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SHOWS BIG WASTE 
Important Fertilizing Material Is 

Thrown Away. 

Only 25 Per Cent, of Country Tank­
age la Available* and Lost Prod-, 

ucta In the Distillation of 
Coal Amount to Milllone. 

t Washington.—Seventy-five per cent 
•of a highly valuable fertilising mate­
rial in the form of tankage and blood 
from the country slaughter of food an­
imals Is being wasted throughout the 
country districts. In addition $22,000,-
000 worth of ammonia from which 
ammonium sulphate, another valuable 
fertilizing material could be made, is 
annually wasted by the practice of 
making coke In the beehive type of 
oven, according to a recent bulletin 
of the department of agriculture. 

Tankage, a product of slaughter­
houses consisting of 6uch waste ma­
terial as bones, horns, hoofs, hair, etc., 
contains a large percentage of nitro­
gen and other products used in com­
mercial fertilizer and in the larger 
packing houses is carefully saved. In 
country killing, however, only 25 per 
cent of the tankage and blood are 
saved for fertilizer. The nitrogen 
content of tankage Is said to vary 
from 6 to 8 per cent, and its phos­
phoric acid content between 5 and 12 
per cent. 

Dried blood Is perhaps the richest 
In nitrogen of all the organic materi­
als used In the fertilizing industries. 
Unadulterated blood when quite dry 
contains 14 per cent, of nitrogen, but 
aB obtained on the market itp content 
varies from 9 to 13 per cent. 

Prom the figures estimated by the 
bureau of animal Industry, depart­
ment of agriculture, as representing 
the total slaughter of cattle, calves, 
swine, and sheep In the United States, 
in 1912, It has been calculated that, if 
all the materials rendered available 
by this slaughter had been saved and 
converted Into tankage and dried 
blood, they would have produced 222,-
635 tons of tankage and 79,794 tons of 
dried blood. 

The introduction of a co-operative 
system among American farmers un­
doubtedly would result In an in­
creased utilization of blood and tank­
age for fertilizing purposes. In Den­
mark country killing is being prac­
ticed on a co-operative basis in small 
country abattoirs, and the blood is 
carefully preserved. 

The loss of ammonium Bulphate 
which compares favorably with sodi­
um nitrate as a plant stimulant in the 
distillation of coal for the production 
of coke, is described in the bulletin 
as follows: 

"In the main, coal is distilled in this 
country in that form of coke oven, 
the beehive oven, which does not ad­
mit of the recovery of the distillation 
products. Instead, they are allowed 
to go to waste. So we are indebted 
to the by-product recovery oven for 
the main supply of ammonium sul­
phate. The amount recovered is val­
ued at about $4,000,000, while the re­
coverable ammonia annually destroyed 
in the coking processes by the bee­
hive ovens is valued at $22,000,000. 
... At the beginning of 1912 there 
were 4,624 by-product coke ovens in 
operation in the United States and 698 
building." 

The great product of Chile, sodium 
nitrate, possesses less nitrogen con­
tent (15.5 per cent) than ammonium 
sulphate. The United States, however, 
imports a great quantity (in 1911, 70,-
000 tons) for use in agriculture, owing 
to the deficient supply of other ferti­
lizers in this county. This is only a 
small part of the total amount of so­
dium nitrate America imports yearly 
from Chile, as it has many other uses. 
The more intensive agriculture of re­
cent years has emphasized the de­
mand for nitrates, and the fact that 
the Chilean beds of nitrates have been 
surveyed and figures have been ob­
tained which make possible a fairly 
close estimate of the amount of ni­
trate remaining there should stimulate 
{he manufacture of nitrogenous sub­
stances suitable for fertilizer manufac­
ture, and serve as a warning against 
undue waste. 

Artificial nitrates have become com­
mercially important to supply the de­
mand in this country, calcium cyana-
mide being perhaps the most nitrogen­
ous material manufactured for fer­
tilizer purposes. It is prepared from 
rjilrtum carbide and free nitrogen, the 
latter being prepared from the atmos­
phere by the removal of oxygen. Thie 
Industry Is considered to be as yet 
only in its infancy, and with the in­
creased capacity of existing factories 
•nd extensions now Under way should 
prove an important factor in the pres­
ent source of nitrogenous fertilizers. 

The relative values of the different 
fertilizers are brought out fully in this 
bullftHn (No. 37) which can be had on 
application to the division of publica­
tions, United States department of 
agriculture, Washington, D. C. 
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' Imported cattle inspected by the 
bureau of animal industry, U. S. De­

partment of agri-
Meat Imports culture during 

Compared. 
number 209,327 head, as compared 
with 72,420 for the corresponding pe­
riod of 1912. All came from Canada 
and Mexico except. 447 head of pure­
bred cattle, for breeding purposes, im­
ported from Great Britain. The im-
jtorts were classified as follows: 

October—For immediate slaughter, 
73,166; as stockers and feeders, 54,-
665; for dairy and breeding purpoaea. 
739; total, 128,470. November—For 

"Liberty Cap" Cent. 
The Liberty Cap cent of 1794 

-was One of a series of experi­
mental copper coins issued between 
1792 and 1795, before the de­
sign of the old copper cent had been 
determined on. It may not be gen­
erally known that the first money 
coined by the government was cop­
per dents, which began In 1793, while 
the coinage of sliver did not begin 
until 1794. During the first three years 
of copper coinage three dlffelrent de-
•UK of cents were issued, one of 

immediate slaughter, 39,086; as stock­
ers and feeders, 41,548; for dairy and 
breeding purposes, 223; total, 80,857 
The bulk of the slaughter cattle came 
from Canada, while Mexico furnished 
over four-fifths of the atocVers and 
feeders. 

Imported meats and meat-food prod­
ucts inspected during October amount­
ed to 6,000,735 pounds, and in Novem­
ber to 11,792,576 pounds, making a to­
tal of 17,793,311 pounds for the two 
months. T*he bulk of this consisted 
of fresh and refrigerated beef, 16,082,-
578 pounds. There were 275,847 pounds 
of other fresh and refrigerated meats. 
The remainder consisted of cured and 
canned meats, 1,169,617 pounds, and 
other products (sausage, compound, 
and oleo stearin), 265,369 pounds. Of 
the total. Canada furnished 8,098,197 
pounds, Argentine 6,209,700 pounds, 
Australia 2,725,142 pounds, Uruguay 
559,843. pounds, and other ^countries 
much smaller quantities. Qf these im­
ports there were condemned ?n Octo­
ber 4,690 pounds and in November 
14,123 pounds, or a total of 18,812 
pounds. 

The secretary of agriculture has an­
nounced the appointment of the fol-

, lowing committee 
To Investigate "to conduct a gen-
Meat Situation. eral in«uiry ^ 

the various fac­
tors which have brought about the 
present unsatisfactory conditions with 
respect to meat production in the Uni­
ted States, especially in reference to 
beef, with a view to suggesting possi­
ble methods for improvement:" 

xDr. B. T. Galloway, assistant secre­
tary of agriculture, chairman. 

Dr. H. J. Waters, president Kansas 
State Agricultural college. 

Prof. C. F. Curtiss, dean and direc­
tor Iowa State college. 

Prof. H. W. Mumford, professor of 
animal husbandry, University of Illi­
nois. 

Dr. A. D. Melvin, chief, bureau of an­
imal industry, U. S. department of ag­
riculture. 

Dr. T. N. Carver, director, rural or­
ganization service, U. S. department of 
agriculture. 

The work of the committee will be 
centered largely on the study of eco­
nomic questions involved in the pro­
duction, transportation, slaughter and 
marketing of meat. As the first step 
the committee will Investigate careful­
ly the changes within the last two or 
three decades which have increased 
cost of production, and the centraliz­
ing of the meat industry. Among the 
important considerations to be gone 
into will be the taking up of the pub­
lic lands, the effect of the capacity of 
the range, especially on the remaining 
public lands and forest reserves, with 
a view to euggesing changes in the 
laws to make the public lands of 
greater use in cattle raising. The 
committee also will give special atten­
tion to the economic changes in meat 
production and distribution brought. 
about through the centralizing of 
slaughtering and meat preparations In 
large packing establishments, and the 
changes in transportation and similar 
matters which have resulted from this 
centralization and other causes, the 
economic possibility of communal and 
community effort in cattle raising and 
the advantages of establishing local or 
municipal abattoirs will also be in­
vestigated. 

The committee will not deal spe­
cifically with questions of animal hus­
bandry which has to do with the ac­
tual breeding of cattle, as this work 
will be left to the specialists in the de­
partment and state agricultural col­
leges in this field. The appointment of 
a committee will not interfere in any 
way with investigations now under 
way in any of the state agricultural 
colleges or experiment stations. The 
letter of appointment announces that 
the chairman within a short time will 
supply details regarding the scope of 
the investigation and the lines of 
work which the committee might take 
up. 

The foreign commerce of the United 
States in the calendar year 1913 ap­

proximated $1,-
Foreign Com- 750,000,000 of im-
mprrp nf II S P°rts and ?2>500'-merce ot u. a. 000 000 of exports. 

The imports of the 11 months ended 
ith November were $1,609,000,000, 

and should the December imports 
equal those of November, the total for 
the full year would be $1,756,000,000. 
The exports pf the 11 months ended 
with November were $2,251,000,000, 
and should the December exports equal 
those of November, the total would be 
$2,479,000,000. This estimate would 
make the excess of exports over im­
ports approximately $740,000,000. 

The figures of exports and of excess 
of exports over imports will exceed 
those of any earlier year. The largest 
export of any preceding calendar year 
was that of 1912, which showed a to­
tal of $2,399,217,993; and as the 11 
months ended with November are 
$102,000,000 in excess of the corre­
sponding period of the preceding year, 
the estimate of approximately $2,500,-
000,000 for 1913 Beems to be justified. 
The excess of exports over imports in 
the 11 months ended with November 
was $642,000,000, and for the single 
month of November $97,000,000, thus 
apparently justifying the estimate ol 
$740,000,000 excess of exports for th« 
full year. 

In imports, the total for 1913 will 
be less than that of 1912 but large) 
than that of any year preceding 1912. 

913 is " This decline in Imports in 1913 is due 
in part to reduction in prices of cer 
tain articles imported. While thf 
quantity of sugar imported in the ten 
months ended with October exceeded 
that of the corresponding period ol 
1912 by 368,000,000 pounds, the value 
of this larger quantity imported dur 
ing the 1913 period was $22,000,000 
less th^n that of the corresponding pe­
riod of 1912. 

which, now called the Liberty Caj 
cent, had the profile of Washington 
on one side and a peculiarly shaped 
liberty cap on the other. The busl 
of Washington represented him i« 
epaulets and a ruffled shirt. Th< 
Liberty Cap cent of 1793 is worth $4; 
1794, 35 cents; 1*795, 50 cents.,; 

The Evidence. 
' fHow waa the matinee, Felice?" 
'."I have never before enjoyed a plaj 

*o much. Just look at this handker 
cfeief! lt'« soaked with teaokJV 

SCHWAB YEARNS FOR HAPPY BAREFOOT DAYS 
"Those times were real and splen­

did" A mist spread over the eyea 
of Charles M. 

he 
I. 

Schwab aa 
proposed a toast 
t o  " C a m b r i a n  
county, Pennsyl­
vania," the home 
of his boyhood. 
Like a flash his 
mind had gone 
back from his 
mansion in River­
side drive to the 
humble daya in 
Loretto, near the 
top of the Alle­
gheny mountains. 

He referred to 
the days when, 
as a youngster, he 
went swimming 
with the rest of 

the gang; to the daya in the winter 
when, warmly clad and wearing those 
old ear-lugs, he had. gone hunting for 
chipmunks and rabbitB and then had 
gathered with hiB little pals in a 
lean-to to have a campfire feast. 
That was the time when he was a 
happy youngster and had no thought 
of wealth. 

Gathered about him in his home la 
Riverside drive in New York the oth­
er day were the friends of his boy­
hood and of his early manhood. There 
was A. W. Buck, whom he had known 
as a boy, and who now is a prosperous 
banker of Ebensburg, Pa. There 
was Judge Francis J. O'Connor, jol­
ly and rotund, a friend of many 
years. There were 60 of them all 
told—old-time friends when a friend 
in need was a friend. There was 
seas of some of Mr.'Schmidt's boy­

hood friends. They were part of the 
members of the Pennsylvania so­
ciety who had come from Cambrian 
county to attend the dinner, and were 
being entertained by Mr. Schwab. 
They are alt successful men now, sev­
eral of them being judges, others mer­
chants and wealthy business men. 

Mr. Schwab showed he waB happy 
to see them. He waa glad to wel­
come in his home, with its coBtly 
paintings and its exquisite decora­
tions, the friends of what almost 
might we termed "the barefoot daya." 
That Mr. Schwab remembered these 
days was shown by bis manner when 
he proposed the toast. He quickly 
changed the subject, and with his 
characteristically happy way he said: 

"But thi place is just a copy of 
the old place in Loretto." 

Mrs. Schwab and he welcomed 
the guests. Mr. Schwab had not 
forgotten a single name, nor even a 
"nickname," but, of course, he had to 
be introduced to some of the wives of 
the old friends. 

Mr. Schwab showed his guests his 
art room, .where he has gathered, as 
far as he could, the best painting of 
the artists that he admired. To the 
wondering question' of a visitor he 
said that the paintings were Insured 
for $3,000,000. 

Then the visitors wanderer about 
the house under the guidance of Mr. 
Schwab, and listened to music from 
the pfpe organ. 

"Oh, I live here for a few minutes 
of the year," he said laughingly to 
one friend. 

Mr. Schwab's father and mother alBO 
were present and they saw again 
friends who live in Ebensburg, Lor­
etto and Johnstown. 

ALEXANDRA IS MORE CHARMING THAN EVER 
Just before Christmas Queen Alex­

andra was in London doing her 
Christmas shop­
ping, and for the 
first time since 
the death of King 
Edward has been 
photographed, in­
tending the pic­
ture as a Christ­
mas souvenir for 
h e r  i n t i m a t e  
friends, with her 
autograph written 
across the corner. 
This photograph 
bears testimony 
to the really mi­
raculous manner 
in which she has 
retained the ap­
pearance of al­
most youth, with­

out any suggestion of being "done 
up." 

Everywhere Queen Alexandra is 
seen in the West end these days the 
Invariable exclamation is: 

"How wonderfully young she looks, 
and more charming than ever!" 

She 1b really a woman wbo is as 

sweet and womanly as she looks. Her 
generosity is the despair of her sec­
retary, as, entirely regardless of the 
state of her balance, she insists on giv­
ing handsomely to any suddenly aris­
ing case of public charity. 

This is especially resented by the 
queen, who has to go one better or 
else not contribute at all, and she 
has done the latter more than once. 

Since the dowager empress of Rus­
sia has come to share Sandringham 
with her, Queen Alexandra's expenses 
have been greatly reduced, and con­
sequently this year she gave hand­
somer Christmas presents than ever. 

Queen Mary's frugality, on the oth­
er hand, is displayed at this season. 
When she has a dress made all the 
spare pieces of the stuff, whatever it 
may be, are collected and sent to her 
by the dressmaker, and these are 
handed over to Queen Mary's sewing 
maids to contrive satchets, pillow cov­
erings and such like out of them. 

This Christmas she had a large num­
ber of nightdress cases made from the 
clippings, and these were sent around 
ChrlBtmas to her women friends. 

Queen Alexandra was born Decem­
ber 1, 1844. 

THIS ONE IS ACCREDITED TO MANUEL QUEZON 
An example of oriental indolence is 

accredited to Delegate Manuel Que­
zon, representa­
tive in congress 
of the Philippine 
islands. Accord­
ing to the tale 
there was once a 
water cart driver 
In the islands— 
not the kind to 
which the occi­
dental sportsman 
climbs on New 
year, but a leath­
er colored, rather 
unclad individual 
who owned a lit­
tle donkey and a 
small wagon upon 
which he used to 
pile skins of wa­
ter obtained from 

a little pool near a small village. 
This water cart driver one day was 

passed by a traveler who was bound 
for the village. The water cart don­
key was standing still and mute 
by the side of the road with his ears 
hung down and his eyes closed. 

"Are you not worried About the wa­
ter supply?" demanded the traveler 
of the driver. 

"Not at all,' replied the driver. "We 
will arrive in good time." 

The traveler went to the village, 
transacted his business and started 
home again. On his way out he found 
the donkey exactly where he had left 
him, with his eyes closed and his 
ears drooping. The driver was squat­
ting on the grass. 

"Are you not yet alarmed about your 
lateness?" asked the traveler. 

"No," replied the driver, "we are 
progressing." 

"Progressing?" echoed the traveler. 
"Yes," responded the owner of the 

donkey, "half an hour ago this crea­
ture opened his eyes and brayed." 

GAY TIME FOR A REAR ADMIRAL'S DAUGHTER 

$ 

No social event of the present sea­
son had more interest for Americans 

all over the coun­
try than the de­
but recently of 

. Miss . Marie Ah-
nighito Peary, the 
daughter of Rear 
Admiral Robert E. 
Peary, discoverer 
er of the north 
pole. 

Ever since her 
birth, which oc­
curred far Inside 
the arctic circle, 
Miss Peary has 
been one of the 
most • talked - of 
young women of 
any country, and 
attentions that 

have been showered on her in nearly 
every civilized nation of the globe, as 
well as in the frozen north, where she 
still remembers some qft feer Eskimo 
playmates, she has grow '•»£> an un­
spoiled and altogether charming young 
woman. 

"The Snowbird of the North," so 
called because her middle name is the 
Eskimo name for snowbird, returned 
last summer from a European trip to 
find that she had been preceded by 
a rumor that she was engaged to wed 
Donald MacMillan, himself one of the 
most prominent of the younger gen-

Couldn't Supply Dawn. 
Ah! The audience held their 

breath and simply thr-r-rilled as Brav­
ado Jack, the hero, killed the last of 
the Indians. He staggered about, he 
almost fainted with the loss of blood. 
Then he gazed about him, and sudden­
ly ftiB voice rang out with hope. 
"See!" he cried. "The dawn breaks 
bright upon yon topmost heights!" 
Tbe stage remained in almost total 
darkness. "See!"'he yelled again. 
"The dawn breaks brjght upon yon 
tojtfpst heights!" .Still darkness 

eration of arctic explorers. She laugh­
ingly denied the rumor and her father 
corroborated her with the statement 
that she was "only a little girl still." 

Smart for Sure. 
Mrs. J. Borden Harriman, who has 

so suddenly and brilliantly stepped 
into a leading place in the modern 
sociological movement in New York, 
has a rather caustic wit. 

At a luncheon at tbe Colony club 
Mrs. Harriman was asked one day if 
a certain family was really smart— 
"smart" being used in the sense of 
"fashionable." 

"Oh, yes," Bald Mrs. Harriman, 
"they're very, very smart, indeed. 
Th.ey've got eight houses, thirty-five 
servants, twenty-nine horses, eleven 
motor cars, and one child!" 

Lavender. 
Lavender comes from the Italian 

word lavanda, a washing. The name 
is applied to the fragrant plant be­
cause its dried blooms are put away 
with freshly washed linen to perfume 
It. An old writer says that the Ro­
mans used the flowers of lavender to 
perfujme their bathing water. To lie 
in lavender was anciently to lie in 
pawn. Old Ben Jonson says, humor­
ously: "And a black sateen to go 
before her in; which suit, for the 
more, sweet'ning, now lies in laven­
der." 

reigned. "The dawn! The dawn!" he 
screamed, raging about the stage. "It 
breaks! The dawn!" A head popped 
over the mountain top. " 'Old 'ard, 
guv'nor!" said the head. "Don't be in 
such a desp'rate 'urry! Some one's 
bin an' switched the 'lectricity orf!" 

He Remembered. " 
Bill—"Do you remember the day 

you put your first,dollar in the bank?" 
Jill—"Oh, yes.'V . 

•  " W b w a s  i t  
"The day before I drew it out"* 

'Mm' 

SAUSAGE AS A DELICACY 

Method of Preparation Haa Much to 
Do With Its Appreciation When 

Put on the Table. 

Sausage, considered by aome aa a 
plebeian edible, ranking with Irish 
stew and corn beef and cabbage, and 
not possible on tbe ultra-refined board, 
may really be made the basis of many 
delicious and even dainty luncheon 
dishes. 

Spusage sliced and delicately fried 
In its own greaee, drained an0 then 
browned crisply, pnd served with tiny 
little buckwheat cakes four inches 
across, will make a delightful luncheon 
on a cold winter day. 

Sausage smothered fa potato is an­
other luncheon dainty, which even the 
most cultured need not disdain. 

Parboil some very small link sau­
sage five minutes. Bake a number of 
medium sized potatoes, and when 
done cut in half and remove the 
mealy pulp, mashing it well and add­
ing butter and a little cream or milk, 
as well as some salt and pepper. Fill 
the potato skins with this mixture, 
leaving a depression in the center of 
each. Lay in the parboiled sausages 
and brown well in the oven for a few 
minutes. 

PLUM PUDDING ICE CREAM 

Change From the Usual Method of 
Serving Will Be Appreciated, by 

All the Family. 

A novel change from the usual plum 
pudding is this delightful dessert, 
which Is quite easily made: 

Scald a pint of milk, add to it four 
eggs beaten with one cupful and a 
half of sugar. Stir constantly over 
hot water until if forms a rich cus­
tard; strain and set aside to cool. 
Dissolve two tablespoonfuls of cocoa 
in one-half cupful of boiling water and 
boil for a moment. Chill this and add 
to the cold custard with one table-
epoonful of vanilla and one pint of 
cream. Shred sufficient citron to 
measure one-half cupful; steam one-
half cupful of seeded raisins and 
one-quarter cupful of sultanas until 
plump and tender. Blanch and cut 
fine two dozen almonds; mix these, 
add just enough sherry to moisten, 
and let stand for an hour. Pour the 
mixed cream into the freezer and 
freeze until like a thick mush. Open, 
and work in the fruit, then finish 
freezing. In serving, garnish with 
whipped cream. 

Sauce for Chops. 
Pound fine an ounae of black pep­

per and half an ounce of allspice, with 
an ounce of salt, and a half ounce of 
scraped horseradish and the same of 
shalots peeled and quartered; put 
these ingredients into a pint of mush­
room ketchup or walnut pickle; let 
them steep for a fortnight and then 
strain it. A teaspoonful or two of 
this is generally an acceptable addi­
tion, mixed with the gravy usually 
sent up for chops and steaks; or add­
ed to thick melted butter. 

Another delightful sauce for chops 
is made by taking two. wineglasses of 
port and two of walnut pickle; four of 
mushroom ketchup; half a dozen an­
chovies pounded, and a like number 
of shalots sliced and pounded; a table-
spoonful of soy and half a drachm of 
Cayenne pepper; let them simmer 
gently for ten minutes; then strain, 
and when cold put into bottles, well 
corked and sealed over. It will keep 
for a considerable time. 

Old German Salad Recipe. 
Here is an old German recipe for a 

salad that is delicious for Sunday 
night supper when sweet things pall. 
Finely chopped, it is also an excellent 
filling for sandwiches. Soak any de­
sired quantity of Bait sardelles in wa­
ter for several hours. Sardines put 
up in oil may be used instead of the 
soaked sardellas. Line a salad bowl 
with lettuce leaves and fill with stuff­
ed olives, capers and shrimps or crab 
meat. Garnish with parsley and slices 
of lemon and pour over the whole a 
heavy French dressing. 

Apple Sponge. 
Cover one-half box of gelatin with 

cold water and allow it to stand for 
half an hour; then pour over it half 
a pint of boiling water and stir until 
dissolved. Mix a pint of strained apple 
sauce with the gelatin, add a pound 
of sugar and stir until it melts, and 
the juice of two lemons. Set on ice 
until it begins to thicken. Beat the 
whites of three eggs to a stiff froth, 
stir into the apple mixture and pour 
into a mold. Serve with whipped 
cream. 

Spanish Pork Chops. 
Put two pounds of pork chops into 

a baking pan with a cupful of hot 
water. Place in a hot oven and bake 
one-half hour, basting often. Then 
take out, sprinkle with salt and pep­
per and cover with one pound of 
onions, sliced thin. Bake 15 minutes, 
then cover with one-half can of to­
matoes and bake again for 20 min­
utes. Put meat and vegetables on 
heated platter, pour gravy around 
meat and serve at once. 

Usefftl Chestnuts.^ 
Try adding chopped cooked chest­

nuts to chicken salad, either in place 
of celery or in addition to it. They 
give a delicious flavor and consist­
ency to the salad. They also can 
be added to potato salad, which, by 
the way, is always better for the 
addition of some other ingredient. 

Minced sweet green peppers or 
chopped celery keep potato salad from 
a certain heaviness that it sometimes 
has. 

Chocolate Dipping. 
Get the soluable sweet chocolate 

used by confectioners. Melt it in a 
deep bowl over hot water. If you can­
not get the sweet use bitter, adding a 
little cooked fondant. When melted 
dip the bonbons with small tined forks 
or candy tongs. Let superfluous coat­
ing drip off, then lay on waxed paper 
to dry. A few drops of olive oil or 
glycerin will give gloss to the choco­
late.' 

Filling Lamps. 
An oil lamp should be filled only 

within about an inch of the top, aa 

WEST HAS OLD CITY WAYS OF SLEEP! 
Acomfe, New Mexico, Said to Be 

Centuries Old. 

It Was In Full Blfom In 1542; Haa 
Three-8tory Housea, Outalde 8tali^ 

waya and 8tr«ata *a Hun­
dred Feet Wide. 

Acoma, the Pueblo Indian city, 
down in New Mexico, is claimed to 
be the oldest city in the western hem­
isphere. It was In full bloom when 
Coronado, in 1542, came across It on 
an exploring tour northward from 
Mexico. He found the Pueblo Indians 
d-»ing then what they are doing today 
and doing it in the same fashion, 
and the houses on the rocky islands 
that rise several hundred feet out of 
the plains are the same houses that 
Coronado's eye rested on as he came 
on the Indian city. 

St. Augustine, which Is often refer­
red to as the oldest city in the United 
States, was not discovered until 1565, 
when Menendez came on Florida 
while chasing a French ship under 
Rebault. Years before Coronado 
found It, Acoma was a recognized 
abode of the Pueblo Indians.- The 
Pueblos told Coronado that their flrat 
city was on Katzlmo, the rocky island 
three miles away, which Is also called 
tbe "Enchanted Mesa." Many years 
ago, they told the Spanish explorer, 
the original Acoma rested on the top 
of Katzimo. 

One day, while all but three women 
vere in the plains below the table­
land, a great cliff fell, destroying the 
trail from the plains to the ancient 
eity. The Indians took this an Indi­
cation of the great spirit's displeasure 
over something they had done and to 
punish them bad cut off the path to 
their city. Instead of clearing the 
path and returning to their old homes 
on top of Katzimo the Pueblos went 
to the adjoining tableland and there 
set up the present city of Acoma, the 
same city that Coronado visited In 
1542. 
, The Pueblos look at the old city on 
Its rock site nearly 400 feet in the 
air as a sacred place, and woe to the 
person caught trying to penetrate its 
precincts. 

The present city of Acoma is on a 
plateau that rises 350 feet out of the 
arid plains of New Mexico. The sides 
of the plateau, a mass of brown sand­
stone, are almost straight. To get to 
the top one must climb a crude stair­
way cut in the stone. On top one will 
find three or four rows of primitive 
apartment houses. These houses are 
three stories high and are built on 
each side of streets 1,000 feet long. 
The houses follow a line that seeing 
even straighter than the building line 
In big cities, since the houses are all 
of the same type of architecture and 
are built up close to the line. The 
streets, too, are 100 feet wide, which 
may be another feature that modern 
city builders may have copied from 
the red men of the southwest.^ 

One may b¥"sure that Ifie Pueblos 
did not get the idea of broad streets 
and building lines from the white 
men's cities, for 100 foot streets and 
building lines were laid down years 
and years before pale faces came 
across the ocean. These things were 
a part of Acoma when Coronado 
called on the Pueblos in 1542. Anoth­
er feature of this quaint city Is that 
the houses have flat roofs. The upper 
floors are reached by outside stair­
ways in the shape of ladders. The 
first floor is the longest. The second 
floor is ten feet shorter than the first 
and the third floor is ten feet shorter 
than the second. This ten feet servee 
as yards for each of the apartments. 
In summer Jhe Indian and his family 
use this yard for sleeping. In winter 
he sleeps indoors. 

Houses are built of mud. ordinary 
New Mexico mud, shaped into blocks 
and baked hard. After centuries un­
der the fierce rays of the sun the 
blocks get as hard as stone. The 
walls are seamless. After the blocks 
were placed the Indian builders 
smeared the joints with mud, which 
in time became part of the blocks. 
The walls of most of the houses are 
eight feet thick. In the early days 
they were often attacked by the war­
ring Indians of the southwest, as 
they knew that the Pueblo city was 
always well stocked with foodstuff. 
In the city is a cathedral 40 feetj wide 
and 40 feet high. It has two towers, 
in which swing bells. The catheflral 
Is built of mud just as the other 
houses in the settlement. The roof is 
supported by rafters that would serve 
as masts in big sailing ships. These 
rafters the Indians pulled 20 miles 
across the plains from the San 
Mateo mountains. 

Human Family Assume About the 
Same Postures. 

Where East Met West. 
In Mr. Headland's book, "China's 

New Day," he tells a story of the Chi­
nese General Ma, that haB beafrngs on 
the problems of woman's rights, and 
incidentally shows that under diverse 
civilizations human nature remains 
pretty constant. 

The general was calling on one of 
the ol<Jer missionaries. During the 
conversation he said: "Doctor S., I 
want to ask you a question. In your 
honorable country, is the woman the 
head of the home, or /is the man the 
head of the home?" ' 

"Why,'general, It Is this way," re­
plied the missionary. "If the man is 
a stronger character than the woman, 
he is the head of the home, but if the 
woman is stronger than the man, she 

- rules." 
The general pushed back his chair, 

and 6aid, with a smile, ''In my miser­
able country it is exactly the same!" 

Carlyle's Brevity. 
How often have we seen some^such 

adventurous and perhaps much-cen­
sured wanderer light on some outly­
ing neglected, yet vitally momentous 
province, the hidden treasures of 
which he first discovered, and kept 
proclaiming till the general eye and 
effort were directed thither, and the 
contest completed—thereby, in these 
his seemingly so aimless rambleB, 
planting* new standards, founding new 
habitable colonies, in tbe immeasure-

Odd Poaltlons of Other Animal*—* 
Elephanta and Horaea Slumber 

While 8tandlng, and Some 
Brutea Appear Sleepieaa. 

"Oh, sleep! It is a gentle thing be­
loved from pole to pole." 

Removed from their context, these 
llnea of Samuel Taylor Coleridge pre­
sent but a bald statement of fact. 
Thus isolated, however, they best 
serve my present purpose, which is 
to bring together a number of other 
isolated factB about sleep which are 
not perhaps commonly known, says a 
writer in the Illustrated London. 
News. 

Sleep la Indeed a "gentle thing." It 
is the supremest form of rest. Our 
notions of rest during Bleep, however, 
are likely to be a little upset when 
we come to survey the various pos­
tures assumed by different animals 
during sleep. 

To begin with the human race. The 
majority of mankind, probably, sleep 
lying upon the right or left side of the 
body, and with the knees drawn up to­
ward the chin. But certain African 
tribe*, for example, He upon the back, 
with the head, or rather, the back ot 
the neck, resting on a bar of wood 
supported on two short pillars. The 
elephant apparently invariably and 
the horse commonly sleep standing. 
This is really astonishing. Apart from 
the apparent difficulty of maintaining 
the balance of the body during these 
long periods of unconsciousness, one 
would have supposed tbat a recum­
bent posture in the case of both these 
animals was imperative. Cattle and 
their kin commonly sleep lying down, 
and during many hours of the day 
they lie down, as when chewing the 
cud. * 

More curious still, there are crea­
tures which invariably sleep hanging 
head downward, suspended by their 
hind feet. The bats afford a case In 
point. Among the birds, we meet 
with the same strange habit in the lit­
tle hanging parrots of India and the 
Malayan region. In this they differ 
from all other birds, which invariably 
sleep with the head turned tailward 
over the back and the beak thrust in 
among the feathery between the wing 
and the body, not under the wing, as 
is commonly believed. No explanation 
has. ever been offered to account for 
this strange habit. It is followed even 
by the penguins, wherein the feathers 
are so short as to fail to completely 
cover even the beak. Owls are per­
haps the only exception to the rule. 

And, by the way, the only other ani­
mals which thus turn the head back-4 

ward after this fashion during sleep 
are certain peculiar tortoises known 
as "side necked tortoises." Certain 
birds sleep while resting only on one 
leg. This curious pose is well seen in 
long legged birds like istojjte. and gujls. 
TDucks generally sleep on open water. 
And to avoid drifting shoreward and, 
therefore, Into the danger zone, they 
keep constantly paddling with one 
foot, so that the body is always cir­
cling round the chosen sleeping area. 
The sloths sleep suspended by their 
feet, and the head tucked in between 
the fore legs. The no less remarka­
ble African pottos, or slow lemurs, 
assume a similar pose, but they attach 
themselves to a verdict instead of a 
horizontal bough, so that the body 
rests with the head upward. No ani­
mal, save man, sleeps upon its back. 

Some animals are said never to 
sleep, and this because the eyes are 
never closed. The hares, snakes and 
fishes are comnfoniy supposed to en­
joy this unenviable distinction. The 
notion is, however, quite erroneous. 
Whales and their kin are often quoted 
as sleepless creatures. It is supposed 
that if they made this mistake they 
would promptly drown! As a rale, 
darkness induces sleep. With many 
animals, however, the reverse is the 
case, as with the bats and owls, for ex­
ample. This reversal of the usual or­
der has been brought about by the na­
ture of the feeding habits. 

Finally one comes to the question: 
Where does sleep begin? This is by 
no means easily answered. One Is in­
clined to draw the line at the insects. 
But since all living things, plants as 
well as animals, display periodica 
states of quiescence, perhaps we shall 
be near the truth In regarding sleep 
as universal among living things, n 
the case of plants it is enforced by 
darkness, save in the case of many 
bacteria and fungi, which, like evn 
deeds, grow under the cover of dar* 
ness. 

Lady Decles Selli Home. 
It has taken, Lady Decles, formerly 

Miss Gould of New York, but a fiber 
time to decide that for ber ladyship, 
Ireland is not a pleasant place 
which to live. 

After her marriage a few years g 
she made a "big Btir" in Irish society 
by the lavishness of her hospital! y. 
Thus she bought a big mansion 
the outskirts of Dublin and spent 
thousands of dollars on Btractum ai 
terations so that it might be brought 

up to the standard demanded by mu 
lionaire tastes and requirements 

She practically set the fashion 
for the women of tne Irish homes nris-

smart set among the British 
tocracy, causing for a time a . 
famine in fashionable bouse property 
In the neighborhood of Dublin-^ 
Lady Decles, according to 
from Dublin, has now returned to her 
English home and castle and has 
her palace to Willie Eustace. 

Old Parish Cage. 
The Essex (England) town 

of Wit-

ham is about \o lose its parish ejjj 
which has stood in the High ^ 
for nearly five centuries. waB 
of solid oak, and in former yea s 
used for housing Prisoners. It ^ 
used up to about elg!^ y but 
Prisoners were not allowed b 
the friends of P^iBCn®rs

t?g etem of a 
crack in the oak wall, j, and 
clay pipe was passed through^ ^ 
Deer was poured to t g the bl«. 


