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Plans of Washington Hostesses Are Disarranged

W ASHINGTON.—The usual bugbear of Washington official life has raised
its head again, and the hostesses of that circle are in despair over the

ailing tkal.
1.1 mi .. ..

uimettlup of their social affairs. The dispatching ot Secretary Lane, for in-
stance, by the president to represent
him at the opening of the California
exposition upset many a dinner list.
The story told by Mrs. Daniels, wife
of the secretary of the navy, anent
her own troubles in that way. isfson.e
consolation to the disappointed
hostesses.

Mrs. Daniels tells the story on
herself, and about a dinner she gave
last spring for a diplomat, who was
just arriving or departing from this
post for another. Invitations were

out and arrangements for the dinner all completed, when Secretary Danielswas obliged to leave town on official business. Mrs. Daniels called up MrBryan, secretary of state, and told him her predicament and asked him if
he would not play the part of host for her.

His reply was most disconcerting, for he confessed that not onlv would
it he impossible for him to come, though he had already accepted the Invita-
tion. but that it was going to be his painful duty to take her guest of honor
Off to the White House.

Other regrets followed, and at last on the night of the dinner only three
guests arrived and they had to leave after the second course, and Mrs. Dan-
iels. who is. by the way. the soul of hospitality, found herself not only
hostess, but the whole company at her dinner table.

Beautiful Pottery From a Valley in New Mexico
[fN the latest publication of the Smithsonian institution Dr. J. Walter Fewkes

L of the bureau of American ethnology has described and figured a collection
of beautiful pottery from the Mimbres valley of New Merico dating back to
prehistoric times. This ancient pot-
tery is the first ever brought from
that valley to the United States Na-
tional museum, and is unrepresented
In other museums. Its importance
lies in the fact that a comparatively
large number of specimens have hu-
man and other figures painted upon
’.hem and that they resemble those on
the pottery from Casas Grandes, in
Mexico.

As the foriH*i inhabitants of the
Mimbres valley have left no traceable
descendants and as there are no historical records concerning them, it is
necessary to rely on a study of the archeological remains for knowledge of
their culture.

The early dwellers of this land were ignorant of writing, although they
cut on the rocks pictures or pictographs, many of which occur in the Mim-
bres valley near the sites of old ruins.

The animal and human figures painted on the pottery bowls are very
realistic, and remain today practically little changed in design and color even
«fter the lapse of centuries. The art shown in these figures was well ad-
vanced; the drawings represent human figures, although there are many
mammals, fish and birds. The delineations of the birds are especially true
to nature, and at the same time quite realistic, though somewhat conven-
tional. Geometric designs as well as symbols are characteristic and highly
instructive.

One of the howls collected by Doctor Fewkes shows three hunters follow-
ing a deer, another depicts a hunter with a curved stick, evidently an archaic
weapon resembling the throwing stick.

The stone tobacco pipes of the Mimbres are tubular in form like the
cloudblowers used in certain Pueblo Indian ceremonies. They are made of
stone and shaped like our cigar holders. By sympathetic magic a cloud of
smoke resembles a rain cloud, and the creation of the former ceremonially
brings rain. A priest using the cloud-blower is illustrated on the interior of
one of the painted bowls.

The stone Idols or fetiches collected in the Mimbres valley have the form
or frogs, bears and mountain lions, and are similar to those found in ancient
ruins in Arizona.

Wiley Boy Never Tasted Candy; Doesn’t Want To

T HERE Is a little boy in Washington, tho son of one of the best-known men
In the United States, who has never tasted candy, ice cream or cake.

When he goes to parties, like all other little hoys and girls he takes several
graham packers and when his cora-
• anion: eat candy and cakes and ice
cream, he eats crackers. And this
boy ~oes to scores and scores of
parties. He has never been ill and
is strong and healthy, with “hard
muscles,” according to his father.

This little fellow with this Unique

record is the tw’o-and-one-half-year-old
son of Dr. Harvey W. Wiley, former
chief chemist of the United States de-
partment of agriculture. And, be-
Hides, Master Wiley doesn’t want any

of these delicacies. “Last May the Northern Pacific railway sent him an
eight-pound fruit cake with two gold-plated candles on it,” said I'anrtor Wiley.
“Icut a small piece and asked him If he wr anted some.

“ ‘No, daddy,’ he said, ‘cake not good for your boy.’ ”

Doctor Wiley said he was strongly opposed to feeding children sweets,
such as candy, ice cream and cake.

“It makes children fat and it’s a sin to be fat in babyhood. We get
that way soon enough,” added this big, stout man.

When the boy attended his first party, Doctor Wiley said, he went along
and when tbo other children had lunch he told his boy that sweets were not
good for him and that he should not eat them. The lad agreed, said Doctor
Wiley, and ate graham crackers Instead.

Uncle Sam Starts War Against Adulterated Time

U' NCLE SAM has launched a pure watch movement. Henceforth if your
time Is adulterated it is your own fault. Out at the bureau of standards

u unique series of tests of watches has been going on for months, but the
first results have just been tabulated
and the announcement that any
watch may be tested at Uncle Sam's
timepiece laboratory has been made.

And lest any friends grow sus-
picious over your missing watch,
while tho bureau experts are putting
.t in cold storage, in a hothouse, and
placing it on Its back, upside down
and In other unusual positions to see
If it stays on the job. Uncle Sam will
give you a receipt for it. After the
test is completed ho will hand you a
certificate to Rhow whether your watch la in Clasa A, Clae* 13, or whether it
taila to clurb at all with the bureau’s standards.

Better yet, it soon will be possible, according to bureaa plans, to ask for
a certificate when you buy a watch. Manufacturers already are arranging
to send higher-priced watches to the bureau of standards, so that they may
use the certificates thus gained as an inducement to customers.

f3ut this is strictly a proletarian movement so far as Uncle Sam is con*
cerned. He Is not trying to improve the breed of watches at the expense of
the average man who must have one, so his next step will to collect a num-
ber of cheaper watches and Bee how they stack up with the more expensive
kind.

Not only will Uncle Sam test your watch, but he has got out a circular,
entitled "Measurement of Time and Tests of Timepieces," setting forth
results of recent tests, and giving careful directions about the care of
watches, their proper winding, carrying, adjustment, placing when not in uset
and «von suggesting which pocket is best to carry your watch in.

TO PREPARE AND
USE VEGETABLES

AGRICULTURAL DEPARTMENT
EXPERTS GIVE RESULTS OF

STUDY AND EXPERIMENT.

COOKING GREENS AND ONIONS

Particularly in the Spring Should
Greens Be an Important Part of

the Diet—Some Ways of Serv-
ing Onions.

by the United States Depart-
ment- of Agriculture.)

Notwithstanding the low fuel value
of the leaves and stalks of plants that
are commonly served under the name
‘ greens’’ the thrifty housewife recog-
nizes the necessity of supplying her
family with this type of food. Partic-
ularly in the early spring will she sup-
ply her family bountifully with them,
as they are very welcome after the
winter diet of canned goods, dried
vegetables and root vegetables stored
in the cellar. A double purpose may
be accomplished in the country home
by the use of wild greens, namely,
freeing the ground from weeds and
providing food. The common dande-
lion may be used in this way.

The dandelion is cut close to the
ground before the flower bud has ex-
panded. When it is desired to root
out the plaht from a lawn, the entire
root must be dug up; if simply the
top is cut off, the dandelion grows
again and in a larger head. The slight-
ly bitter flavor of the leaves is not
disagreeable. The roots furnish a
bitter extract often used medicinally,
particularly in the domestic medicine
of early times. When cultivated, the
dandelion is milder and more tender,
and may bo used as salad, as may the
very young wild plants.

Asparagus is a long-lived, easily cul-
tivated delicacy, and it is strange that
any farm should lack it. Many an
asparagus bed does good service to
the second and third generation of
owners. It can be cooked in many
ways. As is the case with most green
vegetables its delicate flavor is spoiled
by overcooking. It should be cooked
only long enough to make it tender.

Spinach is a favorite form of greens
and is seen in city markets most of
the year. It can be grown easily in
any garden. A French proverb calls
it the “broom of the stomach,” and it
appears to be richer in iron than most

common foods. The tenderest leaves
may be served raw’ as a salad.

Lettuce makes an excellent “green”
for cooking, although American house-
wives seldom realize this. In Europe
the tougher or outer leaves of the let-
tuco are used in particular in this
way. Care should be taken to see
that such lettuce is not overcooked.

Rhubarb is another plant In which
the leafstalks are the useful portion,
though it may from its use be classed
as a fruit rather than as a vegetable.

The various acids and other flavors it
coutains are acceptable in the early
spring when it is at its best. Later
in the season, when the stalks are
tough and fibrous, the juice may be
extracted for jelly making. Because
it contains some oxalic acid the use
of rhubarb is frequently forbidden to
persons of gouty tendencies, or with
certain other diseases.

The Useful Onion Tribe.
Onions owe their flavor to a vola-

tile, oil-like compound containing sul-
phur. They are very succulent, but
nevertheless supply some nutritive
material. Many varieties are grown
by American farmers and gardeners,
and the crop is a very important one.
The .tiny pearl and button onions are
convenient for salads or pickles or for
the hint of flavor wanted where a
large onion would be far too much.
The white-skinned Egyptian onions
aro usually a satisfactory variety.
There are many ODions in the market
which are strong iu flavor and tough,
and justify the prejudice wdiich the
undiscriminating have against all
onions. Iu general, the greenish yel-
low and red types of onions, owing to
their texture and flavor, are less sat-
isfactory for cooking as a vegetable

than those of lighter hue.
Onion tops, like the stalks of wild

leeks and chives, can also be used for
flavoring, especially the sprouts that
start when the bulbs have been kept
iu a warm room.

Preparation of Onions.
To prepare onions, peel under wa-

ter so that the volatile bodies which
affect the eyes may remain in the war

ter and be kept from scattering.
Where the oifions are especially strong
or liable to prove indigestible to any-
one, they may be put, after peeling,
into boiling water, to each quart of
which one-fourth teaspoonful of bicar-
bonate of soda has been added. After
letting them stand iu this water half
an hour, drain and boil in plenty of
salted water from one half to two
hours, according to the nature of the
variety in hand, changing the water if
desirable.

Often it is wise to take off one or
two of the coarser layers next the
outside skin and reserve them for fla-
voring soups, while a part of the ten-
der succulent center may be reserved
for a salad. In cutting up an onion
for seasoning hold it with a fork so
that the onion odor w'ill not get on
tho hands

Methods ot Cooking.
The water in which onions are

boiled will contain much flavor, and ,

fcome of it may be reserved to flavor
soups, either milk or stock.

Any strong variety of onion is much
improved for the table in spite of ioss
of nutritive value if the water Is
changed several times during the cook-
ing process. Milk may be used as the
medium for final cooking.

Fried Onions.
Fried onions may be prepared in

either of two ways; (1) Saute sliced
onion in olive oil, butter, or other fat
until golden brown and tender; or (2)
fry a few pieces at a time In deep fat,
let them remain in the hot fat until
they are crisp, like Saratoga potatoes,
but do not let them become too brown.
Use to garnish meats or add to soups,
or combine with potatoes, stewed
beans, or other vegetables.

Stuffed Onions.
Parboil large onions, remove cen-

ters without breaking other layers,
and stuff with seasoned crumbs or
meat, and bake until tender.

Onion Custard.
Cook onions until tender; drain

thoroughly; pour over them a custard
mixture made of one egg, one-half cup-
ful milk, salt and pepper to taste, for
each half pint of onions. Bake gently
and serve as a vegetable. In southern
Europe this dish is popular cooked in
a crust, like small custard pies.

Onion Souffle.
Chop cooked onion line or rub

through a coarse strainer; combine
with equal quantity soft bread crumbs
or half as many dry ones; season with
butter, salt, and pepper. For each
half pint, beat in one egg yolk and fold
in one stiffly beaten white. Put in
small dishes or in onion cases and
bake gently until firm.

POTTERY WORK IS A PUZZLE

Immense Bowls Made by Indians of
the Amazon Valley Cannot Be

Duplicated.

An expert has declared there is no
kiln or oven in this country, probably
none in the world, large enough to
bake the largest of the big pots dis-
covered in the Amazon valley, samples
of which are now on exhibition at the
Museum of the University of Penn-
sylvania. The clay used also has
aroused much curiosity. When a
piece of the edge was clipped from
one of the big bowls the material was
shown to be a black, flinty substance.
Undeniably it is clay, but of a kind
never seen before by archeologists.
Potters are astonished at its remark-
able strength. The large bowls are
less than half an inch thick, while
some of the smaller ones, a foot or
fourteen inches high, are as thin as a
sheet of newspaper. An idea of their
strength may be gained from the
knowledge that they were transport-
ed about ten thousand miles before
reaching the museum, and only a few
of them were broken, though all were
packed under difficulties in villages
that knew nothing of packing break-
ables.

The Indians who made these wonder-
ful pots are as mysterious as their
work. Doctor Farrabee wrote that
they were absolutely devoid of any
traditions, and had no idea of where
they came from. It is known, however,
that they cannot have been in Peru
more than about five hundred years.
The larger bowls give out a metallic
sound when rapped. One not seeing
the substance would say at first they
were made of painted copper. Euch of
the two big pots would hold four or
five tons.

Schools for All Tastes.
The folk schools of Finland are par-

ticularly fine, with their cooking de-
partments. gymnasiums, manual train-
ing and needlew’ork. Every school has
excellent bathing facilities, and the
poorest children are fed at the schools.
There are little zoological museums in
most of the schools. There are so
many varieties of schools, besides the
folk schools, elementary and higher;
there are lyceums, schools of forestry,
of agriculture and of navigation,
schools for training teachers, commer-
cial schools, technical, music and art
schools, etc., says the Christian Her-
ald. There are three little garden
schools in Finland, where boys as well
as girls are taught cooking. “They
must learn to cook what they grow,"
said one of the teachers. The dairy
schools are particularly interesting,
dairying comes second among the in-
dustries of Finland. The pupil must
have worked for one year at a butter
factory before he or she will be ad-
mitted to the school.

Customs of the Bedouins.
Such pride has the Bedouin in his

wf eapon that even In his leisure hours
he sits fully armed, examining and
cleaning each piece In turn, making
himself accustomed to carrying their
weight.

From the time that he Is eighteen
years of age until he dies of old age

he is more or less looking put for new
wives.

By law Mohammedans are never al-
lowed to have more than four at the
same time, but they easily evade this
regulation by divorcing one, which
means sending her back to her par-

ents.
This is often because she has borne

him no souls, and it happens that the
old sheiks almost always have youiig
wives.

Just as it is allowable with them to
steal camels, so the young men help
one another to steal wives from other
tribes.

Reparation.
Hospital Nurse —This bed you're in

was endowed by Mr Scads, the great
philanthropist.

Patient —Why, it was nis auto that
banged me up this way!—.Judge.

Dickie Paid
the Debt

By

Alvah Jordan Garth

(Copyright, 191ft, by W. G. Chapman)

“Idecline to take the responsibility."
It was with decided firmness that

Robert Gregory, mine manager, spoke.
Itwas with resentful lips and a deep

scowl that William Dale faced him.
“Don't stand in your own light, Greg-

ory," he uttered, and there was a hid-
den snarl in his tone.

“I'm not thinking of that," declared
the young manager freely. “My mind
is with the men. You order the old
shaft pierced. It cannot be tapped
above the two hundred-foot level.
There isn’t a man in the gangs you
could hire to go down Old Seven. They
know that poisoned air, fire damp,
sure death lie at the bottom of the
abandoned shaft."

“Oh, they always say that,” retorted
Dale irritably. “I don’t ask them to go
dowm Seven. I want the wall pierced
so we can break through across it to
the new lode."

“Why not work around it in the
regular way?" challenged Gregory.

“And waste over ten thousand dol-
lars!"

“A dozen lives are worth more than
that,” suggested Gregory steadily.

Dale lost all patience with him. He
looked ugly and menacing as he
asked w ith an angry catch in his voice:

“Then you refuse to give the order
to the men?"

“Positively. Mr. Ransom, the presi-
dent of the company, may do so—l will
not take the responsibility.”

“But it is his expectancy to have the
work accomplished by this time next
week when he returns. He is bringing
some capitalists with him. Your duty
is clear—to put this work through, I
fear," added Dale, as if ho w'as pre-

seating a clinching argument, "hesi-
tation on your part may lead to the
loss of his confidence and—well, that
also of his family."

Gregory bowed with dignity and was
Bilent, but he left the office fully aware
of the significance of those last words.
They referred to Miss Beatrice Ran-
som, daughter and heiress of the rich
and powerful owner of the Blythesdale
coal mines.

The allusion had disturbed Gregory.
As he proceeded on his way his brain
was hard at work, seeking to devise
some method of tapping the new vein
without risk. There was away and
he had suggested it, but it involved
two months’ labor and considerable
expense.

On his way to the shaft house the
young manager paused in front of one
of the numerous wretched shacks that
lined the road. A small poor crowd
surrounded the place. In the front
yard wr ere a score or more of house-
hold articles, such as beds, a cupboard,
chairs and tables.

A little white-faced crippled child
sat on a bench just outside of the
ioor, her crutches by her side. Stand-
ing near her was a hollow-eyed man,
apparently her father. His eyes were
swollen with despair as he viewed the
proceedings about him.

"One of our workers, I remember
him," soliloquized Gregory, becoming
interested. "Oh, I seel"

Tacked to a tree was a legal notice
of eviction and the seizure of chattels
for delinquent rent. This was a com-
mon occurrence at the mines. In this
especial case, however, something in
the pitiable helplessness of the little
child and the forlorn bearing of the
old man appealed strongly to the
mine manager.

"What do you say?" shouted the
auctioneer, taking up a bird cage and
swinging it within the sight of his au-

dience. "Cage and bird. A canary.
Looks like a singer. What am I of-
fered ?"

The cage was of the commonest, its

feathered occupant as neglected-look-
ing and cheerless as its owners.

“Oh, papa!" spoke the little girl in
pleading, tearful tones, “don’t let them
sell poor dear Dickie!”

Robert Gregory moved to the side of
the old man.

“Don’t I know you?” he spoke
quickly.

"You put me on watch duty nights,
sir," was the response, “but the old
rheumatics laid me up. We came
from the Dexter coal district when
they shut down, and had no money.
What, you so kindly allowed me to
earn here is all gone, and they’re tak-
ing our poor belongings for rent."

“I’llstop that." spoke Gregory firm-
ly. “Don’t cry, little one. You shan’t
lose your pet bird.”

Robert Gregory was as good as his
word. Inside of five minutes the claim
upon which the sale was based was
paid out of his own pocket, the goods
restored to the house, and he was
more than embarrassed at the over-
whelming gratitude of his poor pen-
sioners.

The little child had the bird out of
its cage and was caressing it as if it
w'ere a petted child.

“You don’t know about Dickie,” ex-
plained the old man. “He’s a hero, he
is, and an expert. Down at the Dexter
mines twice we sent him into the
shafts, and twice he came out, stag-
gered and nearly gone. We knew
what, that meant, sir—fire damp."

A quick idea came to the mind of
Gregory. He had read once of these
trained mine birds. For some time he
plied the old man with questions re-
garding the capabilities of the feath-
ered pet.

“Can he do it!" exclaimed the old
man—“could he tell how things are
in the eld shaft Seven? Why, sir. I'll
be glad to try the experiment."

Two hours later a dozen curious
miners watched a proceeding unique
and mystifying to their point of view.

Old John Dean had not boasted vain-
ly of Dickie and his clever abilities.
The little bird stood on his finger,
head on one side, watching him aB if
listening to an understood mandate
as a board was pulled away from the
shaft top.

Then, with a bright cheep Dickie
plunged straight down into the gloom
and darkness.

Five minutes, ten minutes—no token
of the return of the messenger. Fif-
teen minutes! John Dean looked
grave and anxious.

Then a great wave of excitement
passed over the gathered throng as
there fluttered into view a wavering
splash of yellow—Dickie.

The bird barely got through the
aperture Its head drooped, its wings
folded. It sank, a helpless lump, to
the ground. Its eyes moved once or
twice. It straightened out rigid.

“It's death down there,” spoke John
Dean in a hoarse suppressed tone.
“Poor Dickie—a hero to the last!"

At daybreak the next morning the
warning of the expert little pet bore
fruit. Old Shaft Seven was belching
out smoke, the fire damp had begun
its dread work.

"If we had pierced that wall, where
would the new levels be now?” was
the pertinent question Robert Gregory
gravely put to Mr. Dale.

And the latter bow’ed his head, put
out a trembling hand, and in his heart
was a great thankfulness.

In a manner utilitarian, too, the fire
damp cleared the way to safe progress
In the new work.

Robert Gregory did not lose his
prestige with his employer. Nor did
he lose the peerless Beatrice.

As to the mine owner, he surpassed
even Gregory is providing the Dean
family a new home with permanent,
comforts.

Little Nellie Dean mourned the loss
of her beloved pet. There was that
which turned her sorrow into proud,
peaceful calm, however.

Near the mouth of old shaft Seven
a modest granite block of stone was
placed, bearing the simple and touch-
ing inscription; “Sacred to the Mem-
ory of Dickie—a Bird."

“What am I Offered?

MR. BARRIE IN THE CHAIR
How Popular Scotch Author Served

as Chairman of a Burns
Celebration.

There is only one recorded instance
of Sir J. M. Barrie’s acting as chair-
man of a public meeting. In the Cen-
tury Magazine John D. Williams has
recently told the story to the Ameri-
can public. It w’as on the occasion of
a Burns celebration.

Barrie took the chair as presiding
officer and then kept tj> it firmly.
Throughout the entire proceedings he
did not utter a single word, but re-
mained as ifglued to the horribly con-
spicuous chair, loathing his predica-
ment, but inwardly amused at the ex-
pressions on the faces of all about
him, which made dismally clear the
fact that he was a failure as a presid-
ing officer.

When the meeting was almost half
finished Barrie took advantage of a
talkative group in front of him and
quietly stole away before anyone had
a chance to miss him. But the next
week a well-known Saturday review
printed a satirical article called "Mr.
Barrie in the Chair." The thing was
simply withering in its ironical ac-
count of the dumb presiding officer
who eventually fled, leaving a meeting
to preside over itself. The greatest
regret was naturaljy expressed by
those w'ho had persuaded Barrie to
come to the Burns celebration, and
among his friends tremendous indig-
nation W'as felt and vented. But some
day they will know, if they have not
already found out, that the article
was written by Barrie himself!


