THE SUNDAY OREGONTAN, PORTLAND,

AUGUST 6,

1922

ST. JOHNS IS IDEALLY SITUATED FOR MANUFACTURING
PLANTS AND OFFERS FINE HOMESITES FOR WORKMEN

Years Back Is

Fine Boulevards, Natural Scenic Parks and Beauty Spots Make Industrial Suburb Delightful Section to Live in—Small Sawmill of a Few
Forerunner of Present Collection of Factories and Docks. ¢
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Business Is Cood.

The business seetion of the little
gommunity enjoys a remarkable
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ONIONS JUST AS NECESSARY

Used as Seasoning

on Moment's Notice.

EVELENE SPENCER,

y Expert. Unlted Higtes Bn-

reni af Fisheriea.

i as necessary for

f fish dishas as
thoes of meat. The
fal) kinds of

A time-paver and
convenlance cooking ls to kesp
hand well-cooked onlons.
which are always ready for the prép-
aration of a dish in a%hurry. In my
leciyres, T have always found the
houssawivres muoch interested in my
way of preparing the cnlons to kesp
for a few dayn .

FPeal half a dosen larxe onlons and
mince them finely. Place In a pan—
mpome gort of desp aluminum 1 have
found the best—cover with oll or
butter substityte—and & littls sait
powdared over., and cook them slow-.
iy either in the oven or on the back
of the s ve., Shake or stir them oc-
caslepally until sonked to a straw
eolor, which will take about 30 min-
utea Do not allow them to become
at all progm as ths flaveor is not
20 dé¢lioate. These | cail colorisssly
frisd onicas and thay sre now ready

marxet s pow of =il

fine new oplons
i

on some

for use In dny dish chowder or
dresaing.

Nothing shows the lack of skill
In enokery more than pleces of un
derdones onlens ™ a dish prepared in
A hurry Yot one 4ften wants the
flavoer of onlen in romethingwhere
thers is time enough to thor
oughly e¢dlk the onion. This ls where
these preapated onions come iIn me
vary handy They will keep In
oool place for several days and once
a houseerper has tried them ashe
will not want to be without them
and will prepare them in advance ip
lelsure time

Nrasoning Valwe Different,

Onlens eooked this way in the ol
have a different seasoning value in
a dish than minced raw onjona
Whaen used In stuffings, dressings,
ete, rabbed in with soft bread
erumba, there is usually enough oll
to anrich the crumbs without the
addition of further fat. If they are
being added to & soup, puree or
chowder, sify in some flour with the
onions and oll, stirring well, ailow-
ing it to cook together and then It
hag Secomy s roux which will sea~

not

Fashiloned consid-

pavement, |

Middie—Huge drydork, where crippied ships are repalred

Several hundred St. Johns

ttle suburb,

additional miles of boulevard, as it
will. to the already beautiful Wii-
iamette boulavard, the drive will be
one of the scenic trips of the north-
west, skirting the banks of the Wil-
lamette high on the bluffs for prac-
tically the” entire distance from
Portland to St. Johna

8t Johns MHke all the other thriv-
ing suburbs of Portiand, has a live
community elud which looks after

| the necesnities of the reaidents and

always is striving for the improve-
ment of the community. The growth
of St. Johns has been materially n=-
misted by the untiring efforts of the
members of this club, which meets
regularly each month throughout
the year.

f mon,

enrich and thicken the purse
or chowder all at the same time,
When you are having an oven
dinner, let.me suggest that you try
some baked onilons In casserols

When preparing them for vegestable-

use at dinner, a faw more may be
added for use as a seasoning in fish
dishea and placed aside for future
usa. Baked onlons are especially
good tc add to fish stews, curries
fricassee=. Spanish sauces, or to any
kind of flsh dishes which call for
onlons in the ssasoning.

Feel 2 dozen good-aizsed oniona
Blice thinly and place in an earthen
cassarole whioch has a tight 114. Bea-
son wilh salt and pepper and pour
sver tham about four tablespoons
eil or batter. (Those prepared with
the oll taste extremely well) Cover
with the lid and bake for about an
hour o = moderats oven. They
should not ®Be hrown, but a straw
calor and will have a fine flavor and
& most delicicus gravy of thelr own
Juice. I think thess onibns In cas-
sorole o change from the -nsual
boiled onlons In a white sauce and
they can be prepared without thae
usual eonlon odor pervading the
house. I was well pleased when 1}
discovered jhias new way—to me—of
preparing them.

Omien Julre Substitute.

For those who object to encoun-
saring plecas of onlons in thelr food
the julce may be substituted for sea
sening. The caslest way Lo procure
tha julre from a peeled onlon Is to
tub it back and forth across a
grater, placing & bowl under 11 to
oatch the julce. Thiy will give both

pulp and jules, which may be used
as desired.

Cooking Ia the greatest of all arts
bécauss It i the most useful and
thes most necessary. Hrillat Bavarin
procialmed (t to be the chief of all
solenoen. -

Weoe may live without music and
without piotures, but we must have
food to wustain life. Cilvillsation's
dawn came for man when he learned
to utilise fire to cook 'his food. Tha
better cooked the food ia sthe more
palatable and nutritioua It becomes
We should know and fully realise
that our whela outlook on life =
colored by tha qQuality of the food
consumed in our bodlly engines Bu-
rope Is an example of this today.

A man or woman made (rritable
by dyspeptic gnawings cannol coms
pete In efficlency with the sleek,
placid person whose bodily mnchin-
ery ls kept a0 well nourished that
It moves in perfect rhythm and har-
mony. !

"Time is the essence of ths con-
traet” to the usual rushed, hurried
Americans agd the same thing Is
carried ont |n their cooking, so to
speak. Thelr hurryhin preparing a
menl {s such that they do not allow
the time hecessary to exiragt the
real ossence and flavor from the
cooking miterials which they .use
with lavish hand. Often the dishes
produced are dull, flat and Insipld.
notwithstanding the prodigality of
materials used,

Tha Itallans, French and orientals,
roarad In frugality., carefully cook
with & view to drawlng out evary
Jot and tittle pf the flavor as well
bs all the nutriment from the ma-
teriala they &re cooking: To them,
food is too precious a thing to be
subjected to undue hasts In ils pre-
paration.

Slow Coeoking Extracts Flaver.

The slow cooking of the vage-
tables used In some dishes axtracth
the full flavor. With the tomate,
a hurried: cooking produces s wat-
ery, flat substance, incking in taste.
While a longer, simmerifdg process
yialds a strong, rich, sestfu] sesence.
When geveral substances are cooked
together slowly, thelr flavors soften,
blend and ripen into a Iuscious
whole with & combination of savori-
ness which causes the digestive
Juices to flow and our mouths to
water at the firat taste,

Seasoning Is the plvot on which
ths whole dish swings. The bom-
pleted dish mnay he perfectly cooked.
highly nourishing and rich fn food
value, also attractive to the aye, but
if the taste |# not pleasing,-ths blend
of flavors not harmonlous or the
condiments used with too lavish a
hand, the result is very unhappy.

As a pafnter mixes and Jremixes
hix colors on the palette t3 attaln
the desired shade for hias ploture,.so
should the ecook falthfully mix and
blend with the ald of hls or her
natural palste. .

One who has cooked and tasted
much, notes the (mprovement which
A little added time gilvez to tha
blending of condiments In the sea-
soning. Many of the soidlers re-
turned from France speak of the
savory dlshes so frugally prepared
by the Frenchwomen with only a
firepilace In which to do it. They
use earthen pots ranged along the
hearthstone, containing thajr stews
and vegelablas. There, with ecares-
culiy-tended fire of faggots, the
prudent housswife, with sconomical
oye mund sparing hand, is often able
to produce a savory hlend of flavoers
whish a great chef, with everything
on hand to call upeon, might well
envy. =

Litarary critiecs who hava the
belles-lattres of the langumge At
their bidding, look fpr "style” in a
writer; the atmosphera, the flavor,
iIf you may eall It mo—the undefin-
abls something whiech proclaima the
pernonality of ths writer—and on
that they base thelr criticism.. That
is what they chew over and men-
telly digest

Coek s True Artist.

The cook, who Is a trus artist,
tries Lo exprass harsalf dn the same
way—to put that intangible some-
thing into her gdishea. Call It style,
flavor of what you will it is that
which gives savor to the diah and (a
the lina of demarcation between the
tkilled and the unakilled cook. It
may consist of nothilng more than
having discovered the way of pre-
sarving or acosntumting the flavor
of the thing being cooked, withont
the addition of any acondiments. To
{liustrate: Whils giving a coufse of
lectires In the uni iy at Berke-
lsy, to & group of Home demonstra-

“of

tion agents, one them, tasting a
plece of cooked ah, remarked to
me: “The secrst of your cooking Is
your understanding of seasoning.”
The fish szhes referred to had no
other embellishment than =alt and
its own jujces. :

The traveler, the person who must
eatl In hoteld, restaurants, and din-
ing cars soften alghs for & plain,
wall-seasoned, home-tasting dlsh. 1
have often wondored why It is so
seldom found! If we weore to Sec a
picture in which tha painter had
Just thrown on his palats every
color he posseased, then proceeded to
Jumble them together on his canvas,
we would be seeing with our eyes
what we are often called upon to
reesive with our mental sense of
tayte, when the cook hazx Just
thrown Into the dish averything
handy and produced & Jjumble of
flayors.

In & large eclly, at a first-class
hotel where I stayed, the cook had
& penchant for bay leaves. Hwvery
moup, entree, stew. whether it was
fiah or meat, was allke secasoned
with & combination of strong condi-
ments and bay leaves prevalled over
or under all, A suggoastion of bay
len! bas_its place in ceartain dishes,
but p defided taste of bay idaves ail
the time was disconcerting. 1 think,
hagd I beem making a. permanent
home there. An many were, I should
hava tried to head &8 mutiny to dash
into that kitchen and stay the chel's
hand with Macbeth's historical cry
“"Hold! Enough!"

Ne Royml Road to Seasoning.
There (s no exaot recipe which
sults 1) tastes, no roval road to
sessoning any more than to learn-
ing. Each eook must taste con-
stantly whila concocting a dish,
adding a pinch hers and a teaspoon
there, as It stems Lo be noeded.
The skilled chef has a well-
trained palate with practiced
nerves, which respond to the subtle
difference in flavoring. I asked Vic-
tor, the 15,000-a-year chef at the
8t. Francis hotel in San Franclsco,
if he ever followed a recipe. 1 wish
I could pleture the eloquent shake
of his head and shrug of his shoul-
ders aa he replicd: "A real cook
just knows. ‘They ars born, not
made.” We were speaking about
seasohing and flavoring,

Like everything elss, edueation In
food comea from attention and in-
terast, which along produces an
educated palate. Peopie who insist
on llmiting thelr use of foodstuffs
to a foew things with the remarks:
*“1 would not llke to eat this—I
nevar tasted that,” are In just the
same position as the person who
rather glories in hls or har lgnor-
anoce and refusss education when it
Is offered. Buch persons find it
veary difficult to travel or even eat
in other person's houses on account
of the limitations they have placed
on thelr ability 'to eat certain food.

[1t is rrgr;tzhle in the older per-

son, but it is deplorable in young
children who ars allowed soch
tfreedom éf cholce, to plck and
ohoose their own food and  form
prediudices which are difficult to
remove in after life

It is possible to g4l pleasing re-
sults In G<hsoning and yet keep
away from the most expensive con-
diments © Truffles - are luxurious
food while a dish of fresh mush-
rooms may often be had for the
labor of gathering them. 'With an-
chovy sssence, Worcestershire
sauce, capers, tomato and mush-
room catsup, bnlons, garlle, bay
leaves, #ploo® curry and chill
powders, horseradish, lemon, pars-
ley, satc., one can produce many va-
risties of seasoninge, according to
the tastes of the family. Many who
ohject to the taste of onlons In a
dizh will be plensed with the ef<
fect of omion juice bhlended skilfully
in. At the beginning of this articls
I have spoken of the different
fievore produced with oniona, whioh
have been colorlessly fried In old,
then addad to the fish soup, chow-
der or fish chop.”

All righ dishes should be sea-
soned with leman Jjulecs to make
them more attractive to the pal-
ate. A =poon of  Worcestarshire
gnuce, anchovy eAsence or Lomato
catsup will add zest 1o an other-
wise Insipid dish, while a spoofful
of curry powder will transiorm a
colorleas, flavorless dlsh Into a
Savory one. 4

In these deys of high prices,
whan one must practice frugality
with butter and bacon in the covok-
ing as well as manage with fawer
egEs, greater skill In the seasoning
becomes a necessity, This is where
the little-usad garlic ahd curry
powder may ba to the fish dish or
soup made of flavorless seraps,
what splces weére, and with soma,
still are, to the butterless, eggless
cikes, -

Whenever possible, even In =&
window box, & bhousewlife should
have a ltule parsley growing for
use in her fish dishes. ' IL Is always
naeded as a garnish and there la
nothing more attractive to a fish
dish than the addition of a spoon
of finely-minced parsley.

To sum up: The housewife who
is striving to acquire skill In cook-
Ing musy -study the effect of dirf-
ferent heérbs and ocondiments In
seasoning by tasting s&s Ehe adds
them to her dishes. She must do
this to learn the propér combina-
tions and quantities. She must
study to avold using them with too
lavish a hand; to lesarn to stop
when & rare flavor ls achieved or
& savory dish is satisfactory, for
tha step beyond may produce &
medicinal flavoer which will =spoll
the tout esemble of the dish,

Exparience and an educated
sense of taste are the only guides te
flavor and seéasoning.

CLUB MOURNS

OF SUPER-GOLF INSTRUCTOR

AT DEFEAT

Members' Horrified to Read That

pionship to Boy Formerly Caddie.

Admired Expert Has Lost Cham-

BY JAMES J. MONTAGUE.

DREADFUL, thing has hap-

pened. What la worse, It may
A happen agaln at any time. In
fact it probably will—not once, but
fraquently. We talk about it In
hushed whispers upstairs in our
elub, Down stalrs In the locker
room they talk about It in volces
that are nelther hushed nor- whis-
pars, though along toward dinner
t'me they have traces of tears in
them.

Thp hideous thing Is
can’t do anything about it. Nobody
can do anything about it. In that
respect it s llke an earthgiuake or
a democratic iandalide. After it Is
started it can't bs stopped.

You know wnat a golf profeszion-
al Is, of course. V¥You know how
happy he makes 2 man when he
pats him on the oack and says he's
coming along. You know how he
ruins your day when he grins and
shakes his head after you have
topped a shot when hs was stand-
ing bes.de tha firat tee chatting in-
duigently with the president of the
club,

that we

Record Brings ‘Thrill,

Then you ramember the thrill you
got when the news came In that hes
had shot a 68 on the famous courss
at nnock-on-Lomand or cleaned
LY 1 the fleld of crack amateurs

we just sat back happlily and walted
for him to win.

He had a little hard luck at first,
but that was to be axpecied. You
know what golf is. If you don't
get the breaks you drop a few
strokes In the elimination rounds,
hut In the end pluck and skil] and
aexperiénce and fine balance of the
born golfer will dount.

He had a 1itile bad luck on ons of
the later rounds, but still It was all
the luck of the game  Maybe he
wauldn't finlah"right up at the top,
but he'd be among the first thres
anyway and everybody would know
that he really had |t on the othar
fellowa and wouid cop next year,
even If he wasn't doing his very
bent In this contest

After all, what was an
champlonship? Hadn't a lot of
Englizshmen and Scotchmen won it
but did any of them ever finish very
fur ahead of our pro? Of gourse not.

Pro. Falls to Win.

We had to go out of town Friday,
and we dldn't see a paper till Sun-
day morning. Eagerly we cuaught It
up and looked at thg headline to see
how our man nad come out Jrom
behind at the last minute and by a
sensationa] brassie and a cilmac-
terie putt had ecinclied the cham-
plonship, leaving ali  the others
bréaking thelr olubs one by one
and vowing that theres was no use
in playing in the Bame contest with
such & mirscle man.

open

down at Tla Juana. You ‘were
tickled to death to pay $50 a plate
to attend the banguet they gave
him when he came back with the
empty oup, and to sit whers you
ossuld ses -him through the smoke Af
yo had brought your opera glasses
with you.

Of course you couldn't get Into the
{imited party that was given him by
the presldent of the Cloak and Sult
NWatlona]l bank, but you heard about
it and averything he sald, and how
he daciared that just bulldog grit
and determination, pius being born
on tha other side and spending long

But our pro's name wasn't {n the
headllne. Nelther was it In any of
the story of the mateh that was
contalned in the Tirst five columns,
Nor was the name of any pail of his
conspiouous on the firel page of the
paper.

To our horror we found that the
iad who had .won everything, who
had cleaned out the whole bunch of
supergolfers that have beaen playing
supgreolf in superform for the last
flve or s8lx years was namaed Sara-
gen and that two year= ago he wasa
plodding along behind the seniors
at the Apawamis club, glad to get

—

years practicing every shot would | 85 cents a round for fielding the

do the trick, provided you were |
born with skill and ¢o-ordination
and a great physique,

You probably used to buy the
clubs that had his name on them
and leave them around whero other
peopla could sece them when you
played other courses, and smile and
nod your head proudly when Lhe¥y
asked you If he was the pro at your
club.

*Yes" you wounld say. “he took
my messure for this little set and
balanced every one of them =o they
would just suit me I r-!n.ye_r! a
round with him three or four times
last waek, and he put me on to a lot
of his tricks'

Lie Soon Detected.

Of course that was a lis, as your
fellow playéers would discover aa
soon =84 You steppad out on the
coprse and showed that you didm't
have any tricks at all. But it mads
you feel Important swhile you told
it, and now and then somebody
would belleve it and look at you
with unutterabkle envy.

Welk our professional went out

halls that they sent into the rough!

Yes, sir! A Iad-21 years old, who
was nevar a supergolfer, who naver
wrote-a book sbont the game In his
ilfe or accspted & testimonial ban-
quet, or got telegrams of congratu-
Intion from kings and presidents
when he loaded himaslf up with
trophies. N

It's all wrong. It's axiomatie that
nobody who cannot give a sclientifie
dlagram of every shot as it ought
ta be. played ecan win thess big
matches, That's the way we learned
the gama, from these big fellows
and their writings, and wa're play-
ing a round under 175 already, al-
though we've only besn at [t 10
yvears and haven't had more than 60
legsons or read more than 100.000
columns of golf arti®les by famous
playera

But it's happensd, Juat thsa same.
We'ra ioyal to tha old superpro. of
churse, and we'rea gaing to stand
up for him and back him, but some
time, if we get an opportunity, per-
haps we'll get a set of clubs {rom
that caddy boy and gat him to show
us how he uses them.

to Skokle with the rest of them, and

Y
b

} (Copyright, 1022, by Beall Syndicate, Inc,)

BY GIVING

RUTH'S BEAUTY ENHANCED .

CARE TO DIET

Antoinette Donnelly Tells How She Built Up Underweight Girl, by
, Prescribing Exercise and Well-Balanced Menu.

Ruth phetographed at twg. atages in her treatment by Mias Donnelly.

G.,

BY ANTOINETTE DONNELLY.
Article Neo, 2.

EW “YORK —(Special Corre-
N spondence.}—Synopsis of pre-

ceding chapters of the true
story of a real girl: Miss Ruth
an orphan. 20, wrote a pitiful letter
to me in which she described herself
as the homsllest girl In the world
and the unhapplest because of her
looks. That was flve weeks before
the beginning of this series In her
transformation. Bhe was lonely,
rarely included in parties; or, if so,
suffered the agonies that only a sen-
sitive girl may wsuffer ns a wall-
[lower; on applying for a position
employera after one look told her
the vacancy was filled. The trouble
was not that she lacked aspets on
the important side of 4 womin's Life,
but that she did not know how to
make tha best of those sha had.
Which is the oase with many & one
of our sex who belisves Dame Na-
ture a stepmother with a particular
personal grudge against Ier, In
five wesks Ruth was a different girl
in looks, in grace of manner, in
dreas, In gpirit, and In the flesh, for
she gained 156 pounds, which nat-
urally made a tremendous improve-
ment in general health and sym-
metry.

Below Standard Welght.

Last Sunday 1 told you bhow Ilm-
portant a part swimming played in
her development; also three simple
deep-breathing exercises done every
morning and night. ¢

I found directly that she was not
getting sufficlently nourishing food
and I plannped to correct that at once,
Belng 5 fest 5 Inches and welghing
108 pounds, she lacked the 15 pounds
which standard weight and measure-
ments calied for., To bring her up to
the 124-pound mark, which was ac-
complished in five weeks, It was
necessary not only that she change
her diet to a flesh-bullding one, but
acqguire an appetite that would ecall
for food. The dally swimming and
walking, the two best appelizers
known, did that

Being only 20, having ne organie
trouble of any kind and belng as
fajithful in her dally exercise s
Ruth was, sha took on the needad
walght in an unduly short time.
Whan five pounds were added she
began to show - Improvement iIn
rounded cheeks and a general buoy-
ancy. Fer mental deprasdcion begnn
to disappear, It does when health
begins to improve, doasn't 1t? With
the five-pound gain hér -ervousnoss
began to disappear and with each
additional pound there cropped out
the optimism of youth, for compli-
ments were tendered her and we hu-
mans all know the revivifsing effact
of praise.

Often Forgot Breakiast.

She confessed that some mornings
she ate no breakfast, or perhaps a
cup of coffee and & roll. Mder lunch-
eons and dinnera wera light and not
well chosen. But I let her go on
without much change until the end
of the first week, except that I told
her to drink a malted milk thres
times n day, made with half cream
and milk. At dinner time she In-
cluded one lanrge order of some fresh
vegetable llke spinach, beets, cauli-
flower. green peas or beans, well
buttered, and a combination salad
with oll and vinegar dreesing (oil in
the proportion of 4 to 1 of vinegar).

The beginning of the second week
har breakfast, following the deep
breathing - exerclses, a shower, and
rubbing, consisted of orangs Juice.
bacon and eggs (two glices of bacon
and two eggs), buttcraed toast, one or
two pieces & small Relping of cooked
cereal—generally oitmeal with
cream—and & glass of malted milk.

Luncheon consisted of a glasa of
half and half milk and cream, bread
and butter lettuce salad; sometimes
jee eream for dessert, or fresh fruit,
whichever was more convenisnt,
with cream.

For dinner she had soup—some-
times a vegetabls soup,” agaln
creamed soup—meat, potatoes, but-
tered lima beans or spinkch, or car-
rots and parsley, or buttrred beets;
salad, bread and butter; dessart,
baked apple with cream, or baked
custard, bread pudding or fresh
frult with cream, glass malted milk.

Incrense Milk Consumpiion.

The luncheons varied as time went
on, sometimes consisting of warmed
over meat and potatoes or leftover
goup. But always she had the glass
of half.and half. Meats at dioner,
too, were varied to glve appetite—
roast beesf, steak, veal chops, pork
chops, hamburger steak or fish.

The main difference between thess
and her former meals appeared In
the breakfast menu and in the milk
and eream consumplion and the
generous addition of buttér to fresh
vegotables and for bread.

At the snd of the second week
Ruyth had a hunger on in the morn-
ing—a real bona fide appetite, =0
we wers able to Increase the cereal
portion to a falrly good-sized dish
wall sugared and drowned in cream
and added a third and fourth sllce
of bacon. Malted milk was sub-
stituted entirely for coffee. After
the morning =swim she came out
of the tank with & crying need for
food—a glass of malted milk zome-

»r

times, or a gless of milk in which
tha cream on a pint bottlie was well
mixed with the balance of the con-
tents. After a walk Iin the after-
noon, another glass of milk was
taken, asd a third before retiring
At night.

Befors the end of tha five weeks
Ruth was drinking a quart of mllk
a4 day, with the
ways for breakfnst
nsus an extra maited
her swim.

I saw that she used oll freely
In salad dressings, and ate plenty of
green vegetables, fruits and raw
foods in order that the reguls
elements be supplled [n addit
to the fuel This iz as imporinnt
—perhaps a little more so—ghan
the actual addition calories In
the menu Severnl times n week
I put bran on the ontrmeal or crghm
of wheat nan preventive of con-
stipotion, and wvaried the luncheon
diet twice 1 weok with bran muf-
fins Inatead of white brend. Bananas
with eream was a favorite luncheon
degsert with her—a good one, too,
for producing weight. Frequsntly
she omitted desserts for dinner,
fealing she had had sufficient food

My experiment- with Milss Ruth
nproves no lnl.r[\-‘u_::nm mensuré of
adding welght—rather ersating an
appetite and satisfying it. It would
be sheer folly to start right 1in
drinking a quart of milk & day and
three or four malted milkks, with
no muscular labor or out-of-door
contact. The average stomaoh would
rebel frankly. The stomach must ba
gradually trained to ita task.

Next week I shall relate the Im-
provement In dress, manner, walk
and colffurs which was affscted In
this girk Her worst enemy, had
#he one, would be unable to ax-
press anything byt surprise at the
happy change.

LOSTCOUPLE NEAR DEATH
|3I:m and Wife Found in Moun-

tains Almost Starved.

PRINCE RUFPERT, B. C., Aug. 3.—
Lost In the mountalns, Pster Staf-
ford and his wife were found re-
osntly in the last stage of starva-
tion by two constables on the Kayex
river, 32 mllay from Skeens Mills.
The couple had not enten real food
for 20 duys, the only thing that kept
them alive belng soup mads by boil-
ing stripa of old beaver skin. Staf-
ford’'s condition was pltiful as he
had been suffering from tubercu-
losis for some months., How he was
able to survive the terrific ex-
perience s & mystery to physiclans.

Stafford and his wife wers dls-
coverad Im a small tent pitched
under a big tree The man, too
wealk to move, wha pluced in a ca-
noe and the woman was assisted
along the shore untll a point 22
miles from the rallway was reached.
Here theay w left with frionds,
with snough food to last six weeks,
and a store of medicine was sent In.

S.S.S. Fills Out
Hollow Cheeks,
Thin Limbs!

dinne
milk =
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Men and women,—whether you will
svar bulld yourself up to your nmormal,
ust- t woight depends on the num-

r of blood-cella In your blood. That's
all there fa to it It's a selentifie fact
If your bilpod-cell factory Isn't work-
ng t, you will bs run-down, thi
your blood will be in disorder, an
perbaps your face will bs broken out
with pfmples, blackheads and erup-
tlons. S. B. 8. keaps your blood-cell
factory working full time. It helps
build new blood-cells That's why
B. 8. B buiflds up thin, run-down peo-
ple, it puts firm flesh on your bones, it
rounds ' out your face, arms neck,
Hm the whole body. It puts the
“pin in your checks. It takes the
hollowness from the eyes, and it fools
Father Time by smoothing #ut wrin-
kles in men and women by “plumpin
tham up. B B 5. is a remarkable
blood-purifies. While you are gotling
plump, your skin eruptions, pimples,
blackheade, acne, rheumatism, rash,
tatter, blotches are being removed.
The medicinal Ingredients of 8. 8 S
are guarsnteed purely vegetabia
8 8 S.is sold at all drug stores, in two
sizes. The Jarger size la the movre
scaDemical.




