
The Hay Diet 
The New Way to Vibrant Health. 

BY WILLIAM HOWARD HAY, M. D. 

Lane's Kink. 

SOME 
years ago Sir William 

Arbuthnot Lane, the London 
surgeon, described a common 

cause of constipation as a kink 
in the intestine, usually in the 

colon, a restriction of the bowel, or 

looping, from adhesions. 
This is so com- 

mon in some de- 

gree that it does 
not constitute a 

separate consid- 
eration of consti- 
p a t i ο n, but is 
used by the sur- 
geon to further 
befuddle the vic- 
tim or constipa- 
tion and make 
the operative 
treatment seem 
reasonable. 

Adhesions will 
usually disappear Wm „ Hly M D. 
in time, if the 
colon is kept emptied daily and if the 
diet is such as to reinvigorate and re- 

generate the body. 
It is thinkable that degrees of loop- 

ing and kinking might be better 
treated by surgery than by normal 
habits of living, but it has not been my 
misfortune, so far, to see one such case 

In the past 28 years, even though the 
fluoroscope showed distinct kinking at 
one or more points. 

The trouble here is that if the sur- 

geon does open the abdomen and 
break up adhesions he is certain to 
cause as many more, and perhaps 
worse, so even if the cure lay in sur- 

gery, it would be too apt to develop 
Into a continual struggle to break up 
adhesions caused by the previous 
operation. 

One young woman, who underwent 
eight abdominal operations in four 
years, following a simple operation 
for an uncomplicated appendicitis, 
had developed so many and so great 
adhesions that the entire abdomen 
■was what is called frozen, feeling like 
Solid tissue all over. 

She was carded for the ninth opera- 
tion when her husband ran out on the 
proposition and brought her to me at 
Buffalo, where I was then located. She 
became a patient at the sanitorium, 
underwent thorough detoxication by 
purging and enemas and lived on 
wholly alkaline diet for a time, and in 
four weeks the abdomen was fairly 
soft and the bowels easily emptied by 
the enema. She left in eight weeks, 
as well as if she had never suffered 
from the numerous kinks that were 

shown by the fluoroscope when she 
arrived. 

The first operation removed what 
the husband told me was an appar- 
ently normal appendix. Each sub- 
sequent operation was made seemingly 
necessary by the adhesions resulting 
from the last operation before. 

Lane's kink is merely the usual type 
of adhesions that restrain a bowel for- 
merly inflamed. When the Inflamma- 
tion has subsided, so do the adhesions, 
unless these have been very long 
present and are extremely dense and 
well organized. 

The average colon Is greatly redun- 
dant. long and devitalized and stretch- 
ed and weak. To think that a surgical 
correction of such a colon can do any- 
thing of very lasting benefit Is to fail 
to understand that constipation, 
colitis, enervation and inflammation 
are the causes of the condition called 
Lanes kink. And these are not 
touched by surgery. 

So long as the food finds its way 
through the digestive tract, it is too 
early to think of surgery, but when 
food will no longer pass, when there 
is return of the food always by vomit- 
ing, with no evacuation from the colon, 
then surgery might be the way out. 
Surely not till then. 

If food residues can pass, so can 
the water of the enema. And so long 
as you can wash out the colon effec- 
tively do not resort to surgery, espe- 
cially as this is never wholly curative 
of the condition. It destroys existing 
adhesions and creates perhaps more 
and worse, the after condition far too 
often being worse than that before 
surgery was invoked. 

Today's Hay Diet Menu 

BREAKFAST 
Unsweetened pineapple juice. 
Milk or buttermilk. 

LUNCHEON 
Vegetable broth. 
Tender leaves of raw kale with 

tried-out cubes of bacon and a 
little fat for dressing. 

Baby green lima beans and 
mushrooms in cream. 

Whole wheat toast. 
Dessert: Figs and cream. 

DINNER 
Shrimp cocktail. 
Hearts of lettuce salad with 

French dressing. 
Roast leg of lamb. 
Braised celery. 
Steamed asparagus with drawn 

butter sauce. 
Dessert: Minted orange slices. 

Coffee with cream and sugar 
may be added to any starch meal. 
Coffee with cream and no sugar 
may be added to a protein or 
alkaline forming meal. 

Scallops. 
Wash and drain two cupfuls of scal- 

lops. Dry thoroughly and dip in 
slightly beaten egg. Roll in fine sea- 
soned cracker crumbs and fry in 
hot, deep fat. Serve with tartar 
sauce. To make the sauce, add to 
one cupful of mayonnaise half a tea- 

spoonful each of finely chopped pickles, 
capers and onions. Place this in 
the center of the dish, surround with 
scallops and garnish with parsley, 
sliced stuffed olives and strips of 
pimiento. 

Sweetbreads and Oysters. 
Blanch and parboil a pair of sweet- 

breads. Break in small pieces and 
place half of them in a baking dish 
which has been lined with a rich pie 
crust. Drain a pint of canned oysters 
and place a layer of these on the 
sweetbreads. Pcur in a rich cream 
sauce made by using two tablespoon- 
fuls of butter to two tablespoonfuls 
of flour and one cupful of milk. Then 
add another layer of sweetbreads and 
one layer of oysters. 

Sonnysayings 
BY FANNY Y. CORY. 

Don't drool all ober the window 
Baby, just take a ladylike int'rest lik 
me. 

fCooyrlght. 10.14 ) 

Club Sandwiches. 
Assemble everything for your clu 

sandwiches before you start to toas 

the two slices of bread for each per 
son. Butter the toast and lay it sid 
by side, instead of trying to balanc 
one on top of the other. Cover eacl 
one with the crispest shredded lettuc 
that you can procure, and spread i 
with tartar sauce, slightly thinnei 
with lemon juice. The tartar sauc 
may be bought in jars, and will sav 

you trouble making it. Now carefull 
place three or four sardines on eacl 
bed of toast and lettuce, add a slic 
of tomato and two slices of bacor 
crisp and hot. 

Grapefruit-Avocado Salad. 
Arrange perfect sections of grape 

fruit and wedge-shaped pieces of avo 

cado pear alternately in a row on ; 

leaf of romaine, and dress with Frencl 
dressing. As a variation, place eacl 

piece of grapefruit and avocado in 
separate piece of endive, and arrang 
them in the form of a pin wheel. 

Conquering Contract 
BY P. HAL· SIMS. 

M", stms is universally acciatmea tne 
greatest living contract and auction 
player. He was captain of the renowned 
"Four Horsemen" team, now disbanded, 
and has won 24 national champion- 
ships since 1924. These articles are 
based on the Sims system, which 
includes the one-over-one principle, 
which the Sims group of players was 
the first to employ and develop. 

Duplicate Difficulties. 

DESPITE 
the fact that a yar- 

borough In duplicate may 
bring you more of a top than 

a 13-spade holding, most 
players feel a little comforting glow 
when they pick up an unquestionable 
powerhouse. South had that certain 
feeling in today's deal. "Give my 
partner the queen of spades," mur- 
mured South to himself, as he bid one 

spade, "and I will play the hand any 
day for game." 

AJ-x-x 
»A-Q-x-x-x 
♦ x-x 
+X-X-X 

AK-Q-x-x M Ax 
VK-X-X VJ-X-X 
♦ K-X ♦Q-J-10-X- 
*10-X-X-X *J (x-x-x-x 

ΛΑ-10-9-8-Χ 
Vx-x 
♦ A 
♦ A-K-Q-X-X 

The bidding: 
South West North East 
1 Spade Pass ·_' Hrartl Clubs 
Double Pass Pass .'1 Diamonds 
4 Clubs Pass 4 Spades ft Diamonds 

I Pass Pass 5 Spades Pass 
! Pass Double Pass Pass 

1 Redouble Pass Pass Pass 
? j West opened the king of diamonds. 
> ι At this point South can place West 

with both the king and queen of 

spades. The only question in South's 
mind is this: Are the spades split 
four-one or three-two, and how are 

the clubs divided? South took an Im- 
mediate heart finesse, and then pro- 
ceeded to attack the trump suit. He 
decided arbitrarily that East's club 
psychic consisted of at least a double- 
son. By this line of play he managed 
to go down two tricks, redoubled. 

Well, you should have heard the 

howl mat North set up. North had 
a little method of playing the hand 
that he'd worked out himself early in 
the game. It merely consisted of plac- 
ing West with four spades to the 
king-queen and either four or five 
clubs "After you take the heart 
finesse, you should lay down the ace 
of spades," explained North. "Or take 
a first-round finesse. It doesn't mat- 
ter. as long as you don't play trumps 
a second time. Then lead out three 
rounds of clubs, and rufT a fourth 
club in dummy. You can return to 
your own hand by trumping either a 

diamond or a heart. Now play your 
?ood club. What Is West going to play? 
The jack of spades Is still dummy. 
If he trumps low, you can overrufT. 
If he trumps high—well, you were 

going to ioee that trump trick anyway. 
And that is how, my dear imbecilic 
partner, you can make five spades de- 
doubled." 

Tomorrow's Hand. 

Ax-x 
♦ J-x-x 
♦ Q-J-10-X 
♦ A-x-x-x 

AQ-x-x-x-x -, AA-K-10 
VQ-x N »A-x-x-x-x 
♦ x-x-x 

R 
·Κ-χ 

♦J-X-X b AK-10-X 
AJ-x-x 
VK-lO-x 
♦ A-x-x-X 
AQ-X-X 

North managed to get the bid for 
three diamonds by tricking East and 
West. Then, because of a chronic 
childhood failing, involving an in- 
ability to count up to more than two, 
he went down one trick. Of course 

you can make the bid. 
(Conyrlght. 1934.) 

Mr. Sim* will answer «11 Inquiries on 
contract that are addrersed to this news- 
pappr with self-addressed, stamped en- 
velope. 

105 Years Without Accident. 
During the 105 years' service of 

Henry Copper, A. F. Smith and W. 
Payne as railway signalmen at Orping- 
ton. England, there never has been an 
accident. 

Uncle Ray 
Making Ice. 

TT IS not much trouble for Nature to 
make Ice—she can do It even on s 

Summer day. When moist air rise! 
high enough, snow, sleet or hall maj 

PART OP AN ICE-MAKING MA- 
CHINE INVENTED IN 1869. 

be formed in It during July or August 
This is likely to melt before reaching 
the earth, but hail often comes down 
even on a mild day. I have seen sno* 

falling on a mountain top in the mid- 
dle of Summer. 

Clever men have learned to make 
ice even in warm weather; and we dc 
not need to depend on what has beer 
cut during the past Winter fron: 
frozen lakes or rivers. The so-called 
"natural" ice has not passed from u« 

in our homes; but it seems to be pass- 
ing. "Home-made" ice is coming to bf 
the thing of the day. and has growr 
more popular since electric ice boxei 
have become less costly. 

More than a century and a half ago 
a British scientist made ice with thf 
help of a vacuum machine. This ma- 

chine pumped air out of a tank partlj 
filled with water. Some of the watei 
was turned into vapor, and the rest ol 
it was frozen. 

Other men worked on ice-machines 
but they did not prove very success- 

ful for a long period. In 1834, Jacot 
Jenkins worked out a system of com- 

pressing a liquid in pipes, and ther 
turning it into a vapor. His plan was 

followed, in a general way, by later in- 
ventors; and it is the basis of mosl 
modern ice-making machines. 

A large "ice factory" was started al 

New Orleans In I860, and it Is noted 
as the flrst of its kind on this conti- 
nent. Many others have been built 
since that date, and much machine- 
made ice has been sold. 

The liquid most commonly used for 
ice-making in earlier days was ammo- 
nia. and it still finds a place in the 
Industry. Sulphur dioxide has taken 
the place of ammonia to a large ex- 

tent, however, and there are other 
liquids which do the work well. 

The cooling is brought about by tak- 
ing heat out of the ice bo*. The liquid 
passes through pipes, and then ex- 

pands until it is a gas. It is the gas 
which draws the heat from the place 
which is to be cooled. Later the gas 
is condensed back into a liquid, and 

the substance Is used over and over 

again. 
Electricity supplies the power for 

most self-acting refrigerators, but gas 
has become Important as well. A gas 
flame, plus liquid ammonia, hydrogen 
gas and a system of pipes work to cool 
an ice box. and to turn water into ice. 
What would ancient folk have said if 
they had been told that fire could help 
make Ice! 

(For science section of your acrap- 
book.) 

(Copyright. 1934.) s 

Relief Workers Increase. 
The number of workers on Federal 

relief projects In Hawaii Is Increasing. 

Jhe Debunker 
BY JOHN HARVEY Ft'RBAY, Ph. D. 

THCH.6 
1$ NO 
CONNECTION, 

BETWEEN TOADS 
i AND TOADSTOOLS 
a & 

MANY people believe that toads sit 

on toadstools, or sleep beneath 
them. Observations have failed to re- 

veal any interest on the part of toads 
for these plants. The name was de- 
rived from the German "tod stuhl." 
meaning "death-stool"—probably in 
reference to the poisonous nature of 
these growths. 

(Cspyright. 1034.) 

have pi of these 

on the Thanksgiving 
table PICKLES: Each kind you serve 

adds to your dinner its special palate* 
thrill. Heinz Sweet Gherkins are small 
and shapely, and gain especial charm 
from their spiced and sweetened vinegar. 
Heinz Mixed Pickles (sweet or sour) are 

spicy, but not strong or peppery. We 
could go on. There are ten (10!) kinds. 
See your Grocer. 

HEINZ OLIVES: Great, toothsome queens 
from Spain, from the Heinz kitchens at 
Seville. Also Spanish are Heinz olives 
generously stuffed with pimento. 
HEINZ SAUCES: Heinz Worcestershire 
Sauce—Heinz Beef Steak Sauce—Heinz 
Chili Sauce. Heinz Ketchup is of ripe 
Heinz tomatoes and rare, keen spices, 
simmered down and down. These and 
other famous Heinz Sauces can help you 
in cooking the feast and should be on the 
table, too. 

JOSEPHINE GIBSON ON THE AIRI 
New recipes, new menus Monday, Wednesday, 
Friday morning —Heinz Musical· Tuesday and 
Thursday morning! Assisting Miss Qibson: Milton 
Lomask (concert master Pittsburgh Symphony 
Orchestra) violinist, and Lois Miller, organist. 

WMAL 10:00 A.M. 

Heinz (57) Varieties 

STARTS AND FINIfJlES A GRAND THAN 

«*/}# °U/(f % A **A 

<SZ<S,;· Z'"Z; ··■ 
s- >*<tf tJle t>en > 

é 

I lgh quality is not 

always readily apparent. Cheapness con- 

stantly masquerades in its guise. The 
buyer is frequently confused. Yet con- 

sumers can protect themselves by always 
buying the products of those manufac· 
turers tvho steadfastly hold to {he high· 
est standards of quality. 

HEINZ 4uMm 
FRUIT JELLIES 

Old-fashioned jellies, with endearing 
old-fashioned charme which are rare 

in our time. Crystal clear their colors 
glow, with a gleam that is not syn- 
thetic. And sweetly luscious they 
taste, with a flavor that nature made. 
For their story is short and simple: 
the juice of chosen ripe fruits, and 
pure granulated sugar—no more. It 
is but justice to your bird, your table 
and your friends that you should 
serve such jellies. These kinds: 

RED CURRANT GRAPE 
CRAB APPLE QUINCE 

Cider Vinegar 
Malt Vinegar 
Tarragon Vinegar 
White Pickling Vinegar 

MI U/i 
»um 

idervink jOuvrOfl, 

Your salad can be a sprightly delightful 
interlude—/f you use Heinz Vinegar, 
because it is temptingly aromatic 
and smoothly mellow in taste. (These 
fine attributes come with slow months 
of aging in wood.) And use Heinz Olive 
Oil, because it is mild and fine of flavor. 
(We press it from choice olives in the 
Heinz factory in Seville, Spain.) These 
two bring out the best in a salad. They 
really make a salad. 

IMPORTED OLIVE OIL 
ρ 

FOUR PURE VINEGARS 

ι 


