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ACTORS PUT ON ALL STAR "GAMBOL"
I

FOR BENEFIT OF LAMBS CLUB ale of Cairo.
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B' YORK, June 5. (SpeciaJ.) On

May 35 the curtain rose on the all- -
star "uranibor- - by the Lambs Club at
the Metropolitan Opera-Hous- e. New
York, after which for a week the com-jian- y

toured the country as far east as
r Boston and as far west as Chicago In

a special train of 10 cars. Almost every
' star actor In the city of New York took
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YOUNG CLAUS SPRECKELS VICTIM OF CUPID
Engagement to Miss Case and Family Quarrels Bring Famous FamUy Into IimeUghtVirliTBogue Heroine

of Startling Episodes Republicans Seek Mayoralty Candidate.

BY HARRY B. SMITH.

SAN FRANCISCO, June 5. (Special.)
reported engagement of Claue

Spreckels, Jr., to Miss Mary Case, of
Portland, has been the social tidbit of
the week in San Francisco. It has been
a savory morsel, rolled under many a
tongue, and the end Is apparently notyet. Save for the first story that was
went out of Paris, where young Claus
Spreokels is spending the time with hismother, and a subsequent statement fromhis brother Jack that Claus was of age
and knew his own business, the local
iwpers have not delved Into the situa-
tion in any manner.

Claus Spreokels. Jr., is a on of John
X. 3preckels, the owner of the Call,
and is certainly no more than 21 years
of ace. Those who know him describe
htm as a pleasant young chap, who likes
to take a whirl at life occasionally. It Is
hinted that his mother took him away to
Parte with her In order to break up

n infatuation of some sort, but whether
It was his friendly feeling for Miss Case
the storytellers do not profess to know.

Attentive to Miss Moon.
At one time previous to his departure

young Spreckels was quite attentive to
Miss Ellis Moon, a New York girl, who
was a guest of Mrs. Laura FuJler at Del
Monte. Mr. Spreckels- - attentions to Miss
Moon were so pronounced that It was
thought the engagement would be shortly
announced. It was aleo said that theengagement would meet with the full
approbation of the Spreckels family, but
for some reason the intimacy between
the pair was broken up.

The Spreckels Fend.
What with the reported approaching

marriage of this scion of the house ofSpreckels and the feud over the estate
that was left by old Caus Spreckels.
the well-know- n California family Is very
much In the limelight. It Is predicted
by the gossips that when the Spreckels
will contest gets into the courts there
will quickly follow some highly seasoneddevelopments. John D. Spreckels, his
friends say. is in a fighting mood, and
there is not the slightest likelihood of a
:on promise. Most humiliating to theproud Spreckels spirit was the treatment

which John D. received during the last
few years of his father's life, when Ru-
dolph, reinstated in the affection of the
old man,- assumed sway over the latter'sbusiness affairs and completely side-
tracked the eldest brother. In the days
of Rudolph's ascendancy he appeared to
h.ve ,the old man under something in
the nature of a hypnotic spell, and JohnI.. who had stuck to him through the
gloomy and embittered days of the family
lend, was virtually cast aside.

Various are the versions that have been
Riven of the cause of the feud. The
one most generally credited is to the
effect that at the time of Claus Spreck-
els" fight acalnst the sugar trust he
called on hi sons, to whom he hadgiven large sums of money, to contributesome of the sinews of war, and that Gus
lurned him down. It is said that sub-
sequently Rudolph joined forces with hisbrother in a feud that was more or leas
embittered by differences between the
families of the married sons.

More About Vergilia Bogne.
The old saw about the one who dancesbeing obliged to pay the fiddler still holdsgood. For her willingness to accept theposition of queen of t"he Portola Festival.Vergilia Pogue. one of this city's mostcharming society girls, is having all sorts

of gossip repeated in regard to some ofhr past experiences. A New York paper
that devotes Its spa-- e to gossip of thissnrt hns fhe following to say concerning
Miss Bogue:

"San Francisco society is still gaspingto think that one of its members shouldwant to figure in a photograph contest.This questionable honor has been award-
ed to Vergilia Bogue. the daughter ofMr. nd Mrs. Virgil Bogue. Vergilia
Bogue has always seemed to have a posi-
tive genius for figuring in startling epl-od- e.

Once it was a planned elopement
with a hotel clerk in New Haven, saidclerk being an impecunious student atTal Vntverslty. but her brother nipped
this romance In the bud. Perhaps themost spectacular role in which this girl
has figured was during the Olympicgames at Athens several years ago. when
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part in the gambol, while' Victor Herbert
and his band of 50 pieces furnished the
music.

The first feature was a huge minstrelact, in which every performer was a tar.
Four stars of comic opera fame appeared
In a bigr song and dance act, a revivalof one of the old-tim- e features of min-
strelsy. In time-honor- spangled tights,eight men performed an clog
dance. A big number, enlisting the en

she did some long distance swimming outto the yachts of King Edward of Eng-
land and King George of Greece. She didit to be observed and consequently wasgratified when King Edward requested
that she enter the swimming contest forwomen. This she was wild td do. see-
ing visions of royal favor, but her mothervery sensibly put her foot down uponany such notoriety."

It really Is too bad that girl mustbe subjected to such criticism and ailbecause she is to be queen of the Portola.
Skyscraper for Hearst.

Work on the Hearst skyscraper atThird and Market streets is to be startedthis Summer, according to the best re-
ports. Plans have been drawn for a build-
ing of 23 stories, but William Randolph
Hearst will content himself for the pres-
ent with a building of considerably lessheight than the one planned. It is saidthat the work will be rushed and tnat themechanical, editorial and business de-partments of the Examiner will be housed
in the new building before the end of theWinter. The same report also says thatMr. Hearst intends to spend more" of his
time hereafter on this edge qf the conti-
nent. He recently added considerableterritory to his holdings on the Marin
shore and he intends to establish a beau-
tiful country residence there. A shorttime ago he purchased in New York some
powerful engines for a gasoline launch
which is to be built in this city for "theuse of himself and family.
Republicans Looking for Candidate.

The politicians of the Republican ma-
chine are very busy these days frying to
find a suitable candidate for the Mayor-
alty. The rumor has been out that TimSullivan's candidate. the willing Mr.
Crocker, has a cinch on the nomination.According to rumor, Mr. Crocker wasagreed upon before W. F. Herrin startedEast. Gossip also credits Mr. Crocker
with having enlisted the support of a very
powerful element of the community, as it
is said that he has captured the Good
Government League.

On the other side, it is said that theRepublicans are not altogether satisfied
with Mr. Crocker and that they have beentrying to persuade William F. Humphrey,
president of the Olympic Club, to become

candidate.
Bigger Salary for Wheeler

President Benjamin Ide Wheeler, of theUniversity of California, has been given
an increase of salary and will hereafterdraw $12.000 a year and a contingent fund

How Dainty Rose Leaves May
Used With Fancy Dishes

With

BY LILIAN TINGLE.
THINK it is in "Our Mutual Friend"1 that Mr. Venus, of ani-
mals and birds, articulator of human

bones." is refused by the queen of his
affections on the ground that she "did
not wish to regard herself, nor yet to
be regarded." in a bony light." Thequeen of flowers might similarly ob-ject "to regard herself or to be re-
garded" in a culinary light, but per-
haps there may be some prosaic soulsInterested in knowing some

ways of making the rose-flavor-

dainties enjoyed by our grand-
mothers and

Here are a few extracts from oldmanuscript and almost equally oldprinted cookbooks in my possession.Many of these recipes were
over 150 years ago. and had, of course,
been handed down orally an in-
definite period. In spite of their age,
or because of it, they may offer suit-able material for Rose Festival souve-
nirs, or for presents for distant friendsin less rose-favor- spots.

"To Rose Leaves, take rose
leaves (or violets, or any of flow-ers think pretty)." begins one oldrecipe, "clarify and boll a pound offine sugar till near candy height, whenthe sugar begins to grow
cool and stiff, dip flowers into it;

,
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tire strength of the club, was a mob
scene from Julius Caesar, with De WolfHopper as Antony and 40 stars and lead-
ing in fhe Roman mob. Thirty-fiv- e
thousand dollars was realized from the
sale of seats by auction in New York
and it is expected that fully $100,000 will
be on the entire tour. The re-
ceipts will go for a site for a new club-
house and the enlargement of club facil-
ities.

of about J3000 for entertainment pur-
poses. Since assuming charge of theuniversity in July, 1899. when he had thechair' of Greek and Comparative Philol-
ogy at Cornell. Dr. Wheeler has been
paid $10,000 a year. The new arrange-
ment goes into effect at once.

There were rumors laet Fall that Dr.
Wheeler had been offered $15,000 a year
from the University of Michigan and theyear preceding he was sought by theMassachusetts Institute of Technology atthe same figure. Dr. Wheeler declaredat the time, however, that it was hisintention to make his home in California,
and it ie generally understood that theincrease in salary comes as an appre-
ciation from the regents.

Dr. Wheeler will spend the next col-
lege year abroad as Roosevelt professorto the University of Berlin. ' A successorfor Dr. Wheeler during his absence hasnot been selected, but it is understoodthat Professor Irving Stringham, dean ofthe College of Mathematics, may havethe honor if his health will permit.

Policemen Victimized.
All San Francisco is laughing over theplight of 10 members of San Franciscopolice force, who were victimized thisweek by a Swedish sailor from the farNorth. Martin Oleson Is the sailor, andhe went around the waterfront declaringthat he had some fine bear pelts that hewas willing to let go for $2 each. The of-

ficers, or 10 of them, were delighted atthe chance to secure furs so cheaplyThen Oleson carefully explained that hehad left the pelts at his lodging-hous- e
and that he needed 10 cents for carfare.He secured the carfare and spent it forwaterfront whisky. of the officerslater ran into Oleson and had him ar-rested. .Then it developed that the bear-skins were mythical.

Ade a Baseball Fan.
George Ade. the fable writer, and theman who has written many a play isamong us this week. Mr. Ade, accom-panied by Ort Welles, who is famous be-cause a racehorse was named after himarrived from the Orient. They are com-pleting an around-the-worl- d andare on the last leg. .

One would naturally expect Mr. Ade totalk in slang and tell stories of his out-ing. But he is Just the reverse.
The first thing he wanted to know waswhere the Giants are standing in the Na-tional League race. Then he ran thegamut of the players in both leaguesshowing that at home he is ofa baseball fan.

take them out immediately and laythem one by one on a searce and dry ina stove."
I should perhaps explain that "asearce is a sieve, and "in a stove" maybe "in a cool oven." Thesecrystallized rose leaves make prettyfor cake or candy and may

xed" '"'ltn salteJ almonds fornibbling purposes" at luncheon Mod-ern cooks sometimes add a little redcoloring- to the boiling sugar so as tobe sure of a good unfaded rose pinkThey have also been known to add afew drops of rose water to the candvbut these are the expedients of hasteand lack of skill, and were unknownin the still rooms."
A rose cake decorated with candledrose leaves is rather prettv. Take anvnice white cake mixture and color ita delicate pink before baking in a sheetor loaf. Cover with a white or verypale pink- - frosting flavored, like thecake with rose water and a few dropsof lemon juice,, and sprinkle' withcrushed candied rose petals. Or ar-range the petals in a sort of wreathon the top of the cake with a littlecandied angelica or citron for leaves,and powder the sides, onlv, with thecrushed petals.

- Rose-pet- al conserve put up in tinyglasses, with a decorated label in water-colo- r

makes a dainty present. The con- -

Be
Hints From Old Cookbooks That Will Be Peculiarly in Connection

Portland's Rose Festival the Coming Week.
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Unprecedented Offerings in High-Grad- e Carpets
Remnants from carpeting two large hotel orders "Seward' and "Ramapo"

Stimson's Brussels Carpet, per yard . 50c
Fine Roxbury Carpet, per yard .... 75c
Big-elo- w Axminster Carpet, per yard, 90c
Bussorah Axminster Carpet, per yard, 90c

"i i

One H

12 per

9

This Inlaid is in all
colors of the granite
which extends through, the goods ;
j.ust the thkig for kitchens,

etc. Is just as
durable as the

Our special price
week is,

A
Most
are
space

be

YOUR

CREDIT

IS

serve may be spread on wafers, used as
sweet sandwiches for afternoon tea or
passed with cream cheese, like Bar-Je-d- uc

preserves. Here is the recipe:
the opening buds of the true
roses. Clip off all the red part.

To each pound of roses, beat and sift
two pounds of fine pound the
roses very well in a marble mortar,
then stir in the sugar by degrees, and
continue the pounding until all the
sugar Is with
the roses. If you think it too thin, add
more sugar until they will receive no
more. So put into small pots for use."

"Syrup of Pale was said to be
'good against a quinsy"; but I hope you

may never need to test this statement.
"Fill an earthen pot with roses; pour
boiling water over them, cover them up
and let them stand all next day ; strain
them through a clean cloth, and add as
many fresh roses to the as you had

Set them on the Are and let
them boil until they are strong: then
strain it. To every mutchkin of juice
take a of fine sugar and mix it
with the Juice, Put In the white of an

-

We have just completed tlie furnishing of two high-clas- s hotels, the Seward(Rosenblatt) and the Ramapo (late and find dozens tipon doz-
ens of remnants remaining the fine earpetings used to cover thefloors of these big establishments. Only the best grades of carpets wereused Bigelow Axminster, Axminster, Roxbury, Velvets,

Brussels, etc. Bring 3'our room withyou and take ad-
vantage of these prices. Then'remember there is our regular
stock. We are the low-pri- ce carpet dealers of Through thecombined purchasing power of the two stores Gevurtz Bros, and Gevurtz
& Sons we are able to drive better bargains from manufacturers and to
therefore sell grades of carpets at a less than anv other housefur-nishin- g

concern in the city. If you do not see what suits you in otherstores, come to Gevurtz. We are always glad to compare
and price with anyone. We know our goods and we know we can offerthe quality and unapproachable by other houses.

We Cannot Name All, 'But Here are a Few
914 yards Stimson's Brussels, $1.50 value .50

yards Roxbury Carpet, yard. 75
10 yards Bussorah Axminster, $2.25 value. 90

yards Bigelow $2.25 value
15 yards Bigelow $2.25 value 90$

Inlaid Linoleum, Yd. 90c
Linoleum
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Axminster, 90
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scarlet

Window
Shades

Our prices are 25
per cent lower
than other houses.
Allow us to fig-

ure with you on
your shades and
draperies.per yard..

Refrigerator
Needs
Less Ice

charcoal-line- d Refrigerator.
refrigerators on the market

surrounded with dead-ai- r
only. Buy a charcoal-line- d

refrigerator and your ice bill will
less.

Prices from $10 up
Thousands sold in Portland dur-

ing past 30 years. They never
The refrigerator with a
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egg or two to clarify it. then put it on
the. fire to boil. It must not boll toolong. Scum it well and when cold bottle,
up."

There is a delightful vagieness andtrust in the reader's judgment in theseold recipes. The. clarification of the syrupmay perhaps be omitted with modern
reflned sugar. A "mutchkin" Is a pint,or two cups. This syrup may bo used insweetening fruit punch or frozen sherbets."Rose Brandy" will not meet with ap-
proval from strict temperance women oftoday; but it was highly favored bymany notable housekeepers of the past.
This is excellent for flavouring cakes andpuddings, custards and syllabubs." Takefresh gathered rose leaves and fill abottle, pressing them down, then fUwith, good pale brandy and cork closely.Keep a month or two before opening, arid
kpep the bottle well corked after; or,
what Is better, put in small bottles foruse as the flavour is delicate and soonspoils. Add eyrup if to be drunk as acordial."

Rose leaves, especially yellow tea. roeleaves, are often used in modern fruit
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18 yards Roxbury Carpet, $1.35 value 75
16 yards all-wo- ol Velvets, $1.50 value ! .95
14 yards Bussorah Axminster, $2.25 value !!90

6V2 yards Bigelow Border, $2.25 value. .75
12 yards Stimson's Brussels, $1.50 value. . . . .50
Remnants from 1 yard up. ; .50- - to 90

45c Jap. Matting, Yard 22c
MONDAY ONLY

A fine line of high-grad- e Japanese
Mattings on Sale for one day this
week at this very low price. All '40c
and 45c values, in many patterns
and all shades at this low price for
Monday's bargain day, per nnyard ZZC

Method" Gas Range
This Range is fitted with new pat-

ent burners that consume one-four- th

less gas than the ordinary eas rane. ,

gWlry 'Gevurtz Sells the

A feature worth investigating.

Why Burn JT)
More Gas q

Than necessary. "Would you go
back to the use of the
gas tip throw aside the gas-savin- g

mantle? Then why not adopt the
new principle in gas burners as ap-
plied to cooking ranges? They cost
no more these "New Method"
Ranges and they are no experi-
ment. ;

Prices $10 to $50

.f rt - n w v
o hip m full Carload Lots

sons
salads. They combine particularly wellwith peaches.

Probably all Portland housekeepers
know the delicate flavor given to thebutter for sweet sandwiches by leaving itwrapped with some fresh roses In therefrigerator.

"Pot-Pourr- l" does not appeal to thepalate, it Is true, but most old cook-boo- ks

Include directions for its preparation. Iknow two Portland girls who made con-siderably over a bushel of pot-pou- rri one
Bummer. Then- - Christmas presents thatyear were inexpensive but highly ap-
preciatedespecially those sent "backEast." There were rose-ja- rs of all sizes;and sachet bags of all shapes and colorsand some partloalarly successful coathangers, padded with the fragrant mix-ture. This is the recipe from which they
drew their inspiration:

"Put into a large china jar used forthis purpose damask and other singleroses, buds and blown flowers, as many
as you can collect. Add to every peck ofthese a large handful of jasmine blossoms,
one of dame violets. on r
flowers; orris-ro- ot sliced one ounce; ben

Sample Prices

IS:. )
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TO
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jamin and storax each one ounce (msnydislike these); two or three handfuls ofclove gilly flowers, red pinks and lavenderflowers, cloves, nutmegs, rosemary flowers-allspice- ,

knotted marjoram. lemon-thym- er

rind of lemon; balm of Gilead dry; anda few laurel leaves. Chop all these andmix them well with bay-sal- t. Cover thejar; stir occasionally. The various in-gredients may be collected in successionas they flower. To those are added wood-roo- f.Jonquil flowers, citron and manyother things."
This certainly leaves room for Individualfancy in tho final perfume. The essen-tials are the rose leaves, spice and bay-sal- t,the two latter acting as preserva-

tives and preventing the decay of the roseleaves. The above method Is best forrose-jar- s. Kor sachet powder finer saltmay be used and the rose leaves andother flowers are dried, as quickly aspossible, in the sun."
Th China snsumntlnn .

innt not b heard of outride the floor of h- -rown hou. I. now being rlMclel by UD-t-date Chinese editors.


