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MANY PARCELS LOST

Wonderful Collection in the+Dead
Letter Office.

1t Includes Everything From Bibles to
Bassoons—All Sent to Wrong Ad-
dress—Packages Stamped Un-
til Paper Wore Out.

Washington.—Wonderfu! beyond be-
Met is the colléction of articles which
the postoffice -department can make
within a year from the mail that can’t
be delivered because of bad addresses.
Through the benevolent agency of the
parcel post the department has this
year exceeded all records, and ilpon
the shelves of the historic dead letter
office are a series of packages contaln-
ing everything from Bibles to bassoons.

All of these articles were sent to
the wrong address. Their original paCk-
ages were stamped and restamped,
until the paper was worn out, with
such announcements as “Not at that
address, try so and ®o,” and “Try the
next county.”

In fact, there are more suggestions
a8 to different things to try than you
would find in the office of a patent
medicine vendor. For the sake of con-
venience, the officials of the dead let-
ter office have lumped certain articles
together in large packages. Thus one
passes a package of handkerchiefs and
runs into a bright young assortment
of brass castings. Or, turning from
a particularly melancholy collection
of books, he runs smack into a collec-
tion of toys that might have come
right out of the bag of Santa Claus.

Think of the joy of King Solomon
or good old Brigham Young if they
had lived in these days and times and
had given to them the contents of the
dead letter office. There is a sin-
gle package that contains 241 women's
aprons, with 51 assorted garments,
which the gay young flappers of these
parlous times consider obsolete.

Then, there are 176 pairs of hose
bundled together.

Even the most pessimistic sufferer
from hay fever cheers up when he
goes by the handkerchief department
of the dead letter office. There is a
single bundle of 1,149 initialed and un-
initialed handkerchiefs reposing near
him, which is about the number that
a hay fever patient uses during a 24-
hour day.

If the postoffice department decld-
ed to give away its toys it could pre-
sent one—and probably more—to ev-
ery boy and girl in the city of Wash-
ington. They are in abundance. They
are everywhere—dolls and elephants,

‘and little carts and dishes, and all

the other things that are reminiscent
of Christmas time.

Sixty-two aviators in the United
States are wondering where those
aviation caps are that they were told
about in a letter, but which they nev-
er received. The caps are in the
dead letter office with some automo-
bile hoods.

it is astonishing how many motor-
cyclists must have broken down In
the road and written for help during
the last year. In the dead letter of-
fice there repose four speedometers,
17 tires, 20 pairs of goggles and 136
parts of machinery—the kind of fur-
niture which one always finds around
the greasy and perspiring man who
bas stopped his machine 20 miles
from anywhere on a hot Sunday after-
noon.

And the dead Iletter office must
ring at night with the disappointed
cries of many fishermen. It has re-
ceived 1,842 fish hooks and 595 pieces
of fishing tackle. The only thing the
dead letter office hasn’'t got is the
fisherman’s alibl.

Yet the office has done some good.
It corralled during the past year 573
miscellaneous musical instruments
and 6,846 talking machine needles.
That meant that there are about 600
disappointed musicians in the United
Stater; but think of the several hun-
dred thousand persons who would
have had to listen to them if the in-
struments had arrived safely.

From musical instruments to hair
switches is nothing for the dead let-
ter office. They have 98 switches of
hair and 62 accessories stored away.
‘This is nearly equal, in bulk, to the
crop of whiskers raised by the Popu-
Hst party in Kansas during the Bryan
campaign of 1896. ¢

A tew other side lines in the dead

.Jetter office are awls, bicycle tires,

shot-guns, horse blankets and picture
postal cardas to the number of about
70,000. There are also brass castings
and parts whose aggregate weight is
estimated at two and a half tomns.

UTILIZING WASTE COAL.
" Experts of the United States bu-
reau of mines are very much interest-
ed in private tests which will be

‘made in Salt Lake City of a new

method of extracting from waste coal
various by-products, such as crude
petroleum, parafin wax and ammonia.
This method of utilizing a large part
of the coal which is now wasted was
thought out by John D. Scott of De-
troit, and private interests have "un-
dertaken to demonstrate its worth in
a series of investigations.

Dr. Joseph A. Holmes, director of
the federal bureau of mines, and his
associates have for years cilled atten-
tfon to the great loss ‘of natural re-
‘sources in the wastage of’ coal slack
and coal dust, and if the method of
utilising this mine refuse.ls discov-
ered, they say; it will result in bene-

fits both to the coal operators and to
the general public.

Coal slack and coal dust now cost
the owners of mines about fifty cents
a fon to remove. The new method of
extracting by-products from this
material which been called to the
attention of the government's mining
engineers will make this refuse worth
from $1.50 to $3 a ton. By-products
of this value will be produced In the
form of crude petroleum, paraffin wax
and ammonia. Taken into considera-
tion that approximately 30 per cent of
the coal taken from the ground is
now wasted in the form of slack and
dust, it can be readily seen that the
new method, if thoroughly efficient,
will result in a great saving. The
new system is said to be simple and
the principal feature is to place the
coal under heat of 600.to 700 degrees,
Fahrenheit, and to reduce the gases
which are collected. y

The Detroit man's method of pro-
ducing coal by-products may be used
in the manufacture of coke from good
coal, as well as In the manufacture
of paraffin wax, petroleum and am-
monia, in the utilization of the coal
refuse. The advantages of the new
system over the old method of coke
manufacture, according to the infor-
mation received by the government
experts, is that it saves many of the
gases which are now wasted and
turns them into valuable by-products.

RENDER VALUABLE AID.

While there have been no tummer
squalls on the coasts and lakes pa-
trofled by the vessels of the revenue
cutter service, the vessels on the At-
lantic coast and in the upper end of
the chain of great lakes have found
plenty to do, as i{s shown by seven
assistance reports sent in by the com-
manding officers of the cutters.
Among the vessels given aid were a
big steamship, a three-masted schoon-
er, a two-masted schooner and four
power boats of varying sizes, whose
engines refused to work at times when
most needed.

The steamer assisted was the Amer-
ican ship Ravenscraig of Providence,
R. I. Bound from Providence to Bal-
timore, she lost her rudder off Fen-
wick island lightship, and the revenue
cutter Onondaga, Capt. B. M. Chis-
well, was sent to her aid.

The steamer was found at anchor,
on account of having no rudder, and
was unable to continue her voyage.
Realizing that it would be a diff-
cult task to tow the rudderless steam-
er, Captain Chiswell hit upon the plan
of having the disabled steamer tow
the Onondaga, which steered the tow-
ing steamer In this manner for over a
hundred miles. After Cape Henry had
been passed, a tugboat came along,
and the Ravenscralg was turned over
to her to be taken to Newport News
for repairs. Captain Chiswell in his
report states that his scheme of hav-
ing the cutter act as rudder worked
to perfection, and by it the big rud-
derless steamer was kept on almost
a direct course to the entrance of
Chesapeake bay.

ON THHE JOB. :

Representative Charles G. Edwards
of Georgia tells a couple of stories
about prominent southerners in
Washington which have afforded con-
siderable merriment around the house
cloakrooms, and have furnished ma-
terial for a good deal of chaffing. Rep-
resentative Asbury F. Lever of South
Carolina is the butt of one of them.

Mr. Lever is the champion defender
of the farmer. He thinks, votes,
moves and has his being with one
purpose in view, that of conserving
the interests of the farmer. The oth-
er day he was on the verge of voting
for one battleship” when 'a colleague
came forward with the innocent ob-
servation that two battleships would
be a great boon to the farmer.

Lever paid immediate attentien, ac-
cording to Mr. Edwards, who had been
warned in advance and was sitting
expectantly near by.

“How will two battleships help the
farmer?” demanded Mr. Lever in-
stantly.

“Why, the farmers will have to sup-
ply guncotton for ’em,” replied his
colleague. “Don’'t you know the navy
department already has a bunch of ap-
plications from farmers in your dis-
trict to supply guncotton for the gov-
ernment’s battleships if the depart-
ment of agriculture will send them
gonfe guncotton seed?” M

They left Mr. Lever wondering
whether the reflection was intended
for him or his constituenie. Being a
gserious-minded man, he {ent any too
happy over either construction.
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EMPLOYMENT FOR S@L.DIERS.

The war college divisian of the
army general staff has under con-
sideration a plan for.emplc¢¥ment of
honorably discharged soldiers and sail-
ors furloughed to the army veéserve.
It is desired, as an inducemecnt to
honorable and faithful service in the
army, to assist these soldiers to nbtain
civil employment upon expiratina’ ot
thelr active military service by extab-
lishing employment agencies through-
out the recruiting service, and { s
proposed to issue a pamphlet, entited
“Guide to Employment for Former
Soldiers,” and, at the same time, tn
secure co-operation of employers, bath
{n the public service and with private
concerns, in employing them in prsi-
tions they are competent to fill by rwa-
son of their experience and train‘ng
in the army. It is belleved that this
may be done without difficulty, so
far as the government is concerrved,

will ‘do what Is possible in that @l
rection.
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" Russlans Feasted on Tallow Candies.

Sir Erheat SBhackieton could not get
up a real appetite for tallow, but Rus-
sian soldiers, according to- the enter-

_ taiping suthor of “Eat, Drink and be.
' Merry,” esteem tallow candles & great

—like.s bow ACross & fddle—and left
only the bare wicks as a proof of how
easily their coverings, so necessary for

lights, can be readily utilized for llv-
ers.” ‘ 5
Too Yielding.

Binks—Why so gloomy? ;
Jinks--My wife let me have the last
word in an argumest this momlu.'
" “What cf that?”

as she pleases, anybow.”—New York
w‘“’: . ¥ ¥ 58 3

and that the civil service commisgion.

“rhat shows that she is going to do |

Newport has been the scene in re
cent years of many remarkable en-
L tertainments
which have gone
into fashionable
records as artistic
|' achievements, but
persons Identified
with summer life
there who remem-
ber such efforts
as private produc-
tions by complete
theatrical compa-
nies are at a loss
to recall a more
impressively bril-
liant or historical-
ly correct even-
ing’s amusement
than the Chinese
fete at Marble
House by Mrs. Ol-
iver H. P, Belmont, for her daughter,
the Duchess of Marlborough, and fits
preceding dinner at Crossways, by
Mrs. Stuyvesant Fish for the hostess
and her chief guest.

The fete and the dinner in the nejgh-
boring villa were as thoroughly Chi-
nese in suggestion as it is possible to
simulate amid surroundings of co-
lonial and French renaissance archi-
tecture. Walls were hung with an-
cient embroideries that came from
the looted royal palace in Peking aud
are regarded as museum pleces. The
costumes of Mrs. Belmont and the
Duchess were royal robes ordered

HRS.—BElMONT'S GORGEOUS CHINESE FETE

from China, that of the hostess, it was
declared, having been registered 300
years ago in conformity with a law
of the Chinese Empire covering such
garments. The costume of Mrs. Fish
was once worn by 4 daughter of the
Emperor Keen-Lung, who reigned
from 1786 to 1795,

Mrs. Belmont sent out 502 invita
tions—fully 450 of her friends per
sonally responded to them, and out of
that number Mrs. Fich gathered 93 at
dinner at Crossways. Edward J. Far-
mer of New York was adorned as Ewn-
peror Keen-Lung. As each guest was
announced the fmperial “Son of Heav-
en" merely glanced in his or her di-
rection, but the bronze standard bear-
er pounded his standard and shouted
in a squeaky voice “Ching Chun,”
meaning *“Welcome, most unworthy
subjects.” All the guests were gor-
geows In appearance. Mrs, French
Vanderbilt wore a mandarin surplice
embroidered with large flowers. Mrs.
Wililam K. Vanderbllt, Jr., wore a
close-fitting coat and sleeves, sleeves
having flaring cuff, overskirt having
medallions and a pearl Chinese head
dress. The Duchess of Marlborough
wore a black velvet skirt with tunic
and trousers of cloth of gold and black
Chinese head dress. The Duke of
Manchester wore a mandarin coat,
round hat and queue. The grounds
were brilliant with myriad of lights in
the trees. Some of the women car-
ried lanterns on staffs as they walked
about.

“The duchess of Marlborough looks
just grand in trousers—the garment
yoit men often
call pants,” sald
Miss Kate Gor-
don, Southern suf-
fragist leader
and orator, on
her return to New
Orleans from the
conference at the
home of Mrs. O.
H. P. Belmont at
Newport. It was
there that the
duchess of Marl-
borough, daugh-
ter ot Mrs. Bel-
mont, wore 'em.

Miss Gordon de-
clined to go into
details, but here
is her official
statement, given out at New Orleans
a few days ago:

“When I was in Newport they were
getting ready for a Chinese ball. The
duchess has a keen sense of humor
and enjoys fun as much as any one,
and one day she pattered down the

DUCHESS LOOKED “JUST GRAND” IN TROUSERS

stairs attired in her ball costume.
There was no hampered siepping in
that ball costume, the pants—in cloth
of gold, by the way—made movements
easy. And she looked just grand. She
walked around among uUs having the
biggest kind of a time. She would
have made a splendid-looking boy. She
is the most charming woman I ever
met. Even if she were not the notable
that she 1s socially, and quite aside
from what wealth has done for her,
she would still be a wonderful wom-
an, She would make her mark in the
world wherever she happened find
herself. She is a splendid representa-
tive of America’s best womanhood.

“In New York I was being enter-
talned at a dinner given by Speaker
and Mrs. Champ Clark when we re-
celved news of Secretary Bryan's con-
version to the suffrage cause. Natural-
ly the next thing to consider was:
When will President Wilson come
over to our side? The answer {8 not
easy for, as every suffragist on the in-
side of the problem knows, the presi-
dent will get into trouble within his
own family circle whichever way he
jumps.”

Because ‘of the breaking out of the
European war, the society belles of
America will not
have the ‘honor of
entertaining the
most bashtul
scion of royalty in
Europe this sea-
son.

This celebrity
is none other than
Prince Adalbert,
the kaiser's third
son, who, dis-
patches from Ber-
lin stated, was to
have been sent by
his father to par-
ticipate In the
formal opening of
the Panama canal.

The prince, who
is the sailor mem-
ber of the kaiser's family, and already
has, at the age of thirty, the rank of

HERE IS MOST- BASHFUL SCION OF ROYALTY

leutenant commander, had made no
secret of his desire to go on one of-the
big battleships of the German squad-
ron that wbuld have followed the
American flag through the canal.
However, he also had let it be known
that he felt ‘averse to being deluged
with social attention.

Adalbert, in fact, while a great ad-
mirer of American girls, many of
whom he has met in Europe, prefers
to admire them at a distance. In fact,
he is desperately afrald of all young
women, and particularly those of this
country, because they are so independ-
ent and “aggressive.”

He prefers to live aboard ship and is
seen little in Berlin court society.

American girls would not have
found him hard to look at, however,
because he is not at all bad looking,
tall and slender, and .has a clear-cut
face indicative of strong personality.
He has resisted every attempt made
by the Raiser to marry him off.

E. LEE WORSHAM, THE

In all fairness and gratitude, E. Lee
Worsham,. state entogologist of Geor-
gia, ought to be
decent to the boll
weevil. It has
made him famous.
To it more than
to anything elsels
due that wide
fame, which led
recently to his be-
ing made presi-
dent of the Na-
tional Conserva-
tion Congress.

But is he grate-
ful? Not by con-
siderable! He
continues his war-
fare on the boll
weevll with the
relentlessness ofa
fanatic, More
than any other man he has contrived
to put a crimp in the activities of
the boll weevil. ‘Millions of boll wee-
vils in the South rise up and curse
him.

But for him there would be untold
billions of boll weevils alive in the
country today, gaining nourishment
from the succulent cotton, raising
their families of Rooseveltian propor-
tions—each palr of boll weevils breeds
12,600,000 progeny in 12 months—con-
tented and happy.

Worsham, the “Crusader for Crops,”
as he is called, makes war on the
race. A modest, slender, red-headed
Georgian, with drawling voice and
sleepy eyea and an air of abundant
leisure, he:has, cogcesled about him
s most remsarkable’‘punch.” His thy-
rold and: adréndl ! glands—the ‘“pep”

CRUSADER FOR CROPS

glands of the human—must be abnor-
mally developed. -

“He is a bug on bugs, but you would
never know it,” is the manner in
which he has been described.

Wager Afmost Cost Lifs.

A foolhardy wager may result in
the death of the employe who looks
after the lions in the Hagenbeck cir-
cus, at present in Zurich. The man
boasted that the five lions under his
charge were as tame as cats, and he
could caress them at his will, A

spectator at once defied him to do so.-

At the first attempt at “caressing,” a
lion seized the man's arm, and, while
trying to disengage himself with his
other arm, the four other licns In the
cage attacked the foolhardy man, who
was.pinned to the bars of the cage by
the Infuriated animals. With great
dificulty M. Hagenbeck succeeded in

‘dirving away the beasts, and the man

was taken to hospital.

. Religions of Europe. ‘

By the cemsus of 1910—the latest
that is within reach—the religious
status: of the European continent is
as follows: Roman Catholic, 161,724,.
000; Protestants of all types, 102,166.-
000; Greek Orthodox, 104,988,600;
Jews, 8,778,000; Mohammedan, 17,609,
£000; unclassified, 9,314,000.

Particular.

Mrs. Hibrow—8o0 you don't care for
Mme. Warbeloski? But her voice 1§
pronounced wonderful. It has such
beautiful timbre.. - . .
- Mrs. Lobrow—That's just it. I never
did'like them wooden voices.—Spring-
fleld (Mass,) Unjon. ¥ A

, Another Burden.
I your husband still worried about
the way the -government is being

o run?”
“Not s0 much. Keeping an eye on-

the way the ball teams are being mén-
aged. keeps him occupled just now.”

More Evidence of Waeaith, ~
“Papa, 1 believe the count will pro-

"All right, Bess. You might put s
few extra servants about the place to
encourage him.” :

,‘ . >

-4

: A Mean Trick.

“Her friends arb not at all inclined
to approve her action as to her
vorce.” ‘ :

“Why not?” \ #

“She went and got it quietly while
they were all away for the summer.”

Spoiled a Nice French Canvas.
Artist—THe jdea of that fellow offer
ing me $5 for that landscape! Why,
the canvas alone cost me $4.
Model—Ah, but that was before you
covered it with palat. =

" Mttle salt,
cargful it does not burn. Melt one

MAKES SPLENDID HOT DISH

Tomatoes, With the Proper Mixture,
.~ a Welcome Change From Ordi-
nary Method of Serving.

. —

Celery salt, one ounce of bread
crumbs, four ounces of minced chick-
en, one dessertspoonful of meat stock,
one-half pint of tomato julce, two
tablespoonfuls of tomato catsup, one
teaspoonful of chili vinegar, pepper,
one ounce of butter, one ounce of
ham, white of one-half of hard-boiled
egg, a few drops of carmine, onion.
Put the butter and bread crumbs into
a saucepan and add enough of the
stock to moisten the bread. Stir all
over the fire until a light paste is
formed; then add the chicken, ham,
onfon, celery salt and pepper. Cut
round pieces from the tops of toma-
toes and with the handle of a spoon
remove the seeds and turn the tomas
toes on a sleve to drain. Fill with
the mixture, put in a buttered pan and
cook in a quick oven. A few minutes
before they are done place a teaspoon-
ful of the beaten white of an egg on
each and let it cook till the egg Is
set. Place the tomatoes on a dish and
put around each a row of dice-shaped
pieces of toast. Then pour also
around the dish a sauce made of to-
mato julce, tomato catsup, carmine
and chili vinegar, thickened with
browned flour. Last thing before
pouring on the dish stir into this a
teaspoonful of butter.

RECIPE FOR CUSTARD SAUCE

Ingredients Must Be Carefully Mixed—
Best to Make It First Thing
In the Morning.

Beat the yolks of the eggs and add
one-quarter cupful of sugar.. Stir into

' this gradually two cupfuls of scalded

milk. When completely mixed place
on the stove In a double boiler and
cook until the mixture thickens. Add
a teaspoonful of vanilla and chill thor
oughly.

It is a very good plan to make this
dessert the first thing in the morn-
ing. While the breakfast is cooking
it can be made ready for the ice box.
It will be ready to whip after the
bregkfast dishes are washed and Ht-
tle time is required for the custard.

An attractive pink pudding can be
made if“the pink coloring matter that
1s found in nearly every box of gelatin
is used. This can be served on the
second day with crushed fruit. en
flavored with pineapple and covered
with crushed strawberries this is in-
deed a deliclous dessert. It Is better
to leave the pudding uncolored in that
case, as the white and red look very
attractive in contrast.

White Potato Meringue.

Pare and grate one large white po-
tato, add the juice and grated rind of
one lemon, one cupful of cold water,
one cupful of white sugar, one-half tea-
spoonful of salt and the well-beatgn
white of one egg. Turn into a pie
plate lined with puff paste and bake.
When done cover with a meringue
made of the beaten whites of three
eggs, three tablespoonfuls of powdered
sugar and flavored with a few drops of
lemon extract. Brown delicately and,
when cool, dot with bits of bright-col-
ored jelly.

Cabbage With French) Dressing.

Slice a cabbage in thin shavings,
place in dish in layers, sprinkle each
layer with pepper and ealt and pour
over it the following dressing: Put
one-half cupful of milk in double
boiler, beat one egg, one-half cupful
of sugar, piece of butter the size of a
walnut together and stir into the milk,
allowing it to boil. Take from stove
and add one-half cupful of vinegar;
pour over the dabbage and allow it to
cool.

Hang Up Brush.

* Fasten a piece of tape or string to
the end of your scrubbing brush, so
that when finished with it can be hung
up and allowed to drain, instead of
the water soaking into the back and
loosening’ the bristles and making
{hem soft. For the same reason do
not leave the brush in the pail of wa-
ter when the floor is being washed.

3 To Go WIith Soups.

When baking pies you quite often
have more dough than needed. Roll
this very thin, grate plenty of cheese
on half of it and sprinkle with papri-
ka. Turn over other half, prick with
fork, sprinkle with salt and cut in
strips an inch wide and three inches
long. Bake a light brown. Serve
with soup or salads.—Housewife.

Tripe With Tomatoes.

+ Take two pounds of dressed tripe
bolled; cut Into strips about two
inches long and put into a saucepan;
drain oft the water in which the tripe
has been parboiled; chop a small onion
fine and let all stew 26 minutes; add a
little thickening and then stir in half
a can of good tomatoes; season with
salt and pepper.

Mend the Garden Hoae.

Take two ounces of naphtha, add
shellac gradually, working well to-
gether to the consistency of fine, thin
glue. Spread upon strips of kid, which
should be fastened tightly around the
perfectly dry hose, over the leak. Al-
low to remain two days before using.
—McCall's Magasine,

\ Original Hamburg. '

ne pound of the round. Put
through food chopper; also one onion;
now add three pints of cold water and
Boll for one hour, being

tabléspoonful butter and one 'of flour
together- and add to the above. 8Stir

‘| until it thickens.

Clam Coektall, ;
When -the clams are in the glass
sprinkle them .with minced green or
red pepper. If they are little neck
clams add one teaspoonful of very
fine minced cabbage, and pour ovet
the same amount of cocktall sauce as

for oyeters, and made in: t‘ho same |

WaY. .

Cream Bauce, Plaln.

One pint of cream, thres tablespoom

fuls brown sugar and one-balf smalf
nutmeg grated, iy

S0FT DRINK 15 OLD

Ancient Physician Believed in
Efficacy of Pure Water.

If One Disliked the Taste of Water
It Could Be Flavored With the
Essence of Flowers,

Barks and Roots.

—_—

The soft drink is no new diver-
sion, and the inference from this
fact might be drawn that not all
dwellers in the dim, remote past were
hard drinkers of hard stuff, a fact
which would seem to contravene much
literature descriptive of the habits
and thirst of our ancestors.

A suggestion, or perhaps a taste, of
some of these very old soft drinks
and innocuous tipples may be had by
reference to the advice given his pa-
tients by a venerable physician who
lived when our present business forms
and social customs, which many are
pleased to call civilization, were
young, or perhaps unborn. The name
of that physiclan is now of no espe-
clal importance, but if the reader in-
sists upon having it, why here it is:
His name was Sangrado, and he wus
a Spanlard. No doubt there are old
chronicles which will give more in-
formation than that relating to him.
He was a great believer in the efficacy
of pure water as a potion or potation,
and he wrote this:

“Health consists in the suppleness
and humectation of the parts. Drink
water in great abundance; it is a unl-
versal menstrum that dissolves all
kinds of salts. But if thou feelest in
thyself any reluctance to the simple
element, there are innocent aids in
plenty that will support thy stomach
against the inslpid taste of water.
Sage, for example, and balm will give
it an admirable flavor, and an infusion
of cornpoppy, gillyflower and rose-
mary will render it still more deli-
clous.”

Before the virtues and the vices of
the grape were suspected, before head-
aches, quarrels and goodfellowship
were distilled from the peach or cher-
ry, and long centuries before the in-
toxicating possibilities of barley, rye
and corn were recognized, a home and
homely tipple was made of honey and
water. It satisfied the same kind of a
thirst which many old-fashioned chil-
dren of a recent age slaked with su-
gar and water—sweetened water—
nothing else. Honey water goes back
to the youth of the human family, for
honey as a sweet and as a “dulcifier”
long antedated the sugar of cane.

Water flavored with the essences of
flowers, barks and roots were com-
mon family preparations. To them
were ascribed medicinal qualities, but
it was easy to confer this repute upon
things grateful to the taste. It was
good for the palate and therefore good
for the rest of the body. Today men
ascribe curative properties to certain
liguids, while other men and women
cry them down as polson. Perhaps
there was a very widespread belief
that these palatable preparations
were remedial for many of the ills of
flesh, but they were copiously drunk
because they were wet and agreeable.

Sage tea was an old beverage and
sassafras tea had a great vogue, a
vogue which lingers to some extent
among us. It is drunk as a spring
medicine, but it is undeniably fra-
grant and even to some up-to-date
palates has a pleasing flavor. One of
the things which impressed the earli-
est white settlers in this part of the
country and of which they glowingly
wrote as one of the charms and ap-
pealing features of the new world was
the abundance of sassafras.

Mead was a temperance drink in
early Europe before it was perverted,
or improved, according to the point
of view, by fermentation. It was hon-
ey and water and spices, and later
ground malt with fermentation trans-
formed it into a potent liquid. Among
early ‘Americans mead was a gentle
and harmless drink of sweetened wa-
ter and flavoring matter, usually sar-
saparilla.

When the-art or practice of distil-
lation came to be understood by a
tew select spirits many herbs were
changed into ardent waters. A very
early recipe for making one of these
distillations, cordials or herb tonics
gives the following ingredients, with
their needful proportions: y

“Juniper berries, enula campana
roots, calamus aramaticus, gallingall
wormwod, speire mint, red' mint, cara-
way and angelica seeds and saffron.”

Victim of Insane Patient,

A terrible tragedy of madness oc-
curred near Draguignan, France, a few
days sgo. Doctor Porre was hastily
summoned to attend a peasant named
Ghio, an Italian by birth, who was giv-
ing unmistakable eigns of insanity.
The doctor, who had been talking with
his patient, turned his back for a mo-
ment, whereupon Ghio, who had con-

_cealed a razor up his sleqve, sprang

upon him from behind and cut his
throat, death being instantaneous. The
man was overpowered and taken to
the gendarmerie. Here he attempted
to strangle a gendarme, whereupon
another gendarme, in order to save his
companion, drew his revolver and shot
the madman dead.

Danger.
“Why 1s it thft your husband never
attends church’ with you?” asked the

.good . pastor, who was noted for his
_lengthy, sermons.

“He 18 atrald to,” replied Mrs. Jones.
“He is a somnambulist.” .

SE0 Pnpirlu for a Lecture.
"PD’!"- *
“Yes, my #0p." -

«1 think I'll make a trip to the North

Pole when I'm older.” .
“I always sald you. took after your
mother. She always wants to lecture,

too.”

{ Educated,
Freddie—How is it you've never read
Rabelais and Boccacio?” '
Willle—Books of that kind seem

|_very tame to a kid after he's bad a

course In sex hyshno.—-l’ucx.,

A LAND OF GAMES

Bull Fighting Not Only Sport In
Spain.

“pelota,” the National Pastime of the
Peninsula, |s Played by All—It |
Full of Interest to Players
and Opoctltori.

Of the national sport of bull fight.
ing.all that is good and all that is baq
has been sald before, and we wij}
merely remark that it is practiced not
only by the professional toreadors, but
also by amateurs at the becerradas, in
which the bulls used are young and
almost harmles, a writer in the Lop-
don Times says. But the rearing of
fighting bulls in the ganaderias gives
rise to operations which, while lack.
ing the sanguinary aspect of the cor
ridas, are full of interesting sport.

Such are the enclerro, in which the
bull is led away hemmed in by
cabestros or belled oxen; the acoso
y derribo, which consists of driving
the bull into a corner and throwing
him down In order to brand him, a
feat performed either on horseback
and with the goad, as in Andalusia,
or by awaiting the onset of the beast,
seizing him by the horns and twist.
ing his neck, as is done by the peas-
ants of Salamanca, who for this pur
pose wear a leather cuirass round the
body; and the tienta, in which the
pugnacity of the bull is put to the
trial by means of a mock corrida.

The Andalusians are adepts at pig.
sticking and the king himself has
taken part in this exhilarating sport
on the Donana estate at the mouth
of the Guadalqulvir, the best district
for game in all Europe.

The true national sport of Spain is
pelota, which originated in the Basque
country, but is played in all the prin.
cipal towns of the peninsula and in
some places abroad. The game con
sists of hitting a ball against the walls
of a fronton, which has one or two
parallel courts and sometlmes a lat
eral one, and is played between two
teams of two players each, one stand-
ing In front and one behind. The ball
is hit either with the cesta, a sort of
elongated and curved wickerwork
glove, or with the flat pala (bat) or
with the hand alone. The scoring is
by points, each fault committed by
one side—such as a dropped ball or a
ball sent out of the court—couating
for the other side. The extraordinary
agility and suppleness of the players
and the sustained excitement of the
play make pelota a most interesting
game to watch, especially in the
Basque country, where it {8 played
in the open air, sometimes against the
walls of the village church, and by
children of quite a tender age.

In the Canary islands favorite
sport is wrestling of a kind very sim-.
flar to that practiced by the montag-
nards of Switzerland. A curlous game
in the Baleares is hurling with the
sling, & weapon with which the na-
tives, who are said to have -invented
it, were familiar in ancient times. The
women of the Tarragona district run
races with cantaros (pitchers) bal-
anced on their heads, and in La Gom-
era island (Canaries) the inhabitants
display wonderful skill in communi-
cating with each other by means of
whistling, which they have made a
veritable medium of speech.

MADE OF SAND AND CEMENT

New Process for Manufacturing Brick
Is Being Kept a Secret by
Its Inventor.

A process for making building brick
of sand and cement only has been de
veloped, and brick of this kind are
being placed on the market. Any kind
of clean sand may be used. The secret
of the-process lles in the use of a ce-
ment which is mixed with the sand and
which is made from glass sand by a
process of melting, cooling, pulveriz
ing, and treatment in a digester. About
35 gallons of this cement is sufficient
tor making 1,000 brick when ‘mixed
with ordinary river sand, sea sand or
bank sand, and the sand may be either
wet or dry. After being mixed, the
material is formed into brick in presses
and is then dried under a temperature
of 500 degrees Farenheit. One of the
advantages of the process is that the
brick may be made complete within
a period of 12 hours. Various colors
may be obtained by adding oxides and
mineral coloring to,the material when
mixing. Tests on grick made by this
procese show an average compressive
strength of 6,000 pounds to the squaré
inch.—Popular Mechanics.

Pipe Made of Asphalt Paper.

Asphalt-paper pipes, which are
claimed to have points in their favor,
have been introduced in Austria. The
tubes are made of an especially pre
pared ‘asphalt paper of German manu
facture, and are exceedingly light In
weight as compared with piping of
other materials. They were originally
made for electric-cable conduits, but it
has been found that they may be used
for varied purposes, replacing iron,
steel and clay pipes excepting as con
veyors of hot fluids, strong acids or
petroleum products. Ome of their ad-
vantages is that stray currents of
electricity do not affeot them.—Popu-
lar Mechanics.

Experlence.
As soon as & young fellow has spent
a night or two in New York he as
siimes a bored look and wagts you to
‘inderstand that e s a mian of tbe
world. i

Cool, Secluded Spot.
Church—He sald he was going to
spend the afternoon in some cool, se

spot. ;
dmr—w-m eut into the country,

uppose? é
lv :'No, he went home and spent the ro”-
mainder of the day in the athtub.

: A Happy Man, ]
- Father of Eight—Yes, the last of m¥

daughters was miarried yesterday.

Friend—Indeed! Who was the hww.

an? :
Father of Eight—I wu.—hdu- i




