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COOS BAY ABOUNDS IN SEA FOODS
OF NEARLY EVERY DELICIOUS KIND

—

Twenty-three Varieties of Olams Are to Be Had by Epicure—Rock Oysters Are Plentiful—Immeénse Orabe
Throng Pools and Fish Await Angler’s Hook.
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ARSHFIELD, Or, June 2%.—For
M obtalnigg sea food and the sport

afforded by deep-sea fishing and
sathering shell fish, Coos Bay probably
is unexcelled on the Oregon Coanst. The
warlety of fish which can be taken
from the waters of the bay and the
fishing banks of the ocean outside is so0
great that, aside from 4 commercial
standpoint, the place (8 a fishermen’s
paradise, The gathering of shall fish is
& source of never-ending pleasurs to
the residents of the locallty, making
the lower bay and the beach one of the
favorite recreation places.

Coos Bay abounds with clams which
are Aug for both pleassure and profit
and which ars always on the local mar.
ket. A sclentist who has made an In-
vestigation has found that there are 23
varieties of clams 'n Coos Bay and most
of them are found In sufficlent guanti-
tieg to be a commercial product. With
the exception of a few of the varieties,
it Is possible to secure at most Any time
sufficlant of moast any one kind to
make a meal for a family. The most
popular variaty Is the large ampire
clam, which iz found in the sand fiats
oppositea Empirs in ths lower bay.

e3a clams have shellg almost ns large
as an ordinary saucer. The meat s
whita and for frying these clams are
the best.

Muod Clam Good for Chowder,

For making chowder, what Is known
as the mud clam I8 regarded as the
past. It is found in the mud flats all
over the bay and in low tides acores of
persons caAn be seén digging In .the
mud for clams, elther for the market or
for the sport Then there ls the rock
clam, which s !deal for steaming, the
coghog, ths pepper clam and a dozen
and more othar distinct varieties

The clams In dreathing, when buried
fn the mud or sand, make & bubble on
tha surface. Whan the alr holes are
seen In the mud or sand the clam hunt-
er dlgs with hig spade and finds one
or more clams a foot or two balow the
surface. Many mon about the bay
meke thelr lUving digging and selling
clamsa.

Another shell fish which Is found In
but féew pisces and which Is character-
istic of Coos Bay ls the rock oyster. In
flavor it ig one of the most delicate of
the sbell fish and makes a stew excell-
ing anything in the oyster line. These
shell fish are from two to three inches
long and live in a pecullar soft rock
formation found along the sea coast
outside Coos Bay. It is only possible
for tha oyster hunter to secure them in
extrame iow tide, as the rocks !n which
they live ars far out on the beach
When the tide s out & plckax Is used to
break the rock.

Roeks Brokem Off Hurriedly.

As the tide does mot walt for oyster-
gatharing enthosiasts, the hunters
break tha rock in big pleces and carry
it back to the shore, where at lalsure

rocks are broken Into smaller
m and the oysters taken out. These

oysters have ahells formed at one
end something !lke a4 nutmeg gratsr
and they continually grind their way
pack into the rock never to comas out
agsin of thelr own accord, and con-
staptly making thelr tunne! larger to
maks room for thelr Increasing sise,
While embeddad far In the rock the

mm;w which they
‘semnd out through tunnel they have

.Eac.lré

mada, to secure food and for breathing.

It requires some skill and care to
gather the rock oyster, as the shelle
are tender and In breaking the rock
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the oyvsters ars often demolished. The
work required, however, Iz well repaid
te any one who anjovs shell fish. The

!rock oysters can bs steamed or wlil

SNAKE BITTEN MAN TAKES
LONG SLEEP IN AUGUST

Shed Their Skins

Victim of Rattler Becomes Dormant Each Year at S8ame Time Reptiles

and Become Blind.

FEW vyears ago thars were In

A the Soldlers’ Home at Roseburg

three men of the name of King,
who were called for distinction Big
King. Milllonaire King and Rattlesnake
King. The misfortunes of BiE. Eing
and Millionaire King are common
enough—ona kad lost his strength, the
other his monsy: but the misfortune of
Rattiesnake King s without parallel
in the catalogue of afflictions. He in
no longer in the soldiers’ homs and ex-
cept In the month of August is & fa-
millar figure on the stréets of Flor-
ence. During the month of August, he
is, to use his own wordas, “dead and dor-
mant llke & snake.™

August 2, 38 years ago, he was bitten
fust below the knes by & rattlesnake.
August i= dog days and during this
month snakes shed, they are blind and
they strike  at everything they hear,
Mr. King recovered from the bite and
after & few days went back to work.

One day, the last of July, 20 years
inter, he began to feel dizsy and blind
ag one sick with malaria. The pext
day, the first of August, & sore broke
out just above the Instep of the bitten
leg. This sore graw till a quarter
could be 1aid on the bone. All that
monty he lay mostly unconscious and
most of the time asleep. In his lucid
moments he warned his atterdants that
if he bit them it would ba an fatal ns
a mattiesnake Dbite. A rattlesnaks
seomed to be colied up on his leg. The
first of Septoember he rose from his bed
and called for something to eat His
sore was Jressed and three days after-
wards was entirely healed He had not
lost a pound of welght

The next year on the first of August
the scur above the instep bacams sors
and anothar broke out just above a&D
ankle, The third year thess two and
another broke ount, and every succea-
sive August brings a new gore with a
renewed breaking out of all the old
ones, He now has 17 ecars upon his
lex. The bita did not break out till
two years ago. Simultaneously on the
first of August the scarg and the extra
place begin to fester and on the first
of August, never sooner never iater, be-
gins his month of enforced coma and
tasting. Wity inexplicable regularity,
without the variance of & , this
has gone on for 17 years. With equaily
strange regularity the first of Septem-
ber has never failed to start him sud-
denly on the road to recovery, By Sep-
tember 4 the sores have never falled to
be healed.

Mr. King saye about himssif: “Medi-
cal science is plumb beat on me. They
drunk

)
-

:

e

I've took gallons of blood medi-
eine, I've had niedicine sent to me
from éverywhere, From Chins and Eu-
rope and the Basi, and rsttiesnake
weed from India*™

He takes a fatalistic view of hig af-
flletion, "It was meant to be,” he s&ySE
“I'vé got the serpent brand that the
Bibls speaks sbout. I'm just llke &
anAke In August. I'm cold e & rattle-
snake, I'm plasen like a rattlesnske, I'm
biind like one and my leg sheds.”
He belleves that next August there
will bs no return of his malady. Hae
belleves that the sores will stop whan
they reach the number of the anake’s
rattien. This superstition has no foun-
dation other than his bellef that some
way = preternatural correspondence be-
tween him and the snake is being
worked out. He does not know how
many ratties the snake had, but it was

leg.

& large reptila.

make & fine broth or milk stew, Thay
sre perfectly white and have a flavor
which is different from any.other shell
fish that is found )

Another very popular sea food for
which Coos Bay is famous js the large
crab which ls found In almost unlim-
ited mumbers. They are so large that
one will cover the biggast of dinner
plates, and & whole erab Is just all one
person can eat for an entires meal
Cracked crab ls a tavorite dish of the
locality.

Craba Live Near Rocks.

Thess big ocraba are found In the
shallow waters of the rocks along the
coast. They can be seen and taken out
with & rake. In order to be fit to eat
they must be cooked when &live and
must be thrown iats bolllng sea water,
It is the custom in catching crabs to
make & fire on the baach and cook the
crustaceans in a big pot.

With so many shell fish and crabs
near st hand “crab féasds” and clam
bakes on the coast naturally are one
of the attractions peculiar to the place.
Trhen s party of visitors from other
places comes to Coos Bay County &
clam bake generally is one of the an-
tertaintients given. Eome of these
have besn fAmous. A yéar ago several
thousand persons wers fed at one clam
bake. This form of entartalnment is
populer =i Bandsn, whera they have
a variety of shell fisk. One of the
recent events there was a big clam
bake given by H. A Gross who
famous for hiz handling of shell fish.

A veal clam bake to be comducted on
the approved beach styie requires some
trouble. The right way Is to dig a
hola In the sand end make a bed of
rocks. O= this a fire s bullt, whica
shouid be kept up for half a day or
more, when the rocks have absorbed
all the heat they oan. The fire in
pulled out and wet saaweed {8 thrown
on the rocks. The clams are plied up
a4 coversd with more seaweed and
on top of this . ls generally laid wet
sacks or some kind of covering. The
rocks generata n steam which eooks
the clazis. Thery musl not be opened
until just the rvight time, but the first-
cluss clam cook Knows wiaen that time
has come and then he can offer his
guests something cholee in tha way of
sea fond.

Fish Oatehes Big.

For thoss who will take the risks
no =port is more exciting than deep
sea fiaking. In small open boats the
fishermen go out over the Coos Bay
bar to the fishing banks and oatch

kalibut, stusgeon, ling gole, red fsh,
flou=Ger and many other varisties.
When caugh: out in A slOTmM and when
the ba- becomes too rough to croés in
the fishermen take rofuge in Sunset
where they can enter with small

Bay,

boats At timeés when the bar cannot be
risiad. srormous catches of flah are
made, hundreds of pounds sometimes

loading down the little bosis.

During ths season Chinook salmon
are caught for the camneries in great
numbers in the bay and tributary riv-
ars when they come In from the Gcean.
At times there are big runs of smelt,
and oftsn herring o¢an be caught with
hook and line from the docka In Marsh-
field. Thers 1s mot & Eeason ot the
year when Coos Bay does not glve
forth some kind of sea food.

Progress of Year's Work
I Reviewed

Educational Committes of Woman's
Clud Finds Greatfest Improvements
in Schools Are Along Practical
Lines,

The following réeport of the educa-
tfonal committes of the Portinnd
Woman's Club was submitted for the
year ending June 30:

“Your commlittes upon bems formed
wrote City Superintendent Rigler,
County Suparintendant Robinson and
Stnta Superintandent Alderman for 1it-
erpture in connsction with tha publle
schools under their charge, meeting
witn prompt response. We then via-
ited the Washinglon nand Jefferson
high schools, together with thelr lunech
rooms, the East Side fireproof gymna-
slum end as many of the grammar
gehoole as was possible. We also vis-
fted the axhlbit of the art and meachan-
{eal departments of the Washington
High School conducted late In May In
that bullding amd In the gymnasium.
Incidentzlly we visitad the fat stock
show and, with others of tha club
women, sccepted Governor West's in-
witation to vizit thae state Institutions at
Salemn on June 23

s Aind the greatest Improvements
in the last ten Years to be along prac-
tical lines. The most Intsresting thing
was the platform Ia the auditorinm ot
the Washington High 8School, which
was fllled with sewing machines, whero
young girls were muking their own
clothes or those of their Youager
brothers and sisters, to whom they
filled the place of mother. The mont
wonderful thing was the blacksmith
shop in the Jefferson Hligh 8School,
where each boy had a forge of his own
and no one to say ‘don’t.’

“The most lovable thing was a class
in the firat B or second A, having its
lesson in water colors, after which It
sang for us. By the way, that class
had some of the best shapad heads we
had ever gean. The moat contanted
thing was 13 little plgs at the stook
show, like so many cylinders, the re-
sult of selected parentage. The saddest
thing, the inmates of our Penitentiary,
the results of unselected parentage.

“The most degrading thing the hang-
man's rope in our Penitentlary. If it
is necessary. for the protection of man-
kind to ki1l the murderer, let It ba by
means of the electric chalr. The most
surprising thing, that we cére more for
our stock than for our children. Thea
most marvelous thing, that we con-
tinue to expect tha best results from a
heterogenaous mass of children, long af-
ter we have ceased to expect anything
from the same class of llvestock.

“The most useles sthing was the
sonding away of foreign misslonaries,
when we need them e0 much at home.
Every child should have the right to
demand a healthy parentage. We looked
tnto those four furnacss under the old
wooden Hawthorne School, and though
we wera assured that there could be
no possible danger from fire or ex-
plosion, yet sveryons admitted that an
underground furnace room in the spacs
between the building and the Wash-
ington High School would be the ldeal
arrangement.

*We hops to see the day when the
practice of appolnting pupll teachers
in our public schools will be discon-
tinued. While it undoubtedly. bagan
fn a kindly effort to assist the girlof
limited means, who was not abla to
take & courss of normal training, to-
day, In the constantly inereasing num-
bers, abuses of intent and purpose have
crept In.

“In the general march of improve-
ment of sanitation and squipment, our
ehildren stifl need two things: good
blood, which we alona can give them,
and space for activities, which the tax-
payers alons can provide Our schools
are filling up faster than wa can build
them and wherever schools will be for
YeATS d.t:. come we should set aside play-

groun
“In conclusion, our new president,
Mra. ¥F. Eggert, has continued the edu-
cational committes for the coming year
and we shall hope to become much bet-
ter acquaintsd in the schools of our
alty and with their needs.
“Raespectfully submitted,
*MARY ALICE OGDEN, Chairman.”
——

A Word o' Month.

Pittsburg Fost.
“Was sha much agitated when you

,wr*
‘o8, indéed, she was. She swallowsd
hbr gum.
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The Potate, by Eugene H. Grubb and W. &
Guliferd. TiHiustratad. $2. Dauhleday,
Page & Co., Carden Clty, N. Y.

A most valuable book for an agricul-
tural community llke Oregon, a book
whose tenchings besr the stamp of ex-
perlence and dependability. Its b= |
title 1s: “A compllation of Information

from every avallable source’ Mr,
Grubb is from Mount Sopris Farm,
Carbhondale, Colo. He |s conszulting sas-

riculturist for the Twin Falls North
Side Land and Water Company, Idako, |
and the Sacramento Valley Irrigation |
Company, Cal,; speclal commlisaioner 1o |
Europe in potato investigations for the |
United States Government; and. author
of “The Madern Dellcacy,” *“Orchard
Heating,” and “Farmers’ Bulletin 388 |
on Potatoed” Mr, Guilford’s address Is |
Jerome, 1daho, and Willows, Cal, and
he Is & director of agriculture, Sacra-
mento Valley Irrigation Company, Cal
The civilised worid has beéeen ransacked
for information relative to the better
growing of the potato as a food—and
Is written In this book.

“1t is with the nope that a complla-
tion of information In regard t6 one of
ths world's greatsst food plants—the
potato—will bhe of service to the in-
ereasing thousands of people naw in-
terested and becoming Interested In
practical, sclentific agriculture, that
this work Is published,” say our au-
thors "Never befors_in the history of
the worid has the produc¢tion of human
tond recelvaed as great attention as At
the present time, Fopulation s in-
creasing with alarming raptdity, while
the supply of land on which It Is pos-,
sible to grow food is limited. The one
solution of the problem is the produc-
tion of more and better foad on every
mcre of land on which crops are grown.
The working out of this problem calls
for broad, libera]l education, not the
least factor of which Is to benefit by
the experiénce of others. This has
been made a keynote in this work, and
whila growers may not see fit to adopt
wholly some of the methods described,
it is belleved that they will find the
suggestiong helpful. The #enior au-
tHor has grown A& largée Acreaze of po-
tatoes at Mt. Sopris Farm for ysars
and has made a careful study of the
practical side of potato growing all
over the world. The discussion of prob-
lams, and the suggestions made, are
¢rom the standpoint of tha practical
Erower.’”

All kinds of potatoes and solls are
consldered, and potato growing in Or-
egon s noticed.

Tha work of Matthew G. Wallace,
Terrglestown, Dumfries, Scotland, In
growing potatoes, ls apécinlly ocom-
mentad on. He Iz a tenant farmer,
has been growing potatoes on & 800-
pore farm for the last 20 years, and in
January, 1911, was knighted by King
George for his services in the Interest
of the potato industry. On the land
wallace rents, 260 acres ars kept in
potatoes, on which he uses annually
5000 tons of barnyard manure costing
$7500, and %0 tons of commercial fer-
tilizer costing $3000. He compounds
the latter himsell. The manure 'ls
applied at the rate of 20 tons per ACTS,
Two varietles of potatoes are grown
on the Wallacs farm, the Button's May
Quéen and Sution's Ninetyfold. The
May Queen is harvested In July. They
are dug with forks and picked up by
hand. If mo dlsease, which they spray.
{s found, the vines are spread evanly
over the surface, plowed under, and
thres bushals of [Itallan rtye grase
sown to the sere. Manure iz plled up
and rotted until it Is almost like black
putty. Then It le hauled out and ap-
plied to the rye grasa’'crop at the Tate
of 20 tons per mcre, and plowed under
about nine inches deep In November
or November. It has the Winter's
gnow, rain and freezing to® dscay this
green cover crop, to disintegrate the
goll and make splendid conditions for
growing potatoes the following Bpring.
On thesa 8500 acres Mr, Wallace pays
$5100 rent, and about $13,000 for labor.
On his farm it costs §110 to grow An
acra of potatoes, and the annual reve-
nue is $175. making a protit of 885
per acre. He pays §4 to $5 per wesk
and house rent to men with familles.
Foremen and men handling teams get
$5 to 38 per week. If Oregon potato
isnd were trested In similar manner
with manure, what would the Increasad
harvast ba?

The contents of the book are: Im.
portancs of ths Potato; the Potato as
Food: Climatlc Requirements; FPotato
Solls: Drainafe; Seed Stocks and Varle-
ties: ssed-bed preparation and plant.
fng; Cultivation; Irrigation; Harvest-
ing: Potato Machinery; Selling and
Storage; Cost of Growing Potatoes—
Yleld—Prices—Profits; Markets and
Marketing: Enemies of the Potatd;

m Hotels and Restaurants;

Meny men of me
Aany birds of me
Aany fish svim in the sea

cannot agree”

—_—
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Legli=lation;
Cooking the Potato; Manufactures; FPo-

my minds
ny kinds

W Sorg

largely uséd have besn desmad
importance to be described &t
are not recommonded fTor

now bein
of ehoun
langth and jet
cultivation, The answer (a8 that the Torests
of the futurs must be largely grown with
planted tress, and thers in no reason why

we ARhdild plant in any Wwiks grow any
but the fnost auitable and valuable oned—
those that will p of the heat and mhost
nesded forest products In the shortest tim
and with the least labor und expehde. An
Bueh only have besn recommended Wa now

aconpt less valuable speoles bacdauss they ara
have gost us noth-

pressnt with us and tf

ng to grow It will cost doth
monay require much time 1o
grow foresls, e not distant Tuture
the prica of forest products will be based
upen the cost of production. If white pina,

which is easily propagatod, wiil grow to be
A merchantabls tres In 70 years, and a hem-
inek, which - can he grown with diffieulty,
will reguire from 123 10 130 years to réach
the anme dlmenialons, and the produst 6f tha

tato: the Sweet FPotato]

tatoes and Potato
Féed: Potatoes for Exhibltion—Score

| Cards and Standards; Potato Superstl-

tions and Prejudices; Recent Davelap-
ments In New and Old Distriots; North
Atlantlc States; South Atlantie and

Gulf Statesa; the Middle Wexst; Colorado;

Jdatio — Twin Falls, County Upper
Snake River; the Northwesat; Callfor-
nia: the Tsland of Chiloe, Chile; Great
Britain; the Channel lalands; Sreland;
Continent of RBurope; Hiastory; Botany,
Physleal and Chemical Composition of
the Potato: the World's ¥Food Probiem;
Potato Statisties: Acreage, FProduction,
Value, Prices, ete.

At the Court of His Catholie Majesty, by
williain Miller Colller. $2. A C MeClurg
& Co., Chicago.

This Is & clever and brilliant expo-
sition of eourt life in the Spain of to-
day, with peeps Into the Intimate lves
of King Alforso and Queen Victoria.
Mr. Colller had evary chance ln the
world to get material at first hand far
his book, ns he was United States Min-
{ster to Epaln, 1905-1609. Many facts
concerning stataly Bpanish etlquetta
and court ceremonial of the present
time are given with flidelity and
graphic description, while the illustra-
tions nre superb, Mr. Colller is clear-
lv. in love with his subject and he
speaks of the Spanish royal famlily,
particularly of King Alfonso, with re-
spect and never with flippanay.

Sometimes Mr. Colller wanders into
history, and in one passage siys: “And
what falth In the Imperishabillity of
this nation, Bpaln, must everyone have
who Tecalls how, when thelr kings had
falterad and failed, and when the In-
vader had esntered thelr country and
placed his brother upon its throne, this
people, kingless and almost leaderleas,
with indomitable spirit, atded by thelr
English allles, beat back the armies
of Napoleon, who had marchad in con-
quering triumph over the whole contl-
nent, hastened his downfall, and saved
all Europe from being subjscted to the
will and the power of one man?’ In
the foragoing paragraph, Mr. Colller
should have =ald that the Britlsh, not
Epanish army, alded by lis Bpanish
allles, drova back the French troops
under Napoleon's gensrale.
of this British ‘army referred to Was
theé Dbrilliant Irishman afterward
known as the Duke of Welllngton.

¥Mr. Colller is particularly happy in
deseribing the courtlng dsys of King

Alfonso, the latter’'s wedding, and the

various stata calls he, Mr. Colller, made

of America. The

ps representative
pages number 330, and the chapter
heads are: The royal family and the

roval household; titles of nobility, or-
ders and decorations; the presentation
of letters credential; the marriage of
an Infanta; a royal visit; the oath to
the flag: & king's courtship; the royal
wedding; wedding festivitles; & gala
day with reception; the imposition of
the cardinal's biretta; the birth and
prasentation of ths Prince of Asturlas;
the baptism of the prince and mass ot
purification; the pope's gifts, the gold-
en toss and the fajas bendltas; the
washing of the feet and other religlous
ceremonies; & palace ball; royal and
state funerals and court mourhing;
tha court and Madrid soclety.

In explaining the title aof his hook,
Mr. Colllar says: “Tn the middla ages,
the great monarchs of Burope, who
wara davoted to the Roman Catholle
church, keenly coveted the honor of
recognition, by some form of title, ns
champlons of the falth. Tha King of
France wans styled “His Most Christian
Majesty’; the King of Portugal was
ealled His Most Falthful Majesty’; the
King of Hungary was made ‘His Apoa-
tolle Majesty’; while the King of Spain,
then, as now, prided himself on the
title, ‘His Catholic Majesty.'"

The Timber Trees of the United
States; A Manual of Practical Foroatry,
by Elmen B, Elllett. J250. 1llustrated.
Houghton, Mifflin Co., Hoaton.

For the use of foresters, =tudents
and laymen In forestry, lumbsrmen,
farmers and other landowners and all
who contemplate growing trees for
esconomiec purposes, this book of 8827
pages, written by an expert, is of more
than ordinary wvalue, It is authorita-
tive and practical and it attacks prob-
lems in forestry mot only in this coun-
try but in Europe. Mr. Elliott is a
member of the Pennsylvania Foresiry
Reservation Commiasion and Is asso-
ciate member of ths Boelety of Ameri-
can Forarters.

Here 1is the principal

book, as outlined by Mr. Eillett:

Perusal will dlsclose the Iact that the

main g‘mm of thia volume Is to urge, aid
and enoourage for etenomic

aim of the
-

why

the Farm Rotation; Barly
Potatoss—Specialties; the Burbank Po-

piponss caif. and iy
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pine he worth twice that of the hamloak, It

shotild be known, and whah REfown there
would be no gusstion as 1o which ahouid
| e planted Tt I sometimss & good thing
| ta fnow whnt not to 4o, and we éannot

detorming which spediss are bant mdapted to

If‘:uil'lrat!-‘: unless we Knoaw the hablts, char
acter, And comparative valiis of sash. Thare

ars enough valuable species to choose from

and thers {s no reakon why we ahould choaes

but the v best. alwars keeping In

any

mind the demands of the market, the used
the wood can be put to the adaptabllity of
b trae to the #ell, clin and locat)

a8, O
the rapidity of growth and facility :?

ant
production.

The conienta Are "Introductory.”
“Present Condition of the JYoresta™
“Reatoration and Treantment of For-
entln.” "Artiticial Restoration™ “Farest
Demands.” “Difficultles 'n Reforasta-
| tion.” “Planting the Forest,” “Whers

| |and What to Plant” “When to Har-
vest.,” "The Weoodlon" “Life History of
a Trea “"Claswifieation and Character
of Waod,” "The Forest Nursary.” “*The
Transplant Nursery," “How to Cara For
and When to Sow Forest Sesda” “Tap
Root.” “When to Plant Traes in the
Forest” “ Spacing Trees in the Far-
est.” “Will Pianting Torest Ever Be-
coms Profitable?’ “The Pines.” “The
Spruces,” “Tha Mrs" “The Eastérn
Firs,” “The Western Wre” "Douglas
Fir.,” “The Hemlocks™ “Hed (edsr,”
“White Cedar,” “Western Red Cedar.™
“Bald Cyprees” *“The Larchés'” “The
Sequolas,” “Tha Oak. White Ol
Class”; “Red Oak Class” “The Ashes™
“The Hickorles,” "The Maples™ “Chest-
nut’ “Black Cherry,” “The Eims™
*“Basrwood.” “The Birches™ “Beech’

"Black Walnut” “Butternut,” “Locust’
"Honsy Locust,” *“Cucumber” "Byca-
tonwoods,”

“The Gums,™

more,” “The (

“The Catalpas,” “Fucalyptus”™ "The

Brondleaf Treea of the Pacific Slops.”

“Yellow Poplar.”

The CGuardians of the Columbla; Mount,
Hood, Mount Adums and Mount 8t
Helens, by John H., Willlama Ilustratsd,
Edition de luxe. &2 ; library s
$1.50, and news stand adition, !
with postage extra. Jolin H. Wiillamas,
Tacoma Wush, and the J. K. Gill Co,
Partland, Or.

At one sitting 1t Is difficult to drink
|in the whole pleture of beauty In li-

justrations and printed pages offored
tor the reader's delectatlon in this
handsomely appearing voluma, shed-

ding néw luster on scenes that are es-
pecially dear to us of Western Oragon.

The book Is s0 much a prize that I
has more than local Intersst—Iit is
Amerloan In scope, and lts message iw
go Informing, so Intelligent that tourist
trave! of greater volume than ever De-
tore should be attracted to this ataried
reglon, one of the chief breathing
| epaces and hollday places of panorama
attractions to he found in the United
States, travel where we will, The il-
lustrations are suparb. Theres ars mora
than 200 of them, and there are eight
in eolors. The superior kind of these
pictures may be estimated whan it I
| stated that they are from firat-clase
| photographs made by professionals and
| amateurs, after carcful selection and
| after more than one year's constant
'travel. Many of the plotures ara sworth
framing, to be pladed In a favorits eor-
ner of one's room whera they can be
admired as travel treasures,

Mr. Willlams, formerly & membsr of
The Oreagonian’s editorial ataff, pre-
sents something different from tha
usual tourlst lterature, though, of
courge, the tourist jure is thers alse,
with planty of hints to “wee Amarica
rirst,” and the Columbla Rivey Valley
In partioular,

The third section, *“The Forests”
writien by Harold Douglas Langllle,
extends from pages 123 to 139, and his
work s admirably done. Jt bears the
stamp of wsclentific and technical au-
thority, and glves new and valuable In-
formation about one part of the sub-
ject not usually referred to, In detall,
in ordlnary text books. The different
troes are skiifully deseribed In every-
day language. Mr. Languiiie has ren-
dered a real publia pervice

“The Guardlans of the Columbia™ 18
easliy first, anywhere.

In Italy, by Charlotta M. Martin, Miastrated,
1. Moffat, Yard & Company, New York
Chiy. N. Y.

Mr. and Mrs. Carter and thelr chll-
dren pay a visit to storied Italy and
the story Ia told In this Interesting lit-
tls book for childran, a book that will
be recelved with many expresajons of
pleasure. Mr. (arter has besn sent
sbroad by his native state to report on
the designing and bullding of foreign
| oitles, with a view to help thoss who
arsa dreaming of a “city heautiful™ in
Texas. In fancy we travel in Naplas,
Pompe!l, Borrento, Capri, Amalfi, Roma,
Florence, Assisi, Slenna, Venles, atec,
The story la Informal and often amus-
ing, and the lllustrations are uniusual-,

ly good.

Mre. Bpring Fragrance, by Sul §in Far
(mdlth Eston). $1.40, A C MeClurg &
Co.. Chicago, TI1,

Thirty - six finely written short

storiea of Chinese people, with scenas
mostly lald in California. The stories
are told with pretty sentiment, and the
edges of the pages are decorated. In
raint ink, with Chinese characters and
flowers, A sultabie gulde Book and a
qualint one, for a young woman fond of
the ununsual in fletion,
JOSEPH M.

Any Book

QUENTIN.

Advertised or reviewed on
this page may be obtained
at—

- Gill’

| 111 S
Book Store, Ird And Alder
THE J. K. GILL CO,

For full information
regarding

Any Book

Old or New
Write, Call or Phons

Meier & Frank’s

Basement BooK Store
Pri. Ex. Marshall 4600 A 6101




