
Wins Success Home and Abroad
BLAUVELT HAS AN INTERNATIONAL REPUTATION AS A SINGER

of th 3. musical treats of theONE will be the appearance here
March 18 of Mine. Blauvelt In a song
recital at the Heiiig Theater. Her
programme, an admirable one, em-
braces selections from Italian, Ger
man, French and English composers. J

Mme. Blauvelt has for the past few
muub ueen neaaing ner own operatic

and concert companies, both here and
abroad, and this recital will be the last
for several seasons, as Mme. Blauvelt
has determined to remain abroad for
two years for the purpose of study.

It Is not many years ago that this
fair singer graduated from the Amer-
ican National Conservatory of Music
and the instantaneous success of
America's foremost soprano both in
this country and abroad is musical his-
tory. It is a remarkable fact that as
a child lime. Blauvelt's inclinations
were In another direction, she wished
to be a violinist. At the age of 7 she
had played In concerts, and for two
yeara she studied the violin with
Richard Arnold, who predicted a great
career for her. When she was 15 she
entered the National Conservatory,
and at the advice of Mme. Fursch-Ma- dl

she gave up the violin and took
to singing. Under the tuition of that
artist, and later under M. Bouhy, she
made rapid progress.

A few years ago M. Bouhy advised
Mme. Blauvelt to go to Europe. She
continued her studies in Paris with
him, and sang In opera in France and
Belgium. Her reception was such as
to win her the Interest of such men
as Faure, Dellbes. Gounod and Thomas.

Madame Blauvelt will appear here
with the artistic violin-cellis- t, Mr.
Alfred Rosenthal, and Miss Edith
Kellogg, pianist.

THROUGH AN OPERA

Secretary Houses French President
in Time to Applaud.

TARTS, Feb. 29. (Special.) President
Fallieres came from a rather formal
dinner party at the Elysee the other
evening In compliment to the special
Swedish Mission, to see the new mount-
ing of "Faust" at the Opera House. He
had often heard this opera. After the
rlsinsr of the curtain, he whispered to his
serretary that he wanted to take 40

Lilian Tingle. Gives Appetizing
Recipes for Preparing Liver

Expert Tells How to "Other Farts' of Beef. Mutton and Veaf, and
Calls Them "Epicures' Tidbits."

BY LI MAN TINGLE.
pfopl object to use of what are

SOME! If vaguely described as
parts' of beef, mutton, veal,

on hygienic grounds: others despLse such
material because of Us cheapness; and
other again enjoy the variety afforded
by the use of these epicures' tidbits."
It I known that the Internal organs are
more liable to be diseased than the outer
muscular portions, and that most

cleaning and carefuj cooking is nec-
essary; Uo that the close texture of

ome of the organs causes them fo be less
easy of digestion. But. on the other hand.
If the heart, liver and so forth are per-
fectly Xrch and sound and your digestion
Is normal, there is no particular reason
why you should not maae use of them
occasionally with very good results. If you
liave some skill In cookery and are not
rustically narrow in your likes and

The cost of such dishes varies with the
locaJ demand to a surprising extent. In
peine places you can get even the choicest

f sweetbreads or lambs' kidneys free
for the asking; In other places prices will
sometimes run as high as a dollar for
sweetbreads and 2S or 30 cents a pair for
lambs' kidneys. Of course they are much
more enjoyable at the latter price.

Recent quotations here in Portland are
es follows;

T.vr Be R to 10 cents; veal, 20 cents,
and iimb. 10 cents a pound.

Kidney Bopf, 7 to lt cents each: veal,
i 12lt to 15 cents each; lamb. 30 cents a

Ti farts Beef. S to 5 cents a pound; veal
and lamb, 10 cents a pound.

Sweetbreads Kift? cents a pound.
TonRties Beet. 00 to 63 cents each;

' shepn'. 60 cents a dosen.
Brains 12 to 15 cents a set.
Tripe 7 to li rents a sound..
Oxlatts 10 cents.
t'alves head 7S cents each.
IMgnfeet 5 to 10 cents a Dound.
At these prices it will be seen that the

occasional use of some of these "trim-jntng-

nisy be desirable from an lo

as well as a gastronomic point of
lev?.,

To begin with liver; Everybody knows
liver and bacon, and many are the ways

good, bad and Indifferent in which it Is
rerved. On a restaurant menu it is usual-
ly described as "calves liver," but quite
often you may cat that of beef. If. care-
fully selected and prepared, and be none
the wiser. In oooking liver lf you are
jiot the type that sim-pl- dumps every-
thing into a frying pan with some grease,
heats it until It begins to burn and calls
that cooking) you will probably pour boil-l- it

water on the neatly cut slices and let
stand rive minutes. Then dry It and sea-eo- n

It. dipping it In bacon fat if for broil-
ing, and in egg and crumbs if for frying
In deep fat. Crisp, curly bacon and slices
of lemon should accompany liver thus
etmply treated. Be sure it is cooked all
through. Broiled beefsteak should, of
course, be pink inside; but liver, never.
A cut onion rubbed on each slice of liver,
after the wiping, meets the approval of
man

A duinty way of serving "liver and ba-

con" is to take thin slices) of lamb or calf
liver, cut in rounds no bigger than a
dollar and thread them on skewers with
alternating pieces of bacon of similar
size- and shape and mushrooms, too. If
you feel extravagant), like "chicken livers
en brochette." Season and brush with
bacon fat, balance the skewers upright on

rack in a baking; pan, bake until the
bacon Is crisp and serve garnished wth
"Water cress.

A dish which I have not tried but which
was highly recommended by the giver of
the recipe Is a combination of liver, ba-
con, onions and sage, intended to imi-
tate duck and served with apple sauce.
Stuffed and larded liver, are teed on a bed
of vegetables and given a tinal browning
In the oven. Is a very popular dish in
ame places

FVrmmaHy I prefer a liver pate or loaf,
whore a calf liver la boiled or cooked in
the pan for rive minutes, finely .minced
w hile hot. and seasoned with salt, pepper,
owyenne, onion Juice, lemon or vinegar
and a little poultry seasoning. Half
cup (or more if you want lo be econom-
ical) of bread crumbs and a tittle chopped
ham or bacon, with two well-beat- eggs,
are next added. Then the mixture is
packed into a mold and baked or steamed
for two hour. It can be served hot with
In own. tomato or mushroom eauce, or
ftRed cold.

Another pate to be eaten cold is make
by cooking one pound of liver, half a
pound of lan veal and one-four- th pound
cf bacon tall cut In rather small slices)
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winks, and begged to be aroused at the
proper time for applause. With this he
retired to the salon behind his box, and,
unbooting himself, threw himself on the
divan there. He applauded four times,
and retired to slumber as often.

Next day the papers informed the peo

Utilize

thor-
ough

In a double boiler for several hours. The
meat should be minced while hot and
passed repeatedly through the chopper
until a very fine past can be made with
the gravy and ft little melted butter. The
seasoning, may be similar to that given
above, or it can be varied by the addition
of a little spice (particularly mace) and
mushroom extract; or a hint of garlic,
very judiciously administered, will im-
prove it for some tastes. Finally, the
paste should bs packed into small jars or
glasses and covered with melted butter or
melted fat to exclude the air. It will keep
for a reasonable length of time in a cool
place, and is srood for sandwiches or as
tilling for patties.

These pastes, loaves or sausages of liver
are quite frequently enjoyed by people

j who dislike liver in other forms. A sim- -
pte bttt rather nine entree is' made by
spreading a neatly cut piece of fried bread
with cucumber puree (made with a brown
sauce), men anatng a dainty slice of
fried liver or liver pate, more puree, end
a tiny slice of bacon for the top. Serve
very hot or the effect will be disastrous.
Tomato puree or slices of broiled toma-
toes might be used Instead of the cucum-be- T

If you want a very dark brown stock
for soup or sauce, a tiny bit of liver
browned with some of the meat will
deepen the color. Some cooks keep on
hand a little pickled liver for use In
etews and gravies to give both color and
flavor. In preparing this a beef liver is
rubbed with a mixture of salt and sugar-t-wo

tablespoons of the former to half a
pound of the latter. It lies in this and
is turned daily for a week, then placed
In a pickle made by boiling one pound of
salt and one and one-ha- lf ounces of salt-
petre for a quarter of an hour. This Is
poured cold over the liver, which remains
in it six weeks and is turned every other
day; after which it 1a taker! out and. hung
in a coo!. place to dry.

In some places you can buy liver al-
ready prepared in this way. A small
piece of it is added to sauces and stews
and removed before service.

BLIND TYPIST IS RAPID

Writes 40 Words a Minute, Heading
Xotes by Touch.

LONDON. Feb. 22. The typewriting
machine clicked merrily away under the
hands of the operator, who appeared at
first glance to be a typical typist. Then
she stopped, and her fingers flew along a
narrow slip of paper. She was reading
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ple how enchanted the President had
been with the new scenery, and, indeed,
the whole performance. The genial
President did sot spare his compliments
to scene painters, decorators and singers,
and predicted great results ' for the new
management.

her shorthand notes by finger touch, for
she was blind.

The typist was Miss Sarah Ann Bar-gat- e,

who was sent five years ago by
the Lambeth Guardians to the Royal
College for the Blind. She Is now an
expert shorthand typist and is seeking a
situation.

"1 do want to 'get a post," she said, so
that can earn my living. Of course,
what I really want Is a place where I
could live in."

Miss Bargate can take shorthand notes
at the rate of nearly 100 words a minute
upon a shorthand machine, an Instru-
ment which punches abbreviated words
upon a tape, and can typewrite at 40

words a minute.
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In Joint Recital
TUESDAY, EVENFG
MARCH 17 HEILIG

PRICES
Lower Floor $4.00
Balcony .$3.00-$2.0- 0

Gallery.. . . $2.00-$1.5- 0

Out-of-to- Orders must be ac-

companied by checks

Lyric Theater
KEATING & FLOOD, Proprietors
Both Phones: Main 4685 Home. A 1026

P. R. ALLEN PRESENTS

MISS VERNA FELTON AND THE
ALLEN STOCK COMPANY.

R

Ralph Stuart's Greatest Success

BY RIGHT if SWORD
A dramatization of Marchmont's famous novel.
Matinees Tuesdays, Thursdays, Saturdays and Sundays.

Prices 10c and 20c. Every evening at 8 :15 ; prices 10c, 20e and
30c. New Moving Pictures Between the Acts. No Long Waits.

Next week the roaring farce comedy, "OUR NEW GIRL."
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Kntlr Floor fl.SO
Baleoar Flnrt 4 rows 1.00
Baloeny Next 8 rows
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BEAT BOX OFFICE.
10 M.

GEO. L
Main 2; Home A 5360
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TT TiT" THEATER

MGHTS, TONIGHT

Baker

A

Of the famous drama,
with

IX THE TITLE ROLE.

First time at aopa-l-ar

The event
of the year.

25c, ase, 50c
lSe, ase.

Matlaee

Seat week "The of Is."

Cast Side
Burkhart bids'.. East Burnrlde.
Vnlon ave. and Grand aek of Monday.

34. AXO
Aay Seat 1C.

14th ASD WASHINGTON
PHONES MAR4 SB A112I

4
Shipman Presents
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In the and
New

THE WALLS OF
ALFRED SUTRO

Play Purpose Depicting Paction
Set Production Distinction

DDIIKC Lower Floor $2.00, Balcony
lVlVjUd 75c, BOc; Entire Gallery SOc

HEILIG 14th amd ata.
J(

3 NIGHTS OT&ffi MARCH 5-6-
-7

THE

BEGINNING

SPECIAL PRICE MATINEE SATURDAY

THE KIRK'LaSHELLE COMPANY
FRESHJiTS

FAMOUS WESTERN PLAY

Dramatized Owen Wister Kirke LaShelle

W. S. HART "THE VIRGINIAN
FRANK. CHAMPEAU "TRAMPAS"

EVENING

TUESDAY THEATER

BAKER
THEATER

BAKER. Manager
Telephone

WEEK, STARTING

SUNDAY Mar.l
The Incomparable

Stock Company,

COMPLETE
PERFECT PRO-

DUCTION
emotional

Hiss Izetta Jewel

Portland
arleea. theatrical

Evealna;
Matinees,

Saturday.

Three

Dramatic Organization
betwn

Fsbruary "DIAMONDS HEARTS."

Ernest
Co-Sta-rs

F
HANN0NJ

London
York Success

JERICHO
Inteniity

$1.50; $1.00,

THEATER
Waahlastoa

Mala A1U1

by and

Lwer

99

SPECIAL MATINEE PRICES.
Entire Jower Floor $1.00
Balcony First rows "5
Balcony Last row .50
Gallery S5c, .25

SALE OPENS NEXT AT THE
AT A.

Gent

la

rices,

ava,

GRAND

Vaudeville de Luxe

A wonderfully good bill, beaded
by

CRIMMINGS AND
GORE

Nature's born comedians, pre-
senting their ludicrous eccentric
novelty.

"What Are the Wild

Waves Saying"

Special added feature,

FOUR BROWN BROTHERS

AND DOC KE4LEY
Hlgrb-cla- ss comedy musical act,
introducing the largest saxo-
phone in the world. Don't miss it.

Mr. 6 Mrs. DANNY MANN

America'a favorite character art-
ists, presenting: the '"Way Down
Past" of vaudeville

"Mandy Hawkins"

ED. B. and ROLLA WHITE
Comedy boxing- - act. Mr. White
is a former sparring: partner of
John L. Sullivan.

BAYDEN and DAVIS

"On Good Turn Deserves

DEWITT YOUNG AND

SISTER

"The College Boy Juggler."

IVANHOE

The weJl-know- B balladist, ren-
dering: the latest Eastern

20TB CENTURY MONTRESSA

MOTION WAVES

TIME AND PRICES REMAIN
TBE SAME

A tami rattlwcnake belonging to an
farmer slaepa evary night on the front
of Ms owner's coiling- - hlmulf

round the rata and raippont. so that a
lrck and chain to keep out intruders axe not
needed. '

5

MARQUAM GRAND
PORTLAND'S FAMOUS THEATER. PHONE MAIN 6 A 1020 .

SS&SS Matinee Today, March 1
Special Price Matinee Sunday and Saturday

TheW

JULES MURRY
Presents

PAULGILMORE
hi latest comedy success, a semi-weste- rn

play

tieeioriuove
By V.

Author of "Coming Thro' the Rye'"; Mclntyre and Heath's success, "Th
Ham Tree"; of Ltlllian Russell's newest and greatest play,
"Wildfire"; creator of the famous Dinkel Spiel Stories and author of the
eleven John Henry Books. "

Novel Scenic and Light Effects
PRICES

Evenings, 25c, SOc, 75c, $1.00 Matinee, 25c, SOc, 75c

EMPIRE W.

the STAI Road only

1

AND

An Novelty Clean, Pare, Moral Tbe Largest,
Most and Before the Public Every
Woman Should See This Play.

as
All Special Lots of Brimful of
Night Prices 15c, 25c, 35c, SOc. 10c, 20c.
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A fly so as to b Invisible
ran thre inches tn half a and was

to make no less than 540 steps
in the time a man could once. A
man wttb a could run

xnilss In a

THEATER
1 17

SEAMAN, Mgr

Playing Eastern Attractions

All Week !38 l?r. Sunday, March'
MATINEES WEDNESDAY SATURDAY.

NO MOTHER
TO GUIDE Hffi

Interesting Grandest,
Complete Expensive Melodrama

MISS JEANETTE GAREW "BUNCO"
Scenery Specialties Comedy.

NEXT ATTRACTION ROYAL SLAVE

E
PHONES: "i? .:::::::;:KS

BEGINNING W8k MARCH
AND CONTINUING

THE R. E. FRENCH STOCK CO.
Presents Drama,

Matinees Sundays, Tuesdays, Saturdays
2:30 M., Prices

EVERY EVENING 8:15 Sharp, Prices 15c, 25c 35c

SEATS MAI RESERVED EITHER

PAN

STAR

FACES
WEEK MARCH FOURTH AND STARK STREETS

BEST FAMILY THEATER J. A.

ADVANCED VAUDEVILLE
STARS NATIONS

STANTON
SANDBERG

Conversa-
tionalists.

0RVILLE

Equilibrists
Posturers.

JEAN
Pictured Ballad.

JOHNSON, Resident Manager

Comedy Special

DELPHINO

Musical Uproar."
Travesty Artists

Paris.

Motion Pictures.

rir
HOBART

PHONE MAIN
MILTON

Matinees

WEEK,

Portland.

Thursdays

PHONE

HAYES, WINCH-EL- L

& RUSSELL

Novelty Musical Act

THE RANDALLS

Expert ' Marksmen.

RANGE TRANSOM

Colored Funster.

PANTAGES UNEXCELLED ORCHESTRA

Matinees Daily 2:30 o'clock. Nights, 7:30 and o'clock.
PRICES Upstairs, cents; downstairs, cents; boxes, cents. --

Any seat weekday matinees, cents.

minute almost
second,

calculated
breathe

proportionate agility
twenty-fou- r mlnuts.

Rev. Abraham Isaac Tracer. 103 years
old, of New York, la the oldest rabbi tn
America. He says he does not borrow trou-
ble and that he eats and drintts what and
when he likes. He has smoked for over SO
years


