
CLEVER LITTLE, FULL SUIT MAY BE
WORN BY LASS OR GIRLISH WOMAN

Partaking a Little of Early Victoriaa Influence la Cay Little Coat With Foil Flare and Deep Toke
Breasted Coat Is Fancied by Debutante and College GirL

r 1 " I III TT w- J . .. I ' ' Sim

from the mtsnBVIOC&LT. ! this cltnir little suit
which could ontr he worn by

Ttrl la her teens or by a slender woman
with flrllsh figure Hoes. The coat'
from I seems d trued la half atov th
waistlma. the lowsr portion beln
llshtlr cathered under a deep hem. or

tuck. In the upper portion.
A belt controls this slight fullness,

but there Is yet more fullness, added
by wMe box-plea- ts st at either side o
the srmnt. near the armhole. Full
ess ts adted to the skirt alone by a
roup of pirate at the front. This at

tractive little suit Is of mohair In dark
color, with buttons and b:

Partakln a little of the early Vic
tortaa Influenr ts this r little roat.
wlt.l Its full Care from a dp yoke
aae tne flare drmurely subdusd by but
tare which hold down ti plstd folds
of fabric. Cnat and skirt are of dark
brown broad 'totrt. and the cost I

trimmed wtta skunk fur. w:uth borders
tae fu I lowsr edca and bands s:evs
aa4 cellar.

The currlite ok tnd outward torerm tbe spparnt:y. thouch
there Is rsallr an armhole. small and
set rather hich to civ t . narrow
shouldered tllet rhaiartrrl.tir In Vic-
torian modes. Srr.art buttoned boots
aal m new tll turban with rolling
ertm compi.la tae ixMm.

The debutant and Lie rofltc ktrL
who adoro Trrelr ta'lorvd sffct.Ill fancy tlis rrnxlrl. whu-t- l Is a trlkaitair In.l-- 1. wit ts ffcubtttrastdceei nstins; military wcmr and its .tr.kinr collar and cufr
wttu tirnor rlar buttoned down on
Dan4s off selvst.

The coat l la ti new nnripins:n wr.o n c.t inj nkrl tiow
imiu" I.ist t,rn rvttsi aft-- r

evsril years oblivion, that fratur Is
tie slot-ssa- :ct Manm ars bs. k
In big faor now and one cannot but
be aiad tf thls for ther tnd to

lve sut!on of lnjtti and
therefore of hcicht. A n-- w sombraro
sailor in frit ir, nn
loucn of atrlishnvss to tbe costume.

Answer to Correspondents

evitTt.JiM. o- -. Ave. :t n-.-u 4h:s4.y g! S it D ftt'j-t!u:i- t
ick,a a u f.c swd r .n ba-- If
"X asking tae i I avj.4 ftrpreist

a ta a rv pe i.t pv n ::.r mra j, v
aeat wa of preparincTHE sed p.vkl- - u t.. kp

a fruit ran half full of pirkltnc
vtnegrar. spiced or not as preferred, and
drop Into It day by day tha ranturMum
seeds as they reacfi a proper decree
of rtpeaess and sis and hatore trier
become woody. A fw catrirrrd ea h
morning soon f:l a mj. jar and are
useful to take the place of caisra In
sauces, salads, sandwfc-he- e and charing-wis- h

concoctions.
Another way Is to have the jar tilled

wttn rtno to float an ec Instead
of with inaar. Tr-e- when a good

'coileeuoa f aaaturUun seeds has icen
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' C.-- d rr--i
made they ran be drained, soaked In write again. u nave ini oimr
cold water for several hours to freshen
sufficiently and finally packed Into

mall jars. The small jars are beat
because of tbe small quantity used at
a time. Boil enough vinegar to cover,
aditng to eacti pint one blade mace,
six w htt pepper corns, one or two
tablespoons sugar and. If a hotter pickle
l liked, add a Utile cayenne to taate.

recipes.
with

figs
excellent

with
half-swe- et

sandwich
Sift

and half cups
Pour tha vinegar over the aeed lor two cups graham and and half
tot and peal when cold. flour one teaspoon salt and

am sorry you have had to wait so! three and half teaspoons pow- -
long tor your but the der. Work crlsco.
has for compensation the fact tnat
am able to give you several raisin
bread recipes recommended by tbe Cal
ifornia Club of L4s If otl

-
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A similar bread may be made
cut up prunes or or nuts in place
of ralflns. They are for school
and office "sandwich luncheons"
butter or a sweet or

filling.
Whole wheat raisin bread three

a of whole wheat fjour
while one a

'white
I a baking

reply, waiting In
I

Angeles.

i

i

add one-four- cup sugar, one well
beaten egg mixed with one cup milk,
one cup seeded raUins cut ln halves
and dredged with flour. Cut and fold

do al find the kind you had In mind, nurture, adding more milk If needed

to make soft dough that may be easily
molded into a loaf. Put In oblong, bread
pan. cover with oiled paper, let rise
20 minutes and bake in moderate oven
about one hour.

Corn meal raisin bread. No. 1 Sift
one and one-four- th cups flour,

three-fourt-hs .cup corn meal, scant ta-
blespoon sugar.- - one-ha- lf teaspoon salt
and two tablespoons baking powder.
Add two tablespoons melted butter, one
and one-rour- th cups milk, one egg- - well
beaten and one-ha- lf cup seeded raisinscut in small pieces. Bake in thin lay-er- a

in hot oven.
Steamed raisin bread Sift together

one cup each of corn meal, rye meal
and graham flour, one teaspoon saltand one and one-ha- lf teaspoons soda.
Add three-fourt- cup molasses, two-thir- ds

cup seeded raisins cut small and
iwo cups tcick sour milk. Beat well
and turn Into one pound or half poundbaking powder cans. Steam one to
two hours, according to size of cans
used.

Oatmeal raisin bread Soak two-thir- ds

cup chopped raisins in two cuns
com water tor one Hour. Then let
come to boiling point and pour over
one cup rowed oats, cover and let standone Hour. Add one tablespoon butter.one and one-ba- lf teaspoons alt-- on.fourth cup brown sugar, one-ha- lf cake
compressed yeast dissolved In one-ha- lf
cup water. Beat and add four and one
half cups flour. Let rise in the bowluntil very light, then beat again andmrn into greased bread nan. Wh
iignt naxa aoout one hour.

A simple, essv wav to mk n hu
aiain orwio is to reserve soma rfniivh

from ordinary bread-makin- g, kneadInto It as many raisins u rnr .t.and purse may determine, with or with-out a little sugar, shape and let It rise
in ine usual way before bakina--.

jiaisin rou loar may be similarlymaae irom ordinary bread doughready for shaping. Pat ni- - mil All .Via
aoout tnree-fourt- of an inchthick and sprinkle with raisins andsugar, adding a little cinnamon or'" lemon nna u liked. Roll it up

m jbii ana Place a rinr in
tube cake tin. or an nrdiiurv k-- ii.

loaf pan. as preferred. Brush withmilk and sprinkle with sugar. Let
rise 10 aounie bulk before baking
' want ii ricner work a little extrashortening Into the dough and let risebefore adding the raisin nr -- aa .
few "dots" of butter with the raiinPeach butter Halve the naache. r.move the stones and slice them, place
In a kettle and cook alnwlv ih... ,
four hours until reduced to a smooth,thick consistency, then nut im hm in
Jars. This is a good wav of ualnirpeaches that are not narfm-- t .nnils.K
for canning, as any blemishes or un- -
souna parts may be cut away.

peacn butter Is unsniced nrt
unsugared: but both spice and tunrmay ue auaeo. to taste, and each tendsto Improve the keeping qualities ofthe "butter." The Dlain nurh h..x.- -
however, can later converted intomore different things than can thepiced nutter.

During the Winter, at ' ativ con-
venient time, small quantities of plainpeach butter may be converted into
marmalade by the addition of sugar
(equal parts): or "fruit iui."bon bons and cake or dessert decora-
tions: or peach chutney, by adding
raisins, mustard seed, spices, vinegar
and chopped onions; or catsup, withthe addition of spices and vinegar; orconserves with raisins, nuts and sugar
with or without other fruits.It is also a good addition to mince
meat and can be used in connection
with steamed puddings either in thepuaaing itseir or in the sauce and In
cakes of the applesauce or prune cakeu pe.

rou in

If

be

Constant stirring is neceaaarv if th
cunning is aone airectly over the stove:
out time and energy mav be saved bv
doing the first part of the cooking in
the fireless cooker or in a stone jar inthe oven.

Portland. Or.. Aur. 51. I in vmir
column someone asks for a prune cake, and
I send you my recipe, which I used manyrears, made without em also onn witheggs I get fine recipe from you and wish
to thank you. Kindly give, if convenient,your recipe for chill sauce. Thanking you.

MRS. A. c. W.
Prune cake without eggsj Two cups

sugar, one cup shortening, one-ha- lf

cup molasses, two cups sour milk, two
teaspoons soda dissolved in water.
little salt, one teaspoon cloves, one and
one-ha- lf teaspoons cinnamon, five cud
sifted flour, one cup chopped nuts, one
cup raisins, one cup currants, one an
one-na- if pints chopped prunes. Stea
tne prunes until soft, take out th
stones and put the prunes through th
meat grinder. Mix the cake like
fruit cake. This makes three loaves.
Bake slowly, like any fruit cake.

Prune Cake with Eggs Three eggs,
one cup sugar, butter the size of
walnut, four tablespoons sweet milk
two cups chopped prunes, one tea
spoon soda, one teaspoon nutmeg, on
teaspoon cinnamon, flour to make
good cake batter. Mix like any cak
and bake In a loaf. Frost with white
frosting or milk frosting.

Many thanks for your recipes. I hope
the following mav be what vou want

emu sauce mo. 1 24 ripe tomatoes.
15 green tomatoes, four large onions.
three green peppers, four tablespoon
salt, two tablespoons sugar, one quart
vinegar, one-na- if teaspoon each cloves.
allspice, ginger and cinnamon. Scald
and skin the tomatoes. Chop all the
larger ingredients and mix with the
vinegar and spices; boil slowly one
and one-ha- lf hours. A little moresugar may be added If liked.

Chili Sauce o. I 18 large ripe to
matoes. two large onions, two green
peppers. three cups vinegar, one
tablespoon salt, four tablespoons brown
sugar, one teaspoon each cloves, cin
namon and nutmeg. Prepare as above
and boll three to four hours.

Chili Sauce No. t Half perk ripe to
matoes, two green peppers finely
chopped: half cup salt, half cup sugar.
one cup mustard seed, one teaupoon
celery seed, one teaspoon each cloves
and clnnamjn; half cup grated horse
radish, two teaspoons ground pepper.
one quart vinegar, scald, skin, cut up
and drain the tomatoes. Add to the
other ingredients, mix and seal
small jars. This Is sometimes called
"Cold Cstsup.

Chill Sau:e No. One-ha- lf peck
ripe tomatoes, one-ha- lf cup grated
horse radish, two onions, two green
peppers, one-ha- lf cup salt, one-ha- lf cup
muntard seed, two tablespoons celery
seed, one cup brown sugar, one quart
vinegar, ono teaspoon each, allspice
and mace, one imall red pepper,
chopped as fine as possible. Scald, skin
and chop tbe tomatoes. Chop also the
onions and peppers. Mix all the in
gredients and boil one hour. Pack into
sterilized. Jars whil hot.

Portland. Or.. Aug. IS. Kindly give neclpe
roiled oais cookies. MRS. F. C.

Rolled Oats Cookies Three-fourt-

cup butter, two eggs, one cup sugar,
one-ha- lf cup chopped nuts, three-fourth- K

teaspoon soda, two cups rolled
oats, one cup chopped raisins, one tea-
spoon cinnamon, one-ha- lf teaspoon
salt, two cups flour. Cream the butter
and sug-ir- . add the eggs, well beaten,
then the spices and soda, then the
nuts and raisins. When well mixed,
add the flour and the rolled oats. Drop
from a spoon upon a greased baking
fhitl. Huve the "drops" about the
size of a walnut and three inches
apart. Bake in a moderate oven.

write again it it was a plainer
cookie that you had in mind. The
cookies made as above are generally
ponular and keep very well if given

chance in a scfe tieposit box.

Quite a Rare Bit.
Puck.

Clarence Coonley What's yo goln' to
cook, may I ask. Miss Mokington?

Miss Mokington A Welsh rabbit.
Clarence Coonley (eagerly! Would

It be askln' too much. Miss Mokington,
to save de left hind foot fo' yo'si

NINA CHURCHMAN LARO WE RELATFS
HOW SUCCESS FINALLY ACHIEVED

-

Failure in Elecutionary Work by Obstacles That Were Placed in Her Path and Victory After Hard Efforts in
Dancing School Are Recalled Encouragement Given to Jobless by Example.

h lf,
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BY NINA CHURCHMAN LARO WE.
Fonrteeentii Article.

ww HE next commodity I had to offer
on the market was the art of elo- -
cution. That was not much in

demand, because people thought, and
often think, it Is only for those who
wish to recite or go on the platform.
They did not and do not generally
realize that It makes one graceful,
one's speech clear and distinct, one's
voice mellow and pleasing, one's walk
and poise elegant, one's conversation
refined, in fact it covers a much larger
field in the way of general culture
than is dreamed of.

'When I began to look for rooms in
which to teach I met with many ob-

stacles. I would be just about to take
some place that pleased me, then I
would say I expected to teach and
wanted rooms suited to the purpose.

Elocution Work Aot Wanted.
Then they would say:
"Oh, no, I can't have elocutionary

work. It would make too much noise."
Yet the rooms would be readily rent

ed to a singer and he and his pupils
could sing all day from base up to top
notes, then still higher and then Into
shrieks, and nobody remonstrated. But
let an elocutionist practice a few exer-
cises with the' speaking voice and peo-
ple wonder if insanity Is prevailing
round about.

Should a teacher or his pupils or any-
one else sit down in a hotel parlor or
In a private house and recite piece af-
ter piece, apparently to amuse him-
self, he would be asked what he meant
and politely but firmly be asked to de-
sist. But a piano can be played all
day long In hall, public and private
rooms, office buildings, anywhere under
the sun, and it seems to receive no in
quiry or protest.

Work on Early Paper Recalled.
I had pupils in elocution and gym

nasties, but that was not enough to
support myself, so 1 had to be on the
lookout for something else to piece

morning

newspaper

sUndard to
Finally

bought
suc-Eg-

editor.
largermaking

large

customers dancing.
position

m.n.h.m
allowed small

not for two reasons.
People smaller always
moving away the patrons you did
procure would send to match

or ribbon to
refurbish

might run
anything. Loss too great

profit too would
do. valuable they
would at or come to to
buy.

so much Spokane
Its college, to go
see could as in

elocution
at distance, with

seemed affair.
on sight.

Prices Found
It looked though not sup

port much faculty.. Then prices

a filling
place Orgo- -

editor,
let know there

a vacancy. the man
igned was given

week's dramatic work, was
pproved by the managing editor,

Mr. Carle, worked that the
society Mr.
left, the

Portland
friend

do

1 could but another
teach, so I perfected myself in what

I did not remember foundation work
concluded to turn myself Into

dancing
If my mother had alive I

would have with opposition. To
be dancing teacher not have

up to her social
why not, pray? Is dancing one of
the fine arts? Music sculpture, draw-
ing, painting, architecture, ' acting,
dancing,, there they not one

good other? Can you not
drag at from its

its garments with ragtime
vulgar songs?

Proper Teaching Raises
it art? May not the

art dancing also those who will
now-an- then degrade It?
Is line art
Wi',1 not, .like music, also find those

set it back its high
standard? If you teach the arts prop
erly ennoble yourself by doing

I with opnosition from all
me. said:' "You are

to teach, you are not light enough
be all new and hard work"

to you." How mistaken. the
they did not 'that

dance, in the second they
not aware a
persons are stout,

how, make the lightest dancers. Some
others seemed to value me
somewhat said, with that terrible spirit

toadyism:
"Oh, now why does she dan-

cing?" they might tol-
erate me teacher of cul-
ture (perhaps not of gymnastics, the

thing) elocution, but of
dancing!

Sanall Taken,
Intimated something about

brains in the I thought I
was twice blessed. congratulated
myself tbat I some In the
topmost part my' being.

So a small with
show confidence but usualThere was a paper .T

ollH Tlailv K... Ih.n n.,h1ih.H 'iu.u 111, HOW
lln. ... 1. T . A

mhTr. 11,, brl ingredients into it. punctuality.was I j K ri .

youth hard for "uin , 'wWlnaT r , h -- w- .
ciety work, but the paper was poor w,th 8Tow, high astne pay small. ,.,..

was collapse.! "hi,.ri- - .k twhen John Wilcox It John 'p. gradua,iy fOUB;ht ray way upwas city Wilcox jr .? e ., . ,,.
let me do the work before. This I

to and more commodious oneswork helped by me acquainted succegsion'more and more. .1At last that morning paper died. "Bunny Hng" la Combated.
Then I started a purchasing agency. I was gradually making my way up
These agencies flourished, in when a obstruction appeared in
cities. method was to buy goods my path. It was a new and pernicious

send to who could not style of evil was all in
things ln their town. tbe closeness of the and the
.Merchants Gave Commissions. . J movements now frequently seen,

V ..k-r-f ,hi.- hn, ,h the hu" To baa- - J"" S I
you a commission.

that did thrive
ln towns were

and
you to a

piece of unmatchable
an faded silk.

You hours and then not get
of time was

and little. That not
more things

get home town

I heard about and
I concluded there and

I not get a position
structor ln and gymnastics.
What a the aid of
imagination and newspaper description,

to be an important
dwindled very mud

Too High.
as it could
of a

Portland.
There was gentleman the

of dramatic critic on
I asked the city Mr.

Baltimore, me if
ever At last

and I was

of
on

awhile. Then Carle
as did Mr. and

and

dance it is thing
to

and
teacher.

been
met

a
Ideas. And

not

are; is
as as the

music times
and soil and

Is any less a fine
of find

and
it any the less a for'

it
who will again to

you
met who

Trtey too
stout
and it will

In
place know I could

and
were of
that who

who like or

of

intimating that
as a

Hall
One

heels.
I

had also very
of

hall andgreat nf theout.
.caio,

The
early and struggling

and

it to
Mr..

same as
ln

huge
Their

and The
get own

called

Well,

silk

Their

if

home

for,

teach

was beginning to get established.
Should I antagonize, should I fight? As
l nave always had the courace of my
convictions, I myself yes. It
meant loss of money and probably loss
of many pupils. Well, I did lose both.
but I stood the loss that season and
Indirectly conquered If In the end.

it vanquished through theyears till quite when came
up under a new name.

Some mothers took their
daughters elsewhere, saying: "Mrs.
Larowe IS behind the times." I was
not disturbed. I keep up with fashion
or custom when either are right but I
sacrifice no conscientiousness on their
altars.

Pupils Come From Distance.
I stepped over the stumbling block

season and on suc-
cess through the others till, when I
retired. I had a very large and growing-b-
usiness and. could have kept on
making The German Savingsrooms and board were soaring very Sofletyjan owned thc hamuch higher than in Portland, so Ilv- - , t,.. .us.j .. J

turned back on the town andmy Kearnev streete. lt had been vacantto

The
nian.

to was
re

sent
trial on

and and
work

Baltimore,

upward.

and

so.

first

same and

Is

to

And
It

young

marched to

and
came

for some time and they wanted me to
go

I went, but did not think I would stay
since I thought it too far out. Trees
almost surrounded it then and

no pavements. Just mud in the
Winter. I found, however, I had
arrived at the happy stage progress
where people. If they wanted me,
come to me through all inconveniences.

Louis J. Goldsmith, agent of the
German Savings and Loan Society, wasnew cniei ana cny eauor oia noi warn mv landIord and to hlm t owe a debt ofme any more. I received a Very nice gratitude which I wish to acknowledge

hite envelope with very polite con- - ,,hi, wh.n.ti.r t u,r,t t ,..
. . j ,. ,t k hoi1 rv - H"J........ , rent air. uoidsmttn would always say:
uuaru. . I Whv do vou nit bur this nlace?"

EananiEenwat to Jobless Given. " Proposition to Boy Made.
I speak in detail of these matters I r hn tirt nf hirii-- r it think.

for I tO Show hOW difficult it is I ln. . T l th.t it wa an ,mnn.,L
to procure sufficient bread and butter I h;mv r a(.tniiv Vnr.w ,n iiit,u .

by your own ercoris ana now necessary business as to think that if you wantdt is not to oecome uisuourasea to Duy anything you had to put theui ..crew yum Luu.c i,,. .. mon(y down for It. Our family had
pomi aim i. ""'"J'"" Seen taught to pay cash. If possible. 1

ersistently on all obstacles. Oh, I as- - knew nothing of interest, of buying on
ure you, you win oe very Diue an I tim. eo one day j aid: ..Mr Gold- -
long the road and many a time like smi,h. what do you mean bv asking me

tne SICK or wuunutu Annual, jwi win trt hiiv snmethinc- when T havo tin
creep Into your den all alone when the ra0ney? Now sit down and tell me."
sods win come mic -- no. iasi ana me "Well," he said, much have
tears flow freelyi Buc brace up again you? I will take that, give you five
and push onward

There was in a great love
of dancing. A said:

Why you not teach dancing?

of
a

would
measured

pedestal

coarsen
that?

knew

place

knowing

physical

Well,

about

answered

tayed
recently

of that

there.

there
were

that
of

would

i,n

desire

out

"how

years in which- to pay, make interest
ohi per cent and give you the place for
$6000." He took my breath as much as
if he had said a million. It was a very

There is a great opportunity In that reasonable price but to me it was "as
line or worK since mere ia dui one soon huge as high Olympus." I consulted my
teacher of dancing and there is de-- 1 friends. They a)j said: -- why. you can
mand for another. Besides Portland never make that money." and discour--
has as yet favorea womej more man ag.ed me ln every possible way and
men in that kind of work. . wlwn I closed the deal went Into

T had ben sent :o dancing school I mourning ot er the transaction.
vrv season from childhood up, so I I I went to my brother. He said: "I

said to myself: "Well, I .vlU try that" I am shut up in the office all day, there

r 7j
CAtt A err Je

7

fore I am no business man. I have in
vested all in South Portland (as he did,
and never made a thing on the Invest-
ment), but you take it. if you like, and
if you get into deep water we will pull
out some way."

I bought the place and went to work
in earnest. Oh, how I worked! When
ever I was disposed to lag that great,
big $&DG0 would loom up and spur me
on again. I had classes every evening
in the week and private lessons in elo-
cution and dancing ln the daytime.

Everybody said I was getting pale
and that I would certainly drop in my
tracks. In the meantime Portland was
growing and the property was coming
up in value. I worked and worked
and whenever my energy would flag
that $6000 would rise like a giant above
me and I would straighten up, draw a
long breath and go on.

Prorerty Paid for. Sold.
At last the day came when every

cent was paid, even to a temporary
loan from my brother. Then 1 dis-
posed of the place and retired from
business, retired a very happy woman.
congratulating myself that I was not
a drone in the hive, that I had come to
Oregon with $200 only, that I had made
$6000 and disposed of the property at
a good figure and all through the good
advice of a kind business man. I am
proud that I made that money, yes.
very proud.

I do not wish to conceal the fact that
there was a period in my life when
was compelled to make a change from
prosperity to adversity. Sometimes we
find a women who has had to support
herself, and did it honorably and well,
who has by marriage come into great
prosperity, largely concerned in con
cealing the fact that she had worked
for a living.

Contentment Is Expressed.
She need not shout it from the house-

tops, but why eonceal it? As I said
before, I began at the big end of. the
horn, drifted down to and past the mid-
dle and came dangerously near the lit-
tle end, but I gradually ,worked back
to the middle, where, having all I need,
I am content to remain. I have a
mighty pleasant roof over me, I cer-
tainly have enough to eat, I have good
friends and, a very great item, I have-goo-

books to read.
I never have time to say I am lone-

some. I can obey fashion's dictates
moderately, rebel when she commands,
as she does now, the wearing of furs
on the hottest day to keep her slaves
warm and a lace wrap in Winter to
keep them cold.

After all, what can one have in life
at most? A place to sleep a, clothes
to wear, food to eat, jewels, aooks.
friends and some travel.

The only difference is in degree. The
house more or less large and elegant,
the food more dainty, jewels real limi-
tations now are very beautiful).
friends more true, books from the l-

ibraries and travel, which is almost as
good when read about intelligently a3
when made.

Rigid Rules Appreciated.
I was very strict with all my pupils

and especially boys and young men,
and, as they have grown older, they
have not resented its but have, when-
ever I have met them, as I frequently
do about town, said, "You were right,"
and thanked me for it. The girls
also, when I meet them likewise as
married women and mothers, are
grateful to me and say, "I shall be as
particular about m" children."

About three or four years ago t went
East and when I came back I went
first to dancing school. A lady, who
had learned of me, and to whom I gave
my business, was teaching, and, as I .

had left many unfinished pupils in the
hasty closing of my season on account
of my brother's death, her first classes
were largely of my pupils.

Enthusiastic Welcome Given.
When I appeared in the doorway of

the hall all the young men rushed to
me and surrounded me until I .could
hardly breathe, all shouting their wel
come, all eagerly trying to grasp my
hand. I felt it was a great tribute.
It almost overcame me, especially when
this great and overwhelming spirit of
cordiality came from those with whom
I had been the most strict. The girls
were no less cordial, and. while re-

specting their new teacher, all said:
"I wish you were back with us

again."
I was born in Dubuque, la., was

taken to Galena. 111., thence to New
Orleans, from there went to Califor
nia, then to South America (Peru and
Chile), then to California again, then
to Nevada, then to New York City, to
Europe, back to California and Ne
vada, to Arizona and New Mexico and
then to Portland, Or.

Oregon to Be Home.
Now, where do I belong? Can you

tell? You cannot? Then I can. I am
entirely Oregon's. I dtd not like her
when I first arrived. one. was then
wrapped in a great snow mantle, such
as she has never worn since, cieisna
were running for two weeks, skates
were on the lake (Guild's) and river,
discouragement abounded everywhere."
and, as I do not like snow and Ice.
even in a picture on the wall, I wanted
to leave.

But such a Winter has never come
again and I love the city and the state.
I love my dear friends here and I hope '

when my summons comes to take my
last great and mysterious Journey into
the vast and problematical unknown.
that it may be from the Oregon shore.

Neither is anyone as wise aa the gent In
the Information bureau might lead you tu
believe, ,


