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New York's Fur Market [eads
In Raw and Finished Skins
Sale of $7,000,000 Worth of Pelts Starts To-morrow and
Supremacy in World Trade Gained During the
War Is Likely to Remain.
A e e v SR | 58 S R

@oth In value and the number of akins

ghis Is sald to be the most notable col-
fection of furs ever offered In this
country.

In spite of the unsettlied situation In
Russia and Siberia It ia reported that
the offerings of Russian sables will be
yory large and of a most valuable
mAture.

Many forelgn buyers, heretofore kept
away by the war, will attend a New
York auction for the first time. While
t Is imponsible just now for even the
most astute business men to tell just
what our position in some world mar-
ot will be Iater on, one thing now
geemn certain, and that is, Amerioa
tpaving become during the war the
chief fur trading centre of the world
s likely to retain this supremacy in-
definitely.

of the many commercial changes
due to the war by no means the least
{nteresting 18 the way the United
ftates has gained this supremacy. To-
day, of greater importance than the
inglish or Rosslan fur auctions are
m now hald In New York and St
Louls, High prices bave so far ob-
talned.

The war has brought about a good
wany adjustmenta in the worid's busi-
pess affairs, and all things considered
the United States is only coming into
per own in becoming the world's lead-
ing fur market, as ever aince the
white man first cams here America
nas ranked among the world's largest
tur producing countries, but until the
war gave Europe something more ser-
fous to think about we played second
fiddls In the selling end of the businsss
ta London, Petrograd, Lelpsic and
Frankfort,

How We Dress the Pelts.

Mot only has the war centred ths
mle of raw furs in this country, but
we have also become during the period
of strife excellent fur dressers on our
own account, which ls another big
step forward to permanent commercial
yapremacy in the fur trade, as for a
long time previous to the beginning
of hostllities sealskins had to be sent
0 Furope for finishing, later to be
returned 1o this country and reentered
in the dressed state at & customs tax
of 20 per cent. ad valorem, The ne-
oeanity for taking this trouble in get-
ting the skins put: into condition for
cotting up into garments naturally
had a detrimental effect on the prices
they brought in the raw state and in-
crensed the figures asked for them
when made up for wear, Now, how-
ever, the finishing ean be done In this
country, and the Government in con-
tguence has besombs a sallér of ssal-
skins at the New Tork and Bt
anctionn.

The cutting down of the supplies of
skine recelved from other countries s
smother way In which the war has
thrown Unele Bam on his own re-
sources in reference to fura This Aif-
ficulty has been offset to an extent by
the reduced shipments of skine from

supply and demand has had a hand
in the increases, but it has been ably
alded by fashion, which this fall s
crying for furs and still more furs.

A factor In this evidenoe of pros-
perity is the Increasad skill of Ameri-
can manufacturers and fashion artists,
80 marked has been this Increaso that
it may truly be sald now that Neow
York rivals Parls In the designing of
rich fur garmenta.

According to all advance reports,
Among the most popular furs the
approaching season will ba the most
expansive of all—Russian sable, the

known as Hudson Bay sable because
it comea from Canada, is being put
forward in competition with it. Al-
though it costs considerably less, the
best grade of this fur so closely re-
sembles Russinn sable that only an
expert cnn tell the difforonce betwesn
the twa, One of the most popular and
rensonabla In price of our strictly
United Btates furs ls muskrat. It is
dyed and sold under the trade name
of Hudson mseal. After a process
known as plushing, which, lenives only
the soft, short under halrs, musirat
can be dyed so closely to resemble

INDIAN AND HALF BREED TRAPPERS WITH DOG TRAING LEAVING
A POST AFTER SELLING FURS - mwres sr GLLIAMS SERVICE »-

“royal fur.® In varipus forms of made
up goods these sables to-day are Jit-
erally worth a king's ransom. In the
form of stoles, containing from fifteen
to elghteen carefully matchad sidni’
they have sold at prices ranging from
$10,000 to $18,000,

8able coats worth §50,000 and $60,-
000 are by no means uncommon. In
such coats the skins are matched as
carefully as milady's string of chole-
est pearls, and they are things of
beauty and a joy to the wearer for-

the United States, However, as 8 re-
rult of depleted supplies of forelgn

ever.

As 1t Is impossible for most people

seplekin o8 to decelve the average
person.

Mink, under the touch of the falry
wand of Dame Fushlon, recently has

Degin "t~ brink high prices in our fur

auctions. Another exceedingly popu-
lar American fur !s red fox. At a
recent sale 26,000 of these sking were
sold and so great was the demand for
them that there were scemingly 26,000
buyers, consequently the sking brought
very high prices,

At a fur auction recently held In
Bt. Louls 2,000 sealskins from the
Pribllof Islands were =old for the

United States Government, The value
of these skins was nbout $100,000,
while the total wvalue of the furs
pinced on sale during the week of the
auction Wwas Approximartely §4, 600,000,
Besides the sealsking disposed of dur-
Ing the sale wore hundreds of hlue fox
skins wvalued at many thousands of
doliars. A vast number, considerably
over half a million, moleskins, were
offered and fetched good prices, while
nearly half a milllon squirrel sitins and
many thousand muskrat skins were
also quickly disposed of. The buyers

seoined anxious for all the fars put

SOUPS OF THE ANCIENTS LIKE

BY ANNE RITTENHOUSE.

T is somewhat difficult to teace the
I history of soup back through the

“dork ages" of cookery which

preceded the elghteenth century, &nd
It s extremely doubiful if prior to the

niissance the juice of meat was
enerally used for such a purposs. It
true that the early Italian novelists
ve spoken of “capon broth with
ur paste,” and that tradition has
Id us of the black soup which was
Btenn by the Spartans, yet as the
fudents tell us the soud of the herces
b the “Iliad™ was nothing more than
hite onlon broth, and the jura and
heouln described by Aplcios were
erely mixtures of oll, acids, aplces
bd vegetable julcos, one i8 inclined
belleve that these boasted soups of
& ancients could mo more be com=~
bred to the deliclous liquid foods of
I8 day than could the hell-broth of
o witches in *“Macbeth” with its
juds, Its tongues of dogs, its lips of
prisr nnd its nose of Turlk.
[Wlils thers are many lterary refer-
¢es Lo prove that bilsque is of most
lineage. ons of the oldest
ipes which provides for a founda-
pn of meat juloes ia that o which
L'k of Newbury announced his dis-
very of hare soup early in the six-
fenth century.

"It any of ye men should catche and
in an olde hare,” he says, in the
rlo of hys Life” “you will have

alhelt he fe very harde eating,
vmoas long s you will, and hys
il te naughite but ahoe leathere,

witn w sheep's heads, and a
@ rluffe from yo garden make very
| supping and chewing, snd bye
ieat meuns you will save much money
¥o vears, whereby you mighte better
Mintine your wife's French hood and

Ike gowne ™

The must celebrated cooks and epl-

clent

g o

res have long been advocates of the
ims of soup to be recognized, &a
fetie suys, ae the provotative agent
the pood dinner, while Grimrod de
Heynlire goes still further, “Soup,”

say#, “iy what & portico 18 to an edl-
£. It is not only the first objeot of
traction, bhut if it ts 'well combined it
fves & trus foretaste of the tempw
#olf, fust ns the overturs of an opera
hadown forth the subject of the work.”
4 while the masses may not have
M such wn exalled idea of the pur-
of their goup, they were not tardy
recognising the merits of & food
ol had sy muech to recommend M
itside of 1ty advantages from an eco-
SSilial point of view. O tafl scup,

MANY OF MODERN KITCHENS

in England prior to the abrogmtion of
the Edict of Nantes, having been In-
vented by the French Huguenot eml-
grants because of the cheapness at
that tme of the lttle used ox tail

8o, too, In a great degres nearly all
the soups which have coms to be
known as “national” mre just such
combinations of materiel which repre-
sent but little cost. The Scotch mutton
and barley broth, the hoches pot, the
cherry soup of north Germany, the
Rusalan tschi, or cabbage soup, the
sopa of Spain or the caldo of Galatla,
Bot to mention many others, are foods
whose economical features have had
much to do with thelr popularity, and
yot it is these soupa rather than the
more expensive combinations of many
kind of flesh and wvegetables, which
have found a place In history and
literature. Where Is thurP a reader
of booksa, for example, who does not
know the broths of Scotland or the
ouscus of the Arabs, while Gautler's
deacriptions of the olla podrida and
gaspacho of Spaln are scarcely less
familiar., To Gautler olla possessed
merits that were undenlable, even
though It was more of a stew than a
soup, but of gaspacho he could not
speak disparagingly enough. “"With
us,” he says, “dogs but tolerably wall
bred would refuse Lo compromise thelr
noses In soch & mixture, but It ia the
favorite dish of the Andaluslans, and
the prettiest women without fear
swallow &t evening great spoounfuls of
this Infernal soup,”

Soup It may be called, or salad,
whichever fancy may dlctate, for to
maks it, according to Gautler again,
one fills a tureen with a mixture of
water, vinegar and oll in which shreds
of garlle, onlons cut in quarters, slices
of cucumber and pepper and bits of
bread are left to sonk untjil they are
thoroughly saturated with the lguid,
when the mess is served cold

What Thaokeray Saild.

While not less "messy.” the rich and
savory gtew which Thackeray has
done so much to immortalize will ap-
peal more strongly te the. ordinary
palate:

This boulllabalsse a noble dish ls—

A sort of broth, or soup, or brew,
Or hotchpoteh of all kinds of Ashes,

That Greénwich never could outdo;
Green herbs, red papper, mussels, saf-

fern,

Boles, onlons, gurlle, roach and dace,
All these you eat at Terre's tavern,

In that one dlsh of bouillabalsse,

But Th Is not the only man
of letters who visited Marsellles
and ever sfterward has sung the
praises of itx boulllabalsse, nor iy Mar-
poilles the only spot on earth where
this delectable can be prepared.
Of course there are flah in the Medi~
terransan which cannot be found else-
where, but the fact that other fishen
may be sabutituted can e dem-

oxnmple, although now reganded s

caglly
for it i
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borders of the Uniled Btales as it is to
make Lafcadlo Hearn's gumbo herbs
outside of the city of New Orleans or
the vaunted elam' chowder of Rhode
island far from the water of Narra-
gansett Bay. To accomplish such
cullaary feats, however, one must
bxercise as much care in the selection
of the recipe as in following the local
methods of cookery to the letter, for
otherwise it will be Impousible to at-
taln results that will in any sense
jrove satlsfactory.

Soups of Onfon.

Less difficult to prepare are the
onlon soups of which both history and
Hterature make such frequent men-
tion, for soups of which the basls is
the onion have been the delight of the
bravest and wisest men since the day
when soup wuas fArst invented. The
Homeriz heroes dined well upon it,
Stunisias, King of Poland, loved it so
dearly thathe gave It his own name,
while the great Dumas spent days In
the (nvention of an onlon soup which,
to his taste, surpassed all his previous
afforts,

fresh buller unUl they have attalned
that yellow hue that Is almost golden.
Boll them then In some two quarts of
witer, asasoned with pepper and salt
At the end of twenty minutes mix
with them the yolks of three eggs nnd
pour this delectabls liquid over slicos
of toasted bread.

Furee of Quall,

Almost equally delightful Is the
quall soup & la Fabert, that puree bOf
qunil's meat which still bears the name
of Pere Fabert, most loVvabls of eocles!-
nstioal gourmands, or the potage a la
Camarani, which was found so de-
Helous in 1806 that the rumaor that its
ooat was three louls d'or per plate re-
mained ungubstioned untll Baron
Brisse, just before his death, made
Dumas  the custodian of its secret.
From that day, however, the romanos
vas destroyved for Dumas could not
withstand the temptation to inform
the world that its soup of fabulous
cost was nothing more or less than
standard broth and wvegetables, to
which, just before completion, finely
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on the block at this big sale.

The present very goneral wme of
furs hag to a large extent been
brought about by automobiling In
winter, This has made the fur trade
of the present day of much greater
importance than in those days when
the fur traders were the chief pionecrs
of the North American ' continent.
Curlously enough the quantitles of
many fur bearing animals have vastly
Inerensed, seemingly for the sole pur-
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posze of keeping up with the demands.
Especlally la this true of those rather
small maummals which seem to thrive
and breed quickly In the proximity of
gettlements. The larger ones, on the
other hand, such as bears and beavers,
in course of time will, If not protected,
become generally reduced in numbers,

Although lurge quantitiea of the
smaller ports are found in the United
States, the chlef supply of fura s ob-
tained from Siberin and the northern
puarts of North America, and as these
tructs are for the greater part of the
year frostbound the fur bearing ani-
mals enjoy a comparatively unmo-
lested life. The fur, therefore, grown
ausckly during the winter season and
s In the best conditlon when the ani-
mal In trapped in the spring.

The leading fur gathering compnnies
to-day are the Hudson's Bay Company,
eatablished in 1670, and the Alaska
Commetrclal Qompany, in 1870. It I8
the furs of these firms together with
large quantitics consigned from the
United States Government and from
numerous private traders that are of-
fered at our fur auctions, Nearly all
fur skins are brought to the market
in the raw or undressed state,

The usunl mode of dressing furs I8
by stecpmg them In Uguor for n short
time, after which the pelts are
‘fleshed” over a sharp knife, to get
rid of the excess of fat, and subse-
quently fried off, They are next trod-
den In tubg of warm sawdust and
povmman hutter. hy which means the
pelt or lonther 8 rendered supple. The
aikin s finished {n dry sawdust and
benten out. Certain furs, such a8
beaver, nutrin, hare and rabbit, are
psed in the manufacture of hiats and
other felted fabries, for. which pur-
poses the under fur alone |s retalned.
It 15 eut off from the pelt, separated
from the upper hadr and felted to-
gether by means of various machines,
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If one is in search of new culinary
sensutions he cannot do better than
follow the guldance of Dumas, for no
soups are more deliclous than those
which he has taught us to prepare,
Beleot his mussel soup, or If time
preases too closely to permit of spend-
‘ing five or six hours over a single
dish, hig onlon soup, which requires
but & few minutes of cooking. Take,
be says, & dosen onjions—=8panish, It

after they have been
with dlscretion, Ly them
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A HUDSON BAY FUR TRADING POST IN The FAR NORTH IN MID WINTER o

minoced fowls livers had been added,
one to each person, whila the ready
bolled macaronl and Parinesan cheese
which followed the wsoup Into the
tureen completed & dish which, in spite
of the simplicity of its construoction,
had long been the greatest of cullnary
myateries,

In Voltatre's opinion the best of sl
soups was the blond de vomu, which
Tronchin Invented apnd of which he
wrole to his friend, St ibert: “Come

a0 Ciren, Whese Mine,

will

yrevent your belng polegned; there is
not even a spoonful of just In the
kitchen; all ls done here with blond Ae
veau, and we are going to live a hun-
dred yeara' But, however dellclous
ttin soup might have been, it Is quite
evident that Voltalre was no expert in
culintary mutters, for his tasts did not
susble him to detect the presence of
the “boulllon,” the just which he so
much abhorred, which played po lm-
portait 4 step iun ita compositon. To

make thie soul 400ordiag 0 Bhudi-

chum, fry sllces of voul and pleces of
fuwl In butter, afterward npdding oplonas,
carrols, o bouguet of herbs and a pint
of boulllonn. When the liguid has
Lolled down to a glace flll the casserole
again with boulllon, bell, skim and
leave to slmmer for two hours, In
the meantime make o white roux and
dry some mushrooms (n it for several
minutes, after which the broth e
pdded, and belng kept on & mild Ore ls
skimmed of greass und passod through

|8 tammy Just before
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HOW The ESKIMO
PREPARE FURS FOR
MARKET,

tor longevity which can be tried by
sny one who can affurd the Ingredi-

ents

Hirch's Boup.

In the entire cntegory of soups, how- i
ever, there ure none that the loyal |
Englishman can compare to thoss |
which have marde the name of Biroh's|
& household word, This establishment, |
which was opensd In 1711, was Ioma‘i

one of the most popular of London |
eating houses, and its spring soup, |
so lauded by Walke wnd ity mook

turtle soup, for the making of which
the famous Dr. Kitchenor Isft such ex-
plicit ‘direotions, received the highest |
praiss from “the committee of taste,”
that company of the allte of the grand
gourmands and wits of the that day |
who met with regularity at the doctor's |
tablo to test his recipes and pass judg- |
ment upon the merits of all new

That wius the romantic age In coolk-
ing, the age when oooks bad just
awakened to an appreciation of the
possibilities of thelr art, and yet In
spite of this fact it in doubtful If any
moek turtle soup that has since bean
invented can compare Iin point of
suvorness to the soup which was mads
at Blrch's two centuries ago, and If
pny eynic is inchned to question the
truth of such an astertlon, he has
only to follow the Instructions which
Irr. Kitchensr has left (o be persuaded
that he can well Wfford to go hack,
even for 300 years, In our scarch for
delicactes to tempt (he Jaded palates
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Sadie Quotes 2
A

Lamb Chops:

Trade Flies')

CHRTAIN meat and vegetable
market on upper Broadway
heretofore has enjoyed a fine

trade, Tts patronage Includes the most
substantial people In the section, and
the fact that many of them are women
who do thair own marketing, pay cash

and take their purchases home with o

them In thelr cars makes thelr cult(mi 3
all that B——, the market's proprietor,
could desire. Bad debls are almost an' *
unknown commodity in his establish-
ment and the bookkeeping 18 8o ummg"
that B—— and his daughter Badie,
who recently graduated from businesa’
colles, do It without outside and’
coatly asslatance, . -
B—— bullt up his business through

the character of muats and vegetables
he offered for sale, o cortaln genlal
personality which he, Mra, B——, who
sometimos assista in the stope In rush
hours, and Badie have communicated

to other employess, and the fact that | ,

he 1s splendidly located. With thing ,
breaking so nleely for him it Is but
natural that B—— ghould feel pecurs
in his position and Inspire the same
sort of confidence in the minds of his ,
ramily. X

With the cream of the section's busl. .
ness B—— has found It possible to
obtain a little better prioe for his
meats and vegctables than some af
his less successful competitors. His
patrons know they are getting the.
best—and that Is the most Important
thing they ask. It |s easier to go there
and get meat, flsh sand vegetables
sbout which there can be no question
rather than shop around, save a few
cents and run the risk of not getting
the best. Thia (s the genernl attitude
of his customers—all to the good for-
tune of the genlal Mr. B—,

Hut Theso Careful Housewlives!

But even in this Eden of merchan.:
diging there 18 one item which keeps.
Mr, and Mrs. B—— and Sadle ever on
the alert. Deaspite the wealth of thelr
customers and their willlngness to pay
A cent or &0 morg for the best there
are aMong them good housekespers
who have no intentlon of paying more
than they consider right and just even
to B—— 1Itis the B palicy to be
sure to make prices exactly right for
thesa caraeful buyers,

One of these careful buvers {8 Mry
C—, even ay she is one of those good
customers every shopkeeper welcomes,
Sha buys In good quantities, only of
the best, pays cash and her purchases
€0 home with her in her car. But,
though buying only the best, Mrs.
C——— inslsts that prices be right. And
why shouldn't they be for such a de-
sirable patron?

The other day Mrs. C—— wanted
lamb loln chops. . She could not go for
them herself but sent her chauflfeur—
4 new one, Incldentally, who waa un-
knowa in the B—— store. He went
there, asked for five pounds of chops
and nald $8 for tham b it

A few miniites later Sadle B . AL
the cashler's desk, answered the tele-
phone,

“What is the price of lamb loin
chops to-day ? asked a feminine volce

“Who 18 this speaking ?” asked Sadle
In her most graclous manner.

“It doenn't mutter,” replied the volce
with a touch of asperity, “You dun't
have to know my nams to tell me the
price you are sellng lamb chops for
to-day, do you?"

Sndie Slips Sadly.

And right here Sadie made a sad
mistake. She was thinking that whera
some were paying 60 cents a pound for
the best loin chops, others had got
them for GO cents, and she didn't know
wwho was asking.

“Who I8 It nsking?™ she repoated,

“It's Mra, Cv—:""cama the answer
aggrressively, "but I don't care to know
now, If you must know who & porson
is hefore wyou tell your prices I'm
through,” and Mrs, C—— hung up the
recelver.

Sadie quickly called Mr. B—— and
Mra, B—— Thers was a hurrled fum-
ily consultation. Then My, 1 cnlled
Mrys, C——, But his explanations fell
on deaf ears. All his protestations
meant nothing beslde Mras, C—"n,

“But why did ahe have to know who
was lalking?"

Mrs, O— (a8 buying her meat and
vegetables olsewhere now and' the
worst part of it is that she makes no
mecret of ft. Mrs. O—— |5 womothing
of & leader too and B—— has notiped
that & number of hér friandg no longer
patranize his muarket. B—— hah placed
a consplounus  Blgn over his mont
counter ‘wuggestive of retull elothing
Atores Toading "One Price to AlL'™ and
Badle and all the olerks quote prices
wilhout regard to the ldentity or the
asker; but the damnge |4 dohe Mre
C-—— and her friends have Aot re-
turned . with thelr patronage desplite
Bi—'g urgent solicitation

What can he do to get them back?
1t 8 n problem many storokeopers
frequent!y must enoounter B—— {n
giving mighty thought to the subject.
In ths meanwhile he knows he will
luges N0 moro customers for ons partic
ular reason. He has lonrned a lesson
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One Price

$4.50

| e $4.50
f |
| Pearl Model
Crepe de chene,

white, flesh, navy, Georgettes |

black.

Wide selection of Cnau.::. |
in georgette and

crepe de chene at $4.50
Elsewhere #7.00.
Aotl Orders Filled, Ask for Boak et B
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