meetings that p r o b a b l y
mean more than any others to Ontario farming, are the personal contacts
made between practical farmers and representatives of the various
departments of this institution.
With anything but promising weather, crowds have increased day
by day; yet, due to the splendid organization of Director Buchanan
and his assistants the crowds have been c o m f o r t a b l y taken care of with
their n o o n luncheon, and every department has exerted splendid effort,
not o n l y to entertain visitors, but to bring to them the very best possible
help o n problems regarding which they enquire.
Never in the
history of the College have so many interesting facts been prominently
displayed as this year. A l l departments have co-operated most effectively
with Dr. Christie in his purpose of bringing latest valuable
information to the aid of Ontario farmers.
Great interest has been s h o w n in the livestock parade which has,
o f course, included the fine Clydesdale stallion, Craigie R e a l i z a t i o n winner of C a w d o r Cup, one of Scotland's premier prizes, as a yearling.
Already visitors are talking of returning for Farmer's Short
Course in January.
During Farmers' W e e k the College has been greatly honoured b y the
visit of men and w o m e n of considerable attainment.
The following
have been in attendance:
M r . Geo. McLaughlin, President of General
breeder of Clydesdales and Suffolk Punches.

Motors,

Oshawa,

Dr. J. B. Reynolds, President Emeritus O . A . C . , f r o m Port Hope,
accompanied b y the Council of M i l k Producers.
M r . Frank H. Batty, prominent Clydesdale and Jersey breeder, of
Brooklin. Ont.
M r . Jack McCague, f o x breeder, Alliston.
Dr. R. M . Jenkins, Manager, and A l e x . C o w i e , Dunalda Farms,
Todmorden.
M r . Geo. Robertson, Poultry Division, Ottawa.
M r . G. A . Schell, Canada Packers, T o r o n t o .
M a j o r L . E. Palmer, England.
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call
for Phillip
Morris
EVANGELINE
SHOPS
132 Wyndham Street

10c
25c
Tins 50 for 50c

-

Phone 1815

. Hosiery

. Neckwear

. Lingerie

. Handbags

. Gloves

. Corsets

. Blouses

. Sweaters

. Skirts

. Knitted Suits

W e offer you best selection
in t o w n of fashionable accessories
and sportswear at
moderate prices.
Practical

Gifts

For All

Occasions

S A V E THE P R E M I U M C A R D S
N o " t r a d i n g " necessary
to make sets.

Guelph Radial
Railway
We have enjoyed
serving you in the
Past and we look
forward to the
Future.
Ask the

"Aggies'—

They 11 tell you

A Gift that
No one Else
Can Give I
IT

MUST

BE

RIGHT !

Your portrait is a very personal gift
and must be a perfect likeness of
yourself. That is why so many particular
people depend on our portraits.

PHONE

1024

for your appointment now, we will be
pleased to arrange sittings. Our prices
are very reasonable.

L. R. GUILD
53 Foster Ave.

Phone 1024
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Mr. W. A. Brown, Poultry Commissioner
, Dept. of Agriculture.
"I tried for a long time
Mr. Geo. H. Clark, Seed Commissioner,
to get a tobacco that w o u l d
Ottawa.
suit me as well as a U. S.
Mr. C. H. Hodge, " T h e F a r m e r '
b r a n d I had smoked for a
Mr. W. H. Porter, "Farmer's Advocate
n u m b e r of years.
After
'
t r y i n g a large n u m b e r of
Mr. G. B. Hood, "Canadian Countryman
C a n a d i a n and E n g l i s h
'
.

O.A.C. C O N T I N G E N T C A N A D I A N
OFFICERS' T R A I N I N G CORPS
T h e following is a list of the names
of candidates who were successful in the
O.A.C. Contingent C.O.T.C. examinations
held in March last. T h e list
was kindly supplied to the Review by
Captain E. G. Webb.

Now I am satisfied."

J. K. S.— Woodstock, N . B .

Wakefield

ENGLISH

MIXTURE

Infantry
P a c k a g e s 15c and 2 5 c
L a r g e H o m e Tin $ 1 . 0 0
Certificate " A " qualification for rank
of Lieutenant: J. M. Barclay, R. Clapperton
, W. A. Couling, S. Gray, R. L.
Martin.
A D D I T I O N A L PRIZES
Infantry
Greatest number of strokes on hole
Certificate " B " qualification for rank
No.
15 (longest hole on course) A.
of Captain: T . B. Harrison, C. R.
McEwan,
Clinton, 10; combination of
Shackleton, G. L. Weatherston.
skill and hard luck (a) least number of
Veterinary
strokes on hole No. 11 (shortest hole
Certificate " B " qualification for rank on course) 2; (b) greatest number of
of Captain: L. G. Anderson, K. E. strokes on hole No. 15, J. A. Carroll,
Brown, D. E. Faulkner.
Brampton, 10.
Hidden hole—the greatest number of
strokes on the hidden hole, No. 2 — L .
T H A T GREAT GOLF GAME
W. Pearsall, Ottawa, 10. T h e most
(Continued from page 477)
consistent golfers—Tie—with a score
C. Flight with handicap 25 to 35 inclusive
of 55 on each 9 holes, Paul Fisher,
Burlington, with a score of 54 on each
(21 players)
Low gross 18 holes—E. H. Saunders, 9 holes, C. H. Reeve, Toronto.
Charlottetown, 96; low net 18 holes—
J. W. McKay, Ottawa, 74; low gross
1st 9 holes—R. R. Long, Burlington,
48; low gross 2nd 9 holes, J. E. Bergey,
Guelph, 47.

It is a universally recognized fact that
Cutten Fields never entertained a more
professional group of experts than the
O. A. C. contestants during this most
important tournament.
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WORM CAPSULES
FOR

C h i c k e n s and T u r k e y s
KILL
LARGE ROUNDWORMS and LARGE TAPEWORMS
Practically No Set-Back
EASY TO GIVE

To

Birds

QUICK ACTION

LOW COST

A really effective worm capsule that relieves Chickens and Turkeys of
both Large Roundworms and Large Tapeworms. T h e result of 20 years'
search for a dependable product of this kind.
Two sizes: C-A Capsules No. 195 for pullets- C-A Capsules No. 196 for adult
birds. Supplied in boxes of 12 and 50 capsules.
A booklet describing the use of C - A C a p s u l e s will be sent F R E E on r e q u e s t

PARKE DAVIS & COMPANY
Montreal, Que.

Walkerville, Ont.

W i n n i p e g , Man.

Dresses
and
Suits - MASTER CLEANED
AND

TAILOR PRESSED

MARVO

System of
Dry Cleaning

PHONE 530
25 Macdonnell St

We Call For and Deliver

