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Fairy Tale for the Children

&

By MARY GRAHAM BONNER
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“Have you any !dea how old you
are?’ nsked the King of the Clouds of
the Sun,

“I haven't,” sald Mr. Sun,
have heen so busy all my
have never counted the time.
that to others,

“Besldes [ don't know arithmetic and
I would have to know arithmetie to
fignre it out.”

“What's arithmetie and who ean do
it? asked the King of the Clouds,

“Arithmetic Is a lesson they study In
school. School Is a place where chll
dren go to learn about all sorts of
things such as how to add two and
two and how to spell words,

“They learn how to talk beautiful

“I really
Ife that 1
I've lefi

“The Very ldea | Had in Mind.”

ly and they find out where they live
In the world,

“They also study about other places
and about the seas and the moun-
talns."

“Graclous,” sald the
Clouds, “I am glad I don't
go to school.”

“80 am 1" sald Mr. SBun, “but they
seem to be quite happy. [ suppose
they become just as used to It as we
do to shining and raining.”

“l suppose 80," said the
the Clouds, “But why are you
ing such a frolle today?”

“] heard the earth whispering to the

King of the
have to

King of
hav-
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% Black-Eyed Peas,
Rice, Pork i
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Quaint old names have come down
to us with foods that were known in
colonial days. Black-eyed peas have
been a staple in many places for
scores of years, and may be combined
with rice and salt pork for a winter
dish that every one wlll like, The dish
I8 known as “Hopping John." The
bureau of home economics of the
United States Department of Agricul-
ture gives the recipe.

1 cup dried black- Y large onlon,
eyed peans chopped

% cup rice 1% taps. salt

Bolling water Tabasco

1 cup diced wsalt Pepper

pork

Wash the peas well and cook them
in a covered pan Iin 8 or more cups
of water with % teaspoonful salt un-
tll the peas are tender but not broken.
Wash the rice and cook for about 20
minutes In 2 gquarts of boiling water
to which 1 teaspoonful salt has been
added. As soon as the grains of rice
are soft to the ecenter, drain and wash
eold water through It to wash off the
surplus starch and keep the grains
whole and separate, Brown the diced
salt pork untll erisp, then remove it
from the skillet and cook the onlon
In the fat for 2 or 3 minutes. Add the
rice, peas, fried ealt pork, and sea-
sonings and stir untll hot and well
mixed. 8erve with horseradish or chili
sauce.

Living and Learning
Jud Tunkins says there Is no use
wishing you could live your life over.
You might not make the same mis
takes, but you'd make others just as
wad.—Washington Star.

breeze,” sald Mr. Sun, “that some of
the ralndrops were leaving.

“The earth sald that Mr. Sun was
drawing them to him, and 1 laughed
for It was quite, quite true"

“lI think I'll have to have a frolle
soon,” sald the King of the Clouds

So the sun continued to drew water
from the earth through his powerful
ray workers. What fun he did have
and how he layghed and sparkled and
ghone,

A few minutes later some wild ducks
flew high up In the alr.

“Where are you going?" asked the
Sun.

“We're golng to fly fur out in
bay,” they sald, “Do you seel?”
they pointed with thelir wings.

“1 thiok,” sald Mr. Sun, *I will join
you. I will move along slowly and
wlll shine where you go, for the King
of the Clouds sent some of the army
of raindrops out there this morning."

“To be sure 1 did,” sald the King
of the Clouds. *“Well, If you go out
there, they can come In here. We'll
just change places, eh?”

“The very ldea | had In mind,” said
the Sun,

“Are you comlng, are you coming?”
called the wild ducks, “We are In a
great hurry today, for we need good,
quick fAying to make us feel better.

“We're greatly in need of exerclse.”

“I'm coming, I'm coming” said Mr,
Sun,

So Mr. S8un followed the wild ducks
out Into the bay, and then he shone

the
And

brightly down over the great ocean.

The ruindrops left as soon as Mr.
Sun appeared, and they began to play
about and where Mr, Sun had been
shining and where he had been draw-
ing the raindrops from the earth,

S0 Mr, Sun and the King of the
Clouds kept changing places and such
a jolly time as they had of It

The King of the Clouds sald it was
such a merry, merry time

(@ 1930, Weatern Newapaper Unlon.)
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i Dried Fruits Vary
i the Diet
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The new crop of dried frult s now
on the market and at Its best. Dates,
prunes, figs, apricots, and ralsins all
help to vary the frult diet, as Lhe sup-
ply of avallable fruits diminlshes. Sev-
eral of these are rich In lron and other
valuable minerals—particularly prunes
and ralsins—and so may be wisely In.
troduced Into the menu as often as
possible, Try this combination from
the bureaun of home economlics:

4% Ib. apricots 1 cup sugar
% Ib. prunes 4 cups walter

Wash the prunes and apricots thor
oughly and put them in the water to
soak overnight. Cook the frult to-
gether for ten minutes, add the sugar,
and slmmer untll the julce 18 falrly
rich. Serve hot or cold

"Fi ttt'mg the Armseye
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(Prepared by the United States Department
of Agriculture)

The loeation of the armseye and the
fitting of the sleeve Into the arms
eéye are two very lmportant steps In
the fitting of a garment. The arms-
eye seam when viewed from the side
should show a good curve over the
top of the shoulder. When viewed from
the front, it should lle parallel to the
center front, and when vlewed from
the back, it should be parallel to the

The Correct Location of the Armseye
as Seen From the Front

center back of the garment. The
armseye seam should pass over
the tip or highest point of the shoul-
der bone and from thls polnt make a
straight line back and froont to the
crease formed where the arms jJoln the
body. The llustrations were made by
the burean of home economics of the
United States Department of Agricul-
ture,

With close-fitting sleeves the armseye
seam should curve to fit the underarm
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Long Hemlines for Formal Wear
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The tulips that bloom in the spring
tra, la! will be no more gaily color-
ful than are some of the flowered
chiffons and silks which Parls Is fea-
turing for midzeason and winter re-
sort evenlng wear. For that matter,
huge tulips in colors “real as life” are
outstanding among newest floral pat-
ternings.

This trend to large flowers—motifs

By JULIA BOTTOMLEY

WIDE WORLD PHOTO
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done In Intensified colorings—Is very
noticeable in fabrics Intended for for-
mal wear. One eannot but compare
these hold flowery designs, so fashion-
able for party and opera gown, with
the prim, carefully spaced tiny motifs
printed In pastel colorings on black or
dark colored backgrounds, which are
so smart for daytime dresses and en-
sembles. The velvet brocaded chiffon
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Food for the Family Table

We all tire of the same things day
after day and when one originates
something differ-
ent it adds new
pleasure to life.
This Is as true
with foods as
with anythlng
else,

Graham Apple
Ple. — Take two
dozen ecrisp graham crackers, roll and
crush, add one-eighth pound of melted
butter and mix well, Line a ple plate
and shape it Into a pastry shell. Peel,
core, slice and cook one-half dozen
good favored apples. Mix one cupful
of sugar, powdered cilnnamon to taste,
one-eighth pound of hutter and a llttle
salt Do not stir more than just
enough to mix. Fill the eracker-lined
plate and place In a hot oven for ten
minutes. Serve topped with whipped
cream. This Is a pastry that the chil
dren may eat

Date Butter.—This filllng may be
made In quantity and stored in glass
Jars antil ready for use. Take one
package of dates, one-half pound of
layer figs, three-fourths of a cupful of
walnut meats. Put the fruit and nuts
through the food chopper, add bolling
fruit Julce enough to molsten. Any
canned frult julce may be used or
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By NELLIE MAXWELL

orange and lemon. Add the liquid
untll of the consistency to spread. 1If
to be kept do not add as much lguld,
adding It when It I8 to be used. A blt
of salt should be added when mixing.

Beefsteak Roll.—FPound a half Inch
slice of round stenk well and spread
with a savory poultry dressing Includ-
Ing an egg. Roll up, making a shape
llke a lonf of bread, skewer, dredge
with flour, salt, and cover with strips
of salt pork. Place In a hot oven and
bake until brown and crlsp

Cream and milk with butter will be
liked for many gravies.

This Ia the time of the year when

fried mush, scrapple, griddle cakes
and waffles abound.

r Polenta. — Take one
cupfal of corn meal, one
teaspoonful of salt, four
cupfuls of bolling water,

&Yll cpok nntil the corn menl

Is well cooked and thick,

- add two tablespoonfuls

A of butter, three-fourths

= of a cupful of grated

cheese, a teaspoonfal of

scraped onlon. Mold and

cut Into thick slices when cold. Fry

until brown, sprinkle with grated
cheese and serve hot.

Spiley Fruit Ple.—Take three fourths

of a cupful of raisins, two cupfuls of

finely cut citron or melon rind, three-
fourths cupful of brown sugar, two
ablespoonfuls of butter, two cupfuls
of bolling water, two tablespoonfuls
of vinegar, the grated rind of half a
lemon and orange, one-half teaspoon-
ful each of cilnnamon and grated nut-
meg. Cook all the Ingredients twelve
minutes with one tablespoonful of
cornstarch mixed with a llitle cold
water. Cool and pour into a ple plate
lined with pastry and cover with
twisted pastry strips. Dake In a hot
oven.

Cold Timbales.—Take the meat of
fish, fowl or lobster, cut Into very fne
pleces, add four tablespoonfuls of
mayonnalse to two cupfuls of the
meat and mix to a smooth paste
Meanwhile soften half a package of
gelatin In a cupful of cold water, then
dissolve over bolling water, add a tea
spoonful of salt, white pepper and
paprika to taste with a teaspoonful
of lemon Julce. Cool, add the meat
or fish with whatever flavor s desir
able. Hold in cold wet timbale molds
turn out when chilled and serve dec
orated with halved walnut meats,
ollves, cooked egg or parsiey. Serve
on lettuce hearts with little curls of
erisp bacon and small plckles ept
lengthwise.

E. 1930, Western Newspaper Union »
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fashloning the handsome frock In the
picture I8 enllvened with bouquets
done In vlvacious multl-colors. The
dress ls styled with a vlew to accent-
ing to the full the elegance of Its fab-
ric.

As to present and coming events In
evenlng modes, this gown Is quite re-
vealing. Perhaps the most conspleu-
ous detail In the styling of this ultra
evening robe Is Its sweeping length.
All the discussion about “four Inches
below the knee" or “fourteen Inches
from the floor, which centers about
daytime hemlines, has no bearing
upon evening frocks. The question of
skirt lengths for the formal evening
gown {8 ndmirably settled by the model
in the pleture,

Not only are evening chiffons flnunt-
Ing flowery prints, but stiff silks, espe-
cially taffetas and molres, are gny
with design. The vogue for sprightly
silks which “stand alone™ is quite pro-
nounced. In handling these formal
weaves, designers emphasize fabrle
manipulation, stressing tlers, flounces,
bustle effects and flaring hemline In
endless varlation,

Later on lovely printed cotton nets
are scheduled to appear, Even now
they are gracing the style scene In
the milder Southern climes, For these
picture frocks delectable nets are em-
ployed, which Include a patterning of
spaced bouquets of realistle vlolets,
or perhaps the design will feature
popples printed in high colors. Short
puft sleeves, and capclets which wvell
the shoulders are exploited In the
styling of these plcturesque modes.

(®. 1920, Wemtorn Nowspaper Unlon.)
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as l:‘lu.lwl,r as I» comfortuble and must
be on the highest polot of the shoul
der. Stout figures require a cluser
fitting armseye and one that I8 higher
under the arm than do the more slen-
der types,

The shoulder may be wider for a
shirt sleeve, extending slightly beyond
the tip of the shoulder. The sleeve
does not fit so closely na other types
of aet-in sleever The urmhole should
be fitted rather loosely for the Hgure
with very round shoulders.

If the armseye Is altered the sleeve
will need to be altered also In or-
der to keep the same relution between
the edge of the sleeve and the arms-
eye. Before altering the armseye In
any way make sure the shoulder seam
I8 In its correct positlon, which Is
a stralght line from the highest point
at the neck to onehall Inch of the
highest point on the tip of the shoul-

der. Mark the highest polnt of the
armseye when the garment s being
fitted.

The armseye may he too small If
elther the shoulder or underarm seams
have been taken In too much or the
armseye has been cut Inaccurately.
The seams may need letting out, or the

Correctly Located Armseye In the

Back.

edge of the armhol> may need to be
carefully sanipped untll the armseye ls
comfortable and In the right position,
The same should be done If the arm-
hole |5 not comfortable under the arm,
Care must be taken, however, not to
make the armseye too low or too wide
at the underarm. If the armseye I8
too large, the defect can In many cases
be remedled by taking wider shoulder
and underarm seams, or It may be nec-
essary to alter only one or the other,
Bulges or wrinkles, however, requlire
special adjustment. Farmers' Bulletin
1500-F, Fitting Dresses and Blouses,
which 1s free, tells how to make these
and other special alterations to Insure
a good fie,
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?JHINTS FOR HI]USEKEEPERS '
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If tood looks deliclous and tempting
when It comes on the table It ls rare
ly necessary to nag or beg children
to eat It

Dried fruits are some of the hest
confections for children because they
contain valuable minerals and sugar
In not too concentrated a form,
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meats may be used to
make dellclous loaf, meat ple, cro-
quettes, creamed meat on  toast,
stuffed vegetnbles and sandwiches,

Bake the meringue on ples and pud-
dings at a moderate tempernture suf-
ficlently long to give It time to rise
and cook the egg white; then It will
hold Its shape.

Left-over
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Placing Things in Refrigerator
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n ;W*COG([D VEGETABLES,
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EGGS, PATS ,LEFT-OVERS

90 —» BERRIES, COOKED MEATS

e ows  UNCOOKED MEATS POULTRY
47T

: “TOVERED JAR FOR SALAD

MATERIAL

S EFMILK , BUTTER,
= BROTH +DESSERTS
MILK DISHES

Storing Goods Properly Im a Refrigerator,

iPropared by the United Biates Department
of Agricuilure.)

Even the best refrigerators are not
equally cold In all parts. There may
be a difference of a number of degreea
In the temperature of the coldest 194
WHrmest the eold
alr descending the lee chamber
renches Arst will be the coldest place.
This Is often directly pelow the lee
but Ita precise locatlon depends on
the design and construetion of the box
For safety, the temperatore of this
part, where milk. butter, broth, des
serts wnd milk dishes are stored
should not be over 40 degrees Fahren
helt. Uncooked meats and poultry and
sulad muterials In a covered Jar should
be kept In a locatlon always equnlly
cold—not over 47 degrees Fahrenhelt
Derries and cooked meats may be kept

Blota Wherever

from

on the shelf next above the uncooked
ment, where n tempernture
degrees  Fahrenhelt s mulotained
Keep cooked vegetables, vggw, fats and
left-overs ut
lower. Haw frults and vegetnbles may
be stored on the top shelf of
frigerator, but this should menn at &
temperature not over 52 degreea Fah
renhelt

In a serles of churts on household
refrigeration the burean of home eco
nomles of the Unlted States Depart
ment of Agriculture shows why It 1s
highly Important to keep many foods
vool and some conler than ot hers O
ganisma causing spollage develop very
rapidly In milk and ment as the tew
perature Increases, That ts why
foods must be protected RrenLest
Aare

under 45

the re

thesas

with

00 degrees Fahirenhelt, or |

Lower Forms of Life

Sacred to Egyptians

Nearly 100 different mammals, birds,
reptiles and fish were regarded as
sacred to various gods In anclent
Egypt, and thelr bodles were mummi-
fied by thousands, Prof. Roy L. Moodle
has found while investignting this sub-
ject for the Fileld museum of Chicago,
The cost of this religlous procedure
was enormous. More than 200 yards
of fine linen cloth, a half yard wide,
wis needed for the wrapplng of a sin-
gle bull. As bulls were held In ex.
treme veneration by the anclent Egyp-
tinns, great numbers of them were
preserved. Expensive sarcophagl, carv-

| Ings and statuary show the further

care of the African bull. Birds of the
hawk and falcon type were also
abundantly preserved, as was the
Egyptian kite, a small scavenger seen
today perched on housetops and In
trees near villages, Packages contaln
as many as forty blrds, each mumified
and dipped In piteh before wrapplng,
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FAMILY DOCTOR
LEARNED THIS ABOUT
CONSTIPATION

Dr. Caldwell loved people. His
years of practice convinced him
many were ruining their health by
careless selection of laxatives, He
determined to write a harmless pre-
scription which would get at the
cause of constipation, and correct it.

Teday, the prescription he wrote
i 1885 is the world's most popular
laxative! He prescribed a mixture
of herbs and other pure ingredients
now known as Dr, Caldwell’s Syrup
Pepsin, in thousands of cases where
bad breath, coated tongue, gas,
headaches, biliousness and lack of
appetite or energy showed the
bowels of men, women and children
were sluggish, It proved successful
in even the most obstinate cases;
old folks like it for it never gripes;
children liked its pleasant taste,
All drugstores today have Dr,
Caldwell's Syrup Pepsin in bottles,

Chosen by Legislators

Two Presldents have been elected |
by the house of representatives—
Thomas Jefferson In 109 and John

Quiney Adams In 1824, The Hayes-
Tilden controversy was declded by an
electornl commission.

ﬂEl.l. OR HONEY BACK

Pilas eliminatod or fee refunded 1{:the
mURANLIC ﬂgﬂ In administer-
llll [ean famous
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aunL (Used by us n:ﬁnlv)

success
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Send TODAY for FREE 100-
book detnlls and
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Made Shoes Last
When a woman recently applied to
the nuthorities of Cardignn, Wales, for
a new palr of shoes, she declared that
the ones she wus wearing had lasted
27 years.
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taking six bottles [ was well
strong."—Mrs. Pauline Thaut, 1914 Sq,
Cushman St. (All dealers.)

TO-NIGHT

TOCMORROW ALRIGHT
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HALE’S HONEY

OF HOREHOUND AND TAR

YOUR PICTURE

on Your Writing Paper

Delight your swestheart, relativea
and dearest friends with this per-
sonality writing paper, New—Indi-
vidual—Dlstinctive. Fine grade Ham-
mermill Bond ripple finish paper—
24 sheots—324 envelopes. White, blue
or buff, Your plcture on every sheet
Bend no money, pay postman $1.69.
Send your favorite snapshot (print
or negative) now to
THE PHOTOSCRIPT COMPANY

Dept, 3 - B33 Germantown Ave,

Philndelphin, Pa.

Uourt rooms with bath,
rﬂlfl.lll iSe, o,

Start Now

Oregon & California Directory

Hotel Roosevelt

One of PORTLAND'S Newer Hotels
All rooma have shower or tub, §2.00 up. AIKEPROOF.
£21 W. Park St. Coffee Shop. Garags opposite.

HOTEL WILTSHIRE, San Francisco

840 Brockton Bt noar Union SBgquare Buulrﬂ
FRANKLYN B SMIT
Ouu!danmnnquhum w single, &llﬂmlhll

00 i A .laub
e ; D:n.:a‘nr.n-‘u uﬂ 3
EARN BIG MONE
25 to 20 per ecent pald while
learning. Position secured
Lectures weekly 33colleges Write for ontalog

MOLER SIieE 2r. Sertenss

Pipe Valves, Fittings

Pump Engines

Farm Tools & Supplies
ALASKA JUNK CC.

First and Taylor Sis, Portland, Oregon

HOTEL ROOSEVELT

SAN FRANCISCO'S NEW FINE HOTEL

Every room with bath or shower. $2.00 to §3.50,

Jones at Eddy. ‘Jl-l'll' next door,
Bpecial winter
rate by day, woelt

Hotel Hoyt Byaay

PORTLAND, OREGON

Absolutely lr;rn!
Corner 6th and Hoyt Sits., Near Unlon Station,

W. N U, PORTLAND NO, '.!-1930

To have \.uur government to attend
to many things for you, you have got

to pay hvn\\. taxes,
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There are times when a baby is
too fretful or feverish to be sung
to sleep. There are some pains a
mother cannot pat away. But
there's no time when any baby
can't have the quick comfort of
Castoria! A few drops, and your
little one is soon at ease—back
to sleep almost before you can
slip away.

ﬁemrmher this harmless, pure
vegetable preparation when chil-
dren are ailing, Don't stop its use
when Baby has been brought
safely through the age of co

diarrhea, and other infantile ills.
Give good old Castoria until your
children are in their teens!
Whenever coated tongues tell of
constipation; whenever there's
any sign of sluggishness that
needs no stronger medicines to
relieve. Castoria is pleasant-tast-
ing; children love to take it. Bu

the genuine—with Chas. }{
Fletcher's signature on wrapper,




