. Designing A Solar Greenhouse
The Truth About Vitamin B12 “
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Preserving The Harvest A A ;
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SEPTEMBER 21
WORLD GRATITUDE DAY — CONTACT: World

Gratitude Day Foundation, Inc., 777 United Na-
tions Plaza, NY, NY 10017

OCTOBER 2 -5
INTERNATIONAL FEDERATION OF ORGANIC
AGRICULTURAL MOVEMENTS (IFOAM)

CONFERENCE, Montreal, Quebec CONTACT:
IFOAM, 33 E. Minor St., Emmaus, PA, 18049

OCTOBER 6 - 8
CRITICAL MASS 78, Washington D.C. CON-

TACT: Citizen’s Movement for Safe and Efficient
Energy, P.O. Box 1538, Washington, D.C., 20013

OCTOBER 7 -9
3RD ANNUAL PRAIRIE FOOD CO-OPS CON-—

FERENCE, Regina Saskatchewan, CONTACT:
Wilfred Allan, 2216 Smith St., Regina, Sask.

OCTOBER 15 - 22
FOOD AWARENESS WEEK IN CALGARY, Alta.
OCTOBER 21
SYMPOSIUM ON ALLERGIES, Toronto Ontario

CONTACT: Allergy Information Association Rm.
7, 25 Poynter Drive, Weston, Ont., M9R 1K8

OCTOBER 13- 15
FALL CONVENTION, Healthy Horizons Assoc.,

Fort Qu’Appelle, Saskatchewan, CONTACT:
Healthy Horizons Assoc 166 Franklin Dr., York-

Intematmal Year
of the Ch

LAnnée Internationale
de 'Enfant 1979

\.
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OCTOBER 13 - 15

ENVIRONMENTAL FAIRE, Seattle Centre Coli-
seum, Seattle, Washington CONTACT: The Envi-
ronmental Faire, 909 4th Ave., Seattle Wash.,
98104

OCTOBER 20 - 21

FOOD AWARENESS EXPOSITION, Central Uni-
ted Church, Calgary, Alberta CONTACT: Stuffed
or Starved, 204, 223 12 Ave., S.W., Calgary Alta.,
(403) 266-6121

OCTOBER 30 - 31

ZERO-CHEMICAL AGRICULTURE, Echo Valley
Centre, Fort Qu’Appelle Saskatchewan CON-
TACT: U. of Regina, Dept. of Extension, College
Ave. & Scarth St., Regina, Sask.

NOVEMBER 2 - 4

INTEGRATED MANAGEMENT OF RESOURCES
CONFERENCE, Bayshore Hotel, Vancouver B.C.
CONTACT: Centre for Continuing Education,
Univ. of B.C., Vancouver, B.C., V6T 1W5

NOVEMBER 3 -5

THE ENERGY LIFESTYLE SHOW, International
Centre, Toronto Ont. CONTACT: The Energy
Lifestyle Show, 3 Church St., Suite 603. Toronto
Ont., M5E 1M2 (416) 496-0551

NOVEMBER 7-9

PERSPECTIVES ON NATURAL RESOURCES —
SYMPOSIUM II — LAND, Sir Sanford Fleming
College, Lindsay Ontario. CONTACT: Sir Sanford
Fleming College, Box 8000, Lindsay, Ont. K9V
SE6

JANUARY 28 - 29/79

TOTAL HEALTH °79, Royal York Hotel, Toronto
Ont. CONTACT: Consumer Health Organization,
108 Willowdale Ave., Willowdale, Ont., M2N 4X9
(416) 2223083

J
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$8.00 POSIAL CODE

Please continue on a separate piece of paper. This
special offer for new subscriptions only. Airmail
$6. extra per subscription. Your name will appear on
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THAT’S RIGHT.....GIVE ONE GIFT SUBSCRIPTION AND GET THE SECOND ONE FREE!
O YES!! Please Send A One Year Introductory Natural Life Gift Subscription To:
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the recipient’s mailing label each issue, so your gift will be remembered throughout the year,

T-Shirt Order Form

POSTAL CODE
____ T-shirts @ $3.50 $

Ont, residents add sales tax to adult shirts $

Postage & handling $.50 (per order) %
T-shirt Total %

CHANGE OF ADDRESS forms are available free from the
Post Office. Please write your old address, new address with
postal code, your subscription number, and effective date
on the form. It is not necessary to include your label,

BACK ISSUES are no longer available from us. You might
check your local newsstand or health food store.

Subscription Order Form

......................................

POSTAl CODE
{0 ONE YEAR $8.00 save $1.00 over newsstand price
O TWO YEARS $14.00 save $4.00 over newsstand
(0 THREE YEARS $18.00 save $9.00 (1/3 OFF)
O LIFETIME $150.00 Natural Life forever
O NEW (postal code is necessary to enter your sub.)
1 RENEWAL. (write your subscription number below)
(fromyoursub. fabel) ., . .. .......... e e e e
AIRMAIL outside Canada and USA is $6.00 extra per year

LIBRARIES and other multiple users are assessed $12.00 per
year for an institutional subscription,
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'ACCESSToTOOLS

FOR RATIONAL LIVING

The Independence Wood Stove was originally de-
signed by Larry Gay, author of The Complete Book of
Heating With Wood. This rugged and functional steel stove
is being manufactured by Camaird Products Ltd., a small
family enterprise in rural New Brunswick. The company
has been selling the stove in the maritimes and is seeking
dealers in other provinces. A new down-draft principle
stove is in the works as is a larger version of the Indepen-
dence.

CONTACT
Camaird Products Ltd.

Box 436
Hampton, N.B. EOG 1Z0O

Of the current rash of new wood stoves hitting the
market these days, one stands out purely because of it’s in-
novative and fresh design. The Evers, cast iron wood stove,
designed, produced and marketed by another family busi-
ness, has a not unpleasant curved shape with a large curved
baffle plate which forces the unburned gasses through the
fire zone which theoretically produces much more heat per
log. It’s worth having a look at.

CONTACT
EVERS STOVE COMPANY

Box 1, Group F, RR 3
Mount Hope, Ont., LOR 1WO

Dulse is a sea vegetable (or “weed” as it’s more com-
monly known!) that is being harvested off Nova Scotia. It is
a good source of vitamins, minerals, trace elements, and
protein.

Atlantic mariculture’s dulse flakes and powder can be
used as a mild herb in imparting flavour to many recipes, or
the plant can be eaten cooked as a vegetable addition to
meals, These products are available in many health and nat-
ural food stores. For nutritional information and recipes,

NORI
HIZIKI

WAKAME

KOoMBU

CONTACT

KANTEN - ==
Atlantic Mariculture Ltd.
Box 2368

\_ Dartmouth, Nova Scotia B2W 3EO y
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We'll only print your full address if you
ask us to. If no address appears with
a letter, please share your answer with
us all, through Lifeline. In fact, ALL
questions, answers, and comments
should be addressed to this Lifeline
forum. Because of the extremely large
volume of mail, please do not expect a
reply to a question other than through
the pages of this magazine,

Dear People at Natural Life;

We ran across a copy of your
magazine and thought it was fantastic.
Seemed to have much more real inform-
ation in it than a lot of alternate mag-
azines.

We are trying (as are several of
our friends) to figure out how to get
rock phosphate for application on our
farms—-seems difficult to ferret out the
mechanics of getting ahold of it. If
you are aware of anywhere, please
pass the information along. Likewise,
if we uncover some we’ll pass it along.
Thanks a lot.

yours truly
Kevin Murphy
Norton, New Brunswick

Eaton Valley Ag. Services, C.P. 25,
Sawyerville, P.Q., JOB 3A0 sell rock
phosphate for farms, as well as a lot
of other hard to find, useful things
along the same lines. NL

Dear Natural Life;

I have made soap by your recipe
but I would like to use natural dyes and
perfumes. Does anyone know what
flowers can be used which won’t colour
the skin or natural flower scents which
will last in the soap.

I have enjoyed your magazine and
find it interesting and to the point.

yours truly
Mrs. Dianne Stafford
Stratton, Ontario

Dear Sirs;

We, as an ‘‘alternative energy”
construction company, are looking for
any information on where we can get
stock solar house plans,

We have looked into Drawing
Room Graphics plans (Solplan) and
the Nicholson Catalogue.

Do you or your readers know of
any other sources for stock house plans

Reader Information Exchange

in Canada or the U.S.? Thank you for

your assistance. )
yours sincerely

Nigel Seale
Sherlock Homes Construction
Victoria, B.C.

Dear Natural Life;

Thanks for a fine magazine, enjoy-
able and educational. Enclosed is an
answer to a letter in your number 14
issue from Glenda Zanzow asking about
natural fibres for use in making baskets.

Here are names and authors of
various books. Each book has a long
bibliography with additional inform-
ation. I have used a sedge grass (slough
grass) native to this northern area for
braiding and fashioning the coils into
very strong, substantial baskets. And
I'm sure there are many more native
materials that can be used for different
types of basketry. I've just started
basketry and have very rosy dreams of
all the beautiful products 1 will fashion.

Make A Gathering Basket—August 76,
Organic Gardening & Farming Magazine

Basket Making From the Beginning—La
Barge

Indian Basket Weaving—Newman
Basketry —Christopher
Natural Basketry—Carol & Don Hart

A Modern Approach to Basketry With
Fibres and Grasses—Meilach

Porno Basket Making—Eilsie Allen (this
booklet has such a delightful philosophy
and approach to using nature’s gifts in
making baskets)

Barbara Currie
Tagish, Yukon

Dear Natural Life;

In reply to a letter from Gus
Teerling in Natural Life 14 re potato
bugs: The method you suggest of

Page 7

Natural Lifeline is designed to provide
a forum for the interchange of ideas
and information among readers of
Natural Life. If you have information
or comments, please write: Natural
Lifeline, Box 640, Jarvis, Ontario.

& Mgy

BS

YOUR CHIMNEY NEEDS CLEANING!

Would you like the free advice of a
European Master Chimney Sweep with
37 years experience? Call or write:
Norman Lenz, Toronto Chimney Service
Ltd., 36 Rivalda Rd., Weston, Ontario,
M9M 2M3. (416) 742-2522. We service
1,000 chimneys each month throughout
Canada, and stock quality chimney
brushes for the do-it-yourselfer.
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sowing beans between the rows, I
use too, but I also plant horseradish
roots here and there around the potato
patch. I have not had potato bugs for
the last four years,

I enjoy your enlightening articles
very much as I have been an organic
gardener for many years,

yours sincerely
Louisa M. Gregoire
Ottawa, Ontario

Dear Natural Life;

Re: Glenda Zanzow’s letter ask-
ing for information about the art of
basketry.

There is an excellent article entit-
led “Nature’s Baskets— from grasses
you gather” in the June 1977 edition
of Decorating and Craft Ideas—pub-
lished at P.O. Box 2327, Fort Worth,
Texas, 76101, If she wrote to the
company, perhaps she could purchase
that issue.

sincerely
Marjorie Bean
Niagara Falls, Ontario

Dear Natural Life;

Your new writer, Joan O’Reilly,
appears to me to be a great asset to your
magazine, Her articles on medicinal
treatments in issue number 14 are worth
their weight in gold to the majority of
outdoorsman-like people such as myself.

Being a common poison ivy suff-
erer, I was immediately interested in
what Ms. O’Reilly knows about prevent-
ing such uncomfortable and usually,
holiday-ruining rashes,

After reading her three sections in
your latest issue, I've been prompted
to purchase a plant field guide as she
suggests to take with me, along with my
copy of Natural Life, on my next
excursion into the wilderness.

With Ms. O’Reilly’s knowledge
passed on this way, I'm sure there will
be no more itchy summer camping
trips for me. I hope I never have to use
her suggestions, but thank you for the
excellent insight. My hat goes off to
her and keep up the good work.

sincerely
Warren Daniels
Nepean, Ontario

Dear Natural Life;

Thanks for Natural Life; it is
good to know we are not alone,

We need and want co-workers!
We need people with a New Age out-
look and interests in organic gardening
and farming, animal husbandry, alter-
nate education and health, photography
and filmmaking, graphic arts and print-
ing, arts and crafts, especially educat-

Reader Information Exchange
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Dear Natural Life;

PS—A dog can be expected to pu

Here are two types of dog harness BPProximately his own weight. So i

designs that I've used with success,
Hope this will help the person who
recently wrote you asking about this.

the case of the letter writer’s child an
sled, 60 pounds maximum, Never fee
the dog before going out—wait till afte

Also, if anyone is willing to lend, the run.

give or sell numbers 14,5, & 6 of
Natural Life, I would like to hear from
them. Kind regards.

slip the harness over the dog’s head

first, then each paw.

wrap rags around a stiff
wire (water pail handle)
to form a padded collar.
Then sew on the strips

of cloth (ie) canvas, etc.

tail

harness ends at the root of the dog’s

L. Kappi
Rankin Inlet
N.W.T., X0C 0G0

ional toys, writing, typing and book-
work, etc., etc, We invite them to write
to us at Future Child, Box 1419,
Salmon Arm, B.C.

In the spirit of a new age
Horst Bohme
Salmon Arm, B.C.

Dear Natural Lifers;

Something for the Food Editor
here! We are not vegetarian, but meat is
too much for us sometimes., Ground
meat, mixed with semolina or Red River
Cereal, or any good cereal is good with
spices, herbs, salt, pepper, onions, eggs,
milk powder. Then pack them in cott-
age cheese containers, stack and freeze.
It is handy on bread, with vegetables
or a salad.

Instead of macaroni or pasta,
try vegetables, or cook cream of wheat
or cornmeal and pour your spaghetti
sauce over. It is a good way to stretch
meat and get all the vitamins and
variety to keep one’s interest in cook-
ing and eating. (The leftovers can make
a soup).

Something I never see mention-
ed in cookbooks, but rhubarb makes
good juice. Cook it with lots of water,
then strain. Add sugar (or honey),
throw away the rhubarb or eat it.
You will have to add water to the juice
because it is thick when cold. We used
to call that drink a Booster—it picks
you up when hot and tired. (Good with
orange, raisins, also.)

Georgette Giguere
Kemptville, Ontario

Dear Natural Life;

1 have found your magazine to be
very informative and enjoyable. I have
found myself compelled to write in
reply to the axe article in issue 14. He
states that the broad axe and double-
edged axe are oldtimers and seldom
used today. I live in the Columbia
Valley of B.C. and not considering my-
self an oldtimer, use the double-edged
axe every day.

The two blades are a multi-purpose
tool. One blade should remain slightly
dull for splitting and the other sharp
for cutting or log work. A dull axe
will split while a sharp one will cut and
result in getting stuck half way through.
The extra weight makes splitting easier
and quicker, Seldom does it take more
than one swing.

As there is an abundance of trees
in the area, many people build their
own log houses. A large percentage of
these are done by hand, using the broad
axe. Both axes are available throughout
this area in local stores and are a regular
store item!

To remove the axe handle: I have
found by placing the axe on the top of
the wood stove for a few hours it will
dry and shrink the handle making
removal easy. The blade will be alright
unless the stove is blazing or it is left
too long. To install a new handle,
do the reverse and soak the wood after-
wards to expand the wood.

Keep up the good work.

Dean Young
Golden, B.C.
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Dear Natural Life;

Had an interesting experience
recently, working on an electrical ins-
tallation in a farm building. The job
had to be broken off half-completed,
and when I came back to it, there was
a dead mouse in a switch box. App-
arently it had crawled in through one
of the open knockout holes looking
for a place to nest, and there it
had died, unaware of the lethal charge
in some pieces of metal. Really it was
my fault for leaving the holes open.

Thinking ahead a thousand years
or so, it is easy to see a group of our
successors coming along, spears over
their shoulders, and clubs in their
hands, looking for a snug cave to nest
in. They will come to some quite solid
looking ruins, crawl in and lie down
next to some strange shapes. And
there they will die, unaware that the
place was once a nuclear power
station, and the strange shapes still
send out a lethal radiation charge.

What gives us the right to set
atomic mousetraps for future gener-
ations?

On another track, there is this
newfangled stuff called pyrethrum, or
diatomaceous earth. Spray it on in-
sects, and they die like—well, like the
proverbial flies. And yet, it is not
poisonous. It is the fossilized rem-
ains of microscopic marine organisms
called diatoms. How does it work?
One theory is that it damages their
breathing tubes, much like splinters
of bird bones sticking in dogs’ throats.
Anyway, it kills ’em without being a
poison.

But wait a minute—microscopic
slivers of silica. A stable, inert sub-
stance, not subject to being dissolved
by the body. Isn’t that exactly what
asbestos is? And wasn’t asbestos
thought to be harmless for many
years?

I am willing to bet all the tea in
China to a low-tar cigarette (which I
wouldn’t smoke anyway) that in the
years to come diatomaceous earth will
turn out to be a carcinogen.

For my money, let’s leave
diatomaceous earth where Nature put
it—in the earth. We do not have the
right to set mousetraps—be they atom-
ic or chemical—for future generations,

Bill Budachs
Toronto, Ontario

Dear Natural Life;

I am looking for a book with
plans in it to build bird houses. Could
anyone recommend one to me?

Thank you for your help.

yours truly
Frances Gehr
Grand Valley, Ontario

Reader Information Exchange
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PREVENT DANGER OF CHIMNEY FIRES

KATHITE Hcenss

TRULY THE OUNCE OF PREVENTION

Maintain safe, clean efficient flue conditions. Wood and coal stoves,
furnaces, fireplaces, oil furnaces and space heaters — all flue systems
benefit with regular appligations of “KATHITE H" during heating
season. One ounce of "KATHITE M" per week eliminates dangerous
creosote and soot build-ups and expensive stove and flue corrosion
problems. "KATHITE H" is adry powder. Anti-corrosive, non-potiuting,
non-toxic, non-flammable, ive. Proven safe and effective in
over 20 years of industrial and institutional use. Now available for home
heating equipment. Satisfaction guaranteed.

2bs Postpard K. R. THOMPSON ENGINEERING LTD.

$12.50 Canada 77 Victoria St. ingersoll, Ont. NSC 3K1

Ont add 4% USA 310 Grand tstarid Bivd., Tonawanda, N.Y. 14150

NY add 7% Dealer and Distributor Ineuires Invited /
4 N

FREDERICKTON JAMES

Wood burning stoves can save up to 90%
of home heating bills. Unfortunately too
many stoves are both inefficient and
unsafe. The Canadian designed and manu-
factured FREDERICKTON JAMES bfends
70 yehars ofh traditional Foundry crafts-
manship with revolutionary design to pro
;Ide safe, efficient and lne'xypungn hgme

eat.

Before purchasing a wood or coal
burning stove we ask you to consider and
compare the following:

3/8” Cast Iron vs 1/4” Steel Plate

Unlike many stove manufacturers we chose 3/8”

cast iron vs 1/4” steel plate for the construction

of our stove. Why?

® 1/4” steel plate stoves if kept red hot may oxidize
completely in 24 hours.

® 1/4” steel plate is susceptibie to rust, pitting, warp
and burnouts.

® 1/4” steel plate requires brick lining to protect
the walls, thereby adding to the cost.

® CAST IRON provides superior heat storage and
transfer.

® CAST IRON maximizes radiant heat.

¢ Either WOOD or COAL may be used in the

FREDERICKTON JAMES.
REVOLUTIONARY DESIGN FEATURES

NOZZLE AIRCONTROL
- feeds oxygen directly to firebed for high fire temperature
and greater heat
- provides easy control over fire temperature

BAFFLE PLATE

- forces circular air flow to provide nearly 100% combustion
- located 2" below top plate to reduce creosote buildup.
1” RIBBED WALLS
- interior nbs hold wood away from wall for proper air
circulation
- absorbs hot gases to maximize radiant heat
- exterior ribs double radisting surface
THERMAL TRIANGLE

COOKING

Three temperature surfaces
Optional hot water heating unit
Height - 30"
Width -22"
Depth  -227
Weight 350 Ibs

- in box stoves fire wiil collapse and pull apart resumng
in heat loss
- triangte grevents fire collapse
- holds 20" hardwood logs for up to 14 hour burn time.
- talrle sealed to ensure alr tight
10” OVAL DOOR

- no log splitting necessary

safet hand!e ents accidental burn
DEALER
INQUIRIES HAYAIPI! BA&OE
INVITED - support and heat storage unit

- air ventilation safely transfers heat.

The Caxadion Stzue s heat Canndion Hames
FREDERICKTON JAMES'

P.O. BOX 178 NIAGARA FALLS, ONTARIO 1\28 673 1-416-354-2768
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VEHICLE POWERED

Motner Earth News Septemper 1976

Splitting logs can be hard work.
And until recently the only alternat-
ive has been expensive hydraulic
log splitters, Here at last is The
Stickler. A simple to use, inexpen-
sive efficient tool that bolts

you are finished using The
Stickler, simply put it in the
trunk of your car or truck
and drive away. Contact
your local chainsaw or
hardware dealer.

I HE ° I Iu“Lnn Patent Applied For

THE WORLD’S GREATEST LOG SPLITTER

directly to the hub of most cars NEW and drive tt') tflle bush or wood-
or trucks. There are no moving plie and split logs, up to a bush
parts to break down, and when LOW cord per hour. If you're interest-

PRICE
$199.00

VEHICLE
STICKLER

®

TRACTOR POWERED

The Stickler Tractor P.T.O. log
splitter is simple in design, robust
construction, a life time tool. Just
hook up to your 3 point hitch,

attach the p.t.o., adjust the base

plate according to log diameter,

ed in a safe, inexpensive,
reliable and easy way to split
logs fast, contact your local
farm equipment dealer. Price
$495.00 with farm cert-
ificate, c/w p.t.o. shaft

Manufactured in Canada by:

Distributors:

BARTELL Industries Limited .
219 Toryork Drive Weston Ontario MOL 1Y2
Telephone 416 749 1253

Home Hardware Stores Ltd. throughout ONTARIO & QUEBEC

Maritime Farm Supply, BOX 1389 HALIFAX & WILBUR STS., MONCTON, N.B. E1C 8M7 (506) 382-4443.
Goodspeed Millard Equipment, CUMMANE STREET, TRURO, N.S. B2N 5C5 (902) 895-4479.

Source, RURALE ROUTE |, NORBERTVILLE, QUEBEC, P.Q. GOP IBO (819) 382-2396.

Products Designed Sales, P.0. BOX 5574, STN "'F'", OTTAWA, ONT. K2C 3M1 (613) 224-1841.

Purves Ritchie Limited, 5010-1ST STREET S.E. CALGARY, ALBERTA T2G 2L3 (403) 287-2620.

Purves Ritchie Limited, 503 EAST PENDER STREET, VANCOUVER, B.C. V6A 1V4 (604) 255-8631.

and base plate.

{from

COSMO .
FERTILIZER

A 100% Organic Liquid Food, for vege-
tables, fruit, lawns & flowers, containing:
Phosphates, Nitrogen, Potash, Trace Ele-
ments, PLUS 12 Biochemic Salts, PLUS
Activator. '

Only one drop per gallon nesded
Used in 15 countries; thoroughly tested in
East & West United States with fabulous
results.

1 § . e

[om———————— e ——————

\

There is no fertilizer like it
Trial size $4.95, makes 500 gal. Ask for
free descriptive pamphlet. Quantity terms
to farmers. orchardists, horticulturists.
TRY it FIRST!

AMBASSADOR UNIVERSAL
Box 339, Acton, Ontario L7J 2M4

Enclosed $____Rush__trial size COSMO
FERTILIZER.

Name
Address
City
Prov.

Postal Code
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Dear Friends;

Congratulations on the Natural
Life magazine, We are very satisfied
and glad we did subscribe,

We are especially glad for your
Lifeline. My fiance and 1 will be
packing it up and moving to Canada,
hopefully at the beginning of °79.
This has been my own personal dream
and goal since 1 was sixteen years of
age and just a trifle too young to get
out and go for it.

Now, four years later, I met
Robert, a young man who shares the
same goals as 1. So far in the last four
months we have purchased several
‘books like The Owner-Built Home-
stead, From the Ground Up, Home-
steaders Handbook, etc...etc...

We have a van we are in the
process of remodelling suitable for
some living. We plan to take along a
tipi to live in until we get our home
established. @We are both all for
roughing it. We plan to live as natur-
ally and self-sufficiently as possible.
We are working hard and striving for
our goal because it means a lot to us.
We are extremely tired of the city
life, tired of all the crimes, murders,
drugs, pollution and politics!

We want and need to get out,
We feel if we stay it will destroy us
and our relationship which I might
add is a beautfiul one! I myself envy
you all who are already situated in
this type of life.

We would like to ask your read-
ers if they might have any suggestions
or open-minded thoughts that they
think might be of interest or useful to
us? Such as maybe, certain books to
read or certain things to bring along.
Anything we might need or want to
know before we move up to the
beautiful Canada. Also I want to-ask:
What is the temperature mostly like?
What type of weather? What are the
people and communities like? Any
and all suggestions or thoughts are
welcome. We eagerly await your
correspondence.

sincerely

Vivian Castorena

4534 Bridgeview

Pico Rivera, California, 90660

Dear Natural Life;

With regard to Maureen Glend-
inning’s letter in issue number 14, the
Information Canada Bookstores used to
have a pamphlet on the growing and
harvesting of wild rice, Near as I can
recall, you need water that flows con-
tinuously, but slowly and with good
soil underneath,

Morrie Schneiderman
Toronto, Ontario

e
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Dear Natural Life;

I was wondering if you counld
help me. My goat started out with small
pimples on her udder. This spread over
the whole bag, the inner sides of the
legs and some on the outside near the
top of the leg. This seems to weep
after a while and gets sore, I have wash-
ed her down with dettol. This seems to
help and T also spray with first aid spray
by Johnstons,
with this.

Could you advise me as to
what it is, and what | can do for her?

sincerely
Dolores Smith
Tappen, B.C,

Dear Natural Life;

The reader’s goat has prabably
acquired a dose of Goat Pox, very close-
ly akin to Cow Pox,

Description: pimples turning
to watery blisters, then sticky scabs on
udder, If scabs are removed before
ripe, weeping sores remain.

Used to be a very common
disease, occuring in widely varying
degrees of severity. Less common since
dairy hygiene has been introduced,
such as udder washing before milking,
and teat dip after milking.

It seems to clear up

Reader Information Exchange

Cure: time and gentle milKing,
Internal garlic treatment (either garlic
tablets or whole raw plant) and Epsom
Salts in concentrate will help speed
recovery. Dusting with Boracic Powder
will control discomfort. A vetinary
dusting {powder) spray would be pref-
erable to the wet type spray.,

The first attack usually gives
immunity to Pox.
the query,

John Foster
Quarry Farm
Cayuga, Ontario

P.S. Gosat Pox is catching—milk that
goat last.

Dear Sir;

Pléase find enclosed two add-
resses for goat magazines that could be
of interest to your readers, especially
Mrs. Frank from lowa in number 14,
SHEEP & GOAT RAISER, Box 1840,
San Angelo, Texas, 76901. ( angora
goats )

DAIRY GOAT JOURNAL, Box 1908,
Scottsdale, Arizona, 85252

sincerely
Mike Danylyszyn
Toronto, Ontsrio

*SOLID *SAFE
*ATTRACTIVE

the no-nonsense

*MORE HEAT *LESS WOOD

1. Dawn-Draft Principle
2. Positive Control
3. Very Easy to Operate
4. Lasts 12-14 hours on a burn
5. Rated 55,000 BTU's per hour
6. Air - Tight - Fully Welded
— 11 gauge - 1/8" steel
7. Replaceable Refractory Liner

Dealer Enquiries Invited

It pays to see us before you buy!
For more details send $1.50 for
our new Wood Energy Guide
or contact:

Tempwood

P.O. BOX 7057, STN. "E'', LONDON, ONTARIO, N5Y 4J9

The tempwood top-loading, down-
draft wood stove 28°° high, 28"
wide, 18" deep. 200 Ibs.

(5619) 432-3011

Hope this answers

The ALADDIN
Kerosene Mantle
Lamp

Light output sousl 1o 100 watt bulb
Faxt, sirwpia tonversion ta Bacenicity
oot meodele}

i L ool i
19 moadeis swgiiabis - Compiers Ataddin
Catuien 99.25. _
N!:hu A hg-EanTury mchdals eweil-
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(Sold Brass)
THE MANTLE LAMP oo residents
SUPPLY COMPANY add &%
13 Glan

Camgron Rosd, Urit 18 Dept. RN-10
Thorbitl, Ont. LT 1N {47) 389-0883
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NATURAL
BUG
CONTROLS

MOSQUITOS & BLACKFLIES are
eaten at a rate of up to 2,000 per day
per PURPLE MARTIN. Atiract
Purple Martins better with our
specially designed and maintenance
free bird houses.

FOSSIL FLOWER indoor/outdoor
Natural Bug Kiilers and Repellents
kill mechanically by dehydration.
Made from fossilized marine plants
called DIATOMACEQUS EARTH.
Money back guarantee.

BENEFICIAL INSECTS: Ladybugs,

Praying Mantis, etc. Inexpensive
and effective.”
FREE BROCHURES: from

Fossil Flower, 463 Woodbine Ave,,
Toronto, Ont.,, M4E 2HS, Phone
(416) 691-6209

Canadian manufacturer requires
distributors.

OWN A CHAINSAW?

CEALER MOLSWES SWTED

THE “LIFT ‘N' SAW" IS A SUPER HELPER THAT
MAKES SAWING WOOD FAST ANO nuc'r&,s
*ALL STEEL CONS

E EASY MOTION LEVERS YOUR LOG CLEAR OF THE
GHDLND ANC KEEPS {T THERE EUMIN;\TES KICKBACK,
BINDING AND CHAINS TOUCHING GROUND OR ROCKS.

A SUPERICA TOOL 329 95
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KJE INGLLIDES TRANSPOFIT&TIDN AND HANIJ..NG
IN_CANADA (EXCEPT NWT Aw £3.000

&HIO RESENTS ACD PROVINCIAL TAX
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Dear Wendy;

I really enjoy your magazine,
especially the Natural Lifeline, [ hope
someone will be able to help me with
two problems I have,

I would like to know if it is poss-
ible to purchase a “shake gplitter”,
either new or a used on in working or
repairable condition,

Secondly, T have an old wood
stove in very good condition, except
for the trim on it which seems to have
been chrome plated at one time, but
now it is peeling off. I have been try-
ing to locate a heat resistant spray
paint.

sincerely
Peggy Huitikks
Stratton, Ontario

We hope rthar you get some help,
Peggy, but please don't use an aero-
sol spray to restore the chrome.
Aerosol sprays have been proven
to be very bad for the environment
and there’s always an alternative, NL

Dear Lifeliners;

With the summer upon us, it feels
time to clean our bodies and feed our
blood with good clesn fruic. Unfor-
tunately, unless you have access to pri-
vate trees (or your own), you are forced

Thin i C SO QI”

hardware that leaves you wo
will help ensure thot your so
components and materials ay¥k
In use In numerous solar sysi
pone

tions of the various ¢g
solar homes, 1o the ou!
on new products and oo
olmost. Like solar g

SEChO 1 Absorber Ploies — Alr
SeCrion 2 ADMOIDR Piotes — Liquid
SECTOM 3 ADSOTDee oot

SeCTow 4 Coector Covens

SECnOn 5 COIMCIN ACCaained
SCnem & Siroultrhon Devices — A
HCnon 7 Clreulanon Denvices — Liquit

) soiewt

Reader Information Exchange

to eat fruit that has been sprayed count-
less times with poisonous, life-destroy-
ing chemicals. I'm having an especiafly
hard time finding clean fruit in south-
western Ontario, Yet I know there
must be plenty of folks with clean trees
out there, How about getting a fruit
pool together? Creating a circle where
vou can buy, trade, or sell your good
fruit (plus enjoying the besuty of
community—people coming together,
living a right-on ideal).

The same holds true for vegetables,
grains, seeds, etc. All the products of
the land or vour work that you are in
the position io share. Also, is anyone
into, or wishing to get into, bulk order-
ing?

1t seems people can do anything if
they come together. I you have any
ideas, anything to share, know people
who want to come together or are al-
ready together, please write.

Peace

Mari

¢/o Sugerman

RR 3

West Lorne, Ont., NOL 2P0

P.S. 1 have apples!

Dear Natural Life;

We are currently setting the wheels
in motion for an ambitious and unique

erln

SOLAR ENERGY D N,

819/838-5035  p.0. 80x 21
UNDER BUNKER ROAD

AYER'S CLIFF, QUEBEC, CANADA JOB 1C0
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undertaking. We are working towards
establishing an alternative community |
with the purpose of asgisting emotion-
ally disturbed and disadvantaged young
people to cope successfully with our
modem world, The de-humanized
environment in the city, the fragment-
ation of the family unit, lack of comm-
unity, violence, and a myriad of other
factors have all taken their toll on the
future hope of mankind,

As the means to our end we are
aiming to establish a cooperative learn-
ing environment with a strong emph-
asis on survival skills (both those useful
in the wilderness and those which are
adaptable to the city). Our program
would be human value orientated rather
than material value orientated and
would be geared toward fostering feel- !
ings of gelf-worth and community. In
order to accomplish this we have need
of ss much assistance as we can get,
both in the form of advice and con-
tributions, Your ideas are always
weclcome. Other possible contributions
inctude land offers, labour, equipment,
financial aid, etc. Your help cin and
will make our project s success and a
lasting influence upom owur society.
Write us!

Ssanctuary
Box 4251, 58tn. D
Hamilton, Ont, L8V 4L6

THINK SOLERCO

SUE. Not just another Hst of solar

looefher The Sclarvo

ﬂe testect, most cost-efficlent

the use and specifica-

om standord plans for

iaceive all iformation
for? 13 it free? Well,

. Quebec JOB 1C0

copy(s) of the
ROWENTS CATALOGUE,
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Dear Natural Life;

Re: Shitley Aucoin's letter in
number 14 zbout stone seed. Here are
some facts that might be of interest to
her:

Stone seed is also called grom-
well and is a kind of millet (lithosper-
mum ruderale), It is a relative of lith-
ospermum arvense, a grassy plant with
yvellow or orange flowers and hard,
stone-like nutlets. It belongs to the
borage family. This millet is not to be
confused with White French millet used
in cooking. It’s more like millet bird-
seed. It is found in the dry regions of
Indiana and other states of the Midwest.

The Shoshone Indian squaws
of Nevada used a water extract of this
plant for birth control, No research is
available on its effectiveness as a contra-
ceptive.  Dr. William Breneman ob-
served that the extract produced power-
ful inhibitory effects on hormones such
as oxytocin which suppresses blood
ptessure and controls contraction of the
womb, Carmack found it to be one of
a group of unstable substances known
as polyphenols.

respectfully

Hal Lussow
Chartered Herbalist
Toronto, Ontario

Dear Natural Life;

Roberta Elstone wrote to you
in issue 14 asking for recipes using
wheat sprouts in bread.

In their cookbook, Ten Talents
Rosalie and Frank Hurd give a lovely
recipe for this bread:

Sprouted Wheat Bread

3 ¢. lukewarm water

2 thsp. dry active yeast
Y% ¢. honey

3 Thsp. oil

1 Thsp. salt

2 c. wheat sprouts

4 ¢. whole wheat flour
unbleached flour

Disselve yeast in 1 ¢. of the water,
Add honey, salt, oil and whole wheat
flour. Beat well, Let this sponge raise
in 8 warm place, To raised sponge
add: 2 cups ground sprouts. Add more
fiour to make a soft dough that is not
too sticky. Knead well ¢ill smooth and
elastic, adding flour and oiling hands to
keep from sticking, Place in oiled bowl.
Cover. Let rise in warm place till
double. Shape into loaves, Place in
greased bread pans. Let rise till almost
double. Bake at 350 degrees for 1 hour.
Remove from pans, cool and wrap.

And now my own little hint for
any of you who have a dandruff prob-

Reader Information Exchange

lem, Before you wash your hair,
make some nettle tea, cover and cool.
Now proceed with your shampooing
as usual and rinse well. Pour the cooled
tea over your hair and rub it well into
the scalp. Do not ringse off, This treat-
ment should be repeated as often as
needed, depending on how severe the
problem is, An extra advantage of this
method is that the nettle acts as a mild
conditioner on your hair,

yours truly
Dolores Wooton
Totonto, Ontario

Dear Natural Life;

I am a new reader of your mag-
azine, Sometime ago I got a bad cough-
ing spell and on reading your magazine
found a recipe for cough,

But: I can’t find the following:
paregoric, ipecac, or lobelia, I have
tried the local herb stores and some
have never heard of them. Also, five
cents worth of horehound leaves—
at today’s prices how much?

R.E. Mathews
Edmonton, Alberta

Dear Natural Life;

I was wondering if anyone out
there knows of where one can buy
or order heavy gauge plastic bags.
Presently we go through a lot of garbage
bags—bagging up manure, seaweed,
leaves, etc. and I really hate the waste
but like the waterproofness, Even at
the cost of a few dollars each, a per-
manent set would make me happy.

Solveig Nilssen-Frigstad
Garden Bay, B.C.

Dear Sir;

The use of 2,4-D to control Euras-
ian Milfoil weed in Canadian waters
is becoming increasingly and under-
standably unpopular because of known
problems with 2 4.D.,

1 wonder if any of your readers
would have any idea of the cost of art-
ificially freezing the foot of water in
which the weed grows. [If a floating
freezing plant counld be used to freeze
both the weed and the layer of water
in which it grows, the ice and weed
blocks would rise to the surface where
they could be coliected for disposal.

While I am sure that it would be
expensive, there would be no
long-lasting damage to the water supply.

yours truly
Ralph Wass
Valemount, B.C.

Mge 13
Dear Natural Life;

Who can tell me of any N;lﬁh,
American-made sir-tight wood cook
stoves with ovens?

anxioua for a reply
Herb Jones
Gananoque, Ontario

Obviously Better

Grain Mills

HIGHEST QUALITY

LOWEST PRICES
Original 0.B. Metal Burr Mill $21.95
Patented Pure Carbon
Lifetime Stone Kit for O.B, $27.95
folzo fits Coronas)

New Carbon Stone Mill
can be electric powered - only $63. 95
Send stamped envelope for info to:

R.W.L. Co.,

Cedar Vailey, Ont.,
LOG 1EOQ

~
ANTIQUE
REPRODUCTION
FURNITURE PARTS
o pulls, knobs, escutcheorns,
coat hooks, etc.
« wood, brass, porcelain, etc.

For FREE catafegue winte
DOUBLE 'W' MANUFACTURING
Dept, H-02
Rockwood, Ont., NOB 3K0O

Postal Cade . .
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before you buy ...

COMPARE!'

N,

Youll find Y ummr 3

EASIEST T0
HANDLE

Ons-hand control down the
ww? You bet, amd no struggle
on the turn. Power drivan
whoels and great balance make
Voltowbird the easiest han-
dling rsar-end tiller you
canom . for Fall chean-
p, and Spring start-vp.

GREAT FOR
CULTIVATING

A quick one-pin changsover to the unigue Toslowbird
Cultivator (Pat. Pend.) provides an ascillating powered tool
that sawes bours of chore trme.

COMPACT
STORAGE

Fold handles back and
carty or store Yollowhird
in 36% x 22" x 26"
space. Amating!

BEST VALUE!

Before you buy, fellow pardeners, COM-
PARE, No need far widely spaced rows,
back-breaking labour, or large Investment,
Buy Yellowbird — the rugged rearend tillar
and oscillsting powerad cultivator machine,

_____ ——— i

rHOMESTEAD EQUIPMENT

' Box 339NL, Halton Hills, Ont., L7 2M4

Pigase rush Jiterature on YELLOWBIRD '

Name

Address

City

Prov. . Postal Code
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Reader Information Exchange
Hi Natural Lifers;

Sharron Myers wrote from Pem-
broke, Ontario asking for any help-
ful solutions to the groundhogs eat-
ing up her garden. We live in south-
western Alberta and are continually
battling the prairie gopher. He’s a
much smaller creature than a ground-
hog, but ever so persistent. Last year
‘when my bedding-out plants began to
slowly disappear I  thought 1 had
plenty to share with the cute, hungry
little fellows. [ soon learned they
don't share, I tried live trapping then
and letting them go away from the
garden but this solution did not work
as they were right back in there by the
next day if not the next hour, 1 fig-
ured I had given them fair waming.
By the time I finally took to shooting
them, I had very few bedding-out
plants left. This year T broke up a
new. garden plot and trapped the few
gophers who came to live im it well
before seeding. All is well,

I can sympathize with you,
Sharron, about shooting the ground-
hogs, A friend was visiting a few
weeks ago and had heard of a gopher
solution., He suggested 1 plant old
beer bottles or betier yet, get ahold of
a mess of these non-returnable pop
bottles and take and bury them half
way down in the soil every six feet or
so all the way around the garden.
He claimed the wind whistling over
the tops of the bottles would keep the
gophers ont. Wonder if it would work
for groundhogs too?

all the best
Bev Guppy
" Pincher Creek, Alberta

Deatr Natural Life;

In regards to Sharron Myer's
letter on page 10 in issue number 14:
I have just read in Mother Earth News
{of course, cannot find the article now)
where this problem of groundhogs was
solved by pouring the night’s chamber
pot down the groundhog hole and
plugging the hole with dirt. They said
the first time, when returning to the
hole, the dirt had not been dug through
and each suceeding time as well In
time, the distance he had to walk in
search of a groundhog hole became
greater and greater.

sincerely
Emily Scott

Dear Natural Life;

Your magazine is better every

To answer Sharron Myer's
letter:

Trap your groundhogs with a

$40. Catch Alive trap, You counld

buy or borrow, maybe make your own

Natural Life 15

trap. [ caught one by comering him
and laying a large garbage pail in front
of him. He walked right in with no
fuss, )

Growing groundhogs will eat
a twenty foot row of lettuce in a
morning meal. Therefore it is imposs-
ible to share a garden with them,

To comment on Eric Beck's
letter:

Surely you could not have read
much about radiation from nuclear
waste and proposed disposal of nuc-
lear waste? Radiation is dangerous!
Why play with nuclear reactors when
there is an alternative? .

Would it be possible to find out
about allergies to bee stings? How

allergic can some people be? And is
there a cure?

" many thanks

Paul Razeau

Portage du Fort, P.Q.
Desr N.L.; b

In response to Sharron Myer's
groundhog problem, she could have a
box trap built from scrap Jumber,
(See diagram) She could capture all
the animals and release them else-
where, The trap should be visited as
much as possible, cuz once the animal
is trapped he’ll hurt himself chewing a
hole to get out. The screen on the
back is to check what animal is inside,

Leo Kappi
Rankin Inlet, NWT

P.S. Arctic Char mn is on, big event
here, :

stiff wire {(coat hang.r)‘

old laather or rubber
boot strip hinges

strong wirs screen
Inner tube or slastic strips

BOX TRAP

Dear friends;

Just a short note to offer a few
words, In issue number 14, Gus
Teerling wanted to know how to con-
trol potato bugs. I’ve heard from sev-



Naturai Life 15

eral people that gathering the larvae
and the full grown beetles from a few
plants, grinding them up and diluting
with water is a very effective repellent.
You then spray your plants with this
solution. Seems to work with other
bugs too, I've never had the chance to
try it as I've only found two or three
potato beetles in two years,

This year we were bothered by
a canker worm in the new apple
trees, I tried spraying Thuricide on
two occasions and all the little villains
stopped feeding and disappeared. Pl
be trying it on cabbage worms this
summer as I've tried everything else to

no avail,

..And if anyone has advice on
what to do or how to keep 2 greedy
groundhog from devouring all my
peas, greens, turnips, beets, ete,, other
than a fence, it would be helpful.

Also, if you sprinkle hardwood
ashes on the carrot, radish, and cabb-
age family plants, they won’t be both.
ered with root maggots—just make
sure you do it as soon as the little
plants appear or when you make trans-
plants, Have 3 gentle summer.

Vickie Catleton
Baker Brook, N.B.

Dear Natural Life;

Could you possibly assist me with
a recipe I have been looking for? It’s
the recipe for Essene Bread, If you are
not familiar with this bread, it is made
from nothing but sprouted wheat,
water and nothing else, If you could
help me or direct me to someone who
could help, 1 would really appreciate
it,

Beryl M. Mercer

Reader Information Exchange
Dear People;

Would yon please help us? We are
hoping to buy some acres close to
people with our values, ideas, beliefs.
We are working towards a self-suffic-
ient life and organic methods, We be-
lieve in non-competitiveness, non-pro-
fit making, non-consumer society. We
want respect for all human beings. We
are thinking of not sending our child-
ren to the present school system,

We enjoy reading, studying, and
believe that it is important to devote
time to any manifestation of art. We
want to be close to people who may
feel bad with the idea of going to a
place were they are served Dole
bananas from Nicaragua, Castle and
Cooke pineapples from the Phillipines
and Nestle coffee from hungry Brazil.

We would prefer to locate in
B.C. or Alberta, although the location
is not the important thing. But it
could algo be thai we are in a cloud
respecting finding the kind of people
we would like to share our lives with.

If it is g0, please feel free to say so. .

We were thinking that maybe you
would know people for us to contact,
Could it be? Thank you in advance
for your answer,

cordially
Jake & Alida Friesen
Lenswood, Manitobs

Dear Natural Life;

Could it be at all possible to ob-
tzin plans to build an old fashioned
sideboard cupboard? My grandmother
had one and we would like to build
one. Thank you for anything you can
do.

i . Mrs. A, Kolff
Orangeville, Ontario . -l .
B * Wiarton, Ontario
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“OK, if there is no devil, who keeps ploughing the fields?”"
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How would you like-

700%

more heatoutput trom your
existite FIREPLACE or from
a1y new fireplace
CONSirUcHion

FIREMATE FEATURES:
* built-in grill
built-in oven
18 Inch boiler plate steel
10-year guarantee
electrical UL and CSA"
approved
BAKE bread
FRY breakfast
HEAT your house
COST to operate — 3¢ for
6 hours
FREE TEST booklet available

BTU Manufacturing

of Ontarlo Ltd.

134 Gore Street

Sault Ste. Marie, Ontario

o & b @

(705) 942-3331

STRONG HEALTRY
EYES '
Without
Glasses!

The most vital baok on eye
care  sver  published. 192
pages, 17 chapters. Effective
home  treatment, eoxevcises and  diet  for
nearsigh redness, grnatism,  farsightednesy,
cataracts, By noted Dr. R. A, Richardsot. Send
$1 poatage and handling tw: THE PROVOKER
PRESS, Dept. 12-06 5t. Catharings, Dat. Canade
L2R 7C9 .

WOOD BURNING HEATF R ki

TOWN & COUNTRY PRODUC 1 &
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Desr Wendy & Natural Life;

Greetings from the bombed.
out Our People School of Survival &
Self-Sufficiency. OK. We are shut
down. We can’t operate on the basis
that we originally started, This is our
sixth attempt a¢ some sort of commun-
ity (which we think is the only hope
for men to ever get their act together).
Each time we come a littie closer to
getting it all together bui 1 am here ta
tell you that we haven't made it yet.

It was s great experiment and
it’s too damnn bad that it didn't work—
at least we have & mass of knowledge

Reader Information Exchange

about what won’t work in a community
gituation and are that much closer to
making it work.

We based the whole concept
this time on individual responsibility and
obligation and we found that Ifwe
were not smart enough to teach that
to people from cities—yet. We can
teach it to our children over a period of
ten years +, but city people just do not
as vet have a get of goals that are
compatible with s survival situation/
farm life/country living/truly living in
harmony with the natural life (ie) the
way of the bush,

I don’t know how much of this

roll out the
BARROW

Ag vou have struggled across miuddy
ground with your rusty, wobbly
wheelbarrow, you must have wonder-
ed whether human ingenuity could
have invented something more practic-
al ... It has! It's called the “BALL-
BARROW", It makes the traditional
wheelbarrow a museum piece. BALL-
BARROW won’t rust, dent or decay;
is staggeringly strong. The unique ball
not only makes it easier to push heavi-
er weights (like soil), but effortlessly
rolls over, instead of rutting into soft
ground. Because the unique pneumatic
ball spreads the load over a greater sur-
face area, it is more stable, less likely
to tip. It is so tough, you can push a
full load over a jagged pile of rubble.
The body has a heaped capacity of 4
en, ft. and is made of tough, durable,
polyethylene; it will not rust or be
affected by chemical action and is
easily cleaned. The heavy gauge plastic
coated * fubular steel frame is rust
resistanti. BALLBARROW is the very
latest, go-anywhere, all-terrain vehicle,
for gardening etc. ... definitely the
only way to go.

i

BALLBARRO
moving chore.

2,

W makes child’s play of every

Send only $53.95 for immediate post-
paid shipment.
HOMESTEAD-EQUIPMENT
P.O. Box 338A
Halton Hills, Ontario
L1J 2M4

BALLRARR@W -

BALLBARROW ia light, but im-
mensely strong. It won't rust; is
easlly maintained,
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I will reach you with, s0 I will put it
this way: In our two yesr operition
we dropped $20,000. I know that
doesn’t sound Jike much in this time of
high finance, but it wiped us out.
We aren’t complaining because we
knew what we were geiting into and
knew all of the risks that were involved.
It’s just that now we have to get out.

We can no longer even afford
to answer the inquiries. Four of us put
gl of our time, rescurces, effort and
everything that we owned (plus the
$20,000) into the School for two
years and it didn’t go. That is, it
didn't accomplish what we had int-
ended: to change the world info »
better place to live, or at least begin
the change., Would vou believe society
and and man are too far gone? .

One of the offshoots of the
Our People School failure was the
Survival Quotient test—runs {o over
two hundred questions in questionaire
form, Tests sutvival level of the person
tosted. (Lots of damn hard work put
in thet thing and over thirty years
experience), Conclusion: we can
faitly asccurately describe a survivor,
all the way from his eating habits, sex
habits and down to his philosophy.

Further conclusion: in the
event of major depression (that we are
hesded into now), economic collapse
(likewise), ecological unbalance (ditto)
—that is, any major upheaval—the
projected population survival rate on
the North American continent is less
than 10,000 people,

Baby, I don't like it and I
tried to do something about it—but as
yet, I'm not smart enough to do
anything about itt Here I am in
posession of information that directly
affects the lives of 300 to 400 million
people and can’t do anything about it.
But then, species have disappeared from
the earth before and the world still
turns, and if man goes down the tube,
we can reconcile ourselves by saving
that is what was intended.

Don W. Cunningham

for Our People School of
Survival and Self-Sufficiency
Dunster, B.C.

Dear friends;

In answer to a letter from Albert
and Anita Hille, Windsor Ontarlo,
regarding their inquiry about a fruit
juice extractor that drsins the juice by
s rubber tube at the bottom, I asked my
sister-indaw who has one, where you
can get one like that, She replied that
they are available at health stores, I
shall also write Orgsnic Gardening and
Farming magazine sbout this, Their
readers will no doubt know the answer
to this question if yours don’t.

I find Natural Life very good
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reading. The letters are so down-to-
earth and friendly, like letters to friends
and relatives, 1 hope more and more
Canadians across the whole country,
from B.C. to Newfoundland will hear
about this magazine. It is going to
grow, I hope, as more and more people
give their input.

yours sincerely

Lillian Armeneau

newsletter editor and librarian
Okanagan Organic Farm & Garden Club
Kelowna, B.C.

Dear Natural Life Friends;

We've been buying your magazine
at newstands, and surely enjoy both the
articles and Canadian orientation,
Would like to learn more of alternate
education (ie) teaching children at home
and the results of this approach—also,
the Dept. of Education’s position.

I read with interest your article
“Build a Garden Walkway” in number
13. Joan calls for a gallon of creosote
to stain the wood.

We are developing our children’s
playground here, and had requested
creosote to use on the logs. The camp
superintendent tells us that it has been
shown to be cancer-causing, In fact,
B.C. Hydro has apparentiy quit using it
for this reason. So he suggested we not
use it on any of our playground logs,
and that it is better to replace the tim-
bet when needed and use different
stain to achieve a finish.

Thank vou for your wealth of
- information.

sincerely
Eileen Palmer
Vancouver Island, B.C.

Here's something we recently read in
The Log Home Industry Newsletter
{Feb, 78): “Zinc naptherate is clear,
can be brushed on effectively, has good
preservation abilities and poses neo
health hazard, Solutions of 16 to 18%
zinc naptherate are avoilable. A major
wholesale supplier is Nuodese, 34
Industrial Ave,, Toronte, Ontaric.” NL

Dear Natural Life;

I know there must be many
other Natural Life readers with kids
in school who want to take them out,
and people with Kids not yet in school
who don’t want to send them,

Using the address you gave us
in number 13, I have taken a double
subscription to Growing Without
Schooling which I share with another
mother.

Under this scheme, the initial
subscription is $10, (US) per year and

Reader Information Exchange

each additional subscription iz $2.00,
The subscription holder malls out the
additional copies to whomever they
are sgharing with. If any unschoolers
not yet reading G.W.5. would like to
share our subscription and further
reduce all our costs, please write to me!

The G.W.S. newsleiter is every
other month; truly a breath of pure
oxygen in the atmosphere of oppressive
stench of compulsory attendance,

Also:  would you consider
occasionally publishing a directory of
unschoolers in Canada so that we might
correspond? If you do, include my
name!

Page 17

Bieasings

Mary Syrett

248 Airdrie Rd.

Toronto, Ontario, M4G 1IN]

If any readers want their names to be
on a directory list of unschoolers, just
drop us a line. We'll publish the list
in the next few issues so thar like-
minded familfes can get together,
People may want to use code names
with just a city and province. We will
forward such letters to the proper
persons, if sent to us IN A STAMPED
ENVELOPE, NL

“We only

turned our heat
on 2 or 3 times all winter.”

INVITED

We've heard that comment from many of the thousands of satisfied
owners of our Better 'n Ben's fireplace stoves. Over 60% savings In
homs heating costs (slectric or fusl} are the rule not the exception.
Our patented, superbly cratied fireplace stove bums up to 75% lass
waod than open insflicient tireplaces. Radiating enough controlled
warmth {0 amply heat an sntire six room house — the sturdy ali
stesl Better 'n Ben’s has no stovepipe to warry about or clean — Is
alrlight — burns safely all night — cooks your meals — can be
Installed by anyone in minutes without structural alterstions and In
mosi cases pays for itsslf in less than one season . . . thaf's of-
ficlency and thrift even “Ben” Nimself would be proud ofl

Better 'n Ben’s’
the ﬂreplage Stove
. EnENG

P.O. BOX 115 AHUNTSIC, MONTREAL, PQ, H3L 3N7,

U.S. PATENT NO. 4038205
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LOG SPLITTER
Taka the work out of splitting firswood. Make extra
morey with this compeet wnching thet am split logs
2 ¥, in clameter by 2 f1. long. Develops 30,000 Ibe, of
force. Can oparete on greoling or slactricity. Sats for
swont 1o opirete, Forwerd and reverse with sutomatic
fputrsl, Buld from new or used party. Order todey.
Com ph bly and detsiled drawings with matee-
ks Jist anid wiars %0 Tind parts. Sand $4.00 ppd. to:
FABSONS ENGINEERING
Box 635, Leominster, Mass, 01453 -

SERVIVAL ONE
LOG HOUSE
CONSTR. CO.

LOG HOMES DESIGNED
AMD BUILT

TO &UIT YOUR NEEDS

R.R. #3. TwWExD, ONT.
KoK 3J0

{813) 478-8830
478-8837

Reader Information Exchange
Dear Nstural Life;

Thanks to all the parents who got

"in touch with me about the “no school

approach™.

There now is enough of a people
network to make a personal contact
newsletier worthwhile. Much of it
will be about “homeschool”—kids
learning naturslly at home. In a larg-
er context, the newsletter will be
about home-centered growing with an
emphasis on natural parenting.

The purpose of it is mutual en-
couragement and support for those of
us who feel isolated in our struggle to
free our kids from conventional child

. raiging practices.

Anyone can receive the first issue
by sending & S.AS.E. and 25 cents,
In the U.S., 2 §.A.E. and 50 cents,

I'm sure youll receive many “no
nukes” replies to Eric Beck’s letter
in issue 14, Here are some government
sponsored facts that show how nukes
can be avoided without having “large
numbers of people move to isolated
spots”.

The recommendations of this re-
port must surely have been suppressed
because they certainly haven’t been
publicized!! The Toronto Globe and
Mail recently gquoted a consuitants’
report as saying that four nuclear
generating stations planned by Ont.

e

Use your custom plan or select one of ours. Treated and hand-

pecled Cedar or Lodge Pols Plne log homes and cabins with
“EXTRA” insulation from $3,900.00. We manutacture Kits for any
:;:-g st;%c'tjn.ére. Dealership information package $5.00. Brochure/Plan
ook $£3.50.

% Authentic "EXTRA" insulated Log Homes

‘Mldemesg Log Homes

Rt 2, NL9D, Plymouth, Wisconsin, USA, 53073

YES, PLEASE SEND:
[ Brochure/Plan book$3.50
Enclosed iz §

[] Dealership inlormation package $5.00

Name,

Street

Town
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Hydro may not be needed, The
newspaper quotes the. report prep-
ared by Middleton Associstes for the
royal comsmission on electric power
planning as saying messures for red-
ucing energy demands together with
alternative methods of genersting
clectricity could equal the total gen-
erating capacity of the four nuclear
plants,

The report said the contribution
from several measures such as increas-
ing use of renewable energy sources
could be equivalent to the 13,000
megawatt capacity of the four nuc-
lear genersting stations planned by
Hydro.

This is in reply to Julie Koehn,
also in number 14 about lead in
newsprint, My question is: even if
the lead is just in coloured linotype
printing {which has been stated by
the American Medical Associstion’s
department of environmental,
public and occupationsl health),
what about the other chemicals or
toxic substances im newsprint and
printing inks?  Also, just because
offset ink is organic, - that doesn’t
necessarily mesn it can’t be harminl,
And, in case no one else mentions it,
purist organic gardeming sources
usually mention not to use ashes on
one’s garden if paper, especially news-
paper, has been burned. So I agume
there are more, if Iess potent, harm-
ful substances in newspaper than lead,

Hoping to hear from maore Nat-
ural Lifers...

Louise Andrieshyn
RR 1
Anols, Manitoba

Dear Natural Life;

In number 13, Vilma Eichholz
mentions our great need of vitamin C
and our dubious survival without orang-
es and other citrus. I’ve never under-
stood how a well-baked potato conser-
ves any of its vitamin C, tho’ I'm all ears
to learn!

However, if we look to our
ancestors on this land, we find the nat-
ive natural peopie lived well and foll of
health with no citrus, little potato and
lots of evergreen tree teas. There are
many stories of colonists and explorers
suffering from scurvy and the like being
nearly instantly cured by the friendly
natives offering them spruce needle
tea which they then drank,

It’s simple: boil water, pour
over the green of your choice and
steep until it's cool enough to drink—
say ten minutes—don’t let it sit or the

vitamin C gets lost though the flavour

remains.
OQur children like spruce tea,

but I like cedar tea as much, [ think

Euell Gibbons liked pine tea,
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When I'm wialking or snow-
shoeing about I like to nibble on cedar
leaves and white pine twigs and needles,
Occasionally red pine too. Usually I
chew the juice out and give Earth back
the pulp.

In the Spring, the tender
spruce buds (hemlock too) are delight-
ful (up to at least mid-summer) and
open children need little prompting to
enjoy this delightful snack and offering
of our neighbours, the evergreens,

Jethro Kloss, in Back to Eden,
suggests evergreen teas for people with
little vitamin C and chlorophyl in their
winter diet. He also gives much focus to
the healing energies of our friends and
neighbours the trees,

On another subject, what can
we grow here to make our own rope?
And what’s the process?

Happy Nibbling
Beaver
Morninglory Farm
Killaloe, Ontario

Dear Wendy;

Re: Crop to grow for rope
The crop to grow to make rope is Hemp
{Cannabis Sativa), Jute (Corthcorus
Capsularis), Sisal (Agave Sisalina) or
Flax (linum).

As each of these plants need
different treatment to yield rope fibre
you will first need to find out if any of
them can be grown in your area by
contacting your Agricultural Represent-
ative, Then see if seed can be obtained,
and find out information on its cultiv-
ation. Once the crop is found that you
can cultivate, perhaps the Brantford
Cordage Company, Brantford, Ont,,
can give you some more helpful info.

A good useful rope can be
made by plaiting rye straw. Thresh the
grain out of the sheaf by hand and use
the long straw without damaging it.
Soak the straw overnight, let the excess
water run out, then plait into rope
using the same number of straws in each
of the three plaits to make it even.
Keep adding straw as you go along,
keeping the plaits even,

Most pioneers used raw hide
for rope, but I think that vou could
sell a hide for encugh money to buy
rope for a lifetime,

Your idea is a good one and
should add semething to the store of
knowledge neéded for Disester Surv-
ival. Around London, Ontario, I saw a
vine growing in the woods that tooked
something like virginia creeper, This
type of vine can be split into strips and
braided into a rope in an emergency,
The outer bark should be stripped off
and the bark strips allowed to dry a
little before you attempt io braid,

On the west coast the cedar
bark sometimes hangs down in large
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CHIMNEY)

CLEANING BRUSHES

6” - Round - $19.95

7" - Round - $20.95

8” - Round - $22.50

8”x 8" - Square - $34.50
87x 12" - Rectangle - $39.95

Send cheque or money order for
the size you need, plus $1.00 for
postage and handling. Ontario res-
idents add retail sales tax. Please
allow 2 to 3 weeks for delivery.

\J
WALSTEN LTD.

RR1, KINMOUNT, ONTARIO, KOM 2A0, (705) 488-2811

INTRODUCING
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, .

« + + taking an honest look at

4
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THE BEST ISN'T ALWAYS THE MOST EXPENSIVE

the old saying of "working like » Beaver” was never truer with a
Bsaver stove. For instance, the Beaver will burn up to 10 hours on a full
load of wood . . . but you have to load that wood properly. That we can show
you how to do. Installation? It's easy and quick. Takes only a few minutes —
with an existing chimney. Appearance? s It pretty? Well, no, ifs not pretty,
but it fits surprisingly well with most home and cottage decors, and after
all, & tractor isn't the prettiest of machines, but, and this is the important
thing, ith the most efficient and practical for the use it was intemded. One
claim we will make, and stand by it too, is that properly installed and used
it will save up to 30% of your total heating bills n over a year, [n most
cases, that means that you get the Beaver for nothing after the first year.

STOVE CAN SAVE ME UP TO 30% OF MY ANNUAL FUEL BILL
SEND ME YOUR BROCHURE

m YES, | AM INTERESTED IN LEARNING HOW A BEAVER WOOD

POKTAL COOE

BRVER

PLEALE SENO COUPON FO-
BARRIE.

h--------‘-‘!5:----ﬂwﬁ--'-ﬂ- " "l
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Drear Wendy;

stirring.

The Better'N Bans' Log Lifter safely
fifts 1ogs up to 18" in diameter & welgh-
Ing hundreds of pounds — will pay for
Itsalf In savings from chainsaw sharpen-
Ings — contructed of heavy tubular steel

P.O.Box 115 AHUNTSIC,
Montreal P.Q. H3L 3N7

Reader Information Exchange

and long shreds. This can be: pulled
off and the soft portion can be used to
make rope or weave garments after
beating to soften it,

Doug Taylor requested a simple
soap recipe, Mere is a very simple one:

9 cups fat {soft but not liguid)

10 cups cold water

1 cup Javex Bleach

Mix in stomeware crock. Stir all to-
gether. It will turn white.
container Gillette’s Lye and keep
It will gradually get hot.
Stir for about 20 minutes or until you
feel it thickening. Then pour right
away into empty milk cartons and
leave for a few days to set, but not
hard, Then tear off cartons and cut

Natural Life 15
Dear Natural Life;
Wanted to mention something

about your cover story on issue number
13—Tax Sale Land. Another way these

sincerely kinds of land show up on the market
Wm. J. Hoge is through agencies. These agencies
Victoria, B.C. obtain the land through tax sales and

ptivate purchases, list them in a cat-
alogue and sell them by mail order.
Often the impression they give in_ the
catalogue about these parcels of land is
obtained from hopelessly out of date
sources, and therefore is incorrect 3s to
the current status or description of the
land, roads, nearby settlements, etc.

Of course, they cover themselves
by saying “‘according to our maps™ or
“information given us”, not saying that
the maps are thirty years old, and so on.
I'm not trying to say that these agencies
intentionally mislead people, but I AM
trying to tell people who are consider-
ing these types of purchases to check
out the information carefully, or risk

Add ope

— t i 3 . r . a
e AR S Sk | Somp Lo required ses, and et wide being dimppoinied. A3 wsul, “Le
| prosdo. NB—use wooden spoon, or stick to stir '
. Betty Ramsgay
n on b This is a lovely white soap, and ) Box 607
E C @ 50 easy to make, Good luck. Brandon, Manitoba, R7A 5Z7
ENERGY CONSERVATION

sincerely
Betty Paterson
Salmon Arm. B.C,

Incidentally, folks, Betty has prod-
uced a fine index of the first year
of Natural Life. Costs §1.50. NL

CANADIAN DESIGNED & BUILT
— REMARKABLY EFFICIENT

*utilizes many unique design innovations simply
unheard of in other wood stoves

*very large curved baffle plate forces unburned gasses
to pass through the fire zone before they can exit;
giving you much more heat per log!

*primary air intake manifold
is actually located within the
fire zone, This sllows pre-
heated air in across the
entire width of the fire—
not just at the door; giving
an even burn throughout—
AND NO BURNOUTS!

*‘Heatalator™  style
convection chamber gives
positive hot-aiy circulation
through your home

EVERS STOVE COMPANY

Box 1, Group F, RR 3, Mount Hope, Ontario, LOR 1W0
Telephone (416) 765-2927

=\

YOUR ONE @ WHOLESALER FOR

NATURAL & ORGANIC

BEANS * GRAME + RICE # FLOUAS ¢ NUTS & SERCS & DRY FAUTS

MUNCHIES & SNACKS

EAMLY ORCHARD @ MOTHER EARTH & FLAVOR TREE » CHICO-RAN & DR. BRONNER

JUICES & BEVERAGES

SHILOH FARMS # HANSEN'S # JRL'S # HOPRING'S HONEY SOOAS & INKA-KRANLS

FOOD SUPPLEMENTS & PROTEINS

HOFFMAN'S & MATURADE

AND ALSO

PASTAS » SPICES & HONEY # MAPLE SYRUP » CANDIES » CAROR PROOUCTS »
WERBAL TEAS b TABLETS & COSMETICS # BOOKS » APPLIANCES & ETC. KTC.

SERVING ALL OF CANADA WITH PERSONALIZEL AND PROMPT SERVICE
WE NEVER FORGET THAT SATISFIED CUSTOMERS MADE LIS WHAT WE ARE TODAY

ar QLI THE CUSTOMER ALWAYS COMES FIRST
CALL COLLECT, WE ARE READY TO HELP YOU GROW!

PARCO AGENCIES
INTERNATIONAL (70,

375 TERMINAL AVENUE
VANCOUVER, BRITISH COLUMBIA
VEA 217 (604) 684-8301 J
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Dear Natural Lifeline;

I feel that the article in issue 13
by Catherine Dunphy, Tax Sale Land,
leaves readers at a negative dead end,
with nothing. There is more!

I haven't done any special res.
earch this year, but there is the Ontario
Journal of Forfeited Properties (ie)
land which has already gone through
the one year redemption, and so is
ready for immediate ssle for an est-
ablished price.. Then there are several
Jand companies in Toronto who do the
same, as well as buy other cheap land
direct from owners. They buy land
anywhere in Canada. They then cat-
alogue the parcels for an established
price, They, too, wait a yearly red.
emption period, and guarantee clear
title or deed. Of course, the price is
up from the tax sale price, but one
needs to consider what’s involived.

I have seen some pretty nice
parcels of forty to one hundred and
sixty acres with prices like $1,900 and
$4,000. Northwestern Ontario has
lots of long abandoned homesteads
which change owners occasionally, [
bought my first pasrcel from a land
company, but needed an adioining
piece to fit in with my plans, and so I
bought it from its owner, 1 am surr-
ounded by old homesteads,

Gerry Schmidt
Dinorwic, Ontario

On this same subject, we recent-
Iy neticed a newspaper report with a
good message for our readers,

A Toronto real estate company,
New York Shoe Store Lid., recently
was fined $21,000 for falsely advert-
ising property, TheToronto Globe and
Mail reported “lakes™ that turned out
to be slag slimes and a “magnificent
vista" that was really scrub brush and
swamp. The fine apparently is one of
the largest ever imposed under the
false and misleading advertising section
of the Federal Combines Investigation
Act,

But not a penny of the fine
money will go to a seventy year old
man who in 1976 spent his life's
savings on forty-one acres of this al-
most useless property with no timber
rights nor road access. Once he dis-
covered the truth about his purchase
he ripped off the aurhorities about the
faise advertising.

The ads were published by a sub-
sidiary of the company, Ontario Jour-
nal and Sales Tax Register and the
sales were handled by another called
Municipal Land Tax Laond Disposal
Agency. Ads were placed in numerous
large-circulation U.S. magazines,
according to the article.

Buyer Beware!

Reader Information Exchange
Dear Natural Life;

Our farm borders were sprayed by
Ontario Hydro today and we are up-
set. The brush is very low and we acec-
ept our responsibility to keep it cut.
Hydro simply sprays st will—with no
prior notice, Today is a gusity day
when spraying should not be done and
part of it was done along a hayfield
and along several small clearings that
we had planned to use for specullzed
TOW CrOpE,

- Because I am sure that many
other people also face this problem
yvearly, can someone answer the foll-
owing guestions:

1} Would posted signs saying “NO
SPRAYING™ stop Hydro from spray-
ing?

2) Is it possible for individuals to neg-
otiate arrangements with Hydro so
that they accept responsibility for
keeping the brush cut along their
right-of-ways, in preference to spray-
ing?

3) Would the same restrictions or lack

thereof apply to the telephone comp-
any, the township, and the Ministry
of Transport and Communications?

There may be varying restrictions
in each province and I think it would
be very useful to list the exact rulings
in each province so that all of us can
have concrete information as a start-
ing point and can then decide upon
action based on knowledge, rather
than ignorance.

It is very upsetting to us that we
spend a lot of exira time and work
trying to avoid the use of harmful
chemicals and to slowly develop our
farm organicaliy and then feei as
though we are being bombarded const-
antly by outside fotces over which we
bave no control and which strike with-
out warning,

Thank you, We appreciate your
magazine &nd its down-io-earth app-
roach. It feels like you are people
like us with common concerns and
interests, not ‘“‘media types™ catering
to a broad market with trendy articles
containing little real information and
using few writers who are actuslly
practicing what they preach.

Kathy Martin & Joe Muething
RR 2
Engiehart, Ontario

We've commissioned the Canadian
Environmental Law Research Found-
ation to prepare an article answering
Kathy's & Joe's questions. Look for
it in our next issue, And don’t forget
our Environmental Action Kit Neo, !
about Herbicide Spraying. It costs
51.00 and is an attempt to orgonize
available information about chemical
spraying (what to do about it}. NL
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WOOD-FIRED
HOT WATER
HEATING

Add 1n\your ")-
Isting  oli-fired
systoem, -

Automaticatly
switches to oil If
wood fire bums
out.

Instals in ¥ day,
Write to:
EMPORIUM Ltd
P.O. Box A8

Church Polnt,
M.5., BOW 1MO

» Sdarl Vimmallly

tul 339“
ma:":“."m'?
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TOWN &

*+ UNTREATED SEEDS -

Flower
& Herb Seeds

for th'a Homegardaner.
FREFE Sesd Catalogue:

WILLIAM
DAM
SEEDS

Hwy 8, West Flamboro, Ontario
Canads LOR 2K0

BOOKS FOR THE NEW AGE

MANDALA
BOOK SHOP

. atrology
- yogu

- paychology

. raligions

. phHosophy .
. whole sarth

. sttt development
. nutrithon

. Orefts

Write for our free cataloguel
427 Dufferin Ave., Dept. NL,

London, Ont. N6B 1Z7
Tel. (519) 432-9468
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INTERVIEW
WITH NICK NICHOLSON

Interview with Nick Nicholion

-, o %

Pk et

Nick Nicholson is a Canadian solar pioneer, perhaps the best known. He has designed and built

seven successful solar homes, participated in the design process of a number of others, and planned
a National Research Council Demonsiration House in Ayer’s Cliff, Quebee. He authored the imm-
ensely popular and useful Nicholson Solar Energy Catalogue in 1977—Canada’s first solar energy
book, His dynamic new book Harvest the Sun has just been published. Natural Life staff writer
Diane Yamaguchi recently spent a rewarding few hours chatting with Nick....

NL Where is solar energy =t today?

NN Solar Energy is definitely ont of its infancy and
can no longer be considered a fad. It is actually at an ado-
lescent stage and is following the same ground rules as other
technologies such as computers, automobiles, televisions,
ete, [Initially, costs are very high, then as there is market
penetration it reaches a point where quantum leaps are
made, Mass production and improvements serve to reduce
costs and increase efficiency. This has been demonstrated
already in solar energy. The solar system I am building to-
day is twice as efficient as the one I built last year and costs
less. Just simple logic.

NL What is the state of the market today?

NN A few years ago on a television program, I pre-
dicted that solar energy would be gaining wide acceptance
in five to six years and 1 was considered by many to be op-
timistic. The state of the art today shows clearly that I was
pesgimistic.

Arthur D. Little, a8 major consulting firm in the
U.S., has recently concluded a study that estimates two mil-
lion solar-assisted homes completed by 1980. The multi-
nationals are entering the solar fields, Solar energy will be
exploited just like any other technology. Solar energy is
not the answer to the maiden’s prayer. Ultimately, the
only solution is ethical business practices. In reality, there
is no energy crigis; there is only a moral crisis,

Today there are available detailed plans for build-
ing solar systems. The only thing that was available a year
ago was theory, This will provide a major boost to the pro-
liferation of practical applications, In addition to solar, we

have major breakthroughs in other forms such as wind en-
ergy. For example, the Pavlecka Rotary Through-Flow
Turbine, 2 new and simple device recently developed, has-
nesses the energy from the wind more effectively with few-
er maintenance problems and can be utilized for wind, low

- head streams, and ocean currents,

Anyone that can build a couventionsal home today
can build 2 solat home. Al the materials are readily avail-
able and the expertise is fully documented.

NL What do you see happening in the next five years?

NN The next five years will sec breakthroughs in an-
nual storage solar systems. This type of system collects
heat during the summertime and stores it for winter use, In
order to accompligsh this, new and better heat storage mat-
erials must be developed. Research programs currently
underway are developing heat storage in what is kmown as
“phase change materials”. An example of & phase change
material would be Glauber’s salts, The advantage of using »
phase change type of storage material lies in the fact that
the energy is stored at low temperatures, unlike conven-
tional sensible heat storage such as rocks or water where the
addition of energy causes the temperature of the storage
material to be raised. Any material changing form from
solid to liguid or liquid to gas absorbs heat during that
transformation without tise in temperature, This is an ex-
ample of phase change heat storage. Obviously, storing
heat at high temperature is difficult because the tendency
to cool is more rapid. Whereas, if the energy is stored at a
low temperature it has less iendency to migrate; it’s easier
to contain,
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“Almost immediately after [ completed my oil-fired house, the price of oil doubled due to the mid-east
oil crisis. This dissolved the illusion that I could live back in the woods free of worldly interference.”

NL What are your feelings on nucleay energy?

NN For illustration purposes, nuclear energy can be
thought of as a more powerful form of electrical energy.
When elecirica) energy first appeared on the scene, it was
unmanageable and misused. Nuclear energy is following the
saime path, only the consequences could be far more disas-
trous, There is little doubt in my mind that proper safe-
guards have not been developed with nuclear power and un-
til such safeguards are developed 1 consider it best put on
the back burner,

NL How did you get to where you are pregently in the
solar field?
NN Born in Brooklyn, 1 moved continuously away

from the city until I reached Montank Point at the end of
Long Isiand, at which peint I ran out of land. I picked up
an education along the way at the New York State Univer-
sity Farmingdale, Long Island campus studying landscape
architecture and horticulture, Faced with the Atlantic
Ocean and not being a very good swimmer, I took the jump
to Canada. Actually, I fell in tove with Canada on a ski hol-
iday and decided to return. A few years went by when I
had a severe ski accident where I broke my back. Five
months spent immobilized in the Montreal General Hospital
gave me the time fo think. And my thoughts ran towards
appreciation for all the care I was receiving in my helpless
state, Soon after my recovery I fell under the influence of
the Whole Earth Catalogue and the “back to the land”
movement of the sixties, Along with this new awakening of
basic values I began a series of philosophical studies. From
a period spent doing Transcendental Meditation, I spent a
year with a Gudjieff study group and then entered the Rosi-
crucian Order, AMORC, and I've been studying with the
order ever since,

NL Can you give us some idea of what you've been
studying?
NN Life. Awakening the human potential. As a re-

sult of all these studies, I have learned to work with materi-
als that are at hand. My pre-solar building career involved
recycling barns and demolition materials into new homes,
The progression from there was to work with the sun.

an awakening. What follows then is hard work, However
this hard work is more easy through the clear vision of
being on the path.

NL What is your opinion of Government’s role in solar
energy?

NN An understanding of government would bring
about the realization of its limitations. The very structure
of government renders it inadequate to cope with innova-
tion. Innovation is perhaps ninety inspirational. When in-
spiration arrives it is mandatory to act immediately. In ot-
her words, if 1 get an idea, a flash at three o'clock in the
morning, I begin work on that idea at seven that zame mor-
ning. To do the same with government, I would first have
to make spplication, which would be followed by meetings
over a period of six months to a year and by then either the
Americans or the Rugsisns would have already done it,

Another thing is that government works on pre-
cedent. An example of how this demand for precedent de-
feats innovation can be seen in the work of Marconi and his
wireless telegraph. When Marconi proposed to beam a mes-
sage from Engiand to the Americas, he was acting on noth-
ing more than an intuitive feefing that it could be done.
When he approached government for funding, it was poini-
ed out to him, quite rightly, that radio beams would go
straight into space, Acting on his hunch, Marconi went
shead and did it anyway and accomplished the sending of
radio signals halfway around the world inspite of the male.
dictions of the experts. It was only afterwards that the ion-
asphere that bounces the radio waves back to earth was dis-
covered,

Essentially, if our government had committed a
fraction of the dollar commifted to nuclear energy fo solar
energy, we would all be living in solar houses today. Iam a
great believer in preventive maintenance., Qur oil reserves
are going to run out; whether it be fifty or a hundred years
is academic. The question is — do we develop alternative
soutces of energy now or do we wait until the last minute?
Either way the slternative energy sources will be developed,

- NL -

My introduction to solsr use be-
gan on the level of solar gadgetry. Build-
ing a solar herb dryer and » rudimentary
solar water heater as 3 hobby were my
only accomplishments, What prompted
me to take solar use more seriously in-
volved the construction of my present
home. It was built four years ago, and
the oil fired heating was chosen over
electric heating to provide a measure of
economy. Almiost immedistely after
completion, the price of oil doubled due
to the mid-east oil crisis, This dissolved
the illusion that [ could live back in the
woods free of worldly interference, So,
since then, [ have come out fighting,

NL If you can do this, can others
also do it?

NN That the potential is there in
every human being is best described by
the words of Christ: *‘All this and more
shall you accomplish.”

It is necessary to be aware of
the potential. This can be thought of as
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SOLAR

GREENHOUSE

by Girvan Harrison
Treniton, Nova Scotia

Someone once said that any misfortune containg the
potential of a larger goed fortune. Think of the energy
crisis and your typical backyard greenhouse, Due to the
rising cost of heat for a conventional greenhouse, we have
witnessed the birth of an unorthodox structure called a
solar greenhouse. It is a place designed to cateh and store
the heat from the sun and return it to the structure at a
later time. It works.

But 8 solar greenhouse has to be planned carefully.
Close stitention must be paid to site orientation, the south
side angle, and most important, storage of the captured
solar heat,

SOLAR ORIENTATION

Orientation is simple. Have the long side of the
greenhouse facing true south to catch the most sun, This
condition can easily be fulfiled with a frec-standing struc-
ture, If you choose to attach the greenhouse to your house
or barn, try to place it so that it gains as much southerly
exposure 23 possible. Ideal conditions cannot always be
duplicated and this is one case where ag close as possible
is good enough.

Solar angle is also not that critical. There are two
simple wzys to determine the proper vertical angle for the
south face of your greenhouse, One way is to get a sun
path diagram and look up the altitude of the sun at noon of
January 21. The desired angle of roof slope is perpen-
dicular to this solar altitude, The slope of the north (opp-
osite) wall may also be determined—this time by looking up
the solar altitude at noon on June 21, Perhaps a simpler
way is to get an atlas, estimate the latitude of your
proposed greenhouse, and add 20 degrees, We live at
latitude 45 degrees - 40 feet so our theoretical south roof
angle should be 65 degrees - 40 feet. 1 made mine 50
degrees with a partially glazed hip reof to gain extra floor
width without putting the roof of the greenhouse above
our house eaves. So you see that slope angle is not too
critical--get as close to the proper vertical angle as you can
be comfortable with and it will work fine.

HEAT STORAGE

There are two aspects to heat storage and both are
important, First, trap emough heat, and second, cut down
on heat loss. These two goals are the nitty gritty of solar
greenhouses, The success of your greenhouse depends
upon how well you fulfill them.

In your basic design, try to channel an exsra amount
of sunlight into the greenhouse, This is done by installing
reflective paneling on the outside of the south side which
is angled to deflect sunlight to the north storage wall.

Energy
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Tests have shown that this method allows forty to fifty
petcent more light to be simed at the heat collectors.
These paneis could be made of foil-covered polystyrene on
plywood and could be swung up to cover the south wall
surface at night, Natural reflectors such aswater or snow
might also be used but are not as reliable,

With all this energy being beamed into the green-
house, it must be stored, There are different substances
which can be used for heat storage—concrete, bricks, rock,
soil, salt dydraies, water, or even old motor oil. Each
has its pros and cons. Rock is readily available and main-
sinance-free but reguires iarge storage areas and usually
a8 mechanical blower to capture and release the heat,
Water is readily available, is able to store three or four times
as much energy per pound 33 sn equal amount of rock,
but must be kept in proper containers to be eifective.
Salt hydrates (which could be the storage medium of the
future) are eight times better than water but have bimit-
ing heat-return characteristics. For the present 1 suggest
a combination of water, rock, and soil as storage medium,

Here is a rule to calculate how much storage mat-
erial is needed: allow three gallons of water or one hund-
red pounds of masonary per square foot of glazing. (This
applies to Nova Scotia and could be adapted to other
regions.) If the south side of the greephouse is 22 x 10,
vou need approximately six hundred and fifty gallons of
water or cleven tons of rock as the storage medium. This
sounds like a formidable quantity, but if s number of
substances are used, an economical storsge plan may
emerge.

One partial source of storage could be the green-
house floor. If you don't use planting benches, but plant
right on the floor, you not only gain a grester pianting
density but the soil stores heat. An 11 x 22 greenhouse
has the daily capacity of producing up to 2,500 BTU:
for each one.Fahrenheit degree change in soil temperature.
Another sid would be to use a black plastic muich around
the plants,

The north wall is used as the primary storage area,
Using water as the storage medium you can calculate the
expected BTU's by remembering that if the temperature
in a forty-five gallon drum raises 30 degrees F. you will
have stored about 11-12,000 BTU’s of heat energy.

If you plan to use forty-five gallon drums, paint
them a dark red or blue. These colours are used rather
than black because they reflect red and blue light back to
the plants. This has been found to be beneficial to plant
growth, The drums should be stacked so that they do not
touch the north wall. You should slso add rust inhibitor
to the water.
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My choice of water containers are strong one-galion
plastic jugs. These are filled with dyed water and stacked
densely like firewood in the storage area, The water may
be dyed with any substance that will stay suspended in
the liquid and give it a dark colour to absorb more heat,

Using smaller containers is perhaps better because
they reach a more even heat than water in large drums,
They also make a more pleasing wall. No matter how care-
fully you choose and paint a forty-five galion drum, it is
unsightly.

The other partial source of storage is rocks. Use

your imagination. They could be piled to raise the planting
beds. The subsoil might be removed from the greenhouse
and two to three feet of fist-sized rocks piaced on sheets
of insulation and covered with planting soil. Flagstones
could be laid on walk ways, or even small rocks placed in
wire containers and piled around the walls.

high vent

warm sly

tontainer storage

danse house wiall
o

went
cool air

earth in beds
rock storage

Whatever your choice, use a combination of mater-
ials and build as much storage ability into the greenhouse
as possible, If it gets too hot you can always vent the heat
away-—or into your house,

But take precautions to keep heat from being
unintentionally lost. This includes insulating the outside
of the foundation with polystyrene or polyurethane sheets.
In our area, the maximum frost depth is four feet so this
depth should be insulated,

GLAZING
I suggest that only the south wall of the structure

should be glazed. The north, east, and west walls are
framed and insulated to obtain an R value of 20. Many do

not agree with eliminating the east and west glazing sur-

faces, However, consider that these sides receive less than
one third of the total radiation, are often buffeted by
prevailing winds, and lose more heat through giszing than
they gain—then make your own decision. Since the in-
sulated walls will not store heat, they should be either
painted with glossy light-coloured paint or covered by a
suspended curtzin of aluminium foil. This acts 8z a ref-
lector. In the case of the north wall, it will reflect any
radiation which has escaped the solar collectors.

Energy
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Glazing is the frosting on the greenhouse cake.
There are many types including glass, acrylic, fiberglass,
vinyl, mylar, tedlar, polyethylene, and teflon. In most
cases your pocketbook wilt dictate your choice, Glass ia
the best but. is expensive and heavy., My choice is flat
greenhouse fiberglass on the outside of 2 x 6 studding and
six mil, polyethylene (with an ultraviolet inhibitor) stapied
to the inside of the framing. A five and a half inch dead
air space ig created by double glazing. This gives the walls
a resistance to heat conduction but does not interfere
with tthe incoming energy flow, Some owners are even
experimenting with triple glazine. It remains to be seen if
the extra cost and work is justified. After the glazine is
completed, an extra effort should be made to seal all hest
leaks with insulation, caulking, or weatherstripping.

The greatest heat loss protection is gained by prov.
iding some method of sesling the glazed survace from the
cold night air. The exterior reflective south panels might
be made of insulating materials and mounted on hinges to
double as shutiers., Insulating blankets could be thrown
over the survace snd tied. Tight fitting curtaing could be
hung on the inside, Polystyrene sheets may be clipped to
the inside studding Whatever is used, be sure thai the
method is quick and easy. You will use it many times,

BACK-UP HEAT

All these precauntions should insure a successful win-
ter greenhouse, provided there is an average amount of sun,
What happens if the sun does not shine for three weeks?
It is not shame to have a back-up heat source readily
available, With an attached greenhouse, a window might
be left open to let some house heat escape inte the green.
house—since the structure is well insulated it amounts to
not much more than heating another room. A free-standing
greenhouse should be equipped with a small wood or
oil stove,, just in case,

A solar greenhouse is practical in most parts of
Csnada. If you are thinking of *a little greenhousge”,
seriously compare this ecologicallysound oddball to a
traditional energy-inefficient greenhouse, You might find
that there is no comparison.

— NL -
NATURAL LIFE’S

ENVIRONMENTAL ACTION KIT NO. 1
-- HERBICIDES

Aerial spraying of Phenoxy herbicides has

become o major environmental problem.

Drift from these toxic weed-killing sprays f
contaminates food crops and directly injures
unwary people in its wake.

Our 8 page booklet:
describes the dangers
provides background knowledge
shows what to do if your property
is sprayed

$1.00 from Natural Life Magazine, Jarvis, Ont.




Page 26

Energy

Natural Life 15

ACCESS

WASTE DISPOSAL IDEAS

A sixteen page booklet called 4 bove-Ground Use of
Grevwater is 2 good source of info about all aspects of grey-
water (waste water from all household appliances except
the toilet) re-use. It summarizes biological and chemical re-
search that has been done and discusses modification of
laws to allow grey.water re-use. Originally a technical paper
prepared by Peter Warshall for the California State Govern-
ment, it is abundantly illustrated and quite useful, Cost is
$2.00 each.

To cover the rest of the waste disposal situation,
there is a publication called Drum Privy Guidelines, 1t gives
instructions and suggestions for the construction of a low
¢ost drum compost privy. Costs — $1.00 each.

CONTACT

CoEvolution Quarterly
Box 428
Sausalito, Ca., 94965 USA

THE COMPOST TOILET NEWS

This newsletter of the Alternative Waste Treatment
Assaciation carties many stories of design and construction
of all kinds of compost privies, Lots of problem—solving,
resources and plans, Cost was $4.00 for four issues last
time we checked,

CONTACT

Alternative Waste Treatment Assoc,
Star Rte. 3
Bath, Me., 04530, USA.

EVERYTHING YOU WANTED TO KNOW
ABOUT NUCLEAR POWER

Energy Probe’s newest booklet on nuclear power is
called Everything You Wanted To Know About Nuclear
Power (but were afraid to find out!j. It's a winner! First
run printing is almost sold out, and a second printing will
surely be {co.

It outlines some of the problems involved with nuc-
lear power in an enjoyable, yet understandable and anthor-
itative way, It explodes some of the myths used to prom-
ote nuclear ¢nergy and answers the questions that are of-
ten asked on the subject. There is also a good resounrce
section on how to find out more about this complex issue,
It sells for $1.00, - "

CONTACT

Energy Probe
43 Queens Park Cres. E,
Toronto, Ont., M3S 2C3

ANOTHER ANTI-NUCLEAR GROUP

A group in Thunder Bay Ontario is putting much en-
ergy into the nuclear energy problem. They need donations
and new members, The group, called “The Citizens Com-
mittee Studying Nuclear Waste with Environment North™
can provide speakers to any group able to organize a meet-
ing time and place.

CONTACT

Esrvironment North

214 Arthur St. No, 12

Thunder Bay ““P” Ontario. P7B 1A6
{807) 344-1680 or 622.7524

METHANE GENERATOR FOR A HOMESITE

A homesite methane power unit represents a techno-
logy that js human centered, survival-oriented and adapt-
able to a wide variety of situations, Omn essence, it is a sys-
tem that processes human, pet and livestock manures, other
animal products and vegetable matter into an easy-to-han-
dle compost, while also producing a gas useful as a fuel or
heat source. The resultant gas can be used in cooking
stoves, hot water heaters, and to power internal combustion
engines.

A book called A Homesite Power Unit: Methane Gen-
emtor by Les Auerbach describes how such a generator can
be designed and built using a tank for the basic component
- an anerobic (without oxygen) digester.

Although the book is unfortunately short on illustra.
tions, it describes well the theory and process of building
the system,

The spiral bound, fifty page book is svailable from
the author/publisher for $5.00 (US) plus forty cents post-
age and handling,

CONTACT

Alternative Energy Systems
Les Averbach

242 Copse Rd. .
Madison, Ct., 06443, USA

SOLPLAN 2

A few issues ago we reported on a publication from
Vancouver called Solplan which features seventeen solar
house designs. Now Solplan 2 is hot off the press and de-
signed as 3 companion to the first publication.

Solplan 2 has its emphasis on ways to utilize solar en-
ergy in existing houses. There are step-by-siep worksheets|
for calenlating present house heat requirements, passive
solar heat gains, and the evaluation of the solar potential of
a site, Elements which can be added to a house to allow it
to use solar energy to the fullest degree are deseribed, A sol-
ar house conversion examgple is given, as is a description of
basic solar domestic hot water heating systems,

Anyone considering the possibility of retrofitting
an existing building to solar heat will find Solplan 2 extre-
mely useful. Solplan 2 costs $3.00 plus 50 cents for post-
age and handling. (Solplan I is $2.00 plus 25 cents).

CONTACT
Drawing-Room Graphic Services Ltd,

Box 86627
North Vancouver, B.C., V7L 4L2
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by Mike Nickerson, author of the book, CHANGE THE WORLD, I WANT TO STAY ON.....

t is time for a decision.

The guiding principles by which our society currently
develops itself were devised in an era when the activities
of people had little impact on the life of the planet, The
principles of specialization, mechanization, mass produc-
tion and expansion of productive capacity have been main-
tained because they have made society powerful, and in
particular, they make the people controlling them power-
ful. The problem arises now that our civilization has grown
in size and strength to this point, that we are significantly
altering the life process of our planet and are threatening
the very foundation of our basic survival.

If we are to avoid an intolerable situation, it is necessary
that there be a clear acknowledgment of the change in the
circumstances of human life on earth, and that an appro-
priate change be made in our guiding principles,

In 1971 a project was started under the name of the
Institute for the Study of Cultural Evolution, The pro-
ject was to study the problems facing our society, and the
solutions that people had conceived for dealing with them.
After much travel, talk and study it became evident that
there was a lot of similarity in what people were seeing
and in the conclusions they drew from their observations.
The specific focus of individuals ranged from environmental
concerns and conflict over finite resources to human po-
tential. Overall, a pattern emerged which was not peculiar
to any specific location, but was being recognized sitnul-
taneously in many different places,

The study mentioned above was summarized into what
could be termed guiding principies. They start off by
stating that it is necessary to develop an ecologically
sound way of supporting human life—that is, one in which
materials are managed in continuing cycles, and in which
the energy necessary to advance those cycles is taken from
continuously reliable sources,

Since a way of living that values the accumulation and
increased consumption of material goods puts enormous
strains on resource supplies and often has toxic side-effecis,
the alternative of encouraging life-based pursuits is re-
commended, These would include interpersonal relations,
creativity, co-ordination, apprecistion and spiritual, in-
tellectual and psychic development.

Unlike materisl growth by which people are competing
for limited resources, life-based pursnits allow people
possibilities limited only by their interest in exploring
them. Rather than limiting someone else’s growth by
taking materials that they would like to use, a person
progressing in the development of his or her human po-
tential is able to help others to do the same,

Even if we concentrate all our desire to grow on our
buman potentials, we will still need to eat and to provide
shelter, basic tools and utensils, While providing these
necessary material goods, it is desirable that we work to
develop technologies which do not:

1. require a continual input of nonrenewable resources.

2. have a cumulatively degrading effect on the environment.

3. require more material than would be available if the
world's resources were equitably distributed amongst
the world’s people,

Having defined these principles, it seemed a good idea
to choose a word which could refer to them as = single
framework. The word bakavi {ba-ka-vee)} was chosen from
the language of the Hopi people because it referred to a
component that made survival possible for a portion of
their population in a time of crisis. Their situation then was
much like ours today. The civilization had grown so big
and powerful that most of the people were totally caught
up by sirnctures of human origin, Without adequate con-
tact with the natural world, it was abused through ignor-
ance; for the Hopi in that age the abuse led to catastrophe.

For us at this time the outcome depends on whether or
not we can learn from the experience of others or from the
understanding derived by various individuals studying our
current situation,

The Bakavi Question is asking whether or not the people
with whom we share the future agree that we need to
develop our society within the Bakavi guidelines. Do you
agree? If you asgree, you are agreeing with hundreds of
others who have stated as much, If we ask the question
widely enough we will find that there are thousands and
potentially millions of peopie who share our view. It is
agreement on that scale which will make it possible to re-
egtablish the priorities on which our society is based.
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When people are asked the Bakavi Question they usually
receive it in one of three ways. If they have not paid atten-
tion to the issue before, the question provides an introduc.
tion. When they are asked directly by another person or
hear that it is backed by enough people and organizations
to be taken seriously, the question can start them thinking,
It is important not to push for an answer but to let the
thought process take its course; at a later time the answer
will be ready.

There are other people who already have a feeling that
there is something wrong with the way society is working
now, and that a better way exists. For such people, the
presentation of the Bakavi guidelines can bring their feel.
ing to the conscious level and enable them to act willfully
with their understanding.

Finally there are people who have been consciously
aware of the issues involved for some time. They often
wonder what is the point of stating the obvious. For them,
agreement is a statement of solidarity which provides a
foundation for co-operation., The foundation is often

. slready assumed, but through agreement it can be con-
firmed and expanded. For these peopie Bakavi is a device
which they can use to help raise the awareneas of a larger
population, without whom the change cannot take place.

Many of the people wha share this agreement may be
members of sympathetic organizations, It would be help.
ful for them to see if there is a consensus within the
membership. If you are such a person and you find that
your organization agrees, ask the members to consider
joining in the effort to pose the question to a broader
public. The more people who join in asking the question,
the more seriously it will be taken. And is it not s serious
matter? Does our survival not depend on this change of
priorities?

Let us assume that history and public education have
progeessed to the point that the Bakavi option is under-
stood by most of the population and that reason prevails.
This would result in 3 mandate for change, What sort of
actions, legislations or other moves on the ievel of the
whole society could be taken to bring about the change?
This is an important question, If you have sny ideas,
please send them to the address at the end of this article,
We c¢an call the ideas *‘planks”, and if we collect enough
planks we can build a platform, If the response is as good
as the potential of the people reading this article, we will
endeavor to reproduce the ideas in a Iater issue,

In the meantime there is an immediate possibility for
us to use our mutual agreement with Bakavi to form
relationships which will be beneficial on whatever level
we care to act,

The first field of action is our own personal behaviour,
We can look at the various things that we do and the ways
in which our basic needs are provided for. To what extent
do they fall within the Bakavi guidelines? Agreement with
Bakavi generally implies a desire to live in.that manner,
but our will is often opposed by habits, customs and the
basic structure of the settlements in which we find our-
selves, Association with people who share our concern can
reinforce our will to live appropriately,

When a number of people get together with this
common goal, it hecomes passible to organize study and
project groups, to take on local issues, and to work for
improvement of specific situations. Often there are organ-
izations existing which are already dealing with such issues,
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Use of the Bakavi Question would provide them with s
means of finding others who share the concern but need
a way to apply themselves. Some people in small groups
are inclined fo pool their resources and set up intentional
communities which they can design with their ideals in
mind and not have to go through the long process of
changing already existing trends.

To be free of the dangers of our present system it will
be necessary for a significant portion of the population
to support the will to change. This will require consider-
able education and orgenization. The Bakavi Question is
useful both in presenting the issue and in finding our allies,
The origin of this article provides the service of referring
people who write in stating their agrecement to others
from their own areas who have done the same,

Since people respond more readily to an address near
to them, you are encouraged to reproduce the Bakavi
Question and to distribute it in your area using a local
sddress. There are designs for flyers and cards which you
could adopt for your ares or which we could provide
with vour local address for the cost of printing and mail-
ing them to you, Where such initiative is taken we would
then refer people who contact us to the new association
that is formed. Try and get to know the people in your
area and see how you can apply yourself in the community
with which you are familiar, As surely as any other, your
home is proceeding into the future,

If many voices in many different areas express their
common concern, then perhaps the decision will be made
to meet the future willfully rather than drifting into it
in confusion.

—NL—

CONTACT
Bakavi
P.0. Box 2011
Station D
Ottawa Ontario
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'SEARCHING FOR
COMMUNITY

by Lynne Spaulding
High Level, Alberta

‘'m & member of a small
nuclear family, and I don’t like it!
It's too demanding and too limit-
ing. I haven’t enough privacy and [
feel lonely, There’s lots of reward-
ing work {o do, but the sense of
urgency about the jobs takes the
pleasure out of them, There are
too many big decisions to make all
by ourselves. Time for relating
with friends, the earth, myself is
doled out in stingy parcels, We're
just as fragmented on the farm as in
the factory.

Soon, I'm hoping all this
will end. Il belong to a larger
family then—a community. We'll
be coming together fearfully, excit-
edly, for many reasons, but all
locking for wholeness, knowing
deeply that what Sherry Thomas
wrote is true: ‘‘The real work of the
people fin a community) is not In
the pgarden, rather in building
respect and ftrust, n changing
patterns of ‘mine’ and ‘yours’
entreniched  since  imfancy, in
exploding the limits of possibility, "
{from an article entitled “Surviv-
ing the Country Fantasy ')

We never meant to be alone. When we came to Canada
seven years ago, we had 2 vague and hazy dream. Five and
a half years of living on our farm have sharpened it to a
vital need. The streams of curious visitors -and hungry
travellers who sat at our table made us recognize our
aloneness all the more,

Being the first of our kind to settle in this area of
Alberta, we were met with understandable hostility by the
local people. They’d heard of these city hippies who in-
vaded peaceful rural neighborhoods and disrupted the
equilibrium by blatantly engaging in subversive and im-
moral acts. We had to prove we were hardworking, sincere
folks just trying to create a decent life for ourselves.

All we've succeeded in doing is in becoming the local
200, or museum, providing gossip topics for miles around,
For instance, when I drove forty miles to buy g hay rake
for our team of Belgians, the guy looked at me skeptically.
“You folks're still thete, eh? We were talking about vou
last night, wondering how you ever lasted this long.”

After we bought our guarter section, many new groups
began to trickle in, first stopping to ask us if we knew of
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any land. They weren’t interested
in our ad in Mother Earth News
asking for partners; what they
wanted was their own piece. Now,
a fair number of couples are aft-
empting to grope their existence
out of the clay soils of northem
Alberts, to live simply and rely on
consumerism as little as possible,
To us, it was again becoming a
land of rugged individuals whose
faces changed every season. The
place began to secem hostile to all
we ever dreamed of doing.

So, last summer, we sold
our farm and moved to begin a
new search for people, place and
a community to join. During
the hot, dry months we chased
wisps of hope and followed well-
intentioned leads. We left behind
the solid work and deeper vision
of that other bit of earth, wrench-
ing ourselves out of the present
and into the future. It was fright-
ening.

It was more {frightening
when we saw little evidence of the
cheap land and grest network of
B.C. communes we’d heard of, A

friend had been writing leiters to us for five years that
filled us with longing for the kind of life she'd been living,
We visited the mecea of communities expecting a lot more
that we found.

Many of the *‘communities’™ consisted of divorced or
separated couples living with their new partners at opposite
ends of their land in silent truce, Or else there were groups
of three or four living on some guy from California’s land—
“It’s cool. He only comes up for a week oy two during
hunting season.”

Where were the gardens and the goats? The signs of work
or permanence? We found none, There was lots of amiable
nudity and sharing food in the sum, but this sort of tran-
sient love could neither feed nor shelter us.

It was a learning trip, and we were lucky, A discouraged
phone call *home” informed us that the buyers couldn’t
come up with the money and the farm was still ours!
Back we came, but with new and wiser eves. There was
no perfect place, and at least this was paid for,

Besides, the land provides well for ws. Every winter
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“I long for a sense of belonging......a deepened quality of connecting with myself, with others, with

earth and her aura, Communily can provide the context for this expansion.’

the root cellar is full of food—vegetables, apples, berries,
herbs from the gardens, orchards and fields we've planted,
Our homemade dehydrator has made it possible to even
have rthubarb in the cold months,

The goats give us butter, cheese, milk, and the colourful
chickens lay just enough eggs. Aithough we haven’t grown
our own grain yet, we've been able to trade our yearly
surplus of hay for all the feed we need for our animals and
us, Water is plentiful, also, The hand-dug well provides
delicions water by the bucketsful. For washing we use
rain, snow or the dugout pond. And after a sweat bath,
we can plunge into the icy Wapiti River,

The work has been good and we've learned much from
it. Renovating the old log cabin, building chicken hcouses
and goat barns, creating beautiful, sturdy fumiture, sawing
the firewood, recycling old clothes into quilts, rogs, and
new ones—all this has brought us satisfaction in our own
competence. It's shown us that we were right. We can live
comfortably and simply more or less outside the consumer
society, Nothing is wasted. Even though we sold the team
of horses when we *moved”, the big two story log bam
we built with their help will make a perfect workshop for
our future community.

Yet 1 feel a sense of loss. One small family isn't an
efficient unit, and much energy is squandered. 1 think of al}
the duplication of efforts in our separate households. When
half the working team has to leave the job te cook 2 meal
or tend to the children, the other member can’t get much
haying done. And it’s too easy to work ourselves into a
mindless exhaustion, racing to beat the storm clouda,

As long as we're unnaturally cordoned off into groups
of two adults and aur offspring, we get tunnel vision, think-
ing the material survival of the small ““us’ is the means and
end to fulfillment. It isn’t so! Though the crafts and work
have been bittersweet, they've been in & vacuum, out of
context of a larger reality. They haven’t been enough in
themselves to help us resch the human and spiritual goals
we've set. For any of it to have meaning we need other
people,

Though we were the first back-to-the-landers to arrive,
there are others around now. None of them have seemed
interested in sharing, however, and I've had little in
common with them, Then, all of a sudden, they began to
talk about community and how good it is. I learned that
their definition is entirely different from mine. It had
something to do with helping each other out when they
were in trouble and seeing each oiher at social gather-
ings. Since everyone lives at least ten miles from the next
one, it means a lot of driving is necessary. It was all a
mystery to me until last summer when I went to one of
the parties,

What a listless bunch! The volleyball game seemed
perfunctory, and the talk was polite. People disinterestedly
asked each other about their gardens or their building
projects just as their city counterparts in pantsuits and
hair spray sipped cocktails and compared notes on the
stock matket. 1 began to realize why all these ‘‘close
friends” limited community i{o weekends—they couidn't
relate to cach other. Connections between people were
misging entirely. They slid past and around each other
like greased watermelons in & pool,

I —

A community provides an environment within which
to make deeper relationships. We can be vulnerable to
each other and learn to cooperate, peeling away the edges
of our defenses, Maybe these others were afraid of losing
something, but I believe the gains would far cutweigh the
pain in sloughing off a lifetime of accumulated psychic
debris. It may be the only way to become whole,

I've experienced this intimacy with my closest friends.
It’s hard work. We've been supportive, touched on raw
nerves, sparked changes, but it has been limited. They've
all been city women, Special Times Friends, not every
day ones, I long for the continuity I believe is possible
within an extended family, Work, play, school, celebra-
tion as a continaous process in daily life would give us
time to be private, and corresponding time to be really
with whomever we’re with, Much relating ¢can be done
during shared action.

This continuity is important for our children, also, By
interacting with a group of caring adults and children
beyond the narrow confines of their immediate families,
they can grow and make choices that matter. [ only know
so much, and I'm moody, and arbitrary. I'm more than
a parent, and some days I just don’t feel like being one
at all. When there are others around to share the some-
times burden, I'm able to fulfill my own needs without
anyone else feeling neglected,

The brief periods of harmony that I've experienced with
other people have shown me that community iz a viable
solution. Now I want to set down roots more than any-
thing! When we put ourselves somewhere with other people
and have to look deeply at each other, it's got to be a be-
ginning,

] yeamn for # sense of belonging.....a deepened quality of
connecting with myself, with others, with earth and her
sura, [ want to get in touch with that which is beyond my
senses, my spirituality, and begin to experience the fullness
of life directly. Community can provide the context for
this expansion. Only together can .we explore that void
we all feel, It’s too scary to try it alone.

We don't have any guides we believe in. Maybe that's
why so0 many pop gurus get rich—people don’t want to be
responsible for their own search. The Masters fill their
mouths with tried and true phrases, as if the uttering of
another person’s vision words can take the place of per-
sonal revelation,

We can move to our farms, join political collectives,
practice meditation, yoga and fasting, but more is needed,
1t used to be for many tribes of native peoples that while
summer was the work demanding time of the year, winter
was the gpiritual half,

We don't have a time set aside for these other things.
“Complex ceremonies, ritusls, songs, poetic actions and
community involvement marked the season.” (from Ak-
wegasne Notes Newspaper) During these months the young
were welcomed into the group and people were reminded
of their metaphysical roles, Commitments were renewed,
continuity reaffirmed. The communities of tribal people
weren't organized to progress, but to be. The ability to be
is absent in our culture.
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Even the ecology movement has no spiritual base, How
can they save the earth without first having a relationship
with her? This lack is what keeps us all apart.

Nowadays it’s simply stylish to wear your jeans patched
and talk about organic gardens and pollution. Twenty
years ago it would have been motorcycles, leather and
laughing at the squares. Ten years ago it was dope, dirt,
flowers and mocking the straight folk. Now it’s tipis,
peasant blouses, overalls and poking fun at the uptight
city dudes and redneck farmers, loggers, oil riggers and
construction workers,

What will come after the eventusl building of the cabin
and planting of the parden? Once self-sufficiency is
achieved and all the homesteading skilis are nunder control,
what’s going to keep us from settling down into that
routine all farmers know about? Without long range gosls
and a guiding vision, how will we be any different from
the local hayseeds we ridicule and criticize so freely?
what’s so alternative about such a way of life?

The country newcomers I know seem to have no basic
purpose in choosing their particular lifestyle, Without a
larger set of values all it comes down to is style, They seem
to be attracted to the country living scene like a fly to fly-
paper, It was waiting for them when they got out of school.
They didn’t choose it; it choose them. The people are out
of gear, And I've felt out of place for a long, long time,

I'm ready for commitment right now. I can hardly wait,
But why has it been so hard to find partners? Maybe people
are afraid of community because they don’t feel confidence
in themselves yet, Without a strong self image, they're
threatened by others, and they fear being steamrollered,
I know that’s been my problem in the past. I've scared
people away by being TOO sure of how things should be,
while deep down inside I was afraid if I didn't do all the
talking, someone else would get us started on wrong paths.
1 was intensely threatened by individuals who acted like
they had it all together.

Now 1 feel I can live peacefully with anyone who also
has chosen me. I'm not afraid of losing myself to them, It
makes me infinitely flexible and open to new growth, Freed
from the rigidity of fear, I'm ready for everything.

1t hasn't just been my fanlt that
we've been alone. The long term comm-
itment that's necessary, especially
during the traumatic trial period when
every detail seems to be 2 crisis, turns
people off. In our culture, transience
is synonymous with freedom, It’s
easier to drift along the commune
circuit being dissatisfied with all those
imperfect models than to stick around
and try to work things through.

That’s another problem—work.
Living in the country is hard work.
You have fo regniate yourself to do it,
and you have to like it or it won’t
get done, Many people found after an
hour of haying that maybe they liked
the city better after gll. The romantic
dream didn’t fit with shovelling manure
—not just ONCE, but damned near
endlessly!

Lifesiyle
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Besides this confusion of media images, I've found
fragmentation to be the biggest obstacle fo getting any
concrete partners together. There are lots of single issue
radicals around: bio-dynamic gardeners who protect wild-
life but don't like *“kids”, as if they're a dizagreeable
species; feminists not in tune with the natural world; back-
to-the-landers who are in regular competitive deathly
relationships with each other; political activists who treat
their own bodies badly. No wonder no one trusis anyone
clse! Because our paths are too narrow, the different goals
seem to be in conflict.

People get defensive, That old debate  Revolution vs.
Alternative Lifestyles,.is still raging in some circles, “My
trip is more political than your trip,” they cry. But I
don't think a person can begin to be effective in any
larger sense until she or he is approaching a wholeness of
vision and awareness that encompasses all categories of
earth’s goodness and her problems,

And while the city activists have been calling us es-
capists, others feel we’re too political, We recently re-
ceived a letier from an old friend who feels we've irrevac-
ably grown apart, “My journeys,” he wrote, “have been
internal during the recent years. It seems that while your
lives may have changed in similar respects, it is also true
that your struggles are very rebellious, or political,”

Perhaps they are. But why should that be divisive?
There are so many ways possible. The word “‘political”
used toc mean much more than it does today. Derived
from the Greek, it meant any interaction between a person
and another person, or a person and the world, that effects
change. 1 like that definition, It encompasses so many of
our different growth struggles.

But the changing comes in fits and starts. We have no
families, history or mythology that we believe in. Though
we've broken from a destructive, unheslthy way of life,
we've had to start Iresh with no one to guide us, no one
to do it with, no common ground, (I just thought of that
old John Lennon song: “How can I go forward when I
don’t know which way I'm facing?™) We're afraid to take
that first step toward sharing and cooperation. Even the
simple thing of educating our own children frightens
people off!

1 wish it wouldn’t be so hard to be
friends. And whenever a commune does
make it, it seems to be relevant enough
to rate big spreads in glossy magazines.
This importance comes from the very
scarceness of communities.

My partner, Tim, wails, “I wish
there were MORE communities, so
they'd seem ordinary. Then we would-

gn’t have to go into it as daring adven-
aturers, freaks looking for a haven,
© *; oddballs who can’t make it like normal
people, or showoffs. 1 want to be
able to assume a way of living natur-
Sally that varied peoples of the world
- have lived for untold year.”

-NL-

Photo by Don Reld, Hi
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FORECAST

10 WEATHER
COUNTRY -STYLE

by Edward R. Walsh
Westbury, New York

hat wil! tomorrow’s weather be like? If you're
like most people, you depend on your local weather service
to answer that question, Sometimes the weather fore-
caster’s predictions turn out all wrong, and we wring our
hands, wondering why modern technology hasn't made us
mortals more weatherwise,

At such times we tend to look upon the weather
forecaster as “someone with whom the weather does not
always agree, " If forecasting is so unpredictable,
perhaps you could do better yourself. Maybe you should
consider taking up country-style weather watching, a nat-
ural way of anticipating Mother Nature's highs and lows,
wet and dry spells. For years, rural folk have been prying
into Nature's secrets to pick up clues enabling them to
predict daily and seasonal weather patterns, Keeping a
watchful eye on the sky, staying in touch with that feeling
in your bones, and studying animal behaviour are some of
the ways by which you can become your own weather
forecaster.

There’s more than a trace of truth to such sayings
as “‘red sky at night, sailor’s delight...red sky at morning,
sailor’s take waming.” Moon gazing is another means of
finding out if tomorrow’s weather will be fair or foul.
A ring around the moon is a sign that rain may be on its
way, Cirrus clouds carrying tiny particles of moisture scat-
ter the light from the moon causing the ring or halo effect.

About that feeling in your bones, aches and pains
are more noticeable before & storm. Pressure building up
around sore bones and teeth that are bad enables some sen-
sitive people to predict that a storm will hit within twelve

iltustrations by Ed McCabe
Stockbridge, Massachusetts

hours or so, Scientisis explain the phenomenon this way:
tiny charges of eiectricity known as ions are always present
in the atmosphere, Negative ions are good; positive ions
are bad for us. Lowering atmospheric pressure produces a
rush of positive ions, and some experts blame them for
the physical and emotional ills associated with a falling
barometer.

Dr. H. E. Landeberg, president of the American
Institute of Medical Climatology, adds fo that theory.
Even though ions cannot penetrate into closed interiors,
electro-magnetic waves can and do. Rapid pressure changes,
are often associated with cold fronts, squall lines and
thunderstorms that usher in changes in the electro-magnetic
field. Some people are sensitive to such changes, explains
Dr, Landberg,

“Even a storm fifty or one hundred miles away
can have enough of an electrical field to make susceptible
people sense it and react,” The reaction depends on your
makeup. Some become agitated or anxious under such
conditions; others may develop migraine headaches or sim-
ply get drowsy. It seems those with nervous dispositions
are more likely to be affected.

Besides studying the sky and noting signals your
body sends out, keep a weather eye on insect and animal
behaviour. They have a clear way of showing you what
will be happening weather-wise. For example, have you
ever counted the stripes on a wooly bear? These hairy
caterpillars that later turn into tiger moths can forecast
the kind of winter we're in for, When wide brown bands
appear on their coats in the fall, look forward to a mild
winter. But should the bands be narrow, better break out
the heavy overcoats and stock up on shovels and saow
shoes.

Spiders, on the other hand, can be good summer-
time guides for making daily forecasts, That patient spider
spinning its silver web in the shrubbery will tell you if
raincoat, rubbers and umbrellz should be toted about.
A spider web glistening with moming dew is a certain
sign you’ll soon feel sunshine on your shoulder. Dew
forms when the ground cools off at night as moigture
from the air condenses and covers exposed surfaces with
water. If low clouds keep the ground warmer than usual,
no dew drops will collect. This may mean a storm’s head-
ing your way.
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Another way to predict precipitation is to listen to
the frogs. Since moisture irvitates theit skins, they tend to
croke more before it rains. Bats flying low is another sign
that wet weather is on its way, They stay close to the
ground because their very sensitive ears cannot tolerate the
pressure which drops in advance of a storm system moving
in.

Crickets can’t tell you if tomorrow will be fair or
foul, but they can clue you in on the temperature. You can
get an approximate idea of how hot it is by paying close
aftention to a chirping cricket. Listen for fourteen seconds,
then add forty to the number of chirps. Say that you
count forty-five chirps; that tells you it’s about eighty-five
degrees Fahrenheit. The hotter it gets, the more the cric-
kets chirp out in protest, so to speak,

The residents of Roseburg, Oregon, dan't rely on
spiders, frogs or crickets to forecast weather, They have
their goats, When wild goats move toward the top of Mt,

Nebo, people know the day will be fair. But when the
goats huddle near the bottom of the slope, they're certain
rain is on its way. So reliable is the behaviour of the goat
herd that Radio Station KRSB in Roseburg gives two daily
weather reports: one from the U.S. Weather Service, the
other from the folks who watch the mountain goats.
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Human behaviour is equally predictable, As
the saying goes, everyone talks about the weather bnt
nobody doe; anything about it. Country-style weather
forecasting won't help you change the weather, but it
will make you more knowledgesble when you talk about
what’s likely to happen,

Like death and taxes, weather predictions will
always be with us. Making Mother Nature the source of
your forecasts might make you a mite mote weather-wise
than those who know only what they read in their daily
newspaper. Country-style forecasters know that nobody
focls Mother Nature,

.NL-

@s confession is supposed to have a therapeutic

effect, jet me bare all.

A decade ago we purchased what was to be our final
home, We were so enamoured with the overall effect that
we were totally blinded to a series of drawbacks with which
we have had to live since, In addition, as you will see, we
created some of our own., We can only hope that what fol-
lows will be a stern warning to all Natural Life readers to
look before they leap and think before they act.

We were no sooner moved in, unpacked and free to
breathe than we realized that we had purchased = lovely
home on the wrong side of the street. Most of the window
and door openings were on the north leaving us no oppor-
tunity to accept passive heat from the sun, as well as more
light in winter., Next we noted the fireplace lacked a heat-
ilator, more calories lost. There was no porch at the front
to act as an airlock when the door was opened to accept
the north-west winds. Even the front storm door opened to
deflect cotd air into the living room.

Spring came and immediately we were aware that of
the seven fine big maples that had won our hearts the fall
before, all but one were casting long shadows into the area
we wanted for fruit, vegetables and a mini orchard. The
intermediste owner (we were the third since the house had
been built) had thoughtfully, but also thoughtlessly added
three new trees. One was far too close to one of the big
maples and had to be removed shortly after we took over,
It would also have shaded the area we had earmarked for
smali fruit. Would you believe it — the other two had been
planted, one direcily under the incoming hydro line and
the other under the telephone line. Cheers,

You might have thought that was enough but with a
deep love of flowering crabs, we thoughtlessly planted five
on the west side of the garden. Just about the time they
were beginning to put on s fine show in the spring, we had

ORIENTATION

to face the fact that they were shading the garden and the
problem would worsen, We ended up cutting down all but
one. Chalk up another minus.

At the south we planted a hedge of Isurel leaf willow
and to the north our row of grapes for future juice, jelly
and jam. In no time at all the hedge was screening the
grapes and slowing their rate of ripening. So we have had
to cut the hedge back to the ground, let it start afresh and
keep it drastically trimmed,

Dwarf trees like kittens grow.up into cats and having
thoughtlessly planted our rhubarb and currants between
the trees when they were young, we had to dig them up
and move them.

We could go on but this should alert you to the need
for preplanning. Were we to start from scratch on a small
holding, we would never plant frees that grow to the size
of maples, much as we love them, The prevailing winds
would be studied in anticipation of avoiding a driveway
filled with snow. To make best use of the land, shade-
tolerant plants like begonias, imnpatiens plants, currants,
gooseberries and ground cover plants would be in areas
cloge to trees. In the garden, so that all things could have
maximum sun for early growth, the ragpberry canes would
be at the north followed by the corn and so on. The name
of the game is sun-trapping. If we had to accept a lot on
the south side of an east-west road, we would toss conven-
tion to the winds and have the back of the house to the
north, and crowd as much of our window opening as pos-
gible to the south and sonth west, not forgeiting that there
is nothing nicer than a kitchen at the south—east to enjoy
the early morning sun, All our intermediate plantings of
shrubs would also be arranged so as not to shade future
flower—beds,

Sunshine is free. Trap every bit you can, cp
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SO FERIFIIHIE Y
PART 2: CLIMATIC
INFLUENCE

The fields of Eastern Canada were once all forests,
The high rainfall of the Northeast promotes leaching; that
is the washing out of minerals from the soil. The growth of
the woods was nature’s solution to this problem.

Forest is climax cellulose (carbohydrate) growth, In
thiz way minerals are stored for long periods of time and al-
so break down very slowly. This careful storage and recyc-
ling of nutrients was necessary in the North East to preserve
hard won fertility. On the prairies of North America,

the breadbasket of the world, the climax vegetation PLANT ROOT

was high protein grass, The plains once supported
miltions of hefty bison while the eastern forest main-
tained a few thousand deer and wild fowl. Agricul- l
ture in eastern Canada will never be as productive ll
as that of the mid-west, There are many reasons 1
for this, but it is mostly a question of climhte and soil |'|
fertility.

Protein rich crops are produced aonly in a heal- Hl
thy, minerai laden soil while carbohydrate materials
emerge from a3 soil with peor mineral and humus |||
content. The forests created a topography that re- ||I
¢ycled all minerals and checked erosion, The perm- i
anent grasslands did not have to contend with the \\\~

leaching process of the humid areas and built up a \5-:

ready storehouse of nutrients. Even the most careful
farming practices destroy the natural covering, often
cause erosion, and promote leaching. The cutting of
forests and the ploughing up of the grasslands created
North American agriculture which all too often resembles a
soil mining operation. The protein content of Mid-West
grains has dropped ifrom seventeen to seven perceni, Our
modern farming methods have to be modified before the
natural fertility of the soil is totally depleted. We should
not allow the soil to return to forest and permanent grass-
land but we must learn how nature creates and preserves
fertility on a large scale,

NATURE’S WAY

Soil minerals make up only four percent of the
plant’s nutrients but they are essential to the make-up of
sll plant cells and all plant processes including photosyn-
thesis, Minerals originate in parent rock being broken
down by physical weathering and biological action. If these
minerals were contained in the soil solution that exists be-
tween the particles of soil aggregates, they would soon be
lost to the ses by the steady drainage process of the hydro-
logical cycle, Nature, however, is not wasteful and only
grudgingly ailows this loss to occur. In order to prevent
leaching, minerals are stored in the soil by bonding to or-
ganic matter. Some, particularily phosphorous, form com-
plex substances but most are held by soil colloids. Clay and
humus are termed colloids because of their small particle

by Joe Smillie
Weedon, Quebec

size yet large surface area. They behave like a jelly in water
and do not drop out of suspension. These colloids have a
negative electrical charge and attract positively charged
mineral particles, The smatlest unit of mineral is labelled an
ion; or specifically an atom with a charge, Calcium (Ca),
Magnesium (Mg), Potassium (K), Sodium (Na) and many

AT

lt CLAY = HUMUS

!,

=~ +P+ = cALCIUM
O+ = HYDROGEN

trace elements are positively charged and hence called cat-
iona (cat-ions). These minerals are held to the colloids like
metal fillings to 2 magnet, This electrical bonding is called
adsorbtion, The colloids thus store these cations allowing
their loss only gradually. If there is too litile colloidal stor-
age capacity or an excess of cations the surplus is quickly
lost. Most cations are bases; that is alkaline or acid neutra-
lizing in their reaction. Hydrogen is an acid cation. PHis a
logrithmic mesasure of the quantity of hydrogen active in
the soil,

When a plant root comes into contact with a soil col-
loid the plant’s energy causes an exchange of cations be-
tween the root hairs and the colloid. Minerals move from
an area of high concentration on the colloid into an area of
low concentration in the plant root. The plant absorbs
these base minerals in exchange for its regpiration wastes
particularily hydrogen. The colloid accepts this hydrogen
on an exchange site recently vacaied by the base mineral,
The plant actually ‘choses’ what nutrients it wants, Differ-
ent minerals are held on different sites and as hydrogen
replaces the bases, the soil tests as more acid, It is not the
acidity but the lack of base nutrients that creates infertility,
This cation exchange is nature’s method of plant feeding —
buffet style, not intravenous. The cation exchange capacity
(C.E.C.) is a messure of the soil’s ability to store nutrients

Notural Life 13
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and make them available to plants on demand. This ability
depends on the quantity and quality of the clay and humus
in the soil. Humus has a much larger capacity (or exchange
sites) but is is not as plentiful as clay,

Many different elements are present at exchange sites
with the bases hopefully predominating. The term ‘base
saturation’ is a measure or percentage of the various base
minerals on the soil colloid.

THE ALBRECHT FORMULA

The person who best explained the chemistry of plant
feeding was William A. Albrecht, He was an early student
of nature, his youth spent on an Illinois farm. After yeass
of laboratory work, research papers and the chairmanship
of the Soil Department at the University of Missouri,
Albrecht still atiributed his technical understanding of the
soil to his earlier visions of the natural process. In a (939
experiment he added amounts of colloidal clay to a quartz
sand simulating the makenp of the soil, He also added vary-
ing amounts of Ca, Mg, K, H, and trace elements to differ-
ent soil mixtures to observe the effect of various ratios on
the growth of plants. Along with this lab experience he
attempted to balance experimental plots using base mineral
inputs, He discovered that the base saturation of the soil
should be:

60-70% Calcium

10-20% Magnesium_

2-5% Potassium

10-45% Hydrogen

circal 5% Trace Elements

Although this figure varies slightly according to crop
requirements and soil conditions it is the formula used by
almost all soil labs as the optimal mineral batance. The soils
C.E.C. and base saturation can be measured in an intensive
soil test known as soil audit, This test also measures the
soils content of organic matter and important elements.
It shows what is present and what is needed. On the inor-
ganic side it can give a rough idea of the mineral supple-
ment necessary to create an optimal balance, This depends
on the soil’s capacity to utilize this addition. The percent-
age figures are translated into pounds per acre so that an
agriculturalist can apply the appropriste amount necessary
to satisfy the mineral needs of the soil. Mineral balance is
essential to the healthy functioning of metabolic cycles of
the soil life forms.

INSOLUBLE YET AVAILABLE

Albrecht never lost sight of the reason for exploring
the technical intricacies of soil chemistry. He continually
noted the results of poor soil on animal fertility. He knew
that calves licked whitewash off their pen walls to obtain
the calcium and magnesium Jacking in their feed. He also
compared the dental records of service enlistees to seoil
maps and found tooth decay rampant in the records of men
from low calcium soils, He determined that pine needles
decay slowly not because of high resin content but because
their lack of calcium makes them unappealing to soil micro-
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organisms. He championed the cause of calcitm as “the
major plant food”. He showed by experiment that lime-
stone is necessary primarily for its calcium content not jts
acid neutralizing effect. Other acid neutralizing substances
did not improve plant growth., There is a very complex
relationship between PH and soil fertility but Albrecht
showed that a truly fertile soil has to be slightly acid (6.3-
6.5 in the Northeast).

Soil laboratories specializing in C.E.C. still agree
that from ten to twenty-five percent of hydrogen is nec-
essary, Hydrogen is an active element necessary for mineral
flow in a healthy soil, The title of an Albrecht paper —
Insoluble Yet Available shows that this plant feeding theory
ran afoul of the accepted dogma of the time, Artificial
fertilizers are based on the rule that plants take their min-
erals from the soil solution. It has long been accepted asa
fertilizer law that for a mineral to be absorbed it has to be
soluble, Albrecht explained that although minerals can be
absorbed from a water solution into the plant it is primarily
a transpirational rather than feeding process. The plant
draws up water from the soil in order to manufacture new
cells and to evaporate off to control its temperature. It is
in this flow that soluble minerals are absorbed. When early
experiments showed this, it was accepted as the natural

feeding process.

By using this transpirational stream to feed plants,
modern farming is in essence short circuiting many of
nature’s safety mechanisms. Some soluble fertilizers are
ensily lesched while others revert to complex insoluble
forms only hours after application, Artificial fertilizers do
not kill earthworms but their acidulated quality is harmful
to soil life and they “burn up” humus. These negative
effects break the cycle of fertility and create the need for
even more soluble fertilizers to replace the complex feeding
process of the soil. This vicious spiral ends only with the
creation of a mineral lacking yet infertile hydreponic sol-
ution where once was fertile soil, Artificial fertilizers can
be used during transition periods but continued use is ad.
dictive and dangerous. The slow release of organic soil
amendments like rock powders enables soil micro-organisms
and soil colloids to feed the plants balanced nutrients when
the plants desire them, A goal of soil fertility is the stock-
ing of exchange sites on the colloids with the proper ratio
of cation minerals. Nitrogen, 3 g2s not a mineral, is pro-
vided by bacteria and stored in organic matter. Phosphor-
ous, (an anion or negatively charged particle) is a complex
mineral that becomes available only under fertile soil con-
ditions, :

There are literally thousandz of variables controlling
the plant feeding system. Any explanation of this mirscle
is bound to be an enormous simplification, A full under-
standing of the love of the colloid for the root has not
emerged from the soil labs as yet. One can, however, have
a productive soil without knowing the details of sofl chem.
istry. Many wise farmers of centruies past didn't know
their cation exchange capacity. They learned that the key
to plant snd animat health was soil fertility, By simulsting
nature’s method in creating humus and providing powdered
rocks man can create and preserve a living soil, To a mod-
ern scientist it is termed a bio-coloidal viewpoint while to
others it is “just plain natural”, Natural is hardly a syn-
onym for simple. Soil productivity depends on the innate
capacity of the soil, the balancing of mineral content and
the management of organic matter, There are many met-
hods of soil management both traditional and innovative
but they all rest on the golden rule “Feed the Soil Nof the
Plants™. Nature is wiser than man when it comes to plant
needs, NL
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Rateaver Responds
©1978 by Bargyla Rateaver, Ph.D

Q. Is there any raspberry supplied in
Canada which can be trimmed to the
ground, as you suggested, instead of
being tied up each season-end as is
usually done?

A, Yes, Lowden’s Better Plants and
Seeds, Box 10, Ancaster, Ontario
L9G 3L3, has Heritage, a red rasp-
berry which he cats to the ground
each yearend. The new growth in
spring bears berries in fall, 30 he gets
only a fall crop each year, ftom the
Heritage. However, he points out that
he expects that eventually all rasp-
berries will be handled that way — one
ctop, on current year’s growth, and
everything cut to the ground each fall,
He seems to be very knowledgeable
about fruit crops, and has high quality
material.,

Q. Is there any way to grow potatoes
during the winter months? Even in a
greenhouse there is limited space for
such a crop which takes a large bed.
A. That is true, 5o it behooves the
gardener to make the most of what
space is being used, and to grow the
most potatoes in the soil available,
One way is to use the basement, with
enough lights. 1 cannot tell you if
this is economical for you, but home-
grown potatoes do not have black cen-
ters or diseased spots or soggy texture,
if the method and soil are correct.
One can erect 8 wire fencing cylinder,
line it with Sisalcraft paper, and fill it
with soil. One must be sure to get this
particular 8t. Regis paper, which is not
quite the same as ordinary tar roofing
paper. Soil fili should be much light-
ened with perlite or vermiculite. If
concrete reinforcing wire is used, seven
feet high, the volume of soil will be
great and it needs to be lightweight.
Adding seaweed meal and ground com-
frey leaves (dried) along with manure
and other nutritious materials will in-
sure good growth, One could substi-
tute seaweed from the beach, or green-
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sand, and just any weedy, green mat.
erial to get acidity (which prevenis
scab). Leafmold is fine, and peat
moss, if cheap emough, helps too.
Then the potatoes to be planted
should preferably be whole, and
soaked twenty-four hours in liquid
Maxicrop before planting, [ have a re-
cent letter from a lady who grew only
a short row of potatoes, but got over
one hundred pounds, and is ecstatic
because she knows it was due to soak-
ing in Maxicrop first,

If one had only one light source,
one might set the cylinder onto a lazy
Susan and be able to rotate the whole
thing, The best way to plant potatoes
in this cylinder is to make slits at inter-
vals, cutting a U shape, lifting the flap
so formed and pushing it inwerd. If
the potatoes to be planted are too
large for such openings, they must ‘be
planted layer by layer as the cylinder
is filled with soil. Small potatoes or
seed can be pushed into the soil be-
nesth the flap, Watering from the top,
preferably by drip, is the only way,
For harvesting, the entire cylinder is
opened and the contents turned out
onto a tarp. After replenishment of
nutrients, the whole thing can be used
again, Of course, the same thing can
be done in a greenhouse, where light
hits from all sides,

Q. 1Is there any reai remedy for gop-
hers, something that really works?
A. The gopher trap has been used for
many years, but it does take some skill
in setting. There is 2 magnetic device,
but it costs nearly a thousand dollars,
Someone in an audience told me that
he had had perfect results ~ no more
gophers ever — by putting Ex.-Lax
down the holes.

Q. What is the best remedy for nem.
atodes?

A, There are many kinds of nema-
todes, and not all attack the same
plants, Growing French (strong-od-
ored) marigolds thickly, like a cover
crop, for two years, will get rid of
some. Growing mustard helps fight
potatc nematode, For turf nemat-
odes, using two hundred pounds of
seaweed meal per acre will help. Using
two pounds soluble seaweed powder
per acre as a leaf spray or on soil has
helped with citrus nematode and may
work for others. A friend who had
bad nematode trouble loaded his soil
with seaweed from the beach and in
two years had much success,

Q. Are there any French journals in
the general area of organic gardening
and healthful living?

A. Yes, the Intl, Federation of Organ.

Natural Life 15

ic Agricuiture Movements (IFOAM)
puts out its newsletter in French and
German as well as English. The
French movement has its Natur et Pro-
gres (53, rue de Vaugirard, 75006
Paris), and there is a bulletin, Jardin
& Sante (4], quai des Masons Blanches,
St. Cyrsur-Loire, 37100 Tours). The
Quebec center is Mouvement pour
I'agriculture Biologigue, 340 Willow-
dale, Suite 2, Montreal H3T 1G7.

AT LAST!

Sapadiita Dust—for hard to kill pests,
aven snalls, grasshoppers, heetlas, wire.
worms, lles, leathoppers, squash-harie-
quinstinkbug, cucumber beastie, eic,
DOES NOT DETERIORATE 1IN STOR-
AGE. 35—1 1b. shaker can

SOECO bacterial Inaculant for ALL

seods, Including legumes, Blg garden
size 54

Compo-X compost starter—4$3 B8X for
s acra—%8.50

Fossil Clay—more minsrals than sea-
weed:72, $6—5 Ibs, for garden; &s
250 tablets for you, $12

Micra Rock—extremaly finaly ground
minerals—%6—5 Ibs.

MAXICROP instantly-dissolving powder
to make liquld ssawead, Fesps indef-
InMely. 2/3 1b. can—4%,50, 12 can case—
$114. 36 1b. keg—~3224, Lie i tsp.joal,
water for spray, | can for 1/3 acrafyr,
1 case—4 acres/yr, 1 keg—18 acres/yr.
Comfrey Cream-—36—&0 grams

Edible wesd photo colour card set
(specify tern or N, Superb
quality. 86 pocket size pack, 54 cards
Blotro! Substitute—doubles  potancy—
Bactur Wetabie—2 Ib, pkg.—%20.60. W
ox./ogal, water—Double Oid Potency
Pfelffer Chromatograms in colour-visible
differance:natural vs chemical, $1 .50
Mineral 72, 250 tablets, same as fossll
clay, balaved by doctors. $12

MNMorweglan kelp tablats, Algavim, 400
tablets—$5.65. Case of 48 bottias $36

SOFT COVER QUALITY REPRINTS
Organlc Small Farming, Corley, How to
changs from chemical to organic diver-
siflad farm. $9.50
Fartllity Pastures, Turner, Dalry past-
uras, cover ctops unique info. $9.50
Gold In the Grass, Leatherbarrow, Rest.
oring sroded, worn.out farm with cov-
or crops, $9.50
Agriculture, tha Only Right Approach,
Hainsworth, Sclence vindicates the or.
ganic mathod, $12.50
Seaweed in  ogriculture and Hortl-
culture, Stephenson, St the only class-
1¢, unmatched, $6.50
Comfrey Report and Herbal Healar, Hitls
All data plus alphabetized case histories
on madical uses. This book free with
any 3 books. $5.50

Add $1.50 shipping, exces retumed. Can-
ada — $2.00. Calif. tax on ol but secweed,
minerols and cultures.
B. RATEAVER
Pauma Valley, Calif. 92061

Pure Water Soluble Seaweed
FREE sample to make 10 galions.
Enclose $1 -for mailing and handling.
- Natural Plantiood -
MULTI-CROP INDUSTRIES INC.,

5307 Pat Bay Hwy.
Sy Victorie, 8.C. Canada VY 159
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KEEPING DEER
OUT OF

THE GARDEN

by Geoff Bowman
Sooke, B.C.

t's 2 hot summer moming and you decide over
breakfast that the Swiss chard is big enough to thin out.
Thinking of that evening’s lightly steamed cooking greens,
and maybe soon freezing some of the spinach for mid-
winter, you go out to the garden to discover: both spinach
and chard are gone! Well, not gore — there are a few
plants untouched here and there, but stems are all that's
left of the others. Looking around you find damage in
other rows, but it's a rare thing for any plant to be eaten
down to within 2 couple of inches of the soil (or mulch)
surface — and in a recently dug transplanting bed are the
telltale tracks: two half-moons facing each other, any-
where from one and 2 half to four inches long and about
two-thirds as wide. You've had deer in vour garden, and
you can expect them back.

KNOW YOUR OPPONENT

Deer are resident wild grazing animals, attracted to
gardens in many rural areas; in our part of the world
(southern Yancouver Island B.C.) no other insect or animal
pest, except cows, can damage so many vegetables so quick-
ly. But even suwburbanites can find themselves growing a

larder for deer who have “moved in” from wilder aress,
preferring surroundings where the population is dense
enough to prohibit most hunting but substantial woods or
woodlots exist to provide sleeping and breeding grounds,

If space permits and things are quiet, deer will move
in a feeding circle — in others words, they will leave one of
their customary sleeping places towards dusk and browse
along a rough circle (which may be five miles or more in
circumference) back toward this or another daytime *‘bed.
room.” A group of deer will alter this feeding circle, and
may sbendon it altogether for seasonal reasons or because
of a scare, but will usually return to it again with a some-
times foolish stubborness, If you're irrigating in dry
weather, or if your garden is in the moon's shade on a
bright night, or if you're gone for several days at a stretch,
you could be encouraging deer to alter their route to in-
clude your garden — and once they've added it to their
habitual rounds, they'll be doubly hard to discourage.
Obvicusly the time to repel deer is at the first sign of
damage.

There’s not much that can be aald about their food
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“ .tastes vary from deer to individual deer. We hed a neighbour barely a half mile away :‘)othered b_?f
deer whose favourite food was onions, but ‘our’ deer never touched onions even after wiping out their
chosen favourites: cabbage, tops of root crops, and seeds in a pod (beans, peas, radishes, etc.

preferences except in a very general way, because tastes
vary from individual deer to individual deer. We had a
neighbour barely a half mile away bothered by deer whose
favourite food, he assured us, was onions, but “pur” deer
never touched onions even after wiping out their chosen
favourites: Cabbage-family plants, tops of root crops, and
seeds in a pod (peas, beans, radishes, ete). If you can fig-
ure out the (usually fairly narrow) tastes of your deer, you
should find there are some crops you won’t need to protect
at all: We have tomatoes, rhubarb, mint and garlic growing
in an area deer can (and do) walk through. You may even
find out that you're being bothered not be an entire band
of deer but by one troublesome individual in that band
that’s acquired a taste for cultivated vegetation!

SPOILING THEIR APPETITES

Feed stores and seed houses may offer one or more
brands of deer repellent (usualiy based on thiram, which
cannot be used on the edible parts of a plant), We've
never used this kind of repellent, but there sre several
homemade ways of making deer feel like dining elsewhere,
which will of course have varying success with different
bands of deer: Closest to the chemical approach is to sprin-
kle mothballs on the ground around and pathways to your
garden. Deer, like many grazers, avoid certain areas because
of smells on the gronnd — but the effectiveness of this will
be (like the commercial repellents) irregular if the deey
can’t get lots of food otherwise.

Our own best repellent is cayenne pepper on the
deer’s favounrites, especially at exposed row-ends. The cay-
enne should be replenished after a good rain, and all water-
ing done at ground level -- or for better adhesion, moisten
the leaves first with a solution of a tablespoon or two of
liquid soap in a gallon of water and sprinkle the pepper on
before the leaves are dry. And don’t forget to wash any
greens you'll be eating!

Deer won't approach your garden if you fool them
into thinking a deer has been killed by dogs there. Make
the rounds of barbers and beauty parlors (or ask your local
barber to save several weeks of sweepings) and get as much
cut-off human hair as you can sprinkle around your veg-
etables. At the same time, hang small bags of dried blood
(a slaughtering byproduct; the processed bloodmeal sold
as fertilizer is an inferior substitute) on stakes throughout
and around the garden, and dampen these bags as often as
they become dry,

TAKING THE INITIATIVE

The aim in repelling deer is to convince them you
have nothing worth eating, but you can also keep them
away by pretending your house is a center for their natural
enemies. In areas with considerable human population,
deer have only two remaining ‘“natural” enemies, hunters,
and dogs, who will “run’’ deer. (Two or more dogs band

together to “run” a deer by chasing it until the animalis
too exhausted to run further, whereupon the dogs usually
kill and sometimes eat it. They can do this at any scason,
if anything more easily in spring when does are pregnant
and smatler game scarce — and if the deer escape, they can
die eagily of overexertion and exposure in the next couple
of days. If your dog retumms home completely worn-out
and with mud on his chest and legs, or if he vomits masses
of short coarse hair, he probably has been running deer,
and should either be kept home by fence or leash (or given
to someone in an area without deer).

A subsistence gardener can justify keeping a dog (or,
if bears are a problem digging up carrots or breaking into
food storage areas ) for his usefulness in keeping deer st a
distance, Remember he doesn’t have to catch the deer, be-
cause the scare value of his barking will be more than
enough for most deer. Of course your garden guard ought
to spend the night near the planis you want protected, not
curled up at the food of your bed!

If, like us, you'd rather not have a barking dog on
your country place, you can still “hunt” deer away, It
won't do much good to actually hunt deer, because there’s
a rapid and effective grapevine among deer to spread the
news of the season’s opening. And generally you'll find
hunting season is the time rural gardens are most free of
deer troubles. But if a band of deer finds your garden, for
several weeks you can pretend to be & hunter: go out on
garden patrols several times a night (with a bright flash-
light) and the first thing in the morning, cursing or praying
according to your temperament, and on the latest night trip
set off a few cheap firecrackers on the garden approaches.
Though this is a time-consuming remedy, you may well
convince the deer you intend to shoot them and divert the
whole band to calmer pastures.

THE SIMPLEST SOLUTION: FENCING

A single-minded combination of the above methods
should enable you to eat your vegetables, but you may
come to wish that you didn’t have to take so much time to
maintain your garden’s safety, The final solution to a deer
problem is fencing them out, The only drawback to this
solution is the fact that deer can jump seven feet, squeeze
through a vertical space a foot wide, and wiggle through a
chest-high horizontal space not too much wider — or rather,
the does can. Afthough a fence at human eye height will
keep out almost any deer unless food is scarce or he’s star-
tled into jumping it, the fence around our thirty-five by
fifty foot gardenplot is about as high as a six-footer can
easily reach,

The easiest way to build a high fence is to build a
lightweight one, Wasted cedar tops from logging slash.
piles provided us with light nine-foot poles tapering from
six inches to two inches diameter, We set these ten or
twelve feet apart in two-foot-deep narrow holes, We didn’t
treat the posts, but get them thick end down and braced
them at corners with 2x4 scrap; with a slender fencepost,
creosoting is not so important as choice of wood species
“tough™ in contact with soil (eg. cedar, tamarack, oak,
locust). From posi-top to post-top, and again st ground
level, we attsched single-strand 9-gauge galvanized fence
wire with barbwire staples. At the government fishing
wharf, we paid $20 for enough secondhand fourteen-
foot-wide fishing net to surround the garden, To attach it,
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I threaded the lower wire through the net, stapled the net
up one post, tied its strands at reguiar intervals to the upper
wire and, stretching the net, stapled it to the next post. To
complete the fence I pegged the bottom wire to the ground
and surrounded it on the outside with one width of eighi-
een inch chickenwire as a rabbitproofing.

Consider what animals other than deer you might
want to fence out too, We haven't kept goats and have very
few raccoons nearby, so can’t say whether either of these
would chew their way through a net, but would recom-
mend that a salty net be well soaked and rinsed before use.
I you have to keep cows out too, yon might want to space
the posts closer and add an extra strand or two of fence
wire at cow height, on the outside of the fence,

If on the other hand, deer are the only animal to be
kept out, there are some things deer see us a fence which
reaily aren’t, For example, the topmost two or three feet
of a fishnet fence may be replaced by two or three strong
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white cords, as deer will hardly ever jump against something
above their eye level if they can see it — which is quite
convenient if the only netting you can find is a foot or two
too narrow. And if you need the quickest fence you can
make, siring two cords (one at the height of 2 deer’s chest,
the other at neck level) around vour garden and hang on
them any noisemakers {bells, tin can tops, pieces of glass)
you can scrounge — this has a good chance of at best,
fooling them for a while.

Whereas the deer repellents are either temporarily or
generally effective, a good fence will protect your vegeta-
bles for years with minimum attention. Although we'd
rather not see a fence around our garden at 3ll, the deer
{who still walk by the back door or under the bedroom
window some evenings) have had for three years to limit
their snacking to occasional flowering plants or blackberry
leaves - and that’s well worth the trouble!

— NL -

ACCESS

INSECT PESTS OF ALBERTA

Alberta has a seference handbook on insect pests,
Designed especially for farmers, home gardeners, nursery.
tmen, greenhouse operators and professional pest control
specialists, Insect Pests of Alberta was written by Hugh
Philip, head of the entomology section of Alberta Agri-
culture’s plant industry laboratory, in response to numer-
ous requests for such a book.

There are estimated to be about 25,000 species of in-
sects in Alberta, of which only 8,000 have been identified.
Insect Pests of Alberta covers those insects which Mr. Philip
considers to be the most common and/or economically sig-
nificant. In his book he describes the adult and immature
stages of each insect covered in the book and gives a brief
description of the food hosts and the type of damage the
insects cause, The photographs were chosen on the basis
of their value in helping the reader to recognize the various
insects and the characteristic damage they do.

The book does not contain control recommendations.
It costs $4.75.

CONTACT

University of Alberta Bookstore
Student Union Building, 114 Street and 89 Avenue
Edmonton, Alberta T6G 2J7

SMALL SCALE AGRICULTURE PLANS

Someone once asked us if we knew where to find a
device for hulling seeds and nuts, Well, we’ve located some
plans for a ground nut huller, It can be run by animal, pe-
dal or electric power and is made of scrap motor vehicle
parts. The illustrated instructions ate easy to use. 10 page
pamphiet costs §1.25 (US).

It is produced by VITA (Volunteers in Technical As-
sistance) — a US development association that supplies mail
order information to people around the world seeking help
with technical problems in the areas of agriculture and
food, renewable energy sources, shelter, water supply and
small industries,

VITA's technical experts design -small-scale agricul-
tural implements and renewable energy equipment. A cat.
alogue of the how-to publications for these items describing
is available on reqguest, Here is a very brief list of the book-
lets available.

Savonius Rotor Construction $3.25

Solar Cooker Construction Manual $2.25

Low Cost Development of Small Water Power Sites $2.95
Simple furniture Design $1.25

Technical Bulletins on Building a Grain Mill are also avaif-
able,

All these prices are in US dollars, cash with order.
Specify language (some are available in English, Spanish,
and French),

CONTACT
YITA

3706 Rhode Island Ave,
Mt. Ranier, Maryland, USA, 20822

HERD S o %
from ow Cost Dawlopment of Smail Water Power SItu

SAWMILLS

This publication is an attempt to provide small sawmill
operators and communities with information necessary to
establish, operate and maintain 2 small sawmill. Some of
the topics discussed: capital resources for establishing a
sawmill; set up and maintenance; evaluating finished pro-
duct and troubleshooting.

Photographs and line drawings help explain the various
intricacies of a sawmill to ensure safe, efficient operation.
32 pages, available free of charge.

CONTACT

Manitoba Dept. of Renewable Resources
Box 22, 1495 St. James St.,
Winnipeg, Manitoba, RIH 0W9
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By Rachel! McLeod
Kiin Farm,
Puslinch, Ont.,

“Peter was not very well during the
evening. His mother put him to bed
and made some chamomile tea and she
gave g dose of it to Peter! One tabie-
spoonful to be raken atr bedtime.”
{From The Tale of Peter Rabbit by
Beatrix Potter.)

No doubt Peter Rabbit was suffer-
ing from indigestion and exhaustion
after his adventures in Mr. McGregor's
garden and his mother well knew that
chamomile tea would not only soothe
his nerves and help settle his stomach,
but would also send him to sleep as
it is a soporific. Perhaps a tablespoon
is enough for a young rabbit but we
would nesd more and a cup before
bedtime is a pleasant and comforting
nightcap,

Chamomile is only one of the many
herbs which are used as teas. All herb
teas are delicately flavoured and carry
with them the taste and fragrances of
the herb garden even if they are served
in the depths of winter. Using a herb
as a tea is one of the best ways of
appreciating its full taste and aroma
and its effect on you. Some herbs will
refresh you, and others relax; some
help an uneasy digestion and others
will make you sleepy. A herb tea may
not act as quickly as an aspirin but it
is much safer and works in harmony
with your body.

The true herb tea or tisane is made
from one or more herbs. They can be
made from fresh or dried leaves, pet-
als, seeds or sometimes grated roots.

Nutririon

As the herb flavour is very delicate,
the tes should be made in esrthen-
ware, china, porcelain or glass rather
than matal. 1 keep two teapots, one
glass and one porcelain which are used
exclugively for herb teas. A strainer
is also needed. The shallow metal ones
do the job but I infinitely prefer a
Japanese bamboo one which is about
two inches deep and holds all the
herb lesves without difficulty,

To make the herb tea, first warm

the tea pot and place the herbs, fresh
or dried, in it. Pour boiling water over
the herbs and leave to steep about
eight minutes. The tea can be made as
weak or as strong as is desired by alter-
ing the amount of leaves, Some herbs
such as lemon verbena, rosemary and
angelica are concentrated and only a
few leaves are needed for quite a
strong flavour. Others such as lemon
balm are more delicate and" larger
bunches may be needed.
The quantity of the herb varies with
the plant but a general rule is one
teaspoonful of the dried herb per
cup and iwo teaspoons of fresh herbs,
Milk should not be used, but honey
as a3 sweetener and z slice of lemon
may bring out the flavour.

Everyone has their favourite herb
teas and many books will recommend
different combinations, also many in-
teresting blends are found in the
stores. It is however a good idea to
take time and try each individual herb
then blend them together to make
your own special mixture., We find a
blend of lemon balm, orange mint
and a few azngelica leaves iz very
pepular,

Most of the time herb teas are en-
joyed for their flavour and fragrance
but they are also one of the best ways
of absorbing the healthful qualities of
the herbs and some knowledge of their
effects is helpful.

I have already mentioned chamo-
mile which is one of the most widely
used and popular teas, Not only is it
sooihing for digestive upsets and in-
somnia but it is also a mouthwash
and a gargle. Equsally good for some
of the same purposes is sage. Sage
will cute a queasy stomach and heal

a sore throat or bring relief to mouth

ulcers,

Peppermint is probably one of the
most popular flavours, we meet it in
candy, tooth paste, cough lozenges
and as a flavour to medicines, The

- genuine peppermint tes is a most re-

freshing drink and will rejuvenate you
at the end of along day. All the mints
make very pleasant teas and a
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teaspoon of mint in s regular cup of
tea is a good way to introduce some-
one to the joys of the tisane. However,
mint teas should not be drunk to the
exclusion of any other herb as they
have been known to cause indigestien
if taken in too large quantities...once
a day is perfectly safe. Try them iced,
too, an s hot summer’s day, they are
delicious.

Another good tea to tyy is roschip
tea, This is often mixed with hibiscus
flowers which give a lemony flavour.
Rosehips are good for the Kidneys and
a rich source of vitamin C.

One of my favourite teas is made
from elderflowers. It is & very deli-
cately flavoured tea and if dried
blogsoms are used it is imporiant to
collect and dry them carefully. The
umbels should be picked just as the
small flowers are opening and laid on
a screen to dry. If they are dried at
the right time, they will be a creamy
white; however it is all too easy to
be late, in which case the flowers
will turn brown asnd the plessant
flavour will be lost,

Another good and healthful tea iz
bergamot (Menarda didyma) which is
relsxing and may act as 3 mild sopor-
ific...both the leaves and the red flow-
ers can be used,

There are many herbs which help
asthma, bronchitis, coughs and colds.
Teas made from elder flowers, colts-
foot leaves or mullein flowers aH will
give relief for bronchial conditions. In
fact, coltsfoot is one of the main in-
gredients of herbal tobacco, and I met
a party of senior citizens who told me
how they used to roll mullein leaves
and smoke them when they were boys,
apparently without any serious effects.

.NL-

We've recently found two good
hetb books. THE HERB BUYER'S
GUIDE by Richard Heffern (Jove
paperback) is a great reference. It has
names and addresses of growers, brok-
ers, wholesalers and retailers around
the world, Various specislty products
are discussed such as Bach remedies
and Edgar Cayce formulas, Foreign,
exotic and unusual herbal specialties
are listed and there’s an extensive
guide to ginseng.

CULPEPER'S HERBAL REM-
EDIES (Wilshire Book Company) is a
recent adaptation of Nicholas Culpep-
er's 17th century herbal instructions,
A large number of the herbs are in use
today and this book shows how and
when to use them for medicinal pur-
poses,
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HOOK N’ COOK

Someone in the Manitoba gov-
emment i8 doing some original think-
ing—they’ve produced a series of pam-
phlets entitled Hook n’ Cook. The
emphasis in these publications is on
uses of so-called ‘“‘trash fish' such as
catfish, silver bass, burbot, suckers
and bullheads. Ekach pampiilet dis-
cusses catching and preparsing one of
these fish,

Two very useful parts of the ser-
ies describe building a home smoker
and canning fish. Free to Manitobans,
Write for ont-of-province prices,

CONTACT

Dept. of Renewable Resources
and Transportation Services
Box 22

Winnipeg, Manitoba, R3H 0W9

GUIDE TO FOOD ADDITIVES

Health and Welfare Canada, as
part of its Operation Lifestyle Program
has produced a booklet about food
additives which is a mixed blessing, 1t
is designed, not only to inform con-
sumers what additives are used and
why, but also *“‘to alleviate some of the
concerns that consumers may have re-
garding the safety and necessity of
food additives.” But if you can pass
by the pages of propaganda that make
the food processing industry happy,
there is some useful information,

Various types of additives are
discussed such as starch modifying
sgents, pH adjusting agents, sequester-
ing agents and so on. Along with a
discussion of why and how these add-

itives are used, are examples of the
chemicals and of the foods in which
they are used. It is available free on
request.

CONTACT
Educational Services
Heslth Protection Branch
Ministry of National Health & Welfare
Otiawa, Ontasio '

FRUIT RECIPES

B.C. Tree Fruits Ltd, publishes a
number of recipe pamphlets and book-
lets using such local fruits as apples,
pears, peaches and cherries.

There are a number of free pam.
phiets which will be mailed on request,
including one about home drying of
fruits. A sixteen page Home Preserv-
ing Guide (which inciudes the leaflet
Cenning Withour Sugar), and an apple
recipe booklet are also available for
25 cents for each order.

CONTACT
Recipes

B.C. Tree Fruits Ltd.
Kelowna, B.C,, V1Y 7Né

" omm calied Simple Fdod Combining,

HOME CANNING

A free publication is svailable
from Cansds Department of Agricul-
tore called Home Canning of Fruits
and Vegetables.

It discussez in detail the various
processes used to can fruity and veg-
etables (tin cans and glass aealers, cold
pack, hot pack, pressure canners, boll-
ing water bath, sugar syrup, raw cann-
ing, dty canning, blanching), It is a
good introduction to the subject—not
for the person who has done it all be-
fore, For instance, there is no inform-
ation on preserving with honey—juat
traditional basics,

CONTACT

Information Division
Canada Dept. of Agriculture
Ottawa, Ont,, K1A 0C7

FOOD COMBINING CHARTS
Two 17 in. x 26 in. wall charts —

sad the other Protein Complement-
ing—are good aids to nutritions eating.
Both of the charts are very detailed
and present & wealth of information
in an organized and extremely usable
format,

Protein complementing is nec-
essary to produce complete usable
protein in non-mest diets, and food
combining works on the principle
that the limitations of our digestive
enzymes can be overcome by proper
combinations of foods, thus prevent.
ing allergies, protecting against pois.
oning, and enhancing nutrition. Each
chart costs $2.75 (US).

CONTACT
ASLAN Enterprises

Box 1858
Boulder, CO, 80306, USA

TWO NEW RECIPE BOOKS PUBLI SHED

This seems to be the time of the
year when cookbooks are published—
and we've received our share for re-
view lately. Here are two of the best,

Garden Way has put together a
great new Zucchini Cookbook author-
ed by Namey C. Ralston and Marynor
Jordon, It seems impossibie to have
too many of this prolific vegetable—
there’s bread, pickles, soup, cakes,
casseroles, and spreads—all using 2ucc-
hini, Harvesting, preserving, stoting
and cooking are all described. Even
the ink is green in this book!

Douglas & McIntyre, a Canadian

publisher, has just released a book
called Snackers—Kick the Junk Food
Habit by Jim & Maureen Wallace. The
authors warn parents of the dangers of
sugar snack foods and go into much
detail providing an argument to this
effect as well as alternatives. Combin-
ed with this are two hundred and thir-
ty kid-tested and easy-to-prepare rec-
ipes made from wholesome, natural
ingredients, The recipes cover pies,
cakes, cookies, puddings, candy,
drinks, munchy snacks, and breads—
good snacking for kids of every age.

-~ NL -
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The controversy over freezer ownership is one that is
unlikely to terminzte unless a drastic change takes place to
bring in some new miracle insulation material that will cut
down power consumption.

At the moment the consensus seems to be that free-
Z&rs ate a convenience iiem in a consumer oriented soc-
iety, rather than a big saver of dollars. UNLESS almost
everything that goes into the freezer is home grown. In fact
they well may be a trap to entice you into highly uneco-
nomical foods plans. The big freezer owned by one of my
friends was a bad buy even though bought as a bargain, as it
more often stands three-quarters empty or houses the over-
flow of friends.

Uppermoest in everyone’s mind must be the gquestion
of power or unit failare. As I have had experience in both
cases, let’s look at these two possibilities first. Manufactur-
ers and the Dept. of Agriculture tell us a good freezer can
hold its food for up to forty-eight hours, provided we leave
the lid closed, I assuine the wpright would be a bit less ef-
ficient than the cheaper and less convenient cabinet model.
We know from experience that when the power went off
once for a full forty-six hours after an ice-storm we lost
none of our food,

Unit failure can be a nightmare if you have a quantity
of meat stored. It is not just the unholy mess of cleanup,
which is bad enough, but there is the fact that most liners
today are plastic and absorb the odour from the rotting
meat,

Government bulletins and instructions accompanying
new freezers give us all we need to know about time limits
and methods, These should be read carefully and digested.
It stands to reason that whether ii is # package of chops, a
bag of berries, or a container of frozen carrots, if the opti-
mum time for storage has passed, we do not antomatically
have to cart these dated packages to the garbage can. We
have on occasion eaten our own fresh frozen berries a good
three months beyond the optimum storage time. People’s

BUY A FREEZER?

tastebuds vary, and in our case we seem to deiect greater
deterioration in flavour of greeus like asparagus and beet
tops or chard than we do with a carry-over of raspberries
or strawberries,

One trap we got into was attempting to freeze un-
blanched parsnips, We reasoned that if Mother Nature could
freeze them in the ground without damage, so could our
freezer, It just is not so,

You will also have to face the fact that some things
freeze better than others. We feel that carrots and beets,
for instance, never quite come up to the standard of frozen
caulifiower or green peas,

In general, we feel that fruit, with the exception of
pears, pays off really well. Peaches and apples will need a
bit of ascorbic acid as will fresh apricots. If we are in a hur-
ry we will pit and freeze plums, and also freeze red currants
and black currants for lster processing into jam or jelly as
the case might be, We often pui prune plums in small bags
and then thaw and stew them for a delicious dessert,

Such things as berries and tomatoes fast frozen on
trays and then bagged may look 2 bit nicer at a later date,
but we find with a medium-sized freezer this adds to the
bulk and does not pay off in any sdded flavour, Some of
our friends freeze their tomatoes whole with the skins on,
We find that we can work more economically by cutting up
imperfect fruit and freezing in bulk.

We make good use of our unit, too, by freezing cas-
serale dishes, chili con carne, etc.

As far as is humanly possible we attempt to get our
garden produce picked, washed and blanched in, minimal
time and stowed away to get optimum flavour. This pays.
We would even be bold enough to suggest that people who
tend to be lacking in the ability to develop a rigid system
for freezer management should think twice about such an
investment unless they are willing to pay a big premium for
conventence, GP

Lentil Salad

them, then add chopped raw onion to
taste. (Sam suggests 1f3 carrot, 1/3
beet, 1{3 onion.) Let the mixture git in

Eating
Naturally

by Bernadine Roslyn

Carol Rumney of London, Ontar-
io sends us this idea for using lentits, It
makes a very tasty side dish or relish.

Peel 1 cooking onion, stick in 2 cloves,
Cook onion with: | bay leaf, 1 tea-
spoon salt, 1 cup lentils, 4 cups water,
uncovered, for forty minutes. Drain
off the liguid (into your soup paot).
Discard onion and bay leaf. Peel and
dice | onion, Add: 5 tablespoons oil,
% teaspoon pepper, ¥ teaspoon salt,
3 tablespoons red wine vinegar (or use
white if you like). Chill.

Sam Bogdan of Qu’Appelle, Sas-
katchewan wrote a lovely long letter
but unfortunately I just haven't space
in this column to pass all his sugges-
tions on to you. Here, though, is his
recipe for vegetable patties. They’re
an excellent dish to prepare shead for
quick meals, .

Vegetable Patties

Cook equal amounts of carrots and
beets. Cool and grate or “blenderize”

a cold place (like a fridge or well) for a
day or so to biend the flavours. Shape
patties, sprinkle on flour or bread
crumbs and fry in oil.

Another long letter came from
Lois Hazen of St. John Island, Nova
Scotia. She offers this quickly-made
desgert idea, It is especially handy if
you're already using the oven for ano-
ther part of the meal.

Lemon Dessgert

Beat together or blend 30 seconds:
2 egg yolks

% cup sugar or % cup honey

3 tablespoons oil

juice of 2 lemons

Beat 2 egg whites till stiff. Fold in
lemon mixture. Pour inta 7 inch bak-
ing dish., Place dish in a pan of hot
water, Bake 1 hour or unmtil & knife
comes out clean,
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Lou and Jean Vanderfeltz of Ver-
ona, Ontario have asked for instruc-
tions on making yogurt. I'm very
pleased to oblige them because I think
I've discovered the best method yet.
Here it is.

Fresh-milk Yogurt

Heat fresh, whole cow’s or goat's milk
to 10 degrees F. Scalding is not nece-
ssary if the milk is fresh and clean,
Add about 2 tablespoons yogurt per
quart of milk, Let stand at 80 degrees
to 100 degrees F. for about § hours,
Use the warming shelf of a wood
stove, a basin of warm water, an insu-
lated box, a gas oven with pilot light, a
thermos, or any warm place, Once the
milk has thickened, cool it quickly so
it won't get too sour and curdle. Save
some of this batch to make the mext
one,

Yogurt made from non-instant
powdered skim milk is not as tasty and
a bit more complicated to make. So
try to buy milk from a farmer if you
have none of your own. Good-tasting
yogurt can be made from powdered
milk, though, Here’s how I used to do
it.

Nutrition
Powdered-milk Yogurt

To 2/3 cup non-instant powdered skim
milk add If3 cup cold water and mix
well. Add boiling water and cold wa-
ter alternately as needed to give you 1
guart reconstituted milk at 110 degrees
F. Add 2 tablespoons yogurt and mix.
Incubaie 8 — 12 hours at 100 degrees F.

Here are some further tips: Try
to get a good culture. If you have a
friend who has an old culture that atill
makes sweet-tasting yogurt. You're
tucky, Cultures that have survived a
long time seem to stabilize somehow
and are more dependable than new
ones. They make good yogurt time
after time while new cultures run out
after five to ten batchey,

If you must purchase yogurt to
use as a culture, get it at a health food
gtore if you can. Some brands of su-
permarket yogurt are deficient in yo-
gurt bacteria and will not work as a
culture at all.

If you haven’t a thermometer, test
the milk by puiting in your finger. If
you can hold your finger in the milk
to a slow count of 10, it is the right
temperature to add the culture, Nutri.
tionally, vogurt is one of the best
foods there is. It’s protein-packed and
its bacteria live in the intestine and
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produce B vitamins (s much tastier
source of these vitaminy than brewer's
yeast).

Serve it plain, with fresh fruit
(orange sections are especially deli-
cious in yogurt), or with a dab of
home-made jam, honey, or maple syr.
up.

Don't forget that we're all look-
ing for ways to cook well without too
much work., So plesse write and let
us know if you've found a novel way
to streamline your kitchen procedure,
Send your letter to Bernadine Rosalyn,
R.R. 1, Wilno Ont,
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MORE MOTHERS BREASTFEEDING

An infant-feeding survey conducted by nutritionist
in rural Saskatchewan shows breastfeeding is gaining, pop-
ularity, especially among first-time mothers.

The survey showed that 58 per cent of the moth

MIDWIFERY

With the recent growing intferest in home birthing,
there is a serious need for cormprehensive and reliable inform-
ation on pre and post natal care and birthing—both the
spirituality and the mechanics.

The people at The Farm in Tennessee (2 1000-plus
member community) are very experienced in delivering their
own babies (over six hundred babies in seven years). The
Farm also has a clinic which provides free primary health
care for the community with pharmacy, lab. and ambulance.

Ina May Gaskin and the other Farm midwives
authored a book in 1975 called Spiritual Midwifery which
has recently been updated and completely revised. 1t has
become, as well as an encouraging tate of many home births,
a complete home birth manual, There is a wealth of medical
information presented clearly and graphically by a team of
well-experienced midwives.

A newsletter called The Practicing Midwife is prod-
uced by the Tennessee Farm. It was born at the First
International Conference of Practicing Midwives and aims to
he a forum for ideas and information from and for midwives
everywhere. It also serves as a kind of clearinghouse for
andio-visual material on health care and midwifery.

CONTACT
The Practicing Midwife

156 Drakes Lane
Summertown, Tn., 38483, USA

attempted to breastfeed their infants. More than half the
mothers were attempting nursing firat time, The percentage
was slightly higher that the figures from a survey taken in
1975 by Ross Laboratories of Toronto which showed that
only 51 per cent of the mothers on the prairles were breast-
feeding,

More than three-quarters of the mothers encountered
problems breastfeeding. The common problem was that
the mothers believed they did not have enough milk. Of
those who encountered problems, less than 20 per cent
sought help.

VEGETARIAN MOTHERS HAVE PURER
BREAST MILK THAN MEAT-EATERS

A recent report in Rodale’s Environmental Action
Butletin canght our eye. It seems that for the past year,
the U.S. Environmental Defense Fund has been conduct-
ing a study of the presence of PCB and pesticide residues
in women’s breast mifk.

Although the data is still being tabulated, preliminary
findings indicate that the breast milk of vegetarian women
containg one-half to two-thirds less FCB's and pesticide
regsidues than that of their meat-eating counterparts.

These regults parailel the findings of a 1974 French
study of eighteen vegetarisn women who were found to
have fifty to sixty percent fewer PCB's and pesticide
residues in their milk than the French women who ate
meat, The vegetarian women who took part in the recent
American study were not necessarily eating an *organic
food™ diet,
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FOR COMPLETE
VEGETARIANS

by Margaret Nofziger, nutritionist

If you are a complete vegetarian like we are on The
Farm, using no animal or dairy products at all, you will
need to supplement vitamin B12 or regularly eat a food
already supplemented with it. We arrived at this decision
after much research and after we ourselves had our blood
tesied and were found to be too low without supplemen-
tation.

In nature, the source of all B12 is by synthesis of micro-
organisms: bacteria, yeasts, molds, etc. (Taber’s Cyclopedic
Medical Dictionary defines bacteria as:* unicellular, plant-
like micro-organisms lacking chiorophyll.”} These micro-
organisms make B12 for their own metabolism and some of
them make quite a bit more than they use, Insofar as
science has been able to determine, there is no B12 found
in plants, produced by them. There is B12 in all animal pro-
ducts: meat, milk, eggs, etc, The B12 that is manufactured
by drug companies is actually harvested off of micro-organ-
isms like streptomyces griseus in the same way that penicill-

in is harvested from s mold. B12 is in vitamin preparations
in its ‘pure crystallin form, cyanocobalamin, It doesn’t
matter whether it iz called “organic™ or “natural™ or comes
from a large drug manvfacturer (Merck Chemical Co, dis-
covered it in 1948)—the substance is the same: Cyanocoba-
iamin. (Hydroxycobalamin is a longer acting but less stable
compound developed by drug companies, but not readily
available,)} So get B12 anywhere you can, as cheap as you
can. .

Back to the source, There is presently no convincing
scientific proof that there is any vitamin B12 in plants, and
believe me, we have looked.* There are lots of rumours of
vegetable B12 sources, but B12 deficiency is too serious to
fool around with rumours of sources. So until there is
scientific proof of a3 vegetable source of B12, we on The
Farm choose to supplement this vitamin (as do most
modern-day European Vegans), and we strongly suggest
that you do the same if you eat no animal products.
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Some books and some people say there is B12 in sea-
weed or soybeans or comfrey, These plants have been
found to have traces of B12 when assayed, This B12 is
probably on the plant rather thay in it. Some plants have
certain bacteria or molds that live on their surface (this is
true for sure of soybeans and seaweed) which produce B12,
The amounts of B12 on these plants is too small and too
unreliable to call this a source, You wouldn’t want to call
this a source unless there was experimental proof that
these micro-organisms produced a predictable amount of
B12 on these plants always. B12 deficiency is serious, so
we must make sure our sonrces are real and not just wish-
ful thinking. About B12 and nutritional yeast: It is true
that some yeasts and molds manufacture B12, but the
nutritional yeast we eat such as Torula or brewer’s yeast
of the primary food yeast produced by Saccharomyces
cerevisiae (the best tasting of all), does not synthesize
B12. If there is B12 in these yeasts, if it is stated on their
labels, it is because the manufacturer put it there to sup-
plement the yeast, If the label does not list B12, it is not
in the yeast,

Some folks feel that we can use B12 synthesized by the
micro-organisms in our intestinal tract—the friendly flora
that help us digest our food, Unfortunately, this source of
B12 is not readily availeble to us, Here’s why: B12 is not
an independent vitamin like the rest; it has another half,

produced in our stomach, which is necessary for its ab-
sorption. This other half is called Intringic Factor and is
a stomach juice produced in the lower part of the stomach,
Without Intrinsic Factor, B12 cannot be absorbed umless
it is consumed in massive doses, and even then it is not
veliably absorbed. Some people do not have enongh or
any Intrinsic Factor and these people are the ones who
ordinarily get pernicious anemia. Anyway, the flora that
produce some Bl2 occur in the ileum (the lower third
portion of the small intestine) which is too far away from
the stomach where the Intrinsic Factor is secreted. So,
as far as we know, it is mostly unavailable to us. There are
some Vegans in Europe who maintain very minimal blood
leveis of B12 with apparently no animal sources, Either
their food is contaminated with a B12 producing mold or
bacteria, or a few of them can somehow wiggle the B12
back up many feet of intestine to the site of Intrinsic
Factor and absorption: the lower stomach, But others
of them have shown symptoms of B12 deficiency. So
again, we can't call anything a source that is not a uni-
versa) source,

Here 1 want to talk a little about B12 deficiency, The
main deficiency disease of B12 is pernicious anemia. It is
really called Addison’s anemia, but gets called pernicious
because before they discovered Intrinsic Factor and B12, it
was fatal. In pernicious anemia, the red blood cells do not
mature properly. The red cells are

Nurrition

Page 45

Ordinarily, the only folks who get pemicious anemia are
those with a genetic lack of Intringic Factor or those with
a lot of their stomach removed. (These people supplement
Intrinsic Factor and they are fine.) Almost all other folks
eat some kind of animal food: a little meat now and then,
a little milk or cheese, some eggs. Unless a person has &
religious conviction to eat no animal products, he iy like-
ly, no matter how poor, to eat enough animal products
to keep him supplied with B12. A little goes a long way
and the body stores B12, protein-bound, in the liver for
long periods.

The best way to supplement B12 is to regularly eat a
food already suppiemented with it, We eat s type of prim-
ary food yeast fortified with B12, We also put it in our
centrally produced soymitk. Most T.V.P.-Textured Vege-
table Protein—is alvo supplemented, as are many other
prepared foods. If you supplement this way, make sure you
have at least one of these foods as an everyday staple, If
you don't eat any fortified yeast or other food, you should
take & 25 mcg. tablet on alternate days. All children past
weaning should take it. Pregnant ladies and nursing mothers
should take daily prenatal vitamins—they will include
enough B12 for her and the baby.

Since we don’t est any animal products and are encour-
aging other people to do likewise, we feel an obligation to
educate folks about B12 and make sure they stay healthy
while pursuing their religions and humanitarian beliefs, We
figure that¢ as a creature with a conscience and a choice, we
can choose to supplement B12 and spare esting animals.
Available protein on this planet jumps tenfold if taken
directly from the ground rather than through animals. Ity
the least we can do to make more to go sround in & world
where a third of us sre starving,

*ff anyone runs ocross any scientific study that proves
to be present in any plant, please mail me a copy of the
study, and if it’s convincing, I'll change this statement, B12
is produced by the active bacteria in a few rare fermented
foods fnot yogurt). There are minute amounts of BI2 in
miso (o fermented salty soy paste), butr you would need to
eat 4 cups of miso a day to get 2 meg.—the World Health
Organization’s recommended daily intake,

Love

Margaret

Nutritionist for

The Farm

Summertown, Tennessee, 38483

very large (megatoblastic) and
there aren’t near enough of them.
There is also neurclogical damage
and degeneration of the spinal
cord itself. By the time you get
any noticeable symptoms such as
a smooth budless, sore tongue, un-
explained anemia, and general un-
coordination, you are already
quite sick. This is why it is im-
portant to be sure you are some-
how covered for B12 if you wish
to be 2 complete vegetarian, You
can either eat a B12 supplemented
nutritional yeast regularly, or take
B12 tablets.

VEGETARIAN WORLD |

is a quarterly newspaper jammed with celebrity in-
terviews, authoritative health articles, news on
everything from world hunger to rearing vegy
children. Subscription (4 issues) $2.50 ($3.50
Canada, U.S. funds); wholesale info available
{(generous terms & full credit) — just write or call us.
V-World, 8235 Santa Monica Bl. #216, Los Angeles,
L CA 90046 or 213/654-7002.

-/
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MORE ON...

VITAMIN B12

Here’s some further information on this important subject. This article was written by Bob Pinkus who
is National Coordinator of the Vegetarian Association of America. (The views expressed are his own and
nol necessarily those of the organization, as its members have a diverse variety of views on this subject.)

In England, the Vegan Society was founded in 1944,
In an article by Dr. T.A.B. Sanders B.Sc, (Nutrition PhD.)}
and Dr. F.R. Ellis, M.D, F . R.C. Path. (President of The
Vegan Society) on Vitamin B12 appearing in The Vegan
(Spring 1977 edition) the doctors state: "We advise lacto-
vegetarians, who only take small amounts of milk pro-
ducts in their diets, and vegans, to supplement their diets
with vitamin B12 tablets, or to use vegetable foods fortified
with the vitamin. Vitamin B12 deficiency has been known
te result in infants breast-fed by vegan mothers. The only
way of ensuring that a bregst-fed infant has an adequate
intake of Vitamin B12 is for the mother ta take Vitamin
B2 supplements, Meat-eaters who become vegan are un-
likely to develop vitamin Bi2 deficiency symptoms until
they have been on a vegan diet {without Vitamin B12
supplements) for 3 to 4 years, as meat-eaters generally
have enough Vitamin 812 stored in their livers 1o keep
them going for this time,""

In America, VEGETARIAN WORLD Magazine has run
articles taking a different point of view giving alledged
sources for Vitamin B12 in non-snimal foods, It is this
writer's viewpoint that it is better to be safe than sorry,
however for a different point of view write to Vegetarian
World for back issues of their publications which contain
these other viewpoints. Similarly, the American Vegan
Society has also run articles from time to time in it's
publication AHIMSA, which take the viewpoint that B12
supplementation might not be necessary if one uses abun-
dant amounts of some of the non-animal foods which con-
tain miniscule levels of vitamin B12, While this might be
true, it's difficult to conceive of eating pounds and pounds
of these few foods each day to obtain the miniscule levels
of Vitamin B12 they might or might not contain when one
needs only to take a Vitamin B complex tablet containing
a reasonable amount of Vitamin B12 to accomplish the
same thing and more,

PREVENTION Magazine recommends strongly, to the
point of not selling ads for one B Vitamin alone without
the rest of the B complex, that lts readers take the full
B complex as a supplement since some B Yitamins can,
if taken alone, have negative effects, such as masking a

B12 deficiency, Nature gives us virtually all of the B com-
plex together in things like wheat germ and synthetic
non-animal B complex preparations with B12 inciuded
seem to go nature one better,

Does this mean that veganism is not natural? Not in this
wriler’s point of view, I happen to have been a vegan for
eight years. | use B complex supplements, a vitamin C
supplement and a multi-vitamin and mineral supplement,
Many other vegetarians do the same, while still others seem
to get by without taking many or any supplements, I live
fifteen miles west of Manhattan, New York, a place I
visit on occasion. New Jersey is referred to as “cancer
alley” in some cormers because of high concentrations
of polluting industries in the State. In my environment
I don’t think I'm getting enough Vitamin D, for example,
Similarly, though my diet contains foods like fruits and
many vegetables which contain Vitamin C, the exira
rose hips vitamin C tablet I take each day gives me that
something extra I need to help ward off some of the
effects of the vehicular traffic in the greater New York
air bagin.

North Americans are, for the most part, settlers from
other climes. Southern Euwropeans, lating, blacks, and Jews
(I belong to the latter group) all have s relatively high
level of melanin pigmentation in our skins to ward off the
higher amounts of ultra.violet radiations in the sunlight
in sunnier climes from which our ancestors originated.
Living in North America, and in industrialized, over-cloth-
ed, under-sunshined, polluted North America at that, we'd
all have rickets quite soon if we weren’t using Vitamin D
suppiements, Similarly most Americans are on a basic meat-
centred junk food diet, low in Vitamin €. Like many of
their forebears who happened to be English and happened
to have sailed about the world quite a bit in bygone days,
they've learned to supplement their diets with Vitamin C
or Vitamin C containing foods, like a morning glass of
orange juice,

The reason we'd get into trouble without Vitamin C
supplements or Vitamin € rich foods is that our primate
ancestors, like today’s and yesterday’s monkeys, lost the
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ability to synthesize Vitamin C some eons ago. We're an evolving species which
has gone through many different changes in body chemistry, some brought on by
ice ages, some by dietary patterns and shifts in those patterns, others by other as
yet unexplained factors,

Since I don't trust even my natural, healthy vegan diet to ward off the total
input of 20th century society, I use a bit of 20th century society to ward off the
totality of its polluting attack on my system. For instance, I use ergosterol
(irradiated vegetable oil) also known as viosterol, in the vitamin/mineral supp-
lement of vegan origin that I take, This substance is the vitamin D2 added to the
milk of lactovegetarians and carnivores, not to be confused with the vitamin D3
fish oils added to those same milks at the convenience of the dairy.

Did people once exist as vegans without taking supplements? Perhaps they
did in times when the various micro-organisms containing B12 might have flour-
ished more easily on foods that were then not refrigerated or dried (because
drying and refrigeration did not then exist), Perhaps also some soils were more
cobalt-rich than they are today, thus yielding mote reasonable amounts of B12
in non-animal foods than exists in most of them today. Finally, perhaps human-
ity has changed over eons of being primarily on an animal-based diet and has
developed a dependency on dietary sources of B12, thus losing the ability to
absorb the B12 the body itself synthesizes. We know for example that in lactose
intolerant cultures, where milk is not used past infancy, the milk sugar, lactose,
cannot be digested because the enzyme lactase is not present past the weaning
point in childhood, Adults who try to get milk into their systems in such cul-
tures (most blacks, Jews and latins and many orientals are lactose intolerant)
get sick. In Latin America, for example, milk powder sent as food aid some
years ago ended up being used as whitewash for houses as the culture was a lac-
tose intolerant one.

However, in milk-drinking cultures, in parts of Africa and Europe for
example, where milk has been vsed for thousands of years, humans have de-
veloped the inheritable ability to generate the lactose digesting enzyme, lactase,
past infancy., What all this means is that humanity is a changeable organism.
Not all the changes may be good or bad, but simply changes which humanity, as
g species, is flexible enough to make in certain circumstances, Veganism, then,
in earlier eras, may have been possible for people without supplementstion, while
today it is advisable that supplements be used by vegans to stay on the safe side of
scientific theory until (if ever) al} the facts are in.

—NL—

These articles aren’t the bottom line of the BI2 question—as a matter of
Sact, if they tell us anything, it’s that there IS no bottom line! Some of Sam’s
questions have been dealt with, but there has been much left unsaid. We wei-
come further comments and contributions to the vitamin B12 dialogue,
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ACCESS

vegetarlan Assoc. of America
Box 2068, Central Statlon
East Orange, M.J., 07018, USA

The Vegan Socliety

cfo Mrs. K. Jannaway

47 Highlands Rd.
Leatherhead, Surrey, Eng,

Vegetarian World Magazine
no. 216, 8235 Santa Monica B.
Los Angelas, Callf., 90046, USA

Amarican Vegan Soclety
Box H
Malaga, N.J., 08328, USA

vagatarian Times Magazine
101 Park Ave,, no, 1838
New York, N. Y 10017, USA
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COPING WITH ILLNESS

THENATURAL

by Jean O ’Reilly
Ottawa, Ontario

AILMENT - Jangled nerves — toss-and turn-type sleep-
less nights

MODERN CURE — vatious tranquilizers and sleeping
pills

NATURAL CURE — herbal teas of all descriptions, some
s0 mild you will hardly notice; others guaranteed to ease
you into dreamland. Gather on a clear day. Use fresh or
dry in a warm room away from direct heat. Store in air
tight containers, For generzl pleasure and relaxation
try tea made from red clover blossoms, raspberry leaves or
leaves from any type of mint, A cup of catnip tea at
bed time may be just the thing to ready you for sleep.
Other insomnia cures include vervain, dill seed, celery,
dandelion and cannabis. Most teas require more or less
two teaspoons of leaves varied according to taste, sweeten
with a little honey if you like. Some need to steep &s
long as fifteen minutes to develop full flavour.

AILMENT -~ Warts snd corns
MODERN CURE — various compounds and acids

NATURAL CURE — simple method which works best with
children is Abra-Ca-Dabra: Invent any simple or elaborate
charm. Many physical ilis are cured by the mind and warts
are one of them,

The juice from many plants has been known to cause
warts and corns to dry up and fall off. Some of the plants
most commonly used for this purpose are: Milkweed;

house leek; solomon’s seal; mullein; dandelion and onion
juice, A drop or two of juice on wart or corn three or four
times daily for a few weeks should do the trick; if not,
or warts are spreading see a Doctor.

Healing
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WAY

AILMENT — the common cold

MODERN CURE — none — numerous drugstore items to
relieve symptioms

NATURAL CURE — numerous plants that will do just as
good a job of relieving your miseries. Herbal teas made
from mullein, dittany, golden rod, boneset, and mint.
Take hot with lemon and honey and go to bed. Nastur-
tium tea breaks up the congestion in chest colds. Holly-
hock or other maliow blossom tes is emollient, sip to
ease sore throat. Ground ivy tes will ease inflammation
of mucous membranes, sore throat and bronchitis,

Mullein leaves may be smoked and are smid to be 5
remedy for coughs and lung troubles, For nasal congeation
sprinkle a handful of crushed flowers into a bowl of boil-
ing water and inhale vapours. Ginger root may be chewed
for sore throat, or tea can be made for a half teaspoon of
powdered root and sipped to ease soreness. Onion juice
mixed with honey is good for coughs and horseness, Onion
poultice may be applied to chest to ease congestion and
for pleurisy.

An other famous poultice is made from mustard seed
powder, (Caution: Mustard wil! burn bare skin so watch
carefully}. Mix powder with equal parts white flour or
com startch, Add enough cold water to make a paste.
Spread on clean cloth, large enough to fold over and
enclose paste, Place on chest or back, check for redness
every fifteen minutes. Remove when redness
occurs. Some skins are more sensitive than others, More
or less flour may be used so that heat is felt but burning
does not oceur, )

One cannot consider leading o completely naturgf life with-
ont wondering what happens when itiness strikes, We have been so0
conditioned 10 run to @ medical speciclist end on to a phermacy,
that most of us have forgotten or mever bothered to learn the
remarkable healing properties of plants and the folk remedies s0
reifed on by our oncestors who settied thiz vast country, There
are many exceilent books on the subject, which, accompenied by
a good Mustrated plant field guide, could prove invaluable, ¢3-
peciglly if you are planning to live in an isolated area, Ag in off
things, common sense must prevail. Serious iliness or infury moy
require the care gnd tregtment of o qualified physician. Never
Jeopardise your own or anyone eclse’t health by self treatment
when you feel expertire is required,
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COUGH SYRUP!

I cup flax seed (linseed)
juice of two lemons
1 cup water

Boil to a mush and strain, Add about three table.
spoons of honey, mix well, store in bottle. Take as needed
for sore throat, cough.

COUGH SYRUP 2

| cup marsh marigold leaves

I cup stinging nettle leaves

1 cup red clover blossoms OR 1 cup mint leaves OR 1 cup
raspberry leaves OR | tbsp Queen Anne's Lace (wild
carrot) seeds and | tbsp anise seeds, to give your syrup
the flavour you like

3 cups water
Boil 15 minutes, mash down and strain, squeezing out

all juices, Add ! cup (more or less according to taste)

honey. Return to boil and mix well, Store in bottles in

cool place, Take one spoon at a time as needed

“

ED

COUGH DROPS

1 cup colts foot leaves
2 cups water

Boil down to one cup, strain, Add 2 cups honey.
Boil until a drop forms a hard ball in cold water, Pour
onto greased pan, score into small squares before complet-
ely set. Break apart, wrap separately or roll in suger or
powdered slippery elm.

HEMORRHOID SALVE

1 cup pure unsalied lard OR lanolin OR petroleum jelly.

Bring to boil. Add as many leaves as liquid will take
and still boil. Squeeze and mash leaves while boiling to
extract juices, about 10 minutes, Strain into jar, store in
cool place., Use as needed,

Fresh leaves are best. Any one of the following may
be used as well as any combination: fresh jewel weed,
witch hazel, nettle (sting is destroyed by cooking), mil-
foil (yarrow), shepherds purse, amaranth, house leek, This
salve may be used on the skin for other problems such as
itching or dryness.

w_

CANADIAN NATURAL HYGIENE SOCIETY

Natural hygiene inciudes the principles of vegetarianism,
a largely uncooked diet, avoidance of additives and too much
protein, fasting, and other similar beliefs. This group has local
chapters throughout Canada, the U.S., England and Australia,
They publish books which sell at meetings and health food stores,
and host lectures by knowledgeable people in various aspects of
natural hygiene,

For membership and local chapter information, send sz
stamped, seif-addressed envelope with your request.

CONTACT
Can, Natural Hygiene Society

Box 425
Willowdale, Ont., M2N 5T1

ONTARIO ASSOCIATION OF HEALERS

This is a new arganization formed to help people help them-
seives. It will be arranging monthly workshops aided by qualified
instructors as introductions to many of the healing arts,

Membership is $8, single, $12 double, and includes a monthly
newsletier,

CONTACT
Ont. Association of Healers

Box 624, RR 2
Orieans, Ottawa, Ont,, K1C 1T1

ACCESS

Dr. Greg Hershoff

55) Broxdview Ave,
Toronto, Ontario
—naturopath, homeopath

Stephen/Judith Marrill

R.R. 2 {Gaspereaux)

Montague, P.E.IL.

~—spiritual healing, astrological
counselllng, relaxation therapy,
natural diet

Tad Mesayton

54 - |4th §t. N.W.

Portage La Prairle, Manitoba

RIN 2v3

—reflexology, acupressure, Shiatsu,
herbal and homeocpathle remedias

wm. J. Hogg
412 CObed Ave.

C.B. Colquhoun
90 Charles 5t. W,

ture, herbal remedies
Wilson Chiropractic Clinte
1363 Wilson Ave,
Downsview, Ontario M3IM IH7
—chiropractor

Wm. W. Morrls

187 Stesles Ave, E.
Willowdale, Ontario M2M 3¥Y6
—~¢hlropractor, naturcpath

TO NATURAL HEALERS

At present this Is not o representative listing., We have over 70 ratural heal-
ers on our mailing list, but we feel we can't list them here without thelr
permission and knowing g littie more about them besides their name! If
you are such a person or know of one of good repuration, please contact
us, Let's really make this Hsting usable to ail our readers.

Ontarlo Naturapathic Associstion
551 Broadview Ave.
Toronto, Ontarlo

W.GE. Dexter
208 Barton Ave,

Toronto, Ontario .
—splritual heating, stectrical and
magnetic, universal snergiss—

light, colour and music

Paul's Heallng Sanctuary
693 Hutton Rd.

London, Ontarlo NGH 4L
—apiritualist

Davig Rowland

Box 579

Tharnhiil, Ontarlo LAT 4A2
=therbal remedies, nutritton, diet

Fenslon Chiropractic O1fice
81 Colborng St.

Ingersall, Ont, Victarla, B.C. V9A IKS Fension Fatls, Ontsrio LOM INO  therapy
<hirgpractor, nutritional —massage, hydrotherapy, napropathy, —chirapractor
healing raflexology, pressure point acupunc- H.G. Lussow

Thornclitte Market Place, B25

Toronto, Ontarlo MeH 16

—chartersd nerbalist, nutritionist
axercise testing

Dr. A.R. Koagler

Box 94

Waterloo, Ontarlo N2J 326
office—22 McDougall Ave.
—iridology, harbal madicineg

This listing is provided as an information service to readers without endorsement of any particular healer or

healing method. We believe that people should have the personal choice and responsibility 1o choose which healing
method 1o use. If a surgeon's services are deemed necessarv, a surgeon should be consulted. By the same token, if
herbs seem to be the best method for promoting healing in another situation, then herbs should be used.
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THE ECOLOGICAL

EGGPLANT

AND FRIEND

by Frances Sheridan Goulart
Weston, Connecticut

What's green and black and bred all over? You guessed it, And whar do eggplants and green peppers have in
common? Little, perhaps, except their tendency to proliferate in the summer vegetable garden. Even if you don't have
a summer garden, you are faced with the same prodigious plentitude of these two vegetables from other peopies’ gardens
in bushel baskets at every roadside stand, in the produce bins of every urban or suburban supermarket,

What then can you do with a super-supply of eggplants and green peppers when you've made your last moussaka

and pickled vour last pickie? Lots.

Fortunately, both vegetables share g number of appecaiing characteristics besides

their low cost., Capsicums and aubergines are both low in calories, carbohydrates and both are among the most versatile
of ali the food plants cultivated for the home garden. They are low in fats and high in nutrients. And both occupy
prominent places in the plain and fancy cooking of virtually every couniry.

Before you commit either pepper or eggplant to pot or processor, here’s what'’s so rich after all about those jolly
green and black giants who yearly embarrass us with their riches-and finally some tasty solutions..,

ALL ABOUT EGGPLANTS

Eggplants (or aubergines} are plants, abviously,
not eggs. What is not apparent is thai they are members
in good standing of the potato family, (They both belong
to the solamun genus, The eggplant can be curried. stir-
fried, rolled, steamed and more. Although the eggplant
is an Eastern vegetable, associated today with the olive oil-
producing countries like Greece and Turkey. the eggplant
was first domesticated in Japan and India. This pretty
purple vegetable shines both as a meat sccompaniment or
as a meat sabstitute. It is usually found as a plum-coloured
egg- or football-shaped vegetable, The eggplant is one of
the few vegetables grown in this country that thrives in
the tropics as well,

The eggplant is a good potassium food and a
good source of valuable fiber. It is low in calories and
carbohydrate and fairly high in B1, the energy vitamin,
in "addition, eggplant is said to have the ability to bind up
cholesterol and carry it out of the system.

Some of the smaller “midget” eggplants are
grown as ornamentals and all types of eggplants can be
used for vegetable dyes. When buying, look for bright
firm eggplants that are light in weight for their size. Store
in a refrigerator or dry cool place, 50 to 60 degrees F,
well wrapped in wax paper. Do not peel until ready to pre-
pare. One pound yields three cups diced.

Note: When cooking eggplant, switch from
browning the eggplant in the skillet, where it soaks up
oil like a sponge, and try the broiler. Just brush the slices
with oil and broil until brown, turning once, Saves oil and
calories.

ALL ABOUT GREEN PEPPERS

Having too many peppers is nothing to be in a pickle
about. I you are several pecks of pickled peppers to the
good even after pickling, hang in there, The ases for sweet
gteen or red bell peppers never seem to peter out.

Peppers can be pickled, powdered, preserved, spiced,
sauced, scoured, braised, stewed, ragouted, slivered, fritt-
ered, fried, pureed, dried, frozen, and further processed
into a seemingly endless procession of main dighes, side
dishes, brunch entrees, even pasta and breads,

Capsicum peppetrs zre among the most commoniy
grown of all the garden vegetables, The most readily-found
variety {out of the hundreds of types and varieties that
are grown or can be raises) is the Califormia Wonder.

Peppers are at their peak (as every home gardener
knows) in August and September, but they are available
commercially all year long. Most storebought peppers
come from Texas, Californis, Florida or Louisiana.

Besides being extremely low in calories, peppers
pack a real nutritional wallop. They contribute calcium to
the diet plus vitamin €, Green pepper juice has an abun-
dance of silcon—a trace mineral that greatly benefits the
nails and hair, Herbalists often recommend the juice of
half a green pepper coupled with carrot juice as an aid to
clearing up skin eruptions. Half a raw pepper provides
a full day’s quota of vitamin C and a Red Bell supplies
even more C plus additional amounts of vitamin A. Peppers
are low in carbohydrates, rich in a lot of essential vitamins
and minerals including phosphorus, iron, sodium, and mag-
nesium,
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EGGPLANT PASTA SAUCE

1 cup olive oil

2 to 3 garlic cloves

1 medium eggplant (about 11b.)

2 green bell peppers

3 cups peeled and chopped tomatoes
¥ to % cup sliced black olives

3 to 4 tbsp. capers

1 tsp. crushed oregano

i tsp, crushed basil

salt to taste

lots of fresh-ground black pepper

12 oz. tomato paste

2 cups dry white wine (more if needed)

L Heat the olive oil in a large skillet,

2.  Mince the garlic or put it through a press, and add it
to the olive oil.

3. Let it heat gently while you prepare the eggplant.
4.  Wash the eggplant first, then chop it very thoroughly,
without peeling. Seed and dice the green peppers.

5. Add the peppers, eggplant, tomatoes, olives, and
capers to the oil. Stir well until the oil is evenly coating
all the vegetables.

6. Now add the remaining ingredients, stir again, and
cover the skillet, Lower the heat to a very small flame and
allow the sauce (o simmer gently for about 1 hour,

7. Stir occasionally to keep any of it from scorching,
and add more wine or some water if it gets too thick.

Makes about 2 quarts of sauce

GREEN PAPRIKA

You've heard about minding your P’s and Q’s? Well
here’s a recipe that utilizes the vitamin P.rich parts of the
pepper that are usually thrown away, They are also the
parts richest in ascorbic acid.

1. Remove only the stem from two or three big, un.
blemished, unwaxed, ripe bell peppess,

2, Slice thin, and dry in an oven (well-ventilated) at
lowest setting or use your food dryer following manufact-
urer’s instructions, Or dry on racks in a well-ventilated
attic,

3. Toss dried pieces into blender and process to a
paprika-powder by tumning off and on.

4.  Pour through a strainer and bottle. (Save what the
strziner catches for seasoning stews, ragouts, sauces, etc,)
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VITA-FEP

3 cups baked or broiled eggplant pulp

2 tomatoes, chopped

1 slice green pepper, chopped

% cucumber, chopped

1 stalk celery, chopped

1 green onion, chopped

1 cup sprouted green pepper seeds (optional)

Liquify all ingredients in a blender, Makes 5 cups, Serve as
a beverage or a soup.

Both of these blender drinks are rich in iron, calcium, sod-
jum, magnesium, several vitamins, and especially the feod
enzymes found only in raw, live food.

GREEN PEPPER PASTA

3epes

% 1b. green peppers

¥ tsp. sea salt

1 tsp. granulated kelp

1 cup soy flour

% cup raw wheat germ

1 % cnps un bleached white flour (plus a little for flouring
the board)

Break the eggs into the blender container, Wash the pepp-
ers well and cut into % inch pieces, Drop the pieces
through the hole in the blender cover, with the motor going
at high speed, until well blended. Add the salt and kelp
and blend in briefly. Scrape into a bowl.

Mix in the soy flour, and then the wheat germ. Stit in the
white flour half at a time. Work in only enough flour to
stop the dough from sticking and permit rolling. When you
have enough flour, work by hand until you have a cohesive
ball. Roll out, cut, and dry.

— NL -~

“One salad comin’ up!”
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Paris, Ontario

VYEGETABLE JUICE

16  qts. ripe tomatoes
4 green peppeis

4 onions

4 stalks celery

P carrots

1 bunch parsley

2

tbsp. pickling salt.

Wash and chop vegetables, Put
into z large enamel kettle and add a
small amount of water, Cook over low
heat ¢till soft. Put through an extractor
or a food mill. Put this juice back inio
the kettle, add salt and bring to boil,
stirring frequently as tomato bums
readily. Pour into previously steriliz-
ed jars and seal. Process in a boiling
water bath for 10 minutes.

STEWED TOMATOES

. Take as many tomatoes as you
have and dip them in boiling water to
remove the skins. Put fruit into a large
preserving kettle and simmer for about
half hour. Stit frequently as tomatoes
tend to burn easily, Pour into steriliz-
ed jars, Add 1 tsp. salt to each quart
and seal, Process in a boiling water
bath for 35 minutes if using pints and
for 45 minutes if using quarts, We use
these stewed tomatoes all winter as
8 vegetable, simply heated up or add
them to soups, stews, spaghetti sauce
etc,

for your recipe file by Judith Shrubsole
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TOMATOE:!

CREAM OF TOMATO SOUP
FOR CANNING

4 gallons chopped tomatoes

6 green peppers,
seeded

10  onions, chopped

1 bunch celery

1 ' bunch parsley

10  bay leaves
1.3/4 cups flour
1/4 cup sugar
4 thep. salt

1 tsp. pepper
1/2  cup buiter

Cook vegetables together in »
large enamel kettle till soft. Put
through food mill, Put juice back in
kettle and blend in the dry ingredients
which' have been mixed with some of
the juice to form a paste. Bring to a
boil and add butier. Pour into ster-
ilized jars and seal. Process in a boil.
ing water bath for 10 minutes, A tasty,
much more satisfying variety than
store-bought.

VEGETABLE SQUP

20 cups water

10 qts. tomatoes

10  onions, chopped

24  ears of corm with com removed
from cobs

2 bunches celery, chopped

2 cups carrots, diced

p red peppers, diced

2 green peppers, diced

1 bunch pargley

3/4 cup salt

Chop tomatoes and cook with
parsley till soft, Put through a food
mill and put juice back into the pre-
serving kettle. Add the other vege-
tables and water and cook till vege-
tables are tender, Pour into sterilized
jars snd seal. Process in a boiling
water bath for 10 minutes, *

chopped and

GREEN TOMATO MINCEMEAT

peck green tomatoes
peck apples (I
cups brown sugar
Ib, currants

1b. raisins

tsp. cinnamon

tsp. cloves

tsp. allspice

mixed peel

nuts

use spies)

bbb b b Oh s

Wash and slice tomatoes, Pare,
core and chop apples. Mix and add
other ingredients, Cook about 3 hours
until thickened. Pour into sterilized
jars and seal while hot. Process in a
pressure canner at 10 Ibs. pressure for
10 minutes or in a boiling water bath
for 25 minutes.

I recommend highly that if you
have access fo a pressure canner you
use it because now many varieties of
tomaroes are low acid. This means that
they will spoil much more readily than
the old types.
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There are three things that are made with great reg-
ularity in our kitchen - bread, yogurt and mayonnaise.
Bread and yogurt are fairly obvious staples, but why may-
onnaijse?

Not only is a well seasoned mayonnaise a good
dressing for salads, it can also serve as a quick and delicious
sauce for fish or cooked vegetables, such as zuncchini or
cauliflower, An even more important use is as a moist and
tangy substitute for butter. My husband and teenage
children never seem to tire of their brown bag lunches
made with whole grain bread spread with homemade
mayonnaise, slices of an undyed cheese such as ‘brick’
and topped with alfalfa sprouts. Alternstively, vou can
make up very fine sandwich spreads with mayonnaise and a
tin of tuna or sardines. Add a carrot or a cabbage wedge
and an apple and you have 2 super lunch, nutritionally and
gastronomically,

The substitution of homemade mayonnaise for butter
or margarine has several advantages, if you sre careful in the
selection and storage of the oil which is its main ingredient,
The use of cold pressed oils, rather than those extracted by
means of solvents or under high pressure snd temperature,
iz important but too complex to go into here. Read FOOD
FOR NOUGHT by Ross Hume Hall, professor of biochem-
istry at McMaster University, who also explains why it’s
not a good idea to eat margarine, in spite of what the
manufacturers and the medical profession say. Because no
preservatives are added to cold pressed oils, they must be
kept cold. In winter my bulk supply is stored in a dark
corner of the woodshed and in summer it goes in the
freezer,

If bought in fairly large guantities, good oils need not
be expensive. The soy and sunflower oils, which I mix half
and half, are about seven and eight dollars respectively per
imperial gallon, but that is at a distributing warehouse
where | also get bulk grains and flours. The price advantage
is that mayonnaise costs approximately eight cents a pound
for me to make. Thats a lot less than butter, which con-
tains more cholestrol and has colour added, and it’s even
less expensive than the “‘better” margarines,

The making of mayonnaise is easy with an electric
beater, but with a blender it’s a snap. The basic recipe
calls for an egg, 2 tablespoons of cider vinegar, 14 teaspoon
of salt, % teaspoon of dry mustard and a cup of mixed oils.
The object is to make an emulsion which occurs without
fail if the ingredients are chilled. Put everything in the
blender except the cil, Turn the motor to low speed and
add the oil in 8 very thin stream. If it thickens so much
that the oil is not pulled down to the blades, stop the
b‘wtor and stir it down with a spatula,

MAYONNAISE
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Food

for youir recipe file by Helen Brink
Greensville, Ontario

In actual fact, I never make the basic recipe. For one
thing, it’s more practical and there is less waste if the recipe
is doubled. Additions of various sorts give enormous scope
but, except for spices, these should be added after the
thickening process is well advanced. A little cayenne,

celery seed, tarragon etc. may be put in at the beginning.
Things like onion, garlic, celery, chili sauce, pickle ete.
will give real character, and a too thick mayonnaise can be
thinned as well as made more flavourful by adding a little
pickle juice,

One more thing - but don't tell this one to your
‘straight’ neighbours or they’ll really think you're daft.
You can whip up an excellent face and hand cream for
next to nothing using the same basis as for mayonnaise,
Like many an invention, mine was discovered by accident
the day I stuck the spatula into the blender before the
blades had stopped turning. Mayonnaise doesn’t do much
for the ceiling, but I decided that what had landed on my
face was, apart from the salt and spices, not a bad idea.
Vegetable oil, egg and cider vinegar are all good for your
skin, If you add the contents of a capsule of Vitamin E,
the gel from-a leaf of aloe vera and = little pure lanolin,
you have a cream of the highest quality, So as not to
smell too much like a salad, vou can add s drop of balsam
of Peru ot some other sromatic herb. Do keep your con-
cotion in the refrigerator, though, or the oils will even.-
tually go rancid. | am a potier, and this is the only stuff
that prevents my hands from nearly falling off!

The virtues of homemade mayonnaise are legion.
I hope vou find it as useful an item in your housekeeping
as I do in mine. J
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TOMORROW

hy Kathleen Kenna

Supermarket managers have recent-
ly encouniered 2 new phenomenon
not covered in their training manuals.
Shoppets are marching into stores with
their own shopping bags, making their
purchases and dumping nnnecessary
packaging at the check.out counters.

It's certsinly getting the point
across, but in my opinion, the effec-
tiveness is questionable and certainly
only short-tenn,

The truly conservation.conscious
shopper should avoid supermarkets.
Most products an the shelves are
grossly over-packaged in materials that
often cannot be recycled. Grocery
items that were once displayed with-
out packaging are now robed in
plastics. Poultry pieces sit on an
absorbent pad in a styrofoam tray
covered with plastic, and vegetables
are often pre.packaged and priced in
plastic or paper bags. Convenient
for the supermarket staff, but a costly
waste fot the consumeyr—grocery prices
reflect both the price of the packaging
and the extra display space it covers.

The consumer who doesn’t have
access to his own produce will profit
most by shopping through local
markets or co-ops, Although the rural
shopper usually has better access to
good markets, most Canadian cities
offer inner<ity markets where pro-
duce can be purchased without pack-
aging,

Before setting out for the market,
it's preferable to have a good concep-
tion of the amount of groceries that
will have to be carried home, For &
short trip, a string or expsndable type
of shopping bag will serve well; for
hefty groceries, re-used bags, boxes,
baskets or a well.lined shopping cart
should serve the purpose.

For items that require individual
wrapping, be sure to include mater.

Environment

ials such as re-used bags, cheesecloth
or even old pillowcases.

If you scem to collect a lot of un-
necessary bags and wrappings, why not
offer them to market or co-op mana-
gers? Qur local co-op depends on re-
cycled packaging and shoppers bring-
ing their own bags.

WASTED NUTRIENTS

Naw, the groceries,

Statistics show that the nutrients
discarded in annual potato peelings
by the average family are equivalent
to the protein in sixty steaks, the iron
in five hundred eggs and the vitamin
C in ninety-five glasses of orange junice.
{Energy, Mines & Resources Canada
Statistics),

By preparing vegetables in their
natural stare, the cook not only saves
nutrients but time. Canadian recipes
often overlook the taste and nutrition-
al value of “‘unconventional” foods
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such sz beet, turnip and carrot greens.
Ethnic recipes can often help fill the
gaps—Mexican tamales, for example,
make good use of otherwise discarded
corn husks.

As with any other facet of conserv.
ation, the consumer should be innova-
tive, always looking for ways to
improve consumption habits.

The imaginative cook can prepare a
nutritious and unigue meal without
discarding so much as a vegetable root
or leaf, All unavoidable food wastes,
such as egg shells, cores and turnip
peelings, should be added to the com-
post pile,

NEXT ISSUE: Recycling unavoid-
able packaging.

Comments? Questions? Sugges-
tions? Mail letters to: 4020 Boul. St.
Jean, Apt, 816, Dollard des Ormenux,
Quebec, H3G 2Lé

ACCESS

CATHARINE TRAILL
NATURALISTS’ CLUB

The Catharine Traill Naturalists’
Club was formed in 1973 and was
named after the noted pioneer/nat.
uralist/suthor who came to Canada in
1832 and settled in the Peterborough
district of Ontario.

The purpose ot the club that bears
her name is “‘to foster greater under-
standing and appreciation of our own
environment and to serve, wherever
possible, as 1 concerned voice in the
conservation of our matural heritage.”

Family membership costs $6.00,
student $1.00, single adult $4.00,

CONTACT

Membel:ship Chairman
68 Lakeview Bivd.
‘Beaurepaire, Quebec H9W 4R 4,

BACK TO THE FARM
RESEARCH FOUNDATION

Here’s s group in Saskstchewan
that has been very active in the last
few yesrs, They have made many sub-
missions to government environmental
studies in the nreas of land use, water
quality, drainage and flood control to
name 8 few,

This group has also been sponsoring
& gramhopper harvester competition —
they want someone to design a me-
chanical harvester as an afternative to
chemical pesticides.

Prizes are offered,

CONTACT

Back to the Farm
Research Foundation
Box 69

Davidson, Sask., SOG IAQ

ECOLOGY ACTION CENTRE

The EAC is Nova Scotia’s big envi-
ronment group (five hundred + mem-
bers). They are doing some very inter-
esting things in the energy field (anti-
nuclear power, conservation, public
transit, solar); urban conservation is-
sues (electnc rates, car pooling, paper
recycling, refillable bottles),

Individual membership is $5.00.

CONTACT

Ecology Action Centre
Forrest Building
Dalhousie University
Halifax, N.5., B3H 3J5

SEWAGE MANAGEMENT
WINS AWARDS

Two British Ceolumbians, who have
made outstanding contributions in the field
of dewage management have been presented
with 1977 B.C. Environment Achievement
Awards,

Mr. David §. MacKay of Vemon has
been selected to receive the 1977 award for
personal achievement in waste management
in recognition of his personal contribution
1o the sewage spray irrigation scheme of the
City of Vernen, which removed the city's
sewage discharge from Okanagan Lake and
applied it usefully on land.

A second award is being presented to
Mr. Donald Brayford of Maple Ridge, who
is the operator of the District of Mapie
Ridge sewage treatment plant, The award
was for improving the efficiency of the
plant.
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written and illustrated by

Susan Hamilton

South Mountain,Ontario

uring the first year with bees, it is tempting to go
into the hive frequently, since there is much for the novice
to experience and learn. It is most important to curb your
peeking curiosity and disturb the bees as little as possible.
Each time you manipulate a colony, the social organization
and carefully controlled temperature are disrupted, This can
put them back twenty-four to forty-eight hours. And a
frame of brood can be fatally chilled in fifteen seconds.

Obviously, it is important to approach your apiaty
in an organized and well-equipped way. Remember to
choose a warm, dry, sunny afternoon and be properly dress-
ed. Often it is 2 good idea to pre-plan your movements,
A hive tool, smoker and fuel, matches, beeveil, an extra
hive cover and a bowl or pail for excess wax should always
be standard equipment. A note pad is also helpful if you
have many hives; in time, my gloved hand learned how ta
manipulate a honey-covered pencil to scrawl pertinent
notes, In fact, keeping a diary is ideal, but it requires a great
deal of discipline (something I don’t have). Remember not
to walk in front of the entrances of the hives. This upsets
the bees in two ways—interferes with their flights in and out
of the hive, and it makes them feel threatened.

Set yourself up behind your hives, (You may use
the extra cover as a carry-all or a seat and save your back)
Prepare the smoker, Once it's working nicely, shove a hand-
ful of loose grass in the opening so that the fuel doesn’t
burn up too rapidly and leave you smokeless half-way
through your work.

On top of each hive we keep a Jarge rock. These
rocks Keep the hive covers on during violent storms. We
lay both the rock and the inner cover (inverted) carefully

on the ground next to the hive. Any frames that we remove
from the hive are placed on this cover so that stray bees
fall into it, instead of in the grass, and can be easily returned
to the hive,

To inspect a colony, gently pry the inner cover loose
from the top super. (I have read that if the weather is cold,
the sound of propolis breaking will upset the bees.) Raise
the inner cover enough to allow two ot three puffs of smoke
to enter the super. Close the cover, and puif some smoke
through the entrance reducer and wait for a few minutes
for this to take effect. You may now move on to the next
colonies and remove the rocks and hive covers while you
are waiting.

Returning to the “smoker” colony, remove the
inner cover and scrape the excess wax and burr comb from
the cover and top of the frames into an appropriste contain-
er. Take the hive tool and gently separate the frames, Man-
ipulation zt this point must be slow and careful. Careless
handling or “rolling” may kill the Queen and some worker
bees,

We start by separating the frames at the far left or
right of a super. These are usually the last to be drawn and
filled with honey or brood, so they can removed and exam-
ined with the greatest case. Angle the frame towards the sun-
light to get the best view of brood, eggz and possibly the
Queen. Note the activity within the hive and observethe
egg laying patterns, A good Queen lays eggs in large,
compact areas, like a half moon in the center of a frame,
sutrounded by good supplies of honey and pollen. A poor
Queen has a sporadic laying pattern, an egg here and there,
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After examining all the frames in a super, you'll be able to
judge what kind of queen you have, If you are unable to
locate the Queen, capped brood, larva or eggs, yon are
queenless. Experienced beekeepers can tell by listening to
the sounds a colony makes if it is queenless, even if the
colony is about to swarm. It is often better to listen and
watch 8 hive from the outside to determine what activity
is going on within,

In some cases when a colony is queenless, a work-
er bee will take over the function of laying unfertilized
eggs. Often she places two or three eggs in the same cell.
Unfortunately, these eggs will only produce drones, The
msle drones in a colony of bees have only one recognized
function, that of sexual reproduction. {(Ormond and Harry
Aebie, who are famous beekeepers, maintain that drones
function as useful heat producers during brood rearing.
This sounds to us like a reasonsble hypothesis.) Queen
problems can be tackied in a number of ways, which we’ll
describe later,

It’s very important to keep your eyes open for
disease when examining the combs. Samples of suspect
combs should be gent to your provincial apiarist or dept,
of agriculture. It’s also a good idea to contact your local
bee inspector so he can come over and examine them.

While we are on the subject of combs, old combs
should be renewed on some regular basis. Over the years,
they blacken and as each new bee develops in the comb cell,
the cocoons of the larva are left inside, and the cells be-
come smaller. This leads to smaller bees and possibly disease.
(We know of one beekeeper who used the same combs for
over thirty years and eventually encountered disease which
he blamed on the use of old combs) It’s interesting to note
also, that old combs ate heavier in weight, and when judging
the weight of the super for winter feed, they can cheat the
bees of as much es ten pounds of honey per super. Brother
Adam, an experienced beekeeper in England renews his
combs every four vears,,, this may be uprealistic for many
North American beekeepers but it’s something to keep in
mind,
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Back to the brood nest. If you find a few Queen
cells in the center of a comb, it means the bees plan to
superceed or replace their Queen, whereas, Queen ceils
located at the bottom of the frame indicate that the bees
intend to swarm. Superceedure cells mean the Queen is old,
not laying a sufficient number of eggs or in some other way
no longer acceptable to the rest of the worker bees, Modemn
scientisty talk in terms of “‘pheromones™ or chemical sub-
stances that convey messages throughout the hive, When the
Queen makes changes in (like stopping) excretion of these
pheronomes, the worker bees know it's time to replace her.
S0 in order to produce a Queen, a fertilized egg is placed in
the large Queen cell and fed on a glandular secretion from
worker bees called “royal jelly”., All larva are initially fed
on this hormonal substance, but Queens are fed it for a
longer period of time, As you become more experienced in
beekeeping you can start “Queen rearing”. This involves
eggs ideally less than eleven hours old, (timing here can be
tricky), small wax cups, royal jelly, and special brood nests...
and a lot more information than this short article can
provide,

Cutting off swarm cells does not eliminate the
possibility that the colony will swarm, It is up to the bee-
keeper to determine why the bees wish to swarm. Perhaps
the hive ig congested, or poorly ventifated and overhested.
A simple way to relieve congestion is to reverse supers, since
the top super is usually the first one filed with brood and
honey. The Queen will then have more space to lay eggs,
It is also possible to add 2 third super. Frames of brood can
be brought up from the two lower supers and exchanged for
foundation or empty comb, Thiz will relieve congestion but
great care must be exereised 5o that the brood is not chilled,
and the Queen is not brought up. The Queen is better kept
in the brood nest or lower two supers, and anything above
used for honey. Nurse bees will never leave brood so you
can imagine what a disaster extraction would be with your
honey supers filled with brood and nurse bees, To avoid this
situation, we use a Queen excluder. This is a wire screen
with just enough room for the workers to crawl through,
but too small for the Queen. As soon as our third super is
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packed with honey and it's time to add & fourth, we remove
the Queen excluder, This speeds up movement thirough the
hive {important during nectar flows) and the Queen will
not usually rise above the full honey super,

We use the stacking system for assuring honey is
more than three quarters capped and ready for extraction.
When super number four is full, super number five is placed
between four and three and when it is also full, super number
six is placed between super three and four. This way the
frames are well filled with honey

Also, when it's very hot outside, we stagger the
honey supers about three quarters to one inch to allow for
good ventilation. For instance, super number three would
have a three quarter inch space at the front and super
number four wonld have a three quarter to one inch space at
the back. The rain may run down the insides of these
supers buy when it’s very hot outside the bees don't seem to
mind,

The question now arises: how do you know when
it’s time to add your first super. Ommond and Harry Aebie
in their book The Art and Adventure of Beckeeping give
some interesting, and we think, good advice. They say
that they don’t add a super to their breed nests until the
incoming count of bees laden with pollen and nectar is one
hundred and twenty per minute and the temperature out-
gide is 70 degrees F. In coocler weather, one hundred and
fifteen bees per minute is &8 good count. We have only used
this method for one year but we think it’s good. They also
say it takes twenty days for an average hive to fill the first
super with honey if they are given drawn comb, and twenty-
four days if they are given foundation. Also, these men
place the supers in the sun to warm then before giving them
to a colony,

The Aebies were into very high yields so they want-
ed to disturb the bees as little as possible. They listened
after sunset to the supers and were able to tell by the noises
a colony made just what was happening. They describe a
great “ roaring” during nectar flow, and when this noise
stopped it indicated to them the super was full of honey.
They then would add another super. It might be wise for
the novice to fake a peek. If you give the bees too many
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supers too guickly they won't fill all the combs. Also,
the Aebies left all the supers on until it was time to extract,

Now a word sbout buying extractors, We had s
small four frame reversable extractor which worked well
but was time consuming and had no lid. We used to do
our extracting in the kitchen, and the walls and all our
friends would get covered in a thin film of honey, Finally
we moved up to a thirty frame stainless steel extractor,
and we have never looked back. It takes four to six houra
to do what we used to do in a week, and more important,
for the first time we can do it slone, without the help of
friends (not that we didn't enjoy the helping hands of
friends).

The next article in this series will deal with taking
off supers and extraction.

-NL-

ACCESS

BEEKEEPING MAGAZINE

The beekeeping industry in Canada has a fine little
monthly msgazine called, predictably, Canadian Beekeep-
ing. it containg a wide variety of articles of interest and use
to both new and vetersn beekeepers, ads, market news snd
so on, Subscription rate is $7. per year,

CONTACT

Canadian Beekeeping
Orono, Ont., LOR IMO

THE LAST AND THE GREATEST

NEW SCHOOLS EXCHANGE
1978 DIRECTORY AND
RESOURCE GUIDE

* 1978 DIRECTORY OF ALTERNATIVE COMM-
UNITY SCHOOLS * DIRECTORIES OF FULL-
TIME AND PART-TIME ADULT EDUCATION
PROGRAMS * BIBLIOGRAPHY FOR ALTER-
NATIVE EDUCATORS with CURRICULUM EN-
RICHMENT GUIDE * Information on HOME
STUDY  * Articles including: A HISTORY OF
PUBLIC ALTERNATIVE SCHOOLS; A HIS-
TORY OF FREE UNIVERSITIES; and CHOOSING
A SCHOOL. Issue 140 - 124 pages - $5 Prepaid.

NEW SCHOOLS EXCHANGE
PETTIGREW, ARKANSAS 72752
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So Youve Decided

o most people, the miracle of birth is no longer the
mystery-shrouded business it used to be, and thanks be for
that. Our modern doctors and scientists, thankfully, keep
us informed of the progress or problems of the developing
fetus, every step of the way during # human pregnancy.
But with animals, the story is somewhat different,

As with most livestock, breeding can be, and is (in
most cases) regulated by the owner of the animal to a
certain degree. Cows can be bred throughout the year,
whereas goats, being seasonal breeders, are unlikely to
accept the buck other than between the months of Oct-
ober and fanuary, These are only rough guidelines; the
season could be before October and later than January,
Experiments have been done with out-of-season breeding,
with some success. But for this to be a real success, very
careful management is required. Last season, we had twelve
does freshen between August and October, with another
four kidding by Christmss. Management is the essential
ingredient to successful out-of-season breeding and I
would strongly recommend Nature be allowed to take
het course unless you produce milk for the commercial
market, Nature intended the doe to carry the unborn
young during the cold months of winter, when food is
scarce, and produce the kid when the fresh flush of vege-
tation is available to her in the spring.

One of the first problems a novice goat keeper with a
single doe will be faced with is recognizing the signs in-
dicating that the doe needs the services of a buck, In
this respect observation is of prime importance. There
are a number of signs, any or all of which could indicate
“the time is now™. She will become restless and agitated,
bleating far more than ususl, and will wag her tail. Her
vutva will often be red and slightly swollen, and may have
a discharge, Usuaily, a doe will instantly drop her tail when
it's touched at the root, but when in heat, will often wag
it. Another sign is a noticeable reduction in her milk
yield for a short period. An old trick is to keep a rag
impregnated with “buck scent” in a screw top jar. Should
you suspect she is in heat, give her a whiff of the rag and
she will scon tell you, yez or no. If you haven't already
made arrangements with someone who owns a buck, make
them rapidly, or you may have to wait another three weeks
to catch her again. The heat period could last as long as a
half day, or could be up to thirty-six hours in durat:on
They arrive twenty-one days apart.

Animal Husbandry

Naturai Eife 15

TO BUY
GOAT

by John Foster
Cavuga, Ontario

PART 4: KIDS AND KIDDING

The treatment she is to receive over the next five months
depends on how good a milker she is, or how dependent on
her milk you are. I would very strongly advise that the doe
be dry for ten weeks after service. During the first ten
weeks of her pregnancy, 1 normal diet is quite adequate
for her needs, as the embiye makes little or no demands
on her. The growth rate is very slow during this time. After
the half-way mark the growth rate accelerates, and then
is the time to begin giving her a slightly better diet. The
Iatter half of the pregnancy will determine how she will
produce milk during the course of the next lsctation.
Save on your feed bills and rob yourself of milk. Besides
feeding the rapidly growing young, your doe will be storing
body fat, on which she will draw during the lactation, If
she has no fat to use, how can she be expected to milk
well? Concentrate should be given at about the half-way
mark, starting with a handful, and the amount gradually
increased up to the time of the expected birth. Work on
the assumption that she will milk as well as during the
previous lactation, and feed accordingly. If it’s a doe you

haven’t milked before, assume she will give six to eight
pounds of milk per day, a month after she has freshened,
snd feed three pounds of concentrate per day, divided
into two or three feeds. Her body condition during the
final four weeks of pregnancy will give a goed indication
as to what you can expect from her during the lactation,
The ideal to aim for is an animal that is well fleshed, but
not fat. A good milker is never fat—too much of herself
goes into the milk pail for her to be fat!

The date of the service will have been noted, and you
will know, to within a few hours, when the birth will
be, Here again, observation is the keyword. Goats and
sheep are amazing, in that they seem to have the ability
to postpone the actual birthdate, to coincide with favour.
able weather conditions. They prefer a warm humid day
to birth the young, This, of course, is the natural way
with animals on free range, Housed goats are not affected
to such a degree by the weather,

We will presume that as the great day draws near, the
pen to be used for the birth has been prepared. It will
have been thoroughly cleaned, and a thick bed of clean
straw laid down in readiness, Don’t get alarmed if she
doesn’t produce exactly to her time; they seldom do.
Goatkeepers with years of experience get surprises, In
most cases, your doe will need no assistance during fhe
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actual birth, but it is az iell to be on hand “just in case™.
A doe that has kidded previously will, in all probability,
wait until your back is turned, and have the kids licked
dry when you return. A first kidder may need a little
assistance, but don't get alarmed, Only nssist if it is ob-
vious she is in difficulty.

Most does lay down for the delivery, but the odd one
will stand. This is purely a matter of her own choice so
don’t interfere but leave it to her. The labour and delivery
can be over in a few minutes, or can extend to a few hours
in twin or multiple births, In ¢win births, {twin and single
births are by far the most common), the kids arrive usually
fifteen to twenty minutes apart. Many goatkeepers try to
be present at the birth, but that isn’t always possible, and
in mos¢ cases, the doe is quite capable of birthing the kid
or kids, without any asgistance. In the odd case where there
is a problem, your presence can save the doe a great deal
of wasted effort, and possibly, exhaustion, Should there
be any problem, such as a wrong presentation, you can see
what is wrong, or what you suspect is wrong, and call for
the assistance of an experienced goatkeeper or the local
vet.

In 2 noymal delivery, the forefeet and nose are the first
parts of the kid to be seen, As she heaves, the head and
forelegs are the first to be expelled. When the head is clear,
the battle is virtually over; the body and hind legs follow
quite easily. Remember, the Kid’s back, top of the forefeet,
and the top of the head, should be at the top, nearest to
the doe’s fail, Should it be the underside of the feet to-
wards the tail, this will be reverse presentation, the rear
feet and legs leading the way. This is considered by many
goatkeepers to be normal, and no cause for alarm. Just so

long as the feet presented are a pair, that is, either fore or

rear, and the nose is presented with the forefeet, there
should be no problem. Any presentation other than the two
described, is abnormal. One little trick to try, before you
call, panic-stricken, for assistance, is to stand the doe with
her rear end elevated. A bale of straw or hay under her
hind feet will sometimes have the effect of drawing the
kid back inside her, and when she beging to push out the
kid, quite often it is in the correct position, It is well
worth a try, and may save you the cost of the vet’s visit,

Sometimes, in a twin birth, the doe will have both kids
within minutes of each other, but at other times, she may
stand to lick and attend to the first born. If the umbilical
cord hasn’t already broken, it will break when she stands,

Should it not break, tie a steing round it tightly, about
three inches from the kid’s belly, and another an inch
away from the first, then ¢cut the cord between the strings,
Thoroughly douse the cord (still attached to the kid) in
todine (teat dip failing iodine). This is to prevent any
infection being picked up through the cord, and also
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helps it to dry quicker. Either liquid will deter the doe
from licking the cord,

In most cases, the doe will lick the kids dry soon after
the birth, Keep an eye on things. A doe may show a pre-
ference for one kid, and ignore the other. Should she show
a marked preference for one, take it from her untit she has
licked and claimed the other. Depending on the weather, a
bucket of slightly warm water will usually be appreciated,
and 8 treat (I use bran mash) very acceptable. A careful
watch should be kept for. the passing of the afterbirth, ONE
FOR EACH KID. Some does will eat this, others ignore it,
I prefer removing it from the pen, No harm will come from
it being eaten, but goats have been known to choke from
gulping it down, A retained afterbirth is a job for a vet, or
s very experienced stockimnan, Do not attempt to pull it
yourself,

The decizion a3 to how the kid is to be raised will
already have been made: sucking the doe, or bottle or
pan fed. Of the two, I prefer the pan method. With a litile
patience, a kid can be tsught to drink from a pan, or some
such shallow vessel, in little more than a day. Let the kid
suck your finger, and persuade it to dip its nose and mouth
into the milk, while still sucking the finger. They soon
catch onto the idea, We find training them to a pan or
shallow bucket to be the easiest, as water can be given
without the Tuss of any further.training, and a pan is
much easier to keep clean and sterilized than a bottle,
a very important aspect of kid raising. (scour and bloat
are two problems which can arise from using dirty utensils,
and both are better prevented than cured.)

The colostrum, or first milk, is an absolute necessity
to the well-being of the new arrival, The sooner the baby
can be persuaded to swallow at least two ounces of the
colostrum, the better it will be, It serves three important
functions, Besides the food vatue, this first milk containg
an agent to flush out the tiny stomach. The first bowel
movement the kid will make after the colostrum has been
taken is like a sticky, tarry substance. The first mitk also
containg bacterial antibodies which arm the kid to fight
any bacterial infection it is likely to encounter. If you have
decided to hand rear the kids, the colostrum is still vitally
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necessary. A word of warning: colostrum burns very-easily
in a pan. It is better and safer to use a double boiling pan
to warm it in, Milk should be heated to 100 degrees F. for
kid feeding. At the first milking (for colostrum), do not
milk the doe out clean, take about what you judge to be
half, and leave it until the next milking, then milk her out
¢clean, If for any reagon, you fail to get the colostram, a
fairty rellable substitute can be made up, using three cups
of goats milk, one well-beaten egg, and one tablespoonful
of cod liver oil. Naturally, it isn’t as good as the real thing,
but in an emergency, it will serve,

We try to feed hand-reared kids at least four feeds per
day, of four ounces per feed. If you have the time to spare,
five or six feeds would be better than four. Divide the
sixteen ounces into 3s many feeds as you are giving the kid.
In a little over a week, vour baby will be nibbling st any
good quality, leafy hay given to it, By the end of two
weeks, they could be trying the concentrate. Kids left on
the mother are quicker at eating solid food than the hand-
reared kids, but they learn quickly enough, especially if
they are in a pen with older kids.

At about two weeks old {or slightly older if they have
started eating solid food) they can gradually be changed
over from the doe’s milk to a substitute, The change-over
must be done gradually, over at least 2 week, Don’t be

Animal Husbandry
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tempted to make a rapid change from the mother's milk
to the substitute, Begin by substituting about a fifth of
the ration. Qver the nexi gix or seven days, gradually in-
crease the subsgtitute, decreaging the pure milk. The kid may
show its objection to the change by not taking the first
one or two feeds, but let her go hungry and she’ll take
it well enough afterwards, Should the kid begin to scour,
(diarrhea) stop the milk feed for a twelve hour period
and offer instead warm water, When you resume the
feed, dilute the milk with warm water. (milk 75-80%,
water 20%). Make sure the kid’s pen is clean, warm and
draught free, and keep it that way., In addition to the
regular feed, offer warm water, You may be surprised by
how much water they will drink, Take the time to ensure
the kid’s feeding utensils are scrupulously cleaned after
each use, Like any other badby, a kid's stomach is very
cagily upset and an oumce of prevention is better than
a ton of cure,

Give the kids the best start possible. Your baby *‘girls™
are your future milk producers, Now is perhaps the best
time to offer a word of warning! Please don’t allow either
yvoutrselves or your children to become too attached to buck
kids, We all know they are just as sweet as the baby does,
but if they were all kept..... With good feeding, they will
be ready for market in about three months, Painful as it
will be, be advised: Let them go,

— NL —

The drawings accompanying this article were done by Sara Emond, RR 2, Thorsby, Alberta. For
an excellent graphic explanation of the birthing of a kid, see Naturel Life 14 where we featured two
pages of Sara’s drawings. Her artistic ability and knowledge of goats are an excellent aid to the under-
standing of the process of birth and any complications that might erise.
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Port Dover was & stop along the way this summer for
a group of bicyclists pedalling its way across the continent.
Calling themselves the Solar Rollers, the group is warning
listeners of the dangers of radioactive material from com-
mercial nuclear reactors.

Their trip began in Seabrook, New Hampshire, con-
troversial construction site of a large twin nuclear reactor
and target of recent huge peaceful demonstrations by a coa-
lition of nuclear groups called the Clamshell Alliance (62
Congress St,, Portsmouth, NH).

The Clamshell Alliance Bicyclists were distributing
printed material to educate the people along the way to
their “non-nuclear living" message. Lacking bumpess to
proclaim their beliefs, knapsacks sported antinuclear, pro-
sanity slogans,
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ACCESS

1
DEVELOPMENT EDUCATION

Rafiki is the name of a magazine produced by the
Miles for Millions organization. It is designed as an intro-
ductory magazine on development issues in the Third
World and in Canada. It synthesizes and simplifies some
of the already available material on the subject. (“Raf-
iki”’ means friend in Swahili.)

Its main audience is high school students and teach-
ers in the Toronto area, but its format and information
make it relevant and useful to anyone, There are art-
icles on third world subjects, as well as educational
how-to-do-it pages, cartoons, recipes, projects, puzzles
and 2 resource page., It is a Emited circulation mag-
azine, but Editor Leslic Hardy tells us that interested
readers of Natural Life will be gladly sent a copy if
_available. '

CONTACT

Miles for Millions

Development Education Program
Box one million, Stn. A
Toronte, Ont,, MSW 1AQ

NONVIOLENCE AND CHILDREN

We've recently discovered a valuable personal
growth tool in a book called Menual on Non-violence
and Children which is published by the Friends Pesace
Committee—a group of Quakers concerned that children
as well as their parents and teachers develop non-violent
attitndes and skills, '

The manual is very useful in helping children and
adults establish an atmosphere in which they can resolve

their problems and conflicts non-violently, Here, “non-

violence” means ways to act on problems and challenges
without emotionally or physically damaging anyone.

The process is based on five elements which cont-
tibute to an atmeosphere in which people can nonviolently
resolve conflict: affirmation (acknowledging good qusl-
ities); sharing feelings and experience; supportive comm-
unity; problem-solving experience; enjoying life.

The manual describes a number of approaches in
which adults can azct as “facilitators™ to help children
learn to deal with conflict in particular situations. Most
of the problem-solving techniques can also be useful for
adults who weren’t fortunate encugh to learn as kids,

There's a great bibliography of kids’' books which
are useful for exploring these feelings and conflicts as
well as destroying sex role stereotypes. Also included is
a section of selected cooperative games for children and
adults,

This excellent resource book costs $5.00 (US).

CONTACT

Nonviolence and Children Program
Friends Peace Committee

1515 Cherry St.

Philadelphia, Pa., 19102, USA

CSPCC

This scronym atands for the Cansdian Society for
the Prevention of Cruelty to Children, E.T. Barker, MD,
D. Psych.., C.R.C.P., has produced a couple of issues of
a journal of the same name which shows much promise.

It is dedicated to ending the abuse of children—|
both physical and paychological, and the general break-
down of family as perceived by the Society. Rights of
children is an issue not much discussed—we’re glad to see
Dr, Barker taking up the cause,

Annual miemberghip is 510.00 which includes the
quarterly journal,

CONTACT
CSPCC
Box 700
Midiand, Ont., L4R 4P4
BOOKS BY KIDS

Here is a publishing venture created to provide a voice
for voung writers. These folks believe that “‘kids have
important messsges for one another, messages that adults
may neither be able to produce nor share.” S0 books sre
published containing poems and storfes by kids and they
are successful—kida want and need to be heard—to know
that their perceptions and opinions are importent to
others,

To ensure that the books appesl to kids, all submiss-
ions are read and discussed in workshops (held in schools
or libraries or sent to a review panel of kids. For the most
part, material is published in its original form (with the
exception of copy-editing of course). No condescensions
here—just kids doing meaningful real life work.

Books by Kids is also concerned with showing the
public the realities of products created by kids, So good
quality publishing and stories written by kids made a
dynamic combination. Many bookstores and lbraries
have the books “Making Waves,” “Worsundwich” and
“The Thing in Exile”,

Publisher Rick Wilis tells us “We are always interested
in Contacting new authors or ilustrators. We read and
evaluate all submissions and will write back to the suthor.”

CONTACT

Annick Press
23 Homewood Ave.
Willowdale, Ont,, M2M 1K1

INTERNATIONAL YEAR OF THE CHILD

A year dedicated to children’s welfare was first
proposed in 1974 by a representative of non-govem.
menisl organizations at 1 UNICEF meeting. In Pec.
ember of 1976, the United Nations declared 1979 to be
International Year of the Child. 1979 is the twentieth |
anmiversary of the UN Declaration of the Rights of the
Child, and is an opportunity for every country and local
area to increase its efforts to guard and implement these
rights,

In Canada, Health and Welfare Canada is the co-
ordinating body for governmentsl LY.C, activities. We
will be reporting on these activities in the next few
issués. A number of non-governmental organizations have
also set up a resource ceitre and coordinating body. '

CONTACT .
IYC Report Newdetter
1979 1YC Secretariat of the IYC
323 Chapel St. 866 UN Plaza

Ottawa, Ont., KIN 722

New York, N.Y. 10017, USA
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by Margaret Joy Borle

ﬂl St.. Albert, Alberta
he tree house is finished! Now you will

want to furnish it. You may be able to scrounge
some furniture from your mother, but suppose
you can’t? My suggestion is that you try a farm
auction,

Everybody loves a bargain, so perhaps your
parents won’t be too hard to convince; after all,
you are luring them with the promise of bargains,
a day in the country and some of the best tasting
home-made pies at a price they haven’t seen in
yeats!

Once you have persuaded your parents to
take you, you have to locate your auction. Your
local paper, if you live near a farming community,
will provide news of up-coming auctions, as will
some radio stations (probably the ones that play
country and western music), and the small town
newspapers,

The papers will list the location of the auc-
tion, the name of the person who is selling the
goods and the name of the auctioneer. Then they
will list the items to be sold. Household and mis-
cellaneous items will be at the bottom of the list
in most -farm auctions, but will be sold first.
You might find the miscellaneous items of interest;
small tools, nails, rope and even paint may come
on the block for sale.

Try to artive early to check the items you
wish to buy, Decide ahead of time upon the price
you want to pay, and stick to it. Remember that
the auctioneer has the responsibility of getting
as much money as possible for each item, so be
prepared to withstand some wheedling.

If you have never been to an auction before,
practice listening to the auctioneer. The adult you
are with could bid for you, but it’s more fun to do
it yourself. When you are ready to bid on some-
thing, stand where you can be seen by the auc-
tioneer or a helper. For you, this will probably

illustrated by Susan Hamilton
South Mountain, Ontario

be near the front of the crowd. The auctioneer
will hold up or state which item to be sold and
then suggest a price for it. If no one takes the
bid, the price will be lowered until the bidding
starts, then with each bid the price will rise.

Once you have placed your bid, by calling out
the price, or by catching the eye of the auctioneer
and nodding your head, be careful that you don’t
bid again too soon, or you might find that you are
bidding against yourself. :

Don’t expect to find all of your furnishings
in one sale, and don’t be too disappointed if you
are outbid on something you wanted. If you want
it badly enough, by all means go a little beyond
what you had planned, but don’t pay more than
you think it’s worth,

Let’s suppose you have placed a bid of 75
cents on a chair and no one has raised your bid.
The person who raised you to 50 cents just now
has backed out and the auctioneer cries, “Sold to
the young feller in the jean jacket!” Now what
do you do?

If you have bought a fairly small item, like
a kitchen chair or a box of assorted items, the
auctioneer’s assistant will hand it over to you,
and you will pay. You will notice that many
adults simply give their names. This means they
will be buying a fairly large number of things and
will settle up at the end of the sale, or when
they want to go home. For you it is simpler to
pay as you buy; this way you will be able to keep
a better check on how much you are spending.

It is surprising how soon you can run out of
money when it seems you are getting everything
for nothing, or close to it!

One word of warning: Farm auctions are
definitely addictive, so be prepared. Once you
start haunting farm auctions, you may never again
have a free summer!
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GAMES N’ THINGS

Without the right promotion very
often a good game idea dies unnoticed,
Large game companies regularly spend
tens of thousands of dollars just devel-
oping a “hot prospect™, GAMES N’
THINGS intends to look at games
both on the market and those that
have merit but no recognition. If you
have a game you think deserves atten.
tion, send it to vour reviewer, Jim
Deacove, R.R.4, Perth, Ontario Can-
ada X7H 3Ceé.

This issue, let’s look at games de-
veloped around concepts of iand and
forms of land holding.

From way back, and popular as
ever, is the Parker Brothers board
game called MONOPOLY. The game
is titled, “A Real Estate Trading
Game”, but, in fact, little teading takes
place and is often of little consequence
anyway. Part of the attraction of the
game, which continues to fascinate
young and old, lies in the equipment
itself. The bosrd is attractive, the
money, cards and movers are many-
coloured and interesting to handle.
My own children enjoy playing with
the equipment more than the game it-
self. The other attraction lies in the
psychological area. The idea is to gain
complete controi 'over the land and
develop it in order to increase one’s
personal wealth, always at the expense
of the other players. Cunning becomes
the virtue used to drive the others inta
bankruptey, There is room for daring
and the roll of dice creates the excite.
ment of fate’s intervention at any mo-
ment in the game, Since our society
conditions us, subily when young and
overtly when older, to compete for
wealth and security against other
members of society, MONOPOLY of-
fers the opportunity for us to act out
our fantasies of realizing quick wealth

-and controlling land. We can be some-

body and experience the power of
wealth (or the humillty of paverty).
If this seems far-fetched, just observe
yourself and others the next time you
play the game, Observe especially the
person who wins,

When a person’s consciousness be-
gins to lose its appetite for competi-
tion and couples this change with
greater care for the quality of interper-
sonal realtionships, then games such as

Children

MONOPOLY become very difficult to
play. Eventually, they lose their psy-
chological attraction, The fun of play-
ing with the equipment could be mod-
ified into alternative forms of play.
Let me suggest some rule changes.
Going to Jail could result in Rehabili-

tation with the player being given -

some mopey and possibly some mod-
est properily or a building for another
property, A new start in life! Partner-
ships could be formed between several
players owning parts of a set of prop-
erties being put into a Credit Union
fund to assist players who go bank.
rupt. The game could be won when all
the players have all their properties
fully developed. In other words, the
underlying philosophy of the game
would change from private control of
wealth and property to one of creating
sharing arrangements to benefit every-
one,

On the market is a more recent
land game called LAND GRAB. This
is marketed by House of Games and is
another golourful, well packaged item.
Generally, House of Games consist-
ently produces attractive and clever
game ideas and seems to have domin-
ated the board game market in the last
five years, LAND GRAB'S very name
reveals the underlying philosophy of
this crestion. The subtitle soften the
impression — ““The Game of Land As-
sembly and Development™ — but the
playing of the game reinforces the
GRADB aspect. Players compete for
lots of land and try to develop the
land they buy with commercial and
residentisl units, The person who de-
velops & gigantic arena is the winner,
The other players, while trying to cre-
ate their own developments which
earn much revenue, by shrewd pui-
chasing and building interfere with the
other players’ intentions. The game
moves quickly and allows for some
competitive strategy. The plain board
soon fills up with handsomely illustra-
ted little pieces representing develop-
ments. The arena is the largest piece
of all and requires the most acreage to
build. There is play money in big de-
nominations and cards to pick up.
Given the obvious philosophy toward
land, the game works very well, How-
ever, if one is questioning the validity
of grabbing land and slapping up devel-
opments in order to make big money
quickly, then two things happen, First,
the game loses its fun value, since it is
difficult to play a game just as a game
irrespective of its educational and cul-
tural implications, Secondly, the ag-
gressive and hustier mentality required
to succeed when playing becomes dis-
tasteful. You have to play a false role
in order to participate. A trace of self-
spoofing is present in the game be-
cause of the exaggeration of the

Natural Life 15

“GRAB” quality, but not enough to
diminish the competitive mental set
you must adopt to play it,

Hard to find iz yvet another game
that involves land and our attitude to
it. How many people have ever played
ALGONQUIN VOYAGEURS? Not
too many, I would venture, have even
heard of it. I have rarely seen it in any
game shop over the years, perhaps be-
cause it has not been trumpeted a-
round through the usnal advertising
channels. 1 was once told by a shop-
keeper in Ottawa that if a game or toy
has not been advertised on TV it was
hardly worth stocking, When he used
the word “worth™ he meant it in the
only narrow sense he knew, For me,
ALGONQUIN VOYAGEURS is worth
stocking partly because the game con-
cept iz interestingly displayed on the
board and in the cards and also be.
cause the very approach to land has »
wholesomeness, even affection, often
lacking in other games., The board is
a map of Algonquin Park. Complexity
and beauty is suggested in the colour-
ful map face. The players are going on
a trip into the Park and returning s
quickly as possible and during the
voyage on the waterways they iry to
earn points, Perhaps “learn” points is
more apt since the game is educational
in a fresh way. Often educationa!
games turm out to be a terrible bore
and the parent or teacher iz hard-
pressed to keep up a cheery front with
the children, falling back on tried and
tired truisms such as, “But this game is
so educational! And, my, aren't we
learning a tot!” ALGONQUIN VOY-
AGEURS teaches the players abomt
ecology, camping, plants, animals, re-
spect for the land and water, abont
woods and boating skills, and so on.
The cards are well illustrated and cre-
ate interest. The game is limited in one
respect, though; the cards soon be.
come familiar after frequent play. The
creator might consider issuing new
cards to add to the deck, More import.
antly, I would criticize the game fora
needless structuring of competition be.
tween the players, -

Games produced in our society
are based on the premise of competi-
tion and games such as MONOPOLY
and LAND GRAB absolutely require
this premise in order to work, al-
though some imaginative modification
can soften the ugliness of this as sug-
gested previously. But ALGONQUIN
VOYAGEURS wotks so well without
the competitive element that I wonder
why the creator included it. Possibly
he thought it would not be sceepted as
a game otherwise. Our family quickly
forgot about the competitive element
and went shead with our voyages, talk-
ing to each other about our cards snd
sharing what we had found out,
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On the outside looking in is a
game called PADI created by Kit Nich-
olson and put out by Cumbria Beacon
Ltd., 10l Christchurch Road, London,
SW14, 7AT, England. This is a simula-
tion game and as with most simulation
games the contents are a few simple
sheets of printed paper that give the
players the bare gist of the game 1o be
played. The rest relies on the inter-
action of the players. PADI (meaning
tice) is a simulation model represent-
ing subsistence farming in India.
Players are in a village 300 miles west
of Calcutta, part of a family of Ho
Tribals that has a village school just
subsisting too. The land is in poor
condition and few resources are avail-
able, Varying weather conditions cre-
ate the game’s primsry tension, PADI
presents an in-depth educztional op-
portunity to learn about subsistence
farming and about life in an Indian vil-
lage. The rules are flexible enough %o
that competition in order to succeed ig
not an essential factor., Ways and
means for co-operation are possible be-
tween players. The underlying ap-
proach to land rests on a nucleay farn-

Children

ily concept with each family having »
plot of land to develop, but nothing
prevents families from experimenting
with alternate forms of ownership.
The game contains graphs and a sket-
chy map of land allotments. Defin-
itely a game for senior students and
older players, especially for those with
a strong interest in Third World Af-
fairg, those preparing for work over-
seas in villages, those studying this as-
pect of geography and agriculture,

Perhaps PADI could inspire Can-
adian game inventors, I could see off
shoot simulation models about family
fafming operations in Saskatchewan,
small town economics in Manitoba,
Native people settlements in the
North, and Maritime interdependen-
cies as some possibilities. The added
value of & game such as PADI is the
further ideas it stimulates.

NEXT MONTH: WAR AND PEACE
GAMES

- , !'éiv'a'i

THE COOPERATIVE SPORTS &
GAMES BOOK by Terry Orlick (Rap-
dom House, 1978).

The subtitle of this book explaine
it all-“Challenge Without Competi-
tion”, Terry Orlick’s home base for
creating and collecting these now
competitive games iz an Ottawa un-
iversity, The book features over one
hundred games for people of all ages,
to be played in many settings, from
livingrooms to the beach. The basis
for these games ix the premise that
people should play together, not sy
ainst each other—and an active imeg
ination, They carry on somewhat in
the same vein az The New Games
Book (see article NL number i4),
Nobody loses, more room for more
people to participate, lots of activity,
snd room for personal achievement,
but no one sitting on the bench.

Some old games (particularly
those for young children) have been
adapted and reworked to make them
less competitive and more enjoysble.
There is & section of cooperstive
games from other cultures,

- ACCESS
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ALTERNATIVE

SCHOOLS

These are only the schools that we are aware of -it's not necessarily a comprehensive lsting. If you know of others, please write us,

CONTACT SCHOOL
203 Oak Strest
Taronta, Ontarlo

COOL SCHOOL PROGRAM
Rpom 1R1

LIFE SCHOOL
& Trinity Square
Toronto, Ontarlo

LOTHLORIEN SCHOOL

357 Pall Mall Strest
London, Ontarlo

MY Health Sciances Canter

142 Lewis

AHNEEN
4982 Collnge Streat
Toronto, Ontarlo, MG 1A4

ALPHA
275 Broadview Avenus
Toronto, Ontarlo, MAP 1wl

Box 337

ARGVYLE SCHOOL
30 Argvle
Winnlpeg, Manitoba

BLACK EDUCATION PROJECT
355 College Streat
Toranto, Ontario

HALIFAX SOUTH QPEN

CAMELSFOOT
Lillooet, British Cotumbla

SCHOOL

McMaster Unlversity
,]; Hamilton, Ontaric

COUNTERPQINT SCHOOL
Ottawa, Ontario

DREAM MACHINE SCHOOL
Dundurn Educational Workcentre
Box 962 Statlon A

Hamilton, Ontario

ERIN LLANE SCHOOL,

‘Toronto, Ontarlo, M55 258

EXIT ALTERNATIVE SCH.
450 Milibank Drive
London, Ontarlo, N6C 4W7

1685 Lower Water Strest

MAGL

Downsview, Ontarlo

ITY SCHOOL
225 Church Street

527 Sanenth 5t. East

3685 The Boulevard
Mantreal, Quebec

GOAT MOUNTAIN SCHOOL,
New Denvar,

British Columbla

Hatlfax, Nova Scotla B3J 153 SCHOOL

CAPE BRETON SCHOOL

5t, Norbart, Manitobs, ROS8 2HO

RR1 HAWTHORNE BILINGUAL

Orangedale, Nova Scotla SCHOOL
CARCROSS COMMUNITY
Box 25

Carcross, Yukon, YOB 180

CHTY SCHOOL.
550 wast Tenth Avenue

ish lumbia
Vvancouver, British Col SCHOOL

Princess Streat United Church
comar of Princess and Albert
Kingston, Ontaric

THE COMMUNITY SCHOOL
Wilno, Ontario

4 Vaughan Road
Toronto, Ontarlo M4W 2T6

INGLENQOK SCHOOL
34 Farnham Avenue
Taronto, Ontario MAY IH4

SASKATOON FREE SCHOOL.
A28 Fourth avenue North
Satkatoon, Saskatchewan

TIAL EDUCATION
28 High Strest
Toranto, Ontario

KINGSTON COMMUNITY
SENTINEL SATELLITE

SCHOOL
1250 Chartwull Drive

MULTI-AGE GROUPING UNIT
200 wilmington Avenue

NARAMATA CENTER
Box &8

Naramata, British Columbla

St. Catharlnes, Ontarlo

RADIUS TUTORING PROJECT
Saskatoon, Saskatchewan

S$T. GEORGE"'S SCHOOL

ST. JOHN'S CO-OF 5CHOOL
298 Portugal Cow Road
St, John"s Newfoundland

SUNDANCE ELEMENTARY
SCHOOL

2549 Gluadra Street |

Greater Victorla British Cotumbla

THE COUNTERPOINT SCHOQOL
5 Commanche Drive
Ottawa, Ontario K2E SEB !

THE COUNTRY DAY SCHOOL.
R.R.3
King, Ontarlo

THE GREENHOUSE SCHOOL
2270 Mcintyra Street
Regina, Saskatchewsn

THE IDEAL SCHOOL
795 west Sixtesnth Avenue
vancouwer, British Columbla

THE NEW $CHOOL
3070 Comrmaerclal Drive
Vancouver, British Cotumbla

THE SATURDAY SCHOOL
1708 Twelith Avenue, SW -
Calgary, Alberta

THE SCHOOL IN. THE BARN
140 Absrdesn Stresd
Fradericion, New Brunswick

ODYSSEY HOUSE COMMUN—

ST. NORBERT COMMUNITY

SUBWAY ACADEMY
16 Phin Avenue
Tarento, Ontale

TWIN VALLEY'S SCHOOL
RR 1
Wardsvllle, Ontarlo

VANCOUVER SOCIETY FOR
TOTAL EDUCATION

557 West Twalfth Avenue
vancouwer, British Columida

WALDORF SCHOOL
193 Third Ave,

SEE-SCHOOL OF EXPERIEN-

West Vancouver, Brithth Columbia Ottawa, Ontarlo
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LAND / SHELTER

HANDCRAFTED L0OG HOUSES made to
your specifications. We are exparts In
scribed log houses the '‘Mackie' way, Servival
One Loy Houwse Construction Co. RR3,
Twead, Ontario, KOK 3J0, {613) 478-6830
or 4676837,

UFINISH-IT, Old Homestead renovated +
new adloiner {(24x40) over full baserment +
1 modern guest cottage on 22 acres of lov-
sly Muskoka woodland. Pure water, organ-
1c garden, clear alr, secluslon, Sultable
for co-op, community., Box 2076, Graven-
hurst, Ontarig, POC 1G0.

100 ACRES partly cleared, near Perth, N.B.
$7.000. More details write Kathy TomeZuk
RA 1, Kilburn, N.B., EOJ 1RO, or inger
Kronseth, Meadow Cresk, B.C,, VOG 1NO.

COUNTRY HOMESTEAD ACREAGES!
tn the besutiful Peace River District of B.C.
Completsly trsed and loeally sulted for
seif-sufficlent lfastyle tocated |ust 6.5 miles
from the clty of Dawson Creek, Slzes
rangs from 9.4 acres with complete servic-
ing avallabla, ‘Write or phone today for
further Information: Torvan Development
Co, Ltd., Dept. F1, Box 31, Dawson Craek,
B.C., V1G 3E9, {604} 782-2501,

SOUTHERN MANITOBA Isolated quarter
section, 40 acres cultlvated, remalnder bush
& rough pasture, fenced, small housa &
well, 12 bee hives, tractor & equipment,
$16,000. Contact Graham Scoles, 2-403
:\f&dlaw Ave., Winnipeg, Manitoba, R3IL

BUILD NATUWRAL STONE houses, cottages
cuthuildings, fireplaces, without experiencs!
“rause of Stone™ manual, $5. (Guarantesad)
Stonehowse, Box 955, Sweet, Idaho, BIE70,

.

FARMING/GARDENING

TREES. Austrian and Scotch Plne, Colorado
blus, white, and Norway spruce seadiings
and sesad, native trees. 12 varjeties of nut
tries and seed avallable, Keith Somers Tress,
10 Tilson Ave., Tillsonburg, ©Ontaric,

HARDY CANADIAN REDWORMS. Post -
pald from Manitoba with complete garden-
ing instructions. %10 first 1,000; $5 each
thousand thersafisr, Guarantsed |lve, Wast-
.ern Earthworm Farms. St. Claude, Manltoba
RO0G 120,

Clagzifieds

TOOLS

JUGFILLER New gadget to collect and
bottle liquld in multiple Jugs automatically,
Write Purwaco International, 7433 Highway
65 NE, Minneapolis, Minnesota, 355432,

PAT WOLFE LOG HOMES offers: Log
Bullding Courses through Fanshawe or
Sanaca College in September. Two week
courses offer cholce of tonstructing a three
bedroom home or small project, / Nowva
Scotla Log Building Course: we are holding
a two week bullding course In Middle River,
MNowva Scotla, October 9th to 20th, Datalls
availabie. / Log Scribers: a precision tool,
with levels, necessary for tight-fitting con-
struction in log-building. Price of $22.
Includges postage and tax. For more Infor.
mation, please contact Pat Wolfe, 116
Jameson S5t., Ailsa Craig, Ontario, NOM
1A0,(519) 293-3221.

CHAIN SAW PARTS: Get more for your
money! Save to 40% on praofessional quai.
ity chain, guidebars, sprockets, sharpaning
needs, service tools. Parts for smali anglnas,
lawnmowers tooc., Fres catalog., Write
today., You'll be delighted! Zip-Penn,
Dept, A6, Box 5877A, London, Ontarla,
NGA 4L 6.

CHIMMNEY BRUSHES: Al sires of brushes
avallabls, square or round. Enclosa 50 cents
for catalogue, Deater inguires invited,
G.,E. Wood Assoclates, RR 3, Grawenhurst,
Ontarlo, POC 1G0, (705) 687-6169.

FOR SALE

CUSTOM BUILT: 15%: foot Providence
Bay Pleasure Rowing Dory—mahogany ply
planking. $895 dellvered, Providence Bay
Boat Works, Providence Bay, Ont. POP 1TQ.

BIODEGRADABLE CLEANING PRO-
DUCTS from established Canadian Com-
pany. Canadian orders shipped postage
pald. Send for catalogue and prices,
Mr, Cakvin Gingerich, RR 2, Zurich, Ont.
NOM 270, .

DISCOVER TREASURE HUNTINGI
Canada’™s newest, most profitable, family
hobby. Garrett’s metal mineral detectors
locate coins, guns, rellcs, goid artifacis.
Frea Consumer Buyer's Guide, Canadian
Treasure Trail, Box 22NL, Camden East,
Ontarlo,
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LIFETIME FLASHLIGHT. Hand-powerad,
compact, sturdy, Gensrate your own light
Indefinitely, Instantly & continuousty,
VirtuaHly unbreakable. NEVER buy batt-

aries againl $2%5 cash/M.O. A. Major,
Milot, Quebec GOW 2B0.

GREAT SAUSAGE RECIPES AND MEAT
CURING, Wrlttan by a sausage makear for
home use. Over 220 pages covering smoking
procedures, sausage making, dry curing
[(without cooking or smoking) hard satamis,
hams, bacon, thuringers, lllustrated. Over
100 comptete recipes. Plckeling fish, smok-
Ing, brining, drying, caviar, Casings, cures,
squipment. Free catalog, Kutas, 181-101
Miiltary, Buffalo, NY 14207 USA.

CAST IRON YARD BELL, 11¥% In., 25 1bs,
completes wilth mountings. $105. Homa-
lovers, Box 51, New Lowsll, Ont, LOM 1NO.

NON-COMPETITIVE GAMES fTor home,

school, church, Play together not sgalnst

axch othwr, Frea catalague: Family Pasi-

Iamlss. RA 4, Drawer ML, Parth, Ont, K7H
L6,

BUILD A BEAUTIFUL pre-cut log home or
cabin! KIts from %3,900. Cedar or Pine
logs. Brochure $3.50, Dealership Inform-
atlon package. $5.00 Wilderness Log Homaes
RR 2, NL15, Plymouth, Wiseonsin, 55073,

HAND HEWN LOG HOMES, These esarly
Ontarlo log homes are all structurally Sound
and are complets with dovetall cornars,
Also hand-hewn barn framés sulteble for
houses, Barn timbers for beams, mantals,
etc. Barn board by the foot. Contact
Ontarlc Heritage Construction, RR 1,
whilamsford, Ontario, NOH 2VO0,

MAGMNETIC SIGNS. Embossed and sllk-
screened, Effective jow.cost Mobile Ad-
vertising. Free details: W/REN Enter-
prises Lid,, AR 5, Saskatoon, Sask, STK 3J8

WOOOSTOVES, ciuding Crest, Jotui,
Lakewood & Goodin., Natural Bug Control,
woeod toys, stove opipas, chimnay, etc,
Write or call Alternative Entarprises,
Young's Polnt, Ontarlo, KOL 3G0 (705)
652.3579, Located on Hwy, 28, north of
Patarborough,

COMING EVENTS

WORLD SYMPOSIUM ON HUMANITY
April 7 to 14, 1979, featuring Buckminster
FuHer, Marshall MclLuhan, Frances Moore
Lappe, Ralph Nader, Psavo Alrola, Laura
Huxiey, Dick Gregory, Ram Dass and
othars: occuring simultaneouwsiy in Toronto,
Lot Angles and London (England), linked
by video satellite. Discussing so¢laf and
spiritual  Issues, wWrite:Humanity Found-
atlon, 2173 West 4th Ave,, Vantouver, B.C.
VEK IN7 or call (604) 736-2547.

PUBLICATIONS

DON'T LET SCHOOLS cripple your chiid’s
mind. Read Growing Without Schooling.
$10 ; & issues, sample 50 cents, from
Growing Without Schooling, Room 50, 308
Boyiston St., Boston, MASS, 02116,
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OVER &850 SOLAR MANUFACTURERS,
$3.50. Wood and Wind Manufacturers Lists,
$2.50 each. All 3 lists, $7.00. Synerly, Box
4790-N, Grand Central Stn., NYC, 10017.

MOST COMPREHENSIVE BOOK st
offered in  Canada including alternate
ansrgy, energy- sfiiclant shalter, wood heat,
gardening, p ving, bDeakseping, and
houseptants, Send 50 cents refundabia with
first order to Crowdis Conservers, RR 3,
Baddeck, Nova Scotia. BOE 180.

INDEX TO *“NATURAL LIFE"-Volumes
1 to 12, $1.50. Find that article or ref-
arenca easily - by subject, B.A4. Ramsay,
Box 607, Brandon, Manitoba., R7A 5Z7.

LEARNING OPPORTUNITIES

UNIVERSITY ODEGREES by correspon-
dence! External Degree programs for
Canadlans  with Ilttle or no residency,
Bachelors, Masters, PhD.s. Detalls, Caroer
Counselling, Box 70, Stn. A., Scarborough,
Ont. M1K 5B9.

HANDMADE PAPERMAKING: Acqulre a
lost craft. Learn to recycis paper at home
using simple equipment, Make cards, note-
paper, watermarks, art -paper. Manual and
plans, $5.95, Free brochure, Paper-make,
Dept. NL, Covington, Virginia, 24426, LISA.

SURVIVAL IS YOURS whan you learn the
healing and nutritive power in tha waeds
outside your door, Write to The Survival
Institute of Canada, Box 385, Westbank,
B.C. for an invitation to. foln the corres-
pondence school. Accomplish health and
be much happier,

BUSINESS OPPORTUNITIES

GROWING NATURAL FQOD SHOP for
s5ale In small, busy town 60 miles from
Halifax, NS, 6 miles from the ocean on
Lahave Rlver. Selfserve format, Wood
decor. Details: Eric Foskett, Phoenix
Natural Fooos, 483 King St., Bridgewater,
Nava Scatla, 84V 182 {902) 543-5763,

IT ONLY HAPPENS ONCE! SHAKLEE
may be your most important opportunity,
We'll show you how you may Improve your
financial outlook sharing nutritlonal supple-
mants, foods, cleaners, & personal [tems, If
yaou want the oppaortunity of your llfe time,
contact Martin or Mary Qordt, Box 185,
Lethbridge. Alberta, T1J 3¥5. You'll be
glad you dig!

CONTACTS

WE ARE FOUR serious minded, hard work.
ing ¥oung paople; no drugs, no cloudy phil-
osophies: Tim and Aleda, Eleanor and my-
self, WKavin, we need to find land In British
Columbia with or near oOther selfsupport-
Ing familtes. wWe prasently live in the city
In Southern Ontaric. %0 wa need to contact
any and alt wa can. You can help us, Flease
write K. Deckert, 4 Evenstone Ave,, Kitch-
aner, Gntaric. N2L 3WS.

WOMAN WANTED. Hawve: 50 acre saaside
homestead, acceslble by boat, Approach-
ing selfsufficiency, my 13 yr. old son and |,
but damned sick of housawork, Our inter-
asts:  the place, music (classical & foik),
regding and no TV and few visltors, but we
have 12 Trumpsetar swans wintering here.
MNead: someons organized, snergetic, and
enthugiastic to share what we have. Write
“an Brydges, Box D, Beawer Cresk, Blind
Channel, 8.C. VOP 1B0D.

COMMUNAL LIVING/LEARNING for
youth 14.18 in highlands of Guatemals.
Learn rural sklils, Spanish: July only, Write
Tlarra del Ensusno, A.P. 11, Salama, B.V.
Guatarmala,

MEMBERS MEETING sach othar on an
hanest leval. Unpattached and Interestsd.
Cali Rendezvous Dating Ltd., Brampton,
Ont, (416) 453.1661 or (519) 653-1661.

1 JUST BOUGHT ¥ sec. of land. Am a veg-
atarian trying to live a Natural Life. Find it
vary lonely by mysslf. Would welcome
other veg, {0 come and share my land with
me, Bud Hnetka, Box 77, Chelan, $K.,
SOE ONO,

1 AM LOOKING for & rural co-pp commun-
ity Involved in selfsufficlency in Western
Canada, Please write: Peggy Jenkinson, 75
Regal Road, Teronto, Ontaric. M6H 246,

VEGETARIAMN MAN 31, longhafr, into
simpte living. Belleve In relncarnation, han-
asty, seeks non-smoking vegetarian fady.
Write Ken no. 108 5087 Irving, Burnaby,
8.C. VSH1TE.

MALE, 40 considered handsgrme, masters
in destgn (Sc). iInterests - Sculpture, spirft-
uality, vegetarianism, small communities,
Have many besautifu! fealings and develop-
ing forest hamestead to share with attract-
ive, sensual, Indapendent, artistic {7) woman
sesking healthy, challanging reiationship.
Boxholder, RR 2, Box 215, Gravenhurst,
Ontarlo., POC 1GO,

HEALTH/NUTRITION

FREE catalogue of natural source vitamins,
minerais, health foods, herb tea, herbal
ramedies, natural source cosmetics and
apollances, Write to: VITAMINS SALES,
Dept. 3014, 2245 Viau 5t,, Montreal, PQ,
H1v 3Mm7,

ARE YOU LOOKING FOR DRIED HERBS
Cut-Powder-Oil for kitchen, hwalth, or
beauty. Piease contact us., 3 Way Herbs
iLtd,, RR ), LAC La Hache, 8.C. VOK 170,
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HIGHEST QUALITY multivitaming, mujtl-
minerals, compiately balanced, natural and
wegatarian, Ssa  wegetation-based iablets
coated with natural chlorophyli. 120 tab-
lets $6.75 post pald, Money back I not

satisfied, Janice Hope, Nall, Arkansss,
726586, USA.

PURE ALOE VERA GEL Internally datox-
ifles and normalizes, for wcars, pyorhaa,
indigestlon, gout and jaxatiw. Uss tople-
ally for burns, stings and troubled skin.
Quart contalners $13.95 plex $2.00 postape
and handiing. Sales tax whare appicable,
Alos vers Froducts, Meadow Creek, B.C.,
VOG IND

A WHOLISTIC APPROACH! “Fesilng
Good Program®™ Includes herbal therapy,
nutritienal evatuation, computsrized Heaslth
Hazard Appralial, Coronary Risk. Profite,
wualght control clinic, piyysical fitness test-
ing and exercisa prescription.  Mamber:
international College of Appiied Nutrition,
American College of Sports Madicine,
Charterad Harballst. H.G. Lussow, M.A,,
N.M., 49 Thorn<litfe Park Dr., sulte 1806,
To;r.amto, Ontario, M4H 16, (416) 422.
3538,

FREE: Dirsctions for making chisess,
butter, yogurt, buttermitk, sour cresm In

the horw and on the farm. Send name and
address to: Horan-Lslly Co, Ltd,, 1146
1m-n-nm:m! Dr., Mississauga, Ontario, LAW
Y5,

MINERAL HAIR ANALYSIS Datermine
deficlencles, dietary Imbalances, snviran.
meantal hazards, Accurate, painless. Fres
detalis, Nutritional Counssiling. Box
579N, Thornhlill, Ontarlo, L3T 4A2,

MAIL ORODER NATURAL FOODS product
list & information from Grains, Deans, &
Things, 646 Richmond S5t., London, Ont,,
NG&A 336,

FREE Natural Vitamin Discount Catalog.
Top quality! Monay-saving larger sizes
featured, Immadiate service, Satisfaction
guarantesd; westarn Natural Products,
Box 284-NL2, Scuth Pasadena, CA, 91030,

HERBS, BOOKS, WATER PURIFIERS,
Juicars, #tc. For fras catalogue, write Back
to Basics Mall Order Company, Box 6D35,
Wetaskiwin, AB, T9A 2G5,

MEXICO! WVacstlon while Imoroving vour
helath at the WViia Vagetarlana Health
Retreat, Box 1228-NL., Cusrnavace, Mexico.
Phone 3-10-44, Organic gardens, heated
pool, bicyclas, lectures. Lotsa sunshins,
Fres brochure, rates A travel directions,

FEELING OLLD TOO FAST? Stop pushing
yoursel? through life hatfdlving. Come allve,
Let MNature lend & helging hand. Free de-
tails, Rose Enterprises, 144N, Jericho,
Fiaral Park, NY, 11601,

FREE CATALOGUE OF BOODKS sbout
natural heating: Megavitamins, Herbalsim,
Nutrition, Acupressure, Reflaxology, ste,
Write Healing Arts, Box 579N, Thornhlil,
Ontaro, L3T 4A2;

Reach over 100,000 regular readers with YOUR message. A Natural Life Classified is an inexpensive and
effective way to reach a dedicated audience not duplicated by any other media or magazine. Only 38% of
Natural Life readers subscribe to any other single magazine, and there are approximately 3.7 readers per
every copy of Natural Life, according to a recently completed readership survey. Classified ads are only 50
cents per word or abbreviation, except name, address, and phone number for which a flat $3.00 is charged.

Minimum charge per insertion is $10.00.

All classified ads must be prepaid. Unpaid ads will not be run.

No agency commissions allowed. Frequency discounts for prepaid consecutive insertions are 15% for three
times, and 30% for six times, Entire insertion order must be prepaid before frequency discount applies.
Send typed or clearly printed ad plus cheque or money order to: Natural Life Classifieds, Box 640, Jarvis,

Ontario, Canada, NOA 1]J0.




Page 68

Regional Report

Narural Life 13

REGIONAL

REPORT

ALBERTA BEAT

by Susan Burton

RED DEER RIVER DAM CON-
FRONTATION — About forty central
Alberia farmers are continuing their
fight to save 6,400 acres of farmland
from flood waters and seepage thst
will be caused by the proposed Red
Deer River dam project. The land-
owners have iaken a siand to refuse to
allow government-hired seismic crews
on their land in order to conduct test-
ing before the final stages of dam de-
sign are completed,

Although the provinecial depart-
ment of environment is now in the
process of hiring such companies, it
seems to be adopting a wait-and-see
attitude to avoid a confrontation with
the farmers on the threshold of a pro-
vincial celection, claims a farmers’
spokesman,

About forty of the fifty farm fam-
ilies that will be affected by the dam
belong to the Site Six Association and
have said they will refuse to sell their
land. Two parcels have been sold and
several other landowners have been ap-

proached to sell their property on the -

outside fringes of the affected area.

An association spokesman pre-
dicts there could be mass demonstra-
tions should the government move sei-
smic crews into the area,

The controvergy over the iocation
of the dam has been boiling for about
two years now. A brief presented two
years ago to the government contained
1158 signatures oppoging the construc-
tion of the dsm at Site Six, west of
Innisfail, snd the government's own
Environment Conservation Authority
recommended the dam be constructed
at snother location, Site Eleven west
of Sundre, where it would be environ-
mentally less damaging.

A vear ago, the government deci-

_ded to build at Site Six, and ultimately
disbanded the E.C.A. It hopes to ne-
gotiate with the farmerz for s fuair price

for the land, which will not be re-
quired until 1980, but if the farmers do

not cooperate, expropriation could be'

the only recourse.

Meanwhile, the Site Six Associa-
tion is gathering information in sup-
port of its stand. An association
spokesman says they have been told
the Red Deer River dam would be in
an identical situation to two Idaho
dams, both of which have broken
within the last seven years.

The association claims the real
reason for the water management
scheme is to supply water to Saskat-
chewan to make up for the failure
of the Oldman River, due to a dam
there which will irrigate an additionsd
2000,000 acres of land in the scuth.

It says a Site Eleven dam would
hold sixty per cent more acre-feet of
water and would not require the en-
ergy which will be used by pumps
required to control seepage on 2,000
acres in the Site Six area,

For more information on the Site
Six dam protest, contact: association
chairman Lynn Kelly, R.R. 3, Innis-
fail, Alberta (403) 227-2460.

CANMORE CREEK PRESERVA-—
TION — On a smaller scale a group of
Canmore residents have formed an
Environmental Action Group to try
and preserve a creek flowing through
the picturesque Rocky Mountain
town.

Developers have propesed to
backfill the creek, sand an IGA store
now has zoning approval to build on
Isnd leased =t the entrance to the
town whick would entail backfilling,
according to a spokesperson.

The action group recently atten-.

ded a council meeting at which the
backfilling proposal was introduced,
but council did not approve the plan.
Future plans include monitering up-
coming council meetings and gen-
erating town interest in the preser-
vation scheme,

For further information, write
Environmental Action Group, c¢jo
P. Farrand, Canmore, Alberta,

ALBERTA'S ONLY WOOL MILL
OFF AND RUNNING — Prairie Wool

is the home-grown product of a ven-
ture into the custom woollen mill
business by a couple of Alberta
weavers, But its atmosphere is really
more of an oldtime cottagecraft indus-
try than a modern-day cold, hard
business.

Bill Purves-Smith, Fen Roessingh,
and their four children live in an old
train station that is being remodelled
begide a quonset building housing
their maill, on eight acres east of
Carstairs,

* - YThe idea for the mill was launched

By the oéws that the owner of the

only dther mill in Alberts at Magrath
wanted to retire, As spinnérs and
weavers, the couple had been taking
their wool to him. Gradually they
accummulated the massive carders and
spinner from that mill, and other card-
ers and a washing machine from ano-
ther closing mill a¢ Sifton, Manitoba,
They have now been operating for just
more than a year.

In the homey, visitors-weicome
atmasphere, Purves-Smith, Roessingh,
and several helpers fashion cold coun-
try comforters and quilts, using their
owh or your custom materials, They
also produce quilt and spinning batis;
unplied and untwisted strands of
“spinning rolls’* wool that are great for
spinning weaving and knitting Cowi-
chan sweaters, mitis and toques; and
roping-thick, soft continnous cords of
carded wool, All their wool is local,
which Purves-Smith says is better
quality than the overwashed and in-
elagtic imported variety.

For a per-pound charge, the mill
accepts wool from craftspeople and
sheep raisers across Canads to be
washed and carded into the desired
form, Prices are 60 cents a pound for
washing, $1.25 a pound for carding,
$4.50 a pound for spinning rolls in
white, grey and browns, $6 to $I5
for sewing comforters made from your
own wool and covering. For more
information, contact Custom Woollen
Mills Lid.,, R.R. 1, Carstairs, Alta.
(403) 337-2221

FOOD—-AWARENESS PROJECT —
“Stuffed or Starved” is an cight month
long food awareness project funded by
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the Canadian International Develop-
meni Agency and the Alberta Council
for International Co-operation. Iis
aim is to inform the public on nutri-
tion, malnutrition, gardening, farming,
and food trade, distribution, and pro-
duction at local, national, and inter-
national levels,

To that end, the project is spon-
soring & two-day food awareness expo-
sition October 20 and 21 at Central
United Church, 7 Ave. and 1 St, S.W_,
Calgary. Project organizers want to
promoie and encourage moves o
“Back to the garden™, organic farming,
and natural foods. Groups such as
Consumer Affairs, natural food co-ops,
otganic gardeners, those concermed
with third-world agricultural develop-
ment and nutritionists and home eco-
nomists will appear at the exposition,
which coincides with “Food Aware-
ness Week” Oct. 15 to 22 in Calgary.

The project is tooking for groups
who have an exhibit, display, or pres-
entation to offer for display in the
exposition, particularly in areas of
food growth — for example, green-
houses, organic farming, fruit growing
and drying. It will aid with expenses
and the booth is free,

Accompanying the two-day event
will be a food symposium where ex-
perts in the food field and the public
can discuss and exchange ideas and
issues, as well as a continuous showing
of NFB and CRC films on food-aware-
ness themes,

On a longer range, the Stuffed or
Starved project plans to establish a
resource and referral office where the
public may obtain information on
food issues, and to compile a multi-
media report and evaluation of the
project and its effects to submit to
various agencies and government de-
partments. To participate in the expo-
sition or for more information, con-
tact: Stuffed or Starved, 204, 223 12
Ave.,, SW. Calgary, ALTA. (403)
266-6121.

Natural Life has a large readership
of Albertans who would like to hear
more of environmenial issues, alter-
nate lifestyles, and any other events
and ideas that might be of interest. If
you have such g contribution that you
would Iike to see included in this col-
umn, please contact. Susan Burton,
R.R. 2, Sundre, Alberta. TOM IXO
{638-2387).

morte Alberta news....
submitted by Heather Miyauchi
ENVIRONMENT NEWS is published

bi-monthly by Alberta Environment
and each issme deals with a specific
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topic 'aimed at increasing the aware.
ness of environmental issues among
Albertans. The April/May issue
probed recycling of materials that
most households accemulate: glass
jars, tin cans, beverage containers,
old newspapers, For subscripiions
contact: Environment News, Alberts
Environment, 9820-106 Street, Ed-
monton, Alberts, T5K 2J6.

RECYCLING OLD BUILDINGS —
The Alberta Historical Resources Act
may designate an Albertan building or
site ag a Classified Historic Site. Desig-
nation places a responsibility on the
owner in mattera of alteration, devel-
opment or disposal and may also pro-
vide for agigtance in the proper man-
agement and preservation of the site,
There are several thousand buildings
and sites in Alberta, whose age, archi-
tecture or association with important
events makes them a significant part
of our heritage, These are non-renew-
able resources that should not be left
to decay, nor thoughtlessly destroyed.
If you know of such a building or site
contact: Alberta Culture Historic
Sites Sexvice, 4th Floor, 10158—103
Street, Edmonton, Alberta T5J 0X6.
The Historic Sites Service may wish
to add it to their lists for future con.
sideration, (from “Heritage™ mag-
azine, March{April *78).

Ontario Report

by Wendy Priesnitz

ACCESS TO SUNLIGHT—to mark the
May 3 Sun Day celebrations in Ont-
ario, an important government dis-
cussion paper was released,  Since
existing law in Ontsrio and many
other areas provides no automatic
“right to sunlight”, protection of acc-
ess to the sun could become a matter
of concern as we increase our use of
solar energy. This distnssion paper is
a step toward protecting solar access
in Ontario, outlining the existing law
and looking at the possible legal
methods for protection of access.
The Ministry of Enetgy is seek-
ing comments on the paper from
municipal land use planners, acad-
emics, solicitors, and amy individuals
interested in ‘the future of solar
energy. Copies of the complete work-
ing paper Perspectives on Access o
Sunlight, or the summary, can be ob-
tained free of charge from Publicat-
ions Centre, Ministry of Gov’t. Servic-
es, 880 Bay St., 5th floor, Toronto,
Ont., M7A INS, :
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WINTARIO LOTTERY FUNDS T0O
ENVIRONMENTAL RESEARCH-
Ontario’s provincial lottery trust fund
is now funding a study by Toronto's
York University scientists who are
sttempting to deteymine whigh chem.

-icals or combination are respontible

for any biological or mutageni
activity, This new study is part of
fourteen health-related environmental
projects now financed by lottery
money,

EMPLOYMENT IN A CONSERVER
SOCIETY CONFERENCE-Fifty Can-
adians—-environmentalists, economists,
educators, labour, management, M.P.s,
civil servants—were brought together
by the National Survival Institute at
York University in Toromto for a
weekend to discnss employment in
a conserver society, Invited from
coast to coast, they were men and
women from msany backgrounds who
were seeking practical mesns of mov-
ing from a consumer to a congerver soc-
iety,

y The conference used the defini-
tion of conserver society proposed. by
the Science Council of Canada. Em-
ployment waz taken to amean “‘sny
kind of pccupation useful to our spei-
ety or contributory to a sustainable,
congenial way of life”. Participands
discusgsed present problems and paten-
tial for employment in farming, fish-
ing, manufacturing, construction, utili-
ties, trangportstion, tourism, recres-
tion and social services.

A report on the conferemue is
available from the National Survival
Institute, 2175 Victoria Park Ave,,
Scarborough Ont,, MIR 1V,

ENTROPHY INSTITUTE—A relutive-
ly new publication called En-Trophy
is directed and edited by Ross Hame
Hsll PhD {(author of Food for Nought)
and biochemist at Hamilton’s McMust-
et University Medical Centre). 1t s
aimed at helping its resders gain ex-
pertise in evaluating the impact of
food choices on human biclogy, as
well as the policies that guide those
choices, ’

There are in-depth essaya on
pertinent topics using a wholistic
approach to nutrition. Much of the
content of this newsleiter format
publication is in the form of evaln-
ation/critiques of advertisemnents and
articles in various food trade magss.
ines,

This paper is bimonthly with a
price of $17.50 per year for a sub.
scription. Contact: En-Trophy
Institute, 20 Hilton St., Hamilton,
Ontario, L8P 3K2,
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From The Island

by Jim Wyatt

ARK TAKE-OVER — The Institute
of Man and Resources, the non-profit
corporation set up to develop renew-
able energy resources on P.EI., has
announced that it will be taking over
the operation of The Ark at Spry
Point, P.E.I. The announcement, made
jointly by Andrew Wells, the Director
of the Institute, and Dr, John Todd
of The New Alchemy Institute, is sub-
ject to the approval of both boards of
directors and a federal/provincial gov-
emment committee responsible for re-
newable resource development.

The change in management was
apparently necessitated to better em.-
ploy the funds available and to avoid
duplication of effort in areas of com-
mon interest, Fortupately The New
Alchemists are still to be involved with
the Ark as consultants on scientific
and technical matters and will extend
this activity inte other areas of I.M,
R.'s many interests. Hopefully the
close association between P.EI, and
the New Alchemists will be continued,

NO NUKE POWER FOR THE IS-
LAND — Premier Campbell's govern.
ment announced in the throne speech
that P.E.l. would not enter into a bi-
lateral agreement with the province of
New Brunswick to purchase power
from the Point Lepreau nuclear plant.
However, the reasons given for taking
this step were that the province would
be in a better position if it purchased
power through the Maritime Energy
Corporation, an organization of the
Maritime Provinces dedicated to deve-
loping the energy sources of the reg-
ion, Unfortunately, one of the energy
sources that the Maritime Energy Cor-
poration will apparently be involved
with is nuclear, The initial area of
interest for the M E.C. seems to be
tidal power, though, and perhaps this
will attract their attention away from
trying to bring Nova Scotia and P.E.I

into the nuclear club or increasing

New Brunswick’s commitment to
their nuclear program.

A great deal of the credit for keep-
ing the facts of the nuclear power situ-
ation and government plans in that
area in front of the public belongs
to the HOPE (Help our Provincial
Environment) environmental group,
who have held informational meetings
and have sponsored a pamphlet entitl-

Regional Report

ed “Nuclear Power and P E.1."”" HOPE
also puts out a newsletter keeping
members up-to-date, To contact, write
HOPE, c/o Tony Reddin, New Domin-
ion, R.R. 2, Comwall, P.E.L.

ECOLOGICAL AGRICULTURE
CONFERENCE — It was a real happ-
ening and contiined all the ingredients
to make it the success that it turned
out to be. With a large, interested
audience, a long list of impressive
speakers on interesting topics, and
some fine organizational work, the
P.E.1. Conference on Ecological Agri-
culture was bound to achieve the aimsg
of the organizers. The conference was
the combined effort of the Provincial
Dept. of Agriculture and Forestry, the
Institute of Man and Resources, and
the New Alchemy Institute (P.E.IL)
and took place at the Farm Centre in
Charlottetown. Crowds estimated in
the hundreds attended the different
sessions spread over a three day per-
iod. The only disappointment that I
heard voiced was that too few of the
people who are considered farmers
{in the modern commercial sense of
that word) were in attendance and
that the people who did attend were
those already committed to ecologi-
cal agriculture.

Among the most interesting of the
speakers were the farmers from differ-
ent parts of the U S, and Great Britain
who shared their experiences with
composting on a large scale, weed
control withouwt sprays, biological
pest control, soil nutrients, etc. One
of the striking aspects of this group
was the size and quality of their
farming operations. Without excep-
tion they were using ecological me-
thods on farms which would have to
be considered large by the standards
of their home areas. All these farmers
kept livestock and therefore could be
called ““mixed farmers”, but it was the
only category into which they all
would fit, The types of livestock im-
volved in their operations varied from
dairy goats to beef cattle, draft horses
to registered dairy cattle; their crops
from soya beans to grass, corn silage
to grain, They included Sam Mayall
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of Shropshire, England; Richard
Thompson from Boone, lowa; Harvey
Considine of Waterloo, Wisconsin;
and others,

Among the other speakers at
the conference was Dr, Steve Manley
of the Forestry Branch of the P.EIL
Dept. of Agriculture and Forestry,
who gave a very forceful but unfor-
tunately a very pessimistic over-view
of the state of the forests and wood-
lots of P.E.I. Dt. Manley left little
hope that the Acadian mixed forests
could ever be restored. ,

Hopefully the same group of spon-
sors will get together to repeat this
type of conference next vear. Perhaps
over a period of years other Island
farmers will join those already convert-
ed to ecological agriculture,

SHORT NOTES — A new brochure
entitled **A Most Prudent Ark™ about
the Ark experiment at Spry Point,
PE.L is available from the Dept, of
Fisheries and Environment in Ottawa,

If you are planning to visit the
Maritimes and want to include the Ark
in your itinerary, make certain you
drop in on Sunday between 2:00 and
5:00 in the afternoon. Unless things
change, that is the only time the doors
are open, :

There is a library on alternate
energy at the Imgtitute of Man and
Resources suad it is available to the
public, If yon call shead it will give
the staff a chance to dig out the
material in which you are interested,

The P.E.I Dept, of Agriculture
and Forestry has made available wood
on ¢crown land at the price of $2 per
cord. The only catch is that the wood
is standing and after being assigned
your srea to cut; you are obliged to
cut everything within that area, Even
at that, the price can’t be beat, The
idea is to have areas cleared for re-
forestation with improved stock from
the provincial nursery, '

The Rural Development Couneil
has announced that availability of a
tape/slide presentation entitled “Small
is Beautiful” which spparently applies
some of Schumacher’s ideas to the Is-
land context. It examines concepis of
self sufficiency in the social setting
of PEIL It is available to Island
groups through the R.D.C, office at
the Main Building, Office 409,
UPEI campus, or by phoning 892-
3568,

Zero Day, which is an annual
occasion on P.EI., was a success this
year. People are encouraged through
advertising, to use as little energy as
possible for that one day. This vear’s
electrical consumption was down
almoat 120,000 kilowatt hours from
Zero Day last year,
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SASKATCHEWAN REPORT

by Zack Gross

EARTHWORM ASSOCIATION
FORMING — Earthworms, a gard-
ener’s best friend for creating fertile
soil, are becoming as much a business
as a pleasure these days. Many pub-
lications are now advertising worms
and their casiings for sale and there
are many new books on the market
explaining both the bencfits of having
an active worm population in your
garden and also tefling you how to
go into the worm growing and selling
business. There are just a few worm
growers in Saskatchewan and they are
in the process of setiing up = Sask-
atchewan Worm Growers Associa
tion. Their goals are to make the mee
of earthworms in soil improvement
better understood by the gardener and
to create a market for worms in the
province. For more information on
worm use and availability, and on the
Association, contact Cyril Scheske,
Box 206, Lemberg, Sask.,, phone
335.2290,

ALTERNATIVES PUBLICATIONS
AVAILABLE — The University of Re
Regina Department of Extension has
just published a list of publications
on alternative agricultare, technology
and energy sources that are for sale
through its offices. Included in the
list are:

“Basic Notes on Organic Gar-
dening in Saskatchewan™, 1978 Re-
vised Edition, $1.20 plus 20 cenis
postage (by Paul Hanley)

“Composting for Farm and
Garden™, 1975, 25 cenizs plus 10
cents postage (by Stuart Hill)

“Reading References on Eco-
logical Agriculiure: Eight Annotsted
Bibliographies™, 1976, SL.75 plus 30
cents postage {(by Stuart Hill)

“Biodynamic Farming™, 1962,
$3.25 plus 20 cents postage {(by Dr.
E.E, Pfeiffer)

“Energy and Reality™: Three
Perspectives, 1977, $1.50 plus 10 cents
postage (by Jim Benson)

“Environmentally Appropriate
Technology: Renewable Energy and
Other Developing Technologies for a
Conserver Society in Canada™, 1977,
$3.75 plus 40 cents postage (by Bruce
McCallum)

“The Renewable Energy Hand-
book™, 1976, $1.80 plus 30 cents post-
age (by Energy Probe)
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And this is just part of the list! Ad-
dress your orders, cheques and re-
quests for the complete list to Univer-
sity of Regina — Extension, Regina,
Sask, S48 O0A2; phone 584-4817.

PRAIRITOPIAN AND EARTHCARE
PUBLICATIONS COMBINE — “The
Praititopian™, a Saskatchewan— based
monthly newsletter on ecology and
community, now includes the Earth-
care Group's newsletter in its mailings.
This makes for well-rounded, inter-
esting reading. Betty Ternier Danijels
will continue to edit “The Prairi-
topian”, while Rose Campbell (P.O.
Box 392, Lumsden, Sask.) edits the
Earthcare section. For a year's sub-
scription, send $6 to Betty at Box
118, Cochin, Saskatchewsn.

NATIONAL ALTERNATIVE CELE-
BRATION CAMPAIGN UNDERWAY
IN US. — Five years ago, an “Al
ternate Christmas Catalogue™ was pab-
lished in the U.S. 1t talked about liv
ing and celebrating wove sbuply and
propriate for gift moidey thsa lerpe
departmeni stofes or corporstioms.
Two more editions of the Catalogue
followed and a national campaign,
quarterly newsletter and book service
were established to address the many
questions and topics related to aiter-
native lifestyle, and to divert money
away from commercially extiravagant
celebration and overconsumption and
into human needs projects and social
change work.

In Canada, a group inspired by
the American Catalogue, published a
“Canadian Alternaie Celebrations Cat-
alogue” in the fall of 1975, All 5000
copies that were printed have now
been sold. The Canadian Catalogue
looks at ways of celebrating, eating,
playing, gift-giving and learning that
are Earth—and life—supporting.

Now, due for release in the
late summer of this year, is the new
edition of the “Alternate Celebra-
tion Catalogue™ (U.8.) as part of a
renewed national education and action
campaign. Organizers hope that local
groups will address issues related to
personal and social change in their
own commusnities, using the new Cat-
alogue, an action guide and other sup-
port materials available from cam-
paign headquariers. The culmin-
ation of this effort will be on Christ-
mas Day {our time of heaviest buying
and consumption) with countless local
tappenings and national media cover-
age,

To get an “Alternate Celebra-
tion Catalogue” and/or the organizing
kit, contact Bob Kochtitzky, National
Alternative Celebrations Campaign,
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4274 Oaklawn Drive, Jackson, Missi-
ssippi 39206. To get the “Alterna-
tives” newsletter and booklist, contact
Alternatives, 1924 East Third St.,
Bloomington, Indiana 47401

MODEL COMMUNITY IN THE MAK-
ING — The town of Wilcox, Sask-
sichewan, with a population of two
hundred is thirty miles south of Re-
gina, Several local people are attempt-
ing to make it a conserver community,
Wilcox’s interest in these matters is
not only locally based, but is also
founded on global concems, Over the
past year, groups of students from
across Canada, taking part in the Kati-
mavik exchange program, have been
working on community clean-up, in-
sulation and wind generation projects.
They also took on the joe-jobs at the
Human-Scale Alternatives Conference
im Regina last November, Over the
winter and spring of this year, resource
peaple met with Wilcox residents and
Kagimavikers at the town’s Notre
Dame College to learn about and
discwsy altemative lifesiyles on a
broad scale. Also, a Wilcox coop-
erative parden is in the works, The
hope ™ is that these smaller projects
and educational seasions will create 2
growing interest in the town in alter-
nate sources of energy, appropriate
technology, naturdl diets and s0 on,
For more information on Wilcox's
aims and activities, contsct Chria
Mansbridge, Notre Dame College,
Wilcox, Sask., phone 732-2080,

RECYCLING COOPERATIVE OP-
ENS IN REGINA -~ The Phoenix
Recycling Cooperative, with the objec-
tives of establishing a' collection and
drop-off system for recyclable material
creating jobs, promoting consumer
conservation and contributing to
community development, has just
begun operation in Regina, It is a
community-based, non-profit service
which accepts paper, cardboard, glass,
bricks and other solid wastes, Each
year, more than 70,000 tons of solid
wastes are colflected municipally .in
Regina at a cost of 2.5 million dollars,
so this is your chance to prevent en-
ergy wastage and to support a less clut-
tered environment and lower taxes,
Membership in the co-op is $1.00
and volunteer help is most welcome,

The Market Square Food Co-op and
the Phoenix Recycling Co-op, now
gshare warehounse location. This will
give both groups more space in which
to operate and will mean greater con-
tact and co-operation among their
members. There is still room for other
alternate groups in the warehouse and,
hopefully, this might be the beginning
of a centre for like-minded activities,
The new address for Market Squsre
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Food Co-op and Phoenix Recycling
Co-op is 2220 Dewdney Avenue,
Regina; phone 525.5960 and 525-
5575 respectively,

QUALITY REFINISHERS SET UP
SHOP - A creative and energetic
company of young furniture restor-
ers has located itself in the town of
Tugaske in Southwestern Sasgkatche-
wan. Russell Rudd, who graduated
from a course in refinishing at
Winnipeg’s Red River Community
College, is proprietor of the shop,
“Furniture Friends”, and is tesching
several local classes in the art, as well,
With the help of Manpower on-the-job
training grants, he has assembled a
small staff and they find themselves
very busy meeting the needs of people
in the Moose Jaw area and around the
Southwest. If you are interested in
taking Russ’ course or have an antique,
broken or unsightly piece of furniture
that you want restored, contact
Russell Rudd, “Fumiture Friends”,
Box 4, Tugeske, Sask. (phone 759
2128).

LIFESTYLE COURSES SET TO
BEGIN — Autumn means the begin-
ning of schooling for young and not-
so young alike. If vou're looking for
courses, generally on lifestyle issues,
or specifically on health, healthy
eating, solar energy, home insulation,
the conserver society and many other
topics relevant to personal and social
change, contact the University of
Regina Department of Extension,
College and Scarth, Regina (phone
584.4817), the Regina Plains Com-
munity College, 1808 Broad St., Reg-
ina {phone 569-3811), or the Comm-
unity College office or local represent-
ative nearest you,
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WORKING FOR A HEALTHY S0C-
IETY - Healthy Horizon's Saskat-
chewan’s two-year old preventative
health organization, has now reached
a membership of over 1000. It has
local chapters in Regina, Saskatoon,
Yorkton, Nipawin, Carrot River and
Weyburn and produces a quarterly
newspaper from its.editorial offices
at 609 Temperance St., Saskatoon
S7TN OM4, Monthly meetings are
held for members and interested
people on such health issues ss vit-
smins, fluoridation, food additives,
allergies and organic gardening. Mem-
bership fee is $5.00 per year., The
reguiar fall convention is planned for
Fort Qu’Appelle, Sask. the weekend
of October 13 to 15, For more infor-
mation, contact the provincial head-
quarters of Healthy Horizons Asso-
ciation, 166 Franklin Drive, Yorkton,
Sask.

REACTION TO URANIUM REPORT
GROWS — The Cluff Lake Board of
Inquiry, presided over by Justice
E.D. Bayda, has brought down a re-
pott favourable to ursnium mining
interesis in Saskatchewan. The two-
volume, 1000-page report glosses over
the health hazards of uranium mining
and waste disposal, saying that current
safety standards are adequate. It also
says that supplying uranium to corpor-
ations or countries that might use it
for armaments manufacture s not a
moral issue for Saskatchewan, The
report contends that it is not our con-
cern what the uranium is used for. If
we don't supply it, then somebody
else will.

As well, say Justice Bayda
and his two colleagues who travelled
all over the province to hear the test-
imony of corporations, unions, pol-
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iticians, citizens and others, nranium
development will enrich Saskatchewan
and create jobs in the North, Both of
these ideas have been disputed by sati-
nuclear groups who say that the pro-
fits will go to foreign multinationals
and southern Saskatchewan interests.
They add that long-term jobe will, for
the most part, be available to the
skilled technician only, while north-
emers will get, at best, hazardous ox
short-term work,

Since the report came owut in
early June, anti-nuclear groups
throughout Saskatchewan have Been
remobilizing after the long wait for
Bayda's decision. Regearch, infor-
mational programming snd local or.
ganizing are now being done to counm-
ter the Cluif Lake Report, to collect
funds for the work ahead and to pian
for possible future direct action,
For more information on the nucleas
debate, or to get involved in what-
ever aspect of the campaign most in-
terests you, contact one of the fol-
lowing groups: the Saskatoon Eavi-
rommentsl Society, P.O, Box 1372,
Ssaskatoon (phone 665-6655); the
Saskatchewan Coalition Against Nu-
clear Development, 134 Avenue F
South, Saskatoom (phone 652-157I);
or the Regina Group for s Non-
Nuclear Society, 2138 MciIntyre St..
Regina (phone 522-6619),

ZERO-CHEMICAL AGRICULTURE
TOPIC OF FALL CONFERENCE -
Zero—Chemical Agriculture is the to-
pic of a conference to be held Monday -
and Tuesday, October 30 and 31 at the
Echo Valley Centre near Fort Qu’
Appelle, Sask. The conference is spon-
sored by several provincial and federal
government departments, the Univer-
sity of Regina Extension Department
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and 3 number of citizens’ environ-
mental and agricuftural groups. Work.
shops and plenaries will be designed
for people concerned about chemical
use in agriculture and will focus on
the “how to"” of organic methods.
Some areas of discussion will include
soil improvement through manure
managements and compost, green
manuring and crop rotation, and use
of municipal waste$; and weed control
through cultural practices, interplant-
ing, mowing and grazing.

A major guest speaker will be
Richard Harwood, Director of Re-
search at the Rodale Experimental
Farm (where Oiganic Gardening &
Farming magazine is published). For
further information or to register,
coniact the University or Regina
Department of Extension, College
Ave, and Scarth St., Regina; phone
584-4817,

WE GET LETTERS..... Jerry Messmer
and Shirlea Smith of Lloydminster,
on the Saskatchewan-Alberta border,
write to say that they read the Saskat-
chewan Report first in Natural Life
and want more news from rural areas,
So, rural Saskatchewan, please tell me
what’s happening in your area! Jerry,
a teacher, and Shirlea are interested in
vegetarisnism, organic  agriculture,
goats, natural birth control, mid-
wifery snd rural co-operative living.
Like-minded people in their area
might like to contact them at Sl
54 A Street, Lloydminster, Alta,

T9V 0S84; phone (403) 875-7053.

BOOK STORE/MEETING CENTRE
OPENS IN SASKATOON — Onion,
Books, a non-profit bookstore, has
just opened in Saskatoon, It will pro-
vide access to books not always easy
to find in that city and hopes to be-
come a community discussion and
meeting cenire. Books for sale will
focus on such topics as organic gard-
ening, alternate technology, women’s
issues, labour amd Canadian history
and literature. The store will also
sell periodicals, records and children's
books. Omnion Books is open Thurs-
days from 11 sm. to 9 p.m,., and
Friday, Saturday and Sunday from
 am. to 5 pm. 1t is located at
650 Broadway Avenue (near Five
Corners), Saskatoon S7K 3L3; phone
665-761,

PRAIRIE FOOD CO.0PS CON-
FERENCE SET FOR REGINA -
The Third Ansnual Prairie Food Co-
operatives Conference will be held in
Regina on Thanksgiving Weekend,
October 7 to 9. Delegates from ten
food co-ops in Manitoba, Saskat-
chewan and Alberta will meet to
share ideas on procedures in the day-
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to-day running of a co-op and to
establish the means for greater com-
munication among themselves, As
well, large-scale warehousing and buy-
ing, on a prairie-wide basis, will be
given priority for discussion.

Praitie co-ops met last year
and agreed to form a federation. A
charter was drawn up, outlining the
reasons for, goals of, and criteria for
acceptance into the federation. Start-
ing with this year's meeting, these
principles will be put into practice,

Delegates from British Col-
umbia food co-ops will also be in
sttendance at the Conference and
any other Western group thinking of
establishing a food co-op is welcome
to send repregentation, A committee
of fifteen people from Market Square
Food Co-op in Regina is organizing
the conference. For further inform-
mation, contact Wilfred Allan, 2216
Smith S§t., Regina; phone 523-7527,

EARTHCARE INFORMATION
CENTRE ESTABLISHED — The
Earthcare Group has recently received
a grant from Saskatchewan’s Depart-
ment of Agriculture to set up an infor-
mation centre to answer questions and
disseminate resources on organic farm-
ing. The staff will also promote or-
ganic farm management, help find
local markets for organic food and or-
ganize regional groups of farmers and
gardeners. Further financial assistance
is needed for the work of the centre
there is public demand and support,
Send your donations or queries abont
organic agriculture to the Earthcare

Information Centre, ¢fo Paul Hanley,
Box 1192, Wynyard, Sask. SOA 4TQ.

NEWS AND VIEWS
FROM B.C.

by Louise Price

THE HAZELTON-KISPIOX VALLEY
CO-OP has now opened a long awaited
storefront OQutlet called Folkstore,
The store is a result of months of work
done in renovating the building which
is located next to Tri-Angle motors in
the heart of Old Hazelton. The store
will offer the people in the surround-
ing area good food at low prices and
will be open Tuesday to Saturday,
Staffing will be done by volunteers
who by working two hours every three
months will be entitled to a discount.

THE PRINCE GEORGE RECYCLE-
RESEARCH group is well on their

_
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feet after working on a federally-
funded Canada Works grant for the
last nine months, They have spent
this time researching the feasibility
of recycling in Prince George and
other northem communities as well
as looking into efficient and econom-
ical methods of utilizing the wastes
generated locally, The plan so far
looks like volunteer depots in smaller
communities with recyclables shipped
to Prince George and then either pro-
cessed or shipped out in bulk. This
should eliminate the problems small
communites have had to date on the
cost of shipping small amounts. The
group has gathered a large quantity
of information on waste handling,
technologies available and the emerg-
ence and progress of recycling zll over
North America and Europe. They
plan to put this material into a report
available for libraries, schools busi-
nesses etc.

THE PEOPLE’S FOOD COMMISSION
is growing in the northwest, though
active work seems to have slowed
down for the summer. The Smithers
group is working at passing out liter-
ature at the local weekly flea market
and are working towards a booth at
the three day fall fair in August.
Hopes are for a public meeting in each
community in the fall, The following
is a list of contacts in the northwest:
Betty Mathews, Box 254, Burns Lake;
Rick Olding, Box 2749, Smithers;
Tom Knox, 3.5189 Ackroyd Terrace;
Bonnie Blacklock, 203-309 2nd Ave,
Prince Rupert, and Marcel Poulin,
RRI, Kispiox Vslley, Hazelton. Fact
sheets on food production in the
Bulkley-Nechako region have been
produced by the Smithers group and
are available upon request.

NUTRITIOUS URBAN TREES SO-
CIETY—A small Vancouver group is
dedicated to the planting and use of
public food trees in that city. The
group, whose name shortens to NUTS,
asks, “Why plant a flowering plum or
horse chestnut on the boulevard if
you can't eat the end product?” They
had considered supporting fruit trees
but the parks people said they re.
quired toc much pruning and were
generally “too messy’’. Walnuts don’t
like the climate in Vancouver but
hazelnuts thrive in the city and prod-
uce a very usable food. The parks
board people didn’t want to clean
up after them either, so NUTS has re-
directed its energies toward planting
around schools over cinder chips
where clean-up is less hassle.

N.L.
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Book Reviews
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ACCESSTOBOOKS

BOOK REVIEWS
PROGRESS AS IF SURVIVAL MATTERED, edited by
Hugh Nash (Friends of the Earth, 1977). From the fore-
word to the book: “The kind of country and world a grow-
ing number of people want — and indeed, the kind we 2ll
require for sheer survival — will be less populous, more de-
centralized, less industrial, more agrarian. Qur anxiously
acquisitive consumer society will give way to a more serenly
thrifty conserver society, one which relies most on renew-
able resources and least on the irreplaceables_.. The unravel-
ing of the earth’s heritage of resources can be stopped.....by
the attitudes and steps our contributors espouse.....”

Ideas in this book come from many varied fronts in
the form of essays by 2 number of “dedicated activists™
committed to keeping the earth liveable. Tt is, in essence,
a how-to-do-it book of applying conservation conscience to
many fields of human activity; it’s subtitled *A Handbook
for a Conserver Society.” Some of the areas discussed are
public health, education, transportation, envirormental
law, natural resources, energy, agriculture, food and nutri-
tion.

This is a very positive book — it believes that there is
a way for the joyous survival of our planet, and sets about
sharing the anthors’ and editors® hopes and idess, Borrow-
ing from the Science Council of Canada’s conserver society
insights, this synthesis of ideas from many varied people
offers many concrete solutions, recommendations to gov-
ernment and much food for thought.

THE GREAT NUTRITION ROBBERY, Beatrice Trom
Hunter, Charles Scribner’s Sons, N.Y ., 241 pages, hardcover

THE GREAT NUTRITION ROBBERY is an indict-
ment of food technology gone mad, producing pseudo-
foods which will fool people into thinking that they are
consuming nutritionally valuable foods when, in fact,
they are consuming simulated, synthetic, and imitation
foods that may be dangerous to their health, It is also an
indictment of government policies which encourage food
processors to develop inferior foods that can be sold at
a higher profit.

Unless people regularly read the food technology
trade joumals, they cannot possibly conceive of what is
happening to our food supply. For example, “cherries”
used in some pies and cakes are actually calcium chloride-
coated alginate with appropriate artifical colour and
flavour, “High-fiber” breads contain powdered cellulose,
a by-product of the wood pulp industry. And cookies have
been made experimentally with ground-up chicken feath-
ers replacing as much as ten percent of the flour,

Many new terms have come into usage that the
average person has never heard of: Filled milk, extruded
foods, TFGB (tissue from ground bone), CBTS (cooked
beef-fat tissue solids). NPN (Nonprotein nitrogen) and
DPW (dried pountry waste) for feeding cattle. All of them
have three things in common: They are lower in nuttition-
al value, they make more money for the food processors,
and they are potentially dangerous over the long term.

Nutritionists have repeatedly emphasized the import-
ance of eating a wide variety of foods in order to ¢btain
all necessary nutrients. But the extensive use of imitation
and synthetic ingredients narrows the base, If an indiv-
idual eats fake chicken from textured vegetable protein
on Monday, fake tuna fish from textured vegetable protein
on Tuesday, fake ham from textured vegetable protein on
Wednesday, fake turkey from textured vegetable protein
on Thursday, ad infinitum, the nutrients will be grestly
limited.

Similar basic constituents appear in many guises in
the new foods. Highly saturated coconut oil is not only
in nondairy whipped toppings and creamers, but also in

K7 imitation cheese, imitation nuts, and imitation chocolate.

from Chimney and Stove Cleaning, Garden way Bulletin A.-14

CHIMNEY & STOVE CLEANING by Curtis and Post
(Garden Way Bulletin A-14, 1977). This is a very concise
and down-to-basics guide to an important subject for the
many people who are using wood stoves, After briefly but
convincingly telling why it's necessary to regnlarly clean
your stovepipe and chimney, the authors undertake a com-
plete start-to-finish description of a regular maintenance
program for your heating and cookstove,

Then onto the roof for chimney cleaning out. The
booklet ends with some tips to insure safe, clean wood
burning. It’s an excellent guide for wood stove owners —
veterans and novice alike — will save you a mess at least and
your house at most.

To make all the new fake foods palatable and acceptable,
the use of flavourings and artificial celours has skyrocketed,
At present, more than twenty American companies devote
their skills exclusively to the production of flavourings,
and some of the major food processors produce their own,
One flavour producer sold $200 million worth in 1974,

THE GREAT NUTRITION ROBBERY documents
how people are being ripped off on a scale that beggars all
description. There are chapters on “‘Restructured” fruits
and vegetables, egg substitutes, imitation cheeses, infant
formulas, meat “Analogs™, adulterated bread, margarine,
synthetic vitamins, animal feeds, and dairy products, among
others. One chapter discusses Real Food — An Endangered
Species, and another demonstrates how the Food & Drug
Administration Favours and Encourgaes Imitation Food
Manufacture,

This book should be read by every person who eats,
it should outrage those who are forced to eat in instit-
utions and it should be an eye-opener for those who are
free to choose their food.

reviewed by Alfred H, Werthetm
Editor, Natural Food Associates, Inc,
Tarrytown,N.Y.
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BUILDING THE CORDWOOD HOME by Jack Henstridge
(Jack Henstridge, RR No. |, Oromocto, N.B., 1978). A few
years ago, the Henstridge family was suddenly left homeless
because of a fire. Faced with rebuilding and little money,
Jack and family designed and built a cordwood house —
wood stacked fire-log style and held together with mortar.

This book is the story of the design process and con-
struction of this unorthodox 3,000 square foot house.
There are many tips, photos and sketches of the house, the
way it was conceived, and the actual building process that
make it a useful tool for building such a house, Cordwood
construction is simple, energy efficient, fire resistant,
soundproof, and very low cost, It should be considered if
you're planning a house and Jack Henstridge will convince
you that it's a good idea,

SUN! A HANDBOOK FOR THE SOLAR DECADE, edited
by Stephen Lyons (Friends of the Earth, 1978) was pre-
pared as a handbook in conjunction with Sun Day this past
May. This pocketbook features the writings of such well
known authors as Amory Lovins, Denis Hayes, Howard
Odum, Ivan Illich, Barry Commoner, Lewis Mumford and
William Shurcliff. This makes the book a collection of in-
telligent essays about “soft” energy alternatives. It is a
strong argument in favour of the practicality and necessity
of an energy policy which favours renewable energy sour-
ces.

The book seems designed to be accessible to the gen-
eral public and then rally its support for renewable energy
policies, It is a good introduction to solar energy with its
representative sampling of solar articles. It isn’t meant to
be a manual for buying or building solar. But it succeeds
very well at its task of presenting the wide range of positive
reasons why we should, as a society, go solar, Let's hope it
reaches enough of the right people,

Book Reviews

Natural Life 15

EDIBLE GARDEN WEEDS OF CANADA by Adam
Szeczawinski and Nancy Turner (National Museums of Can-
ada, 300 Laurier Ave., W., Ottawa, Ont,, 1978). This newly
published illustrated guide and cookbook is the first in a
series by the National Museums on edible wild plants. It
describes over forty common weeds found in gardens and
along roadways. It indicates where they are found, how to
recognize them (full-page coloured photos in many cases)
and explains how to prepare them by means of simple rec-
ipes.

This is a lovely book, but a practical one. It is spiral
bound so pages stay open, and well organized. Recipes are
presented in both metric and cups and tablespoons. An ap-
pendix briefly describes weeds to be avoided and defines
the botanical terms used in the book. There is also an ex-
tensive bibliography. This is destined to become a favourite
wild foods guide,

GROWING WITH COMMUNITY GARDENING, (Mary
Lee Coe, Countryman Press, 1978) is a new book designed
as a handbook for the rapidly spreading community garden-
ing movement. As such it is a valuable guide to the theory
and practice of cooperative vegetable gardening,

Some history of the concept is presented, along with
the spiritual and therapeutic values of it. Profiles of exist-
ing projects are included as well as practical guidelines,
sample budgets, enrollment forms, site plans, planting
charts, and bibliography.

Solid information, practical suggestions, and useful il-
lustrations make this a valuable guide for garden clubs,
community groups, communal homesteaders, and anyone
else interested in the theory and practice of group gard-
ening.
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THE BOOK HUNTER

by Beatrice Trum Hunter

DRY IT, YOU'LL LIKE IT! by Gen
MacManiman (Living Foods Dehyd-
rators, Box 546, Fall City, Washing-
ton, 98024, USA; softcover, 65 pages)

The drying of foods is an old
tradition, and requires little or no
technological knowledge. Originally
people dried various foods by the use

of heat from the sun or fire, Some-
times they ground such dried foods
and were able to carry such light-
weight sustaining foods with them
while travelling. In modern times,
food drying has declined, except for
drying of herbs, Commercially dried
fruit has been subjected to much
chemical preservation, with the use of
sulfur dioxide, and/or fumigation
with the use of bromide compounds,

DRY IT is a gem of a little book,
telling how fruits, berries, vegetables,
herbs, meat and fish jerky can all be
dried at home, simply and effectively.
For those who are interested in doing
extensive amounts of drying, a ther-
mostatically-controlled food dehyd-
rating device can be constructed simp-
ly, and heated with an electric heater.
Clear directions are given for the
construction of such a dehydrator.
The device can also be used as an
incubator for yogurt or pot cheese,
as a crisper for crackers, as a warming
chamber to raise yeast breads, as a
place to keep honey from crystall-
izing, and for other food uses.

For those who may not be int-
erested in building a dehydrator,
DRY IT gives other suggestions for
drying foods, with general instructions

about the need for temperature con-
trols, air movements, and ventilation.
There are ingenious recipes for mak-
ing fruit “leather”, health treats for
grandchildren (of all ages), granola,
cookies, and a host of other goodies.
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Y THE GREAT NUTRITION
ROBBERY

Read How Real Food
Is Becoming An
Endangered Species

In this no-nonsense Indictment of food
technology by one of our foremost food
experts and consumer advocates.

“Mrs, Hunter's book can play an import-
ant role in acquainting the public with
the complexities of our food :upp?';. H

Ben Feingold MD

$9.95 (hardcover) plus 75 cents per
book postage & handiing (US funds)

WELLINGTON BOOKS
RFD 1
HILLSBORO, N.H,, 03244, USA
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Note to Natural Life Readers

Dear Reader;

Natural Life Magazine is no longer in the book selling business, We must concentrate cur time and energy on

making Natural Life the best magazine possible with our very limited resources,
Most of the books we were selling are available through our very good friends at Mandala Books in London,
Ontario, We're sure you’'ll enjoy dealing with Dave and Sue at Mandala—in fact, you'll probably receive even better

service now, as their only business is books!
We'll be working closely with Mandala in the future to continue to provide you with the best possible access to

new books,

Tape Both Ends
spug yiog ade]

sincerely,
Rolf & Wendy Priesnitz
Natural Life Magazine

Second Fold

Affix
Sufficient
Postage

MANDALA BOOKS

427 DUFFERIN AVENUE,
LONDON, ONTARIO, CANADA,
NGB 1Z7

First Fold

“Best check our seed order, dear. I'd swear I
planted beans in that row.."
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The power of the future
is already here.

Read all about it in Canada’s only
alternate energy newspaper.

For the past 200 years, man-
kind has rapidly been depleting
earth’s non-renewable sources of
energy, especially fossil fuels. As
these supplies dwindie, conserva-
tion and renewable sources of
encrgy have become extremely im-
portant. Scientists and govern-
ments are saying that the power of
the sun, the oceans, the forests and
the wind will provide our energy
for the future. But much of that
potential can be explored now, and
indeed a lot of work is being done
today to hammess these sources of
energy. The power of the future is,
in fact, already here,

Canadian Renewable Energy
News is 2 monthly national news-
paper that keeps up to date with all
the facets of the renewable energy
field. Out staff of 30 provide
thorough, objective coverage and
analysis of the renewables scene in
Canada and around the world.
Past issues have included stories
on:

* Prince Edward Island’s Ark
¢ Tax barriers to conservation

—_

» The potential of hydrogen
power

* Federal and provincial policy
changes

* Reviews of new books
v Austria’s mini-utilities

¢ methane from elephants,
chickens, wood

* glectrical co-generation

* interviews with leaders in the
renewable energy fleld and with
policy-makers, such as Ontario
Energy Minister Reuben Baetz,

CREN is a private company
without government subsidy. About
half of our revenue comes from
advertising, and the rest is depen-
dent on a steady flow of new sub-
seribers. Homeowners, oil com-
panies, consulting engineers, gov-
ernment departments, teachers,
Journalists, school boards, embas-
sies and universities are currently
on our subscription list. Join them!

Subscribe to Canada’s only
alternate energy newspaper and

keep in touch with the power of the

future, today,

Tanadian

Q{anwahlp Euergy

Individual subscriptions cost just $5
a year for 12 issues ($7 foreign; $15
institutional). Send your name,
address and postal code with a chegue
or money order to:

Canadian Renewable Energy News
P.O. Box 4869, Station E
Ottawa, K18 5B4




You are invited to participate in the

WORLD SYMPOSIUM

on HUMANITY
) April 7 - 14, 1979

to be held simultaneously in

TORONTO e LONDON
LOS ANGELES

Three events, to be linked
by interactive video satellite...

Arts Festival
Third World Congress
Children’s Symposium

Media Cathedral

sponsored by the Humanity Foundation

Speakers confirmed:

Buckminster Fuller
Ruth Carter Stapleton
Ralph Nader

Dick Gregory

Marcel Marceau
Marshall McLuhan
Elisabeth Kubler-Ross
Ram Dass

Michio Kushi

Laura Huxley

Paul Ehrlich

Carl Rogers

Jean Houston

Dane Rudhyar

Sri Chinmoy

Paavo Airola

Joseph Campbell
Theodore Roszak
Frances Moore Lappe
Paul Horn

Yogi Bhajan

Fritjof Capra

and many others...

This project is dedicated
to all seeking souls,
to relief of the pain
and enhancement of the beauty
of our fascinating planet...

Culture and Community
Energy and Technology
Consciousness and Health
Justice and Religion
Education and Evolution

REGISTER NOW:

$35 deposit for individuals
(3150 full)

$60 deposit for couples
($270 full)

Membership will be limited

Send to:

Humanity Foundation
2173 West 4th Ave.
Vancouver, B.C. Canada
V6K 1N7 (604) 736-2547






