ah

Friday, June 7, 1929

THE BEAVERTON REVIEW

EGG SALAD WILL MEET ALL EMERGENCIES

Egg Salad Serves Many Knotty Problema

(Prepared by the U'nited Stales Department
of Agriculture. )

“What shall we have for refresh-
ments?™ After the usual debate has
taken place, whether the occasion is
a luncheon, a card party, or a Sun-
day supper, some ohe generally solves
the knotty problem by suggesting.
“Why not have egg salad?™ Of course,
in the springtime, when eggs aré
abundant and gay colorings are in
favor at mealtime, egg salad ls the
very thing. Without concerning one-
pelf entirely with the fact that any
eggs on the menu add *o the day's
supply of lron, phosphorous and vita
mines, we all know that a hard-cooked
palad Is hearty enough for a main
dish at luncheon or supper and at-
tractive enough te appear before any

| of &

terrupting her preparations for leav-
ing the house early, and If she Keeps
mayonnalse and lettuce on hand her
salad materials are ready to assemble
quickly.

The photograph from the bureau of
home economics shows one of the

slmplest and most effective ways of |

arranging egg salad on Individoal
plates. Each hard-cooked egg s cut
into six lengthwise sections, which
are sel In a giving the
dalsy when the yellow mayon
naise Is put In the center.
times people like to cut the eggs In
halt lengthwise, take out the yolks
and *devil” them by mixing them
with seasonings to taste—mustard,
cayenne, or tabasco, salt, vinegar, and

clrele, effect

some-

company. some of the mayonnaise. Then the

Then, too, almost everybody 1s sure | Wixture is neatly packed Into the
to llke It. An egg salad is particy. | Whites and served on leftuce with
larly good as basis for a juvenile dressing.
menu, The business woman who | To accompany an egg salad, cheese
wants to entertain in the evening and i crackers or cheese biscults are excel-
serve refreshments, can hard-cook | lent, or saltines or simple sandwiches
her eggs In the morning without in- | may be served

|

COOK ASPARAGUS

DIFFERENT WAYS

Cook Quickly to Avoid De-
stroying Delicious Flavor.

(Prepared by the United States Depariment
of Agrieuitura )

Whatever way pyou Sserve aspara-
gus, cook it quickly so as not to de
stroy its delicate flavor mnor injure
its vitamines. If you cook the stalks
whole have the pan broad and deep
enough so that the entire bunch can
be kept together and lifted out with-
out the stalks being broken. A strip
of clean cheesecloth loosely fastened
aropnd the asparagus will help in re
moving it when cooked, or a frying
basket may be used

Asparagus Is trim med, washed and
scraped If there are large scales.
Then 1t is broiled until
lightly salted water, either whole or
<ut in Inch pleces. It 1s

tender In

then rendy

to be served with butter, a white
sauce, or hollandalse sauce, or in any
other way. In the following recipes
from the bureaug of home econd
the amount of asp neede

relatively small. The
served while this deiicious vegel

is still scarce. The ragus seasor
is comparatively s s0 those whao
are fond of the finvor want to en
oy It frequently, J In
ent ways.
Asparagus Custard.
1 pint milk 3 eggn
$ cups raw aspara- 3 Usp malt
gus, cut in small 3 ths butter
pleces Few drops tabasco
Cook the asparagus in a small
amount of water untll almost tender
Beat the eggs slightly, add the milk
and seasoning, and then the cooked
asparagus and the water In which

cooked if not more than one-half cup
Grease a casserole and pour In the
mixture, bake In a pan surrounded
by water In a moderate until
set In the center. Serve at once

Oven

Spaghetti and Asparagus.

2 cups cooked 2 ths butter
spaghett! 2 tha flour
2 cups amsparagus iy s 5

cut In Inch pleces 3

1 cup rich milk or i
cream cru )

1 cup Masparagus 3 r 4 drops ta-
waler bas
The spaghettl must be

boiling

the

salted

Cook

cvooked In
then drained.
for ten minntes.

as] figus

Prepare a sauce of

the flour, butter, milk, and asparagus
water, and add the tahasco and salt
Grease n casserole and put in a laver

of the cooked spaghettl and then one

of asparagus. Cover with the cream
sauce, continupe until all Ingredients
are used Cover the top with the

buttered bread crumbs. [Place In an
oven until the

brown.

crumbs are golden

Asparagus Timbales.

% pound fresh as- 2 tha butler
sbout a 8§ *ba. flour
d-sized 1 cup milk

L tsp. salt

Wash the M[-nm.:-m"_“-‘tl and eut
the tender from
(The stems are good for soup.) C

portion the stems
wirkt

the tips In a small amount of =alted

water for five or ten minutes or until

soflL. Force through a stralner or
chop very fine. Prepare a cream
sance of the flour, butter and the
milk. Add the very lightly beaten
egegs nnd the asparngus and senson
with =sa't and a little pepper. Fill
buttered timbale molds, set In a pan
of hot water, and hake about 15 or
20 minutes or uniil sel

AROUND THE HOUSE

A fork creams butter more quickly

than a spoon
. 8 @
The hest mattress will lose Its shape
on unéven sagEing snrings,
. & =
A few chopped dates In the dish of

cereal may make it (wice as attrae
tive.
- . .
The tougher cuts of meat properly

prepared way be as delicious as the

STRAWBERRY JAM
MOST DELICIOUS

Addition of Lemon Juice
Adds Flavor to Dish.

(Prepared by the United States Department
of Agricultere.)

here |8 no more deliclons jam than
that made from strawberries, whether
the preserves are cooked In the usual

way or managed In the special and
somewhat more tedions method
known as *sun preserves.” Here I8

a recipe for everyday jam cooked over

the fire until done. The addition of
jnice not only gives a fine
but helps It to *“jell.™ The
is from the bureaun of home
les, ’
4 guarts strawber- 2 to 8§ tha’ lemod
{ ries Julce
1 pounds sugar
Wash the berries thoroughly, draln
cap ‘and pick out the largest. Take
about one quart of the smaller fruit

| burean of

ssh It and add the sugar. Cook this
rapldly in an enameled saucepan and

| - =

Making Strawberry Jam.

stir ontil the sugar is dissolved and a

thick syrup is formed. Add the re
mainder of the fruit and continue the
cooking, stirring frequently to
'nt scorching. An westos mat
shionid be placed under e pan
a precaution, Cook from 30 to
nutes until falrly thick, ther 0]
the lemon juice The jam =sh
then have a brilllant red color, an
some of the fresh flavor of the fruit,
The jam thickens when cold, and
should not be conked down too much
Place the Jam In sterilized Jars, seal

and store.

Sauce With Strawberry
Flavor for Puddings

A hard sauce with strawberry flavor
ls just the thing for puddings while
these delicious berrles are In season
It Is good on plaln eake or baked cot
tage pudding. The recipe ls from the
home e

butter ] cup fresh straw
powdered berries
L salt
White of | egg
Cream the butter, and add the sugar
and =alt When thoroughly mixed
add the stiffly beaten white of egg

and the strawberries which have bheen

The acidity of the berries
the sauce (o separale
and to overcome this, warm It
slightly over hot and stir It
until it Is smooth, Serve at once

or chill If a thicker sauce I8 desired

crushed
CANSeS sOme

what

waler

Menty of heat, and
molsture, and slow cooking will do the

expensive cuts.

tri
. L L]
A child should drink helf a cup of
witer bhefore breakfast to start his

- - L]

To roll a Jelly roll without erack
ng turn out of the baking tin upon
n wrung out of cold water. Then
spread with Jelly, nnd as It Is rolled
the steam from the wet lh will pre
ventl the eravking of the rull,

THE
KITCHEN
CABINET

G 190 Western Newspa per Unlon. )

We hope, we resolve, we asplre, we

Pray
| And we think that we mount the
alr »n wings
Beyond the recall of sensual
| things,
White our feet still cling to the
heavy clay
Wings for the angels, butl fest for
men!

We may borrow the wings to find
the way—
We mav hope, and resclve,
aspire, and pray,
But our feel must or we fall

again

and
rine

-J). Q. Helland

SALAD HINTS

As salad 1s one of the dishes which
be as common as the dally
bread, It is wise to have
a list of combloations at
hand, so one may use
avallable material wisely.

Here are a few com
binatlons of MfAsh and
meat that make good
salads. During the sum
mer such a salad can
take the place of hot or

should

cold meats making a
much more seasonable dish.
With chicken, ripe olives, celery,

salted a!monds and lettuce.

Salmon, bard-cooked eggs, celery
sour pickle, a dash of onion julce and
WAlercress,

Chicken, green peas, celery, rice,
plmento, green olives and any salad
green

Minced ham, cottage cheese, pickled
onlons and jettuce.

Ham with chopped seasoned beets, a
plnk salad dressing and lettuce nests,

and chopped chives

Veal, lamb or chicken, celery, co
cumber, leftuce

Crisp bacon, shredded onlom and
lettuce with bot bacon fat for the
dreasing

Tuna fsh, celery, pimentoes and

lettuce or cress
S8almon, with fresh grated coconut,
Anely chopped olives and lettuce.
Lobster, crabmeat, halibut, green
eeppers, cabbage and a bit of fresh
plneayria
Lamb or tobgwe aloed, celery, cab
bage, peas and some sSalad meaen,
Finnan Haddle, hard-cooked egg, o

mento, green pepper, celery.
Shrimps, celery, cucumbers, stuffed
ollves, lettuce with a dash of wor-

cestershire A uce
Corned beef minced, cooked minced
beets, deviled egzs and head lettuce
A well-seasoned bolled salad dress-
Ing, or one made with the vegelable
olls will be best with meats,

Roast pork or veal, minced pepper
umber, tomato and cress
Oysters, celery, horseradish, red
pepper, lettuce.
Diced ham, celery, cabbage, cucum
ber, tomatoes, and or endive
Good Eating.
Here 1s sumething that
nsual to serve on special occasions
Stuffed Corn
Fritter.— 'repare

celery, cu

lettuce

will be un

corn fritters as
asual, cook In fat
and drain so that
they will not be

Cool e

greasy

handle and spilit
Dip thin slices of
chicken Into mayonnalse, place In a
Inner leaf of lettuce and

Serve on

nsert

leaves of let

tuce rnish with stalks of celery,
sliced tomato or cucumbers,

Rhubarb Conserve.—While rhubarh
may be cooked with Its peellng try

preparing a good Jelly or conserve for
fall and winter.

Take tender rhubarb anpeeled, cut
Iinto half-inch lengths and cook wit?
the julce of an orange to a pound of
the rhubarb and an equal weight of
sugar. Add a cupful of ralsins to two
pounds cf the frult If desired and a
halt cupful of shredded blanched al
monds, Cook until thick. Seal for
winter,

Rhubarb Jelly.—Cook one-halt enp
ful of seeded ralsins In bolling wa
untll tender and the water nearly ab
sorbed. Skim ouwt the ralsing, add twe
cupfuls of unpeeled rhubarb and one
cupful of sugar, a pinch of sall, the
Julce and grated rind of an orange
and cook very slowly: shake the pan
Add
one fourth of a package of gelnt's «is
el In cold water, add bolling water

fter

but do not stir to break the frult

suly

to make two cupfuls. Chill, place In
layers with the raising In a ring mold
Chill and serve anmolded with
whipped cream

Stuffed Peeled Apricots.—FIlll the
seed cauvities of apricots, eanned or
fresh. with chopped almonds and or
ange marmalade, Put together In pairs
and arrunge In nests of whipped cream
in shullow sherbet glusses. Top with
a rim of erenm plped around the glnss
using a pastry tube. Serve with a
gpoomful of preserved cherries or Bar
le e

Angel Food Cake—Tuke one cupfu
of egg whites, beat untll foamy then
add one-fourth teaspoonful of cream

of tartar, finish beating until stiff, add

1 one-fourth cupfals of finely
granulated sugar (add very

owly)., then one cupful of pastry
flour sifted with one-fourth teaspoon
ful of eream of t r. Add the flour

ar mixture
to hreak down

o the egg and

carefull

Very

%0 MK Dot the

ege, Mavor with vanllla and almond

one-half teaspoonful each nke In n
tube pan in a very slow oven for one
nnd three-fourths hours, irown the

last fifteen minutes

Trust's Opportunity

An ocennogrupher suggests that the
world’s weather might be stabllized
by ktrﬂp“rg the polar lee constantly on
the What a cehance, that, for
the power trusts to sign ap some serv-
contracts.—New Orleans Times
I'lenyune,

move,

Ire

With a Bump
It makes no diference whether one
| tollows the teachings of Elnsteln or
of Newton; when the stock market
bhrenks, a lot of people come down i
] earth.—Kalamazoo Gazelte,

|

FLASH

The
LEAD DOG

By
GEORGE MARSH

Capwright by
THE PENN PUBLISHING CO.
W.N. U Servioe

SYNOPSIS

Up the wild waters of the un-
known Yellow-leg, on n winter's
hunt, Jourpey Mrock MeCain and
aspard Lecrvix, his French-Uree

comrade, with Flash Hrock »
puppy and their dog team. Nrock’s
father had warned him of the
danger of his trip. After several
battlea with the stormy walers
they arrive at a fork in the Yel-
low-Leg. Brock is severely In
jured In making & portage and

Flash leads Gaspard to the un-
conscious vyouth The rappers
race deaparately to reach their

destination bef winter seta In
Flash engages a desperate
fAght with a wolf and kills him
Linapard tells B kK of his de
termination to ind out who killed

his father Tracks are discovered
and the two @ » separate for
scouting purposes Brock in
jumped by two Indians and a
white man and knocked uncen-
scious, He is held prisoner. Gas
pard rescues b while his cap-

tors sleep. Gaspard belleves these
mnen killed his father and is pre

vented from Kk & them by
Birock. While out alone Gaspard
is shot from a ish by an In-
dian and kills his would-be slayer
While out on his trap lines Brock
is caught in a heavy snow aslorm

He is lost and his food gives out

His hopes are ralsed when he
discovers a trall MHe kille
a moose and f iaspard's trail
Gaspard fand 1 ther Indlan

tralling him and wounds him,

CHAPTER IX—Continued

—1
Then the youth drew his skinning
knife. His gilttering eyes drew close

to the ash-gray v of the man whe
lay by the fire under the blankets
“Were you here—last long snows—In
this country?" he asked, boarse with
passion

The pinched face nodded

“There was a man—from the south
—ambushed, In the mooth of the melt-
ing snow, [Is he allve?”

In the eyes of the Indlan fear gave

b 4

lway to a look of bewllderment, of |
AEUDY, ns ha gusped: Y] am very
slck.™

“Yon saw this hunter?” pressed the
Inexorable sou of P'lerre Lecrolx

The Indian feebly nodded

“Is he alive?”

There was no answer. Gaspard
glanced at the distorted face, blood
less, still; then fumbled under the
indian’s ecapote for the beart beal
lere was none,

Rising, the baMed son of Plerre Le

ix shook hls fists at the Insensate

wuce. In his heart was no pity for
this man at his feet, who had tracked
him that day to shoot him through
the back. These men had taken from
him the father he loved—were ruth
lessly honting down Brock and hiwm
self At that moment, his missing
wmrtner ch* lle somewhere, stiff In
the snow, as Lhils assassin lay | e, at
his feet

It war to the de now, be
W e Guspard lLecrolx the I
who had taken from him father and

s friend Through the wir @
vould hunt them as one hunts the
wolverine who robs the traplines e
fore the March crust they would iearn
that on thelr tralls followed a trocker
merciless as the carcajou, untiring
as the timber wolf. The war was on!

Leaving the body of the Cree to the
toothed and clawed mercies of the
wood-folk, who would shortly find It
agnder the heap of sonow with which
Gaspard covered It, he continged
his wide circle porth of the blg luke
Heartsick with thoughts of his
ing partoer, he approached the camp

on

miss

Eighteen days now, he thought. With
the country full of game Brock
couldn’'t have starved, even If lost
And if lost, In time he was bound to
find the Inkes or the river. No, they
had taken or killed him—the frlend
he loved

The dogs, ravenous with hunger,
greeted him with a chorus of yelpa
Then he saw, standing In the snow
Brock's trapping sled His heart
bounded Brock was safe—had come
home! Brock was allve—his parioer
—wis allve!

“Kekway!™ he shouted In his Joy,
runo’ng to the tent. “Ha! You
Beock ! But the tent was empty. e

had gone agulnl Where?
Cirellng the eamp, Gaspard found
his own trall of three days before,

folluwed by the well-known tracks of
Brock's wilder websa,
“By Gar! He go to find Gaspard !”

Ife away fn s mad attempd &t ven
gvnnce He would stay with Brock |
and trap while the fur was prime
then In March, he would Journey borth

in search of his foes If he Mlled o

return, Hrock could tnke the dogs and
run the river to the sen, anlone, and
earey teo Hungry House n furpack
that would pull the eyes out of the
factor's heond

Late n the afternoon of the see
ond day, sus Gaspurd followed Rl
Ear pulling the hind quarters of o

caribon in over the leeshanrd teall lead
Ing to the them with

an extravagnnt

samp, Flash met
welcome

‘Hello, you man-killer! What d'yuh
mean by leaving Just as | totter back
afler out In

The lean face of Gaspard shone with
his Joy wut his friend

*You ole Brock! You geeve me
sote  bad Prock '™ he erled
pounding the shoulder of the stalwart
white boy, hiz hand *I

starving the bush?
seelug

day,

as he wrung

hunt an’ hant for your trall-*

“But tell me” Brock Interrupted
“You were followed, and you walted
for him. But how did pou know he
was on your trall ™

*“1 feel dat dey were after e, dat
mornlng Aud you saw heem?”

“Yes, | wanted to be sure he didn*t

get you und leave on your shoes, so |
looked at the body. Did you learn any
thing ™
“No, de
he Know
el my
*Too bad I'm
Rruck rested o
shoulder of his

seen my foder—
: but he was weak an’ nevialre
fuder dle”™

Uree have
bhow
mighty sorry, part
hund
w hose

wittened
friend,
the

wer.”
v the
rk feuatures bitterness
of hils disappolntment.
I'ben over a supper of caribou Meaks
and ten, Broek told his story
“Nevalre travel een 8 vorder again,”

plctured

commented the bush wise Gaspard
“Walt for de sun; den you don’ get
lost. ™

“By gar, dat Flash ees smart dog !’
eried the half-breed, when Brock told
of missing the muose, “De wolf ham
string curibou; but bull-moose, In de
deep snow ees ver strong. Dal ees
cross dog, dat Flash

“His heart's all lron, and the wa)y
he traveled on an emply stomuch was
a caution. He bhadnt eanten for days
when he tackled that woose, Gas
punl If anything happened (o that
pup, e wam e gult™

The lean fealures ot (he other
Hghted In voderstanding, It was hirves
MeCain's way, to love his friend, bis

dog, with all the capacity of his big
heart, There were no reservatlons In
Brock
- - - - - - -
i g the dogs to the long. haul
ed which had come on the cunoe
| all the way Hungry House
with Flash In the war, behind Sint
Ear, to separute bl from the lead
er, e w- Eye, the bors started nexi
day over Mrock's trap line trull. bur
led under the pew snow. Gaspard le«
the ten Im trumping the new sDow
down o the e rd trull beneath
now f et solid 1o the ground by the
t traveling of Brock and Flasl
W e Lrag g s
the e warnings Gas
1 nd Brock alre i i, L
empt | f I on Y
w- 1. lukes me u life of «
tunt vigllance i thelr ene &)
from the north worked south of the
big lake and found the trup-line tralls
they clght be shed »r taken In
thelr sleep, for the dogs could e
polsoned or shot. But pever, for an
instunt, did the two hunters consider »
retrent Fhe heart of Gaspard Le
crulx knew but one deslre—desire
fur knowledge of how his (ather died
sl for vengennce on Lhoce respons
ible for his death. And lttle as Brock

rellghed the lden of leaving his bones
wilderness of the Yellow Leyg
to hils friend and His Nght

In the

his loyuily

ing spirit admitted oo thouglht  of
avelding whut the loag snows held for
| them Already they had glven the
gtrangers good proof of wha! mun
| hunters might expect in the forests of
| the sogth. Two had gone out, never
to return And later, on the March
| erust, when the go'ng was gocd, the
hunted ones would turn hunters L
ran the thoughts of the friends as they
made enmp on the eve of the hant
on the bilg barren
Under stars still bright In 8 purple
sky, Brock and Gaspard cooked break

the whimpering dogs—
tlaken—wired (o (rees
the partners snoewshoed to the Hank

fast. Leaving

begping o be

of the barren and walted for daw
Two duys before, Gaspar: had counted
a hundred carlbon. but now, as the

blue enst grayed, an' the frosty stars

'!'ll"l. the excited hunter. T“'_'“' In his paled and faled, they wondered wheth ,r
emotion, he hugged each of the clam | .. ghostly patrols of the phantom |
""I”_'-: huskies | waunderers of the north were oul there
With Brock allve, the situntion was in the shadows digging with round
changed. He mow had some one o | oy noofs for the relndeer moss of |
itve for—to tnke care of. His promise | 4. b, ren |
to Angus M«'f'aln. made st Hungry At iast the bitter dawn siashed |
:r’i'r'l'f“'-”“:‘ rr':llll':ll nf::(:tk “;:1"‘ ‘"::"‘:’:: through the ashen east with rose and |
. . " penrl and amber slits of Hght, |
to go north with him and throw his ITO BE CONTINUED.) |
R RENEEEEBRER R R R RE AR R RE R AR ERREL L RARERRLERERRRRRN J
- -
Dog’s Claim as Man’s Most Faithful Friend |
R !
Most boys and many girls, and | thy lot shall be my lot, ‘nor shame. |
e times 10,000 men and women nor losgs, nor prison bars shall move |
love doge. We don"t know when this | me from thy side’ "=0Chlesgo Post
oynl, unfailing friend of man fre | RO . - o |
met him, first learned to defend his
ocks, his dwelling, his person amnd " Whale Was Monster
the lives of thoss GbiF to bim. Sui e vl':--lrmnlu skeleton of a 5,000
wherever we have this cremiure we veur old Greenlnnd whale hing  been
0 man. thevs b Bave Tound b | found ut  Kistinge, near Halinstud
fulthful friend and companion, the | Sweden, by workmen digging a diteh
dog. always willing to follow hins | PC9F the seashore. A moustrous jaw
through thick and theén, Dever seemn ! bone, mensuring about thirteen feet In
ing to care for an Instant whether his { length, has alresdy been onenrthed
muster was rich or poor, wise o1 )n mccount of s size It was frst
lgnorant, salot or sioner, alas even tnken by the workmen to be n part of

when beaten, starved, cruelly tresfed
ready to lick the hand that has hart
him. A good man once sald, “When
my father and mother forsake me
then the Lord will take me up.” Might
not one sny that, when a man migh
feel forsnken of every earthly friend
there would still be looking up Into
hia face the gentle, trustli g eyes of
his devoted dog, saylng by every look
and slgn, “Where thou goest | will go,

the hull of an anclent vessel,

The hone has been exnmined by
nreheologlsis, who estlimate the whaole
to have lived nt the end of the lee
wge, ahout L0000 years ngo.—Kansar
Clty Star.

Need Change of Pasture
We are npt 1o grow stale and thin
mentnlly If kept ton jong In the sume
pasture.—8lr WHllaw Osles

For Baby's Tender Skin
Cuticura

The ideal powder for his daily toilet and
for assuring his personal comtornt Daintily
medicated and unexcelled in purity, it pre-
vents chafing and irmitadon, and soot
cools and comforts temder sking

Bold everywhere, Taloum e, Soap 2%

Addvass » * Cuthours,” Depe. 16, Maldoa, Mass.

TALCUM

Owoment 23, Sample cach (iee.

p————

Hard to Set Limit to
Height of Buildings

One-hundred story skyscrapers will
be ns common In the clty of the future
ns the twentystory bullding Is today,
nccording to Dr, George A, Bole of
Ohlo State unlversity, His prophecy
Is based partly op the development of
a new kind of brick, says Popular Me
chanles Magaslne, 1t welghs only one-
slxth us much as the uvsual varieties,
but s sald to have greater strength
and fire-reslsting qualities. Ordinary
brick welghs 120 pounds to the cuble
foot,

The lmproved form welghs but 20
pounds to the cuble foot, The
tile will defy a temperature of 3,
degrees for 18 hours, according to re
porte.  Decause of Its lghtness and
strength  this material permit
higher bulldings with more pyramid
Ing, thinoner walls and therefore less
bulk, so that space will be saved for
practical

new
=0

will

Uses

Many find Russ Ball Blue good tonle
for chickens, Large package at Gro
cers—Adv,

To Trap Bombing Planes

Captive baloons, bearing nets of

plano wire that hang down as luvisible |

barrlers for night traveling alrplanes,

have been proposed as a means of

Look Like Small Things
When a man has come (o the turn-
stlles of Night, all the ereeds In the
world secm te hlm wonderfully alike
and colorless —Kipling.

DR. CALDWELL'S
THREE RULES

Dr. Caldwell watched the results of
constipation for 47 years, and believed
that no matter how careful people are
of their health, diet and ecxercise, con-
stipation will eeeur from time to time.
Of next importance, then, is how to Lreal
it when it comes. Dr. Caldwell always
was in favor of getting as close to nature

curbing bomb attacks under darkness, | as posaible, henes his remedy for n-ulr
L

says ["opular Mechanles Magnzine
Afloat nt an altitude of 1,000 feetl or
so, a nuumiber of these trap bearing

balloons would form a serlous obstacle
to the bombing planes, which must fly
comparutively low and
chielly on very dark nights when they
are not so likely to be seen, Big o
holding gas, keep the ballgons afloat,
and what appears to be a huge eye In
each bag, s the valve for the gan

are operated

Natural Gas Waste
The problem of what to with
large quantities of natural gas which
are golng tn waste |s the
bureau of mines
In many areas

do
troubling

the gns cannot be

l

franspovied for foel and local condl
tlons have prevented ita belng e
turned to the oll sands to formm new |
oll. The result has been a trewendous
waste, The burean s seeking sowme
means of converting It Into products
such as methanol, ammonia, formal

dehyde and other such things

way be economically trafspoerted to
markets,
Jurists All Collegians
All of the Justices of the Unlted

States Supreme court are college grad
vates and the majority of them have
advanced or from

honorary degrees

several universitles. The colleges from
which they first gradunted are as fol
lows Taft, Yale; Holmes, Harvard ;
Yan Devanter, Deé Paow snd Clocin
natl: McHeynolds, Yanderbllt univer
sity ; Brandels, Harvard; Sutherland,

University of Michigan : Butler, Carle
ton college, Minnesotn ; Sanford, Uni
versity of and Harvard;
Stone, Amherst college and Colombla.

Tennessee

Society's High Aims

*Toc H" wns n slgn on a soldier's
restroom back of the trenches at
Yprea. *“Toc™ wan the British wsol

diers’ nickname for “tea”™ and “H" wus
the abbreviation for “house™ It was
In this teahouse that a soclety known
nas “Toe H™ originated. It Is & young
men's moverment with the following
To consecrnte homanity ; to
conquer hate; to creste harmony, It
Is a protest agalnst the old evil tradl-
tlons which make a world war pos
sibile.

Accldentally an Arkansas lady enred
fits In n valuable dog with Nuss Ball

which

Rlue, Many others now use It. Nev: |
er falls, she says.—Ady,

What the world also suffered from
100 years ago was bad jokes. Read

the old almanncs,
I ‘il_io_ __u- s. ; |
Take N@ —Navnn's REMEnT—to-
night. You'll be “ft and fine" by morning

~tongue cleas, headnch ro=
back, b I th [ tly, bilious ate
tack forgotten, For ipation, wo. Bet-
ter than any mere laxative,

Safe, mild, purely vegatable —

GLENN’S
SULPHUR SOAP

Bkin eruptions, exoessive
‘mdu pompimilon, Inseet bites,
Bulpher

rolleved at onen by this re-
Treshing, beautlfying 10llet
and bath soap. West for

Clear Skin

and ‘s Hiyptio Uotion, e

Soft,

pation ia & mild vegetable oum pound
can not harm the most delioate system
and (s not habit forming

I'he Doctor never did approve of dras-
tic physics and purges. He ju! not bellieve
they were good for human beings Lo put
Into their system, Use Syrup Pepain for
yourself and members of the family in
constipation, biliousness, sour and rumplv
stomach, bad breath, no appetite, head
aches, and to break up fevers and eolda,
Get & bottle today, st any drugstore and
obwerve these three rules of health: Keep
the head coul, the feet warm, Lthe bowsls
open. For a free trial bottle, just write
“Syrup Pepsin” Dept. BB, Mouticella,
Llinois.

Self Defonse
“If a man smashed a clock
be convicted of killlng tishe ¥
“Not If the clock struck Nr

could be

§ -

"About five months ago,
following an ation 2::
appendicitis 1 did not gain
strength enough to be up and
about. My mother and sister
advised me to take Lydia E
Pinkham's Vegetable Com-
E:und. I have taken five

ttles and it has helped me to
m strong so0 | can do my own

usework now. | have recom-
mended it to several friends
who have been weak and run-
down."—Mrs. Oscar QOrtum,
Box 474, Thief River Falls, Minn,

Lydia E. Pinkham's
Yeoetahle Compound

ldea for Channel Tunnel

The Intest 1dea for the English chan-
nel tonnel Is that the tunnel would
begin 11 miles from the sen at Monks
Horton with an exit nine mlles from
the French coast. Tralns would be
pulled by electric englnes, at 02 miles
an hour,

estores Coler
Beauty 1o Gray and Faded
e, mnd #1000 ut | 1

T, :x

FLORESTON SHAM Ideal for uee In
eonnection with Parker's Hair Baisam. Makes the

bair soft and Bofly. 80 cents by mall or st dr
wista lllseyz © el Works, Patehog .N.":

NECO Makes A Car Look Like New

Write st once fir part iculars how

.‘;:" . " p-u can grt FREK -:'u-n can of

RCO, the wonderful lguid that
makes okl and facded cars lonk ke
new by restoring the original rolos
and lustre. Write tesdlay 10 Mirs

L W. NERDHAM & CO,

1000 Gantenbein Avenue Portland Cwegon

SCHOOL FOR MEN

for BUSINESS, TRADES o
Enroll any time. Bend for [lteratore
OREQOM INSTITUTE OF TECHNOLOGY
¥ MO A Bdg Portiand regon

W. N. U, PORTLAND, NO, 22..1920.

BA
want,

WhoWantsto be Bald?

Not many, and when you are
etting that way and loosing
air, which ends in baldness,

you want a good remedy that

will stop falling hair, dandruff
andl&:m:v hair on the bald head
TO-HAIR is what you

For Sale st All Dealers In Tollet Articles

W. H. Forst, Migr.

Write for
Informa

Bcottdale, Penna,

tiom




