
Signed to watch that Rev. Clar-
ence V. T. Richeson, murderer of
Avis Linnell, doesn't cheat the
gallows.

FOOD FACTS ABOUT FISH
By W. C. Cotton, M. D.

A great many people eat fish
occasionally for a change of diet,
if not for religious reasons.

In Chicago, where competition
is keen and distributors are un-

scrupulous, the dollar looks
larger than human safety. There-
fore we find all kinds of good, bad
and indifferent fish thrown out to
the people as a substitute for
meat.

In Chicago many cases of pois-
oning occur weekly from fish.
Some of these cases are due to
spoiled fish from exposure to
weather, others to diseased fish
Some smoked fish are colored
red with coal tar dyes, so as to
look fine and fresh. Salmon is
probably colored with these dyes
more than any other fish. Any-
thing to get Tid of the fish and get
the money, seems to be consid-
ered good business.

Fresh fish should be examined
closely. See that the gills are
red, not a faded pink. The gills
are those half moon shaped flats
just behind the head. Usually
they are glued down either from
being frozenor fluids from the
fish's body. The color, as a rule,
is a fair guide.

Don't buy soft, flabby fish;
they are spoiling. Even some of
the good fish you buy will be soft
underneath the belly. Cut it out
and throw away. If you compare

the taste of this part with the
back you will note the belly tastes
stronger.

In frozen fish or salt water
fish this is more difficult to deter-
mine, but by comparison you
will soon learn. Generally, good
smoked or salt fish is the best, as
the process the fish goes through
tends to keep it for a longer
period.

For children or young people, '

the herring (smoked) is probably
the best, as it contains more fat
and proteins, which are needed to
build up the tissues of the body
and create heat. Heat keeps
the body going at the rightMem-peratur- e.

The cod is undoubtedly prefer-
able for adults, containing a great
per cent of protein and less fats.

The mackerel runs second for
adults in its values, both as to
heat producing and life sustain- - .
ing.

Oysters should only be eaten
in season, and should always be
cooked at high temperature, be-

cause they are gathered in waters
containing all kinds of refuse and
rotten animal and vegetable mat-

ter.
Oysters are in season during

the months containing "R." v

It isn't safe to eat canned oys-

ters, or even bulk oysters unless
they are kept in sealed or well-cover- ed

jars or cans.
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Bebbe the reason some of the
unemployed didn't want to work
in that blizzard was because they
didn't have clothing to keep them
warm in such weather.


