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CANNED TOMATOES ARE VALUABLE FRUIT BATHING DANGEROUS. 
CONTEND fH E
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Use the P ressure Canner In Canning Tomatoes.
(P repared  by the  Uni ted Sta tes Depart -  m e n t  p f  A g r i c u l t u r e . )Canned tom atoes are  not only val- 

aabie for th e ir good flavor when 
stewed, scalloped, or used In soups, 
gravies and Innum erable o ther dishes. 
It Is also Im portant to serve them 
frequently during the months when 
fresh vegetables a re  scarce, because, 
unlike many o ther garden products 
depended on for vltumlnes, cooking 
or canning tom atoes does not seem to 
alTect th e ir vltnm lne potency. The 
jrnce of canned tom atoes may be given 
to babies and little  children when 
oranges are not available.

Tomatoes Easily Canned.
Make sure, therefore, of a supply 

of canned tom atoes If you have u gar
den surplus th is summer. Tomatoes 
are  easily canned by the water-bath 
method. A w ater-bath canner may be 
n wash boiler or any covered vessel 
of sufficient depth for the Jars or cans 
to be completely Immersed while proc
essing, and equipped with a rack or 
fulse bottom. The pressure canner 
a t 212 degrees F. muy be used. The 
U nited S tates D epartm ent of Agricul

tu re  glvtV the following directions foi 
cunning tom atoes:

Use only cleun, sound, fresh tom a
toes, as soon ns possible a f te r  picking. 
Scald and peel them. Pack them Into 
Jars or cans e ither whole o r cut Into 
pieces. Use some of the tom atoes to 
cook Into tom ato Juice, which is 
poured hot over those In the Jars. Add 
one teuspoonful of sa lt to each quart 
Jar.

A rrange Paraphernalia.
A djust rubbers, tops and springs on 

the Jars, o r seal tin  cans und place in 
the canner. It should have a close- 
fitting cover. Process q uart ja rs  for 
23 minutes, pint Jars for 20 minutes 
and tin  cans for 15 m inutes, counting 
the tim e ns soon as the w ater sur
rounding the Jars begins to boll ac
tively.

Label all Jars or cans so th a t each 
lot can be Identified. Keep them at 
room tem perature for a t least a week. 
Discard any showing signs of spoilage, 
and watch others of the sam e lot, to 
be sure th a t they are  keeping.

FISH CHOWDER IS
MOST HEALTHFUL

Supplies Mineral Needed to 
Keep Bodies Normal.

STUFFED CYMLING
QUITE DELICIOUS

(P repared  by the  Uni ted Statue D epar tment  of Agr iculture .)
The need of variety  In our bllls-of- 

fare still exists, and the sea, as the 
snying goes. Is as "full of good fish as 
ever came out of It." Moreover, fish, 
especially the salt-w ater kinds, both 
fresh and canned, ure the best known 
source of Iodine, a m ineral th a t Is 
Deeded to keep our bodies normal und 
healthy. It is a luck of iodine, for in
stance, In food and drinking w ater 
th a t leads to d isturbance of the thy
roid glund and one form of the dis
ease known us goiter. Scientific 
workers have discovered th a t there is 
a goiter belt through tiie Inland sta tes 
where there Is a deficiency of Iodine 
ip the soil and, consequently. In the 
drinking w ater and the vegetables 
grown In the soil, und where the peo
ple ea t small quantities of tlsh and 
sea food. Therefore, there Is a good 
health reason behind the tlsh dinner, 
and It Is well to  include one In the 
family menu regularly. Fish chow
der Is one of those one-dish dinners 
th a t will appeul to you us u house
keeper on days when you want to be 
out-of-doors gardening or Indoors get
ting  ahead with the summer sewing.

F or tlsh chowder you will need the 
following ingredients: One nnd one-
lmlf pounds of fresh tlsh. Cod or had
dock is the kind generally preferred  
fo r chowder, but uny kind of fresh, 
dried, or canned fish will do If it has 
large (lakes of m eat anil only a few 
bones which can lie easily picked out 
before the fish Is combined with the 
o ther ingredients. Or If you prefer, 
use a quart of d am s or oysters when 
In season Instead of the llsh. In ad 
dition to the one and one-lmlf pounds 
of tlsh, you will need: nine potatoes, 
peeled and cut In small pieces; one 
onion, sliced ; two cupfuls carro ts  cut 
In pieces; one-fourth pound sa lt p a rk ; 
three cupfuls m ilk; pepiier. Now for 
the method of making. Cut the pork 
in small pieces nnd fry with the 
chopped onion for live minutes. Put 
pork, onions, enrrots, and potatoes In 
a kettle  nnd cover with boiling w ater. 
Cook until the vegetables are tender. 
Add the ndlk and the list) which has 
been removed from the bones and cut 
In small pieces. Cook until the tlsh 
Is tender, or for about ten minutes. 
Chowder can lie thickened with flour, 
but most people p refer to add crack
ers  In Imitation of the fishermen who 
nlwnys used idiot bread. For this 
quan tity  of chowder you will need 
about eight o r nine good-sized crack
ers. Split them  so th a t they will soak 
up the liquid evenly and not lie soft 
on the outside nnd dry Inside, and 
add them to the chowder a few min
u tes before serving.

Plan to have some sort of crisp 
bread with th is dinner, such as toast 
or toasted crackers. As chowders or
dinarily  Include both potatoes and 
crackers, no starchy vegetable Is 
needed. The chowder must lie served 
In a soup dish so It will be more con
venient not to have a second vegetable 
with It but to  serve one in the form 
of salad. A green pepi>er and cottage 
or crenm cheese Is easily made.

Dish Is Available Many 
Months in the Year.

(P repared  bjr the  United State« Departmen t  of Agr iculture .)
One of the nicest baked stuffed veg

etables is stuffed cymling, which is 
available a good muny m onths of the 
year. Any small portions of leftover 
may be added to the ingredients called 
for in the following recipe, which is 
supplied by the bureau of home eco
nomics :

Baked Stuffed Cymling.
1 l a r g e  t e n d e r  S a l t  a n d  p e p p e r  

c ym l ingr  V4 c u p f u l  v e g e t a b l e
1V4 c u p f u l s  d r y  i f  d e s i r e d ,  s u c h  as  

b r e a d  c r u m b s  c o o k e d  pe a s ,  c a r -
1 t a b l e s  p o o n f u l  r o t s ,  b e a n s  or

c h o p p e d  o n i o n  c e l e r y
1 t a b l e  s p o o n f u l  C r i s p e d  b a c o n  or 

* c h o p p e d  g r e e n  c u b e s  o f  s a l t  p o r k
p e p p e r  i f  d e s i r e d4 t a b  l e s p o o n f u l a  
b u t t e r
Wash the cymling. Scoop out the 

pulp with a spoon, being careful not 
to break the outer skin. Cook the 
cvmling shell until tender In boiling

Á

Stuffed Cymling.
salted  w ater. Remove and drain 
While the shell Is still warm, rub tlie 
Inside with b u tte r so the flavor will 
go through the vegetable. In the 
meantime, brown the onion nnd green 
pepper In the fat, add the bread 
erumbs, and s tir  until well mixed. 
Also cook the Inside of the cymling 
until tender nnd dry, add It to the 
seasonings and bread crumbs. If any 
of the vegetables mentioned are used 
or the crisped bacon or sa lt pork, nflx 
with the o ther Ingredients, place the 
m ixture In the shell nnd cover the top 
with buttered  crumbs. Hake In the 
oven until hot through and gulden 
brown on top. Cut the slices ami 
serve a t once.

“Curly” Tells Why “Road 
Boys” Shun Water.

Portland, 6 re .—Willie medical au 
tho rities tuulntulu th a t one should 
bathe to be healthy, a different school 
of thought prevails In the ruuks of 

i "blanket stiffs."
Bathing sometimes Is a foolish and 

dangerous pastime, according to these 
gentlemen, and th a t opinion, strange 
as It may seem, Is bucked by well con
sidered facts.

"L ittle  Curly" Davis, a tight-line
skinner of construction camps, known 
throughout many w estern s ta tes  as a 
team ster who never yet has disgraced 
himself by feeding, w atering or cur- 

j rying a horse, was the leader In a re
cent discussion In refuting  the alleged 
hunk th a t warm baths are beneficial to 

j the physical man.
Calls Reasons Sound.

The supposition of hoboes preferring  
d irt gained new circulation recently 
with the publication of a story from 
London, pointing out th a t B ritish 
tram ps are shunning workhouses since 
the establishm ent of a rule compelling 
them to take warm baths.

"Those English tram ps are  right," 
said Curly, who, strangely enough, 
uses good English. "The objection la 
based on sound, scientific purposes."

“T h a t’s so,” agreed a soft-voiced 
“wobbly,” who had Just complained 
about the toughness of cops in the re
gion "around the horn” In southw est
ern Iowa. And the hard-faced student 
of Huxley nearby nodded bis hend In 
agreement. So did an Irishm an who 
had been objecting to the use of cop
per w ire because ore a t the Anacondn 
mine In B utte Is so heavy. Aluminum 
wire, such as Is generally used ln*Can- 
nila, should transm it all Juice, was his 
Idea.

But why the shunning of warm 
Duths If hoboes prefer being clean?

Companions Agree.
“L ittle  C urly 's” explanation Is that 

In tlie w inter time a .man's body ad
ju sts  Itself to the cold nnd protection 
Is furnished by nn Indefinite sort of 
gloss, which hardens the outer skin. 
This gives the man who Is subject to  
extrem e exposure unusual cold-reslst- 
lng possibilities.

If  the film Is broken by warm wa
ter a f te r one has become accustomed 
to its protection exposure Is likely to 
result In pneumonia, and sometimes 
death, the little tram p m aintains, and 
his companions said th is was so,

“T hat Is the reason," continued 
Curly, “th a t so few of the ‘road boys' 
In hard  circum stances freeze to  death. 
We stand  w eather th a t would kill the 
average m an ; so does any team ster, 
floater, miner, or northern lumberjack.

"It also Is the reason the English 
'boes are  shunning the workhouses 
under the new order.”

Tokyo Epicures Find
Kick in Bear’s Feet

Tokyo.—It 's  not pickled pig’s feet 
th a t tickle the appetite  of rich Jap a
nese epicures, but boiled bear's feet.

I t requires about a week to cook 
properly the nether extrem ities of a 
bear, and the cost of a dinner of this 
kind ranges from 200 to COO yen, ac
cording to the fixings and liquid de
tails.

The la te st dinner of boiled bear’s 
feet given In Tokyo was described by 
I he vernacular press as a real epi
curean event. Tlie host was Yolchl 
Sawamoto, one of the wealthy citizens 
of th e  capital. H e gives a bear’s feet 
dinner once a year.

The origin of bear’s feet as food Is 
traced back to China several hundred 
or more yenrs ago. A w ar lord cap
tured nn enemy general nnd was nbout 
to cut off Ills bend. Rut. Just before 
the sword was to  fall, the w ar lord 
had a generous Idea nnd Informed the 
prisoner he would g ran t his last de
sire before the decapitation.

“Well, I would like a dinner of 
bear’s feet before I die,” replied the 
thoughtful victim.

T he hunt for a bear took about two 
weeks, but In the m eantime the de
feated general’s reinforcem ents a r
rived, conquered and captured the wnr 
lord and released the general.

W hereupon the head-cutting busi
ness was reversed. But, It is related, 
the genernl actually a te the hear’s feet 
and found them so much to his liking 
th a t he became a bear-foot addle«

Breast of Lamb Cooked
With Spinach Stuffing

Among the less expensive cuts ot 
m eat available In most m arkets Is I 
breast of Inmb. Because of the rib 
bones this p resents some difficulty I 
and w aste In carving If simply baked 
as It comes, but If prepared In the 
following way, suggested by the bu 
reau of home economics. It will be ' 
found delicious and econom ical:

Simmer a b reast of lamb In enough 
salted  w ater to  cover until tender. 
Remove from the broth, slip  the bones 
out a t once, and altow the ment to 
cool. Meanwhile prepare the spinach 
stuffing. Spread out the b reast ot \ 
lamb, cover It w ith a thin layer of the 
stuffing, roll It. and tie a t both ends 
with clean w hite string. I’laee the 
rolled meat In a baking pan, sprinkle 
lightly with floor, pour a cupful of 
the broth around It, and brown In a | 
hot oven.

Bobbed Hair Is Tabooed
by Women of Holstein

B erlin.—The north German s ta te  of 
n o lste ln  holds a unique record In that 
there Is not a hobbed head to be found 
am ong Its native women.

If the traveler succeeds In discern
ing a short-haired representative of 
th e  gentler sex, he will find that she 
hnlls from elsewhere than th is  former 
grand duchy.

The Holstein women, who are famed 
for th e ir beauty, pride themselves on 
th e ir thick blond or brown tresses. 
Even the girls of school age w ear long 
braids and object to  cutting  off what 
they are  taugh t Is womanhood's 
crowning glory.

F a r from advertising their ability to 
d ip  women’s hair, the barbers In 
towns like Kiel o r Ploen dlsplny beau
tifu l braids nnd curls  In tlielr shop 
windows as an inducement to women 
whose hair Is scant to pad their n a tu 
ral crop.

The women are  up to the minute 
In o ther fashions, sneh as short sk irts  
and silk stockings, and they snbscrlbe 
to fashion Journals as avidly as do 
their s isters In the rest of Germany.

WITCH DOCTORS OF
AFRICA FLOURISH

Their Cruel Practice* A ie De
scribed in a  Report.

Cape’T rgus, South Africa.—The fact 
th a t w itchcraft is greutly prevalent 
among natives of South Africa is re
vealed In the report of the hospital 
survey com m ittee appointed by the 
m inister of health. This refers to 
cruelty of the practice In the past and 
tlie p resen t' Inherent faith  of tlie na
tives In it. w henever a witch doctor 
Is sent for the supposed offender is 
“smelt out” nnd the procedure gen
erally  ends In to rtu re  by fire or sting
ing by an ts  nnd, In cases, the deutb 
of the accused person.

In addition Ills cattle  nnd his prop
erty are confiscated. The Influence of 
these witch doctors Is very g reat, a l
most as g rea t as It was In Kufit wars 
when each of the opposing tribes bad 
Its witch doctor who professed to be 
able to bewitch the enemy so as to en
able them to  be successful In battle.

The committee points out thn t from 
n mission comes a report th a t “the 
cruelty of the licensed medicine man 
and the work o f witch doctors is te r
rible. Killing by poisoning Is con
stan t and the worst of It all Is that 
there are no notices of b irths and 
deaths."

The danger from Ignorance pnd su
perstition, th e  committee adds, ap
pears even before the b irth  of a child, 
when fu thers must pay £1 to a certain  
kind of witch doctor to  prevent the 
child coming under the evil eye.

The practice generally ends In the 
death of the child and frequently that 
of the mother. H alf the native chil
dren In certain  d istric ts  where the In
vestigations were carried  out die In 
the first year.

The committee suggests th a t busu 
hospitals be erected  In which the use 
of modern medicines can be taught. 
At tlie present time, except a t a few 
centers, no medicine or nursing serv
ice Is available for natives living un
der tribal conditions In the native re
serves and locations. “N ative witch 
doctors a re  flourishing and are  teach
ing the people thn t sickness Is the re
sult of w itchcraft and that they alone 
are able to cure tlie sick," the report 
concludes.

“Father of Wireless”
Paid Only $75 a Month

Paris.—Edouard Branly is cited by 
newspapers as typifying the struggle 
of French scientists to work under 
m iserable conditions. Branly Is In
ventor of the condenser. F rance calls 
him the “ fa th er of the w ireless.”

Branly had as his only assistan t In 
a rninshnckre "laboratory” an aged 
women who eked out a living by doing 
ex tra hours of housework In other 
homes. This maid of all work Is now 
the scientist’s “laboratory chief.” She 
was Intelligent nnd the professor 
trnlned her In his work.

For 50 yenrs B ranly worked under 
these conditions, draw ing a salary  of 
$73 a month ns professor and support
ing his family by occasional practice 
as a physician. These facts a re  told 
by French papers as illu stra ting  the 
need to pny well men who give tlielr 
lives to science.

Britons Try to Walk to
Coney in N. Y. Subway

New York.—An English family, con
sisting  of It. C. W alton, Ills wife and 
daughter, s ta rted  to walk to Coney 
Island using a subway for a footpath 
until Jam es O’Donnld, subway motor- 
man, made nn emergency stop to point 
out to them “tlie erro r of their way.”

In England, the word “underground” 
or “tube” means what Americans 
know ns a subway, nnd subway means 
a foot passage under n street or build
ing, so, when the W altons decided to 
walk to the bench resort nnd were 
told thn t the subway would be tlie 
sho rtest w a y  there, they entered the 
Broadway subway o f the Rrooklyn- 
M unhattnn line und started  down the 
express tracks.

OOOOOOOOOOOOOOOOOOOOOOOOOO | 
Anthropologist* Study 

Life of the Eskimo
S eattle, Wash. — Traditions, 

language and m anner of life of 
the more prim itive Eskimos of 
Alaska are  being studied by two 
anthropologists.

Nunivnk Island, midway be
tween the A leutians and Nome.
Is the field which Henry B. Col
lins. Jr., and T. Dale S tew art 
of the Smithsonian institution 
will explore to record the ch ar
acteristics of a people who un 
til four years ago had never 
seen a w hite man except for an 
occasional trader. To these 
people the most simple articles 
of modern civilization still are 
virtually unknown.

The two scientists will dig 
Into deserted  settlem ents for 
pottery, skulls, stone Imple
ments nnd o ther records of the 
past. They will work under the 
auspices of the American Assn 
elation fo r Advancement of 
Science. American Council of 
(.earned Societies nnd Smith 
sonlnn Institution.

On Nunlvak. the natives live 
In single-room dugonts, burn 
oil-soaked moss for heat nnd 
light and eat tlsh, frozen or 
dried with seal oil and an oc
casional w alrus or whnls for 
variety

BUSINESS AND 
PROFESSIONAL DIRECTORY

EARL LA FORGE“The Square Deal Barber”
Estacada’s Leading Tonsorial Artist 

Popular Prices — Bobbing a Specialty 
BathsShop on Broadway Estaeada, Ore.

PO R TLAN O -CARVER-ES TACAD A STAGES
Kunlclp, 1 Term inal. Sixth and Salmos St*.—Phone Main 7733. 
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WHAT IS ADVERTISING?

“Advertising is the education of the public 
as to what you are, where you are, and what 
you have to offer in the way of skill, talent 
or commodity. The only man who should 
not advertise is the man who has nothing to 
offer the world in the way of commodtiy or 
service.”—Elbert Hubbard.
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A Safe Place to Put
«fe

Your Money

EBBBPi

This Company has Invested over $77,000,000 
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.

INVESTMENT DEPARTMENT
620 Electric Building

Portland
Electric Power Company

PORTLAND, OREGON


