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H O PE FOR TITA N IC
SH A FT IN 2 YEARS

Sponsors in Washington Seek 
More Funds in Congress.

TREE RINGS CLEWS TO 
HISTORY AND WEATHER

W ashington.—Obstacles which for 
fifteen years have blocked the erec­
tion In W ashington of a sta tue  com­
memorating the 1,500 victims of the 
T itanic disaster are slowly being 
cleared away. Members of the Wom­
an’s T itanic Memorial association 
hope that their objective will be 
reached in another two years.

Organized shortly a fte r the disaster 
In 1912, the association promptly 
raised more than $40,000 for the me­
morial, but It was not until 1917 that 
a bill authorizing use of public 
grounds for the purpose got through 
the legislative Jam In congress. Then 
the site which had been selected was 
denied.

A new site was chosen, on the Po­
tomac near the ground dedicated to 
the Lincoln memorial, and Mrs. Harry 
Payne Whitney of New York went 
ahead with completion of the statue 
from a design approved by the Fine 
Arts commission several years ear­
lier.

The new site was under water, but 
plans had been made for construction 
of a sea wall as part of the program 
for linking Potomac and Hock parks.

Appropriations for the wall were 
hard to get, however, and work on It 
had to be suspended In f922, after 
only part of the riprap foundation had 
been put In. The last congress grant­
ed $25,000 for resumption of the work, 
but that was enough to provide for 
little  more than repairs on the old 
foundation. Knglneers estimated that 
another $175,000 would be needed.

Mrs. William Howard Taft Is Inter­
ested In the plan, which Is under the 
guidance of Mrs. John Hays Ham­
mond, first secretary of the associa­
tion, and Mrs. Robert S. Chew.

These women are confident that the 
necessary appropriation will be grant­
ed by the next congress and that soon 
afterw ard they will be able to com­
plete their task.

Colds in H ead Prove
Impervious to Vaccine

Mnncliester, England.—A cold In the 
head Is still a cold In the head at tho 
Manchester university,, where for sev­
en months experiments have been go­
ing on to determine the value of vac- 
clnntlon. Two hundred and eighty- 
six persons took part In the test.

The conclusion that vaccination 
against colds has no preventive value 
wng suggested hy the results of an 
experiment carried on by Dr. A. F. C. 
Davey, Dr. F. K. Ferguson and Dr. 
W. W. a  Topley.

Students und members of the uni­
versity start offered their services for 
the experiment. Of these 13S were 
Inoculnted with a stock vaccine con­
taining eight different kinds of mi­
crobes, and ITS were not Inoculated

Results showed that the 138 Inocu­
lated persons had 203 colds, tho 148 
uninoculated subjects had 103 colds 
during the period of the test and that 
the average duration of the colds 
among the Inoculnted was 13 days 
and among the others ten and one- 
half days.

The Investigators, however, con­
cluded that the evidence does not Jus­
tify with certainty any conclusion that 
vaccine caused nny harm.

One-M an Tugboats Now 
Being Used on W est Coast
Anuoortes, Wash.—Man power Is too 

valuable these days for duplication, 
so one-man tugboats for towing have 
gained favor. Towing conditions on 
the British Columbia coast and In 
Vuget sound are causing the cbnngo 
In methods. Navigation laws require 
te n ts  of over 32 feet length and nine 
feet beam to carry certified captains. 
There is no limit to the power equip­
ment. Thus 30 foot boats ore’ being 
fitted with 45 to 100 horsepower oil 
engines and one man does the tend­
ing. steering, planting the tow Hues 
und stands watch.

Have Sweet Tooth
Atlantic City, N. J .—Americans 

seem to have a sweet tooth. They 
eat 825,000 tons of candy u year, but 
t in t ’s not enough for members of the 
National Confectioners’ association.
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Capital “Beauty” P lant jjj 
Prove Aid to Parking
Washington. — Some decided 

contrasts between the old and 
the new are being furnished ns 
the capital gets down to the 
actual work of beautifying the 
downtown section, parts of which 
for years have been n constant 
irritan t to those artistically In 

dined.
In the block adjoining the 

massive Post Office department 
building, whose foundations In­
close labyrinths of cellars below 
the ground, an entire city block 
occupied by stores and other 
business houses was razed, and 
not a single basement was dis 
closed.

When the brickwork and other 
walls were removed, a Job re 
qnlritjg a very short time, the 
ground beneath was found to he 
so smooth that It was Immedl 
ately pre erupted by m otorists as 5 
a place where automobiles might x 
be left Indefinitely without the O 
d re a l of finding them ticketed § 

p  for parking too long. <j
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Life Story Is Revealed in 
Own Cross-Section.

Wushliigton.—Announcement by Or. 
A. K. Douglass of the University of 
Arizona thut the study of the sequence 
of tree rings la likely to be of vulue 
In long-time weather forecasting re­
calls that tree rings ulreudy have fur­
nished vuluable clews to dating pre 
Columbian history of Americu.

This method wus used In conjunc­
tion with pottery types In fixing the 
time when Pueblo Bonito, New Mex­
ico, nourished us the metropolis of 
America In the years before 1402.

Trees Our Oldest Inhabitants.
Dr. Nell M. Judd, leader of the Na­

tional Geographic society expeditions 
to Pueblo Bonito, with whom Doctor 
Douglass collaborated In upplying bis 
method to the Pueblo Bonito ruins, 
w rites:

“The oldest living things In Amer­
ica ure Its big trees, the sequoias of 
the Sierra Nevada. The pines and 
Junipers of Arizona and New Mexico 
are much younger than the sequoias; 
but, like the latter, they are older 
than any other living thing In their 
own neighborhood. Some of these up­
land trees ure between four hundred 
and five hundred years of age, and it 
Is not ut all lmprobublo thut still old­
er ones may be found.

“The life history of almost every 
tree is revealed by Its own-cross sec­
tion, this year’s growth being record­
ed by u new ring. If any given year 
bus been one of scanty ruinfall, the 
particular ring for that year will be 
relatively th in ; und, conversely, if the 
rulufull has been abundant, there will 
be a corresponding Increase in the 
thickness of the annual ring.

“Periods of drought or excessive 
moisture, It has been learned, tend to 
repeut themselves ut fairly regular In­
tervals, resulting thus in a more or 
less orderly sequence of thick and thin 
annual rings which do not vary, to 
any marked degree, In all the trees 
of any one d is tr ic t 

“Certain of these ring series pos­
sesses individual features that quick­
ly Identify them, no m atter In what 
locality they may he found, and these 
are naturally utilized by the Investi­
gator as 'keys’ to the problem he Is 
seeking to solve. And what Is true of 
living trees Is likewise true of dead 
trees, and beams or roofing timbers 
from prehistoric ruins, like Pueblo 
Bonito.

“From the foregoing It will be ob­
vious that If any overlapping series 
of annual rings can be discovered— 
that Is, If a given sequence of rings 
can l>e found both In u beam from 
Pueblo Bonito and In a tree still liv­
ing—it will be possible to dute the 
former with reasonable exactness.

Tree Calendar's “ Missing Link." 
“Such a direct connection, however, 

with no Intervening links In our time 
chain from the beams of prehistoric 
Pueblo Bonito to the living trees of 
northern New Mexico, Is ra ther be­
yond the range of possibilities; the 
explorer’s task Is rarely quite so easy 
as that.

“It seems necessary, therefore, In 
the present case, to find a ‘connecting 
link’ In this time chain, and th a t was 
the especlul object of a subsidiary ex­
pedition authorized by the research 
committee of the National Geographic 
society In connection with the explora 
tlon of I’uehlo Bonito.

“Cross-sections from 49 timbers un 
earthed during the explorations of two 
seasons were examined hy Doctor 
Douglass with very Instructive re 
sults. These beams, taken from the 
eastern portion of Pueblo Bonito, all 
seem to have been cut within a period 
of 12 years.

“Some timbers exposed In the north 
western quarter of the ruin, however, 
were cut several years earlier, thus 
corroborating the archeological evi­
dence previously presented."

SUNSHINE CAKE IS
DELICATE IN COLOR

Contains Large Proportion 
of Eggs, but No Butter.

(P re p a r e d  by th e  U nited  S ta te s  D e p a r t ­
m en t  o f  A g r ic u l tu re . )

Sunshine cuke is one of the sponge 
group, containing a large proportion of 
eggs and no bu tter or other f a t  Some 
of the egg yolks a re  used, hut not ull 
of them, lienee It has the delicate yel­
low color that gives It its name, hut 
differs In texture somewhat from ptuln 
sponge enke.

Farm ers’ Bulletin 1450-F, “Home 
Baking," which may be obtained by 
anyone on application to the United 
tutes Deportment of Agriculture, con­
tains the following recipe for sunshine 
cake:

Sunshine Cake.
8 e g g  w h i te s  1 cu p fu l  elf ted
S e g g  y o lk s  s o f t  w h e a t  or
l  te a sp o o n fu l  d a -  p a s t r y  d o u r  

Yorlng 1 cu p fu l  s u g a r
1 t e a s p o o n f u l  H t e a a p o o n f u l  

c re am  o f  t a r t a r  s a l t
Beat the yolks and whites of the 

eggs separately, adding half the salt 
to the egg whites so that they will 
beat np very stiff. Add the sugar to 
the beuten egg yolks and begin adding 
the flour which has been sifted with 
the cream of ta r ta r  and the rest of the 
salt. This m ixture will be so stiff that 
you will have to add some of the beat­
en egg whites for m oisture before ull

THRIFT IN BUYING
FOOD FOR FAMILY

Sunshine Cake.

the flour Is mixed In. Fold the egg 
whites In very carefully so as not to 
release any of the a ir which you have 
been so cureful to beat In. The a ir Is 
the only leavening In this kind of cake. 
Last of all add the flavoring. Vanilla, 
lemon <*r orange extract may be pre­
ferred. Pour the batter as soon as It 
Is mixed Into a smooth, ungreased 
tube pan. This type of pan Is best to 
use for baking a cake of the sponge 
type because the center opening allow s 
the mixture to heat evenly. The oven 
should be ready for the cake as soon 
as It Is ndxed and In the pan, hut be 
careful not to have the oven too hot.

Secret of Custard Pie
With Crtep Undercrust

Here’s the secret of a custard pie 
with a  crisp undercrust—a prehuked 
shell—according to the bureau of 
home economics.

Custard Pie.
1H cu p fu ls  m ilk  3 eggs  
H tea spoonfu l  s a l t  14 cup fu l  s u g a r
1 te a sp o o n fu l  v a ­

n i l la
Put the milk and the sugar in a dou­

ble boiler and bring to the scalding 
point. Add the well-beaten eggs, salt 
and the flavoring. In the meantime 
bake a pie crust In a deep pie pan un­
til the crust Is golden brown. Pour 
the custard Into the baked pie crust, 
and place In a moderately hot oven. 
After a few minutes reduce the heat, 
and allow the pie to bake at this low 
tem perature until the custard Is set 
In the center of the pie.

S pring  O nions
Try cooking spring onions whole 

with about 3 or 4 Inches of stalk left 
on them. They will he done In from 
15-to 20 minutes. Lift them out care­
fully and pour a white sauce over 
them. They may be served on to a s t

Know What Is Liked, Buy 
Carefully and Don’t Waste

( P r e p a r e d  b y  t h e  United S t a t e «  Depart’ 
m e r i t  o f  A g r i c u l t u r e . )

Being thrifty  In buying and using 
food need not aiean going without 
everything the family likes. It may 
not mean having a lower food bill 
than your next-door neighbor, for the 
food needs of her family may bo alto­
gether different from those of your 
household. You will be th rifty  If you 
know what constitutes the right kind 
of food for each person In your home, 
If you buy carefully, and allow noth 
Ing to be wasted.

Do you know how many pounds of 
sugar, butter, flour, coffee, and other 
much-used foods your family requires 
each week? How many dozen eggs 
when eggs are plentiful—how few you 
enn manage with when they are 
scarce? How much of a given kind ol 
meat to buy for a single dinner, for 
two dinners, or for a dinner and lunch 
next day? How many slices of pine­
apple there are In a can—In other 
words, how many It will serve? How 
many makings of breakfast cereal 
there are In a box of each kind?

Definite knowledge on such points 
as these, together with a good system 
of planning meals and buying for there 
will go a long way tow-ard thrifty 
management of tho food supply. Some 
housekeepers who keep accounts go 
over the preceding month’s food bills, 
and not only discover some of the fuctj 
of this kind that they need to know, 
but also arrive  a t an estim ate of how 
much the food per day averages, or, In 
some cases, the food per person per 
day. The advantage of having some 
such figure as this to guide one Is that 
it helps one to plan for the next week 
or month and to buy more exactly. II 
you know Just what use Is to be made 
of every pound of food material you 
purchase, there will be fewer discon 
certlng left-overs to use up, and the 
tendency to use m aterials too lavishly 
will also be checked. In small faml 
lies, It may prove most economical to 
buy perishables In day-to-day amounts 
ra ther than to lose part through spoil 
age; but as a rule, buying In very 
small quantities Is expensive, either 
because of the uneven division of the 
selling price for halves or quarters, or 
because the denier charges a higher 
rate. It takes him four times as long 
for Instance, to handle and wrap four 
quarter pounds of bu tter as Is re  
quired for one pound of butter.

Staple groceries and canned goods 
are often sold a t a lower ru te In dozen 
or half dozen lots, and consequently 
may be wisely purchased that way 
Time ns well as money Is saved by 
shopping for such articles In quantity 
a t Intervals of several weeks or more 
Clubbing with neighbors Is often a 
means of buying perishables at whole 
sale rates.

Foods In season are cheaper thnn 
those out of season, but locally pro­
duced foods may sell higher thnn those 
brought from a distance, because ol 
freshness, according to the United 
States D epartm ent of Agriculture.

Buy by weight when you can. Es­
tim ate the pound ra te  on package 
goods and compare one kind with an­
other. Foods In packages a re  often 
preferred to those sold In bulk because 
of the sanitary protection given by the 
sealed carton.

Selling services are  paid for by the 
customer. Stores run on the ‘‘cash- 
and-enrry” plan have eliminated the 
cost of delivery and credit. If your 
time Is valuable, however, It may be 
better for you to buy in quantity 
where delivery Is furnished, even If 
you have to  pay more. True thrift 
sees all the needs of the home as a 
whole and finds, sometimes, that the 
lowest dollars-and-eents cost may not 
be the th riftiest management.

Cemetery Centuries Old
Found, History Unknown

Chester, 1’a.—Curiosity-seekers have 
discovered an abandoned burying 
ground near here, said to be the oldest 
tn the seetion. as dales of 11»OS. 17(44 
and 173.1 are declphe-nble on the few 
remaining stones, which also show the 
family names of Ford und Smith.

The two-century-old cemetery Is lo 
ented In two states, Pennsylvania and 
Delaware, ns the Mason nnd Dixon 
line runs directly through the prop 
erty, located In the most southern 
part of Lnwncroft cemetery, on the 
Wilmington pike. A cluster of trees 
stnnd guard at the rapidly vanishing 
plot, which Is on a hill, overlooking 
the valley between the two states 
Inquiry falls to find anyone to relate 
Its history.

Origin of Shoem akirg
Traced Back to Egypt

New Tork.—It may boot little t< 
yon that the origin of shoes has beet 
traced to Egypt, through the fool 
wear taken from mummies In publh 
museums, hut in the days when "worn 
an bangled her arms, blngled her hah 
and bungled her face," as Homer oi 
Herodotus put It, she nlwuys was cart­
ful to "tlttlvnte her toes," asserts Dr 
Frank H. Vlzetelly.

The Israelites wore sandals. Th< 
early Chaldeans wore neither sandal’ 
nor shoes, but shoes were not nn 
known to the Assyrians even tn th< 
earliest period, for they were Indl 
eated on the feet of foreign trtbuh 
benrers as early as the Black Ohellsl 
king, Shalmaneser.

BEEF CROQUETTES FOR FAMILY OR GUEST

Made of A ny Cooked Left-Over Lean M eat

(Prepared by  th e  U nited  S ta te s  Depart­
ment of A g r ic u l tu re . )

Good croquette* can he made of nny 
cooked left-over lean meat. Beef 
makes particularly tasty  croquettes, 
suitable for a family dinner or for a 
guest luncheon. The proportions In 
the following recipe arc given by the 
United States L>eparttuent of Agricul­
tu re :

Beef Croquettes, 
t p o u n d  u p p e r  I  egg* 

ro u n d  s teak ,  o r  I t e a s p o o  n fu l  
o th e r  lean  beef  p a r s l e y ,

t teaap o o n fu l  s a l t  ehnpped
(4 m e d 1 urn -sized S ta ts  bread,  flne- 

onlon,  g ra te d  1 j  g r a t e d  Into
t cu p fu l  m ashed  c ru m b s

p o ta to ,  seasoned,  
o r  1 cu p fu l  th ick  
c r e a m  sauce
Simmer the meat In a small amount 

if w ater until tender and then grind, 
using the fine knife of the grinder. 
Add the other Ingredients, bnt reserve 
one egg for dipping. Mix well. Form 
the meat Into balls, or mold Into oh- 
iong or cone shapes. Dip Into the

beaten egg which has been well mixed 
with one tahlespoonful of water. Roll 
In finely sifted bread crumbs and place 
on a pan or board, and let stnnd for 
an hoar or longer for the egg coating 
to  dry.

n e a t  In an Iron kettle any desired 
fat until hot enough to brown a brend 
crumb in forty seconds. Then careful­
ly place the croquettes In a wire bas­
ket, lower them slowly In the fat. and 
cook until a golden brown. As the 
croquettes are removed put them on a 
paper to absorb the  excess fat and 
keep warm In the oven nntll all are 
prepared. Serve with garnished pars­
ley and tomato sance.

Or for an oven-browned Instead of a 
fried croquette, use 1H Instead of 1 
cupful of cream sauce In the mixture 
This Is a little  more difficult to mold. 
Shape the croquettes In the way de­
scribed, dip them In egg and crumbs, 
and place them on a greased pan to 
brown In a hot oven. Serv* as de­
scribed shove.

BUSINESS AND 

PROFESSIONAL DIRECTORY

EA R L LA FO RG E
“The Square Deal Barber”

Estacada’s Leading Tonsorial Artist 
Popular Prices — Bobbing a Specialty 

Baths
Shop on Broadway Estacada, Ore.

R. G. M A R C H B A N K
CONFECTIONERY ANO,

LIGHT LUNCH

INTERNATIONAL MADE-TO-MEASURE CLOTHES

BOB’S BARBER SHOP
<mJ MARCEL SALON

STRICTLY BANIT AB Y SATISFACTION GUARANTEED

Haircutting 35a Shave 15«
MASONIC BLDG, ESTACADA ART 8MITII. Prop.

ESTACADA TRUCK LINE
DAILY TRIPS FROM

ESTACADA TO PORTLAND
LEAVE ALL FREIGHT AT WAREHOUSE

In ordering your freight sent through us you receive personal eorvlce 
both In Estacada and Portland that will save time and money 

^  JL JOSSY PHONE 19-U Call and Deliver Service

P O R TLAN D -C AR V ER - ESTACADA STAGES
Municipal Term inal, Sixth and Salmon Sta.—Phone Mata 77JA 

LINN’S INN. Estacada, Oregon.—DAILY

A. M. P.M. P.M. •AM. M.
Portland 2:00 8:20 Lv. Estacada 8:00
Clackamas 2:80 8:50 Eagle Creek 8 : IS
Carver 8:40 7:00 Barton 8:25
Barton 8:08 7:28 Carver 8:45
Eagle Creak 8:16 T : 35 Clackamas 8:85
Estacada 1:30 7:60 Ar. Portland 8:30

•Dally except Sunday 
SUNDAY—Leave Portland 10 a. m.

(A) Saturday Only. 
Leave Estacada 4: SO p. m.

(A>
P.M.
8:80
8:48
8:58
8:18
8 : 2 8

10:00

BSiBEBBBEBBB3BBBEB2BHBBBBflEBBBBBBE2EaB9BBBSECBBBEBBF'

A  Safe Place to Put 
Yeur Moil

This Company has invested over 577.000,000 
in this territory.

It has 90,000 light and power customers and 
serves a population of over 400,000.

Its business is growing steadily every day.

We offer you an opportunity to invest your 
money in this successful and well-managed busi­
ness at 6.67 per cent interest.

LET US TELL YOU MORE ABOUT IT.

11 
r i
n
rq

INVESTMENT DEPARTMENT
820 Electric Building

Portland
Electric Power Company

PORTLAND, OREGON


