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BEARS
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'SCRAPIRON' GIVES HIS VIEWS ON MEN AND
THINGS AT THE CITY PARK -

MAY as well admit that I have met

very fow animals and that I jesrned |

very little of animal etiguette from
those I did meel. A bull that one sees
from the llmd of & tree i & poor teschor
of manners, and an Alredale terrier that
can hardly be restrained from taking a
pouventr from one's leg ia not much bet-
ter. It was this ignorance that led me to
waste money on & book called "“"Wild Ani.
mals T Have Met,” with a view to study-
ing the mode of procedure before visiting
the bears at the City Park The trouble
with the book i that it teils very littls
of the author's meotings with the antmals.
The omly thing I lemrned from the book
was that animals were somewhat inclined
to be snobbish, and this made me more

i
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swans, Al]l balanced an one lag, with their
beads tucked away unhder thelr wings
Jum whet makes & swan assume such an
upcomfortabla position befors golng to
eleep 1 hall no time to ingolre. 1 didn’t
even asy “Shoo!™ aa the priest 414 In
Lever's story. Bridget, you remember,
had & One roasrt gooss for her master's
dinner, and while It was waniting for him,
Bamey persusded her to give him a l=g.
The goose was put in the oven again and
browned to conceal the cut. When the
father exclaimed &t the sght of the bird,
Bridget sald, “Sure, yor Riverinee, they're
sl Uke that tomight' and both went out
to pes the geese outalde. They wers all
asisep and bad only one leg aploce, sure
enough, till the father saldd “Shoo!™ and
they unctiried the other. ““Ah, yer Riv-
erinon” cried Bridget, “If you'd only cried
shoo to the wnn (nside”™

After passing the swans, ths seal hove
in sight. He was swimming “round and
‘round in his Uite ressrvoir. Thinking
A jocular tone might be appropriante, 1 re-
marked pleasantly, “How doea It feal to
be always tanked?™ The soal never bat-
ted an aye “Ii's New Year,” 1 continued,
“bettar get oo the water wagon.” Not a
word from the seal. Then I remembered
that music was very grateful to the
phocine ear, o I sang In the best operatic
siyie—

How do you feel,
My blooming seal,
A-gwimming round your pool?
The remt of the conversation may be
told in the same »siyle:
Hin ginaxy eye
He turned on bigh,
“Shut wp.™ he sald "“yeu fool™

Buch & rudeness!

You cun imagine that I felt somewhst
dublows about my reception by the besrs,
especially as I knew they were young and
fresh. 1 kept on, Bowever, and wsoon
reached thelr residence. Two were lying
on one of the platforms on the pole; one
was on the ateps betweem that and the
Fground, and ond was toaming around.
There was a fifth in one of the dedrooma,
but she deciined to receive any visitors
As soon as the one roaming wildly around
the Soor jooked I ventured 0 intro-
duce mysell. “My nams is Jonss—Jones,"
1 sald

“With & hyphen™" nsked the bear.

“Of comrse.” sald L

This seemed Lo meet my host, for he Im-
mediately went on to tell me his name
was Scraplron, and that on ascount of
Seton-Thompson, anyone with a hyphen
Wi persona grata with well-twed benra.

Tot've & fashionable crowd here™ I
remarked Pt I» all the rage this ses-
son."™

Berapiron smiled. “Yes™ he assented.
“with the exception of Toodles' —and here
he made a swipe at the bear that was
henging on the stepe—"we. are all pretty
Eood peopde.”

“And the market's golng your way, too™

Boruplron looked suspiciously at me,
“Doyou mean.” he asked, “that we're go-
Ing the market's way ™

“Not at all” I hantened to reply.

“Woll"™ sald Berapiron, *1 thought for
& moment you might be referring to poor
old Pote and Katy: yoo know they wers
sent to the market"”

"It was sad, indeed™ [ preplied “Dbut
with such a set 2s you have here the
bears will be property representad.™

Toodles at this point attempted to climb
Epon the platform. bat was repuised by
Fatty and Shorty, and had to go back to
ber wvery moonvenient position on the
rungs of the lndder.
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RAKING TF THE FALLEN LEAVES.

FARK KEEVEE LOWITZ.

VIEWED THE INTERVIEWEE WITH SUSPICION.

“It's just as hard to climb in your so-
clety ms In ourn,” 1 observed

“Yea " sald Scrapiron, ""but Toodles will
break in after a while. Bhe has the nec-
essary gall and a thick hide”™

“8ay."” he continwed, “‘you haven't a bun
with you™

I hadn't a bun.

“Funny,” went on Scraplron. *“No one
seemns to bring anything for us, and I
heard that there was no end to the stuf
we'd got in the park"

“Theyll bring you plenty in SBu i
I assured the bear. “Most Mplemt
you to be hibsrnating now.™

“The dea of hibernating in this hole In

.

ths ground!" And Scrapirom sniffed.

“By the way,” said he, “di you notios
the gray fox as you came up™

“Sure.” I replied: “there wes a crowd
of women sdmiring him."

“Admiring him—wanting to rob him of
his cost, you mean. It beats me why
men and woamen can't grow their own
, coats instead of murdering other peopls
Ior the sake of thelrs. But, say, I'd lika
w0 be a gray fox."

“Tou surprise me.” sald 1I; “aren’t ani-
mals contented with their lot™

“Bhucks!™ snorted Beraplron. *"We're
Just as bad as men In wanting to be
| pomeone elze. I've always wantad to be a

fox, because I'm so quick and mo Intelld- |

Etat"”

“1 thought you ware golng on the stage,
Scrap,” broks In Fatty. who had hitherto
seemed asleep,

“Well, why shouldn't 17 asked Scrap-
tron, somewhat embarrassed

Fatty looked up at me and grinned.

| “Berap's & great boxer,' she sald. *“"You
| know how fond bemrs are of boxing?™

| Everyone has seen young bears spar-
ring., and I nodded assent.

“Well, Scrap wants to go on in some
melodramsa ke ‘The Forest After Durk,'
where he could have a boxing scene.”

“All baxars can't act, though,” sald L

“Anyway Tommy Tracey went on the
stage,” growled Scrapiron.

It was growing dusk, so I had, to say
au revoir to ths benrs.

“Au revoir," they answersd. “And bring
a bun next thiné'" added Scrapiron, which
shows bears gre not so polita. after all

On leaving the bear pit. 1 felt quita
encouraged. Animals seemed as easy to
interview as anfone eise. -In a cage I no-
ticed something llke a very fat gray cater.
plllur crawling slowly along the floor.
This s something new, 1 thought, and
ventured closer. ' Then I saw what it was.

*Hallo, badger,” 1 called.

“Datr't badger me, alr,"” was the surly
response,

“I want to talk to vou," sald I, but the
badger simply waddled Into his sleeping-
box and refused to come out. “Well"™
sald L “T've often heard a man called as
ETiy 88 a badger, but after this I'll alwiys
say na grumpy.as & badger.”

Next the badger werse some Alaskon
dogs. They wers a terrible shock =fter
reading about the huskies in "The Call
of the Wild."" Serapiron, who had cllmbed
to the top of the pole, waved his hand as
much as to say: “Keep away from those
chapa.” S0 1 passed on, and saw the
coon, and the Iynx, who looked quite ami-
able with his white mustache, the restless
coyotes, the Japaness desr that mnke a

noise Hke & squeaky door, and the llttle

balls of fat that are tha prairis dogs.

The mountsln lons paced ceasclosaly
about their cages, aniffing. sniffing as i
to make pp for the loss of thelir sight.
Arnimals must have & good memory: the
instnnces of its use are many. It appears
that they have no idea of the future,
What long, long thoughts, then, must bg
those of a blind cougar!

I felt a little depressed after seelng tha
cougars, so I mada my way out. Passing
& big cage | saw two eagles. “The Na-
tional bisd,” ssid I, and stopped to saluts
them. i

OUne stretched his wings, and looked re-
gretfully roundl the cage. “The emblem of
liberty,” sald he, “and lock at ua!™

—— EIGHT THOUSAND PIES A DAY — |

THIS IS THE AVERAGE CONSUMPTION IN THE ATY
OF PORTLAND, PUBLIC AND PRIVATE

That is Portland's record and 12 is not
exactly what ape might call a ple-
town, ecither. Elght thousand ples daily
dimppearing down the guilst of bun-
gry men, women and children Eight
thoassnd phes to be digested by tired
mtommachs, and not infrequently S palns
resulting from the e#ffort. The number
seems large, but it 15 & conservative estl-
mate. The large bakeries mend them out
each morning by tha huandreda to retail
dealern, the latter in turn sell them by
the siice to dosens and dosens of custom-
ers from noon ontil midnight; and Lthe re-
tafl bakeries deliver many hundreds to
private homes for (amily use
It hps come to be & recoguised fact
among housewives that it i= far cheaper
o buy & pie than 1o make It especially
when egzs are asiling et 4 cents 8 dogen,
and the baker who establishes a good rep-

EIHI{T thousand ples a day!

|::r!emr'g wile marny years ago bas for
eight years attended to this lne of the
business, and ahe Jdoes nothing elss. Her
crusts are faky and crisp—mother never
made any better—and ber mincement ls
Seyond ocompare All the ingredients,
which are many and mysterious, are pro-
| pared and mixed by her, and she Savars
them with old-fashioned bolled cider. The
pumpkin ples are apiced to'a turn and she
in rome way avolds the mw taste
pumpkin is apt to have unless mixed and
apleed by an cxpert.
These ples are baked in desp plates, so
| that one gets pledty of the “flllag™ when
| eating them.

The Fatal Mince Ple.
Probably the moast popular ple of the
Winter months is the minee, aithough In

the pumpkin it bas & close rival It iu
difficcit to And anything more toothsome

Gtatlon among tamiltes for making “home: | than & juloy, well-flavored mince ple, but

made” goods in well patronized. There In
one firm In Portiand which for years hes
made & greal specialty of mince and pump-

| when ono thinks af the awful mixture
| that it ts made of he naturally wonders
why Ut does nol at times prove fatal. The

kin ples, snd during the Winter months | 7oCipe of & weli-known Portland housewife

they average 100 family orders dally, In
additian o the lmimease business dors
over the oounter.

| ®ho hias the reputatiom for makisy the

| mincemeat o all Oregon, calls for

in!t. pepper, cloamamon, cloves, allapice,
mace, nutmeg, bofied clder, brandy and
extracts of vanllla, orange and almond.
This, eaten between the richest and
“shortest” of pastry (s enough to cause
any stomach to rebel at the task of di-
gesting it, but, strange to say, nside from
a faw cases of nightmare there in saldom
any complaint about the trouble mince
plt makes. With the pumpkin there Is
mixed pusgnr, egps, milk and spices, and this
Is proof ever aguinst bad dreams. The
pumpicin ple is associated with Thanks-
giving, and In both wholesale and retail.
houses there Is always a blg run on them
at that season. But the mincs lasts all
through ths Winter, and thers are faw
Christmas dinners that & not Include
ple of this yariety as well as plum pod-
ding. Probably nine-tgntha of tha homes
in Portland had minoe ple served with
the New Year's dinper last Friday,. Julg-
ing from the sales the pumpkin earriad
the day on Thanksgiving, but the good old
mince occupled the atteation of all at
Christmas and New Year's.

Apple Pis Popular.
Afer the mince and pumpikin comes the
apple ple !n point of popularity, and nexg

raieurs have occasion to notice muny pe-
culiar tastes in thelr customers, more es-
pecially in the dessert Hne than any other:
One wha keeps a popdlar light luneh place

tomer who invariably eats ice cream oa
his apple pie and of another who always
orders a dish of baked custard with mince
ple. More than half the people who eat
pie for lunch take a glass of sweet milk
with it. though many prefer coffee or tea,
Ons young lady whose robust figure and
roay. chesks beapeak an Iron constitution
patronizes & restaurant on Washington
sireal exch noon where abe énts two places
of ple and sometimes three. Om the apple
ple she puls sliced bananas and cream,
and on mince ple sha pours syrup.

And the Lusclious Lemon.

Lemon pie la conmidered the culinary
trivmph of the New Eonginnd' housewife,
and when properly made surely nothing in
the pastry line can be more Jdsjloate. Ap-
thorities differ as to the proper way to
mix the fllling for a Jlemon pla, some pre-
farring It of & soft o "Tunny"" consistency,
and others maintaining that it should be
firm #0 as to allce well. The lemon ples
mads by bakers are generaliy firm, being
thekened with Noer or corustarch to save
using many eggs.  The housewifs mixes
the yolks of the eges with the filling and
the whites are beaten ugtéh they. are light
and fluffy, sweetened and flavored and

in the down-town district tells of ons cus- !

I'I'he crust or shell of these plea ls baked | every one thinks the rhubarb has fine

first in the ple plate, then the lemon fll-
| ing which has been prepared on top of the
stove in ancther vessel ts put In and al-
lowed to settle. Ovér this the meringue
| is spread and then the ple Is sst In the

i oven until the eges turn a dellexte golden |

| brown. Ewvery care Is taken to avold jolt-
| Ing the beaten whiten of the eggs so as
to prevent them falilng. All this takes
{ time and trouble, Dut the resuit is so
| pulatabie that ofve always Teels repald, for
|4
{100, 3nd can aisc be razked as an all-
the-year-round vaciety.

Canned-Fruit Pies.

popularity in the fruit seasom, though
many aras sold during the whale yvear made
of canned frults. The fruits put up at
home maklk exeellent ples and tarts, but
#0 wiuch cannot be sald of fhe goods used
I by the bakers. Fresh chersy ples are al-
| ways in demand when on sale, and when
{ made with plenty of juice in.them they
are excellent. Blackberries are agcount-
ed ane af the beat frults for the ple-mak-
ing art but strawberries ars genecaily
. aillized in shuricaka -and tarts

Lemon ples sell well In restadrants, |

Fresh frult ples have thelr waves of |

i

medicinal properties and certainly it s
pleasant to take In this form. Flum pla
is another of the frult variety that takes
weil, and apricot and peach ples are naar-
¥ as good made from the evaporsted
fruits as from the fresh -
The sweet potats ple iz a Bouthsrm in.
vention, and a very good one, oo, Inap-
pearance it looks like  the pumphkic ey
equash ple, But has o mealy taste whieh
is very sppetizing o lovers of pastry. The
mountainestm in Eastern Tennesses make
a vinsgar ple which they seem to reliah
but would hardly appesl to peopls out-
sids their regton. The Mexicans atiempt
to imitate American ples, but use corn-
meal Instead of flour 10 mix the pasiry, so
the result s not exactly satisfactory,
., Meat ples are mostly used in Hogiand,
our American ples, though bhaving thelr
origin with the Pligrims, not belng mush
msed there. Chicken pot ples, pigeon ples,
meat and game pies, pork pisa, beef pies
and oyster ples nre congumed in great
quantities in the English capitul, but with
the sxception of the oyster ple are seldom
seen on sile in America.

Ple and Coffes, Five Cents,
In Portland’s North End the ple business

. Plnenp-
~ple ple s o diinty net wmnliy sold in | flourishes as dous the roses Japgmarabls

I‘l 1

| bakeries, but well known _i.n‘ﬂl:'mr!‘ plunch enunters seli
sEoLe =| cup of coffea for

used for & meringus (0 put over the top. 'ple, which is & spiondid seller; ss almust |-

' Omange ple 1 another
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