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Lower Form* of Life
Sacred to Egyptians

Nearly 100 different mammals, birds, 
reptiles and fish were regarded as 
sacred to various gods in ancient 
Egypt, and their bodies were mummi­
fied by thousands, Prof. Roy L. Moodle 
has found while investigating this sub­
ject for the Field museum of Chicago. 
The cost of this religious procedure 
was enormous. More than 200 yards 
of floe linen cloth, a half yard wide, 
was needed for the wrapping of a sin­
gle bull. As bulls were held In ex­
treme veneration by the ancient Egyp­
tians, great numbers of them were 
preserved. Expensive sarcophagi, 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 contain 
as many as forty birds, each mumifled 
and dipped In pitch before wrapping.

Fairy Tale for the Children
By MARY GRAHAM BONNER

Fitting the Armseye ,  T a c o m a , W ash.-«,
i  “ I l»»d operation

and could not regain 
m y h ea lth  o r  get, 

■  '* ') W  strong afterwards. L
^  r  w as n e rv o u s  and
A  -  X  weak, only weighed

N v  eighty-five pounds. 1
was nothing but skin 

bones. I was to
weak that I would

"  M  have to hold to some-
Mr*. Jacob Thant thing when I tried to 

walk. I went on this way for about 
three years during which time I took 
one medicine after another without get­
ting help. Then I started using Dr. 
Pierce’s Favorite Prescription and after 
taking six bottles I was well and 
strong.” — Mrs. Pauline Thant 1914 Sow 
Cushman St (A ll dealers.)

W rite Dr. Pierce’s Clinic, Buffalo, 
N. Y., for free medical advice. Send 10s 
for a trial pkg. o f  tablets.

(Prepared by the United State« Department 
o f  Agriculture.)

The location of the armseye and the 
fitting of the sleeve Into the arms­
eye are two very Important 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 lie parallel to the 
center front and when viewed from 
the back. It should be parallel to the

as closely as U comfortable and must 
be on the highest point of the shoul­
der. Stout figures require a closer 
fitting armseye and one that Is 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 as other types 
of set-ln sleever The armhole should 
be fitted rather loosely for the figure 
with very round shoulders.

If the armseye Is altered the sleeve 
will need to be altered also In or­
der to keep the same relation between 
the edge of the sleeve and the arms­
eye. Before altering the armseye In 
any way make sure the shoulder seam 
is In Its correct position, which Is 
a straight line from the highest point 
at the neck to one-half Inch of the 
highest point on the tip of the shoul­
der. Mark the highest point of the 
armseye when the garment Is being 
fitted.

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

“ Have you any Idea how old you 
are?" asked the King of the Clouda of 
the Sun.

“I haven’t,”  said Mr. Sun. “ I really 
have been so busy all my life that 1

I’ve left

breeze,” aald Mr. Sun, “that some of 
the raindrops were leaving.

“The earth said that Mr. Sun was 
drawing them to him, and I laughed 
for It was quite, quite true.”

“I think I’ll have to have a frolic 
goon,” said the King of the Clouda

So the sun continued to draw water 
from the earth through his powerful 
ray workers. What fun he did have 
and how be laughed and sparkled and 
shone.

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

“Where are you going?” asked the 
Sun.

“ We’re going to fly fur out In the 
bay,”  they said. “ Do you see?" And 
they pointed with their wings.

“ I think,’’ said Mr. Sun, “ I will Join 
you. I will move along slowly and 
will shine where you go, tor the King 
of the Clouds sent some of the army 
of raindrops out there this morning.”

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

“The very Idea I had In mind,” said 
the Sun.

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

“We're greatly In need of exercise.”
“ I'm coming, I’m coming," said Mr. 

Sun.
So Mr. Sun followed the wild ducks 

out Into the bay, and then be shone

brightly down over the great ocean.
The rulndropa left as soon as Mr. 

Sun appeared, and they began to play 
about and where Mr. Sun had been 
shining and where he bad been draw­
ing the raindrops from the earth.

So Mr. Sun and the King of the 
Clouds kept changing places and such 
a Jolly time aa they had of It 

The King of the Clouds said It was 
such a merry, merry time.
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have never counted the time, 
that to others.

“Besides I don’t know arithmetic and 
I would have to know arithmetic to 
fign re It out.”

“What’s arithmetic and who can do 
It?" asked the King of the Clouds.

“Arithmetic Is a lesson they study In 
school. School Is a place where chil­
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 beautlful-

Dried Fruits Vary 
the Diet

GLY < 
DIMPLESThe new crop of dried fruit Is now 

on the market and at Its best Dates, 
prunes, figs, apricots, and raisins all 
help to vary the fruit diet, as the sup­
ply of available fruits diminishes. Sev­
eral of these are rich In Iron and other 
valuable minerals—particularly prunes 
and raisins—and so may be wisely In­
troduced Into the menu as often as 
possible. Try this combination from 
the bureau of home economics:
H lb. a p r ic o ts  1 c a p  s u g a r
Vi lb . p ru n e s  4 c u p s  w a te r

Wash the prunes and apricots thor­
oughly and put them Id the water to 
soak overnight Cook the fruit to­
gether for ten minutes, add the sugar, 
and simmer until the Juice Is fairly 
rich. Serve hot or cold.

FAMILY DOCTOR 
LEARNED THIS ABOUT 

CONSTIPATION
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 this point make a 
straight line back and front to the 
crease formed where the arms Join the 
body. The Illustrations were made by 
the bureau of home economics of the 
United States Department of Agricul­
ture.

With close-fitting sleeves the armseye 
seam should curve to fit the underarm %j©OOUGH

H won* troublas follow. Tak*

HALE’S HONEY

“The Very Idea I 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
tains.”

“Gracious,” said the King of the 
Clouds, “I am glad I don’t have to 
go to school.”

“ So am I," said Mr. Sun, “but they 
seem to be quite happy. I suppose 
they become Just as used to It as we 
do to shining and raining.”

“ I suppose so,” said the King of 
the Clouds. “But why are you hav­
ing such a frolic today?"

“I heard the earth whispering to the

1 Long Hemlines for Formal W ear I
B y  J U L I A  B O T T O M L E Y

07 HOMHOUND AND TAN
T he tried home remedy far break in

&0oldA relieving throat trouble 
ling and soothing—quick relit 
coughing and hoarsenessv

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

Today, the prescription he wrote 
in 1885 is the world’s most popular 
laxative I H e 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 liked it for it never gripes; 
children liked its pleasant taste. 
A 11 drugstores today have Dr. 
Caldwell’s Syrup Pepsin in bottles.

Correctly Located Armeeye In the 
Back.

edge of the armhole may need to be 
carefully snipped until the armseye Is 
comfortable and In the right position. 
The same should be done If the nrm- 
hole Is 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 Is

fashioning the handsome frock In the 
picture is enlivened with bouquets 
done In vivacious multi-colors. The 
dress Is styled with a view to accent­
ing to the full the elegance of Its fab­
ric.

As to present and coming events In 
evening modes, this gown Is quite re­
vealing. Perhaps the most conspicu­
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 hearing 
upon evening frocks. The question of 
skirt lengths for the formal evening 
gown Is admirably settled by the model 
In the picture.

Not only are evening chiffons flaunt­
ing flowery prints, but stiff silks, espe­
cially taffetas and moires, are gay 
with design. The vogue for sprightly 
silks which “stand alone” Is quite pro­
nounced. In handling these formal 
weaves, designers emphasize fabric 
manipulation, stressing tiers, flounces, 
bustle effects and flaring hemline In 
endless variation.

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 realistic violets, 
or perhaps the design will feature 
popples printed In high colors. Short 
puff sleeves, and capelets which veil 
the shoulders are exploited In the 
styling of these picturesque modes.

(© . 1930, W estern Newspaper Union.)

YOUR PICTURE
o n  Your Writing Paper
D e lig h t  y o u r  s w e e th e a r t , r e la t iv e s  
a n d  d e a r e s t  f r ie n d s  w it h  th is  p e r ­
s o n a l i t y  w r i t in g  p a p e r . N e w — In d i­
v id u a l— D is t in c t iv e .  F in e  g r a d e  H a m - 
m e r m ill  B o n d  r ip p le  fin ish  p a p e r—  
24 s h e e ts — 24 e n v e lo p e s . W h ite , b lu e  
o r  b u ff . Y o u r  p ic tu r e  o n  e v e r y  s h e e t  
S en d  n o  m o n e y , p a y  p o s tm a n  $1.69. 
S en d  y o u r  fa v o r it e  s n a p s h o t  (p r in t  
o r  n e g a t iv e )  n o w  to

T I I R  P H O T O S C R IP T  C O M P A N Y  
D e p t . 3 -  <1333 G e rm a n to w n  A r e .

P h ila d e lp h ia . P a .

* * * * * * * * * * * * * * * * * * * * * * * * * *
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 limy be combined 
with rice and salt pork for a winter 
dish that every one will like. The dish 
Is known as “Hopping John.’’ The 
bureau of home economics of the 
United States Department of Agricul­
ture gives the recipe.
1 c u p  d r ie d  b la c k -  14 la r g e  o n io n ,

e y e d  peaa ch o p p e d
cu p  r ic e  1%  tsp s . sa lt

B o l l in g  w a te r  T a b a s c o
1 cu p  d ice d  s a lt  P e p p e r

p o rk
Wash the peas well and cook them 

In a covered pun in 3 or more cups 
of water with hi teaspoonful salt un­
til the peas are tender but uot broken. 
Wash the rice and cook for about 20 
minutes In 2 quarts of boiling water 
to which 1 teaspoonful salt has been 
added. As soon as the grains of rice 
are soft to the center, drain and wash 
cold water through it to wash off the 
surplus starch and keep the grains 
whole and separate. Brown the diced 
salt pork until crisp, then remove It 
from the skillet and cook the onion 
In the fat for 2 or 3 minutes. Add the 
rice, peas, fried salt pork, and sea­
sonings and stir until hot and well 
mixed. Serve with horseradish or chill 
sauce.

Oregon & California Directory
Choien by Legislators

Two Presidents have been elected 
6y the house of representatives— 
Thomas Jefferson In 199 and John 
Quincy Adams In 1824. The Hayes- 
Tllden controversy was decided by an 
electoral commission.

Hotel R oosevelt
On. of P O R TLA N D 'S  Nowor Hof./.

All room* hare show er or tub, $*.00 up. FIREPROOF. 
*31 W. Park St. Caffes Sbop. O arage opposite.

If food looks delicious and tempting 
when It comes on the table It Is rare­
ly necessary to nag or beg children 
to eat It H O T E L  W IL T S H IR E , San Francisco

340 Stockton St., near Union Squaro Sutter 2200 
KKANKLYM H. SMITH, Manager 

Outside rooms with bath. 1260 single. $3.60 A 14 doubla 
Court rooms with hath. 12.00 single, 12.60 & S3 double 
Breakfast« 26c, 86c. 60c,00c; Dinners 36c; Sunday Sl.UQ

Dried fruits are some of the best 
confections for children because they 
contain valuable minerals and sugar 
In not too concentrated a form. « 1  ■ I  01 E A R N  B I G  M O N E Y■ ̂ TfirT N ilW  *s to to per eeut pelil ,*hlic 

t f U I I  t  B u n  learning Position .©cured 
Lectures weekly 32 colleges W rite for ca ta log  
M O I  P R  S Y S T E M  O F  C O L L E G E S  
i m / L L n  306 Bwnsida Street Portland, Ora

Left-over meats may be used to 
make delicious loaf, meat pie, cro­
quettes, creamed meat on toast, 
stuffed vegetables and snndwlches.

Bnke the meringue on plea and pud­
dings at a moderate temperature suf­
ficiently long to give it time to rise 
and cook the egg white; then It will 
hold Its shape.

Pipe V alves, Fittings 
Pump Engines 

Farm Tools & Supplies 
A L A S K A  JUNK CO.PUas eliminated e r fee refunded is the

HTEN ASSURANCE we give In adminlster- 
ing the Dr. C . J. Dean famous 
non-suruical method of treat- 
ment. (Used by us exclusively) 

,.fc£ \  Remarkable success also with 
other Ret til and Colon ailments. 

» ' ' t Z ’ X  Srnd TODAY »or FREE 100- 
\  page book giving details and 

r  s  ^A hundreds o f  testimonials.

First and Taylor Sts., Portland, Oregon

HOTEL ROOSEVELTI Placing Things in Refrigeratordone In Intensified colorings—Is very 
noticeable In fabrics Intended for for­
mal wear. One cannot but compare 
these bold flowery designs, so fashion­
able for party and opera gown, wifh 
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

SAN  F R A N C IS C O 'S  N EW  FINK HOTEL
Evsry room with both or .howor. $2.00 to 10.60. 

Jonea St Eddy. Garage next door.

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 Paris Is fea­
turing for midseason and winter re­
sort evening wear. For that matter, 
huge tulips in colors “ real as life” are 
outstanding among newest floral pat- 
temlngs.

This trend to large flowers—motifs

I f  ■ 1 Y  ¥  ■ Spécial w interHotel Hoyt
PORTLAND, OREGON

Absolutely Fireproof
Corner Stb and Hoyt Sta., N ear Union Station.

Living and Learning
Jud Tunkins says there Is no use 

wishing you could live your life over. 
Tou might not make the same mis­
takes, but you’d make others Just as 
bad.—Washington Star.

Made Shoes Last
When a woman recently applied to 

the authorities of Cardigan, Wales, for 
a new pair of shoes, she declared that 
the ones she wus wearing had luatod 
27 years.

W. N. U., PORTLAND, NO. 3-1030.
rHUITS •VEGETABLES

To have your government to attend 
to many things for you, you have got 
to pay heavy taxes.wo*. COOK E D VEGETABLES, 

EGGS, PATS.LErr-OVERS

« ¿ “■yy^-^etRRIfS.COOKED MEATS

UNCOOKED Mf ATS,POULTRY 
T ’ COVERED JAR FOR SALAD

} MATERIAL
Jj W<M*

■►MILK < B U TTE R , 
Y “ »  BROTH,DESSERTS 

MILK DISHES

By NELLIE MAXWELL

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

Cold Timbale«.—Take the meat of 
fish, fowl or lobster, cut Into very fine 
pieces, add fonr tablespoonfuls of 
mayonnaise 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 boiling water, add a tea 
apoonful of salt, white pepper and 
paprika to taste with a teaapoonful 
of lemon Juice. Cool, add the meat 
or fish with whatever flavor la deslr 
able. Hold In cold wet timbale molds, 
turn out when chilled and serve dec 
orated with halved walnut meats, 
olivet, cooked egg or parsley. Serve 
on lettuce hearts with little curia of 
crisp bacon and small plcklea cot 
lengthwise.

(© . 1920, Weatarn Newspaper Union.»

orange and lemon. Add the liquid 
until of Che consistency to spread. If 
to be kept do not add as much liquid, 
adding it when It Is to be used. A bit 
of salt should he added when mixing.

Beefsteak Roll.—Pound a half Inch 
slice of round steak well and spread 
with a savory poultry dressing includ­
ing an egg. Roll up, making a shape 
like a loaf of bread, skewer, dredge 
with flour, salt, and cover with strips 
of salt pork. Place In a hot oven and 
bake until brown and crisp.

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

This la the time of the year when 
fried mnsh. scrapple, griddle cake« 

and waffles abound.
Polenta. — Take one 

cupful of corn meal, one 
teaspoonful of salt, four 

« ■ U . J  cupfuls of boiling water, 
vJ eook " nt"  the com meal 

r G H lA ia  is well cooked and thick. 
~ add two tablespoonfuls

of butter, three-fourths 
of a cupful of grated 
cheese, a teaspoonful of 
scraped onion. Mold and 

cut Into thick slices when cold. Fry 
until brown, sprinkle with grated 
cheese and serve hot.

Spicy Fruit Pie.—Tske three fourths 
of a cupful of ralaina, two cupfuls of

We all tire of the same things day 
after day and when one originates

B something differ­
ent It adds new

This is as true 
with foods as 
with a n y t h i n g

Graham Apple
Pla. — Take two 

dozen crlap graham crackers, roll and 
crash, add one-eighth pound of melted 
butter and mix well. Line a pie plate 
and shape It Into a pastry shell. Peel, 
core, slice and cook one-half dozen 
good flavored apples. Ml* one cupful 
of sugar, powdered cinnamon to taste, 
one-eighth ponnd of butter and a little 
salt. Do not stir more than Just 
enough to mix. Fill the cracker-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 eaL

Date Butter.—This filling may be 
made In quantity and atored In gins* 
Jar« nntil ready for ose. Take one 
package of dates, one-half pound of 
layer flga, three-fourths of a cupful of 
walnut meats. Put the fruit and nnta 
through the food chopper, add boiling 
frnlt Juice enough to moisten. Any 
canned fruit Juice may be nsed or

Babies
•taring Goods Properly In a Refrigerator.

(Prepared hr the United S t.tee  Department
o f Asrlcuitura.)

Even the best refrigerators are not 
equally cold In all parts. There may 
be a difference of a number of degrees 
In the temperature of the coldest tml 
warmest spots. Wherever the cold 
air descending from the Ice chamber 
reaches flrat will be the coldest place.
This Is often directly below the Ice. 
but Its precise location depends on 
the design and construction of the box.'
For safety, the temperature of this 
part, where milk, butter, broth, deg 
serta and milk dishes sre stored, 
should not be over 45 degrees Faliren 
helL Uncooked meats and poultry and 
salad material« In a covered Jar should 
be kept In a location always equally 
cold—not over 47 degrees Fahrenheit.
Berries and cooked meats may be kept

on the shelf next above the uncooked 
meat, where a temperature under 4S 
degrees Fahrenheit Is maintained 
Keep cooked vegetables, eggs, fata anS 
left-overs at 50 degrees Fshrenhelt, of 
lower. Raw fruits and vegetables may 
he stored on the top shelf of the re­
frigerator. but this should mean at a 
temperature not over 52 degree« Fah­
renheit.

In a series of charts on household 
refrigeration the bureau of home ecte 
nomlcs of the United .States Depart 
ment of Agriculture ah-iwa why It Is 
highly Important to keep many food» 
cool and some cooler than others. Or­
ganisms causing spoilage develop very 
rapidly In milk and meat aa the terv 
perature Increases. That la why these 
foods must be protected with greatest 
care.

There are time» 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.

Remember this harmless, pure 
vegetable preparation when chil­
dren are ailing. Don’t stop iti use 
when Baby has been brought 
safely through the age of colic.

diarrhea, and other Infantile ills. 
Give good old Castoria until your 
children are in their teens! 
Whenever coated tongues tell o f 
constipation; whenever there’* 
any sign of sluggishness that 
needs no stronger medicines to 
relieve. Castoria is pleasant-tast- 
ing; children love to take it. Buy 
the genuine— with Chas. H . 
Fletcher's signature on wrapper.

TOMORROW ALRIGHT

ItP̂ TÔwLO PHOTO
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