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MUSHROOMS; WHERE TO FIND
THEM AND HOW TO COOK THEM

I' Arise Early "and Gather Food Fit for a King From the Fields and HillOde Near Portland. Delicious
and Wholesome' Dishes for Which Bounteous Nature Amply Provides.

fV OUR friendly visitor of Saturday
Evening Post fame had only waited

bit ha might have had seen aev

a distinction a mushroom that esteems
Itself no more highly than a potato.

The Lepotla'ls all white, the middle
of the cap slightly raised, the gills pure
white also. A few years ago It was
shunned, but it Is now one of the most
highly favored table mushrooms.

One cannot with great enthusiasm
urge the claim of the common puff ball
as a delicacy. Frankly It 1 not be-
cause It Is so aood to eat that we es

ral thing In Tortland besides rain
'' " rose and crawfish. If ha had been

' content to remain until these pleasantly h .
1freehand dewy mornings, for Instance,

teem it. but because when we were chilhe might have had mushrooms to add to
his bill of far and who will deny the

Business and street suits, as well
as evening clothes, are selected
not only to meet the require-
ments of the most exacting, but
to surprise by unthought-o- f

points of superiority, at Robin-
son & Co.'s

"Greater
Store

It is the clothes men wear that
distinguish t h e m , lending a
dominating personality that con-

quers, where shabbiness or
NEAR gentility would have
failed. The really, successful
man knows this, and always
wears

"Cambridge

Aesthetic piquancy which these dellcate- -

ly flavored fungi add to the dirt?

dren we were told that It was "poison
and because we thought It existed for
no other purpose but to be trodden
under foot In Its last powdery stage,
when It sent up Its spore In a block
powdery, smoke that seemed In some
sort to belong to the world of evil
magic. So when on better acquaintance
we And we have long maligned this
humble article, we make haste to glv.e

4, We are emerging, to be sure, from
, our village days and the city has en-

croached upon and swallowed up the
.meadows, hills and doles which served

It Its rightful place. Gathered when
fresh, when the ball Is quite firm and
pure white Inside, and cooked with
others which have more flavor, the

, the present generation for playgrounds.
s. However, Just beyond are the wide

stretches of (he suburbs, and go which
way you will, lu the circumference of
tha town, there are the downa where the
mushrooms grow.

We are a singularly fortunate people
ber in this portion of the Willamette
valley In many ways. Consider merely

. that you may go out and gather mush-room- a

of all sorts, with exuberance of
spirit and with assiduity. You may

puff ball ts harmlessly edlhle and helps
to swell the amount if the picking hus
Deen scanty. wm kmJ nese are our four most common
sorts and are eaallv found. There ore
many other edible varieties to be found I

In woody places. A walk In thesebring them home and stew them up and
. eat them, and live to tell the tale. This

you may do with Impunity, for so far
I pleasant autumn days back of Council
Crest, or out from Willamette heights,
where the tall firs stand straight andas nas yet Deen mscoverea, mat ter-

ror of other localities, the poisonous or
deadly mushroom does not exist in our
Immediate vicinity. For a time we

still and the dogwood and maple begin
to shed bright leaves for a winter car
pet, will disclose perhaps the deep wlne- -
coiorea Kussuia witn indented cap and

For Men"
The serviceable tweeds, worsteds
and Scotch effects, in gray,
brown and mixtures, as well as
the black and the blue serges,
keep their correct lines as long
as," worn, because they are
SHRUNK right, SPONGED
right, CUT right and MADE
right.
The prices are as notably low as
the grade is high.

thought we had it located. The muili- -
room gatherer was warned to beware of wnite gins, it is eainie out not par-

ticularly good. Or you may come uponthe deadly Amanita which comes up in
a' large bulb, as Dig as a goose egg ana the iloletus. that thick brownish caD

Correct
Clothes"

the brand now famous in Port-

land for their well fitting, shape-retainin- g

qualities, every gar-

ment bearing the unmistakable
stamp of master tailoring.

Dunlap Hats

breaks Into a cap covered with tawny 0 with spongy gills of yellow; It will not
harm you. but you will not seek it
again with any great teal.

Not a Popular Kind.
Another sort which you will doubt

ragged blotches. One variety was
harmless and one was deadly; one had
one blotch and the other had several.

' and It was next to Impossible to tell
' which was which.

Italians Gather Them.
After awhile It was discovered that

the Italians were gathering and eating
the deadly Amanita and thriving on It.

less encounter Is the variety which hasUmbrellas or "ShaggyMushroom
Mane."

a brownish cap, marked in distinct
rings, and yellow gills turning to green
ish when broken. It might not kill you.lng it Is picked before It becomes

y. The sgarlous campestrls loves2 shall never cease to regret the beau but one tentstlve taste of Its acrid.worm The selection of verooata, topcoats
and oravenrtte raincoats Is particularly
appealing-- , both aa to quality and price.

bltlngly peppery surface will convincetiful specimen that I threw away alx the open meadow. Its habits sre cheer
fully democratic snd until the harass you that you are not looking for thatyears ago. Mushroom lovers may re

member the concern which was felt particular kind of food. It certain!
was not the Lactarlus plperatus whlcf

lng plough destroys Its delicate thread-
like rootlets the little dewy buttons will
come up. year after year In the same
place from the time of the first fall

when Mayor Lane demonstrated the in

rains until neavy rrosta, riHas Shaggy Mane,

The next most common with us Is
289

Washington
Street

the shaggy mane, coprlnus comatus,
which used to be so abundant where
many handsome residences now stand
In Irving ton. SSIWrilMIIIIM'i Distinguished Clothes for MenThe shaggy mane has an erratic na We Are Sols Areata.
ture. It will be found, not for much

I ".'' J

l Vt
hunting, but because it springs up be-
fore your steps In the most unlikely
places. It used to grow along the open
streets of Portland Heights, where It
escaped trampling under foot only by ment and pleasure. Moreover, mush-

rooms are a dainty, ephemeral sort of
article, fitly plucked at the dawning ofsome curious accident. It has been

gathered in such quantities that the
mother and houaewife who was the re the day, still beaded with drops of dew:

suppose tho Isrealltes had demanded Now Is the Timethat the manna should De suppliedcipient of her sons favors wss obliged
to turn them Into catsup to dispose of
the excess. The shaggy mane will be promptly at noon!

Must Get Up Early.
g your lawn some morn

ing, as though dropped by some aerial
visitor as a gentle gift; It will grow be :TO:neath a powdery, worm-eate- n old log And besides all this and this may

perchance appeal to the practical mindand among the sheltering brakes. This
dainty and fragile plant growa from Meadow Mushroom.

ed man If you don't get up right early
In the morning and go after them youhree to six Inches high and Immediate Alice In Wonderland nibbled complaly after reaching maturity begins to

melt at the edges and drop away in Inky cently. Save Your TeethA sort which has been seen latelyDlacKness. At Us test state It has
won't find any, for the small boy with
an eye to business and the Italian
women who supply the markets will'
have been there before you and you
will find, in the waxing of the day only

little shaggy burr-colore- d points upon itsThe Leplota or White Gilled Mush surface whence the name and at Its
last stage only the little can at the tonroom. empty fields with here and there a tan-

talizing trace of former searchers; aof the long white stem is Teft and all
the rest of the fairy umbrella has wept
itself away. At all stages and in all Delay especially in toothstray stem or two dropped on the grass,

a too-fu- ll arown cap thrown aside.
nocuous character of the fearsome
anita bv eating one for the benefit of
Inquirers Into truth and science. He
declared that so far as he had been

in marnet is the Moret, a cup-shape- d

mushroom with deeply Indented pits
over the whole exterior, a curious
spongy growth. It mav be found in
orchards in the early fall.

Mushroom hunting is one of the best
excuses for following the lure of the
out of doors. Why we should need thattangible excuse for accepting our freely
offered heritage of woodland and mead-
ow and hill and dale, It Is not easy to
say, yet a definite object like golfing or
riding or mushrooming will furnish the
Impetus which will drag us from our
slothful slumbers and turn us out into

conditions It Is most excellent eating,
although It Is so frail that it loses
shape at once in the cooking.

Having found your mushrooms, .then,
the next thing Is what to do with them.
These are all recipes which have been
tested and yet they merely suggest the
many variations which may be played
upon the central theme.

Mushroom Stew Wash-an- drain the
mushrooms and allow to one pound of

The Leplota has been having a vogue
of late and some people esteem it more
highly than any other. To this other
mushroom lovers demur, for they argue
how can one feel that a mushroom that
shows so little sense of fitness, thatgrows so openly and brazenly in a
plowed up potato field be so rare, so
delicious and so dainty as one that
haunts unfamiliar and secluded spots

mushrooms two ounces or Dutter. 'utthe mystic greyness; the shimmering
dew-sprea- d fields before us, and the
world all unfamiliar in its early morn

the butter In a saucepan and when melt
ing cowl and gown.

able to discover all. the mushrooms of
our immediate locality are entirely
harmless.

We have three or four plentiful and
characteristic varieties which are now
well known and may usually be found
la the market, especially at this season.

The most common of all Is the
ow mushroom, agarlcus campestrls,
which Is known all over the civilized
world. It comes up as a little button.no larger than a finger tip, and In thisstate Is most highly prized by caterers.It Is this which Is canned and shipped
to us from abroad. As It grows larger
the cap spreads, the gills take on a
deeper shade of salmon pink and later
turn to a brownish hue, the cap becom-
ing slightly tawny aa the skin thickens.
At any stage it is good eating, provld- -

i

the sceptic asks why it 1s necesIf
ed add the mushrooms, sprinkling with
pepper and salt Cover closely and
cook 20 minutes. Moisten a rounding
tablespoonful of flour with cold mills
and when smooth add one half cup of

sary to go so early in the morning and
Intimates that the same results mtelit

Not next month
or next year, Mr.
Procrastinator,

but

NOW
This is the best
possible advice
and will save you
money and pain.

milk or cream. Stir this Into the mush

troubles is not only dan-

gerous but expensive.
When you discover any-
thing wrong with any of
your teeth give it prompt
attention. If this advice
were acted' upon by all
people there would be
fewer dentists. Call and
see us. In crown, bridge
and all work requiring
skill we produce the best
possible results.

rooms, and continue to stir until the
be accomplished by taking the whole
enterprise at an easy pace later In theday, let him be answered thus. It iscontrary to the rules of the game.

ana wans to do sougntT

Potatoes and Mushrooms.
Potatoes, It Is true, grow In potato

fields and take no disparagement, but
you will find teat the true mushroom
hunter, one who enters Into the zest
of the game, cannot regard with so fine

mixture bolls thoroughly. Merve at
lain. This is an ex- -once on toast or

cellent sauce with b rolled or pannedwhich demands a certain sacrifice of
personal comfort, in order to bring the
whole nature to a higher key of enjoy- -

ch cken.
Beefsteak with Mushrooms To serve

with steak cook the mushrooms until
tender from five to 15 minutes, ac
cording to the variety In a little melt
ed butter, keeping the pan closely cov-
ered. Sprinkle with salt and pepper as
ubove. but do not add milk or flour.
Broil the steak and when done pour theGMIRTZ & WORRELLOpposite

Oregonlan
Opposite

Oregonlan DR. B. E. WRIGHT
mushrooms over. A rew arops or Wor-
cestershire sauce may be added but not
much or the fine flavor will be lost.

Broiled Mushrooms Wash and drain147 SIXTH STREET, CORNER ALDERr-- the mushrooms, but do nor break them.
Cut the stems off and save for stew.

Good Set of Teeth on Robber Plate $5.Place the caps in a close Droller ex- - Best Set of Teeth on Robber Plate $8Doslnar the tops first to the fire, then
turn them and dot the Inside of the
caps with bits of butter and Sprinkle
with salt and pepper. When done re
move carefully to preserve the Juices.
and place on squares of buttered toast. DR. B. E. WRIGHTAn excellent Dreaarasi aisn. PAINLESS

DENTISTA Savory Dish.
Panned Mushrooms Place at ops down

In a baking dish, close togeRier. Baste
with a tablespoonful of butter and
sprinkle with salt and pepper. Place In

342 WASHINGTON STREET, CORNER OF SEVENTH
.Walk i

OFFICE HOURS: 8 A. M. to 5 P. M.; 7:30 to 8:30 P. M.; Sundays: 9 to 1.

PHONE MAIN 2119. TWELVE YEARS IN PORTLAND.
a 'not oven for 20 minutes. Serve plain
or on toast.

Panned Mushrooms, No. 2 A varia-
tion of the above recipe may be made

Announce the Opening of

their New Store

Ladies9

Ready-lo-We- ar

Apparel

A REMARKABLE COLLEC-
TION of Elegance, re-
finement AND INDIVID-
UALITY IN

by placing three or four mushrooms on ' JBasteeach square or nrcad or toast.
cover eachand flavor as above, and

seDarate portion with a natty pan. up 1side down. This will preserve all the
aroma or the mushrooms. Send to
the table covered. LEADING CITIZENS OF GRESHA3I xB00ST THE FAIRMushroom Brown sauce Make a
Sauce of one cup of stock, a few drops
of onion Juice, two tablespoonfuls of
Putter Diendecl with three tablespoon- -

.mil Mini. iLfuls of flour, one fourth teaspoonful of
salt, and a saltspoonrul of pepper. Add
one cup of chopped mushrooms and cook
five minutes.

Mushroom Catsup Wash, drain and 7vj K'r, , a'. v.-- Lie--- - ?

slice two quarts of mushrooms an
place in layers in a stone Jar, sprinkling
eacn layer with sau. stand over
night, then drain off the liquor aid
chop the mushrooms fine. Measure the
liquor and to each pint allow one salt
spoonrul or pepper, one made of mace
two whole cloves, one teaspoonful of
mustard seed, one Baltspoonrul of gin-
ger and two bay leaves. Boll these
flavorings in the liquor, then strain
and return to the fire. adding the
chopped mushrooms. Boll up tnorouirh

wit

ly then set aside to cool. When quite
cold, bottle, and dip the top of each
bottle In melted parafine or wax. This
is an excellent winter sauce. Do not
add more spices than indicated or thes

Up-to-D- ate Fashion Gowns,

Tailored Suits,

Opera Coats,

Skirts,

Waists,

Umbrellas,

Leather Goods

mushroom flavor will be lost. Catsup
may be made of any mushrooms which
are abundant. The Leplota, the latervariety of agarlcus, and the shaggy
mane all mako rich and excellent cat-
sup.

Mushroom Omelet Fry some thin
slices of bacon. Remove from the pan,
and add one cupful of chopped mush
rooms. Cover closely and cook five
minutes. Have ready three beaten eggs,
which add slowly to the mushrooms.
Cook until set. A breakfast fit for any
sort of royalty.

cJ cJ. JOJINcSOMPR. J MVemORT
CftMRMAN Cimejtf com LEWI SftATTU"CK
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: You will find a comprehensive display of all styles and fabrics,
at prices to suit We cordially invite your critical 5ncnscrinn

Gresham expects a large attendance Wednesday at the districts fair promoted by this prosperous sub-urb. St Johns, MontarHla, Mount Scctt and many other localities will be represented. The citizens of thevarious suburban towns havevglven much support to the enterprise. Thealr will be well worth attending

Martins' Revenge.
From County Life.

A correspondent tells the story of
two house martins' nests built against
an attic window of a arm. to which the
birds came for several successive years.
Last spring, however, before they ar-
rived, a sparrow took up her abode In
one of the nests.

Shortly after the martins returned aa
usual, and one day the farm people no-
ticed that the hole of the nest which

MATTHEW GEVURTZ ROBERT E. WORRELL the sparrow occupied has been blocked finding any outlet, broke away nart of I The house martin, h.j .n uI


