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" A VIGGROUS DEFENSE OF THE UN-

FASHIONABLE ONION,

>

[ -i;.mo to It Largely an Affecta-

P

tion—Correctives for Itsx Odors
=Tripe and Eels,

*

New York Sun.

Any one who has e\'er,r!perienced the
Joy of having dined at a boarding-house
table In this city or elsewhere cannol have
falled to notice that the mere mention of
sertain dishes, not to say their actual pres-
ence on the bill of fare, causes an uplifting
Cf eycbrows and tilting of noses. It has
become a sort of boarding-house fashior
fn fact to declare these blacklisted foods
as being fit only for degenerate and un-
refined appetites and the person daring
'pnou'h to ralse a volce in defense of any
one of them fis looked uyon as belonging
Jow in the social scale.

No amount of eplcurean backing from
Sala, Du Maurier and Thackeray, who were
excellent cooks as well as men of letters,
will ever Ift the onion from the position
it occuples as king of the despised foods
The prejudice that exists against the onion
is stronger even than its own fragrance,
and it is rigidly excluded from mention in
fashionable bills of fare, although it is
rarely omitted from the preparation of
certain popular soups, sauces and dress-
fngs, although it is not made prominent as
one of the ingredients,

It is not so in boarding houses, where the
chronic female boarder, who feels that she
has a position to sustain, has trained her
nose to a swift detection of the vegetable
and delights to declare her discovery aloud,
thus proclaiming herself to be of fine and
aristocratic tastes. Therefore, in nine out
of ten of the so-called fashionable boarding
houses the onlon is practically prohibited,
and this contributes, much to the lack of

taste in the food that predominates at the
tables of the establishments.

The wonderfully healthful qualities of
the onfon are generally admitted, even by
its enemies. Many old-fashloued home-
made remedies for all known 1lls contained
some portion of the vegetable,

Elsewhere the onion has been raised from
its degradation by eplcurean authorities,
and 1ts good qualitlies are fully recognized
in the preparation of certain dishes. In
fact, these very authorities have generally
placed the entire list of despised foods
among the first in the list of edible dain-
ties. The two recipe books compiled by
the Jate Charles Ranhofer, of Delmonico’s,
and by Oscar, the present maltre d'hotel
of the Waldorf, give dozens of methods
for cooking the onion, as well as for serv-
ing It raw In salads, and there are few of
the best sauces and other made dishes that
do not include the despised vegetable
among thelr necessary factors.

Certain of the more progressive chop
houses serve the gnion at its best seasons,
the spring onion, the Bermuda and the
Spanish, but this has not raised the vege-
table to any special favor, as few will be
found daring enough to brave public opin-
fon and partake of the onion publicly, and
when in company rarely without an apol-

., one that as a rule is received with
g{h grace by others who are noneaters
and

therefore consider the consumption of
the fnnocent onion as an unpardonable sin

against good taste,
A WHOLESOME FOOD.

The prejudice against the onion is at
first, of course, based upon its strong and
Jasting odors which, it is said by onion
haters, permeate the atmosphere breathed
by the onion eater. The odor of the onion
is one of those things that it is useless to
deny. But there are varlous other foods,
both liguid and solid, possessing quite as
disagreeable a strength that are never
commented upon and are ln constant use.
The cloves and spices used by the man

#¥ho goes out between the acts and re-
garded by many as more objectionable than
the original evil are quite as effective an
antidote for the use of every species of
the onion family. But the prejudice against

. the use of alcohollc beverages will never

become as deep seated as that against the
onion.

The French, a people of good cooks, es-
teem the onion, and no chef considers a
sauce perfect without some touch of its
flavor. The German vastly appreciates the
onion, especially in the form of chives,
which he adds to his soups as we add

parsiey, as a finishing touch.
m the German restaurants in New
York serye the onlon In various appetizing
ways, and one popular place is famous for
fts fresh pot cheese with caraway seeds
and chives as an accompaniment,

The Italian, of course, makes a favorite
of garilic; it is as precious to him as the
bean is to the Boston man; but while the
odor of garlic is much stronger than that
of the onion Its antidotes are as many and
are quite as effective as those of its bhig
brother, the onion. The most perfect salad
dressings are compounded with the aid of
a clove of garlic rubbed upon the inside of
the bowl or of the wooden spoon with
which the salad is mixed.

The ordinary black coffee and cheese that
follow dinner are an entirely sufficient cor-
yective for any possible trace of the onlon.
Pickled walnuts, splced ginger and candied
Jemon and orange peel, often served with
nuts and fruit, are also effective for those
who consider the onion impossible. The
md opera artists whose names are most

Har to the public as the stars at the
Metropolitan are all stanch upholders of
the onion, serving it at their own dinner
tables and employing these after-dinne:
bon bons and fruits as an accompaniment.

As the American Naticn rises In matters
of the cuisine the prejudice against the
onfon and against other of the black-liste«
foods will grow less, while the inveterate
garliec fiend and the careless onion eater
will always be objectionable.

The late Thomas Murrey, so long famous
A4S a4 restaurateur, was one of the defenders
of the onion. He sald that the generally
expressed American abhorrence for the
vegetable was an affectation and that many
of the most pronounced dissenters were

en seen revellng In sauces falrly reek-
ing with the flavor of the odoriferous bull
and 1ts cousins.™

TO PREPARE ONIONS,

The young green onions which are in
market in the spring are now to be hal
from the hothouses and are capable of
preparation in numerous appetizing wavs,
and, being especially delicate in flavor when
very young, they will, perhaps, be most
appreciated by the anti-onfon eater who
wishes to overcome his prejudice. They
must first be carefuily washed in salt
water, the roots and tops trimmed and

then the onlons tied again in small bunches.
These must be put over the fire in boil-
ing salted water and cooked for ten
mintutes, This time allowance Is for the
Yary young ones; a longer time must
be allowed In proportion. They are then
drained and placed on dry toast with melt-
od butter and pepper and are served hot

The Spanish onlon, which is now in sea-
son, seems Lo be the established favorite for
both cooking and for salads, although the
young Rermuda is also dellclous in favor
and specially adapted for the salad. The
Bpanish onion scalloped is excellent when
cooked after this recipe, which is one of
the late Jullet Corson’s: Peel two pounds
of Spanizh onions; put them over the fire
in sufficient bolling water to cover them,

Cwith a teaspoonful of salt., and boil them.

‘until tender. Meantime grate an cqual
tity of bread crumbs and just moisten
with cold milk. When the onions

~ are tender pul!l them apart with two forks
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them into a buttered earthen bak-
: in layers with the molstened bread
erumbs; season each layer lightly with salt
and ﬁpp‘-r; let the top layer be of bread
crumbs. Put a tablespoonful of butter aver

It In small pleces and place the dish In a

i s oven until well browned over; then

"
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® At once.
Baked and stuffed the Spanish onfon is

" glso 8 most agreeable dish. For this take

';tm medium-gized onlons: ake out the cen-

ters with a scoop; parboll them for three
them upside down on a

saucepan over the fire with a tablespoonful
of butter, and when the butter begins to
brown, stir in a tablespoonful of flour.
“When the flour is brown add half a pint
cach of port wine and boiling water, a level
tenspoonful of salt, a quarter of a sailt-
spoonful of pepper and = little ted nut-
meg. Btir the sauce until it boils and then
keep It hot. When the birds are done pour
the drippings from them inte the sauce,
mix them well with it, and then serve hot

TRIPE AND EELS.

Closely allied with the onion in the black
st of foods is one frequently served with
it, namely tripe. It is capable of won-
derful effects in {ts preparation, and,
strangely enough, with epicures s a dis-
tinet favorite,. The famous amateur cooks
who prepare terrapin and oysters for thel
bachelor parties also cook tripe in varioas
forms, especially In the chafing dish.

Tripe with oysters is the favorite dish at
one of the most fazhionable clubs In town.
It is also a delightful digh cooked in Creole

style, brolled, lyonnaise or curried. With
oysters it may be cooked after the follow-
ing method and will be found excellent:
Thoroughly wash a pound of double tripe in
cold, well-salted water, drain and scald it
When cold cui it into narrow two-inch
gtrips and let it simmer an hour in 2 quart
of clear soup stock, with a stalk of celery.
Foll four ounces of butter into little balls;
toll them in flour; add one at a time to the
tripe; stir continually and as soon as one
is melted add another. When all are used
let 1t simmer half an hour longer. Put the
tripe into an earthen-ware dish and when
cold place in the ice box until next morning
When wanted, warm the tripe (at table i=
best), add about thirty medium oysters,
let it simmer three minutes, season with
salt and white pepper and serve on thin
toast.

The New Orleans fashion of preparing
tripe iIs very much in favor. Cut one and
a half pounds of tripe Into small pleces
and fry them in a pan with two ounces of
butter, one chopped onion and a half of a
green pepper, also chopped. Brown them
slightly for six minutes; then transfer them
to a saucepan with one chopped tomato,
and one-half pint of Spanish sauce and
season with a pinch of salt, & half pinch
of pepper and a crushed clove of garlic and
a bay leaf. Cook for ten minutes and serve
with a spoonful of chopped parsley on top.
Spanish sauce is a mixture of butter, flour
and good broth, stirred till smooth, sim-
mered for about an hour; and put through
a sleve, when butter is added.

Of the fish family, nothing perhaps ranks
lower with many than eel. This s no
doubt largely a matter of looks. The Hobo-
ken Turtle Club, notable for its culinary
achlevements, gives this recipe for cooking
eels: Cut into three-inch pieces two pounds
of medinm-sized cleaned eels. Rub the
inglde of each plece with salt, Let them
stand half an hour, then parbeil them.
Boll an onion in a quart of milk and re-
move the onion. Drain the eels from the
water and add them to the milk. Season
with half a teaspoonful of chopped parsley,
salt and pepper and a suspicion of macas.
I.et them simmer until the flesh of the eels
fall from the bone.

Eels cooked sallor fashion are cut into
three-inch pieces and salted. Fry an onlon
brown in a little dripping, add half a pint
of broth to the browned onion, part of a
bay leaf, six broken pepper corns, four
whole cloves and a gill of cla“et. Add the
eels to this and let them simmer until
cooked. Remove the eels, put them on
a hot dish, add a teaspoonful of browned
rlolur to the sauce, strain and pour over the
eels,

AS TO “VITTALS.”

Tennessee Editor on the Extrava-
gnnce of the “Gold Bugs.”

Hardeman Free Press,

A tourist, a gold bug, of course, return-
ing from Europe to New York, made a
round of the various hostelries to see what
they had and what they charged for what
they had. He had evidently been to Paris,
because he writes fluently and familiarly
about “Durande, Palllard’'s, Voisin's or
Henry’s in the Place Gaillon.” The “0Old
Standbys” in New York could not compare
with these in the matter of service, cook-
ing, etc., and the only thing in which they
outstripped the forelgners was In the mat-

ter of prices. Finally he landed at Sherry's,
famous for certain dinners in wanich “Little

Egypt"” figured with an absorbing lack of
impedimentia, and Sherry’'s warmed the
cockles of his heart. He was so enthusiastic
over the “findings"” in this mine he wrote
the New York Herald a letter on the sub-

ject, in which he said:

In looking about at some of the fine new
restaurants that have sprung up in my ab-
sence, a good fortune led me into Sherry's
establishment, which, to my mind, comes
nearest to the best Paris models not only in
appearance, equipment and service, but in
the quality of food and culsine, and, above
all, in the range of prices.

A friend and myself dined there extreme-
Iy well, as follows:

Two dozen oysters ............ e ssevarBill
One cream of terrapin soup 1.00
One oyster crabe 60
Two lamb chops surprise .

One potatoes

ONe BTOUSS s.icansesasis AR SR e i 2.4
Cordliila LA AR R AL R R R AR R A R R R R R L R L R R N L] 070
Claret . sessunbaserwensos SUD
FROIRE, OB oo russ sutus daadinae il s s ntnn 50
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Down here where, if stress of weather
drives him to it, a hungry man can “dine
extremely well” on a handful of tamales
or a hamburger steak, red hot and re-
dolent of garlic, for the price of a piea-
yune, or five cents; or, if he is fortundte,
he can purchase a meal ticket containing
twenty-one meals for the sum of $, the
very moderate charge of $10.15 for two
dinners will not appear =o very cheap.
Around the wharves in Galveston or New
Orleans, where two men can *“dine ex-
tremely well” on all the oysters they care
to eat at the expense of twenty cents, a
dollar for two dozen will appear extrava-
gant enough. The *cream of terrapin
soup” is something like the forty-sixth
problem of Euclid to the average man,
heard of now and then, but never fully un-
derstood. The *“one oyster crabe” i rather
familiar, being an old residenter who ap-
pears, solitary and alone, ltke a lost pleiad,
in church fair soup, and the sixty cents ex-
pense is not enormous. ““Two lamb chops
surprise,” costing $1.80, is rightly named,
especially to those who can buy an entire
sheep for half the money. “One potatoes™
for twenty-five cents i{s a bit stiff when we
reflect that they sell sometimes at
$1 per Dbarrel. “One grouse $2" |«
perhaps, worth the money, but to
those who can buy partridges, quail
or prairie ‘chickens for $1 a dozen there
comes a sensation of home-clinzing and a
humming of ““He never cares to wander
from his own fireside."” Two dollars for a
grouse! Zounds! They must have glori-
fied grouse in New York. And then the
cordials that cost 70 cents! The amount
iIs In no way exorbitant if by cordials i=
meant whisky sours, but how do they
make the odd change? Two libations for
a guarter, four for four bits and six for
six bits, which Is a nicke! over the amount
charged, and no New Yorker who gives
Seeley dinners will cut the price a nickel
merely because a man Is a good customer
and is tuying grouse. In mathematics,
however, as in almost all things human,
the starting point is based on a simple
assumption and, we must assume that the
seventy-cent charge is correct. One of the
gentlemen no doubt feit that he couldn't
g0 “the pace” and took beer on one roundc.
They do that way sometimes when they
have a yellow streak in them. Two dol-
lars for claret! What is the world coming
to? California claret, the best in the
world, can be had for 40 cents a hailf gallon
by gumheads who drink it in preference
to moonshine that may be had by the jug-
ful by leaving four bits in a hollow stump,
Maybe the tourist and his friend were
camels starting across the desert. Fruits
S0 cents! 'l‘hln.k of it! A blue bucket full
of pawpaws, ‘simmons or apples should
not cost above two bits. These goldbugs
must stuff thelr fruit with money.

Ter dollars and fifteen cents for two
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NEER OF A LIMITED TRAIN.

-

Talk by a Man Who Stepped fromn the
Cab to the Rostrum—The En-
gineer's Responsibility.

+

Boston Globe.

Eugene E. Potter Is the engineer who
runs the Alr-line limited between Boston
and Willimantic over the Midland division,
New York, New Haven & Hartford Rall-
road. The distance covered is eighty-six
miles each way and it is made without a
slop.
fifty-one miles an hour, while mile after
mile of the journey is reeled off in less
than sixty seconds, where the grade and
other conditions are favorable. From the
time he pulls out of South Union Station,
prompt to a second, one hour after mid-
day, until, with equal punctuality, he lands
the return train here at 6 p. m., the en-
L gineer is weighted with cares and responsi-
bilities. The same statement, indeed, Is
true of every man of similar occupation,
but it applies with exceptional force to
the one who handles the lever of a limited
train.

Mr. Potter, though not many years be-
yond forty, has had about twenty years'
experience as engineer of fast express
tralns. He ran the “ghost” train, com-
posed of white palace cars, that made such
8 record on the old New York & New
England road.

It is not often that a locomotive engineer
in active daily practice steps down from
his cab to ascend the lecture platform.
This is exactly what Engineer Potter did
on Wednesday night. At 7:15 he left the
roundhouse in Roxbury, having housed his
engine, and less than sixty minutes later
in the large wvestry of the Dudley-street
Baptist Church, before the men's union,
began a very interesting ninety-minute talk
on “Running a Locomotive,”

Neither apology nor explanation is needed
to qualify the statement that Mr. Potter
scored a complete success. He was lucid,
graphic, witty and, above all, instructive.
He said:

“The subject that I propose to speak upon
will require us to make an imaginary jour-
ney in my cab. I should be glad to take
any of you with me in the flesh, but we
can't do that now. The authorities will
permit no third man to ride on the en-
gine, And this is right. It came to be
noticed that not a few accidents took
place when an outsider was an engine pas-
senger, and those having charge and re-

sponsibility not unnaturally thought that
the attentjon of the driver and fireman

if they did not have to entertain
pany.

“Let me try to give you a successive ac-
count of the different things that take up
my attention in the course of a day In
the prosecution of my duty. There are
five hours consumed in the round trip be-
tween Boston and Willimantic. The start
is made at 1 o'clock in the day and we are
back In the terminal station at 6 o'clock,
but that does not represent the time and
attention' I have to give dally.

“At 11 a. m. I must be at the roundhouse
at Roxbury and sign the book there in
which is recorded the running of my watch
as compared with the time of the standard
clock—the variation must never be thirty
seconds in a month, This Is very close, but
it is right, too, and I don't criticise, in fact
I do not eriticise anything my superiors do.
It is all dictated by conscientious regard
for public safety., Next 1 look to see if
there is anything on the bulletin board in
the way of announcement, for that is where
the changes are posted for our information.
If a bridge is being repaired, requiring us
to run slowly over it, if new ralls are be-
ing laid, or If for some reason the super-
intendent has asked that the locomotive
whistling be suspended at certain places,
in fact i{ there is any change in the trains
or the roadbed we are notified on the bul-
letin board. I1f there is anything applying
;,o me especially I wiil find it in my letter

0X. -

come-

INSPECTING THE ENGINE.

“Then I start in to ingpect my engina.
Of course, 1 look it over the night before
when I put up, but in such a big and com-
plicated piece of machinery the time is
never wasted that is given to extra scru-
tiny. Something+ is all the time getting
out of place; if it is not one thing it is
another, There are the oll cups to be
looked after, the bearing= to be examined,
your sand boxes to see about and all other
things.

“At 12:55 you find me backing up and

coupling on. Now let us see what is my
responsibility. To begin with, there

the engine. That cost $10.000, A Pullman
car costs even more—l think they cost
$18,000. The train is worth about $85 000
Now, we are carrying 250 passengers and
upward, and the law places a value of
$5,000 each upon their lives. There you
are; there’s your responsibility.”

Mr. Potter here took occasion highly to
compliment the locomotive firemen. *I
have the greatest respect for them,” he
sald. "Without them the engineer would
be powerless, and it is from their ranks
that the engineers are recruited. Besides.
I have been one myvself.”

The speaker then entered upon a very
minute and exact account of railway sig-
nal codes. He explained the great pre-
cision and exactness that an engineer
had constantly .to observe to read the
gignals correctly. He noted the extreme
difficulty thus to act in thick or stormy
weather, and referred to the direful con-
sequences resulting from misinterpreta-
tlon. These signals must be read often-
times when the train is moving at a rate
of a mile a minute, It is all important
that they should be seen at the earliest
possible instant, in order to avert accl-
dents,

The engine tank, =aid Mr. Potter. holds
4,50 gallons of water. By the time Frank-
lin is reached, an hour and thirty-seven
minutes, 3.000 gallons have been used up
in generating steam. The round trip con-
sumes between five and six tons of coal.
To replenish the supply of water without
losing time on the journey, so that it
may never be low In the boller, a track
tank is laid between the rails near Put-
nam, from which the water is scooped
in. This tank has a depth of seven inches
and width of twenty-eight inches, and is
1,500 feet long. The speed is reduced at
that point to between thirty-five and forty
miles an hour, and in the twenty seconds
required to make the distance 2,500 gal-
lons are forced into the tank.

Mr. Potter told of the perpetual alertness
required of a driver to detect a hot box, a
knowledge of which he receives through
his sense of smell; how he has to see that
his lubricator valves do not become clogged
and that the pressure for the air brakes is
maintained, as well as other detail.

“It’s all well enough when things go
smoothly,” said Mr. Potter, “but the time
comes once in a while when the man at the
lever ig put to his best. It happened to me
s0 on the first day of last month. My lo-
comotive broke down near Hyde Park on
my outward trip, and another had to be
sent out from Boston. Then later on I had
a heated journal, and to complete my mis-
ery my engine struck and killed a ten-year-
old boy near Putnam. That was one of the
days when all the resources of which I was
possessed had to be brought into use.”

EXPERIENCES ON THE TRACK.

Mr. Potter in the latter part of his talk
related some of his experiences with rashly
venturesome persons on the tracks.

One was that of an intoxicated half-breed
Indian, sitting on the rail, apparently stu-
pefied. The distance was too short to stop
the train in t!me. The man was struck and
badly mutilated. When his body was finally
examined the clothing was torn in shreds,
all except his trousers, one pocket in which
contained a glass bottle filled to the neck
with whisky.

e

From Readville the speed averages:

would be more closely given to their duties

&

T you won't have the same

“One day It seemed to me that I must
really hl':’ h!n a froup.
woman a our ¢ n.
were, right in the center of the ralis, and
the train was rushing anhead at top speed.
You can imagine how I hustled to slow
down and stop, shutting off steam, applying
the alr-brakes; sanding the rails and sound-
ing the whistle. If I'd had six bands I
could have had use for them all, so much
was there to be done, and it all had to be

First ?fxuckly' gred le of the

e e woman dra a eoup
children off to one side of the rails and then
one to the other side. Then, while she was
getting the last one out of danger the oth-
ers started back again. But in some man-
ner all eventually escaped. Would you be-
lieve {t? That woman gave me the severest
tongue-lashing ever delivered by a woman s
lips—because I had whistled too much. She
said I had confused the little ones by blow-
irg the whistle so long.”

e highest speed he had ever attained
was a mile in forty seconds, on the news-
paper train going east. On this occasion
sixty-two miles were made in fifty-four
minutes.

“The first person killed by my engine
waE & woman twenty-one years of age. I
have never entirely recovered from the
shock it gave me. It was learned from a
letter she left that she committed suicide.

“The second fatal accident was to a
drunken man. This case was exceptionally
distressing from the fact that the locomo-
tive was brought to a standstill before I3y
had aamd more than eight feet over hia

Mr. Potter told a number of amusing
incidents, among them *he question of a
sea captain who had ru . the bowsprit of
his vessel across a closed drawbridge and
when the engine was brought tn a stop
by It called out gruffly to the engineer:
“*See here! where in thunder are you go-
ing to?" “Well,”” Mr. Potter answered,
“It's hard to say, just as things look now,
but I started for Hartford.”

Once a bull was encountered on the track,
head down, tall erect, evidently ready for
business. The train had to be stopped.
Then the question was who would go out
and drive the animal off. No one, neither
conductor, fireman nor brakeman, coveted
the undertaking, which finally was accom-
plished by a jet of steam.

Mr. Potter cautioned his hearers from
taking risks in crossing before moving
trains. The foolhardiness of doing so be-
fore a limited express, he said, would be
readily perceived when it is considered
that a train traveling at the rate of a
mile a minute covers eighty-eight feet a
second.

“It seems absurd to speak of being kicked
by a dead horse. Yet I came within an
ace of having that experience. It hap-
pened at a crossing where my engine
struck and killed a pair of horses attached
te a wagon. The vehicle, except the pole,
was uninjured, and the driver received no
bodily harm. The animals were cut in
pieces almost, and part of the hind leg
of one of them with the iron-shod hoof
ghot through the cab window and Ilew
within an inch of my head.

“I found the driver and owner of the
dead horses In a daze seated in the wagon.
“Terrible thing, wasn't it?7" he said to me.
I agreed with him. Sure enough it proved
to be a terrible thing, a8 1 understood
thatdhe went insane not a long time after-
ward.” d

GOLD DUST PENETRATES.

Workmen's Wooden Tables

Seem to Absorhb It.

Even

New Orleans Times-Demcerat.

“Gold dust has strange penetrative prop-
erties,” said a New Orleans manufacturing
jeweler, “‘and the way it will sift and seep
into any porous substance is very remark-
able. I learned my trade with one of my
uncles, who was an expert goldsmith, and
when he died, vears ago, 1 fell heir to his
bench and table and the kit of tools with
which he had worked for upward of a
guarter of a century. The table was a
massive affalr, made of oak, that had
turned almost as black as ebony, and the
top was fully s=ix inches thick. It was
ruilt extra heavy In order to give It stead-
iness, and it mounted a small lathe and
polisher, operated by a treadle. The bench
wase algo of oak and was simply three thick
slabs—seat and end pieces, dovetailed to-
gether without nails. I found the old out-
fit rather uncomfortable to work at, com-
rared with modern shop fixtures, and, as it
oecupied a great deal of room, I finally
decided to break it up. Lauckily it occurred
to me to see whether the table top con-
tained any gold that might be profitably
recovered, and, splitting off a piece of the
wood, 1T was surprised to find the pores
literally choked with the precious metal,
I did not understand the method used in
extracting, and turned the bench and table
over 1o a mint expert on shares. He cut
the wood Into small slivers and treated
it with acid. It was a tediousg job, and 1
have since been told that we lost a good
deal of the metal by not burning the pleces
and then smelting the ash; but, at any
rate, the process yielded us a iittle gver
$480. For years and years the lathe had
sent a shower of impalpable gold dust over
the table top and bench, and in the course
of time It had entirely permeated the wood,
The interior of the thick slabs sparkied
with it when they were laid open by the
saw, and there was scarcely a scrap that
aid not yield its quota of the metal. The
floar of the gold room at the New Orleans
mint is taken up and treeted with aecid
cnce every {wo years; but, of course, it
is no such a bonanza as my old fixtures
turned out to be, 1 believe about $10 s
recovered from it on an average.”

RILEY IN CHICAGO,

He Is Received with Enthusiasm by
a Big Aundience,
Chicago Evening Post.

Perhaps not all the people who greeted
James Whitcomb Riley at Central Music
Hall last night were originally from In-
diana, but it is a safe nssertion that five-
sixths of the audience were Hoosier born
or bred. Every seat in the hall, clear back
to the last row of the second balcony, was
occupied, and even window silis and aisle
steps were pre-ampted by the poet's ad-
mirers. Certainly Mr. Riley had no reason
to doubt his ponularity in this city,

Nor had the large audience any cause
Lo regret its presence. In addition to being
korn a poet, the Hoosier author ig a born
mimic, who recites his own creations in a
homely, entertaining way that elicits spon-
taneous marks of approval. It may be that
some of his hearers were a trifle restless
under the somewhat lengthy introductory
remarks to each poem or character delinea-
tion, preferring to have the poetry speak
for itself. Not to bhe livpercritical, we still
believe a judicious shortening in this line
would lend zest to Mr, Riley's readings.

Of the many good things he presented it
were invidious to single out any one num-
ber. Humor and pathos are closely allied in
all his poetry, and the sympathetic inter-
pretation the latter receives at the poet's
hands adds greatly to its original charm.
This reference to Mr. Riley's hands is in-
tentional. Seldoem is any man endowed as
the Hoosier poet is in this respect. Occa-
sionally an actor or actress is aided in his
or her art by graceful, intelligent hands.
Mr. Riley's are of the eloquent class, and
they never fail to heighten the effect of his
speaking. His selections throughout were
well considered and the character stories
of prime flavor. An old favorite or so re-
appearing was none the less acceptable,
The closing number was devoted to the
small boy, in depleting whom Mr. Riley
excels, His Indiana small boys are of muca
the same breed as those in Illinois, but it
is this intenseiyv human touch that con-
stitutes the chief charm of the poet's writ-
ings. Man and boy alike are fllumined by
kis homely art.

All for the Dest.

Washington Star.

“They say that women have a very de-
ficient sense of humor,” remarked Willie
Wishington. :

answerefl Miss Cayenne. "“And
perhaps it is just as well. If we had too
much discrimination in such matters we
couldn’'t smile at so many yeil-maant mas-
culine efforts to be funny.'

She Also Told Them Wherein French
Women Excel Americans—Complete
Mastery of Their Language.

-

Milwaukee Sentinel.

Mrs. May Wright Sewall, president of the
International Council of Women, did not
attend the famous Milwaukee ‘‘blennial™
but over in Paris, where she was belng
feted and made much of by the visiting
delegates of the fourteen national councils
which she has organized, she heard of it,
and yesterday, with her snow-white hair
and silver gray dress-reform dJdraperies
thrown into high relief against the ¢crimson
hangings of the Athenaeum, she looked
down into the faces of the blennial hos-
tesses and told them the awful thing she

had heard.

“It was told me by a clubwoman whom I
met in Paris and who had come almost di-
rect from the convention of the General
Federation,” she said. “It was only one
woman's opinion, and I hope it was not
true, but this clubwoman told me that the

had never heard so much slang as she
heard at the convention.”

When Mrs. Sewall said that the applause
that had followed her plea for a more ex-
tensive study of English in schools and
clubs had scarcely died away, but there
was no clapping of gloved hands for this

remark. Deep silence settled upon the
members of the Milwaukee College Endow-
ment Association who had come out to
hear her talk about French education and
in deep silence they listened to the rest of
her speech.

Then Mrs. A. J. Eimermann arose. Mrs.
Sewall had announced that she would
answer any questions that might be asked,

but Mrs. Eimermann had no query to put.
She had a mistake to correct, and presi-
dent of the International Council of
Women or not, she did not intend to let
such a refiection on the “biennial" go un-
challenged. She had represented a Mil-
waukee club at the convention, she said,
and she had attended every session, but
she had not heard one word of slang. Mrs.
Sewall Hstened politely, but whether she
was convinced or not no one could tell
Then she went on to tell of other things
while the other women who had not dared
1o contradict in the face of all that they
had been hearing about French courtesy
looked gratefully at the one brave woman
who had picked up the gauntlet, and gos-
siped In whispers about the old, old quar-
rel between the National Council of
Women and the General Federation and
how even to-day it has not been decided
which is the stronger and which may most
probably absorb the other.

But that was not the only unpleasant
thing that Mrs. Sewall told the club women
from what she had announced in the be-
ginning would be a personal point of view.
She told in well-modulated tones of horror
of the international exhibit of women now
in progress in Earlscourt, London, under
the personal auspices of some of the most
distinguished English women of Paris.

AFFRONT TO AMERICAN WOMAN.
“I have not seen this exhibit,” said Mrs.

Sewell, “but over and over again in Paris
[ was told of it and over and over again
I have concealed my previous Information
and listened in hopes of hearing a differ-
ent version. But it is always the sanie

story. The exhibit, as perhaps you know,
is for the ‘express purpose of showing the
women of different countries at their fa-
vorite occupation, or perhaps one should

say their national occupations. So we
bave the German woman darning by the
2id of a microscope, the Itallan woman
making lace, the Parislan women embrold-
¢ring, the Dutch women making cheese.
But the American woman—I did not put
her there. If I had you ought to slay me
on the spot where I stand. There she is—
swinging in a hammock and chewing gum.
You may laugh, but you are not glad; and
you are not glad, because you realize that
she would not be there, labeled as she is
‘The Sumemr Girl, the Latest Product of
American Civilization,” if she was a total
misrepresentation of phases of American
life most apparent to the foreigner. It
our girls do not actuvally go to the ham-
mock-swinging-and-gum-chewing lengths
of idleness and wvulgarity, is it not true
that in many ways we lend our influence
té create a disrespect for labor and :c
make the desire for physical comfort so
much of force In our living that such giris
can be possible?”

EXTOLLED THE FRENCH WOMEN.

But if Mrs. Sewall said unpleasant things
about the American woman, she extolled
to the skies the virtues, the intellect, the
culture and the breeding of the French
woman. She said that eleven years ago,

when she first began to make her semi-
periodical pilgrimages to Paris, she had
wondered why it was that in a land where
comparatively little attention is paid to
the education of the girls, and where they

are left to the ‘“‘superficial sort of train-
ing usually given In convents,” they had
been able to acyuire the poise, the brilllan-
ey and the logic which they had. Of late
yvears she had found the heart of the mys-
tery in the French woman's mastery of her
own language.

“A French womarn's language is her tool,
sharpened to perfection,” Mrs. Sewell said.
“You will often hear an American woman
bemoan the fact that while she has a
thought that would illuminate the whole
world if it could find utterance, her com-
mand of her vocabulary is too limited to
let her put it into words. She will tell you
that she cannot express herself, and she
speaks the truth, but the French woman
can clothe her thought In words, because
from her earliest childhood she is trained
in the art of her language. I have heard
club women wondering what good work
they could take up. Here it lles at their
hand. Let them rescue the American lan-
guage ‘rom the mouths of its destroyers.
l.et them protest against the wholesale
slaying of English by the permitted use of
slang. The General Federation of Women's
C.ubs, by its constitution, stands fer the
uplifting of letters, and it could do no
greater patrjoilc service than in redeem-
ing the American speech from the inroads
of slang.”

Mrs. Sewell went on to describe some of
the methods by which France i{s preserv-
ing her language by making a study of it
the chief thing, not only in the lower
schools, corresponding to the grammar
grades in America, but throughout college
and university training as well, and to
illustrate her point she gave a picturesque
description of the annual school fete that
comes on the Sunday preceding the French
national hcliday, when the greatest and
wisest men of the land bestow on
and make speeches to school children who
have competed for government prizes of-
jered for literary work. Against this lov-
ing and reverential respect for the French
language she contrasted the American
methods, where at every teachers' con-
vention some one is sure to propose the
doing away with the teaching of grammar
and where, cultured and uncultured, liter-
ate and Iilliterate, the American people
rush into print book or
or, most common of all, the newspaper.

When Mrs. Sewall said this the women
in the front seats who had been making
notes on her edu cn?tm ob.mm,mm w
away their pen A
golng to be mistaken overambitious
newspaper workers in the face of that.

TRIBUTE TO THEIR HOMES.
One calumny on French life Mrs. Sewell
said she wished to dissipate if she could.
It was in reference to the French home,
which, she said, was an institution hidden
from the average tourist, but which she

had been fortunate enough to have had

rare access to.
“The thing that pleased me most of all,

the flattering and probably untruthful |

P

live in France among
there is there none of the divorce between
thclnt:::uormandotmenmh
as you in America.”
Mrs. Sewell was the est of Milwaukee-
‘Illuer gtay in the city,
which was short, as arrived on a noon
train and returned to Indianapolis in the
evening. Many of those who knew her

during her former residence in Milwaukee

were present yesterday afternoon.

One’thin( is not to be overiooked. The
emblem of the French Legion of Honor,
which an afternoon newspaper described
as shining on her bosom, was a large am-
ethyst. Mrs. Sewell does not wear the
cross of the Legion of Honor because the
French government, as she explained to
questioners yesterday, had not so far dec-
orated her with it.

ABOUT THE OPAL.

Interesting Information Concerning

October’s Gem.

FPhiladelphia Times.

October's child is born for woe,
And life's vicissitudes must know;
But lay an opal on her breast,
And hope will lull the woes to rest.

That the last lingering traces of the old
superstition regarding the evil Import of
the opal are fast disappearing is shown by
the fact that nowadays it is universally
worn. At one time the man or woman
whose birthday was not in October would
not buy or accept one of these gems at any
cost, but now every one is only too happy
to be the possessor of an opal.

Jewelers, realizing the great demand
there Is for opals, exhibit them in all kinds
of designs. Not only are there magnificent
necklaces and bkrooches for the women
bountifully supplied with this world's
goods, but there are also rings and pins of
all kinds in the less precious variety of
the stone for more economical purses. Par-
ticularly beautiful ornaments in the form
of butterflies, beetles and other insects are
shown, and these are strikingly efective

for evening wear. The comparatively re-
cent return of the opal to that place in
popular favor which it enjoyed in former
times is owing largely to the influence of
Queen Victoria. The opal has always been
a great favorite with her, and she has pre-
sented it on many occasions to her friends
and relatives. :

Among the anclents the opal was valued
very highly, and it is related of the Roman
Senator Nonnius that he preferred exile
rather than give up his beautiful gem to
Marc Aantony. Pliny claims to have seen
this same stone, and he puts its value at
what would be about 300,000 He also
says of the opal that it is “made up of
all the glories of all the most precious
gems," The properties, indeed, that were
ascribed to this gem by the ancients were
tar from being evil. On the contrary, it was
supposed to possess wonderful supernatural
virtues, and, according to the traditional
beliefs of the Magi, the opal was proof
against all the diseases of the eye. Any-
one who was fortunate enough to have
th.s stone would have his sight preserved
and strengthened.

The opal was also thought to have the
power of attracting all other gems to itself
and could bestow upon its wearer the high-
est and noblest qualities. This favorable
signification of the opal's powers continued
on past the Middle Ages, and, indeed, it
was only after Sir Walter Scott had be-
come famous, and people read of the evil
influence -of the stone in his “"Anne of
Gelerstein’ that it fell into disfavor.

It is remarkable how widespread this be-
lief in the opal's evil powers became. It
spread to France and Russia, and many in-
teresting stories are told showing the
strong power this superstition exercised
over the popular mind. It is said that the
FEmpress Eugenie refused to accept a costly
necklace of opals presented to her by
Napoleon,

The word opal comes from the Latin
word “opalus.” It differs from quartz In its
composition in that it contains from 5 to 13
per cent. of water, its only other constitu-
ent being silica. The chief charm and beau-
ty of this stone lies in its wondersful play
of brilliant colors. This is supposed to be
caused by the very small fissures which
refract the light. An opal is always pol-
ished with a convex surface, since that ex-
hibits the play of color# to the best advan-
tage. Opals which have become dull can be
made brilliant again by being allowed to
abzorb clear water or by heating. As the
edges of an opal are easily injured the very
finest jewels are often protected by a thin
plate of quartz crystals. Opal occurs in
many different varileties, of which the fol-
lowing are the most common and are ar-
ranged according to their wvalue: The
precious or noble opal; the Harlequin opal,
In which the colors are not equally diffused
but in certain spots; the fire opal, which is
limpid and red, and which is too rare to be
used like precious opal in jewelry; the Ori-
ental opal; the common opal, which is
semi-transparent and does not have the
wonderful play of colors. It is not a rare
mineral. The finest of these stones come
almost always from Kaschan, in Hungary,
and these same mines have been the chief
source of the opal supply for a number of
years. As a rule the opals are very small,
but if they are beautiful they are very
valuable, even if small. Preclous apal is
also found in Saxony and South America,
and of recent vears immense quantities
have been brought from Queensland. It is
claimed that the mines of the latter place
will outrival those of Hungary. Oriental
opals come from Honduras and Nicaragua,
and it is often said that some of this same
variety is originally from the Hungarian
mines, but has been taken away by Grecian
and Turkish merchants and has found it
way back by the Indies to Holland. The fire
opal is found in the Faroe islands, Guate-
mala, Mexico and the T'nited States. Hum-
boldt had the honor of bringing from Mexi-
co the first specimen of fire opal ever seen
’nnﬁu?m' Is h

cKk opals have been found in E t.
but they are very rare, and, theretorg?pof
great value. The bamboo opal, which has
been discovered in the Philippines, is also
very valuable. These opals are very small,
but beautiful In coloring, and are found
so seldom in the stems of the bamboo that
they can never be in the market to any

m’l‘ht extent.mh

e maost ly valued opals are those
that have the changeable ﬁ and green
colors. Probably the :mperial Cabinet of
Vienna contains the most beautiful and
celebrated «pal known. It is five inches
by two and a half. The Empress Joseohine
also possessed a magnificent opal, which
was called, on account of the peculiarity
of the play of oolors, “‘the Burning

* Th
go'rro,.‘ ry oto ll:oEe“ .m. At one time the

lectio
foadhﬂlt of the United
at some future day, producing
largely opals of value. Already opal mines
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of good food are

d a met with the as-
surance that in the morning they have no
appetite. Against this evil condition f
things 1 fight hard, for, as 1§ well Know?
singing consumes the bodily strengtl

the very first lesgon [ give my new puj

1 discourse on the subject of food It
doing 1 fear I may fall under the dispis
ure of my young American friends In |
ticular, but, notwithstanding, | must
advice on this momentous theme.

all, the greatest regularity should

served in the hours set for meais,

the digestion may not be disturbed

dishes should be avoided that, by

ence, are proven hard of digestion

How Animals Sleep.

olten

Dr. Louls Robinson, in Pearson's Magaz

The chimpanzee, as far as I have
able to ascertain, mnever sleeps
back, its favorite position being
side with one arm under jts head
respect it resembles childeen of frou
to ten years of age. The only gortiis
1 have had an oportunily of gbser,
apparently preferred this attitude,
casionally seemed to sleep comforia
a crouching position with its head
down between its knees. This lut
tude appears to be the one adopted by nead
ly all the lower monkeys. .

When turned out &t pasture all hor
except those which are crippled Ly di<e
or injury He down at night with thelr
folded beneath thelr bodles., Some of !
short-limbed and thick-jointed »nima
such as the elephant, hippopotamus an
rhinoceros, find a difficuity In Hhonding
their legs under them after the manaer o
thelr more slender kindred. Hence the
sleep upon thelr sides in a piglike attitudes

Bears, as far as 1 have been able o ob=
serve, have no characteristic sleeping st
titude, for you see¢ them lying in «!l sor's
of grotesque positions as if they found on
quite as comfortable as another. inom
a well-favored bear covered with & «
jJayer of fat and d thick coat of fur ma
be said to his bed about with hi

part of his skin will serve elther

for matiress or coverlet as occasion arise
Nevertheless the bear when sound asiecy
tends to curl himself with his

and paws inward, and t i probably th

s
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| attitude which in cold climates he adop
hen hibernating

In another instance a drunken man, who in his den during

was sighted between the ralls by a marvel
of good fortune, managed to clear the
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