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[ MUSHROOMS; WHERE TO FIND

THEM _AND HOW TO COOK THEM

Arise Early and Gather Food Fit for a King From the Fields and Hillsides Near Portland,
and Wholesome - Dishes for Which Bounteous Nature Amply Provides,

Deliclous

By Katherine White,
 OUR friendly vixitor of Saturda

A bit he might

roses and crawfi=h. If he had bee
eontent to remaln untll these pleasantl

he might have had mushrooms to aRdd t
hig bl of fare and who will deny th

mushrooms grow

valley In many ways

apirit and with assidulty. You

eat them, and live to tell the tale

as has yet been discovered. that
ror of other localities, the poisonous or
fmmediate vicinity. For a time
thought we had It located. The mush-
room gatherer was warned to beware of
the deadly Amanita which comes up in
a'large bulb, ae big as a goose egg and
hl‘e:iu into a eap covered with tawny
ragged hlotches. One variety was
harmless and one was deadly, one had
one blotech and the other had several,
and It was nex! to Impossible to tell
which was which.

Italians Gather Them.

After awhlle it was discovered thal
the Italians were gathering and eatling
the deadly Amanita and thriving on it
1 shall never cease to regret the beau-
tiful specimen that I threw away six
years ago, Mushroom lovers may re-

member the concern which was felt
when Mayor Lane demonstrated the in-

w —
The Leplota or White Gilled Mush-
room.

nocuous character of the fearsome Am-
anita by eating one for the benefit of
Inquirers into truth and sclence. He
doclared that so far s he had been
~able to discover all.the mushrooms of
our Immedinte locality are entirely
haimless,

We have three or four plentiful and
gharacteristic varieties which are now
well known and mnf' usually be found
in the market, especially at this season,

The most common of all Is the mead-
ow mushroom, agaricus campestris,
which is known all over the elvilized
world. It comes up as a little button,
no larger than a finger tip, and in this
. 'siate is most highly prized by caterers.
It is this which 18 canned and shipped
fo us rfrom abroad. As It grows larger
the cap spreads, the gills take on a
deeper shade of salmen pink and ter
. furn to a brownish hue, the cap bedom-
‘Ing slightly tawny as the skin thickens.

Evening Post fame had only waited
have had seen seév-
era] things In Portland hesiders raln,

freah and dewy mornings. for Instance,

aeathetie plguancy which these dellcate- Tiw
Iy flavored fung! add to the diet? R . +d
We are emerging, to be sure. from { ! S
our village days and the city has en- " N |
erognched upon and rwallowed up the “
meadows, hills and dnlex which served Va w - v
the present generiation for playgrounds J
However, just beyond are the wide 4 )
stretches of the suburbs, and go which ' [
way you will, to the circumference of ] L e, J

the town, there are the downs where the

We are a singuiarly fortunate people

here In this portlon of the Willamette

Connlder merely

that you may go out and gather mush-
rooma of all sorts, with exuberance of

bring them home and stew them up and
This
you may do with impunity, for so far
ter-

doadly mushroom does not exiat In our
we
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Mushroom or “Shaggy

Mane.”

Umbrellas

ing it ia glckod before It becomes
wormy. The agarious campestris joves
the open meadow, Its hablts are cheer-
fully democratic and until the harass-
ing plough destroys its deHcate thread-
ke rootiets the little dewy buttons will
come up, year after year In the same
place from the time of the flrst fall
rains until heavy frosts.

Has Shaggy Mane.

The next most common with us Is
the shaggy mane, coprinus comatus,
which used to be so abundant where
many handsome resldences now stand
in Irvington.

The shaggy mane has an erratic na-

ture. It will be found, not for much
hunting, but because |t springs up be-
fore your steps In the most un}lkvly
places. It used to me along the open
streets of Portland Heights, where 1

escaped trampling under foot only by
some curious accldent. It has been
guthered In such quantities that the

mother and housewife who was the re-
ciplent of her sons favors was obliged
to turn them Into cataup to dispose of
the excess. The shaggy mane will be
found decking your lawn some morn-
Ing, as though dropped by some aerlal
visltor as a gentle gift; it will grow be-
neath a powdery, worm-eaten old log
and among the sheltering brakes. This
dainty and fragile plant growa from
three to six inches high and Immedlate-
ly after reaching maturity begina to
melt at the sdges and drop away in inky
blarkness At its best state It has
Ittle nhagggr buff-colored points upon its
surface—whence the nameé—and at s
last stage only the little eap at the top
of the long white stem s [eft ahd all
the rest of the falry umbrella has wept

Itself awny, At all stagea and in all
conditions It is most excellent eating,
although It ix so fratl that it loses

thape at once In the rooking

The Leploin har been having a vogue
of late and some people esteem It more
highly than any other, Ta this other
mushroom lovers demur. for they argue
how can one fee]l that a mushroom that
shows s0 little sense of fltness, that
grows so openly and brazenly In n
plowed up potato fleld be =0 rare, so
deliclous and a0 dainty as one that
haunts unfamillar and secluded apots
and walts to be sought?

Potatoes and Mushrooms,

Potatoes, it is true, grow in potato
fields and take no dlsparagement, but

vou will find tHat the true mushroom
hunter, one who enters into the zest

a distinetion a mushroom that esteems
ftaelf no more }u‘hly than a potato,

Tue Lepotinfls all white, the mlddle
of the cap slightly raised, the gllls pure
white also. A few yoars ago It was
shunned, but it Is now one of the most
highly favored table mushrooms

One cannot with great enthusinsm
urge the claim of the common puff ball
ns a delicacey. Frankly it
cause It I8 o good to eat that we es-

dren we were told that it was “polson”
and because we thought it existed for

cooked with
more flavor, the
edihle and help=
the picking has

pure white Inside, and
others whinh have
puff ball is harmlessly
to awell the amount ff
been scanty.
These are
sorts and are easily

coOmmon
There are

our four most
found

In woody places. A walk In
,.lonaant autumn days back of Council
‘rest, or out from ‘fllamette heights
whera the tall firs stand stralght and
still and the dogwood and maple begin
to shed bright leaves for a winter car-
pet, will disclosre perhaps the deep wine-

I# not be-

team it, but because when we wore chil- |

no other purpose but to be den
under foot In itx last powdery #tage. |
when it sent up Its spore In a black
powdery mmoke that sesmed in some
sort to belong to the world of evil
maglc. 8o when on hetter acquaintance
we find we have long mallgned this
humble article, we make haste to glve
It fta rightful place. Gathered when
fresh. when the bail {s quite Arm and

many other edible varisties to be found |
these |

It is the clothes men wear that
distinguish them, lending a
dominating personality that con-
where shabbiness or
'} NEAR gentility would have
The really, successful
man knows this, and always
wears

‘M quers,

f failed.
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Correct
Clothes™
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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-of
points of superiority, at Robin-
son & Co.’s

“Greater
Store

For Men’

The serviceable tweeds, worsteds
and Scotch effects, in gray,
brown and mixtures, as well as
the black and the blue serges,

colored Russula with

white gilla. 1t s edible but not

a brownlgh cap, marked In
It might not kill you

taste of Its

Ish when broken.
but one tentatlve
bitingly peppery surface will
you that you are nol

particular kind of food It
was not the Lactarius piperatus

v -

Meadow Mushroom.

Allce
cently.
A sort which has
in market 18 the Moret, a cup-shaped
mushroom with deeply indented pits
over the whole exterior, a curlous
spongy growth. It may be found in
orchards In the early fall

Mushroom hunting Is one of the best
excuses for following the lure of the
out of doore. Why we should need that
tanglble excuse for sccepting our freely
offered heritage of wnntl‘lnnii and mead-
ow and hill and dale, it is not easy to
o yet a definite ohject llke golfing or
or mushrooming will furnish the
Impetua which will drag
slothful slumbera and turn us out Into
the mystic grevness;
dew-spread flelds before us, and the
world all unfamliliar in i1ts early morn-
Ing cowl and gown.

f the sceptic asks why it 18 necea-
gary to go so early In the morning and
Intimates that the same results might |
be accompMshed by taking the whole
enterprise at an easy pace later In thf.\1
day, let him be answered thus. It is
coptrary to the rules of the game,
which demands a certaln aacrifice of
peraonal comfort, in order to bring the

fn Wonderland nibbled compla-

been meen lately

, At any stage it is good uu;. provid-

[ ewee | GEVURTZ & WORRELL[ 2o 11

147 SIXTH STREET, CORNER ALDER
Announce the Opening of §

of the game, cannot regard with so fine

whole nature to a higher key of enjoy-

TION

onvgyrchcnqivc display of all styles and fabrics,
We cordially invite your critical inspection. 1

ROBERT E. WORRELL

their New Store |

|,m excellent breakfast dish.

Ready-to-Wear

A REMARKABLE COLLEC-

UALITY 1IN

Up-to-Date Fashion Gowns,
Tailored Saits,
Opera Coats, I exclient wimier Tsance. Do ot

| add more spices than indicated or they |
musghroom flavor will he lost.

Ladies’

Apparel

OF BLEGANCE, RE- [

filve minutes,
Mushroi Cat —Wash, dral d
FINEMENT AND INDIVID- slice. twn quarts of musbrooms. andd

[}

may be anade of any mushrooms which
r s are abundant The Leplota, the later
] variety of agaricus, and the shaggy

Waists, [
Umbrellas, |
|
|

t

usual, and one da
ticed that the hole of the nes

distinct
rings, and yellow gllls turning to green-

norid, |
convinece
looking for that

certainly
which

us from our |

the shimmering |

| a ot oven for 20 minutes,

euch laver
night,
rhop the mushrooms fine.
liguor and to each vint allow one salt-

mustard seed, one saltspoon
ger and

flavorings
and

153

mnne all

nll&

ushroom Omelet—Fry some thin
slices of bacon.
and add one cupful of chopped mush-

an attic window of a farm. to whic
birde came for severd] successive vears.

rived, a sparrow took up her abode In
one of the nests.

ndented cap and |
par- |'

(
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SETINAIED
‘ We Are Bole Agents.

—the brand now famous in Port-

stamp of master tailoring.

Dynlap Hats

keep their correct lines as long

Ieularly gond., O o r " WO
:nl..':‘":r;.-.‘:.-f"'.‘. 1”1.1'{ :lh‘:‘ile:nE:?lillqﬁnf*n::[ tand for thei 1 fitti , as worn, because they are
with spongy gllls of yellow; 1t wi not < ( or 1¢1T we 1 A % 4
BT o e T G5l bt meak " PP SHRUNK _ right, SPONGED
2 e e e ‘ (ll retaining qualities, every gar- right, CUT right and MADE
ot a Popular Kind. . ' 1
Another sort which you w!ll doubt- ment bcarl"g the llnmlslakablc r!ght. )
lesa encounter is the variety which has The PFICCS are as I]Otalily ]0\’\' as

the grade is high.

The wselection of overcoats, ts
and oravenette raincosts is pnm;

moun‘.both‘utoqmwnldwh&

289

Washingt.on
Street,

lucked at the dawning of
seaded with drops of dew
Isrealites had dum:\mloni
should Dbe supplied

article, fitly
the day, still
suppose Lhoe
| that the IMANNA
| promptly at noon!

Must Get Up Early.

And besides nl] this—and this may
perchance appeal 1o the practical mind-
ed man—Iif you don't get up right early
in the morning and go after them you
| won't flud any, for the small boy with

nn eye to business and the Ttalan
women who supply the markets will
hoave been there hetore you and you

will find, in the waxing of the day only
empty flelds with here and there a tan-
tallzging trace of former seéarchers, a
stray satemn or two dropped on the grass,
a too-full grown cap thrown aside,

Having found your musarooms,, then,
| the pext thing !s what to do with them.
| These are ulr recipes which have been
tested and yvet they merely suggest the
| many wvariations which may be played
upon the central theme,

Musoroom Stew—Wash and draln the
mushrooms and allow te one pound of
mughrooms two ounces of butter. Pul
the butter in A saucepan and when melt-
od add the mushrooms, sprinkling with
pepper and salt,  Cover closely and
cook 20 minutes. Molsten a roundin
tablespoonful of flour with cold milk
and when smooth add one half cup of

milk or cream. B8tir this Into the mush-
rooms, and continue to stlr untll the
mixture holls thoroughly. Serve at

lain. This is an ex-

ance on toast or
broiled or panned

cellent sauce wit
chicken.
Beefsteak with Mushrooms—To serve
with steak cook the mushrooms until
tender—from five to 16 minutes, ac-
cording to the varlety—Iin a little melt-
ed butter, keeping the pan closely cov-
ared. Sprinkle with salt and pepper as
Lhove, but do not add milk or flour.
Broil the steak and when done pour the
mushrooms over, A few drops of War-
cestershire sauce mnfv be added but not
much or the fine flavor will be lost.
Brolled Mushrooms—Wash and drain
the mushrooms, but do not hreak them.
C‘ut the stems off and save for stew.
Place the caps In a close broller ex-
posing the tops first to the fire, then
turn them and dot the inside of the
caps with bits of butter, and wsprinkle
with salt and pepper. When done re-
move carefully to preserve the julees,
and place on squares of buttered toast.

A Savory Dish.

Panned Mushrmms-—Plnrrotnps down
in a baklng dilsh, close together, Baste
with a tablespoonful of butter and
sprinkle with salt and pepper. Place In
Berve plain
or on toast.

Panned Mushrooms, No. 2—A varia-
tion of the sbove recipe may be muade
by placing three or four mushrooms on
each square of hread or toast. Baste
and flavor as above, and cover each
separate portlon with a patty pan, up-
glde down. This wlll preserve all the

aroma of the mushrooms. Send to
the table covered.
Mushroom Brown Sauce—Make a

sauce of one cup of stock, a few drops
of onion julee, two tablespoonfuls of
butter blended with three tablespoon-
fuls of flour, nne fourtn teaspoonful of
salt, and a saltspoonful of pepper. Add
one cup of chopped mushrooms and cook

place in layers In a stone jar, sprinkling
with salt. Let stand over
drain off the liquor ahd
Measure the

then

spoonful of pepper, one blade of mace,
two whole cloves, one Iﬂn!trpnnnl'ul of

ul of gin- |-
Boil these
then strain
adding the
Boil up thorough-
When quite
top of each

bay leaves.
the lguor,
the fire,

two

in
return to
chopped mushrooms.
then set aslde to coal,

‘nld, bottle, and dlp the

Catsn

make rich and excellent car-

Remoyve from the pan,

From ("numf‘ Lilfe,
A correspondent tells the stery of
wo house marting' nests bullt ninst
the

ast spring, however, before they ar-

- —— R —— — — - e — — —
ment and pleasure. Moreover, mush-
rooms are a dainty, ephemeral sort of

Now Is the Time

TO

Save Your Teeth

Delay especially in tooth |
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.

Not next month
or next year, Mr.
Procrastinator,

but

. NOW

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

DR. B. E. WRIGHT

Good Sel of Teeth on Rubber Plate $5. .-, Best Set of Teeth on Rubber Plale $8

DR. B. E. WRIGHT

PAINLESS

- e iliniloge DENTIST
342, WASHINGTON STREET, CORNER OF SEVENTH

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.
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rooms. l'm.'("r closely and ecook five
:Pllsr!]:?t\cﬂlidduns‘h‘:t\.l'-lls?llfnlht];:‘ne ':-:'l’t;?::-r:ngnfgf S W . S g ; = l:‘
;?ocmnk c;lfntr’}u"::itt}' A breskfast rit for any DR_, c} M cgﬂog’ﬁr "3 , = - )
- ‘ . J d. JOMNSO
Leather Goods Martins' Revenge. CHAIRMAN CITIZENS COMT PRESIDENT. cmzkmmﬁl‘é%ﬁm

Gresham expects a large attendance Wednesday at the district fair promoted by this pro.;aerous sub-
urb. 8t. Johns, Montavilla, Mount Scctt and many other localities will bg represented. The citizens of the
varfous suburban towns have given much support to the enterprise. The Yair will be well worth attending

Bhortly after the martins returned as
the farm people nq-

the
up.

ngarrmv occupled has been blocked

ext morning a boy cllmbed up to The house martins

had walled her up

the nest, to find the poor little sparrow possesslon of thefr

whic

ascertaln the meaning of this, and not | dead on her eggs,

finding any outlet, broke away part ofl
for darlng to take
house,




