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with the ovster liauof in a small ,

saucepan, putting on a tight lldO
until it is cooked, allowing it to , A

iltfi-
fand Gibhs street opens in Septem-

ber it will have one of the largest
theater orchestras in the world, con-
sisting of between 55 and 60 instru-
mentalists. Arthur Alexander, of
Tthe faculty of the Eastham School
of Music, who will be the director,
is at present recruiting the person- -
nel. He has engaged Victor Wag

closed on "Wednesday of last weelt
end is said to have been the most
successful of any series given-ther-

The ballot, which determined the
final programme, included some 10,-0- 00

auditors who voted for their fa-
vorite composers and composition. A
New York exchange of Sunday, Au-
gust 13, gave the following account:

"Tschaiko-KSky'- s 'Pathetique' gym- -
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Baldwin--Sma- ll Grand $1150
Pianists have always preferred the grand piano for its tone ot
greater richness, depthvolume, and ease of toich that permits
the utmost grace or the extreme of power in musical expression.

Ellington - - Small Grand $975
Hamilton - - Small Grand $875
Howard Grand $695

Instruments, unrivaled at the price, now $100 to $200 1fs than
in early 1921. Size appropriate for small room, apartment or
bungalow. With Lipman, Wolfe & Co. liberal terms of pay-
ment of as little as $18 a month anyone may now with ease
owu a grand piano.

Player $39S Ia, Moderate Initial Payment
Monthly Payments as Low as j

$10.00 j
Delightful music al"

ner, recently conductor of the Cri
terion theater. New York city as
assistant director.

"Mr. Alexander has nearly com-
pleted the orchestra roster, which
will be composed largely of Roch-
ester .musicians, Mr. Alexander giv.-in- g

preference to home talent as far
as possible. Other musicians ; en-
gaged come, from symphony, or-

chestras in New York city, Detroit
and Boston. The instrumentation
will consist of twelve first violins,
eight second violins, six violas, six
violinceilos, five double bass, two
flutes, two clarinets, two oboes, two
bassoons, four horns, two trumpets,
three troiribones, one tuba, , three
drumt.one harp, two organists and
one pianist. Mr. Alexander hopes to
begin rehearsals at least twc weeks
in advance of the opening of the
theater. Most of these may be, held
in Kilbourn hall,

"This will be the size of the or
chestra for motion picture perform-
ances, six days a. week. Symphon-
ic in character, it will be suffi-
ciently large to play the larger
symphony compositions. On concert
nights, one night each week, and
for brief seasons of grand opera,
the orchestra will be augmented.

"While the orchestra will play the
greatest .part of the, music for mo-
tion pictures, it will divide the pro-
gramme with the great Austin eight-divisi-

organ now being installed
in the theater. Mr. Alexander pro-
poses to give programmes of music
seldom heard in motion picture thea-
ters. He believes that rhythm is the
absolute soul of music; that the peo-
ple want tuneful music, and he pro-
poses to give them good music, but
good music that is tuneful, rather
than good music that is dull. He sees
in the creation of the new theater
orchestra and experimentation in
compositions best adapted to in-
terpret screen offerings, the possi-
bility of the development of musical,
accompaniment that may be char
acteristically and distinctly Amer -
ican the beginning of a distinct
form of American music.

"The formation of this orchestra
is preparatory to the not far distant
day when Rochester, through the
Eastman School of Music and East
man theater, will have a symphony
orchestra second to none in the
country. The stage is set and con-
ditions are shaping for this devel
opment. For several years past,
through the generosity of George
Eastman in providing instruments,
pupils in the public schools have
bees receiving instruction as 'in-

strumentalists nd amateur or
chestras were formed. The next
development was the establishment
of an orchestral department in the
Eastman School of Music where
members of amateur orchestras and
others "have the opportunity for ad-
vanced instruction up to graduation.
The new theater orchestra will be
open to such of them as show apti-
tude and talent for orchestra work.
With this material the building up
of a great symphony orchestra will
be a natural and' logical develop-
ment. There always has been a lack
of opportunity for young orchestra
players. Thenew theater orchestra
is designed to overcome this and at
the same time furnish an incentive
and goal for the ambitious player
who possesses the requisite talent
and determination to win success.

"The new. theater will have one of
the largest orchestral libraries in
the world, requiring a staff of. five
to keep the scores in readiness for
the use of the orchestra."

STADIUM CONCERT IS POPILAR
A recent, "popularity" vote was

taken In New York to determine the
programme for the final concert at
the stadium. The vote proved, among
other things, that New York is not
a "jazz" town. The concert seriss

foretells the breaking dy . . . the
revelers flutter back to their places.

Bishop and jester disappear'
. . . the wanderer awakens from hia
troubled sleep. . . ' . The dawn is in
the eagt.

Another of Mr. Mowrey's composi-
tions, "The Spanish Gypsy." is being
used by Margaret Petit in the "Pin
Wheel Revue," produced by Michio
Itow. Songs and piano numbers of
Mr. Mowrey's, published by New

MUSICIANS ARB ACTIVE IX
CERRE.NT EVE5ITS. t

Arthur Alexander, tenor,
and musician, 4
will direct the orchestra of
the new Eastman theater in j
Rochester, N. Y.. t

Miss Tosca Berger. Portland J
violinist, played recently in 4
radio concert by The Ore- - 1
gonian.

phony headed the list with 1800
votes. "Wagner's Tannhauser' over
ture followed second with 1200, Bee-
thoven's Fifth' Symphony and the
Tschaikowsky '1812' overture each
gained 1100. Beethoven's .."Ninth
Symphony- -

lftOO, Schubert's 'Unfin-
ished' Symphony 800, the overture
to "Meisterjsinger' 690, Dvorak's 'New
World' Symphony 600, and Taehai- -
kowsky's 'Fifth' Symphony and the
Rossini "William Tell" overture, 500
eaeh. Three thousand, foar- - hundred
votes went to Tschaikowsky, which
easily places this composer at the
top of . the list jtf favorites with
Stadium audiences. .

"For the closing . programme
Wednesday night the 'Pathetique
Symphony, overture to 'Tannhauser,'

j Wagner's Traume' and TPrize Song1
and Liszt's 'Les Preludes' have been
chosen. Other features of the week
include as soloists, Cornelius Van
Vleet. 'jceLlist, and-Willia- Simmons
baritone. Mr. Simmons, who was se-

lected at the stadium auditions, is a
resident of Albany. He will sing, an
aria from "Masked Ball' ana the pro
logue of Yaglia'cci.

, GALLI-CUR- CI AT RESORT.
' alme. . Amenta Galli-Cur- ci gave
herfirst recital at Saratoga Sp.rings
Wednesday of last week and also
will make her first appearance In
Atlantic City next Sunday.

The busy life of Mme. Galli-Cur- ci

during the operatic and iconcert sea-
son each year precludes' the accept
ance of many applications for her
appearance in concert at summer re
sorts. The Saratoga and Atlantic City
requests, having been on file for
several seasons, were given prece-
dence this year, and dates arranged
as above for the present month.
Since the close of her last season
she has been spending the summer
in the Catskills, resting and super
vising the construction of her new
English Masior home on her estate

j there.

OREGON GIRL WINS PRAISE.
GRANTS PASS, Or., Aug. 17. (Spe-

cial.) Considerable comment is be-
ing occasioned in musical circles in
New York by the playing of Miss
Berenice 'Quinlan, a young pianist
formerly of this city. An eastern
musical journal in discussing "her
performance at a lecture-Mcit- al

given by Carl Lachmund, famous
piano teacher, credits Miss Quinlan
with rare ability. Miss Quinlan is
the daughter of Postmaster and Mrs.
W. P. Quinlan of this city.

MUSIC BRIEFS.
The musical comedy season which

has just closed-a- t the Oaks has been
successful, especially that part ac-
complished by the orchestra, which
was directed by Frank C. Harnack.
The orchestra personnel included:
William M. Livingstone, cornet;
Sam W. Driscoll, violin; Frank Grif-
fin, violin: Frank Main waring,
trombone; Frank Martin." base; I.
Miccoli, flute; B. H. Diehl, clarinet
and Fred Neuberger, drums. Har-
nack played the piano in addition to
wielding the "baton.

'

Miss Ruth Creed, mezzo-contralt- o,

was soloist last Sunday at both
services at the First Baptist church
(White Temple).

Miss Martha Reynolds is passing
the latter part of August in San
Francisco and Los Angeles, and will
be the guest at some interesting
musical affairs while away. 1

'

-- :Miss Alicia McElroy, organist at
the Orpheu-- theater for several
years, has been sojourning at New-
port for tljree weeks. Upon her re-

turn to Portland she will become
pianist fOT the Blue Mouse orchestra.

It is sometimes called the "chicken
of the sea," This is because of the
fineness of the texture of the flesh.
To make a fine salad the tuna or al
bacore should be purchased in
thickish slice and the portion to be
used as "a salad steamed or poached
in a court bouillon and allowed to
stand in the liquor in a cool place
until very cold. Then the meat may
be cut in dice as the breast of
chicken, rather than flaked in
strands as one usually does with
fish. It may then be mixed with
minced celery, young cabbage shred
ded or lettuce leaves, mixed with a
mayonnaise r any preferred dress-
ing and it makes a very attractive
salad.

Tana, Alfcacore a la Menniere.
Slice of fish half an onch to an

inch thick,'to be cooked a a fillet,
4 tablespoons butter, 1 tablespoon
finely minced parsley, juice of
lemon. Trim off the skin, cut the
slice down the middle, taking oat
the bone. Roll each half in salted
flour. Heat some oil in frying pan
and fry the fish brown on each side.
Remove to a platter. Melt the but
ter, add the lemon juice and parsley,
and when at boiling point pour over
the fish and serve at once.

Tuna, Albacore Spencer Method.
Purchase slice n inch or more

thick. Skin, bone and cut into serv-
ings. Dip each piece into salted
milk, then into, finely sifted, dry

fSlt.t 98 n Month jn endless variety, are all
available. Every occasion has Us suitable music, every home
its resource of the most inspiring and fascinating pattim.

For the children or grownups who have been taught to play
by 4iamd, a fine piano of rich, full tone and perfect action is
provided. A bench to match and $10 in player rolls accom-
panies each instrument.

New I'innoa $)S, lt:rr."s 4r.. f47r. VpSS or l HI h
fl l'layer IMhiion :t!.--

., 47T, I l .r a Month
I'sed Pianos ll.--

, yATt, I p 5 or H a Month
Seventh Floor

c) "Merchandise of cJ Merit Only"

poach gently. Scald the milk, melt
the butter, add flour, stirring as it
cooks, then add the hot anilk or
cream, whisking until smooth. LifL
out the poached tuna to a platter.
Add the juice under it to the white
sauce, with the oysters, tasting to
see if seasoning is right. When
oysters are heated through add the
parsley, pour over the fish and
serve.

In the Burroughs Nature club col-
umn of The Oregonian I notice the
following question: "Are sharks
any use?" And the answer says that
while some species are edible it
seems almost impossible tc teach or- -

i dinary human beings to buy it. That
during the late war there was an at-
tempt at a. great food and conser-
vation 4how in New York to intro-
duce canned shark by offering it in
salads, etc., but it was never heard
as to whether it was successful.

As I cooked many hundreds of
pounds of fresh shark meat on this
coast and introduced it into many
of the large cities in California and
Washington, perhaps my findings
on the subject might be of interest.

Shark Achieves Popularity.
I found that the shark vas the

most popular of fish in all our dem-
onstrations. In the cities around
San Francisco bay it was for sale
skinned, ' in large fillets, with the
bones removed. It was1 solid meat,
selling from 12c to 18c a pound. As
the shark's liver yields oil. the flesh
is and firm, finely tex-
tured and white in color.

At the first mention of shark as'
a food fish found the housewife,
shuddering, aghast .at the very idea.'
Then she became curious, wanted to
see it, but, of coarse, never could
think of tasting such queer, hor-
rible stuff. Her curiosity prevailed
to the point o eating the cooked
product and then she embraced, the
shark as a most delicious meat
could it be possible, and did I think
ttrey were carnivorous? When as-
sured on this point she informed me
that she certainly would Jiave shark
quite bften on her menu. In manj-o- f

the markets I found the shrewd
Italians selling them hy eorae ether
name, usually calling them "grey-- i
fish," taking no chance on prejudic- -'

ing customers by fcaldly calling:
them sharks. I recall one most'
amusing experience 1 had In the bis
public market in Oakland,. Cal. i
was going slowly through the fish
portion of the market when I saw a
splendid-lookin- g specimen of shark
meat. A fine, white fillet weighing
at least 20 pounds. I inquired what
sort of fish it was. "That is grey
fish," replied the fish seller prompt
ly. He was an Italian of heavy
bund, with large, sweeping mus-
taches, and was engaged in sharp-
ening a long knife.

You mean it is shark," I said,
"for you know that the greyfis
never come as large as that.','

Shark Sold an Ureyflsh.
He flashed a pair of black eye

on me quickly, as he came nearer,
brandishing his long, newly sharp
ened knife. His bright red lips
parted in ferocious expression and
his white teeth gleamed through the
drooping mustaches as he hissed:
It is greyfish."
I began to feel thankful tha

there was a large counter of fish
between him and me, for had it not
teen for that he had nje almost
hypnotized into believing I was
away off in some part of moun-
tainous Italy and he was a brigand
standing in my pathway, demand
ng a ransom. I pulled myself

together with an effort, reminding
myself that this was free America
and I was in a public market sur
rounded by people.

I , know this is a shark," I went
on in determined tones, standing my
ground. "I know it because I have
been cooking it over in the audi
torium on Lake Merrit and serving
it to the housewives at my meet
ings. I am the agent of the United
States bureau of fisheries whom the
government has sent here to ac
quaint the - women with these un
known fish." He listened atten
tively and when I paused for breath
he rushed over to his partner, who
had also been listening to our
colloquy, watching with his flash
ing eyes. ;

My adversary talked, shouted,
gesticulated and brandished his
knife in solo, then his partner began
to talk1 also and there ensued a
forceful duet in Italian. Then one
turned to me and said in such dulcet,
ingratiating tones: "Then you are
governmento ladya come here to
teecha womans cooka feescl?" I
nodded, relieved that it was getting
easy for me.-

Business Dealers Plea.
"I lika governmento senda ladya

here. Before,, one day every week
womans buya ifeeseh. Now she come
every day buya feesch. She lika,
too. More cheap." He leaned over
the fish counter toward me, his
voice soft and musical in the liquid
Italian. He laid down his knife,
pointed to the shark and said in coo-
ing tones, like the tenor pleading
softly to the soprano:

"Ladya, it ees shark. But I can-
not spoil my business, tell every
ladya, she no &ny."

In San Diego the shark masque-
raded as "sea bass" and was very
popular. When I was lecturing
there and announced I was cooking;
shark, the women all looked
shocked. When I inquired how
many of them purchased sea bass
as many a half of them held yp
their hands. How did they like it?
Very much, was the reply. "Thenyou will enjoy this," I told them,
holding up the shark, ".for this is
the same fish as you have been buy-
ing as sea bass and you will be glad
to learn of new ways to cook it."

Shark Better Than Halibut.
In every place the sTiark won itsway on its own merit, as we pur-

posely withheld the name until we
cooked and served jt. Sometimes we
would take halibut and shark, cook
them both alike and without telling
the names of either, we would serve
them as fish Nos. 1 and 2. By
almost unaniTOOtrs voe the shark
was given the preference. At that
time shark was seilins- - for 15 cents
and the halibut 30 cents. Like the
tuna tisn, wnen boiled and allowed
to become cold, the ehark meat could
be. diced the same .as breast of
chicken as the meat was so firm and
finely textured and. white in color. I
suggested that it might take the
place of high-price- d chickens as a
salad to he used at a wedding. That
with so much to distract one's atten-
tion at such a function, the bride's
gown, the groom's appearance, 1 felt
quite sure that a well seasoned
shark salad would pass unnoticed
and be taken for the regulation
chicken.

P--

RedlLoT?5forie
OWN DEAR: I have been doM' ing such a. depressing thing

trying to imagine the werld without
you In it. What a sorry place it
would be no yon to write to, no
you to look forward days at a time
to seeing, no you to plan the future
with. I can t bear to think of it,
but tt does make tne realize how
wonderful a thing it is that you are
in the world.

I wonder if all the other girls, the
poor, pale unhappy looking ones,
the bright-cheeke- d, guy ones inowl

EXPERT TELLS HOW TO CAN
SALMON FOR HOME USE

Fresh Tuna Fish Preferred "Chicken, of Sea" Makes Excellent
. Salad Shark Meat Sold as Sea Bass and (Jreyfteh.

for
the family is provliled by
our new improved PlHyer- -

3 .;' fiano. and this conven-
ient payment plan makes
it possible for practically
every home to have one
without delay now.

These splendid iriBtru-inen- ts

have full scale te

player 7 3 octaves,
with special exprefwiun
devices.

For all the family. ven
those members whose
hands are unskill-d- , a
perfect piano technique
is provided.

Wonderful classics,
sacred, patriotic! and love
songs with words printed
tn t 10 rn uni-- mimli--

o

As s do not work to any stand-
ard, the carrier must have a certain
amount of flexibility and yet

'rigid enough to protect the fragile... na..nlD(i
carrier, snips oi caruDoara pmrru
inside the usual rectangular open-
ings hold the eggs in individual
pockets which are protected from
the shocks received in shipment.

WEEDS HOLDJJP TRAFFIC

I'rfnk OhstrtM'tion ItcporlctI on
Klickitat County Highway.

UOLDKNDALK, WaHh.. Aug. 19.- -'
(Special.) A pile of tumbling weeds
as big as a barn, accumulated by'
swirling winds while being driven
for miles acrowr stubble fields In
the Goodnoe hills section of KllckU
tat county, caused a freak obstruc-
tion to traffic on the highway be.-- "

tween Goldendale and Koosevelt
Thursday. -

The obstruction occurred when
tumbling weeds blown off the
stubble fields nettled on the high--wa- y

at the head of the canyon, cov-
ering the road nn one side of the
hill for a distance of half a niilo Ao
a dpptb of M to r.O feet.

12 :40 Noon Today-Li- sten
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what they missed when you chose
rue.

It does seem strange that out of
all the world we should have chosen
each other. I just bet you cou!4
never, never guess what I thought
the first time I saw you. No, I
won't tell you, at least not for a
long, long time.

I do love you. I love you such a
lot that sometimes it hurts. But, O,
how proud and happy it makes me
to think that you love me, and how
superior to the rest of the world I
feel.

Do you get tired of this? I might
write of other things; what I dii
yesterday, or what I didn't do today,
or about things that are happening.
Birt what do these things matter?
After all, what does anything mat-
ter, except our love for each other,
and the times we are together? Not
much to your sweetheart,

A. M.

Kg-f- Carrier Patented.
Popular Mechanics Magazine.

Because of the enormous loss oc
casioned in shipping eggs, the prob-
lem of a design of an efficient car-
rier Is a fertile field for research.

mMmftV '.'' JK L 3 i WT'"H VI

E TURNING from a. visit of fiveR weeks in Los Angeles, where
he attended the series of or

chestral concerts given in the
Hollywood "bowl." Carl Denton, di-

rector of the Portland Symphony
orchestra, declares that the season
in California was far ahead of one
he attended three years ago In. the
New York stadium. The orchestra
of 88 pieces was recruited from the
Philharmonic orchestra of Los An-

geles and the Symphony orchestra
of San Francisco 'and was directed
by Alfred Hertz, famed conductor of
the San Francisco symphony. The
concert series was sponsored by the
community park and art association,
and was given as an experiment
with the hope that the people of the
south would see the advisability of
continuing the effort. Musicians in-

cluded in the group formed an un-

common aggregation.
Four concerts were given each

week, three in the evenings1 and one
matinee coming on Sunday after-
noon. A considerable deficit was the

.... i a 9 , V. a pii-- . XT v riAntnii r -
ported. although the musicales
proved a. great attraction and drew
a large attendance from, the tourists
who every summer flock to Cali-
fornia.

"Acoustics of Che Hollywood 'bowl'
are marvelous," "said Mr. Denton,
"and the thinnesti highest tone of a
einlin f TV ha hA.rd H t tJlA furthest
point and the effect la not mined by
too much echo." Th bowl seats.
15,000 persons and is a. ravine with a
small place at its (base suitable for
a stage."

Mies Olga Steeb, well known to
Portland musicians, appeared with
the orchestra as pianist and during
the series entertained Mr. and Mrs.
Denton at dinner.

Charles Wakefield Cadman, com-
poser, whose home is in- Los An-
geles, entertained the Dentons. Mr.
t . . will nMiliipo a suite of Cad- -
ACltlUU V " -

man's during the winter symphony
course and Cadman's manager has

"arranged so lie can be here to at-
tend the concerts, which have been
set for some time in February. A.

Cadman night was observed in the
concert series in Los Angeles and
one of his suites was given under
the direction of Mr. Hertz. Some of
his more popular selections, includi-
ng- "At Dawning," were sung.

Pasadena day was mentioned by
Mr. Denton. On that occasion a
courtesy was extended to Pasadena,
and Will Rounds, conductor of the
orchestra of that place, directed the
tig "bowl" ensemble. Mr. Denton
spoke concerning Arthur Farwell,
who is known in. Portland and sent
regards to his friends through Mr.
Denton. Mr. Farwell, who is a com-
poser of eminence, is an unique fig-
ure. He ,receives a stipend from a
group of citizens of Pasadena to al-

low him to live in that place and
devote himself to composition. Al-

though this plan' is followed in Eu-
rope, where in some countries the
government makes the contribution.
Mr. Farwell's case is probably the
only one of its kind in the United

'States.
Among the artists who appeared

with the orchestra was Ilya Bron-so- n,

solo cellist with the Los An-
geles Philharmonic, who appeared in
solo numbers; Madame Sprotta, for-
merly of Seattle and dramatic so-

prano of fame, sang Wagnerian
"numbers. Boris Duney, Russian
composer, who has been brought toj
the United States to write incidental
music for the big production of
"Robin Hood." which is being spon-
sored by Douglas Fairbanks, also
Mas presetned.

Mr. Denton has already begun
work on the concert season for the
Portland Symphony apd announces
that ther will be six concerts, the
first to be on October IS.

PORTLAND MtSICIAN IN RECITAL
1LWACO. Wash., Aug. 19. (Spe-

cial.) Mrs. George Hotchkiss Street
of Portland, who has charge of the
vocal department of the Ellison-Whit- e

conservatory there, assisted
at a musicale and luncheon last
Wednesday evening under the au-
spices of the Methodist Ladies' Aid
in Ilwaco.

The programme follows:
Piano:

Sous Bois Staub
Polka de Concert Bartlett

Miss Bernice Simmons.
Vocal :

"All Joy Be Thine" Sanderson
Miss Allen.

Vouti duet. "America for Me"
Mrs. Nolan and Mrs.- Pederson.

Violin, souvenir Drdla
Henrietta Simmons.

Plane. Sonato tappassionala) op. 57..
. . . Beethoven

' Miss Bernice Simmons.'
Vocal:

Sacrament. Rosemary. Oh..My Soul.
Mrs. t. X. Street.

Violin duet: "Perfect Day."
Muriel I'nTu'h and Henrietta Simmons.
Piar.o. "Whimpering Wind"..Wollenhaupt
"Hungarian Rhapsody No. 12" Liszt

Miss Bernice Simmons.

CLl'B TO OPEN SEASON.
The Monday Musical club will be-

gin its activities soon under the
leadership of its newly elected pres-
ident, Mrs. William H. Braeger,

York houses, are said to be meeting
with great success.

ST. L,Oi;iS OPERA SUCCESS.
ST. LOUIS. The fourth season of

midsummer al fresco opera in is,

given by the Municipal Opera
association in Forest park, closed
on July 30. The total receipts for
the season have reached 200,00,
which makes a considerable profit
for the association. Just what thatprofit is has not yet been deter-
mined, but the entire sum will be
used for improvements in the
theater, according to officers of the
Municipal Theater association. The
season closed with the entire com-
pany, principals and chorus, sing
ing "Auld Lang Syne," following
the final performance of the Kal-ma- n

opera, "Miss Springtime." The
management has announced that 200
seats for 1923 already have been
sold. Tentative plans for next sea-
son include the addition of a theat-
rical costume department and a
permanent opera school, it is an-
nounced. For the last three weeks
there were capacity audiences.-

Once more the picture houses of
St. Louis have their orchestras. On
July 30 some musicians returned to
the larger theaters under the old
rates and the smaller theaters are
getting along with fewer men. The
settlement of the controversy be-
tween the producers' association and
the musicians' union is in a way
a victory for the latter, although
it is also somewhat of a compro-
mise measure. The musicians walked
out on May 1 because they would
not accept a 30 per cent reduction
which the managers wanted to put
into their new contracts. The agree
ment returns them on their old
scale, but the managers have the
privilege of dictating the number
of players who shall be employed
in indoor theaters until August 15".

After that there will be a new con
ference and a renewed understand-
ing. About 86 theaters and several
hundred musicians were affected by
the walkout last May.

Geraldine Farrar, Fritz Kreisler
and Sergei Rachmaninoff have bee
added to the People's concert course
to be presented in St. Louis next
season by Elizabeth Cueny, con
cert director.

Encouraged by the enormous pop
ular success of the municipal opera
season just ended, the Municipal
Theater association is considering
ottering a prize of $5000 for the
best opera suitable for production
at the open-a- ir theater in Forestpark. Details of the contest have
not yet been worked out, and a
formal offer of the prize has not
yet been made, but it is believed
that the plan will be launched
within the next few weks. The
plan is now in the hands of a spe-
cially chosen committee of three,
which will work out a programme
which will be presented to the
municipal Theater association. -

Charles Galloway of St. Louis, one
of the leading American organists,
gave a recital of classic and popular
music on the new $11,000 pipe or-
gan in the residence of Wheaton
C. Ferris on July 24. This recitalwa vroaut-Ksie- a oy raaio station
KSD of the St. Louts Post-D- i spate.
Messages received by the radio de-partment of the Post-Dispat- ch sinsce
the recital state that it was heard
as far as Boston on the cast land
Denver on the west, and Crom
Toronto, Ont., to Bartow, Fla., andTampico, Mexico. Reports all are to
the effect that the traiisnjunsion
was perfect and that persons fin the
wilds of Wisconsin as well &e in
the crowded cities of Baltimore, New
Orleans, Cincinnati, Chicpgo and
Kansas City heard it equftlly well.
Station KSD Is one of the most
powerful in the United States.

PORTLASDKR IS I.fJTKR.
Until about 10 yeara ago Port-

land claimed Arthur" 'Alexander as
her own and recognised him as agenius musician w.lth lovely tenor
voice. Now he is a Anember of thefaculty of the Eas'anah School of
Music of Rochester N. Y and is
making plans for he orchestra of
the new Eastman, theater- of that
place. The orchestra is one of thelargest in the world and Mr. Alex-
ander is director; of the body. His
friends in Porfland aTe happy to
know of his suocess.

Sir. Alexandria- - is the son of Mr.
and Mrs. J. yJexander of Portland
and still calls jthis place "home. While
in the city Irfe maintained a studio
here and wrs. always a favorite in
concert. He studied abroad for sev--er- ai

years.
An article concerning Mr. Alex-

ander andg the Eastman theater or-
chestra rppeared in a recent issue
of a Rochester, N. Y., paper and is
given heyre:

"Whom the new Eastman theater
at thfty corner Df Main stneet east ,

DE LUXE CONCERT

who was elected to eucceed the late
Mrs. A. R. Mattingiy. This club is
primarily a study club, its members
belonging to one or more of the
various departments the French
classes, conducted by Mme. Emil
Closset; the chorus, directed by AIr3.
Rose Coursen-Ree- d; musical analy-
sis, taught by Miss Martha B. Rey-
nolds, and the department- - for
juniors and intermediates, under
the direction of Mrs. Georly Stahr
Swanson.

It was the policy of the club dur-
ing last year to present lecture re-

citals, featuring American music
and musicians, thus encouraging the
appreciation and development of our
own composers. tne programme
for the coming year promises to be
particularly attractive and instruct-
ive. The following are the officers
for 1922-2- 3: Mrs. William H. Brae-ge- r.

president; Mrs. J. Coulsen Hare,
first Mrs. Tracy R.
Grove, second vice-preside- Mrs..
J- - Overman, recordin g secretary;
Mrs. B. B.' Banning, corresponding
secretary; Mrs. Fred Jewett. finan-
cial secretary; Miss Elizabeth John-
son, federation secretary; Mrs. J.
Lewis Ruhl, treasurer; Mrs. Flor-
ence Youney, librarian; Mrs. Gor-
don E. Lennox, auditor. Board mem-
bers are Mrs. W. R. May, Mrs. J. H.
McLaughlin, Mrs. J. Thomas Leon-
ard, Mrs. Edward L. Clark and Mrs.
R. L. Feemster.

MR. MOWREY'S WORK CHOSEN
Dent Mowrey's "The Gargoyles of

Notre Dame" was one of the out-
standing nurrbers of Adolph Bolm's
dance recital given on August 14

and 15 at the Cornish school at Se-

attle. Adolph Bolm, who is a mem-

ber of the Metropolitan Opera com-
pany, and also of the Cornish ballet,
gave a brilliant programme, which
was attended by a number of Port-
land folk. "The Gargoyles of Notre
Dame". Is unique and clever and is
known, to Portland people who have
heard Mr. Mowrey give it in recital.

Mr. Bolm has signed a contract as
director of tte ballet with the Chi-
cago Opera company and plans to
present Mr. Mowrey's Gargoyle bal-
let there this season. He will keep
it in Ms permanent repertoire.

The number presents the halluci-
nations of a wanderer" and for it the
ballet was done by. Mr? Bolm, the
music by Mr. MowreyV the stage
setting by Rudolph Schaeffer and
the masks by Alice Paut. A short
synopsis of the Gargoyle follows:' .

It is the hour lieore dawn . .
calm and majestic In the silvery nioon-lig- ht

stands the cathedral of Notre Dame
. . . comes a lonely wanderer, hungry
and cold, seeking shelter in the shadow
of the church and forgetfulneas in steep

follows a delirium in which he
hears a twittering note of birds, but of
the gray gargoyles . . . high on their
pinnacles, of which they are weary, they
are planning mischief . ... 'they long
to dance in the quiet street below . . .

their elders warn them ... they
will not heed and presently come hopping
down and are joined by a gay jester, who
leads them on in mad revel. . . . Then
appears a grave bishop, shocked is he at
the crowd of merrymakers , . . . still
more shocked at the naughty little kick
which is the greeting of the grotesque
gargoylee. . . . Presently he too falls
under the spell of the joyful dancers and
the silver magic of the moon and joins
them in their frolic. ...

All too soon is heard the bell which
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Willard Carlson. on of Mr. and

Mrs. E. Carlson, is a rising
young magician of Portland. He
made a nuecrn of his appear-
ance ia a recent recital.

PROGRAM
"Capriccio Espagnole"' (Caprice on Spanish

Themes) N. Rimsky-Korsako- ff Op. 34
(a) Alborada
b) Variations ,

(c) Scene and Gypsy Song
(d) Fandango of the Asturias

"Intermezzo Pittoresqne" . J. Kocian Op. 18

"Gloriana, Selection Rudolf Frinil
"Prelude" (To Act II of the Opera

"Cyrano") Walter Damrowch
"Valse Bluette" (Air de Ballet) .... R. rriego
"Der (Jeist des Wojewoden," Overture....

L. Grossmann

DIRECTION

BY EVELENE SPENCER,
Fish Cookery Expert. Unites States Bu

reau ot 'lsneries.
S this is the season for the blue- -

back salmon, also the vacation
season, when the anglers are

bringing home the fish, a few sug-

gestions about canning salmo.n for
home use might be acceptable.

Scale, scrape andwash the salmon.
Cut off head, tail and fins. Open
down the belly and scrape out the
contents, taking care to thoroughly
remove the dark line or blood wnicn
settles all down the backbone. Wash
again and place on a large board and
with a. sharn knife proceed' try. cut
the fish into as large pieces as will
go into the mouth of the jar. Leave
in the backbone, just cut through it.
I notice that in Jhe commercial can-
ning houses, they have a machine
which cuts the fish in pieces ex-
actly the size of the can in which
they are to be placed. I also notice
that they have a tew grains of salt
scattered in bottoms of cans before
placing the fish therein. Salt the
bottom of each quart jar with about
a hajf teaspconfuL 1 have found
that a whole one renders the salmon
a tijfle" salty as no water is added.
So pack the jars full of pieces of
salinon and adjust the caps and
ciimps if using Economy jars or
screw the cap until it catches, ' if
ufiing the Mason or Kerr jars. Steril-
ise for three to four hours if done in
a. wash boiler or tor one ana ouu- -

half hours at 15 pounds pressure it
using a pressure cooker. That is ail
there is to it. Canning .salmon Is
aot a difficult job at all as the time
of preparation is very short and it
just becomes a question of packing
the jars. During the season of the
runs of different salmon, .when one
can go down to the whart and get
them very fresh and reasonable in
prioe, it is well worth while for the
thrifty housewife to add a couple of
dozen jars of fish to the larder. It
makes for variety in the menu, is on
hand for any emergency, and you
can get a quart jar full of salmon
for the price paid for a small can.

69 NORTH TWENTY-FIRS- T STREET.
Portland, Or. Dear Mrs. Spencer: Do
you consider freh tuna fish a good fish
and iow do yyrj advise cooking it? I
have used toe canned tuna and am very
fond ot it, but know nothing about the
fresh. ' H. M. A. f

I prefer the fresh tuna fish to the
csmiied at anytime. I cooked a great
deal of the tuna and related species
in my lecture demonstrations in Cal-
ifornia, where the fresh tuna, alba-cor- e,

bonito or skipjack and the yel-lowt-

are always to he found in
the markets. The albacore, whose
average weight is around 30 pounds,
is the rish which usually sells in our
markets for tuna. The leaping tuna
or tunny fish attains a very large
size, a length of ten or more feet
and s weight of over 10i0 pounds.
This fish the true tunny has been
the object of important fisheries sys
tematically conducted in the" Med-
iterranean and the Atlantic from re
mote antiquity, as by the Phenicians.
to the present, day.

The flesh of these species is a pale
gray in color and ia excellent in
flavor. I found it very fine for boil-
ing, steaming, or any mode of oven
cooking. In warm weather it makes
a salad almost as good as chicken."

Panther of Paris

bread crumbs. Arrange on an oiled
baking pan, sprinkle with a little oil
and bake in a very hot oven 0600 de-
grees F.) for ten mijtutes. Serve
with maitre d'hotel butter or sauce
tartare. ,

Savory Pot Roast Tuna or Alba-
core in Casserole- - Three pounds
fish, skinned; 2 large onions, sliced;
3 cloves of garlic, cup of oil. 1
tablespoon finely minced parsley.

Peel two cloves of garlic, eut
them in two lengthwise and stick
them into the chunk or thick slice
of fish, near the bone, cutting little
pockets to hold. Season fish with
salt and. pepper. Heat the oil in
frying pan and into this cnt the
ether clove of garlic, then put in
the fish and .brown it on both sides.
Have ready an oiled casserole and
place the fish in this, strewing the
sliced onions around and on top of
the fish. Pour the oil over, rinse
out the pan with some boiling water,
and add this to the casserole. Cover
with a tight lid and bake in hot
oven 45 minutes to one hour, ac-
cording to the thickness of the fish.
Cook until the flesh is ready' to
leave the bone, then remove, with
the aid of two pancake turners, to
a hot platter and thicken the gravy,-seasonin-

itnd adding the parsley.
The gravy may he poured over the
fish or served separately. Pieces
of lemon should accompany the dish.

Poached Slice of Tuna or Alba-
core with Oysters in Cream Slice
of tuna. 1 cup of oysters, 1 cup rich
milk or cream, A tablespoons butter,
3 tablespoons Hour, 1 tablespoon
lemon juice, 1 tablespoon tomato
catsup, 1 tablespoon finely-roince- d

parsley. i

Heat the oysters (canned may be
used) to the boiling point and strain
off the liquor; into this put two ta-
blespoons butter, lemon juice and
tomato catsup. Trim the skin off
the fish, sprinkle with, salt, corer
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