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MISS MARY PERSHING IS IN WASHINGTON
AS GUEST OF DISTINGUISHED BROTHER

Democratic i’artr of Wisconsin Indorses Woman for United States Senator—Lexington Matron Wins
State Golf Championship of Virginia—Fannie Hurst, Famous Author, Returns From Europe. '

and pour over the cooked [flsh.
When figh is all used, this vinegar
should be strained through a very
fina strainer to remove all particles
of the fish and set aside Im covered
jer for future wse. When ready to
use for another lot of fish, If it
seems weak reduce it by bolling
and add s little mors vinagar and
gpice if It Is necessary,

Potted Fluh.

This may be made of slther small
fish or large ones cut In pleces, If
using smnll fish, cut off the heads,
tails .and fins and after washing
and draining them, cut into one to
two-inch lengths. Place fish In a
bowl and salt and pepper the pleces,
allowing them to stand while the
plekle s prepared. Heavy glass
jars or pots, or earthenware mar-
malade jars are best for this pur-
pose.

If there if spiced pickling vinegur
on hand, the preparation is simple.
Make g sort of French dressing in
& Jug, using equal parts of salad
oll and spleed vinégar. This makes
the richest dressing, but where
economy must be consldered, take
two-thirds of the sgpleced vinegar
and one-third of the oil. Into this

garden, the scarlet flowers of which
are produced on x long spike. 1t s
hardy, and Dr. Ferrill informs me
that he has quite a large planting
of It at hls ranch.
-
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English flower shows, of which
there are a number annually In that
country, are usually specessful, but
it is doubtful if any show from both
a garden and a financfal standpeint
is as successful as the fete held at
Shrewsbury by the Shropshire Hor-
ticultural society. Not only has the
ahow paid for the bullding and
grounds where it Is held, but annu-
ally the spelety turns over to the
elty a generous sum, which is used
In beautifying the city. The dona-
tlon to Shrewsbury this year from
the society Is about §10.000, which is
to assist in building & new bridge
oveér the river. This sum represents
about two-thirds of the profits de-
rived from the 1931 flower show, Lthe
tota]l recelpts for the three days of
the show being close to §70.000. Fig-
uring that no charge muade for
trade space and that most of the
vigiters pay the general admission
of 45 centa, It can be readily scep
=rom the figures the great attends
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C. Hooper of Oshkesh,

i the first woman in Wiscon-

United States senator. At the re-
cent =state democratic conference
ghe was chosen unanimously to rep-
resant the party at ths September
primaries. She Is state president
of tha Wisconsin League of Women
Voters, and has pledged herself to
world pewce. Her slogan is to heip
avert all future wars
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Fannie Hurst, famous writer and
author of many books, returned to
this ecountry July 4 from a aix
months' tour of the continent, whera

material for new vol-

umes,

SALADS AND MILK ADVISED
AS FURNISHING VITAMINES

Dr. McCollum, Johns Heopkins University,
Cheese Will Do as Substitute.

Declares Butter and

BY BVELENE SPENCER,

Piah Cookery Bxpert, U, 8 Buréau of
Filasheries,

NE of the foremost authoritles
O on vitamines, Dr. McCollum of
Johns Hopkins university, Bal-
timore, says that if ws will only eat
A salad twice a day apd drink
quart of milk, not necessarily raw,
but in the form of dalry products,
Buch as butter and cheese, we can
eat anything olse we
sure of having obtained our full
complement of vitamines which are
o vital to our health.

One of the latest discoveries by
this authority ls that the humble,
ofton much-despised cabbage
causs of its comparative cheapness)
in & raw state, ls very high In vita-
mines, as it {8 rich in all threa of
these proecious, mysterious sub-
stances., Raw cabbage contains two
counts for vitamine A, one for B
and thres for vitamina C, which In
the anti-scurvy one. Attention must
ba drawn to the fact that cooking
the cabbage lowars the count of the
firat two.

Changes Now Common,

Truly the law of flux or continual
change has been eclearly estublished
in tha minds of most of us since ths
world war. No longer |5 anything
fixed or set even in thes food world.
Wea must be prepared to give up our
old favorites at 2 moment's notlce,
right about (ace and embrace the
nsw, if we want to Keep well nour-
Ishad and look as woll as we are
alwavs © feel,

5 cades ago since

that raw cabbage
indigestible for the hu-
whila it might be an ex-
calient dder for stock. Those of
us who rather enfoyed it In a salad
did surreptitiously, feeling that
we had pleblan tastes, or that we
should mpologize because we coula
not siways rd the mores aristo-
cratic and hi priced celery.

Now all s nged in the salad
worl We can use the lowly, cheap

n ih our company sal-
cliallenged by those who

s the omly filler, and
We Can Boe t they ssaretly con-
slder it more or less an affront to
thelr ympertance to be offered cab-
bage—we can uesume a high-mind-
ed, up-to-dute alr and petiently ex-
|-.£'F.:r. to those Phillstines that we
aty tudying and keeaping abreast

newést of the pew in the

e world and feeding our
family acoordingly, even though the
sacrifice asked for may be the suo-
stitution of cabbage for celery.

So If we want our children to be
well nourighed, -vith good teéth and
firm. strong hones. we must give
them milk and vlenty of the leafy
parts of | £  Lettuce, which we
elwayva usfs riads, has two counts
for vitimine A, two for B. but none
for C. Tomatoes have all three vita-
mines and none of the curative
qualities are losl in the cooking.

Hordine Snlsd.

1 can large sardinses

2 hard-beollad eagge

Remoulade sauce (o milx.

1 pint bolled potatoes, nliced or diced
while hot

1 head

1 clove =&

Skin, bone and flake up the sar-
Alnes and placa mixing bowl
which has been rubbed with cut
clove of gariic. Add the potatoes
and mix well together with suffis-
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clent Remoulade sauce. Arrange
lettuce leaves In & salud bow! and
place salad In the center, garnish-
ing with rings of hard-bolled eggs.
Bemoninde Bauce.

Yolks hard-bollead ogge.

1 tablespoan minced gherkine

1 tablespoon minead parsley.

2 teaspoons onlon julee

1 tablespoon capers.

1 tablespoon vinagar.

1 tenspoon anchovy asgence,

1 cup of oil.
| 1 teaspoon mustard.

.Boil the eggs 20 minutes, then al-
low the ¢old water to run on them
unti]l parfectly cold. The yolks will
then be dry and powdery and of a
fine yellow color. Mash them to a
pasts, add the mustard and grad-
ually work in ths cup of oll the
same as In a mayonnaiss, adding the
vinegar a little at a time. Now add
the anchovy, the minced Ingre-
dients, seasoning with salt and pap-
rika. This Is simply & sauce tartare
mada with yolks of hard-bolled sggs
Instead of raw yolks. Very fine
with any cold fish, crabs, ste

Sardine Salad No. 2.

1 can of large sardines.

2 tablespoons capers or dill
minead

Mayonnaise to mix

1 pint finely minced cabbage.

1 clove garlic.

1 head lettuce.

1 teaspoon oplon juice

Lemon juies.

8kin, bons and flake the sardines,
Rub mixing bowl with cur clove
garlie. Put in fish, cabbage and
other ingredients and mix well suf-
ficiant mayonnaise and lemon juice
to bhlend into a well-flavorad salad,
Arrange the lettuce leaves Into &
nest and place salad In the center,
dusting over with paprjka.

Sardine Salad No. 5.

Ling a platter with lettuce leaves
and place on |t the small fish. Or
maks indlvidual servings on plates,
putting the 1littla fish in curled let-
tuce leaves., May be eaten with
mayonnaise, sauce tartare or Re-
moulade saude. |

Salmon Salad.

2 ar § pounds salman In thick =lice, or
#mall salmon trout, bolled or steamed.

3 hard-bolled egge, 1 head lettues,

1 cup shrimps, 1 cup olives (stoned).

Mayonnaise to mask the salmon, somse
finely minced parsley.

If using slics of salmon, remove
skin and bones when cold. If using
small salmon trout fust remowve the
skin. Arrange on a bed of lsttucs
leaves on a platter and mask the
galmon with mavonnaiss, the sama
as If leing a caka. Dust it over with
finely minced parsley, then with
paprika. Arrange a border of
shrimps around the fish, then one
of the olives and lastly the rings of
the hard bolled eggs. Sllicas of
lemon, dipped in the minced pars-
ley, then dusted over with paprika,
may be placed here and thers for
& garnish. This makes a vary nice
company luncheon dish. *

Shrimp Salad No. 1.

1 can shrimps, cut up, head
mayonnaise to mix, lemon julce,

1 cup ollves stoned and cut !n halfl

1 pint finely minced celery or cabbaga.

Open can of shrimps, turn inte
strainsar and allow the cold water to
run on them, then drain and cut In
pleces. Place the minced celery or
cabbage in a mixing bowl, add the
shrimps and mix well with the may-
onnaise, salt and lemon juice. Line
a salad bowl with lsttuce hearts,

=

pickles,

.

lettuce,

| conter, dusting over with paprika

placa the salad {n the center, gar-
nish with olives and & spoon of may-
onnaise, thinned with whipped or
plaln c¢ream, then dust over with
paprika

-

Shrimp Salad Ne.

1 pint ot sarimps. cul up.

1 pint mincesd calory or young cabhage.

3 hard-bolled egge, 4 cup of stonsd
olives, 2 Lablespoons capers

1 ¢love gariie, 1 head [ettuce,
nalse to mix, lemon Juice

Rub mixing bowl with cut clove
garlle. Put in the mineed célery or
caibhage, shrimps, olivesm {(ocut up)
capers and hard-bolled eggs cut In
pleces. Mix with mayonnaise and
leman julece Lo taste., Arrange let-
tuce leaves in salad bowl, put the
salazd mixture {n a mound In the

mayon-

Devilled Orah Neo. 1

Meat of 1 arab.

4 tablespoons butter,

1 cup soft bread crumbs.

Lemon juice,

2 hard-boiled aggs (minced)

Melt the butter and pour |t over
the other ingredients, mixing 1t
well and seasoning it highly. Scrub
out the erab shell and bake the mix-
ture in It. Serve with sance tar-
tare,

Devilled Crab No, 2,

Meat of 1 crab,

4 tablespoons butisr,

1 cup soft bread crumbs, & cup tomato
catzup,

1 tablespoon
Jules 1o taste

Mix all the ingredlents well to-|
gather, adding the seasonings. Bake |
in the well-gcrubbed shell. or in
rameking, in hot oven for ten min-
utes, BServe with sauce tartare

Devilled Crab No, 3.

Meat of 1 crab, 2 tablespoons butter
(or oli}

2 tablespoons fleur

1 cup mlik..

1 teaspoon anion juiee

1 teanpoon Worcesterahire sauce

YW teaspoon chill powdar.

FOR THE TOP: 2 cups
crumbs, 1 tablespoan oll, 1
chaesn (grated),

Scald the milk. Heat the oil or
butter, add the tlour and chili pow-
der, =tir and cook together, adding
the hot milk and beating until
vary smooth. Add the seasonings
and the crab. Scrub shell and put
in mixture. Mix the bread crumbs
and oil with & dash of salt. Stroew
on top of shell with the grated
cheese on the top. Bake for ten
minutes. May al=c ba baked In in-
dividual ramekins, .

Cald Salmon,

Poach a two or thres-pounfl slice
af salmon whole, with the skin on,
in bolling salt water, simmering
gently for half an hour until flesh
is ready to leave the bone. Allow
to eool in water In which it was
boiled. Whan ready to sarve, skin
the salmon, place on & platter and
garnizh with slices of cucumber and
tomato, or with rings of hard-holled
eggs and pileces of lemon. Serve
with sauce tartare, or remoulades
sauce,

Spiced or Pickled Selmon.

Prepare a8 for cold salmon. Whan
cold place in a crock with splced,
pickling vinsgar, Blice two or three
onions and & lemon over the top
and dust with paprika. Or place
salmon in & crock and cover with
liquid—half very strong vinegar and
half the water in which the salmon
was bolled; then cut up the onions
and slice the lemons over the top.

Spiced Pickling Vinegar.

1 quart of vinegar, weakened with
water [ too stromg.

Y cup whole, mixedepickiing splces,

1-3 cup of oil

Ealy and sugar

Put the vinegar and spices on to
gimmer, ssasoning with =sa&lt and
enough sugar to take away the
sharpness of the vinegar. Simmer

minced parsley. lemon

soft bread
tablespoon

]

gently 20 minutes. them strain out
the spice. When cold add the oil

glice saveral cloves of girlic, allow-
ing about oneé clove of garlic to
each pint of the cut fish. Place
the fish In‘the jars and fill them
up with the French dressing, dis-
tributing the garlle. cut thinly,
amongst them,

Place the pots in some sort of
pan with a tight 14, such =ss &
roasting pan, in which they can he
gurrounded with waler as they
gteam and bake. If preparing a
small amount. place the jars n &
deep maucepan, fill halfway with
water, cover with the lid and cook
in the oven. The figh should bale
foar an hour at least, in a slow oven,
These potted fish will keep for
some time if sealed in with melted
butter or paraffin' and placed in &
coo] place,

Cutting Fish Advised,

The Iarge fish should he ecut in
about one to two-inch pleces and
eooked (n the same way. When they
have been prepared in a hurry and
no epiced wvinegar on hand, T have
used ground spices in the Franch
dressing, cloves, gingsr, cinnamon,
allspiee;: about an elghth of a tes-
gpoon of each to two gquarts of cut
up fish. Mix this with the Freneh
dreasing of oil and vinegar and
with the cloves of garllc pour It
over the filsh in the jar.

Fish may also be prepaved this
way and ecanned in Economy or
Maxon Jjars, sterilizing it in the
usyal] manner,

Campers who can get more trout
at times than can he used up
should try these potted fish as they
are wvastly superior to any com-
merein] product and very acceptabls
for pienic lunches In the summer or
Sunday muppers in the winter.

Child’s Vigorous Growth
Demands Candy.

Sweein Should He Conyumed at
Proper Time,

HILDREN must

sometimes and
craving for sweets is natural and
right. The vigorous growth of the
little bodles demands o generdus al-
lowance of sugar, but one should be
surg the sugar is of the best quality
and consumed at proper times. No
child should be allowed too much
aweste all day long; or to eat sweaty
so shortly before a meal that the
appetite for other food {s Impalred.
The ehild should alse have simple
sweets rather than rich sweests.
Cookles ara batter for hungry little
folk eoming In from school or play,
than rich chocolate layer cake; and
plain’ ecandies than the lusclows
chocolate bonbons that cost $1 the
pound and over. So long as the
children have the sweet they will be
satisfied and the tonger they put
off acquiring & taste for rich sweet-
ness, the betisr.

Here is a recipa for butterscotoh,
easy to make and purer and mors
wholasome for the children than
candy they may plek up at the shop
on the corner.

Put in & sincepan a cup of granu-
lated sugar, a tablespoon of lemon
Jules, a tablespoon of cold water and
# tablespoon of butter. Boil with-
out stirring until the mixture hard-
ens in cold water. Four Into a
greased pan and whan almost set
score off with the back of a Knife
into squares. ‘When entirely ecold
the butterscotoh will be hard and
brittle and the squares wiill break
up canlly. A dash of nutmeg gives
a deliclous flavor to butterscotch
and may be added with the sugar.

Cookles that echildren adore are
made with ene cup of sugar. half
cup of butter, lovel teaspoon of salt,
dash of nutmeg, two eggh, two cups
of flour, two teaspoons baking pow-
der and two tablespoons of milk.
Add tha beaten whites at the end.
Pat the dough thin, cut out and
bake in greased pan.

Special Shops Carry “Cos-
tumes for Elderly.”

have ‘candy

thelr intense

For Some Reason Sizes Are Omly
Enormous Onecn.
.“A REN'T there any old ladies
any more?’ asked an elderly
woman returning home exhausted
after a shopping trip—a futile trip
from shop ®o shop searching for
costumes that were not there. And
she added: *“Whare are the sapa-
rate skirts of good black sllk that
would last two or thres years” And
the shirtwaists that fasten down
the front and have tidy high collars
to fit up around the throat? And
where are the materials we used
to love—gray or black challls with
little lavender figures, the =oft
surah silks, the ‘summer silks'
with little fine black and gray
stripea?’

There are speclalty shops and
special departments in the hig
storas that carry “costumes for the
elderly.” but {or some reason known
enly to the manufacturer these
clothes come only In enormous
sizes—as though every old lady was
expected to fill a 44 measurement.
Ordinary sizes In regular dress de-
partments come In the qulet, sedate
colors demanded, but skirts are not
long enough, necklines are not high'
enough to please older women who
have given wup "“dressing youth-
fully.”

Where are the dear little bonnets,
with a tuft of feathers or a moss
ross valled with black lace, that
used to look so sweet on grandma?
Almost all the ready-made hats for
elderly women wure fashionably
large in the hend size and have a
grotesque jook on grandma's sparse
white locks. Dignified elderly
women do not oare to wear their
hats dragged down over Lhe eara,
yat unless u bonnat is made to order
thers is8 no other cholee than the
too-big headgear.

Wouldn’t. Stand for It.
London Fassing Bhow.
0ld Lady (to sm=all Scotch boy
dressed in kilts)—Fechtin' azain, ye
wicked lad? J
“Aye, an’ T'l1 be at him again If
he keeps on saying I weéar kilts
bacause my fsat are ower bis to get
into troosers!"

BY A GARDEN GROWER.
GARDEN to gain a natlonal
reputation must have charm

A- and such is the garden of

Mrs. 8 S, Montague, near the Port-
land Golf club, at Ralelgh station.
That it has the necessary charm to
demand national rscognition is evi-
dent from the fact that a few
months ago “The Garden Magasine,”
published In New York and the rec-
ognized authority on gardens, de-
voted two full pages to illustrating
Mrs. Montague's garden, having se-
lectad it from all the gardens of
the Pacifle northwest as showing
the most progress. That 1t has the
charm necessary to gain such rec-
ognition the many f{riends of Mrs.
Montague can teetify, for in it you
can find almust any plant you may
desire and they have been so ar-
ranged and grouped #o as to bring
them all out in thelr gremtest at-
tractivaness,

It has been my good fortuna on
a number of occasions to take visi-
tors to Portland to ses Mra. Monta-
gue's garden, and those visitors have
endeavored to eoln some phrase
whioh will sult it, some calllng It
#a charm garden” and others * a soul
satigfying garden” but to me jt is
an “individualistic garden,” for on
every hand you will sce something
which shows the enthusiasm and the
love for flowers of tha ownar and
designed. Fossibly 1 am led to glve
it that name because I know that
It is an Individusl garden, {or every-
thing about it, every plant and
shrub, every ourb of the walka and
avery rock in the rocksry, has been
solected, cared for and placed by
Mrs, Montague, who la undoubtedly
not only one of Portland’s most en-
thusiastic but alse skilled garden-
ers. She gives everything about the
garden her personal care, from sow-
ing the serds in the flats and hotl
beds, to planting the flowers and
to the pruning and care of tha
bushes.

How many plants there are in the
gurden It {s Imp ible to say and
how many different varisties she
hae growing s edually impossible
to say, for If 811 the things in the
garden wers listed they would make,
a very fine catalogus for a4 nursery
or a4 seed house. This great trans-
formation from a woodland thloket
has been wrought in six years and
the fact that so much has been ac-
complished by Mrs. Montague iIn
such a wshort time I8 undoubtadly
what led the Garden Magazine to
select this garden as illustrating
garden progress |n the northweat.
In speaking of this the magazine
sajd: “In six short years, for vears
nre short when we come to reckon
in nature's terms a country field
and some three acres of woodland
have been transformed Into lovely
sweeps of lawn dand colorful bloom
—in affect very English In char-
acter and yeot, oddly enough equaliy
fitting the western landscape. A
species of apiraea from all through
the woods gave ‘Arrow-wood' [in
name and has moreover, adapted
itself gracefully to garden condi-
tions in the reole of background for
the perennial border.* .

“Arrow-wood,” for that is the
name Mr. and Mrs, Montague have
given their home, liws about half &
mile bayond the clubhouse and pass-
Ing along the road one would never
imagine the beauties hidden with-
in. for while there are opsn vistas
giving a view from the house to
tha road, the garden Itsblf surrounds
the house and does not rench down
to the main highway. Leaving the
main road, you approach the house
Rlong & curved Iane, lined on either
slde with evergreens, edged at fre-
quent intervals with arrowwood
plants, which recently, with their
large white plumes, have been most
effective. As you turn a corner at
the howse your eyves meet a long
sweep of lane, reaching down to
apparent!y a dense woodlawn, in
whieh are some very magsive firs,
Lut, on a second glance, You notlce
that this woodlawn, instead of he-
Ing a thicket., consists of well-
planted groups of shrubbery, and in
front of these iz an equally well-
planted border of flowering annuals
and perennials, while leading off at
various angles are tralls, each lined
with its border of flowers and
shrubs, each apparently winding
and twisting around toward a com-
mon center In the middle of the
grove of big firs. Following any
one of these gally bordered patha
vou will peach some geotiof of
the water gurden, for where a creek
flows through the place Mrs. Mon-
tagua has improved Its banks with
Iris, soml-squatic plants and a
number of other things which
thrive so well in the dense woods
and makes Oregon a flower para-
dise. Following along the water
garden you eventually strike an-
ather path leading to higher ground
and a few steps along this and
there is unfolded to view the rose
garden, which is, if anything, the
special pride of Mrs. Montague, for
/her roses hava been featured for
years in the annval Portland rose
show, and sha has been an exhibiter
from her city gparden before moving
to “Arrow-wood.” While she has a
great many varisties of roses, her
garden s especially noted for the
blooms of Mrs. B G. Hill. The beds
of the rose garden are artistically
arranged and in the center of the
plot is & summer house coverad with
climbing roses. Back of the rosa

garden but screensd with climbing

Sectiorz of. ﬁr&.&SMﬂé@e& IS8 Gorder: ol Roie/q1 Slalzal

roses are the hotbeds, cold frames,
and projegating sdéction, Including
a large luth houyse, in which Mra.
Montague handles the small seed-
lings until they are ready for plac-
ing In the garden. Leaving this and
passing between other screens of
¢limbing roses the east garden is
reached, which, whila formal in a
way becanss it has beds of flower-
ing plants, ie nevertheless informal
because of the character of the
grouping of the shrubbery and the
fagt that one large section i= de-
voted to & rockery, a feature in it-
salf which commands close attention
because of the Ereat variety of
plants and the continuity of bloome,

Aside from the magnificent and
well-planted rose garden it caunnot
be sald that any other flower is
edpeciaily  featured by Mra, Mon-
tague, for all the plantingy are on
the moat liberal scale, thua Insuring
A great quantlty of blooms. In the
spring her tulips and narclgsi are
quite as plentiful as are. later her
roses, delphiniums and iris and still
later her flowering annuals, while
In the fall asters snd chrysanthe-
mums are produced in the greatest
profusion. 1t {8 one of those gur-
dens whera thera are always flowers
gnd plenty of tham. and. from their
fine gquality and brilllancy of color-
ing. it is evident that they have the
care and attention of a well-skilled
gardener.

Every line and curve In the gur-
don and every bed has heen plotted
by Mr. and Mrs. Montague and once
I asked her how gshe succeeded In
getting such irregular yet natural
curves, Her answer waa so praotl-
cal that It may aid some amateur
in plotting pgarden curves. Mrs
Montague said: “I take the garden
hose, lay it along the turf and then
pirll It here and push It there until
1 got the curve which I think suits
' the place and then I mark salong the
hose and 1T have my ourves'" Such
practical things as this, coupled
with the eare and attentlon each
plant receives, together with the
charm It exercises as a whole, is
why I say “"Arrow-wood” is an “in-
dividualistle garden”

» - »

According 1o reports  being rt-l
celved, the rose trials in tho famous |
Bagatalle gardens in Paris thig year
are a fatlure and If Portland will
only seize the opportunity It cun
within & year make the Interna-
tionul Rose Test gardons in Wash-
ington park as world famous us1
have heen the Paris gardens for the |
pust 20 years, for from the com-
ment in the papers the growery are
#g dissatisfied with the conditions
in Paris that many of them will
gladly welcome a change to some
other place. The fact that several
of the English growers have re-
celved rewards from Portland has
stimulnted Interest In that country
In the Portland garden, and If the
Portland Roge soclety and the park
bureau would put on an active cam-
palgn thers are reasons to believe
that avery grower who formerly
sent rosse to Parls will send them
to Portland. To accompligh this the
first thing necessary is for the
purk bureau to employ a curator
who ean devote all his time to the
rose garden and get into close com-
munjeation with the growers, for
while the gardens have already
made an snviable reputation under
volunteer help, It is both unfair and
unreasonable to expect any volun-
teer worker to glve time from his
other busineas to carry on an active
campaign such a8 would be re-
quired. According to the Horti-
cultural Advertiser, of England, the
trials at the Bagatelle gardens are
n fallure becnuse the gardens are
unsuited to rose growing, this being
due to the thin soil on top of a
barren subsoll. The droughts of last
year and this season have =0 pun-
ished the plante that on the visit
of the judgea this year it was not
possible to find encugh blooms on
the G00 or more plants to make a
bouquet worthy of presentation to
any lady. Desplte mulching and
watering, many of the plants have
mads littla growth, the majority of
them about four Inches, and many
of the plants werea too weak ito
make & flower bud. Portland’s test

arden in Washington park was se-
iscted by some of the bast expert
rose growers, Including Robert
Pyle, president of the Amerlean
Rosa soclety, who sald that the rich
suhgoil of the area on the hills und
the orientation were all that could
be desired for & rose garden. The
salgction hag sinca been endorsed
by E. C. Hill of Richmond, Ind.
J. D. Elslie. president of the Henry
A. Dreer company of Philadelphia,
Thomus N. Cook of Boston, Peter
Bissat, head pf the bureau of plant
industry of the department of agri-
culture, Raymond Chenault of Or-
leans, France, and many other ex-
perts. With & proper campaign
Portland can ride. within a year or
two, to the top of the rose world,
and I hopa our active mayor will
read of this opportunity, for he
knows the value of such advertising.
. -

A few evenings ago [ had occa-
glon to visit the Peninsula distriet,
and just In & walk of a faw bjpecks
1 found three or four wonderfully
kapt rose gardens, with cholee col-
lections of roses., Mrs. John Mock,
whose home {8 on Willamette boule-
vard, has a very good planting of
roses and in her garden she features
Irigh Elegance, The garden of Mre.

H. W. Gerke at 1517 Villard avenus

fs filled with roses, and whils she
may not have as many bushes &
some of the other gurdens her col-
lection of wvarieties is probably the
most &Xtensive in the district. Mrs,
B. A. Went, at 427 Lombard street,
is another resident of the district
with an extenslve collection. In the
garden of Mrs, - 8. Mairtin, at 435
Lombard streest, are some very ex-
collent waristies. and the hedge of
Caroline Testout roses in front of
her home I3 one of the finest in
the district Another enthusiastic
amateur gardener of the Peninsula
gection. while not speclalizing In
roses or any other particular flower,
{= Mrs. E. H. May, who was chair-
man of the committee which had
charge of the Peninsula district ex-
hibit in the last rose show. Al-
though the number of gardens in
the section is limited. the residents
huve been go Insplred with the
effort made by Mrs., May and her
committes that they are planning
for an extensive rose planting this
{nll
- -

Rose lovers will regret to learn
that the well-known Irish rose pro-
ducer, Hugh Dickszon of Belfast, died
recently. For more than 20 years
he had been producing new roses,
and they were of aveh & high quul-
ity that they have remained garden
favorites since thelr Introduction.
Among the rosies produced by Mr,
Dickson were J, B. Clarke, Countess
of Shaftesbury, Cynthia Forde, Sim-
plicity, Lady Pirrle, Coronation,
King George V., T. F. Crozler and
Golden Spray. In 1820 Mr. Dickson
received from the elty of FPortland
n bronse medal for producing tha
rose T. F. Crozier, Last year his
rose Galden Spray recelved the Port-
land gold medal, and on behall of
Mayor Baker it was presanted in
parson to Mr. Dickson by Miss Agnes
McMurray, daughter of Willlam
MeMurray of this oity, who was
touring Irelund at that time.

- - -

Portland's leading orehid funcler
and expert is Dr. C. W. Ferrill, and
in
to hizs home at Twenly-first and
Laurel streets, Portland Helghts, he
hag probably the largest collection
of individual specimen orchids of
any place on the Paclfic coast and
his collection for variety ranks with
the leading collections of the coun-
try. Before the war Dr. Farrll] not
only had a varied collaction, but
specialized in cattleva orchids, hav-
ing more of these plants than any
other grower in this section, buot
disposed of them to devote his time
and attention to his ranch near
Fairview. He resumed hls orchid
collecting some time ago and ahout
four months ago purchased the col-
lection of the lite George Good,
which In itself ranked as a true
grehid  collector’s collection. The
plants were in a very wvoor condi-
tion, not having recalved the neces-
sary care after Mr. Good's death.
Under the attention of Dr. Ferrill
A great majority of the plants have
bean restored and now some of
them ure coming into bloom. Learn-
ing & few days ago that Dr. Fer-
rill had blooming soms of the rare
orchid odontoglossum Uroskinneri, 1
onlled to sec them, and was well
repuld for my visit, as the two
plants In Dr. Ferrill's collection
were ot the height of their beauty
Each plant had from eight to ten
flowers, carried on shoot about
30 inches iIn length. The flowers
themsalves are about the sige of n
dollar, but of & richness of color
that ecannot be desribed. The bot-
tom petal is & rich mauve, with dark
splotches, while the upper petals
are of &« mahogany and green and
under a false light this mahogany
glows a brilliant maroon. Dr. Forrill
also had in bloom at the same time
two pots of the orchid maxillaria
tenuifolis, which was first found
in Vera Cruz nearly a hundred years
ago. It, like the other mambers of
the maxillaria family, takes Its
name from the fact that the col-
umns &nd labellum ressemble the
Jjaws of an Insect and the tenufolia
varfety Is particnlarly striking In
this respect. The flowers are a llttls
aver an inch in diameter at their
wideat point and In color the upper
part iz a deep glowing red with
yoellow spots, while the lip ia flesh
eolared with gpats of deep maroon.
The follage is entirely diffarent
from the great majority of orchid, In
that the leaves resemble thick heavy
grass more than anylthing else.
While these two were tha only ones
in bloom at prasant in Dr. Ferrill's
oollection, which numbers about 250
plants, he will have others coming
into bloom from now on, and I hope
I will bhe abls to tell fhe readera
af this department apbout them.
While Dr. Ferrill's speclalty Is orchids,
he nevertheless takes an Interest in
all kinds of flowars and his garden
Is complete with plants of many
kinds, providing an abundancs of
blooms. While going through tha
jittle greenhouse 1 noticed two
other things, One of these was a
plant carrying blooms very similar
in shape to a petunia and about the
same color as the Pride of Portland
petunia, but on examination I found
that its follags wa=s simllar to the
primula family. Dr. Ferrill
plained that it was a native Mexican
primrose which had heen sant him
and with which he was expariment-
ing. Another plant which attracted
my attention was one with broad
thick leaves, silvery gray in ecoler,
but so hairy that they looked like
rich plush. Upon closer examina-
tion T found it was ones of the Dusty
Miller family, seldom seen here in
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beds lock flat

next Vedr 8
havips just
Usually pansy
would like a
ymething
to glve it & llghter appearanoce,
J. M. A.. Mount Tabor,

Answer — Some years ago- back
vast 1 saw 5 large  hed of pansiss
which contalned throughout it,
on ceniers,
browallia, which grows ahout 18
inches ta]l. Some growers racom-
mend the demisga variely of hrow-

1

allia, which is shorter growing than

the olata, but I think latter
looks bettar with pansicz and its
blue ind white flowerg give a light
and airy effect to whale bed.
Browallia can ba sowed in the open
but would suggest you plant the

the

%
the

\veed enrly in the house and sat out

the plants about May If you
liave never tried browallia 1 would
suggeat youl give It a trial and think
you will find It a wvery plsasing
flowering annual
.

Will you pleass let me know when
T should plant tulip bhulbs and alse
tell me whut It |8 necessary to do 1o
prapare the 50il? I read svery one
of your grticles In The Sunday Ore-
gonian and have been successfl in
following your suggestions,
MRS J. D F Albany.
Answer—Thera s yet plenty of
time to consider planting fall bulbs
and before that time 1 expect to
have in thia r‘lupal:znvnr_ A contrl-
bulb growing from W
Dibblde of Sulem, who Oragon's
ieading authority on bulb growing,
particularly tulips and narcissus.
Thig article will probably
llshed about the middle
. - -
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1 have a Iarge planting of Shasta
daisies, which are now in bloom.
and I have notleed one thing aboyt
my planting which might be of In-
terest to the readers of your depart-
ment. T have found there is a great
difference in the beat {
dalsies when you can gét
of the flowers has lisan
brought home to moe quite foreibly
this vear, One of my plintin
border, running from east
and when viewed from the
this bordér makes u most
display, for the flowers tur
tha sun and axhibit s
ties, I belleve If Shasta
planted in a fow and ti
from enst to wast you will
ter flowers and lmprove the
ance of your garden.

MRS W. L. I, E. Sicteenth 5t.

Answer—I have never heard of
pianting Shasta daisles for a spe-
einl exposure. but your suggestion
mey be of valua to the who have
not had sy r and
grow it
own B
Shasty
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in & rock-
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one
daisles growing
ery and exposed to the
and is shielded from thi
west by & large mountiin
The sun doos not reach th
tor more than three
on the longest day, yet flowers
are larger and the stems longer than
on unother planting which
direct southwest expos

or

has a
where
morfls
ing yntil the sun disappoars over the
nills to the west. I have sttributsd
the suecess of the first planting to
the fact that it recelves more irriga-
tion than does the group '-rtt_]-. the
desgiruble exposure. 1 am golng (o
put In another eclump $ Yoar
where It will h & a fu southwant
pxposure and where [t nty
«f water and this will ahly de-
termine whether It whter or
tha sun which brings suceess to
growing Shasta dalsies.
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Bones of Mastodon Found
Near Yukon Border.

Footprints of Other Prehistorie
Monsters Also Discovered.

-In &

see-

DMONTON,. Alta, July
valley of the fur northerr
of Britlsh Columbia, close
border, which
liaved was never bheforo
a white man, Frank Perry,
sngineer of Vancouver na
srod the romains of mast "!wa'
northern a. The
marked
0 west of
idlay river.

tn
fs be-
visitad hy
mining

5 discov-

tion
the Yukon

once roamed
location of the valley
on maps, but It is north ¢
tha headwaters of the F
Indiang will not travel through the
valley, belleving it to be haunted
by the giant animals Whogs bones
they have seon.

in addition to the hones
footprints in the s istons
of some pre-historic mons
are elearly defined
that the maker of the
thres-toed animal

The bonas, which are of
are not fossilized but nro in a
of axoellent preservation. Hip/bhones
and sectiong of the spine were found
by Mr. Parry, who ballaves that by
excavation specimens of much his-
torle value could be un

Myr. Porry, a redent
spont 14 years in the northern
territory in quest of minerals, two
pack-dogs belng « his companions.
Neithsr canoes nor pack horze: '
be used to galn accesg to the
triet where these remnins were
found, and so far thes only moanneb
of traveling has been to live on the
game, using dogs to pack the camp
squipment on thelr backsa, It requiras
a year to make the journey in this
way, but an airplane could cover the
distanoe in a few days.
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'YOUR HAY FEVER

AND ASTHMA orno
CONQUERED PAY

When we say Conquered wa can provs it
by thousands of testimoniules, and to far-
ther provae it to YOU weo mako the fal-
jowing offer:

It costs you abmsoluteiy nothing
LAVEX doss not only relleve 3
Fever and Asthma but dastroy t
Gearm. PROFESSOR MAIGNEN, NOTED
FRENCH SCIENTIST of ti PHILA-
DELPHIA CLINIO, has succeanfully
troated thousands, and hia samn
mant will be pent to you upon receipt
your name. No money required until
have made & thorough test and satistied
voursalf that it is worth the small cosi
It you are skeptical, this test will
BANISH your DOUBY and YOUR EU¥P-
FERING. 1= {{ not worth a penny ta
get something thuti has benefited thoy
sands and costs nothing to tr We

leave it to you

MAIGNEN CHEMICAL CO.

2101Y Grand Ave,, Eansas City, Mo,




