
OREGON'S SONS IN SERVICE MAKE VIVID STATE HISTORY
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C'apt. Dnrti Pilacr,

DORWIX L. Palmar or
I tbo medlcaj oorpa has arrivad In

N'aw York Ctty after apandlns
mootha In Franca apeciallilnc In
x-- rr orlc Dr. Palmer enlisted In
Jane. 1)17. and received hla commli-aio- n

aa first lieutenant, then later
ha waa promoted to captain. Ha anent
aeTaral montha In New York City at-
tending Cornell Military X-r- achooLno oivinc pasaed a hlg-- examinationwaa placed aa Inatroctor there until hlaerr) era came to proceed as roentgenolo-gist with baae hospital unit it toranee.

Many wonderful-operation- s were per-
formed by the surgeons of the unitwith the aid of the army portable X-r-

machine by properly localisms ahrap-el-faTo- re

removal.
After the armlatie was signed Cap-

tain Palmer waa transferred to Bor
deaux embarkation camp, taking-- charge
of ona of the largest X-r- laboratories
In Franca, where be bad been until hla
return to the Vol ted Statea.

Doctor Palmer haa been associated
with some of the moat renowned X-r-

specialists of the world.

BORPEAT7X. France. Juno S. Spe
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BY WILLIAM E. LAWRENCE.
Specialist In ranic planUi and arm. Ore-so-

AgTicttltural College experimeot sta-

t UPI.VES so In many parts Plaats Grow la Many
of Oregon are poisonous to nearly
all kinds of livestock If eaten In

sufficient amounts, but their poisonous
character Is considered chiefly as
problem of sheep ranching. When sheep
die of lupine poisoning death follows
very brief period of sickness, making It
doubly necesnary that sheepmen learn
tn recognize the plant on eight, under-
stand Its polrouooa nature and know
the that lead up to poison-
ing.

Wiae Haa Maay C.wiiAlthough many kinds are found In
Oregon all are known by the name of
lupine. Indeed another important poi-
sonous plant, loco. Is sometimes re-
ferred to incorrectly as lupine.

Some of the more conspicuous lupines
are called sundial, Indian bean. Quakers'
bnnnet. old maid's bonnet, wild bean.
bine bean and blue pea. In parts of
eaatern Oregon the large blonsom
lupines are often railed corn flower
school children who delight to gather
them for achool room bouquets.

Pelaoaiaa: Coadltloaa Vary.
The conditions underlying: the DOtson

fng of sheep from lupines seem to be
various. Poisoning is rather spasmodile
and not confined to any one time of
the year or locality. Losses among sheep
are very general, several hundred not
at all uncommon and occasionally reach
60 per cent of the band. Lupine Is prob
ably net to death camas in responsi-
bility for sheep losses.

Sewel la Meat PoJsoweua.
Rxpertments conducted by the United

Etatea department of agriculture seem
to indicate that the parts of the plant
are poisonous In the following order
Seed, requiring; from one-ha- lf to

of pound to cause poisoning:
rrutis. containing seeds, one and one-ha- lf

pounds: pods alone, three to four-tent-hs

pound: and leaves, probably
poisonoua but the conditions and
amount necessary to cause poisoning
not clearly understood.

It will appear from the preceding
paragrapn mat the season when lupine
are tn pods and seed Is the dangerous
time. This of course Is in the latterpart of the summer and early fall.

Vd Feed la Preteettoaw
Sheep kept ell fed on range that

contains plenty of good Pasture are
not likely to eat sufficient quantity
of lupines, present, to cause
poisoning.

If It is necessary to drive sheep over
an area containing lupines It is de
sirable to allow them to drift slowly,
giving them ample time to pick out the
good grass among the lupines. If sheep
are hurried over the area they will In
their eagerness for food snatch off the
pods or the leaves of lupines and eat
much larger amount of the poisonous
plants than they otherwise would.

Sheep that have become hungry on
account of lack of sufficient food dur-
ing shipment or hurried over long
drives are more likely to become poi-
soned than If they had been well ted.
Kheep new to any locality are more
likely to eat the fKlonous plants. In
tha fall of the year when the sheep
are coming from the summer range
bow falls are likely to ocriir and cover

the good grass and forage, thus
posing th liliar jiinuiea to graiing- -

iC

Llmt. Inn W. MrDaaleU
alia daearatlaa.

LJrat. Jaarsa C MUler,
killed la aetlaa.

cial.) First Lieutenant Bruce William
McDaoiel of Portland. Or., haa been
decorated here for "especially meritori-on- a

and conspicuous sAvlces" in the
Judge-advocat- office at Bordeaux.

The ceremonies of decoration oc
curred on the Alees ds Toumy at Bor
deaux. Major Alphoaae Entlnger of the
regular army and four french officers.
Including General Hallowln. comman
dant of the eighteenth rerion. being
decorated at the same time with Lien-tena- nt

McTaniel. Major General Lewis,
representing; General Pershing, be
stowed the decorations.

Lieutenant McDaniel won his decora-
tion because of this work in the han-
dling of clalma againat the American
irovernment, these being paid nnder the
rrench law. His knowledge of French
law made hla work in thia Una espe
cially valuable.

Lieutenant alcDanJel waa formerly
representative of the Ellison-Whi- te

Chautauqua aystem at Portland, Or.
His former horns la at Salem, where his
mother now lives. He la graduate of
Willamette university and former
student of law at Stanford university.
While attending Willamette University
he waa editor of The Collegian, the
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Under these conditions lupines would
be eaten, whereas If plenty of good
feed were available these sheep would
avoid all poisonous plant.

abundant I Place.
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There are many kinds of lupines and
altogether tbey are found In all parts
of the state and under all possible eir
cumstancea, from moist to very dry and
even desert codditions.

It Is known that some lupines are
harmless while others are poisonous.
Some of the larger and definitely
known poisonous lupines grow on
plains: they are more apt to grow In
the deeper soil on the lower southern
slopes or on the north-facin- g slope.
They frequently occur under the shads
of a forest and in all cases become lux-
urious only when a sufficient amount
of moisture Is obtainable either by pro-

tection of forest shade or on deep aolL

Laplaes Kaslly Reewsalsed.
No poisonous plant can be recognised

with greater ease than the lupines,

State

BY BENNETT.
(Eleventh Article.)

that a list of the
for the

operation of woolen mills
in Oregon would show more definitely
who haa been instrumental In building
up, or to build the in-

dustry than anything else that could be
published, a liat of all such incorpora-
tions is They axe
according: to the date of
and for eaaier reference the date of
each is given as a caption: i J"T

vllle). Kirk,

William
were declared a body under
the above name by territory of Ore
gon: George H. llama. Alfred Stan-
ton, Joseph Watt. Joseph Holman. Dan-
iel Waldo. William H. Rector, E. M.
Barium, J. Wilson and J. Boon.
The stock of said
not to exceed 3200.000.

December 31. 1863 Oregon. City
Woolen company (Or
gon City). Incorporators. A. L, Love--
joy. Thomas Charman. L. D. C Latour-
ette, Arthur Warner. William M. Buck.
William Whitlock. Forbes Barclay,
Daniel Harvey. George H. Atkinson,
J. L. Barlow, John Dement, W. C
Dement, D. P. Thompson. William Bar- -
ow, W. C. Johnson and Alden H. bteele.

Capital stock. 360.000.
December 19. 1S64 Ellendale Mill

company (Ellenaaie). incorporators.
John Worsley. Reuben P. Boise and Jo-
seph Watt. Capital stock. 310.000.

April 25. 18 a The Eagle Woolen
Mills company (North In
corporators. Hugh L. Brown. Hugh Din
widdle. James Biakely. Robert Duncan,
EV. K-- Wheeler. A. C Hausman. E. Ben- -
amin. J. M. John Alex

ander Kirk. R. M.
W. H. Swank. C Falrd. A. J.
Warren, John Dlawiddis. dwax4 fi.1

THE JULY 6, 1919.

Deeds Show the Mettle of Men From This

Llft. Fraaela
aarr BBcaicai aait.

college paper, and handled university
news for The Oregon ian.

e
Lieutenant Joseph Chester Miller,

son of Mr. and Mrs. Fred O. Miller,
East and Thompson
streets, was killed recently in France
by being run down by a locomotive

aa he waa walking along a narrow
railroad, to return to military

He was burled June I in A. E. F.
cemetery No. 321. Gievrea, Loir et Cher,
France. It is possible that hla body
will shortly be exhumed by the Amer
ican government for shipment and
burial in this country.

Dr. Francia Jones baa just been
discharged from the service after IS
montha in the navy. He held a lieu-
tenant's in the medical
unit. Dr. Jones made 10 trips across
the ocean with the transport De Kalba.
Ho haa been a resident of Portland for
several years and is welcomed
home by his many friends.

m

With those who returned home with
the 146th field artillery unit was Ser
geant Fred Berg of the headquarters
company. He is a son of Mr. and Mrs.
George W. Berg of 1299 East Taylor

The form of the leaf Is a reliable indi
cation, and reference to the accompany
ing photograph will show that the
divisions of the leaf all radiate from
a common center, this fact suggesting
the name, sundial, "Which Is
applied to some lupines. The flower
and pod are similar to those of the pea.

Good Management Protection.
The conditions favoring poisoning

have been pointed out, and it is obvious
that If they are avoided much of the
difficulty may be overcome.

Proper management of sheep bands
will avert poisoning from the lupines,
which too general in their dis
tribution and too often associated with
valuable forage to permit abandoning
lupine areas. It is cheaper to buy hay
and feed sheep while in transit than
to risk losses from lupines following
a period of hunger.

Avoid areas where lupines grow
abundantly. Learn to recognise the- -

lupines and be especially cautious after
snowfall or while through pas-
tures of lupines. It should always be
remembered that the and seeds
are more poisonous than the rest of
the plant and that more fruit to pro-
duced in aome seasons than others. A
sufficient amount of moisture at the
proper time of year will often result
in a heavy crop of fruit, while during
a dry season very little will be formed.

Symptoms Appear Too Late.
It la very Important to remember In

connection with the lupinea that there
are no preliminary symptoms of poison
ing until the toxic limit is reached.

The amount necessary to cause
poisoning is so close to the amoun
which will cause death that it is diffi
cult to find any symptoms that may
be of value In applying remedies. This
is due to the fact that the poisonous
principle Is excreted by the kidneys
and that the effects of the toxic sub
stance are not accumulated in the
body.

Joaca

gauge
duty.

pods

Animals may eat any amount up to
the toxic limit one day and repeat the
performance the next without any
harmful results. If the amount or
lupine eatery passes beyond the toxic
limit, however, death fs most likely
to occur. This also explains too rea
son for eo large a percentage of
deaths within the band.

When symptoms are manifest before
death, they are nervousness, weakness.
partial sleepiness,
and, finally, death.

No Remedy Known.
Recommendations based upon the

work of the United States department
of agriculture are to exercise care in
handling the flock. To avoid poison- -
n it is far more important than a rem

edy, because there is no satisfactory
remedy that can be applied upon the
range.

Do not allow the sneep to pecome
hungry or graze on fields that contain
much lupine. ,
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WOOLEN INDUSTRY IN OREGON
DEVELOPED BY CORPORATIONS

Oregon City Mill Was Pioneer in Field and Received Charter From
Legislature December 31, 1862.

ADDISON

THINKING

attempting up,

appended. presented
Incorporation,

corporate,

Benjamin.

SUXDAT OREGOXIAN, POKTXAXD,

Doughty During Unparalleled

are

convulsions

Geary, John S. Reasoner, Royal T. Haw-le- y.

Smith & Davisj. H. H. Spaulding.
John Brown. Miles Cary, Joseph Rob-ne- tc

James N. Rice, John Grubb. Aaron
Condra. H. J. C. Averill, W. B. Smith,
John Wilson. Silas Powell. John Nel
son, George w. Van Winkle, Ellas
Keeny. Robert H. Crawford. A. W. Stan
nard. Claiborne Hill, A. M. Foster and
A. S. Baseett. Capital stock. 340.000.

January 25. 1S66 Dalles Woolen
company (The Dalles)

Incorporators, Joseph Teal. A. T. Black
and L. Brown. Capital stock. 3100,000.

May C. 1873 The Woolen
association (Browns- -

By the Legislature of 186a. Willam- - incorporators. W. R. R.H.
ette Woolen Manufacturing; company I ugn umwiaaie, jonn tiro

Meeken(Salem). The following named persons

the
1

G. D.
capital corporation

Manufacturing

D.

Brownsville).

Moyer, Leach.
Sternberg.

William

War State.

Twenty-fourt- h

en-
gine

commission

being

common

driving

paralysis,

Manufacturing

Brownsville
Manufacturing

Capital stock. 315,000.
May 13, 187S Brownsville Woolen

Mills company. Incorporators. Hugh
Dinwiddle, William Cochran. Hugh L.
Brown. Thomas Kay, Oliver P. Cashow,
David Dalgleish. F. F. Croft. J. M.
Moyer and H. R. Powell. Capital stock.
318,000.

November 18, 1875 Albany Woolen
Mtlla company (Albany). Incorporators,
Thomas Monteith. J. F. Backensto, D. M.
Thompson. Samuel E. Young and C P.
Burkhart. Capital stock, 312,000.

November 17, 1879 Willamette Wool
en Works (Salem). Incorporators,
R. P. Earhart, George A. Edee, T. W,
Davenport. L. Johnson, L. E. Pratt.
W. H. H. Waters and C A. Rsed. Capi-
tal stock. 3100.000.

May 14. 1883 The Albany Woolen
Mills company (Albany). Incorporators,
McFarland & Thompkins (O. P. Tomp-
kins and W. H. McFarland). Allen &
Martin. Julius Gradwohl, Thomas A.
Arnell. George Patterson, James Mady,
Charles Pfeif fer, ' Fred Mueller, L. E.
Blain, Samuel E. Young. S. H. Althouse,
J. H. Foster. Senders A Sternberg. S.
Cohen. W. C. Tweedale, John Fox,
Peters st Blain and Hoffman sc Joseph.
Capital stock. 360.000.

September s. 18S Ashland Woolen
tsuhhwvl Jasaea Thornton.1

Sersaat Fred Berc
14tk ajrtlUery.

Sergtm Radolpa rCraaaaenu with 27tfc aero.

street. The young man enlisted in the
signal corps and went overseaa in De
cember, 1917. He saw action at Chat
eau Thierry, St. MlhieL the Aisne,
Champagne and on the Mouse. Three
days after the armistice his company
was ordered to march Into Germany
to Coblens, where they were up to the
time of sailing. Sergeant Berg before
his enlistment was an electrical engi-
neer with the Northwestern Electric
company. see

The arrival of Sergeant Rudolph
Krausse, who has been overseas with
the 27th aero squadron since J.uly 1,
1817, Is being looked forward to with-
in the next few days. That boy, who Is
a son of Mr. and Mrs. John R. Krausse
of 831 Overton streets, has wired his
parents of his arrival In Hoboken.

Young Krausse waa seven months on
the firing line. Soon after the armis-
tice was signed he became ill and was
detained In France as a casual and was
separated from his regular unit.

OREGON CITY. Or.. July 5. (Spe
cial.) Orlando and Harry Romig, who
have been wireless operators on the
United States steamship Westward

K. Atkinson, E. K. Anderson and J. M.
McCalL Capital stock. 350.000.

April 20, 1889 Eagle Woolen Mills
company of Brownsville, Or. Incorpo-
rators, Hugh Fields, W. R. Kirk, John
Brown, Peter Hume and R. N. Thomp-
son. Capital stock, 375,000.

July IS, 1889 - The Thomas Kay
Woolen Mill company (Salem). Incor-
porators, Thomas Kay, Squire Farrar
and C. P. Bishop. Capital stock, 350.000.
(Increased December 17, 1889, to 375,-00- 0.

and on February 12, 1896, to
3100,000.)

August 14, 1891 The Waterloo Devel-
opment company (Waterloo). Incorpo-
rators, J. C. Writaman, W. C Davis and
E. E. Montague. Capital stock. 370,000.

January 12, 1893 Albany Woolen
Mills company (Albany). Incorporators,
E. D. Moyer, L. D. Cole,' W. T. Cochran
and Robert G. M. Cochran. Capital
stock. 3100.000.

September 13, 1803 The Bandon
Woolen Mills company (Bandon).' In
corporators, Theodore W. Clark. Fred
E. Palmer and W. B. Kurtz. Capital
stock, 375,000.

July 22. 1895 Pendleton Woolen Mills
(Pendleton). Incorporators. E. Y. Judd,
S. P. Sturgls, E. D. Boyd, W. D. Hans
ford. T. C. Taylor and T. E. Fell. Capi-
tal stock, 320,000.

February 10, 1898 Albany Woolen
Mills (Albany). Incorporators, P. A.
Goodwin, Patrick F. McGee and Stephen
L. Ktley. Capital stock, STiO.OOO.

July 11, 1900 Portland Woolen Mills
company (Sellwood). Incorporators,
Fred Carter, William Walker and Ra
leigh Stott. Capital stock. 390,000.

March 27. 1901 Portland Woolen
Mills (St. Johns). Incorporators, W. P.
olds, hi. L. Thompson, Fred Carter,
Charles Coopey and R. W. Wilbur. Capi-
tal stock. 350.000.

Starch 18, 1903 Bannockburn Manu-
facturing company (Albany). Incorpo-
rators, Harvey W. Scott. Charles
Coopey, F. A. Bancroft, James C. Stuart
and R. W. Wilbur. Capital stock,
375,000.

April 29, 1905 Stayton Woolen Mills
(Stayton). Incorporators. S. Philippi.
F. Carter and W. L. Freres. Capital
stock, 3100.000.

October 30, 1905 Ross Wool Scouring
and Manufacturing company (Sell-wood- ).

Incorporators.- Thomas Ross.
A. c. Jlowrey and J. M. Nickum. Capi
tat stock. 175.000.

February 19. 190S Eugene Woolen
Mills company (Eugene). Incorpo
rators, T. B. Kay, E. Koppe. C. J. Howe
and Arthur W. Lord. Capital stock,
Z4U.00U.

February 16.. 1909 Pendleton Woolen
Mills) (Pendleton). Incorporators. C. P.
Bishop. C R. Bishop and Roy T. Bishop.
Capital stock. 330.000.

March 15, 1910 Union Woolen Mil
(principal office at Portland). Incor
porators, F. J. Bailey. Arthur C. Bur
gess and B. A. Churchill. Capital stock.
X2V0.000.

March 14, 1918 Columbia Woolen
company (Sellwood). Incorporators.
James B. Kerr. Charles A. Hart and
Charles E-- McCulloch. Capital stock,
3300.000. (This is what is known as the
worsted mill, located on the eita of the
old mohair mill, and the site of the
first Portland mill that burned there.
The above name was changed by sup
plementary articles filed 26, 1918,
to Oregon Worsted company. Strictly
speaking It Is not" a woolen mill, but as
It uses nothing but wool in its manu
faeturing operations it seems that it
ought to be classed with the woolen
mills.)

THE DALLES AWAITS ROAD

Much Work to Be Done This Year on
Connecting Highways.

THE DALLES. Or., July 6. (Spe-cia-

This city is more than anxious
to see the time come when it will be
connected up with the Columbia river
highway by a hard-surfa- road, and
much work win be done this summer
toward that end. A new concrete
bridge will be built across Chenowlth
creek in the very near future and the
road leading-- from the city west to
Seven Mile curve will be paved this
summer, funds having been provided
by the recent bond election.

With road work going ahead rapidly
east from Mood River, this city will be
connected with that place by a hard
surface road within the next 18 months.
it is thought by the county commis
sioners and engineer.

CANAL TO BE TAKEN OVER

Navy Not to Wait on Cape Cod Con

demnation.
WASHINGTON. Franklin D. Roose

velt, assistant secretary of the navy.
has disclosed the fact that the navy
department contemplates taking over
the Cape Cod canal without awaiting
the outcome of the condemnation pro-
ceedings. The canal, Mr. Roosevelt
gays, was of great value to the navy
during the war. It was used exten-
sively for ships of light draft and in
actual warfare when the were
off the coast. The government hopes
eventually to widen and deepen the
canal to permit the pasnaga ef all navy

v - I i

Harry 6. Komlfr,
waa oa torpedoed veaael.

Ho, a Polish relief ship making trips
to Dansig, have received their dis-
charges from the service and are at
their former home Tat Willamette. The
boys enlisted in December, 1917, and
saw much war-tim- e excitement. The
West Bridge, to which they were first
assigned, was struck by a German tor-
pedo and the brothers were forced to
take refuge on a raft during a storm.

In their travels the Romlps have
visited England, France, Denmark and
Germany and have secured a large
number of photographs and souvenirs,
which make up probably the largest
collection of its kind' in Clackamas
county.

Upon reaching New York they took
part in a great parade, participated in
by 3000 sailors. The boys will prob
ably resume their-- studies at Paciflic
university in the fall.

OREGON CITY," Or., July 5. (Spe
cial.) Mitchell Story, son of Mr. and
Mrs. Nick Story, who was one of
the most popular boys of this city en-
tering 1he service, answered his coun-
try's call May 18, 1917, and returned to
Oregon City a few days ago, having re-
ceived his honorable discharge from
the naval service at Bremerton, Wash.

PORTLAND, Or.. June 25. Will you
kindly give directions for making loganberry
juic? Thanking you In advance.

MRS. P. B.
--s iXTRACT the juice as for jelly
Y . making, and sweeten to taste. The

" amount of sugar used depends
upon personal tasle and the purpose for
which the juice is finally to be used, as
well as upon the varying acidity of the
fruit. The Juice can be "put up" perfect-
ly without any sugar, and where it is
intended for winter jelly making it, Is
beet to select rather under-rip- e fruit
and can it without sugar. If, however,
the juice is to be used as a beverage.

well-ripen- but perfectly sound fruit
may be selected, and if oesired a little
sugar may be added to make a drink of
just right sweetness and tartness

(for the person or persons who will
consume it) when diluted with plain r
charged water. Some of the commercial
juice has water added to it before be-
ing bottled so as to make a "Just right"
drink when opened; but for domestic
use It is more economical to can the
strong, ed juice and dilute
it to taste whenFjieeded.

If it is to be-- sealed in bottles, ster-
ilize it ae follows: Pour the juice Into
hot, clean bottles (leaving space for
swelling when heated), and press Into
each bottle a cotton stopper. Set the
bottles in hot water (up to the neck of
the bottles) and keep at a temperature
of 165 degrees Fahrenheit for 40 min-
utes. Remove the bottles from the
boiler and press a new, sound, scalded.
well-fittin- g cork down over the cotton
stopper. A "safety first" plan is to
dip the cork and top of the bottle into
melted paraffin; but with well-fitti-

this Is right "my So
method below (amateur makers the ot

lng point may be used for any
juice fresh cider) and will
tend to preserve much more of the
fresh fruit flavor than if the juice had
been allowed to boil.

If more convenient, 4he juice may be
put up In ordinary fruit jars. In this
case, heat the juice to 110 degrees Fah
renheit in a kettle, pour Into hot jars,
adjust the lids (not quite tight), set on
a rack in hot water in the boiler.
Let the water boil 16 minutes (count-
ing from when boiling actually began)
remove the Jars, tighten the lids, cool
and store in a dark place.

A good supply of fruit juices is an
excellent provision for winter, not only
lor use in fruit punch, jellies, desserts,
sherbets and sweet sauces, but for
"fruit soups" and for diluted hot drinks
to take the place of tea or coffee.

HILLSBOKO. Or., June 13. Dear Miss
Tingle: Will you kindly give a rnt-lt- (in
the Sunday paper) for a prepared pan-cak- e

nour maae witn rice Hour and buckwheat?
I have about five pounds of each. Thanklnsr
jwu 1" euvnce, . mrs. K. W. MCL,

You might try a mixture like the
following. A good plan would be foryou to make a very small quantity first
and try how you like It. The propor-
tion of white flour can be varied to
a considerable extent, but the leavening
materials must remain in the propor-
tion of 2 level tablespoons baking
powder (or 2 level teaspoons soda and
4 level teaspoons cream of tartar,
or 2 level teaspoons soda and level
teaspoon tartaric acid and 2 teaspoons
cream of tartar) to each pound of
mixed flours.

Pancake flour 5 pounds rice flour,
pounds buckwheat flour, 10 pounds

white flqpr (or 8 pounds white flour
and 2 pounds gTaham flour), cup
fine sifted salt (or more according to
personal taste), ZVi cups baking powder
(measured after once sifting. Fill thecup with a spoon so as to avoid too
solid packing); 5 cups fine granulated
sugar (or more or less to taste). This
may be omitted if preferred, but
little sugar aids the browning of the
pancakes; hi pound powdered milk.
Whole milk "klim" is best, but the
skim milk klim; may be used if pre
ferred. Mix all very thoroughly, sifting several times, then store in airtight tlwa. Use not only for pancakes
but for quick muffins., coffee cakes.
nut oreads or plain steamed puddings.
Of course, more sugar and different
trimmings" such as spice nuts, raisins.
fresh sliced fruit or berries, may be
needed for some of the latter: but the
use of ready-mixe- d pancake
either homemade or commercial, is
great time saver. No separate meas
urement is needed; you simply take
from the tin the amount you want to
use, add water and any desired Trim
mlngs" and there you are. For a quick
gingerbread, lor instance, take 3 cups

the prepared flour, 1 cup dark
brown sugar, cup molasses, Vt cup
melted shortening with ginger and
spices to taste and enough hot water

give the usual drop batter con
sistency. It can literally be In the
oven minutes after you thought
of making It. I have it in less
in my own kitchen.

Some pancake flours contain pow
dered eggs, but as these are not at
present always easily obtainable by the
housewife I have omitted them. Eggs
can b added or sot. accordiof to too

- i f4 J. j

Orlaado B Romls,
vialted four lands.

4 -
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Mitchell Story,
aerred ae aallor.

Story resumed his position in the me-

chanical department of the Morning
Enterprise.

Story left here for Goat island, where
he was first stationed, then trans-
ferred to San Diego, Cal., and after
remaining there for some time was
again transferred, this time to the sub-
marine base at San Pedro. After being
stationed there for nine months he
was. sent to Mare island and assigned
to the U. S. S. Santa Paula. Three
trips were made to France and the
ports stopped at were Bordeaux, Brest
and St. Nazaire.

While his boat was in port at New
York Mitchell took the opportunity to
visit the Oregon boys' headquarters,
where he was given a most cordial re
ception and enjoyed the delicacies
served there free of charge. "They had
Oregon girls here who looked mighty
good to the Oregon boys," said Story
when arriving here. "It Is sure a
homelike place for the fellows coming
from overseas and they certainly ap-
preciate the hospitality extended to
them."

Although reported as "missing In
act inn" on May 28. 1918. at the bat
tle of Cantlgny. Private William W.

purpose for which the flour Is used,
the mixture being made, of course, a
little thicker when no eggs are used.

You might like to reserve your rice
flour for a cake and cookie flour mix
ture, which is also a great time saver,
and for which I will give you a typical
formula if desired. In such a case you
might use 5 pounds graham or whole
wheat flour (in place of the rice flour)
with 5 pounds buckwheat and 10
pounds white flour, the other ingre-
dients being the same.

If preferred soda and cream of tartar
or soda and a mixture of tartaric acid
and cream of tartar may be used in
stead of baking powder, but the baking
powder gives the best chance of accu-
rate measurement and correct propor
tion and the cost Is about the same.
Be sure to keep the mixture in an air-
tight container or it will absorb mois-
ture from the air and lose its lightness.

CAMAS. Wash.. June 18. Dear Uln
TlnKle: I live on a farm In eastern Oregon
and am only visiting in Camas, but before
I go home 1 would like your recipe for wbite
iayer cake, also white loaf cake. I mean
the kind where yolks of eggs and whitez
both are used.

I wrote you asking for lady finger recipe
and found my question answered In Mrs.
Li. K.'s queries of Portland.

Thanks very much, as they were very gooo.
I return home soon and would like an early
reply. MRS. A. B- -

I am sorry not to be able to answer
your question, but I really do not un-

derstand what it Is that you want
When we speak of "white cakes" we
always mean cakes made with the egg
whites only, but you appear to want
cakes with the whole of the egg. More-
over, I have no cake recipe, either for
white or yellow cakes, that I have any
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naming as "their own" standard cake
recipes that they never originated; or
they begin to think they have original
ed them because they "have always
made them," though the recipes are of
a standard type. If you will let me
know whether you want a cake with
or without egg yolks, with or without
shortening and how many eggs or egg
whites you feel you can afford to us
in one4 cake. I will try to give you
practical recipe, though I shall certain
ly not call it "Lilian Tingle's whit
cake.'

Any cake mixture may be baked
either in layers or in loaves. The dif
ference lies not' in the recipe but
the time and technique of the baking.

I hope you saw some general direc
tions for cake making, with recipes fo
two and three-eg- g sponge and butter
cakes recently given in these columns.
I am glad you had success with th
lady fingers. Let me know any time
I can help you.

PORTLAND. Or.. Jnne 22. Dear Madame
Will you kindly publish recipe for making
enchilada de huevo; also for any inexpensive

lerbet and Ice cream? With thanks.
MRS. J. P. L.

Following is an authentic Mexican
recipe, but I cannot be sure that it Is
what you have in mind, since many
modifications and variations are pos
sible.

Enchilada de Huevo. Use two frying
pans. In one of wnicn neat one-na- n
cup lard, and in the other one pint.
chili Colorado. Have ready six tortil
las and a "fillingr made of 1 cup ripe
olives, stoned and cut up, three hard
boiled eggs, chopped up; cup young
green onions sliced as small as possible,

cup grated Mexican cheese (or Par
mesan, or very hard, dry cheese). Slip
a tortilla into the lard and quickly
heat it through, then dip- - it Into the
chili Colorado mixture and place on

khot platter. Sprinkle quickly with the
filling mixture of olives, eggs, onions
and cheese, with a spoonful of the
sauce poured over, and cover with an-
other twice-dipp- ed tortilla. Repeat
until all the tortillas are used.' Strew
the rest of the filling over, pour the
rest of the sauce over all, and heat
through in a quick oven before serving.

Tortillas. These should be made
from dried corn treated with lye and
ground in a melate. As a substitute.
mix 1 cup flour with 1 cup corn meal
and teaspoon salt. Rub in 1 table-
spoon lard, and just enough water to
make a stiff dough. Cut off pieces
about as big as an egg, and roll very
thin into circles about seven Inches in
diameter. Bake on a griddle, turning
frequently until done, but do not allow
them to brown.

Chili Colorado. Remove the seeds
and veins from one-four- th pound dried
chili peppers, and wash thoroughly.
Boil about 10 minutes, drain and rub
through a sieve, using water from time
to time to loosen the pulp. When
finished there should be a pint of
liquid. Rub this through the peppers
again until it is as thick as cream.
Heat 2 level tablespoons lard and cook

it one peeled clove of garlic then
remove the garlic antLstir in the pre
pared creamy cbilt pulp. Add one tea-
spoon each grated sweet chocolate and
sugar, 1 tablespoon vinegar and one
teaspoon salt or more to taste. A little
onion, 'juicei may be added It .desired.

ti'i
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William W. Mitchell,
loot la battle.

Mitchell, a Portland boy and the son of '

Mrs. W. B. Armstrong of the Claypool
apartments and nephew of H. W. Mit- -
chell of the Mitchell, Lewis & Staver .'

company, was not officially listed
among the dead until a few days ago.

This Lincoln high school boy, who
enlisted in company D, of the old third
Oregon, refused to accept the post- of
mounted orderly with headquarters
company at Toursa, became a member
of the famous First Division, and waa
In company L, 28th infantry, when tha
Yanks went over the top at Cantlgny
on May 28.

Not until December 23, seven montha
after the action, did the casualty lists
bear his name as "missing in action." .

JJis was one of the cases which centered
a fire of criticism on the war depart--

'ment. Last week came the official
notification that a careful search had
failed to trace the youth, and that un-
doubtedly he died on the field or in a
German hospital.

Private Mitchell was 19 years old
when he enlisted and 20 when he made
the supreme sacrifice. He was an ath-
lete, a boxer and a football player, and
a youth who was ever popular with his
associates.

Use as above with the tortillas and
filling.

I have not space this week to give
you very many details about aherbets
and ice creams, but will try to do so
as soon as possible. In the meantime,
I would suggest the following types aa
being among the less expensive kinds,
and you can let me know what recipes
you think you need.

1. Junket ice creams are usually
good, easy to make and call for little
or no extra cream Just good, rich milk
with or without eggs. Home made
junket ice creams are always better
for children and Invalids than any or-
dinary commercial Ice cream. Direc-
tions come with the junket tablets,
though there are several possible vari
ations and economies not mentioned in
the directions.

2. Buttermilk les creams or sherbets
are also inexpensive and refreshing.

3. Milk sherbets made with whole
or skim milk fully sweetened with
sugar syrup, frozen to a mush and then
combined with concentrated tart fruit
juice just as lemon, orange and lemon.
pineapple and lemon, or loganberry
juice are not very expensive or trou
blesome to make.

Another type of sherbet Is made by
freezing to a mush any fruit juice or
fruit pulp, acidified with lemon juice
and sweetened with heavy Bugar syrup.
The mixture should be both sweeter
and more tart than for a beverage.
When it Is frozen to a mush, add ona
stiff beaten egg white for each quart
and finish freezing. The proportion
of egg white may be increased If a
fluffier texture is wanted. Strawberry,
loganberry or raspberry sherbet made
in this way will be found particularly
good.

You might let me know If you need
detailed recipes or if the Mexican re-
cipe is not what you had in mind. I
must ask Mrs. M. R. to wait until next
week for the rest of the answers to
her several questions.

Red Flag Originally Banner
of Church Militant.

Second Republic of France Baas
Emblem aa Appeal to

few persons know thatPROBABLY flag, emblem of revolu-
tion, was formerly the banner of ths
church militant and of royalty. Yet
it was so until Henry VI. of England
took also the title of king of France-The-n

red came to be considered aa
an inimical color in France, and was
replaced by white, which. In its turn,
was given up by the English.

The red flag waa displayed by th
Catholic troops of Charles IX. and
Henry III., while the flags of the
protestants were white, says London
Tit-Bit- s. During the French revolu-
tion the red flag waa hoisted in pe
culiar circumstances. In consequence
of the disorders that took place In
Paris in 17S9 and the of
the national assembly in the capital,
martial law was proclaimed on Oc
tober 21, It being ordered that at the
signal of the red flag all riotous as
semblies, with or without arms, would
become criminal and would be die-- -
persed by force of arms.

Thus the red flag became under thel
republic the emblem of order, destined
to safeguard the life and tranquillity of
the citizens. Opinion changed, how
ever, during the second republic In
an order issued by the French gov-
ernment of that period to the local
prefects it is stated that:

The flag and cockade
are the only national Insignia around
which the citizens rally; thu republia
does not recognize any others. The red
flag is an appeal to insurrection, re-
calling memories of bloodshed and
mourning. To hoist this emblem means
to excite to disobedience of the law and
acts of violence."

SHOTS HIT TWO CHILDREN

Policeman.' Charged With Felonious
Assault.

NEW YORK. Shot by a policeman.
Isidore Aronowitz, 14 years old, of 213
South Third street, and Phoebe

11 years old, are in Williams-
burg hospital. Ths boy Is dying. Ths
policeman, August Gron, of the

station, is under arrest.
but not in confinement. He is charged
with felonious assault. Captain Wake-
field said Gron had a good record and
the shooting was accidental.

The shooting happened at South,
Third and Havemeyer streets, after '
Gron had placed under arrest Vincenzo
Merolla of 34 Nostrand avenue, charged

1th stabbing Nicholas Garafola of 99
Havemeyer street. The crowd closed
in upon them and somebody struck:
Gron In the back. He drew his revolver
and Merolla tried to knock It from his
grasp. The crowd kept Jostling Gron.
so he fier dtwlca. hitting th boy and
girl.

Merolla and Garafola. proprietors of
traveling carrousels, had been operat-
ing on opposite sides of the street.
They got into a quarrel and, it is al-
leged. Merolla stabbed his rival. Gara-Xoi- a,

WAS BOt seriously hurt.


