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| AUTHORESS’ FAME NOT CONFINED TO
| WRITINGS—HOME LIFE ATTRACTIVE

Irene Osgood Hacborough S.herrsrd. Born in Vu'nma. One of t.lu Hoet Daredevil Riders in Enslmd—ﬂlrvulonl
Garden Developed at Country Castle—Even Birds Her Friends.
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Country Home Is Historie,

A Sherrard’'s versatilliy dots not atop

Lere. As the Thatelaina of Gullsborough
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PORTLAND, Or., D« 1 ~Ploass send
we & recipe for Witle homey ukes thatl
will keep: alwo for rice cookles

MRE 8. C. T.
| kape one of the following may be
what you want:

Honey caksea-To four nnll-bealan agne
4., gradually, one cup granulated su-
SAr one-half cup strained honey
poating well all  the tlme. Than
udd 1wo oupcts ach  flaely  chopped
blanched almonds and clirdn) the food.

jeopper can be umd for this Beat In two
icups of four, sifted with twop level isa-

hristmas. s I |

ons baking powder, one-half Leazpoon
ound ginger and one-gqoarter teaspool

ground cloves Halt 011, rather deep.
!I.'.‘.n- round tine and bake In a4 moderats
wan, Inclined to rising heai. Froet with
water froeting, bolled froating or fondant,

& UL

ua preferved, or leave plain The spices
may be omitted

Norwegian honey cake—Heat together
ome cup lHght brown sugar and one cup

Then add four egr yolks,
weall boaten, and fold in. alternataly, two
cups four and four wtiff-beaten LT
wiiitem Flavor with vanilia and bake
in & loaf or moall cups, as preferrad,
Rice cookies—jVork together ona-half
pound powdersd sugar and ooe-half
r sund bulter with one-half pound wifted

etrained hones

rice flour and one oEK Roll thin and
cut in any desired shape Place a mrip
of blanched mlmond om each, or Isnve
plain, or brush with egg and sprinkle
with & mixture of sugar and <¢innamon

PORTLAND, Or. Dec 5.-—WIUl Yyou

ploase give a recipe for caramel Alling, or
frosting, contalning marshmallows? In
making ~arame! sugar do you add water
or just heat the sugar? Thanking you In
ady » MRE G. M. A
Holl to & very soft ball one and ane-half
cuse brown, or slightly caramelised,
waple sagar, as preferred, with one-talf
cup cream and one  learpoon butter.
Then add one-half pound marshmaliows,

eot in halves, and beat until just thick
enoufth to spread Flavor with vaniila.
IT the sugar iz simply to be slightly

rarameliged, this can be done by beating
In & heavy lrom pan and stirring briskly
untll it begins to brown. Caramsl for lin-
lng moulds or for wm, dimolved, as fla-
voring or coloring, can bs made by con-
tinulng to heat the dry Sugar, as aAbove,
until it all meits and becomes glassy. 1
find it easler for a begMiner to aveld
overcooking the caramel by the use of &
ittde water to dissolve the sugar and
Me addition of a tiay pineh of cream oI
tarin: This takes a llttle longer, It o
true, but the unpieasant bdilter tasts of
overcooked cArame| can be avoided and
any desired shinds of coloring obtained
mote accuralely by this methed.
Portlaad, Us., Dec, 35 — Please give

or |

" ite sale b en =normous. i
 « (0 Cornse of letterm from a
4 | g world to a sleter clolstered
convept Then came “Bervi-
'h~‘- was wrilt in her Moorish
near Algiers It s a study of
slavary (here andd eymbolizes
and oppression rampant in the
coOunITY
“f take a particular Interest in the
Black folk, Decanuse | come from a line of
Virgining planters wha owned slaves bDe-
tore the war” sald the anthor. The veol
ume Mre. Sherrard has just completed at
Cannas is & romance dealing with life in
Jamalca. The negro guestion In the Weat
Indles is treated. The author studied her
hiect at first hand, and while in Jam
me acroes sent® curious documents
Ly nnection of the late Mr
e and hix family with slave-0wn-
raln
\h- Bharrard’s husband also has won |
dtminction in the Iterary fleld, and has |
to hls credit hlographles of Zala and of |
Oscar Wilde, “Twenty Tears in Paris
and “Ay Friends the French. Mr. Bher-
rard comes of a lHterary family, for he ia
blood with the gentle poet

light eolored. Then add one cup hot.
smooth, mashed potato, two Ssqnares
unsweetened chocolate, meited over
hot water; and, alternately, one-nalf
cup sweet milk and two oups aifted
flour—aifted a second time whh one
and ome-half leavel teaspoons baking
powder and one teaspoon each clhna-
mon and allsplee. Add one teaspoon
of vanlila and the whites of four egR®,

benten until stiff. Bake the c¢ake In
loaves, iayers, or in A sheel, as pro-
ferrod, One cup chopped walnut ments
may be added if liked hefore the exx
whites. Frost with chocolate or while
bolled frosting, oes preferred. Three
agEs In place of four might he used,
though the texture of the cake will be

less light and fJuffy. in this caxe use
an additional one-half teaspoon of bak-
Ing powdar and a Little exirn beating

Unaweesteney cocoa might be used in
place of unsweetened chocolate; but
the latter glves the better color and
flavor Rinse out the pan In which
the chocolsta Is melted with the milk,
so that none In lost. Neaver hoeat cho-
colate directly aver gas flame or stove

or it will "fry"” and refuse to melt; nor
should it be cooked ovar long In the
double boller, for slmlinr- reasons Aoy
cliocolnte in Mghie | and saftened
an to flavor by the a fon of a pinch
of mall, cinname alisploe Th
holds mood of “dipping” m

tng” as well as coaking chocolate,

Recipes for New
Year's Suppers

Lohster Savory.

This can be made of the cannes
lobater. though freshly bailed is prefar-
able.

Cut a pint of lobster meat In amall
pleces. Do not chop it, as this procesr
is toughening. Make it hot with two
tableapoonfuls of butter, mall to taste,
a saltenoonful of Ary mustard, and seyv-

ern] dashes of cayenne, When the mix-
ture s smaking hoi— 1o not 1ot it cook
~-add the julce of a lemon and a wine-
glnssful of sherry,

Sarve on #licoe of coriap
tonst, A elice of lamon to erach

buttared
saTVINA.

Peviled Oysters (Panned). .

Cannad oyators are possibla for this
rocipe. Lut it goes without saying that
fresh ones are more desirable Cut
pieces of toast round and ft them into
the bottom of a shallow sarthenware
dish. On each bit of toast lay three or

four large oystorg and put a bit of but

¥

ter and salt and pepper on top. Set In
a qguick oven for 10 minutes, or until
adges of oysters ourl When the oy=- |

ters are cooked pour over them & dev-
Hed mixture made by stirring togéther
a salispoonful of mustard. a tublespocn-
ful of lemon julee, twa tablespoonfuls
of Worcester and 10 drops tabusuvo,
Sprinkle this over the o) re and pour
the rest around hem. Ietting the sea-
poning heat for & moment.

Daviled panned clama can also be pre-
pared in the same Wiy

Beel Savory.

Heat a cupful of rich milk and put
with it one tablespoonful of butter, iet
ting thizx melt. Shred a cupful or more
of dried beefl rn it Into the milk and
cook o few ites, Thoen add two
beatan egge,. not allowing these to cur-
and olir untyl the savce 8 thick
Fut in red pepper—no salt uniess nbso-
lutely needed—and serve on toast or
hot cakes

Fried Cheese Sandwiches.
American

al

smoked

dle

of fresh

Grate a cupful

ascres. Of thmse olght are coversd by tie |
n- naine of an old fort which the Ronians
bullt when they Invaded Britzin. Three
miles away s the famed battlefiald of
Noasaby. MHere, on Jun 1 s King
Churies the Firwi, at the hesd of his
Rovallst forces wae dofeoated by Ollver
Cromwell and his Roundheads

Yot another accomplishment has Mre
Eherrard. Bhe In a greal aner, Bhe
has planned F st M gmar
fen In England. 1t ix the White

S0 white Is It that & Maord ¢hlef

re walking there asked that a Tew
1 e red flowers be admitted,
B {ther mournful nc mono-
oy ¢ flowers with a background
of green troes ars not mournful. The
varving shades of white make monofony
tmpossibie Her hushband muses In the
‘ﬁ'l‘Q‘\ where svery blossom S milk-
hite, where moon-white paths of wiite
umtrla thread their curves round beds
of virginal white flowers. all terminating
beside a pure white stone fountain, whose
crystal water shimmers.'*
| One mom accomplislunent. Mrs. Sher-
| rard I & bird charmier. They talk of the

bird charmats of the Tulleries Gardens
and Hyde Park, but the powers of thesea
mers Men ATe poor compared with those
of Mma Sherrard. When she returns
tha hall her (eathered pansioners pour
forihy their souls ke Shelley's skylark
In profusa stralns of unpremaditated art.
No wonder they are her friends She has
nut hundreds of nemting boxes in the
trees of the park, she lias muada a special

| bird plantation, and she feeds them all

| will

durlng the cold and hungry montls of

“'1!11 )

through The

Sunday Oregonlan =
good recipe for “Biscuit Tortoul™ for
a dinner party; also recips for “Crab
meat, Creole diyle.” to sarve in cascn.
Thanking you In advance. Mrs. £ M H

BHiscult Tortonl-—Boll one cup SUEar,
1d ane-fourth cup waler to a thread,
pour upon six well-beaten egg
voiks and bheat as for bolled frosting.
Sometlmes It |a well to bheat in a
doublas boiler, until the mixture coats
the sposn, so as to be sure that there
be no raw taste of eggEs Beat
antil eold over cold water, then add
one tablespoon orange extract, or
three tablespoons sherry, and one pint
double cream, beaten uniil solid. Foid
in alss ane-half cup powdered and
sifted macaroons and one-fourth cup
very finely chopped almonde, blanched
and browned carefully in ths oven.
Fack In paper cases, or If preferted, in
a brick mould, mnd sprinkie the top of
ench with browned and chopped al-
mondn Place In a freszing box or

pall with a tight-ritting 1d, with olled
paper between and over the paper
cnses, aund bury Lthe freexing boex in
equal measures lce and salt for about
four hours

Crab meat, Creole—Chop fine one-halt

onlon, ons small or one-half large
grean pepper, and cook until soft in
twoe tablespoons butter Add three-

fourths cup cooked t(omato and one-
balf cup chicken stock. Cook 16 or 15
minutes, thicken with two tabhlaspoons

flouw worked with two tablespoons
butter. Cook until thick, then straln
or not, as may be preferred. Soeason

to taste with salt, cayenne, and lemon
juice. Have ready one cup flaked
crabh meat., fresh or canned. Add to
the prepared sauce and beat through.
Herve In timbale or puff paste oases
of In croustades A alight touch of
mare wiil be approved by somea. A fow
eanned mushrooms. sliced. might be
ndded If liked.

Portiand, Or. Dec. 28.—Kindly pub-
lish & recipe for a “Devil’'a food
cake,” mado with potatoes. What kind
of chocolate would you use; or would
you use cocoat™ . F. B

Chocolate cake made with potato—
Cream two-thirds cup butter or mixed
shortening; add one cup of sugar Lthea
two agg yolkn Beat vary well, then
AdA a second cup of sugar, and fwo
more ¢gg yolks and beat agaln until

-
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paste with
and black

chease, Make it Into
eraam, and feason with salt
pepper. Spread thls on thin slices af
vhite bread denuded of crust, and put
sprend gldes together like sandwiches
Then fry t sandwiches a light brown
In & little hot hutter
Cuorvied
deliclons
Hall the
watear
Take
little cream
powder to taste,
a soft paste. Stuff the
sprinkle tops with &
thick conting of finely powdersd toast
crumbas, each egg with a nut of
butter hake for ten minutes

Eggs.

Apprtizars [or
EEES hard, el
cut In length
the yolks and

aalt. peppar
biending

T!

11 awt
igi

Al#®

Fappoet
them In eold
wim hnlves.
mix with o
and ourry

all together in
whiles with this

and
out

top
and

RUSSIA AGAIN RESTLESS

Neign of Terror Renewed as Revolu-
Abroad.

tion Stalks

HELSINGFORS, Dec. 31.—(Speclal.}—
While M. Stolypln tells the world that

on the whole Russian people are con-

tented, the sound of o coming =torm
= dromming In hi= ears Iiteral as-
pirationa, cowed sinos Iast year and
silenced, are agaln recoverilng from
tha froat of officlal repression, and,
consequently, brutal Cossacks have
once more been busy In St. Petersburg,

Moscow and other citlen.

As usual, the awakening is coming
through the Russian students, who ara
cnlled “Lhe political barometer of Rus-
stn.” A factor In the liberal awaken-
Ing is the never-to-be-stilled Indigna-
tion abont ths excommunication of Tol-
stol., Signiticant of the dlsquiseting po-
aition, too, Is the fact that the Director
of the Police Department told the bud-
got committes of the Duma that the
expenses of the police could not poasi-
hly Le cut down, owing to the grow-
ing strength of the revolutionary move-
ment.

Careful observers in various parts of
the country declare that the conditions
today are aimilar to those that led up
to the Red Sunday of 1905. The pres-
ent reglme Is founded on terrorism. ML
Stolypin Is on the whole well prepared
and may once more sucoeed in crushing
the popular movement, only to be faced
sgain by flercer and more widesprad
uprisings.

JESUITS GET NEW HOMES

Two_ More Monasteries Founded for
Portuguese Churchmon,

VIENNA Dac. 81.—(Special.)—The
foundation of two more monasteries for
Portuguese Jesuits is reported. In Mo-
ravia an estate worth 360,000 has been
acquired for tha purpose near Neutite-
cheln, and the castle af Leopoldskron,
near Salsburg, has been sold for the
same object.

A large number of Portuguese Jesulta

|
|

have already arrived in Salzburg, where |

they are at present being housed in the
monasteries in the clty. German Lib-
eral deputies intend to bring in an !n-
terpeitation in an early sitting of the
Austrian Parllament, ralsing the ques-
tion of the setilement of Portuguesa
monk: In Austria. Meeotings of protest
have bheen held In various parts of the
coantry.

SURF BATHING IS POPULAR

Many Portland People Are Spend-
ing Holldays at Gearhart.

GEARHART. Or, Dec. Jl—(3pecial)—

Many Portland people are enjoring the
hristmans holiday wWeek here. Tha
weather has baon dalightful and the

beach clogely rvsembiee the last days of

-
-

THIRTY-SECOND ANN

CLEARANCE

UAL

SALE

Furniture, Carpets, Rugs, Ranges, Stoves, Etc.

Cost Is Entirely Ignored During This

As a sample of the hundreds of extraordinary
bargains that we are offering we eall your atten-
tion to this genuine brass bed with 2-inch heavy
postsamalleable eastings and ball-bearing castors

both in satin and polished fin- !
ish: sold most evervwhere at §2Z. I3 r
TS BRI 2 o2 s a e et atala elide m !

The greatest value ever offered.
A good invesiment, even if vou don't need it.

t
L4
-

-

‘A Brass Bed of similar design, with a 2-inch contimic

3y

ing top rail, extra fine quality. Usually sold for &

IN CARPETS AND RUGS

el

Greatest of All Furniture Sales.

“1

T T T T

{ e

s post, solid brass tub-
This sale....$17.50

ROLLTOP DESKS

Onr entire line of Carpets and Rugs, which, by the way, is A soli
the most complete and up-to-date line shown in the entire i

Northwest, to be REDUCED FROM 10 TO 50 PER OENT.
Our $27 Axminster 9x12 Rugs still being sold at £16.00

for

i
just unloaded, are
nnnal clean

diffe

our line,
an-
our windows
and prices.

of Spring

ineluded in our

carload

ance sale. See

rent designs

DON'T OVERLOOK OUR WINDOW DISPLAY

JENNING

Cor. Morrison and Second

HENRY

One Year Ahead of Competitors

& SONS

The Home of Good Furniture

Summer, =0 any guy sroups dally en- | N. Steers, Mi=e Lois Stesrs. Wenn | lor, Mis Maude 111iff, H. Hirschberg, Mr
joy the surf bathing and other attrac- | Coman, Raymond Singletary, T. T. | und Mre. R L. Durbnm, Mr. end Mrs
tioan Kurtzs Miss W. M. Allbright, Guslay | W. H. Cl n. Miss B. . Sexton, Mr. and
Kach dav parties vigit the different |Baar. Me and Mrs G, T. Willetf, H. H. | Mra, M. M. Johnson, Miss Blanche Lac-
polote of Interest. Yesterday u lnrge ex- | Hartwell, H, A. N V. & Pearsons, H. | key. Mra Balle Todd Hasen, Miss A, G
ursion parly vieited Thompeon Fan n. | Boors gum=on, Fl. Raoberts, | o Mre W. D and threoa daugh-
Among the Portland people here are M Thi Mr. and Mrs. O. W, : tors, Mr. and Mrs. I ngston and

nnd Mre. BEdward Cookingham, Mrs. \\- 2 Tayl Mise Gretchen Tay- Hugh Livingston
|

|
|
|
|
|

A Wise New

Year Resolution

Drink Only

WEINHARD'S BEER

The Best Product of Fhe Br

It is a gentle tonic, improves digest
makes a most enjoyable table b

IS PRODUCED UNDER PERFECT €OXDITICNS

ewers Art

ion and
everage

QUALITY, PURITY and CLEANLINESS

are the cardinal features that ins
Il supremacy of our different brews .

ure the

: | COLUMBIA, EXPORT,KAISERBLUME |

In Quarts and Pints

RHEINGOLD, a draught beer of

the Pil- |

sener type; unexcelled anywhere. |

Order From the Nearest Dealer or Phone

Direct to the Brewery

HENRY WEINHARD BREWERY

THIRTEENTH AND BURNSIDE STREETS




