
THE SUNDAY OREGONIAN, PORTLAND. JT7LT 30, 1923
garden, the scarlet flowers of which
are produced on a long spike. It isand pour ever the cooked fish- -

When fish is all used, this vinegar
should be strained through a very
fine strainer to remove all particles
of the fish and set aside in covered

MISS MARY PERSHING IS IN WASHINGTON
AS GUEST OF DISTINGUISHED BROTHER tot 1 lCJlLUcVVJar for future use. When ready to

use for another lot of fish, if it
seems weak reduce it by boiling
and add a little more vinegar andDemocratic Party of Wisconsin Indorses Woman for United States Senator Lexington Matron Wins

State Golf Championship of Virginia Fannie Hurst, Famous Author, Returns From Europe. ' spice if it ts necessary.
Potted Fish.

This may be made of either small
; " ' ,'. ., " , ig - J

'""""'' t1 " nun ,fish or large ones cut in pieces. If
using email fish, cut off the heads,
tails .and fins and after .washing
and draining them, cut into one to
two-inc- h lengths. Place Ilsh in a
bowl and salt and pepper the pieces.

hardy, and Dr. Ferrill informs me
that he has quite a large planting
of it at his ranch.

English flower shows, of which
there are a number annually in that
country, are usually successful, but
It is doubtful if any show from both
a garden and a financ'al standpoint
is as successful as the fete held at
Shrewsbury by the Shropshire Hor-
ticultural society. Not only has the
show paid for the building and
grounds where it Is held, but annu-
ally the society turns over to the
city a generous sum, which is used
in beautifying the city. The dona-
tion to Shrewsbury this year from
the society Is about $10,000, which is
to assist in building a new bridge
over the river. This sum represents
about two-thir- of the profits de-

rived from the 19S1 flower show, the
total receipts for the three days of
the show being close to $70,000. Fig-
uring that no charge is made for
trade space and that most of the
visitors pay the general admission
of 25 cents, it can be readily seea
rom the figures the great attend-

ance at this show. v

I am planning for next year
large bed of pansies. having just

allowing them to stand while the
pickle is prepared. Heavy glass
jars or pots, or earthenware mar
malade Jars are best for this

If there is spiced pieiumg vinegar
on hand, the; preparation Is simple.
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Make a sort of French dressing in
a jug, using equal parts of salad
oil and spiced vinegar, xnis manes
the . richest dressing, but where
economy must be considered, take
two-thir- of the spiced vinegar.
and one-thir- d of the oil, Into this
slice several cloves of garlic, allow-
ing about one clove of garlic to
each pint of the cut fish. Place

purchased my seed. Usually pansythe fish in 'the Jars and fill them
up with the French dressing, dis-

tributing the garlic, cut thinly,
amongst them.

Place the pots in tone sort or
pan with a tignt ua, sucn as a
roasting pan, in which they can be
surrounded with water as . they
steam and bake. If preparing a
small amount, place the Jars in a

beds lock flat and I would like a
tuggestion from you for something
to give it a lighter appearance.

J. M. A., Mount Tabor.
Answer Some years ago back

east I saw a large. bed of pansies
which contained throughout it,
planted about two feet on centers,
browallia, which grows about 18
inches tall. Some growers recom-
mend the demissa variety of brow-
allia, which is shorter growing than
the edata, but I think the latter
looks better with pansies and its
blue and white flowers give a light
and airy effect to the whole bed.
Browallia can be sowed in the open

deep saucepan, fill halfway with
water, cover with the lid and cook
in the oven. The fish should bake
for 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 a
cool place. .

Chitting Flak Advised.
The large fish should be cut in

but would suggest you plant the
seed early in the house and set out
the plants about May 15. If you
have never tried browallia I would
suggest yoii give it a trial and think
you will find it a very pleasing
flowering annual.

about one to two-inc- h pieces and
cooked in the same way. When they
have been prepared in a hurry and
no spiced vinegar on hand, I have

Section ofMrs.S.SW0nteg'$ix&4&4eJi cfttfalzfffrlStefroizused ground spices in the French
dressing, cloves, ginger, cinnamon,

is filled with 'roses, and whil sheroses are the hotbeds, cold framesBY A GARDEN GROWER.allspice; about an eighth of a tea-
spoon of each to two quarts of cut GARDEN to gain a national may not have as many bushes as

some ot the other gardens her col
and prorogating section, including
a large lath. house, In which Mrs.up fish. Mix this with the French A reputation must have charm

and such is the garden ofdressing of oil and vinegar and lection of varieties is probably the
most extensive in the district. Mrs.
B. A. Went, at 427 Lombard street

Montague handles the small seed-
lings until they are ready for plac-
ing In the garden. Leaving this and

with the cloves of garlic pour it
over the fisrh in the jar.

Will you please let me know when
I should plant tulip bulbs and also
tell me what it Is necessary to do to
prepare the soil? I read every one
of your articles in The Sunday Ore-goni-

and have been successful in
following your suggestions.

MRS. J. D. R., Albany.
Answer There is yet plenty of

time to consider planting fall bulbs
and before that time I expect to
have in this department a contri-
bution- on bulb growing from W. S.

is another resident of the districtFish may also be prepared this
with an extensive collection. In theway and canned in Economy or

passing between other screens ot
climbing roses the east garden Is
reached, which, while formal in a
way because It has beds of flower-
ing plants, is nevertheless Informal

garden of Mrs. S. Martin, at 435
Lombard street, are some very ex

Mason jars, sterilizing it in the
usual manner.

Campers who can get more trout cellent varieties, and the hedge of
Caroline-- Testout roses in front of
her home is one of the finest in

at times than can be used up
should try these potted fish as they

Mra. S. S. Montague, near the Port-

land Golf club, at Raleigh station.
That it has the necessary charm to

demand national recognition is evi-

dent from the fact that a. few
months ago "The Garden Magaiine,"
published in New York and the rec-

ognized authority on gardens, de-

voted two full pages to Illustrating
Mrs. Montague's garden, having se-

lected it from all the gardens of
the Pacific northwest as showing
the most progress. That It has the
charm necessary to gain such rec

Dibble" of Salem, who is Oregon s
leading authority on bulb growing,
particularly tulips and narcissus.
This article will probably be pub

are vastly superior to any comme-

rcial-product and very-- acceptable

because of the character of the
grouping of the shrubbery and the
fact that one large section Is de-

voted to a rockery, a feature in it-

self which commands close attention
because of the great variety of
plants and the continuity of blooms.

for picnic lunches in the summer or
Sunday suppers in the winter. lished about the middle of August.

the district. Another enthusiastic
amateur gardener of the Peninsula!
section, while not specializing in
roses or any other particular flower,
is Mrs. E. H. May, who was chair-
man of the committee which had
charge of the Peninsula district ex

I have a large planting of Shasta
daisies, which are now in bloom,Child's Vigorous Growth

Demands Candy. and I have noticed one thing about
Aside from the magnificent ana

well-plant- ed rose garden it cannot
be said that any other flower is
especially . featured by Mrs. Mon-
tague, for all the plantings are on

my planting which might be of in-

terest to th readers of your depart
hibit in the last rose show. Al-

though the number of gardens in
the section is limited, the residents
have been so inspired with the

ment. I have found there is a great
ognition the many friends of Mrs.
Montague can testify, for in It you
can find almust any plant you may

desire and they have been so ar-

ranged and grouped so as to bring
them all out in their greatest at

Sweets Shonld Be Consumed at
Proper Time. ; effort made by Mrs. May and her

difference in the beauty of Shasta
daisies when you can get a full view
of the floweirs. This has been
brought home to me quite forcibly

the moat liberal scale, thus insuring
a great quantity of blooms. In the
spring her tulips and narcissi are
quite as. plentiful as are- - later her
roses, delphiniums and iris and still
later her flowering annuals, while

committee that they are planning
for an extensive rose planting this
fall.tractiveness.

It has been my good fortune on
a number of occasions to take visi ln the fall asters and chrysanthe

mums are produced In the greatest

must have candyCHILDREN and tbeir intense
craving for sweets is natural and
right. The vigorous growth of the
little bodies demands a generous al-
lowance of sugar, but one should be

tors to Portland to see Mrs. Monta-
gue's Earden, and these visitors have profusion. It is one of those garindervooda VfJfS , VM 'Und?roodMY

Rose lovers will regret to learn
that the well-know- n Irish rose pro-
ducer, Hugh Dickson of Belfast, died
recently. For more than 20 years
he had been producing new roses.

Under ivood&
Undenmotifx dens where there are always flowersJ

endeavored to coin some pnrasit
tnn is thA vinitpr Af thA 1322 worn.MART PERSHING of Lin which will suit It, some calling it

"a charm garden" and others " a soul
garden'' but to me it is

and plenty of them, and, from their
fine quality and brilliancy of color-
ing, it is evident that they have the
care and attention of a well-skill-

M" coln. Neb., sister of General
Pershing, leader of America's

en's state golf tournament of Vir- - Bur lno ""gar is or tne best quality
ginia. The tournament was held and consumed at proper times. No
on the wonderful course at Hot child should be allowed too much
Springs, Va. . sweets all day long; or to eat sweets

and they were of such a high qual-
ity that they have remained garden
favorites since their Introduction.
Among the roses produced by Mr.
Pickgon were J. B. Clarke, Countess

an "individualistic garden," for on
every hand you will aee something gardener.

Every line and curve in the gar
which shows tne enthusiasm ana meso shortly before a meal that the Iovb for flowers of the owner and

sin to receive the indorsement of a
political party for nomination as
United States senator. At the re-

cent state democratic conference
she was chosen unanimously to rep-
resent the party at the September
primaries. She is state president
of the Wisconsin League of Women
Voters, and has pledged herself to
world peace. Her slogan is to help
avert all future wars.

'Mrs. J. W. Zimmerman of Lexing- -

Fannie Hurst, famous writer and of Shaftesbury, Cynthia Forde, Sim-
plicity, Lady Pirrie, Coronationappetite for other food Is impaired.

den and every bed has been plotted
by Mr. ,and Mrs. Montague and once
I asked her how she succeeded in
getting such irregular yet natural

designed. Possibly I am led to give
it that name because J know thatauthor of many books, returned to The child should also have simple

armed forces in the world war, has
gone to Washington for a visit with
her brother. Since the death of
Mrs. Pershing the general's sister
has cared for his son, Jack.

"Ulrs. B. C. Hooper of Oshkosh,
Wis., is the first woman in Wiscon

King George V., T. P. Croster and
Golden Spray. In 1920 Mr. Dicksonthis country July 4 irom a six sweats- rather than rich sweets. it is an individual garden, for every-

thing about it. every plant and curves. Her answer was so praotl

this year. One of my plantings is a
border, running from east to west,
and when viewed from the south
this border makes a most striking
display, for the flowers turn toward
the sun and exhibit all their beau-
ties. I believe if Shasta daisies are
planted in a row and the rows run
from east to west you will get bet-

ter flowers and improve the appear-
ance of your garden.

MRS. W. L. F.. E. Sixteenth St.
Answer I have never heard of

planting Shasta daisies for a spe-

cial exposure, but your suggestion
may be of value to those who have
not had success with this flower and
grow it to its full beauty. In my
own garden I have one clump of
Shasta daisies growing in a rock-
ery and exposed to the direct north
and is shielded from the south and
west by a large mountain ash tree.
The sun does not reach this clump
tor more than three or four hours
on the longest day, yet the flowers
are larger and the stems longer than
on another planting which has a
direct southwest exposure, where
the sun reaches it from early morn,
ing until the sun disappears over the
hlils to the west. I have attributed
the success of fhe first planting to
the fact that it receives more irriga

cal that It may aid some amateur received from the city of Portland
a bronze medal for producing the
rose T. F. Crozier. Last year his

shrub, every curb of the walks and
months' tour of the continent where Cookies are better for hungry littlefolk coming in from school or Dlavshe sought material for new vol- - tha rich chocofate layer .dUmeS. - nlnln onnrflaa - tk,o i i

In plotting garden curves. Mrs.every rock in the rockery, has Been Montague said: "I take the gardenselected, cared for and placed by rose Golden Spray received the Port
chocolate bonbons that cost $1 the land gold medal, and on behalf ofhose, lay it along the turf and then

Tu41 it here and push It there untilplace the salad in the center, gar- - I pound and over. So long as the Mayor Baker it was presented in
Mrs. Montague, who is undoubtedly
not only one of Portland's most en-

thusiastic but also skilled garden- - I get the curve which I think suitsnish with olives and a spoon of may- - children have the, sweet they will be person to Mr. Dickson by Miss Agnes
ers. She gives everything about thehe place and then I mark along the jicMurray, daughter of WilliamSALADS AND MILK! ADVISED

AS FURNISHING VITAMINES
onnaise, thinned with whipped or satisriea ana the longer they put
plain cream, then, dust over with off acquiring a taste for rich sweet-paprik- a,

ness, the better.
earden her personal care, from sow McMurray of this city, who washose and I have my curves." Such

practical things as this, coupled touring Ireland at that time
with the care' and attention eachShrimp Salad So. z. Here Is a recipe for butterscotch.

ing the seeds in the flats and hot
beds, to planting the flowers and
to the pruning and care of the plant receives, together with the
bushes. -1 pint ot snrimps, cut up. l" 1"W ana more

1 pint minced celery or young cabbage, wholesome for the children than
3 hard-boile- d eggs, cup of stoned candy they may pick up at the shop

charm it exercises as a whole, is
why I say "Arrow-wood- " is an "in-

dividualistic garden."
How many plants there are in theDr. McColIum, Johns Hopkins University, Declares Butter and

Cheese Will Do as Substitute.

Portland's leading orchid fancier
and expert is Dr. C. W. Ferrill, and
ln the little greenhouse attached
to his home at Twenty-fir- st and
Laurel streets, Portland Heights, he
has probably the largest collection

olives, 2 tablespoons capers. on the corner. garden it is impossible to say and
1 clove garlic. 1 head lettuce, mayon-- I pt n mnoensn ran r -- ., how many different varieties sne

According to reports being renaise to mix. lemon juice. ... ,,t.A tahi., r has growing is equally impossible
to say. for if all the things in theRub mixing bowl with cut clove . (.tMi,Mn f mm ..t .nd ceived, the rose trials in the famous of individual specimen orchids of

Kami:. jrut in mo mincro celery u. i ,Mnn nt K,e, Tjn -i- tk. garden were listed they would makey any place on the Pacific coast andcabbage, shrimps olives (cut up) out stlrrlnr untn the mixture hard a very line catalogue ior a nursery
oipeis ami ssiu-uuur- a eBBS cut it ens ln c0,d wate, pour, into i

Bagatelle gardens in Paris this year
are a failure, and if Portland will
only seize the opportunity it can
within a year make the Interna-
tional Rose Test gardens in Wash

pieces. Mix with mayonnaise and
or a seed house. This great trans-
formation from a woodland thicket
hag been wrought in six years and

his collection for variety ranks with
the leading collections of the coun-
try. Before the war Dr. Ferrill not
only had a varied collection, but
specialized in cattleya orchids, hav

cient Remoulade sauce. Arrange
lettuce leaves la a salad bowl and
place salad in the center, garnish-
ing with rings of hard-boile- d eggs.

Remoulade Sauce.
Yolks 2 hard-boile- d eggs.
1 tablespoon minced gherkins.
1 tablespoon minced parsley.
2 teaspoons onion juice.
1 tablespoon capers.

lemon juice to taste. Arrange let

tion than does the group with the
desirable exposure. I am going to
put in another clump this year
where it will have a full southwest
exposure and where it will get plenty
tf water and this will probably d
termine whether it is the water or
he sun which brings success to

growing Shasta daisies.

BT BVELENE SPENCER,
Vlsh Cookery Expert, U. S- - Bureau of

Fisheries.
of the foremost authorities

OKE vitamines, Dr. McColIum. of
Hopkins university, Bal-

timore, says that if we will only eat
a salad twice a day and drink a
quart of milk, not necessarily raw,
but in the form of dairy products,
such as butter and cheese, we can

tuce leaves in salad bowl; put the the fact that so much has been ac
salad mixture In a mound ln the ing more of these plants than any

greased pan and when almost set
score off with the back of a knife
into squares. When entirely cold
the butterscotch will be hard and
brittle and the squares will break
UP easily. A dash of nutmeg gives
a delicious flavor to butterscotch

complished by Mrs. Montague in
such a short time is undoubtedlycenter, dusting over with paprika.

Devilled Crab No. 1
other grower In this section, but
disposed of them to devote his time

1 tablespoon vinegar.
1 teaspoon anchovy essence.

and attention to his ranch near
Fairview. He resumed his orchid

ington park as world famous as
have been the Paris gardens for the
past 20 years, for from the com-
ment in the papers the growers are
so dissatisfied with the conditions
in Paris that many of them will
gladly weloome a change" to some
other place. The fact that several
of the English growers have re-
ceived rewards from Portland has

and may be added with the sugar. Bones of Mastodon Found
' Near Yukon Border.collecting some time ago and about

Meat of 1 crab.
4 tablespoons butter.
1 cup soft bread crumbs.
Lemon juice.
2 bard-boile- d eggs (minced)

Cookies that children adore are
four months ago purchased the colmade with one cup of sugar, half lection of the late George Good,cup of butter, level teaspoon of salt,Melt the butter and pour it over dash of nutmeg, two eggs, two cups which ln itself ranked as a true
orchid collector's collection. Thestimulated interest in that country Footprints of Other Prehistoric

Monsters Also Discovered.

what led the Garden Magazine to
select- this garden as illustrating
garden progress in the northwest.
In speaking of this the magaiine
said: "In six short years, for years
are 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 and colorful bloom

an effect very English ln char-
acter and yet, oddly enough equally
fitting the western landscape. A
species of spiraea from all through
the woods gave 'Arrow-woo- d' Us
name and has moreover, adapted
itself gracefully to garden condi

well and seasoning it highly. Scrub J flour: two teaP"8 baking pow-t- h

r nA two tablespoons of milk.out crab shell and bake the mix in the Portland garden, and if the
Portland Rose society and the parkAdd the beaten whites at the end.

Pat the dough thin; cut out and

plants were in a very poor condi-
tion, not having received the .neces-
sary care after Mr. Good's death.
Under the attention of Dr. Ferrill
a great majority of the plants have

ture in it. Serve with sauce tar
tare. bureau would put on an active cam

bake in greased pan. paign there are reasons to believe
that every grower who formerly

eat anything elsa we like and be
sure of having obtained our full
complement of vitamines which are
so vital to our health.

One of the latest discoveries by
this authority is that the humble,
often much-despis- cabbage (be-
cause of its comparative cheapness)
In a raw state, is very high in vita-mine- s,

as it is rich in all three of
these precious, mysterious sub-
stances. Raw cabbage contains two
counts for vitamine A, one for B
and three for vitamine C, which is
the anti-scur- one. Attention must
ba drawn to the fact that cooking
the cabbage lowers the count of the
first two.

Changes Now Common.
Truly the law of flux or continual

Devilled Crab No. 2.
Meat of 1 crab.
4 tablespoons butter, i

been restored and now some ofsent roses to Paris will Bend them

1 cup of oil.
1 teaspoon mustard.
Boil the eggs JO minutes, then al-

low the cold, water to run on them
until perfectly cold. The yolks will
then be dry and powdery and of a
fine yellow color. Mash them to a
paste, add the mustard and grad-
ually work in the cup of oil the
same as in a mayonnaise, 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 a sauce tartare
made with yolks of hard-boil- eggs
instead of raw yolks. Very fine
with any cold fish, crabs, etc.

. . 6ardlne Salad No. 2.- -

1 can of large sardines.
2 tablespoons capers or dill pickles,

minced.
Mayonnaise to mix.
1 pint finely minced cabbage.

Alta.. July 29. In a
EDMONTON. the far northern sec-

tion of British Columbia, close to

the Yukon border, which it Is be-

lieved was never before visited by

a white man, Frank Perry, mining
ena-lne- ot Vancouver, has discov

Special Shops Carry "Cos-
tumes for Elderly."1 cup soft bread crumbs, Vi cup tomato to Portland. To accomplish this the

first thing necessary is for the
park bureau to employ a curator

catsup.

them are coming into bloom. Learn-
ing a few days ago that Dr. Fer-
rill had blooming some of the rare
orchid odontoglossum Uroskinneri, I
called to see them, and was well

1 tablespoon minced parsley, lemon tions in the role of background forjuice to taste. who can devote all his time to thethe perennial border."Mix all the' ingredients well to rose garden and get into close com repaid for my visit., as the twoFor Some Reason Sizes Are Only
Enormous Ones.gather, adding the seasonings. Bake

"Arrow-wood- ," for. that is the
name Mr. and Mrs. Montague have
given their home, Ires about half a

plants in Dr. Ferrill s collectionin the shell, or in
ramekins, in hot oven for ten min were at the height of their beauty

Each plant had from eight to tenmile beyond the clubhouse and passREN'T there any old ladiesutes. Serve with sauce tartare. "A' ing along the road one would neverchange has been clearly established Devilled Crab No. 3. any more?" asked an elderly imagine the beauties hidden with

munication with the growers, for
while the gardens have already
made an enviable reputation under
volunteer help, it is both unfair and
unreasonable to expect any volun-
teer worker to give time from his
other business to carry on an active
campaign such as would be re-
quired. According to the Horti-
cultural Advertiser, of England, the

Meat of 1 crab, 2 tablesnoons butter I mn&n rfttiirnine' hnmin the minds of most of us since the
world war. No longer is anything in, for while there are open vistaslr ! - .v. i i ...11- - .! giving a view from the house to

the road, the garden itself surrounds

1 clove garlic.
1 head lettuce.
1 teaspoon onion juice.
Lemon juice.

fixed or set even in the food world.
We must be prepared to give up our

3 tablespoons flour. - I "'cr ""vi""H iiji iui.no nni
1 cup milk.. - j from shop to shop searching for

flowers, carried on a shoot about
30 Inches ln length. The flowers
themselves are about the size of a
dollar, but of a richness of color
that cannot be desribed. The bot-
tom petal is a rich mauve, with dark
splotches, while the upper petals
are of a mahogany and green and
under a false light this mahogany
glows a brilliant maroon. Dr. Ferrill
also had ln bloom at the same time

the house and does not reach down1 teaspoon onion juice. l v 4k. a- -j
Skin, bone and flake the sardines. 1 teaspoon Worcestershire sauce.

. to the main highway. Leaving the
trials at the Bagatelle gardens areft teaspoon chill powder. i sno auaea: w nsre are tne sepa- -

FOR THB TOP: 2 cups soft bread rata skirts of irnnd hlank silk that
Rub mixing bowl with cut clove
garlic. Put in fish, cabbage and

main road, you approach the house
along a curved lane, lined on either a failure because the gardens arecrumbs, 1 tablespoon oil, I tablespoon

cheese (grated). would last two or three years? Andother ingredients and mix well suf side with evergreens, edged at fre unsuited to rose growing, this being
ficient mayonnaise and lemon juice due to the thin soil on top ofScald the milk. Heat the oil or the shirtwaists that fasten downto blend into a well-flavor- salad. barren subsoil. The droughts of last

quent intervals with arrowwood
plants, which recently, with their
large white plumes, have been most
effective. As you turn a corner at

Arrange the lettuce leaves into a year and this season have so pun
nest and place salad in the center,

butter, add the flour and chill pow- - the front and have tidy high collars
der, stir and cook together, adding to fit up around the throat? And
very l! f? teatins "ntil where are the materials we used
and the crab. Scrub shell and put t0 love gray or black challis with

dusting over with papri,ka.

ered the remains of mastadons that
once roamed northern Canada. The
location of the valley is not marked
on maps, but it is north and west of
the headwaters of the Findlay river.
Indians will not travel through the
valley, believing it to be haunted
by the giant animals whose bones
they have seen.

In addition to the bones there are
footprints in the sandstone and shale
of some ic monster; these
are clearly defined marks showing
that the maker of the tracks was a
three-toe- d animal.

The bones, which are of great size,
are not fossilized but are in a state
of excellent preservation. Hipbones
and sections of the spine were found
by Mr. Perry, who believes that by
excavation specimens of much his-

toric value could be unearthed.
Mr. Perry, a recent visitor here,

spent 14 years in the far northern
territory in quest of minerals, two
pack-do- being his companions.
Neither canoes nor pack horses can
be used to gain access to the dis-

trict where these remains were
found, and so far the only manner
of traveling has been to live on the
game, using dogs to pack the camp
equipment on their backs. It requires
a year to make the journey in this
way, but an airplane could cover the
distance in a few days.

the house your eyes meet a long
Tweep of lane, reaching down toSardine Salad No. 3.

Ished the plants that on the visit
of the judges this year it was not
possible to find enough blooms on
the 500 or more plants to make a
bouquet worthy of presentation to

apparently a dense woodlawn, inLine a platter with lettuce leaves

old favorites .at a moment s notice,
right about face and embrace the
new. If we want to keep well nour-
ished and look as well as we are
always claiming we feel.

It is only a few decades ago since
we all believed that raw cabbage
was highly indigestible for the hu-
man being, while it might be an ex-

cellent fodder for stock. Those of
us who rather enjoyed it in a salad
did so surreptitiously, feeling that
we had plebian tastes, or that we
should apologize because we could
not always afford the more aristo-
cratic and high-price- d celery.

Now all Is changed in the ealad
world. We can use the lowly, cheap
cabbage, even in our company sal-
ads, and if challenged by those who
think celery is the only filler, and
we can see that they secretly con-
sider it more or less an affront to
their importance to be offered cab

which are some very massive firs,and place on it the small fish. Or
in mixture, mix the bread crumbs mtie lavenaer iigures, tne soit
and oil with a dash of salt. Strew surah silks, the 'summer silks'
on top of shell with the grated with little fine black and gray
cheese on the top. Bake for ten stripes?"

but, on a second glance, you noticemake individual servings on plates,
putting the little fish in curled let.

any lady. Despite mulching and
watering, many of the plants havethat this woodlawn, instead of be

ing a thicket, consists of well- -tuce leaves. May be eaten with made little growth, the majority ofminutes. May also b baked in in- - There are sneclaltv ahnns and planted groups of shrubbery, and Inmayonnaise, sauce tartare or Re' dividual ramekins, soecial deoartments In the bis--

front of these Is an eouallv wellmoulade sauce. f
them about four inches, and many
of the plants were too weak to
make a flower bud. Portland's testCold Salmon. stores that carry "costumes for the

Salmon Salad. Poach a two or three-poun- a slice eld.6rly" bu.1 or sme reason known planted border of flowering annuals
and perennials, while leading off at
various angles are trails, each lined

garden in Washington park was se

two pots of the orchid maxillaria
tenuifolia, which was first found
in Vera Cruz nearly a hundred years
ago. It, like the other members of
the maxillaria family, takes Its
name from the fact that the col-
umns and labellum resemble the
jaws of an Insect and the tenufolia
variety is particularly striking In
this respect. The flowers are a little
over an inch in diameter at their
widest point and in color the upper
part is a deep glowing red with
yellow spots, while the lip is flesh
oolored with spots of deep maroon.
The foliage is entirely different
from the great majority of orchid, in
that the leaves resemble thick heavy
grass more than anything else.
While these two were the only ones
in bloom at present in Dr. FeniH's
collection, which numbers about 250
plants, he will have others coming
Into bloom from now on, and I hope
I will be able to tell the readers
of this department about them.
WhileDr.Ferrill's specialty Is orchids,
he nevertheless takes an interest in
all kinds of flowers and his garden

2 or 8 pounds salmon in thick slice, or of salmon whole, with the skin on, only 10 tne manutacturer these
lected by some of the best expertin Dolling salt water, simmering "'"

gently for half an hour until flesh sizesas- though every old lady was
small ssimon trout, ooiiea or steamea.

3 hard-boile- d eggs, 1 head lettuce,
1 cup shrimps, 1 cup olives (stoned)

with Its border of flowers and
shrubs, each apparently winding rose . growers. Including Robert

Pyle. president of the Americanand twisting around toward a comMayonnaise to mask the salmon, some is ready to leave the bone. Allow expeciea to " a measurement
to cool in water in which it was Ordinary sizes in regular dress de- - Rosa society, who said that the richfinely minced parsley. subsoil of the area on the hills andbage we can assume a high-mind- ed,

air and patiently ex-
plain to those Philistines that we

boiled. When ready to serve, skin partments come in the quiet, sedate
the orientation were all that could

mon center ln the middle of the
grove of big firs. Following any
one of these gaily bordered paths
you will reach some section of
the water garden, for where a creek

are studying and keeping abreast
the salmon, place on a platter and colors oemanaea. dui sxirts are not
garnish with slices of cucumber and lollK enough, necklines are not high-tomat-

or with rings of hard-boile- d enough to please older women who

If using slice of salmon, remove
skin and bones when cold. If using
small salmon trout just remove the
skin. Arrange on a bed of lettuce
leaves on a platter and mask the

of the newest of the new in the
eggs and pieces of lemon. Serve have given up "dressing youth flows through the place Mrs. Mon

be desired for a rose garden. The
selection has since been endorsed
by E. C. Hill of Richmond, Ind.,
J. P- - Eislie, president of the Henry
A. Dreer company of Philadelphia,
Thomas N. Cook of Boston, Peter
Bisset, head pf the bureau of plant

with sauce tartare. or remoulade fully.
vitamine world and feeding our
family accordingly, even though the
sacrifice asked far may be the suo--

tague has improved its banks with
sauce.- where axe the dear little bonnets, iris, semi-aquat- ic plants andstitution of cabbage for celery. number of other things whichwith a tuft of feathers or a moss

,a AlUi1 Vl.nt, loa , U r. ,
thrive so well in the dense woodsi i j ,a.i taii ,iiavPrepare as for cold salmon. When bbj , j Industry of the department of agriand makes Oregon a flower para"ci"1 sp'ced' Almost all the ready-mad- e hats for

So if we want our children to be
well nourished, with good teeth and
firm, strong bones, we must give
them milk and plenty of the leafy
parts of plantt Lettuce, which we

is complete with plants of many
kinds, providing an abundance of

culture, Raymond Chenault of Or-

leans, France, and many other ex-
perts. With a proper campaign

" elderly women are fashionably blooms. While going through the
clways us in salads, has two counts

dise. Following along the water
garden you eventually strike an-
other 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

a,lJ ? L Z ?SP andI' with grotesque look on grandma's sparse Portland can ride, within a year or little greenhouse I noticed two
other things. One of these was acoverfor vitamine A, two for B. but none two, to the top of the rose world, plant carrying blooms very similarwhite locks. Dignified "elderly

women do not care to wear theirliquid half very strong vinegar andfor C. Tomatoes have all three vita-min-

and none of the curative half water m the salmon
and I hope our active mayor will
read of this opportunity, for he
knows the value of such advertising.special pride of Mrs. Montague, foren .i,J made to

YOUR HAY FEVER
AND ASTHMA"! or no
CONQUEREDPAY

When we say Conquered we can prove it
by thousands of testimonials, and to fur-th-

prove It to YOU we make the
ofrer:

It costs you absolutely nothing if
T.AVEX does not only relieve your Hay
Fever and Asthma, but destroy the
Germ. PROFESSOR MAIGNEN, NOTED
FRENCH SCIENTIST of the PHILA-
DELPHIA CLINIC, has successfully
treated thousands, and his same treat-
ment will b sent to you upon receipt of
your name. No money required until you
have made a thorough test and satisfied
yourself that it is worth the small cost.
If you are skeptical, this test will
IIANIMH your DOUBT and YOUR SUF-
FERING. Is it not worth a penny to
get something that has benefited thou-
sands and costs nothing to try? We
leave it to you.

MAiGNEN CHEMICAL CO.

2101Y Grand Ave., Kansas City. Mo.

in shape to a petunia ana aoout the
same color as the Pride of Portland
petunia, but on examination I found
that its foliage was similar to the

yet order

salmon with mayonnaise, the same
as if Icing a cake. 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 boiled eggs. Slices of
lemon, dipped in the minced pars-
ley, then dusted over with paprika,
may be placed here and there for
a garnish. This makes a very nice
company luncheon dish.

Shrimp Salad No. 1.

1 can shrimps, cut up, head lettuce,
mayonnaise to mix, lemon Juice,

1 cup olives stoned and cut in half.
1 pint finely minced celery or cabbage.
Open can of shrimps, turn into

strainer and allow the cold water to
run on them, then drain and cut in
pieces. Place the minced celery or
cabbage in a mixing bowl, add the
shrimps and mix well with the may-
onnaise, salt and lemon Juice, lane
a salad bowl with lettuce hearts,

her roses have been featured forand slice the lemons over the top. there is no other choice than the V .

A few evenings ago I had occaSpiced Pickling Vinegar.

qualities are lost in the cooking.
. Sardine Salad.

1 can large sardines.
2 hard-boile- d M.
Remoulade sauce to mix.

too-bi-g headgear. primula family. Dr. Ferrill ex
1 quart of vinegar, weakened with

water if too strong.

years ln the annual Portland rose
show, and she has been an exhibitor
from her city garden before moving
to "Arrow-wood- ." While she has a
great many varieties of roses, her
garden is especially noted for the
blooms of Mrs. E. G. Hill. The beds

lpint boiled potatoes, sliced or dieed Wouldn't Stand for It.
London Passing Show.

sion .to visit the Peninsula district,
and just ln a walK of a few blacks
I found three or four wonderfully
kept rose gardens, with choice col-
lections of roses. Mrs. John Mock,

H cup whole, mixedspitrkling spices.
3 cup of oil.

Salt and sugar. Old Ladv (to small Scotch bov
while hot.

1 head lettuce.
I clove garlic. rut tne vinegar ana spices on to dressed in kilts) Fecht n' asrain. ye

plained that it was a native Mexican
primrose which had been sent him
and with which he was experiment-
ing. Another plant which attracted
my attention was one with broad
thick leaves, silvery gray in color,
but so hairy that they looked like
rich plush. Upon cloBer examina-
tion I found It was one of the Dusty
Miller family, seldom seen here in

whose home is on Willamette bouleof the rose garden are artisticallysimmer, seasoning with salt ana wicked lad? iSkin, bone and flake up the sar-
dines and place in a mixing bowl vard, has a very good planting of

roses and in her garden she features
arranged and in the center of the
nlot is a summer house covered withwhich has been rubbed with cut

enough sugar to take away the "Aye, an' I'll be at him again if
sharpness of the vinegar. Simmer he keeps on saying I wear kilts
gently 20 minutes, then strain out because my feet are ower big to- get Irish Elegance, The garden of Mrs,clove of garlic. Add the potatoes climbing roses. Back of the rose

garden but screened with climbing H. W. Gerke at 1517 Villard avenueand mix well together with suffi. ine epice. wnen eoia aaa tne ou I into troosersi"


