
Seeing The
Panama Canal

NPOT less than 20,000 Americans,
so the rough and ready esti-

I mates have It, will go south
I during the four winter months,

beginning with the first of De-
cember, and extending to tho end of
March, to visit the Isthmus of Panama
and see what they may of the result
of the eight years’ work which Col
George W. Goethals and his army of
35,000 men have brought almost to
completion. The Panama canal is
nearly done; only the part of another
year remains before this $400,000,000
waterway will join the Atlantic and
the Pacific. Next September will
mark the completion of the task. And
flooding of the canal will mean that
most of the work will be forever hid-
den from view.

However many go to the Isthmus,
it is safe to say not more than ten per'
cent, of them will come away with
more than a vague conception of what
has really been accomplished by the
engineers. The fault will not have
been with the canal. That fairly
matches all that has been said about
it. The fault will have been with the
visitor For. notwithstanding all his
careful guide-book preparations before-
hand, he will not, after all. see more
than the surface aspect of things down
in the Canal Zone. In this manner he
will resemble the majority of visitors
who have already been to Panama;
one of every ten of these, perhaps, can
boast that he descended to the bottom
of the giant locks, there to grope his
way through the concrete culverts or
gaze up at the spans, like cathedral
arches, of these great steel gates that
next year will lock in the waters of
the completed canal. One of every
twenty, perhaps, can tell you that he
climbed down into Culebra cut. to
spend a day in the eternal bustle of
the deep canyon which man has made
through the hills, and which so soon
will be the channel of great ships us
they plow their way from Bea to sea.

From the Observation Train.
Tho average visitor to the Panama

canal sees the Gatun dam from the
broad seat of tho observation train
that is pushed out over that pile of
21,000,000 cubic yards of rock, sand,
concrete, and earth once a week. For
this scat lie pays a dollar. Never does
he get out and look about for himself.
The hired lecturer explains everything
so well. To see the locks the average
visitor may tiptoe gingerly to the
concrete edge, and gaze down for half
a minute, only to turn fearfully away
and spend the rest of bis hour watch-
ing bu#y cement-mixers that are ex-
actly like any other cement-mixers.

The tourist’s impression of the Pan-
ama canal has not been allowed to
sink in. A three days’ stay on the
isthmus does not permit of that. The
man who has spent seven to nine
days at sea from New York, dreaming
of the wonders he will find, spends a
brief hour at Gatun, half an hour at
Mlraflores, another hour at Culebra.
and then is off to his train or to dia-
ner. Most of the canal he sees from
the rear platform of his train on the
way across. Deep, wide, and long as
is Culebra cut, the view of it from the
train as the engine sweeps ’around
the bend is distinctly disappointing.
All about are towering hills which
dwarf tho cut that winds In and out
among them. You get out your
glasses, but before you get them ad-
justed. the train has started. Culebra
is hidden from view, and tho concrete
tops cf tho Pedro Miguel locks are
seen. Yet because they are only the
tops of the locks they appear small,
and you get another shock of disap-
pointment.

The fact Is. It Is only by getting out
“on the job” that one can obtain a
comprehensive understanding of what
the canal has cost, in energy and time
and brains. One must rub elbows with

the workmen and talk with them; he
must get down into tha culverts be-
neath the locks and stand by while
they lower a forty-ton valve gate into
place; he must get out beneath the
dam and into the cut, out over the
foot-bridge tnat sways 200 feet above
the locks, and off around the complet-
ed parts of the Atlantic and Pacific
divisions.

Especially one must be willing to
spend days at Culebra cut. From the
platform up on the side of the cut
you cannot adequately feel that here
It was that the French and American
engineers struggled against appalling
odds for years. You cannot realize
that out of this single stretch of the
canal 90,000,000 cubic yards of earth
have been dug and that another 10,-
000,000 will be taken out before the
canal is pronounced complete. But
begin your day with a climb down the
long flank of an earth ’’slide’’ to the
bottom of the cut, and then try to
scramble out again. If you succeed
in either of these .ventures, you will
have found at least one way of com-
ing to an appreciation of its stupend-
ous proportion, and what the digging
of Culebra cut meant to the men who
have almost finished digging It.

Down in Culebra cut, where glraffe->
like drills are boring into the bed*
rock of the isthmus, and long dirt
trains are clattering away with what
remains of the foundations of Mount
Culebra and Gold Hill, one is literally
overwhelmed by the magnitude of
this, the canal-diggers’ greatest ac-
complishment. At the bottom of the
cut you gaze toward the crest of Gold
Hill, towering into the sky, a thou-
sand feet above. Up there, where
Balboa is said to have climbed to see
both the oceans, the tall palm trees
are bending to the breeze, but here
the workers are sweltering in the dead
heat of the midday sun, far down in
the foundations of the earth.

At the Bottom of the Cut.
If you go down to the Panama canal

this winter, go down into Culebra cut.
Try there to make yourself heard
against the din of the steam hammers
and drills; against the incessant dull
thunder of the dynamite blasts;
against the crunch and bite of the
Bteara shovel; against the scream of
the locomotives and tho crazy clatter
of the dirt cars. Dodge about the
labyrinth of tracks to escape the ten-
mile-an-hour onslaught of the bluster-
ing engines, as they make their way
toward the sea. hauling their strings
of lnden cars; get close beneath one
of those long-armed steam shovels
which swings its tons of rock and dirt
in every direction with such seeming
recklessness. At last lose yourself
among the swarms of human ants who
are shoveling away the soft dirt that
has come down the long slope of
Mount Culebra in one of the ‘‘slides’*
that one so often reads about.

After all this, if you are not fairly
staggered at the immensity of the
accomplishment of our engineers, then
you are of stuff less impressionable
than the Isthmian rocks. For Culebra
cut is the masterpiece of the $400,000,-
000 canal Job; its completion will rep-
resent the ultimate fulfilment of the
work. The locks and gates at Gatun,
Mlraflores. and Pedro Miguel are won-
derful, In that they represent the
largest of their kind in the world.
So also is the Gatun dam. which has
made possible the Impounding of thn>
dirty Chngres river water in the Gatun
lake, and which has made out of an
entire countryside an Inland 6ea. But
Culebra cut transcends them all. Here
is not merely the largest thing of Its
kind. Here the Continental Divide,
the rocky backbone of the Americas,
has been carved through, after defy-
ing all the efforts of tho French for
twenty years. A mountain has been
hewn away.

tCMZR GATUN LoCkT*O>-' NEARING COMPLXTIQN

The Kitchen
Cabinet.
SB

T IS well to know something
. about everything and cvery-

thing about something.

It Is not what you make, hut what you
save that bring* wealth.

FEEDING THE FAMILY.

Food Is not necessarily nutritious in
proportion to its cost,

Proteid foods are those moro expen-
sive and complex, such as meat,
cheese, eggs and milk. Carbohydrates
are the starch foods, such as potatoes,
rice and macaroni.

Brain workers need easily digesti-
ble food; muscle workers find coars-
er foods better suited to their needs.

It is not necessary that any one
meal cf the day be balanced, but each
day's dietary should contain proteids,
fats and carbohydrutes in the correct
proportion, which is lone part proteid
to five or five and one-half parts car-
bohydrates.

Wo should not forget that butter,
eggs and milk, in combination with
other foods, count as foods.

Diet should bo varied as well as
mixed, substituting rice and maca-
roni for potatoes.

Plant proteid. such as pea 3 and
beans, take the place of meat. When
the meat allowance Is small these
vegetables should be used rather than
cabbage, beets or turnips.

By planning meals several days
ahead it will be easier to arrange a
rightly balanced and varied diet.

The water In which most of our veg-
etables, all of the starches and cereals,
as well as meats are boiled or cooked,
should be saved, as they are valuable
foods in themselves.

Do not serve a heavy dessert when
a hearty dinner has preceded It. Like-
wise, never precede a hearty dinner
with a cream soup. Over-eating is not
only a willful waste of food, but is
the cause of many ills that our .flesh
is heir to. It has been repeatedly
proven that one-third of our food cut
out would give us better health and
greater efficiency as to mental and
physical labor.

An excess of meat or other animal
food is especially bad, as that which
is not assimilated clogs tho Bystem

and causes auto-intoxication, or, in
plainer words, self-poisoning.

It is not possible to fix a dietary
standard, as there are so many things
that enter in to qualify it. Age, cli-
mate, occupation and health are
some.

I : F THERE is uny worse dls-
, ease than idleness, it lias not

yet bt*en discovered.

(Leisure is n pleasant garment, but It is
not fit for constant wear.

MORE ABOUT CHRISTMAS CON-
FECTIONS.

Glace fruits, which are so delicious,
are unforunately only short-lived and
must be eaten within a few hours.

To Candy Grapes.—Boil a pound of
sugar with a half cup of water until
It hairs, then add two tablespoonfuls
of vinegar and when it cracks when
tried in water, remove from the heat
and dip the grapes quickly. One dip-
ping is sufficient. The sirup may be
reheated until it begins to turn yel-
low. A variation which is very pret-
ty is to roll the dipped grapes quick-
ly in granulated sugar. Do very light-
ly. as too heavy a coating is not
pretty.

Nougat.—Dissolve five ounces of the
best white gum arabic in ten ounces
of water, strain it carefully and put
it with a pound of powdered sugar in
a double boiler. Stir constantly until
stiff and white. Add the well beaten
white of an egg; mix well, remove
from the fire, flavor with vanilla and
add a pound of chopped almonds, an
ounce of pistachio nuts blauched and
chopped. Mix well and press into a
box.

When molded, cut in squares, wrap
in waxed paper and\ keep in an air-
tight box.

Orange Creams. —Grate the rind
from an orange and mix it with a
speck of tartaric acid; put into It two
tablespoonfuls of confectioners sugar
and enough orange Juice to make it
a paste, which may be rolled into
balls the size of a hazel nut, these
are to be dipped in melted fondant
for bonbons. If there is not enough
tartarfc acid to give the candy a
slight acid taste, dip the end of the
knife into the acid and work in a bit
more. Melt the fondant over hot wa-

ter, stirring all*tho while, as if melted
without stirring, it will become clear.
Dip the balls quickly in the meJted
fondant, remove with two forks and
place to dry on waxed paper. The
work must be done quickly, as the
ball is likely to melt if allowed to
stay a few seconds In the hot fond-
ant.

tBAR of soap may become a
. {mirdcrous weapon. A poor

(-•-utclng stove lias som<-tim<-s been the
slow fire on which the wife Ims been
roasted.

PERTINENT HINTS.

Keep on hund a package of bay
leaves. Five cents' worth will be suf-
ficient for the family for a life time,
and what Is left will serve the grand-
children, as age does not destroy
their virtue. Bay leaves, like garlic,
should be used with discretion. Usu-
ally a half a leaf is sufficient to fla-
vor most dishes.

When clothes show signs of gloss,
spread the garment on an ironing
board and carefully rub the glossy
surface with a fine piece of sandpa-
per or emery paper. Do not use too
much energy, or a hole will result.

If windows Etlck and try the pa-
tience, try pouring a little melted lard
between the frame and the casing,
putting a little on the rope.

A fine way to clean white gloves
and white ostrich plumes is to mois-
ten a little white flour with gasoline

rub the article to be cleansed well
with the mixture. If it is gloves to
bo cleaned, put them on the hands
ind rub with the flour as if it were
soap and water. The result will be
most satisfactory.

A fresh blood stain may be quickly
removed if saturated with starch,
which absorbs it, and it can then be
brushed without leaving a stain on
the fabric.

Always keep a few wooden skewers
to use, wrapped with the cleaning
cloth or duster, for corners of window
panes and other places too small for
the finger to reach.

Shine up the old rubbers and over-
shoes by rubbing with ammonia.

A piece of heavy cloth cut •..‘bin old
trousers, or two or three thicknesses
stitched together in the shape of the
sole of the shoe, slipped into the rub-
ber will keep the feet so cosy on cold
days.

Scald a dish In which fish has been
cooked, with hot water and vinegar
after washing it in hot soap suds.

K EEP your face always toward
, the sunshine and the sliudows

will full behind you.

COMPANY CAKES.

A cake or two, which will keep, and
be ready to serve, is like a bank ac-
count—a source of satisfaction In time
of need.

Molasses Pound Cake.—Soften two-
thirds of a cup of butter (this does
not mean melt), add three-fourths of
a cup of sugar and two eggs, well
beaten, two-thirds of a cup of milk,
and two-thirds of a cup of molasses.
Mix, and sift two and an eighth cups
of flour with three-fourths of a tea-
spoon of soda, a teaspoonful of cin-
namon, half a teaspoon of allspice, a
fourth of a teaspoon of cloves, a
fourth of a teaspoon of mace; add to

the first mixture and a half cup of
raisins, cut fine, and a third of a cup
of citron, cut in strlpß. This makes
two dozen little cakes.

English Fruit Cake.—A pound of
butter, a pound of light brown sugar,
nine eggs, a pound of flour, two tea-
spoonfuls each of mace and cinna-
mon, a teaspoon of soda, two table-
spoonfuls of milk, three pounds of
currants, two pounds of raisins, finely
chopped; a half pound of almonds,
blanched and shredded; a pound of
citron, thinly sliced and cut in strips.
Steam three hours and bake one and
a half in a very slow oven. A rich
cake is more satisfactory if the cook-
ing is done by steam.

Nut Spice Cake.—Take a half cup
of butter, a cup of brown sugar, a half
cup of molasses, the yolks of four
eggs, a cup of sour milk, two and a
half cups of flour, a teaspoonful each 1
of nutmeg, a cup of raisins, a half
cup of raisins, a half cup of currants,
a half cup of walnut meats cut In
pieces and one and a half teaspoon-
fuls of baking powder This recipe
makes two loaves.

LATEST THING IN PERFUMES

Idea That Originated In Paris Sprdad-
ing Among the Ranks of the

Foolish Rich.

The drug habit is being elevated to
the level of an expensively fashionable
craze. Of course you will want to
know all about it, chore madame. so
1 will hasten to explain this newest
and most fantastic form of vice. Mor-
phine. caffeine and cocaine are hope-
lessly demode. Unless you would be
a rank outsider, you must cut them
out. Hut attar of roses, violet or
cherry blossom may injected un-
der the skin with exactly the same re-
sults and an abiding perfume, which
will at once proclaim you to the world
as an unspeakable fool or a brilliant
society dame—according to the tuste
of your judge—will remain.

So far it has been taken up by tho
most prominent society and stage
beauties of Paris—which means, of
course, that all respectable femininity
elsewhere that can afford that sort of
lunacy will promptly Indulge. We are
assured that the experiment Is prov-

ing highly attractive in really smart
circles—the circles of the gorgeous
fools.—Los Angeles Times.

Girl and the Game.
A young man took a young woman

friend to a ball game for the first
time, and in his superior knowledge
he asked her after the first inning
was over if there was anything about
the game she would like to have ex-
plained.

“Just one thing," said the sweet
ycung thing. "I wish you would ex-
plain how that rheumatic bush-league
relic in the box ever gets the ball
over the plate without the aid of an
express wagon."

And in the silence that followed
all that could be heard was the faint
chugging of the young man’s Adam's
apple working feverishly up and
down.

No Need.
“Why doesn't that old millionaire

limber up by taking gymnasium exer-
cises?”

"Ho doesn't need them. He gets
enough agile practice dodging his
taxes.'’

A Puzzle.
"Why are the masses of twisted

electric wires after a big fire like
a l'avorito dessert?”

"I don't know. Why are they?”
“That’s easv. Aren't they current

Pi?"

Uncle Pennywise.
Uncle Pennywise says: “I don’t

suppose a rich woman feels any par-
ticular gratification when she gets a
new pair of shoes." —Kansas City Jour-
nal.

Quartz Lamps Prove Best.
Quartz lamps are experimentally in

use in the streets of Chicago and are
said to put tho other electric lamps in
the shade.

Might Seem Sign of Prosperity.
Americans are buying much moro

champagne and gloves this year than
last.

Wants Libraries for All Schools.
Dr. Martin Brumbaugh, superintend-

ent, is calling for a library for every
Philadelphia public school.

Making the Mare Go.
"Do you believe that money makes

the mare go?" asked Dubbleigh.
"Sure,” said Wiggley. "As soon as

a man gets money he buys an auto-
mobile and the inare goes for all she’s
worth."—Harper's Weekly.

Candor.
"I am always willing to admit it

when I have been convincod that I
was wrong.” "Has anybody ever
been able to convince you that you
were wrong?" "Not yet."

Look to Tourists for Revenue.
Tourists in Switzerland spend al-

most $30,000,000 in the hotels, and tho
annual Swiss revenue from tourists is
estimated at $38,600,000.

Labrador Poorly Populated.
Labrador has an area of 200,000

square miles and a population of
4,000.

Want City Dance Halls.
Baltimoreans are pleading for muni-

cipal dance halls on the Cleveland
plan.

PURELY FEMININE!
USE FUR TRIMMINGS

LEADING MODISTES INSIST ON
THIS METHOD OF DECORATION.

Bmall Pieces Enhance the Beauty of
Any Costume—SometimesServe as

Bhoulder Straps—Follow Satin
and Chiffon.

An Idea of the number of ways In
which small bits of fur may be used
may be had by glancing at any of
the afternoon and evening toilettes in
these days. A gown of cloth will

have epaulettes of fox or squirrel. A
dance frock will have a row of little
furry heads across the bodice instead
of a row of roses, or the narrowest
possible bands of fur around the edge
of the short, illmy sleeves, or a tiny

edging on the chiffon tunic. Collars
on every sort of gowns are likely to
be finished with a bit of fur on the
upper edge, and sometimes an entire
collar, close-fitting aB velvet, will be
made of the fur—a separate one or
attached. Cuffs on tailored suits of
velvet and broadcloth and all the nov-
elty goods from Paris are pretty sure
to be of fur, and many a suit, as well
as a fur coat, boasts t*g round buttons
of seal or mole or ermine. The eve-
ning wrap, if it is not made wholly of
fur, can hadlly be said to rank high
unless it has at least a broad collar
and revers of some soft fur, and per-
haps a fur rose or buttons as a fas-
tening. Often it is bordered ail around
with the fox or ermine, or whatever
chances to have been chosen. The
best of the French wraps seem design-
ed to give contrast, as except in tho
case of a few all white models—white
velvet edged with ermine or white
fox, for Instance—a dark fur Is usually
chosen to ornament a light brocade
or velvet, and a white or very light
fur on a dark wrap.

One of the very attractive acces-
sories of the cloth suit or the after-
noon gowns Is a large combination col-
lar and jabot made of fine lace with
fur trimming. This is worn outside
the coat of a suit. Sometimes tho
entire collar is made of the fur, fas-
tened in the back, and there are small
sable heads or what not down the
center of tho large double frill.

Narrow band trlmmnigs of fur are
used on chiffons, and even laces and
sometimes a band of fur sarves as a
shoulder strap, instead of the more
familiar band of rhinestone or pearls.

A charming frock of girlish type

was seen recently- The blouse and
tunic were made of fine shaded lace,
and decollete bodice being finished
with a row of tiny pink silk roses veil-
ed by the lace. The skirt was border-
ed by a band of swansdown.

The frock pictured is of pale yellow
satin and chiffon with a lace tunic.
Two narrow bands of skunk extend
from the shoulders in straight panel
effect down the front to three-quarters
the length of the skirt, slanting away
to a point at tho back. A panel of
lace threaded with gold begins below
the bust line, extends down between
rows of fur and forms the tunic,
which reaches below the knees. Tho
skirt crosses over at the left side,
forming a slashed effect at tho bottom.
The other Is a frock of silver tissue
draped up at the right side, showing
an opening at the bottom. The skirt
is crossed by a band of black fox.
The tunic and bodice are of mother of
pearl beading with handsome motifs
and fringe. A band of fur encircles
the waist and is finished with a vel-
vet flower.

VALUE OF CONTRASTING COAT
Garment Makes for Real Economy in

That It Will Serve for Many
Different Costumes.

An economy is found in the con-
trasting coat. The same skirt tailor
built and perfectly cut has been made
to serve with three or four coats, says
the Indianapolis News.

Take the favorite black and white
stripe, for example. This may be
worn with a coat to match and byway
of change with a neat, short coat of
black habit cloth lined with braid,
while a saucy little Jacket of scarlet
silk will quite transform the toilet.
The changes may be rung in the same
fashion with the übiquitous navy
serge.

The survival of this idea is indi-
cated in the coming evening styles,
and one can see how in this case it
may be a very real economy, since it
often happens that an evening bodice
is unpresentable, while the skirt is
still in good condition. The idea of a
blouse for evening wear being now
hopelessly old-fashioned it is not easy
to do much with a skirt, and' yet we do
not care to see it hanging In the
cramped space of the wardrobe. Into
this dilemma the taffeta coat intro-
duces itself with complete success,
and the old evening frock becomes
fashionably transformed.

New Satin Blouses.
The newest white satin blouses have

best effects of Diesden ribbon in soft
pastel shades set in for a relieving bit
of color. These are trimmed with plain
crystal buttons and are very stun-
ning looking.

RAZOR CASE

A razor case is made of a piece of
linen, the length of which is fifteen
inches by nine and one-half. Five
inches of the linen are folded over to
form a flap, and this can be embroi-
dered in forget-me-nots if you so de-
sire, using pretty pale-blue mercerized
cotton for the flowers and a soft
shade of green for the leaves.

Under the flap a piece of linen is
stitched, seven and one-half inches in
width by nine and one-half/ This is
divided by six rows of machine stitch-
ing in pale blue silk, and each divi-
sion is large enough to hold a
razor.

The divisions look very attractive
ornamented with tho “days” of the
week embroidered on them.

Many men like a razor for each
day in the week, and for such this de-
sign is made.

Cuff-and-collar sets of Venetian and
Bohemian lace In the ecru coloring
are sure to meet with instant favor.

COLLAR MUCH IN EVIDENCE
Neckwear Accessories Never Were

More Numerous or Pretty Than
They Are at This Time.

Just around the corner from the Rue
de Rivoll, in Paris, on one of tho side
streets, are a number of small shops
where neckwear and dainty acces-
sories for the adornment Df smart
femininty are sold. There is a pic-
turesque element übout the new open-
throated Robespierre collars. The
vogue is by no means confined to the
youthful, for there exists many phases
of the collar which permit an inner
guimpe of fine net and high collar to
be worn.

The unmodified Robespierre collar,

however, with its open neck and dou-
ble cascade of frills outlining the V,
is unbecoming save when the throat is
white and well molded.

There are adaptations of this mode
to suit all ages and fancies. These
collars are made to suit any gown.
For the suits of silk, whipcord and
serge are attractive designs fashioned
of point d’esprit and shadow lace.

Small crystal buttons sewn on with
silk to match the gown trim these.

For liqgerie blouses the Robespierre
collar of white lawn with pleated frills
is most attractive.

The large square "bib” jabot, finish-
ed with a large butterfly bow of tulle,
is worn with the afternoon frocks.

In addition to the uil-whi*e variety
formed of butiste with jabot frills or
vests of dainty embroidered nets and
laces, many models in black satin or
taffeta are shown.

A host of new stocks are on display,
developed chiefly in black satin or taf-
feta combined with white pique, net or
lace.

The newest standing collars are ex-
tremely high and distinguished by
deep-pointed effects on either side of

l the fastening in front.
These are made of fine linen, lace

or embroidery. Some have tab exten-
sions with frllii of finely pleated net
or lace.

Uigh-neck collarettes of lace, with
deep rounded or pointed fronts bord-
ered with lace 'ruffles, will be much
worn over plain blouse of chiffon, lace
or net.

Hens Once Had Teeth.
I-os Angeles.—In an address before

the Audubon Society, a local organi-
zation of naturalists. Professor Gil-
bert, of the Los Angeles High School
faculty, told his auditors that hens
were equipped with teeth in primitive
days. He also said that the eggs or
birds have greatly decreased in size
since their teeth became extinct. “Had
they been marketed then as they are
now',” he commented, “thy would, at
the present scale of egg prices, bring
from $250 to SI,OOO each."

$38,000,000 Gems Sent to New York.
New York.—High cost of living and

continued increase in the prices of
gems have no effect upon the public
demand for diamonds, pearls and oth-
er precious stpnes. The November
shipments of gems to New York
amounted to $3,415,529, swelling the
total for eleven months to $38,000,000.
Maiden Lane importers predict the
December shipments will make a
grand total of about $41,000,000. In
1908 only $12,862,898 worth of gems
were entered at this port.

Bean Sprouting in Man’s Head.
San Bernardino, Cal.—Two beans,

one of which had sprouted into an
embryo plant, were removed from 1 the
head of a Mexican laborer by Dr. H.
V. Beeson.

Bride 67 Deserts Hubby 74 Years Old.
San Francisco. —Deserted in Hong

Kong by the 67-year-old bride he had
married last June in New York, Mar-
tin L. Cavanaugh, 74 years old. re-
turned here on the liner Mongolia
from what was to have been a round-
the-world honeymoon.

To Open 136,000 Acres San Juan Land
Denver.—One hundred and thirty-

six thousand acres of land on the Fort
Lewis mesa, in the San Juan section,
will be thrown open to settlement
and homeseekers will have a splendid
opportunity of obtaining lands In one
of the best sections of the state. The
land is what is known as the Blood-
good segregated group, and was with-
drawn from entry April 11, 1911. The
government has now made uncondi-
tional relinquishment of it and it can
be token up either as homestead or
desert claims.

Wins Fortune on Farm.
Grand Junction, Colo.—John Carr

recently sold his ranch of 460 acres
near Deßeque for $60,000. Eighteen
years ago he was earning $lO a week
in New York, quit tho job and took
up a homestead on Roan creek that
formed the nucleus of the ranch he
has just sold.

LESS AREA SOWN TO WHEAT

Condition of Wheat and Rye Crops
Much Better Than Last Year.

Washington.—The December report
of the crop reporting board, bureau
of statistics, department of agricul-
ture, compiled from reports of its cor-
respondents and agents, announced
the area sown to winter wheat and
rye and their condition on December
1, as follows:

Winter Wheat.—A preliminary esti-
mate of the area sown to winter wheat
this fall is 32,387,000 acres, compared
with 33,215,000 acres, the revised fig-
ures for the area sown in the fall of
1911. The condition of winter wheat
on December 1 was 93.2 per cent, of
a normal, compared with the 86.6 per
cent, on December 1, last year.

Rye.—A preliminary estimate of the
area sown to rye this fall is 2,443,000
acres, compared with 2,478,000 acres,
the revised figures for the area sown
in the fall of 1911. The condition of
rye on December 1 was 93.5 per cent,
of a normal, compared with 93.3 per
cent, on December 1, last year.

BETTER MINE CONDITIONS.
Reports Show Loss of Life is Less

In Last Year Than Formerly.
Denver.—A human life was lost in

Colorado’s mines for every 112,000
tons of coal mined last year. A pen-
alty of ninety-ohe lives was paid for
the 10,157,353 tons of coal produced
by the mines in 1911.

In the first eight months of 1912
practically the same ratio held good,
for sixty-four men met death in the
industry of coal mining in this state
up to September 1, 1912.

Both years show a great reduction
In the lives lost from 1910, however,
for in that year terrible disasters in
the Trinidad and Louisville fields
brought the total of miners’ deaths
up to 323, or onb for each 37,000 tons
of coal produced. This was the high-
est average of deaths in comparison
with tonnage in tho nation in that
year—1910.

It was partly on account of this
disastrous showing that the federal
bureau of mines was impelled to send
two of Its mine safety cars to Colo-
rado. Every effort has been made by
the government to improve conditions
and discipline in Colorado’s coal
mines.

UICNVISU Jt 1(10 GRANDG-WKSTBRNPACIFIC
“The Royal Gorge-Feather RiverCation Route”Taken together form the most beauti-

ful Hue of continuous travel DenverSalt Lake, City, San Francisco.The marvelous scenic attractions of
the Rockies, the Great Salt Reds of
Utah ami the wonders of the Sierras
cun be seen from tho car windows,without extra expense for side trips.

SUPERB DINING CAR SERVICE.
For illustrated descriptive matter,

write Frank A. Wadlelgh. General
Passenger Agent. Denver & Rio Grand*-
Railroad. Denver. Colo.

A HOTEL OF BEAUTY
AND COMFORT

ALBANY HOTEL
NEW FIRE PROOF

ANNEX
Rooms with Detached Bath
$l.OO to $1.50 Per Day

Rooms with Bath $1.50,
$2.00 and $2.50 Per Day


