
BUSINESS MANAGER OF NAVY
Maybe It is because he got hi3

early business training running a
brickyard and serving as station agent

; -for a railroad that "Sammy" McGowan
Is such a success as a naval man. He
never saw a -hip. you might say. until
he entered the paymaster's depart-
ment at HWashington 20 years ago.

Now he is Rear Admiral Samuel
McGowan. paymaster general. U. S.
N.. and is entitled to all the dlstlne-
tions, honors and privileges appertain-
Ing thereto. He wears a brilliant uni-
form, with epaulets and gold lace and
a chapeau on dress occasions For
every day he prefers to be plain Mis-
ter McGowan. Of course. being be-
loved by his subordinates, he is pop-
ularly called behind his back just
"Sammy."

Cutting of red tape has been the

penchant of Rear Admiral McGowan
since he was appointed to the Job of
business manager of the navy. for

that's what the job amounts to. The paymaster general is the financial head
of the navy, the buyer for the whole outfit. He pays off the men and buys
everything except arms and ammunition.

Probably it's just as well that Rear Admiral McGowan received his early
training in a brickyard, where he earned money to put him through college.
Instead of on the quarter dock. Probably It's just as well that he was once
a newspaper man and learned the value of terse English and the nuisance of
circumlocution and the cumberance of needless words. For directness of
action is needful in this position. The paymaster general's department has
to be in the market constantly for everything from butter to clothes, from
rope to coal, from oil to chocolate, and has to keep u'llcient stores constantly
on hand to keep the navy in running order, and too much red tape would
clog the wheels.

ITALY'S BRAVE KING
They call him king, but In truth

he is more of a confrere, a fellow cltli
sen. a president of a republic than a
Ma of a monarchy. It is scfe to say
If Victor Emanuel III by some turn
of fortune were dethroned tomorrow
sad Italy were asked to elect a presi-
dent his name would be Victor Em-
manueL For he is heart and soul
Italian, the beau Ideal, the bean
sabreur, the idol of the nation.

It was thoroughly characteristic
of him. when Italy entered the war, to
throw aside his scepter, place his
unele, the duke of Genoa. on his
thne while the king mounted his
hbres and rode away with his army.
A•ybody can sit on a throne; It takes
a brave man to ride to war. But Vie-
tor Emmanuel has never shirked dan-

In as r as say man can be trained
to be a king the monarch of the
Italians was so trained, Trly Spar
tan In its rigor was the course he was put through by the severe old Colonel
O Pe , lthosgh he wa bbrn i a palace, the little prince was far from
pleely. He was, Indeed, one of the most wretched apologies for a royal
child that was eves born in state. S rickety that they had to carry him

pstairs at an age when most chldren ran; so weak and sickly that they
despaired of ever making a man of him, he has come through to man's estate
a short, powerful. Virile Individual, typieally Italian, despite blue eyes and fair
oompleslea, with bold mustachios and the military bearing that his subjects
a admire, an Italian of Italians.

HE'S A TYPICAL AMERICAN
Robert P. Skinner. consl general

at London. who came home to report
to the adminlstratien concerning tbhe
controversy with England over Amern-
can shipping, is a typial Amerocan,
whose career illustrates how one may
not only meet opportulnity when it
comes his way, but create opportunity.

Etlhteen or twenty years ago be
was identled with what would be
called a country newspaper in his
home town at Masaiilon. O. The
country newspapers in Ohio as a rule
are metropolitan in tLeir spirit and
are good training for other places.

SMassilion is near Canton. Willitm
McKinley lived at Canton. During the
presIdential campaign of 1896 Robert
P. 8kIlnner looked after the news for
several papers in New York and else-
where After the election be was

I one of the band of newspaper men
/ who, as the phrase then went. helped

Major MlcKinley form his cabinet.
The McKlinley administration had 9 ot been long in power when Mr.

Skinner was appoanted consul at the great Mediterranean seaport of Mar-
seillea He filled this important poet well and later President Roosevelt seant
him as head of a spectacular trade mission to Abyssinia. Promotions sooan
came and Mr Skinner was successively consul general at Hamburg and Ber-
Ita, from both of which places he sent invaluable trade reports. The sudden
dath of John L. Ori•f, consul general at London. offered another oppor
tuaty asd Mr. Skitnner was transferred to the British metropolis just before
the war broke out.

iUNCLE SAM'S RADIO CHIEF
The story of the development of

wireless communication In the United
8tates covers a spa of only 16 years-
When that story comes to be written
the hblstorian will find that the naajor
portfon of his materlial and notes a-
camulated for the task relates to the
activtitles of the navy. and that, tn tthis
portion of them, the fgare of Capt
Willilam H. . Bullard, U. 8. N, is
promneat.

hr just as the navy pioneered in
wrelsa, so within the navy, Captain
Blls was a leade of the pioneers.

It renl was 17 years eago that
IrCaptab D ard, then a youns naval
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WITH THE FLOWERS

By E. VAN BENTHUYSEN.

Don't be too anxious to sow fower-eeds for next summer's growth until

you have studied what you want to
have in your garden and how you are

to obtain the best resalts.

If you contemplate having a flowergarden next summer, see to it that you
reserve a place for some of the old-
fashioned fowers. Oftentimes a bou-
-uet of these will brisg more tender

memories to your trleads and awaken
more of their gratitude for you tLha
any amount of the newer varieties.

February is a good month in whichto start the cutting of gera s sad
verbenas. Cuttings of verbenas start-

ed now will root in about ten days.

Always remember that tall plants,like hollyhocks, castor beans, suaow-
ers and cosmos are best for back-
grounds. .

Protecting plants from cold draftsabout windows is a matter of much im-
portance. Ip case of severe winter
weather a certain amount of cold can
be warded off by placing over them
comes made of paper.

Plants will seldom do well wheregas and dust abound. Proper regula-
tion of the heating apparatus will gen
erally eliminate the former and regu-
lar spraying or sponging of the follage
of the latter.

In doing this the under side of theleaves should be looked after, for it is

there that insects first make their ap-
pearance and unless checked by spray-
••g they will soon spread.

Such house plants as geraniums. be-
gomlas, petun. asaleas. fuechas, he-liotropes. snapdragons and the like do

best if not watered too often during
the winter. But when it is done the
soil should be thoroughly soaked, aad
the temperature of the room kept a
little higher for a few hours there.
after.

The best time to water these is inthe mornlang and on a sunny day.

'or starting early flowers, sow theseed in shallbw boxes and plan to
transplant the plants at least twleebe-
fore they are placed in the open

ground. In order to have them do well
It Is also essentlal to put them wherethe temeprature is lower after each
transplanting. In this way they will
be "hardened o" and made more
ready for setnag out in the open

ground

Considering the small amount ofcare it requires, there is no fower
more sasfattory and beautiful than

the dahlia.

Such hardy bulbs as hyacinths, tu-lips. Iilles, crown imperials, phlox
irises and the like do better, as a rule,
If allowed to remain undisturbed in

the ground for years.

If you have any cold-frame plants,uch as violets, roses and carnations,
lon't fail to expose them more and
more to air for gradual hardening off
before planting.

Try growing geraniums this year.Next to cannas, they will give more
mtisfaction for the trouble expended

than almost any other fower mention-
able Be sure to get those, however,adapted for growing in beds,

When your Easter blis set throughblooming water them until the leaves
begin to fade, then withold water an-

til the tops die. When that occurs you
ma put the pots in we cellar and leave
hem there until autumn.

Gladiolus bulbtets wbi blossom arear earlier if peeled before planting.
Being dry, the hus• requires a long
time to soak up so the new growth can
penetrate it, bkt if it is removed
irowth starts at ones

For a perpetual delight alisummerraw vines are better to grow than the
"badelra and the Columbian climber.

Their foliage is of a very rich.glsny gree, and the dtelate whtte
orwers, or rich dusters, of the Ma
leire vie are not sey abundaat, but
lelsuulsy trasret. Both vines ar
asy to rew,. and Ia s tarl p leed rol

sUl attais a heLIht es or l at.

Although the aragus sprengerlprod••es oby ty lowers, its biaeSys bctiessn a so ees n restl to
be eye, thaut t-b a plint m to be

ired Net squit a great amems
at sua. It ear ne blened iek st Miher

-ia.ts and a t mhat hbeve them

Its rich beauty will act as a charming
toil.

It is doubtful If there is any other
one thing in the culture of house
plants so little understood as the
proper application of moisture.

Generally, the best way to determine
when a plant needs water is to take a
pinch of the soft and rub it between
the thumb and first ainger. If dry
enough to become powdery, water
should be applied; but Jf it is still so
damp as to hold between the •ngers.
no more water will be needed for a
time. Lilies, of course, are an exuep
ton to this rule, and in fact, almost
all kinds of bulbs.

Pansies are a desirable fower to
have, and a iveceat package will be
suaplent for aned odiarily to grow.
They waft to be started indoors In
Sbox full of rich soil, and kept in a
sllhtlyshaded placa

The dirt should be damp all the
time, to Insure which it needs frequent
watering aed when the pansies are
planted out it is better on this account
to have the bed an the north side of
the house.

There it given a little car they can
be made to bloom till frost comes in
the fall.

THE DASHEEN PLANT

By L VAN BENTNUYSEN.
The dasheen is the new ood planta

It is a vegetable much like a potato,
It s a semi4roplcal vegetable rather

The Dasheen Plant

like a potato in need of a shave, be
cause the skin is hairy. Dasheen
seed has been distributed by the a-
ricultural department. It ean be
cooked in many ways and the taste is
very meaty and rich.

EASY TO CARE FOR PALMS

Seeding date palms get their char-
acter leaves the second year. The
plant develops slowly, but is easily
cared for, and in time makes a, fine
plant.

A three-yearold date palm wasr
through an oversight, left out for a
week duslui the most severe weather
last winter and when discovered the
soil in the pot was trown solid. But
the plant made no complaint and went
right on growing when taken indoors
and thawed out.

Do not let your palms stand in the
hot sunshine, with the sides of the pot
exposed to the sun's rays. The sell
will be apt to bake and injure the
roots. Give it a good light, but it does
not need sunshine.

The pot containing the palm should
be set inside of one several sises
larhuer, or in a jardilere, and the
space between the two vessels should
be paeked with moss or similar mu

htria. and this may be kht wet
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WORD FO THE -

VEGETABLE SHOULD HOLD HION
PLACE IN THE HOUSHOD.

Without Doubt, it Is the Best of All
Flavoring Agents - Should Be

Soaked In Cold Water Befor
Being Served Raw.

Onions, cabbages, tnips, carrots-
what housekeeper does not tire of the
endless monotony of the displays of
these vegetables in the winter shops?
Of course, nowadays almost all of us
can afford hothouse vegetables In the
winter. So cheap they are that they
are no longer a treat. Neverthles.
these old winter stand-bys are still
stand-bys for us, and the more we
know about cooking them temptingly
the better.

Onions have more possibilites per-
haps, than say of the others, for
onions are one of the best flavoring
agents. And the number of times a
week onions can be successfully used
depends almost wholly on the Ingenu-
ity of the cook.

For flavoring salads, Other rub the
dish in which the salad is mixed with
half an onion or ise place a tiny piece
of onion under a little piece of bread.
In this way the flavor of the onion per-
meates the whole dish and yet the
salad does not come into direct con-
tact with it.

Onion Juice or grated onion can be
used in flavorlng soups and stews
when a strong flavor of onion is not
desired. And if only a sllight flavor is
liked, parboil the onion before adding
It to the stew or soup.

When raw onions ae served soak
them beforehand for an hour in cold
water. This moderates their flavor
and really improves them Immensely.
The sharp taste is lacking and only
the best of the onion flavor remains.

Many persons who do not like raw
onions do like them cooked, and al-
most nobody finds cooked onions In-
digestible-raw ones cannot always be
digested. Moreover, cooked onions
contain desirable food properties and
are an important item in the winter
diet.

One delicious cooked onion dish is
prepared from onions boiled tender
and put in a buttered baking dish.
with grated cheese over, under and
between them. A little milk is added
and the dish Is baked until the cheese
is melted.

Another good onion dish is made
from boiled onions, placed in a bet-
tered baking dish, covered with cream
sauce and sprinkled with grated
cheese and bread crumbs. This should
be browned in the oven.

Plain boiled onions served with
melted butter and pepper.and salt are
good. They should be cooked tender
and served very hot.

Oniona soup, too. is good unless ee
really dislike the onion flavor. On-
ions are boiled to pieces in water and
this water, strained, is thee mixed
with hot milk. seasoned sand lightly
thickened. It is served very hot with
crontoas.-phancss Marshall, tIn Cr
cage Daily News.

Buttermalk Deughnta.
One cupful of buttermilk, one uemphf

of brown sugar, two tableseponfuls of
butter, one egg, one-half teaspen hl
of baking soda. one teaspoonful of
cream of tartar, flour, one-ourth of a
teaspoonful of salt. Cream the butter
and sugar together, then add the egg
well beaten. the buttermilk, soda,
cream of tartar and enesgh sifted
flour to make a stff dough. Ill eut
about a quarter of an inch thiek, ut
with a doughnut cutter sad fry in
planty o emokins-hot t Drain sad
dust with sift td sugar.

Delnete Corn tarebm.
Heat one paint water, add two table

spoontauls corn starch, three tale-
spoontuls suar, plncb ef selt. mlxed
togesther. Thea add well-beaten whites
of two egps and cook until thick.

Cutard Saee for Above-Oae pit
hot milk. one teaspoonl eorn starahb.
three tablespsnfls sugar, mled to-
gether. Add to hot milk. Then add
yolks of two ggs, cookt uni thic sad
flavor with vanila.

Bake Ham or Iasnege.
Who has ever tried ham or sauase

without becoming annoyed at the spat-
teting of uease and smoke dwhich filled
the room? All this ca be avoided by
preparg the ham or susage tafor try
ti, and plactig in a moderateloy hot
oven. bake for-half an hour or ntil
uas delicately browned as desired. It
will be deliciously tender, and no one
csa tell what meat is to e served an-
til . is placed upon the itable.

Ma•.rals-Oe cupul cold eookad
hominy, one eggr. one tabespoonsful
melted butter.

Utemile-Bowl, measrng cup, best-
er. tablespoon, griddle,

DIrtioms Break up hominy with
fork, add beaten os and melted but.
ter. Pry like griddle eakest Serve
with airup or bloc gravy.

Ham Toast.
Mince a little left over belld ham

7ery nely. Warm it i a pn with
a piece ofbutter. Add a little pepp e
and paprika. When war bot pile a
hot buttered toa. Any oleft over
serape of aish r meat may be maed up
la a amlh r way, and masko an emo
leat smvry to serve with a en

ell sklowly ties pounde of km
lamb ank nse ho , them ad tihes
or a sloed eneas amd e baita ee-
ful rUs rd bel with a habpg te
adeful of ase end namer eaely
tar threuerersm of Uaer. Thean
add a pint of ere e abrr d4m-
pliag mied with th•o ese sA IS
mlnutes.
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