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AUTHORESS FAME NOT CONFINED TO
WRITINGS HOME LIFE ATTRACTIVE

Irene Osgood Har borough Saerrard, Born in Virginia, One of the Most Daredevil Elders in England Marveloua

Garden Developed at Country Castle Even Birds Her Friends.
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ANNUS. Dec. il. tSpe. iU ) Mr.
C Rnbrt Harborough Sherrmrd. of

Northamptonshire. formerlr Srt.
Krrey. of Yorkihlre. born i: Ae Balot.
of VlrKlnta. n known In the worM of
l'tter Irene CVcoori. has iiprnt the
Winter at Unnci wrlttnc another

Mm. Pherrarrt. ho l one of themot
versatile women In Kurop?. rnmra of
old Virginia Mock eiirh a the Crr.tii Fairfaxes and tbe tie Belote. She
inlcht w. II be !c.erlbe a belont:r
t. tha --Y. V. V." the born on her
ftther'e broad aTea near klchniond.
V, and thub there are many works
t her rredlt. an1 alihouai alie baa
rlayad manr role. Mr, tjherrard is
onlr J. John de Brlot. ber slae-own-ir- c

father, could trace back hl Frtnch
nriirT to tbe days rf Iuts XI
No wonder the fair Ylra-lnla-n feel at

home In France and that she (toes to
the sunny Fout:i to rtk Inspiration fur
ber new book. TVhile etlll a renr
) oudc srlrl ehe at n fame as a
and dasMna horemoman In the I'nltcd
Matra In Nrw York he rnde the
best horses that money could buy and
the very blonde atrl mis'", be seen
almost any day KAlloi-lr- furious!- - In
(Vntral f'ark. She could well afford
Imported Irish hunters slitaes.jue Arab
steeds: for m lhf days bet Income
amounted t !. 0'X a year.

.Trllallik- - of No Interest.
fccr Near York came anl

T'erls. The younc Vlrarlnlan shone tn
Continental society and became a dame
of fashion whose frocks were talked
ssiut by tbe frlrbu of many lands,
but In such trlv'.--l concerns she took
no Interest and lurn-- d r comfort to
nan's noblest conquest the horse.

For l years Irene ood liarbor-oa- m

Sr.errari a the most dare-der- il

tross-cotintr- v rldr In Fncland. S'e
hunted In the Midland and her fayor-I;- e

pack was t::e ryltMoy. f;ven surh
rrack riders as Walter tv mans, of II

and the Ftra whrldecs. of TM1- -

delfhla. cnl'l not keep up with her
In t io huatinc field Like all cood
ndcr.--. sNe had her falls and received
v.und and bruises.

tm.-- e she rode Into what la known as
bote at I'ao. Tbe huntmep

re horrified to see horse and rider
disappear as If the eround had wal-.w- el

them. 'When they came up they
lund the fair Diana seated In her sad-
dle, crop in hand, away In a cavern so
deep that It would give one a pain In
Ihe e to look down. Phe used to
keep hunters In her stable. --These

ere the days," says Mrs. Sherrard.
-- when one hunted all day and danced
ill niht."

As whip Mrs. Fherrard Is o,ulte the
stual of Alfred Gwynne Yandcrbllt.
Many a coaching: tour she has made
throuch Kna;land and Scotland. What
truck hr most on these trips were

the untidiness of the English poor and
the bad accommodation of Kncjlsh
-- ountrr hotels, but the advent of the
automobile haa worked wonder In this
connection.

Writing Gain In Tower.
The call of letters sounded In Mrs.

hherrard's ear several times till rlnallr
she accepted It fully. She herself
pleads guilty to an error of youth In

Ihe shape of a novel called "A Shadow
of Destre." The cadenced phrases of
-- An Idol's Passion.- - which she wrote
after on of her many accidents In the
I unims; field, was hlKhly appreciated

the late lord Salisbury.
From the standpoint of the book mar-s- et

a mo', esiccesaful book from her pen
W -- Ti a Nnn cnfests. The critics
lo'd her It had all tha elements of fall- -

Or.. Dec. It Some timo
igo you gave directions for making
"ple beads" or "rose beads" out of

p!cc Would it be potatlble for you to
epat the reilpe. as I cannot now And

it and do not remember Just what you
sold. What splcea did you use and how
muld you nak heads) of them? My little

sister wanta sum for Christina so I
a ill be verr glad if you will print this
In The OregiMiUa. Ml 53 P. C B.

Perhaps you mean the bvaca made by
soakinc dried allspice berries. In water,
rose water or stronger rose .perfume, un-

til soft enough to pierce with a needle.
This spice can be bought, by the pound,
at almost any grocery. ColJ and sliver
beuds are often used, between the spice
berries, lu making rboln Perfumed
liiads are also made from dried rose
leaves, fluely ground and kneaded, with
pounded spUes if liked, to a paste with
dissolved gum trsgamnth and rose water
or rose perfume. Beads can then be
moulded, wllh the hands. and stuck
through with a pin. to dry hard and
firm. A little pink coloring is sometime
used. I am sorry your letter reached
me too late for tut Sunday's paper, but
It would still have been rather late to
make even the easy allspice beads for
Christmas. The others take more time,
and I rather doubt their being worth
while, encept perhaps where there l a
"little sister" to pWase. Violet bead
are similarly made, with orri root, gum

violet perfume and violet col-wri-

paste. I --el me know If you need
further or help.

Or.. TVc. . Pleas send
me a recipe for I'ttle honey oake that
will keep: also for rice cookie

MRS. S. C. T.
I hope on of tho following may be

what you want:
Honey cakes To four well-beale- n egc

add. gradually, on cup granulated su-

gar and. one-ha- lf eiip strained bonev.
betting well all the time. Then
dl two ounces a.-- h finely t hopped

blanched almonds and citron: the food--i
copper can be osa4 for this. Beat In two

e of flour, sifted with two level tea
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ure. yet Ita sale has been enormous. II
purports to conK of letters from a
woman of the world to a sister cloistered
In a French convent. Then came Servi-
tude, which u written In her Moorish
villa near Aiders. It Is a study of
Christian slavery there
cruelty and

and
rampant In the

country.
I tk a particular Inlereal In the

bta.-- folk, because I runt from a line of
Vlrftntan planter who owned slaves be-

fore the war.- - said the author. The vol-

ume Mr. Sherrard has Jus completed at
Cannes ls a romance drallna with life In
Jamaica. The nero aueatlon In the West
Indie Is treated. Tl;e author studied her
ubyrt at first hand, and while In Jam-

aica came acrose) some curious document
showlnrr tbe connection of the late Mr.
Gladstone and his family with alave-own-In- tr

Interest..
Mr flherrard" husband also has won

dkstlnctlon In the library field, and has
to hto credit of Zola and of
Oeoar Wilde. "Twenty Teara in Paris"
and My Friends the French." Mr. Sher-
rard comes of a literary family, for he la
connected by blood with the gentle poet

of the Lake 8chooL He Is
enthusiastic about his wife's style, says
that she writes "rich sraclle prose full of
cadence. Iridescent with delicate tone
and hues, olent with perfume."

Country Homo I nislorlc.
Mr. Sherrard") versatility docs not stop

l:erc. As the Chatelaine of
Hall In Northamptonshire, she la grace-
ful, hospitable and This mag-

nificent mansion stands In a park of 60

Answers to Correspondents
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spoons baking powder, one-ha-lf teaspoon
ground ginger and er teaspoou
around clove. Half fill, rather deep,
little round tins and bake In a moderate
oven. Inclined to rising heat. Froet with
water frosting, boiled frosting or fondant,
aa preferred, or leave plain. Tha spice
may be omitted.

Norwegian honey cake Beat together
on cup light brown sugar and one cup
trained honey. Then add four egg yolks,

well beaten, and .fold in. alternately, two
I cups flour and four stiff-beate- n egg

whites. Flavor with vanuia ana oase
tn a loaf or small cups, as preferred.

Rice cookioe Vork together one-ha- lf

pound powdered sugar and one-ha-lf

pound butter with one-ha- lf pound sifted
rice flour and one egg. Roll thin end
cut in anv desired shape. Place a strip
of blanched almond on eaoh. or leave
plnln, or brush with egg and sprinkle
with a mixture of sugar and cinnamon.

PORTLAND. Or.. Dec. J7.-W-U1 you
please give a recipe for caramel filling, or
frosting, containing marshmallows? In
making caramel sugar do you add water
or Just heat the sugar? Thanking you in
advanoe. MRS. Q. M. A.

Holl to a very soft ball one and one-ba- lf

cups brown, or slightly caramelised, or
maple sugar, aa preferred, with one-ha- lf

cup cream and one teaspoon butter.
Then add one-ha- lf pound marshmallows,
cut In halve, and beat until Just thick
enough to spread. Flavor with vanilla.

If the sugar Is simply to be slightly
caramelised, this can be done by beating
In a heavy Iron pan and stirring briskly
until it begins to brown. Caramel for lin-
ing mould or for use, dissolved, as fla-

voring or coloring, can be made by con-

tinuing to heat the dry sugar, a above,
until it all melt and become glassy. I
find It easier for a beginner to avoid
overcooking the caramel by the use of
little wstrr to dissolve the sugar and
the addition of a tiny pinch of cream of
tartar. This takes a little longer. It is
true, but the unpleasant bitter tsste of
overcooked cars me I con be avoided and
any desired stiiide of coloring obtained
more accurately by this method.

Portland, Ot, Uc. I. rieaae give
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sere. Of thnse eight sre covered by the
remain of an old fort which the Roman
built when they Invaded Britain. Three
miles) away I the famed battlefield of
Nnseby. Here, on Jum- - 14. 1S. Klni?
Charles the Firm, at the bend of hi
Royalist force, was) defeated by Oliver
Cromwell and his Roundheads.

Yet another accomplishment has Mr.
Fherrard. She I a sreat gardener. She
has planned the most marvelous) gar-
den In England. It Is called the White
(iarden. So white is it that Maori chief
recently walking there asked that a few
blue and some red flowers be admitted.
Put It is neither mournful nor mono-
tonous. White flower with a background
cf crcen trees are not mournful. The
varying shades of whHe make monotony
Impossible. Her husband muees in the
garden "'where every blossom ie milk-whit- e,

where moon-wlil- le paths of white
marble thread their curves round bed
of virginal white flowers, all terminating
beside a pure white stone fountain, whose
crystal water shimmers."

One more accomplishment. Mrs. Sher-
rard Is a bird charmer. They talk of the
bird charmers of the Tullerles Gardens'
and Hyde Park, but the powers of these
mere men are poor compared with those
of Mrs. Fherrard. When she returns to
the hall her feathered pensioners pour
forth their souls like Shelley's skylark
In profusa strains of unpremeditated art.
No wonder they are her friends. She has
put hundreds of nesting boxes in the
trees of the park, she has made a special
bird plantation, and she feeds them all
during the cold and hungry montlis of
Winter.

through Tho Sunday Oregonlsn s
good recipe for "Biscuit Tortoul." for
a dinner party; also recipe for "Crab
meat. Creole Style." to serve in cases.
Thanking you in advance. Mrs. S. M. H.

Biscuit Tortonl Boll one cup sugar,
and one-four- th cup water to a thread,
then pour upon six welt-beat- sg
volks and beat as for boiled frosting,
sometimes It Is wsll to beat in a
double boiler, until the mixture coats
the spoon, so as to be sure that there
will be no raw taste of eggs. Beat
until cold over cold water, then add
one tablespoon orange extract, or
three tablespoons sherry, and on pint
double cream, beaten until solid. Fold
In slso one-ha- lf cup powdered and
sifted macaroons and one-four- th cup
very finely chopped almonds, blanched
and browned carefully in the oven.
Pack In paper cases, or If preferred, in

brick mould, and sprinkle the top of
each with browned and chopped al-

monds. Place in a freezing box or
pail with a tight-fittin- g lid. with oiled
paper between and over the paper
cases, and bury the freexlng box in
equal measures Ice and salt for about
four hours.

Crab meat, Creole Chop fine one-ha- lt

onion, one small or one-ha- lf large
green pepper, and rook until soft In
two tablespoons butter. Add three-fourt- hs

cup cooked tomato and one-ba- lf

cup chicken stock. Cook 10 or IS
minutes, thicken with two tablespoons
flour, worked with two tablespoons
butter. Cook until thick, then strain
or not. as may be preferred. Beaaon
to taste with salt, cayenne, and lemon
Juice. Have ready one cup flaked
crab meat, fresh or canned. Add to
tbe prepared sauce and beat through.
Serve In tlmbale or puff paste cases
or In croustades. A slight touch of
mace will be approved by some. A few
canned mushrooms, sliced, might be
added If liked.

Portland. Or, Dec 18. Kindly pub-
lish a recipe for a "Devil's food
cake." made with potatoes. What kind
of chocolate would you use; or would
you use cocoa? P-- P. B.

Chocolate cake made with potato
Cream two-thi- rd cup butter or mixed
shortening: add one cup of sugar then
two egg yolks. Beat very well, then
add a second cup of sugar, and two
more egg yolks and beat again until

r

light colored. Then add one cup hot.
smooth, mashed potato, two squares
unsweetened chocolate, melted over
hot water; and, alternately, one-ba- lf

cup sweet milk and two cups sifted
flour sifted a second time wKh one
and one-ha- lf level teaspoona baking
powder and one teaspoon each cinna-
mon and allspice. Add one teaspoon
of vanilla and the whites of four eggs,
beaten until stiff. Bake the cake In
loaves, layers, or in a sheet, as pre-

ferred. One cup chopped walnut meats
may be added if liked before the egg
whites. Frost with chocolate or white
boiled frosting, as preferred. Three
eggs In place of four might be used,
though the texture of the cake will be
less light and tluffy. In this case use
an additional one-ha- lf teaspoon of bak-
ing powder and a little extra beating.

Unsweetened cocoa might be used in
place of unsweetened chocolate; but
the latter gives the better color and
flavor. Rinse out the pan In which
the chocolate Is melted with the milk,
so that none Is lost. Never heat cho
colate directly over gas flame or stove
or it will "fry" and refuse to melt; nor
should It be cooked over long In the
double boiler, for similar reasons, .dost
chocolate Is lightened and softened
as to flavor bv the sddiiion of a piiu-l- i

of salt, cinnamon and allspice. This
holds ood of "dipping" and "drink
ing" as well as cookinc chocolate.

Recipes for New
Year's Suppers

lobster Savory.

This can be made of the cannec
lobster, though freshly boiled is prefer
able.

Cat a pint of lobster meat In small
pieces. Do not chop it, as this process
Is toughening. Make it hot with two
tahlespoonfuls of butter, salt to taste.
a saltspoonful of dry mustard, and sev
eral dashes of cayenne. When the mix
ture is smoking hot lo not let it cook

add the juice of a lemon and a wine
glassful of sherry.

Serve on slices . of crisp buttered
toast, a slice of lemon to each serving.

Deviled Oysters (Panned). ,
Canned oysters are possible for this

recipe, but it goes without saying that
fresh ones are more desirable. Cut
pieces of toast round and At tbem into
the bottom of a shallow earthenware
dish. On each bit of toast lay three or
four large oyators and put a bit of but
ter and salt and pepper on top. bet in
a quick oven for 10 minutes, or until
edges of oysters curl. When the oys
ters are cooked pour over them a dev
iled mixture mado by stirring, together
a saltspoonful of mustard, a tablespoon- -
ful of lemon Juice, two tablespoonfuls
of Worcester and 10 drops of tabasco.
Sprinkle this over the oysters and pour
the rest around them, letting the sea- -
sonlnar heat for a moment.

Deviled panned clams can also be pre
pared in the same way.

Smoked Beef Savory.
Heat a cupful of rich milk and put

with it one tablespoonful of butter. let'
ting this melt. Shred a cupful or more
of dried beef, turn It Into the milk and
cook a few minutes. Then add two
beaten egge. not allowing these to cur-
dle, and mlr until the sauce Is thick
Put In red pepper no salt unless abso.
lutely needed and serve on toast or
hot cakes.

Fried Clieesw Sandwiches.
Grate a cupful of fresh American

cheese. Make it Into a paste with
cream, and reason with salt and black
pepper. Spread this on thin slices of
white bread denuded of crust, and put
spread sides together like sandwlche
Then fry the sandwiches a light brown
In a little hot butter.

Carried Kggs.

Tl.ese are delicious appetisers for a
iln-li-t FUDUer. Boll the eggs hard, chill
them In cold water, and cut in length-m-ls- s

bwlves. Take out the yolk and
mix with a little cream, salt, pepper
and curry powder to taste, blending
all together In a eoft paste. Stuff the
whites with this, sprinkle tops with a
thick coating of finely powdered toast
crumbs, top each egg with a nut of
butter snd hske for ten minutes.

RUSSIA AGAIN RESTLESS

JTeijcn of Terror Renewed as Revolu

tion Stalks Abroad.

HELSINGFORS, Dec. 31. (Special.)
While M. Stolypln tells the world that
on the whole Russian people are con-

tented, the sound of a coming; storm
is drumming in his ears. Literal as-

pirations, cowed slnoe last year and
silenced, are again recovering from
the rrost of official repression, and,
consequently, brutal Cossacks have
once more been busy In St. Petersburg.
Moscow and other cltlesj.

As usual, the awakening la coming
through the Russian students, who are
called "Ihe political barometer of Rus-

sia." A factor in the liberal awaken-
ing is the never-to-bo-still- indigna-
tion about the excommunication of Tol-
stoi. Significant of the disquieting po-

sition, too, is the fact that the Director
of the Police Department told the bud-
get committee of the Duma that the
expenses of the police could not possi-
bly be cut down, owing to the grow-
ing strength of the revolutionary

Careful observers in various parts of
the country declare that the conditions
today are similar to those that led up
to the Red Sunday of 1S05. The pres-
ent regime is founded on terrorism. M.
Stolypln is on the whole well prepared
and may once more succeed In crushing
the popular movement, only to be faced
again by fiercer and more wldesprad
uprising.

JESUITS GET NEW HOMES

Two More Monasteries Founded for
Portuguese Churchmen.

VIENNA. Dec SI. (Special.) The
foundation of two more monasteries for
Portuguese Jesuits is reported. In Mo-

ravia an estate worth $60,000 has been
acquired for the purpose near Neutlts-chei- n.

and the castle of Leopoldskron,
near Salxburg, ha been sold for the
same object.

(A large number of Portuguese Jesuits
have already arrived in Salzburg, where
they are at present being housed In the
monasteries In the city. German Lib
eral deputies Intend to bring in an in-
terpellation In an early sitting of the
Austrian parliament, raising the ques-
tion of the settlement of Portuguese
monks In Austria. Meetings of protest
have been held In vsrlous parts of the
country.

SURF BATHINGJS POPULAR

Many Portland People Are Spend-

ing Holidays at Gearhart,

GEARH ART. Or.. Dec. 31. (Special.)
Many Portland people are enjoying the
Christmas holiday week here. The
weather has been delightful and the
beach closely rc&emblee the last days of
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ANNUAL

CLEARA
Furniture, Carpets, Rugs, Ranges, Stoves, Etc
Cost Is Entirely Ignored During This Greatest of All Furniture Sales.

As a sample of the hundreds of extraordinary
bargains that we are offering we call your atten-
tion to this genuine brass bed with heavy
postsrnalleable castings and ball-bearin- g castors,
both m satin ana poupiien nn-is- h;

sold most everywhere at $22.
This sale
The pxeatest valuo ever offered.

good investment, even if you don't need it.
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rA Brass Bed of similar design, with' a continuous post, solid brassjug-in- g

top rail, extra fine quality. Usually sold for $33. This sale ?1

IN CARPETS AND RUGS ROLLTOP DESKS
Our entire line Carpets and Rugs, which, is

complete and te line shown in entire
Northwest, to be REDUCED FROM 10 50 PER CENT.
Our Axminstcr 9x12 Rugs still being at 16.00

HENRY JENNING
One Year Ahead of

Summer, many groups
bathing other attrac

tions;
Kacli parties different

points Interest. Yesterday large ex-
cursion parly vksited Thompson Falls.
Among Portland people are

Kdward Oooklngham. w.

W

THIRTY-SECON- D

$10.75

iff i

way,
most

$27 sold

daily
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Cor. and Second

N. Steers, Miss Lois Steers. M1ss Wynn
Coman, Slrgletary, Miss T. T.
Kurtz Mies VI. M. Dr. Gustav
Waar. Mr. and Mrs. G. T. Willctt, H. H.
Hartw-ell- . H. A. Noble. V. 9. Pearsons, H.
Sooj-smlt- J. H. Ferguson. H. Roberts,

J. Roberts, Mr. and Mrs. O. W.
Miss Miss Gretchen Tay- -

Drink Only

:';::i: :i V.;ity

A solid carload of our Spring line,
just unloaded, are included in our an-

nual clearance sale. See our window
for different designs and prices.

DON'T OVERLOOK OUR WINDOW DISPLAY

Competitor Morrison

Raymond
Allbrlght,

Thomas
Taylor. Taylor.

are
our

SOWS
The of Good Furniture

Ior, Miss Maude IlHff. H. Hlrschberg, Mr.
and Mrs. R. Ij. Durham, Mr. end Mrs.
VT. H. Cliapin, Miss B. F. Sexton, Mr. and
Mrs. M. M. Johnson. Miss Blanche Luc-ke- y.

Mrs. Blle Todd Hazen, Mies A. G.
Ray, Mr?. V. D. Fraley and three daugh-
ters, Mr. and Mrs. R. Livingston and
Hutfh Livlngsfon.

A Wise New-Yea- r

Resolution

The Best Product of the Brewers' Art

It is a gentle tonic, improves digestion and
makes a most enjoyable table beverage

IS PRODUCED UNDER PERFECT CONDITIONS

QUALITY, PURITY and CLEANLINESS
the cardinal features that insure the
supremacy of different brews

COLUMBIA, EXPORT, KAISERBLUME
In Quarts and Pints

RHEINGOLD, a draught beer of the Pil-sen- er

type; unexcelled anywhere.

Home

Order From the Nearest Dealer or Phone Direct to the Brewery

HENRY WEINHARD BREWERY
THIRTEENTH AND BURNSIDE STREETS


