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| AMERICAN INVASION OF HOLLAND

OUR GOODS ARE FLOODING THE BUSY LITTLE
DUTCH GIANT OF COMMERCIAL EUROPE

F
OTTERDAM, Jan 14—{Epecinl Cor-
respondence.)—I sfubbed my toe on
the American invasion the moment
I landed st Rotterdam. The obstruction
was & sguare box marked:
e
Organ
From Meriflen, Conn., T. 8 A,
. Ksltners Groote Magazijnen vaa
Hlanos,
Ealverstraal, Amsterdam.

CRTRTRLE -

A littis further on were barrels of ma-
chine off from New York, and next to
them a lot of American sewing machines
in crates. Out in the river Maas an-
chored to a floating buoy WwWers great
steamers unloading Minneapolls flour into
two hugs barges to be sent up the Rhine,
and all along the Boompjes were Ameri-
oan goods of varlous kKinds

I took a carrlage and drove for several
miles up the whairvesa, crossing the
bridges to the Noordereiland and om to
the left bank of the Maas, We wefit by
warehouss after warehouse, and every-
where I saw more or less stuff from the
United States.

On the Holland-American quay there
WRS An acre or so of cotton bales from
Gulveston awalting transshipment for the
Duteh cotton milla Near by was a yard
filied with resin barrels from Savanoah
which gave forth a smell llke a cynning
factory, which stuck in my nostrils un-
til driven out by the coffes warchouses

world, and
ls with the
forelgn &x-

commercial mnations of the
about one-tenth of its trade
United States. It makes
changes to the extent of more than a
billlon dollars a year, and It annually
buys more than a bundred million dollars®
worth of goods from us,

Lot us stop A moment and think what
this means. This littie country bas in
round numbers just about five million peo-
ple, or one milllon familles, but it buys
one hundred milllon dollary worth of
Untle Sam's goods every year. This means
that on the average every famlly buys
one hundred dollars’ worth annually, and
this notwithstanding 11s sales to us will
not average more than $12 or $5 per fam- |
iy, Of course., much of the goods are
bought to scll again, and some go to the
Dutch East Indies, which are 50 times as
large as Holland itself, but the trade
is there all the zame, and the business

|

where the rich-smelling beans of Java |
and Sumatra were belng loaded on g ship :

for New York.

At one place I stopped my carriage and
photographed a wagon load of Standard
Ofl barrels, and at another I took & snap-
ghot of & gang of Dutch emigrants about
to board a ship for New York, I saw
cargoes of American lumber, buckels and
boxes of American meats, wagon loads
of lard and tallow and all sorts of crates
holding Ameérican machinery. One Rem
was & cargo of Chicagoe mowing ma-
chines belng loaded on barges for the
interior of Northern Egrope, and another
was barge after barge of American cotton-
seed oll which passed through under one
of the drawbridges as I walted 1o cross

At tho same time I saw a score of
ooean stemmers loading for Asia, Africa
and the Dutch East Indies, and rode past
miles and miles of river and canal eraft

Holland's Big Trade.

As I went on 1 could sce something of
the emormous business which the Dutch
have with the rest of the world. {hey
are the little glants of commercial Eu-
rope. They do not number as many os
three times the population of Chleago, but
they have twice as much forelgn trade as
the 120000000 Russlans three times aa
much as the Spaniards or Itallans and
twice as much as the whole South Amerl-
can continent. Holland stands slxth in
the polut of business done among the

s s0 big that it will pay the most care-
ful pursing and the most enthusinstio
pushing. The South American continent
is less important to us than Holland,
Our trade with the Chiness brings In
nothing like as much as our trade with
the Dutch, and in its possibilities it is
worth as much as the business of any
of the countries of Europe, with the ex-
ception of England, Germany, France
and that undeveloped empire, Russia,

Uncle Sam's Trade With Holland.

Just now Is the best time to Increass
this trade. The Dutchmen de not llke the
English. They car't get over the troubles
of thelr Bouth African ecousins. the Boers,
anid other things belng equal they will
give the United States the preferance
every time. There are hundreds of artl-
cles which we make that ought to be
sold here. and by studying the wants of |
the prople and drumming the trade there
can be an enhormous increuase,

But first let me tell you what our busi-

| meal, and

ness pnow consists of. 1 have before me
the Dutch imports from the United States
for the first half of the year 190 They
are a Jittle old. but the trade Is practl-!
cally the same, today. 1 will give youn
same of the itemn. They consist of cot-
ton, cotton-seed ofl, lard, tallow, mar-
garine, meat and tobaceo, an wéll as a |

| large varlety of other articles,

The cotion they
20,000,000 pounds, equal to more than
I pounds of cotton per month,
This went to the Dutch mills and a large
part of it was made Into cloths for Java, |

bought amounted 1o

{ Sumatra and different parts of Africa.

Butier From Our Cotton-Seed. / 1
The cotton-seed oll welghed just twick |
as much as the cotton ltsell, and thereby i
hangs a tale. These Dutch are among the |
chief artificial botter-makers of the |
world. They bought 40009 pounds of
margerine of us Jduring that six months,
but at the same tme they used this
forty-odd million pounds of cotton-seed |
ofl to make other margarine and low- |
grade butter, for use not only in Holland, |
but in England and other parts of Eu-
rope. There I8 one factory here which
muokes over 200000 pounds of such butter
every month, and England imports some-
thing Mke 500,000,000 pounds of it every
venr. A Frenchman invented the pro-

' cess of making this butter, but the Dutch

| rectly

bhave the biggest factories, and they do
the bulk of the world's business along
this lilne. They make alsc cow buller for
export, s0 mach, indeed, that Holland
has been calied the dalry farm of Lon-
don.

Dutch Schnapps From Our Corm.
COur biggest Dutch export in point of
welght 183 American corn. In this =ix
months it amounted to aimost M, 000
pounds per month, and brought In several
million dollazs. What Jdo you suppose it
was gsed for?
tie, o furnish butter for London? No,
the grass here is good, and it makes the
sweetost of milk.
people? No, the Dutch don't eatl malsms,
though they take vast quaniities of our
second-grade flour and lke L
then?
come with me to Schiedam, a little way
out from Rotterdam. At
the great distillertes which make the Hol-

land gin, or schnapps. There are X0 or |
them, and thelr business s to grind up |

American corn and reduce it to aloohaol,

which mixed in & certaln way with the |
forms gin |
and |

julee of the juniper berry,
Holland gin Is considered the best,
the Dutch think it s the best drink In
the worlkd.
of it, and It warms them body and soul.
It tn used not only here, but throughout
the Dutch East Indles, where the hotels
give you frec gin cockialls before every
where the peopis
almogt every hour of the day

A lurge part of what Holland sells to
us Is gin, alcoho! and wines. She eends
tis Java coffee and something like 2,000,-
8 pounds of spices every year, all of
which comes from her colonles in the East
Indles.

Modern Port of Rotterdam.

Rotterdam Is by far the best pluce for
pushing our trade, It k&, with the excep-
tion of Hamburg, the best distributing
point on the coast of Northern Europe,
and It has fewer trade restrictions
Hamburg. -

The elty Is about 16 miles back from the
sea, bullt upon plies on both banks of
the Maas The plies are driven as much
as I feet into the sall, and upon them
huve been constructed miles of+ stone
quays, enormous warehouses and a eity of
about 30,000 people. The lown controla
all public improvements, and 1t = spend-
ing vast sums to Increase It shipping fa-
cllitles and trade. If 1 remember
the cost of deepening the I
Maas, £0 that the bhiggest occan steam-
ships could come right into the city. was
more than $H60M0. This work, how-
ever, has made Rotteram superior 1o Am-
sterdam as a port, and it now manks sec-
ond among the ports of Contlnental Eu-
rope, and {s surpassed by none in its safe-
ty and In Its convenience for handling
goods I have spoken of its miles aof
stone quays.

It has aiso shipyards and floating dry-
dockd, and every means for repairing and
taking care of shipping. It has mooring
buoys In the Mans, 20 that the vessels
can unload Into the barges in midstream,
nnd its quave are so fitted with cranes
that =all sorts of freight can be rapldly
moved. At present there are T ocean

ELIZABETH IN HER NEW OREGON HOME

FAILURE OF THE FIRST BUTTER FURNISHES MERRIMENT w LONGINGS
FOR SUNSHINE AND A NIPPING FROST

.MONG THE POINTED FIRS—My
Dear Nell: In my lnst letter you
were told of my frst butter-mak-

ing experience; that butter of beautiful
toohw anfl medicinal taste; that had just
beén set aside for a second and final
working, while 1 awaited the return of
the family, intending to surprise them
with the results of my secret session,
Well, the kitchen had been restored to
order, 1 wns seated before the fireplace
trying to &rown my sorrow in the pages
of the last *Philistine,” when the excur-
wionists rushed in, jubllant over the wild
and picturesque scenery of their drive.

“Oh! but you missed a good thing by
not golng with us"

“l am not so sure of that™
the angel of the hearth.

“We've had the time of our lves.™

*Bo have L*

“What doing, trout fishing?™

“Just compose yourselves, and I'll show
you."

I then went out and brought in the
pride of Miss McBride. As the mapkin
was lifted, disclosing thut mass of golden
decaptioa, there arose a universal chor-
us of delight and admiration.

“What Jovely butter,” cried Mary. “Did
you really make that yourself?*

“Why, you're a butter maker from sway
back.,” exclaimed Tom.

“You bet she i1s,” said Bert, "a roll
of that goes home with us, the oldest citi-
sen can't beat that”

My baleful knowledge of the aftermath
kept me reasonably calm, under this
shower of compliments. “Now you must
all come out in the dining-ropm and
sample it

Supplied with forks each took & gen-
eroug dose. ON, Nell! if only you cduld
have seen the change of expression, be.
fore and after taking; dismay and die-
BUSt UpoOnm eV(TY Countennnce,

“Shades of the mighty!” cried Tom.
“What flavoring did you use, sage, pars-
ley or bergamot?

“Seems more like paregorie or linseed
oll,” sputtered Bert. Mary, 1 suppose
through sympathy for me, sald nothing,
but I observed that she was drinking
water coplously.

“Are you sure, Ellzabsth, that you dida't
use¢ Epsom or Rochelle salts In this stuff T*

“No, Tom, the salt used was the Waor-
cester brand Rochester, N. Y."

*Well, what the dickens alls 17

No one being able to diagnose the case,
we all gat down around that diabolical
bowl, and held a sort of round-table talk,
The prooounced herby Oavor suggested
the pasture, the men then remembering
that quantities of mint grew there, also
dandelion, dock, English yarrow, sorrel
and ail such things., Of course, the cows
hud eaten them, and this was the dire-
ful result. During this conference it be-
came known that each and all had noticed
a peculiar twang to tke milk, but through
loyalty to the cows, none had epoken
of it

“And now Fellow-Cltizens.,” sald Tom,
“what dispesition are we to make of this
cholce potpourri?™

" *Well, Bert will take a part of It, and—"

“Not on your Mlfe,” interrupted that
gentieman,

“It was your own proposal.™

“Yes, but you must remember that was
before taking.™

“YVery well, sir,” 1 replied, with woman-
1y dignity, “the product of our dalry is
not forced upon our friends.”

“For which praise God froom whom all

flow,” retorted that irreverent

retorted

then, this butter must be sold.”

th, much churning hath masde
you mad! Are you so lacking in moral
principies as to sell what you yourself
cannot eat?™ -

“Yes, sir; 1 am. I fancy Oregonians
are accustcmed to this flavor in early
Spring butter, and rather ke iL°°

“You'll never catch me in the
marts of men with this stuff for sale™

“0f course, Dot as our own; it must be

of under 4 nom de plume. You
take It o the metropalls, lay In your
grocery supplies, then say: ‘Oh, by the
way, & lady sent In some butter with me.
Came near forgetting i," Produce it, and

makers 0f the country, and that grocery- ]
man will ask: "Whose butter is this?T ™

“Then look him square in the eye and
say: ‘Mra. Jacoh Ruggles.' Whereupon
be will trowm reflectively, saying: “Rug-
gles, Ruggles; 1 can't recall any Ruggles
up your way." Tell him they are new-
comers, [rom Kentucky—bluegrass re-
glon.”

Oh! what & tangied web we weave,
When first we practice to decelve,
sighen Mary,

“That's so, Mary; we're geiting tangled
in & labyriuth of Mes. Let me see. How
would this do? You remember, Elsa-
beth, that set of old tin<andle molds
that 1 raked out from under the porch?
Well, say we melt this stuff, mold 1t In
those things, and make Roman candles of
it, and then throw them on the market
about the ¥Fouth of July., And they'll go
off with a boom."

“If you don't care to hold it so long,™
sald Bert, “you might make it up in little
wads, tle "em up In rags and sell it au
Graham's Gay Griddle Greaser."”

“Kindly omit the Grgham,” entreated
the pyrotechnist.

“Don’t talk nonsense,” remonstrated
Mary. “Elizabeth, you take my advice.
Pack this butier in lttle earthen jars,
such as are used for Madame Recamier's
Face Cream, tie the lids on with ribbon
and advertise it in all the leading journals
né & magical skin food and wrinkle-
eruaser. The Recamier article sells for
$1 0. This preparation Is & rare one—
worth 8 a jar. There 1s enough here to
fll 3 jars. Sixty dollars for one churn-
ing. Why, there's mlilllons in It."

“That's true, Mary. We women know
that a wrinkle-eraser Is well-pigh frre-
sistible, and I hopestly belleve that every
woman Iin Oregon—overy sociely woman,
&t the least—would within 24 hours after
reading the advertisement, be sitting in
the privacy of her boudoelr, glowing with
credulous expectancy, her face shining
with hope and hord butter. But there
isn't money enough this convention to
buy the jars anfl ri n, to say mnothing
of the expense of advertisng,

“1f the wrinkle-erager is such a drawing
card, my scheme i cheap. Tack It on
to mine—'Grebam's Gay Griddle Greaser
or Wrinkle-Eraser.”

“Yeu,” scornfully laughed his wife,
“that ‘wad’ devised by your fertile brain
would be an esthetie-looking object lying
upon & lady's dressing table™

“You are all treating this butter with a
degree of levity palnful to its maker.
Now, I know this compoynd is possessed
of powerful medicinai qualities, and I
shall make It into capsules and pellets
and introduce It to suffering humanity as
the ‘Oregon Bovine Blood Purifier,” the
very latest and greatest discovery of med-

“Good—that's the ticket!”

Tom, rising. “Now, let’'s go to making
pill boxes; we'll make 'em of chittim
bark—that has virtues of Its own. And
you, Elizabeth, must say In your adver-
tisement: ‘In extréeme cases It is some-
times advisable, after taking the pills, to
swallow the box.'" With this brilllant
suggestion the convention adjourned.

And mow, Nell, you have our first ex-
perience In butter-making where rolls the
Oregon. The surprise wns never eaten;
Tom used it for axle grease, to my last-
Ing humiljation. Two or three weeks later
the butter suddenly became sweet and
deliclous. Then 1 knew the joy of the an-
clent mariner when the dead albatrosa
fell from his neck.

But now It occurs to me that you will

pians and projects. Here we have none
of that. You will think it incredible when
I tell you that since last July | have not
spoken to a woman—npor a man, elther—
except occusional workmen we have em-
ployed—always, of course, excepting the
other two members of our quartet. The
most of our near neighbors are men keep-
ing bachelor's hall—interested, 1 supposas,
In their own problems of Iife, with no
time for visiting. Now do you wonder
that we talk to our dumb friends, the ani-
mals?

We were pleased last week when one
night the weather suddenly turned cold,
freezing the ground slightly. The next
morning the alr was cool, crisp and de-
lightfully exhilarating, muoch Illke our
westher at home—only, of course, not so
cold. Every blade of grass, bush, twig
and tree with a covering of hoar frost—
even the fir trees Mother Nature had
duripng the night decked in white robes
for. the coming Christmas carnival. Later
in the day the sun turned on his fiash-
light, showering all with diamond dust as
a finishing touch. 8uch purity, such
whiteness and glitter! Our Nttle hill-
guarded glen was for two whole deys a
veritable falry land, and we were so
grateful for the usual holiday setting,
though the festivitips were lacking. But,
nlas! Baturday evening dull, leaden clouds
came hurrying up from the sea. An hour
later we groaned In spirit as down poured
the rain upon the roof. Bunday moraing
all that frosty splendor had vanlshed, the
firs were In thelr every-day gowns, misty
vells flylng about thelr heads while down
from the hills floated a tearful miserere.
Perhaps, having shown a foolish pride In
their snowy vestments, Dame Nature had
In punishment folded them away and had

4+ condemned thelr wearers again to the

“wearing of the green,” with banishment
from the Santa Claus pageant. That
night, as the rain tinkled aguinst the win-
dow panes, Tom sald: “This jsn't yery
Christmasy; but let's read the old carol
agaln, just for luck.™

For many years, at this season, it has
been our custom to read aloud Dickens'
Christmas carol, just to get In tune, with
the spirit of the hlessed Yuletide; now,
looking through our book-shelves, It was
not to be found, probahbly loaned to some
one in the old home, and left behind. So
even that pleasure was dcnled us. This
Afternoon we went up In the forest in
search of Christmas decorations. Cloudy
and dark outside, Inside the woods the
duskiness of twilight, a restful solitude,
solemn and so still. Underneath our feet
A carpet of emerald moss, soft and
velvety: overhead a canopy of green so
dense that not even a passing cloud could
peer through it.  All around us the grace-
ful, motionlass fronds of the magnificent
sword fern, and pretty autumn-tinted,
climbing and tralling vines. Truly, the
gEToves were not only God's first temples,
but his best, truest and hollest alwaye,
We felt loth to leave such a peaceful sanc-
tuary, loitering long in its cool, moist
gloom, selecting our woodland treasures
with perplexity, because of their bewilder-
ing profusion and perfection.

As we cams out of the forest, just In
its edge, we scared up a fiock of mountain
qualls. A whir of wings, & flash of
jaunty topknots, and they ware gone. A
bushy-tatied squirrel frisked along the top
rall of the fence. A saucySbluejay scolded
us from the silvery moss of a young oak,
a fine setting for his military jacket. As
we found It raining briskly out in the
open, we took a short cut home, along the
erest of & very high hill. Possibly, Nell, if
you had happensd just then to glance
toward the sunset land, you might havé
seen outlined agalnst the purple horjzon,
Darby and Joan, bending beneath n welght
of Christmas greens, trudging patlently
along toward “‘thelr haven under the hiil™
We reached It none too soon, for as we
entered the ehelter of the porch a deluge
descended, and all the evening It has
rained steadily and drearily. Ordinarily, 1
don't much mind it, but just now I long
for the old-time biting, nipping cold, for
crunching snow and merry jingling sleigh-
bells, Don't think, Nell, that I am home-
sick; T am not, but I'd like to be with you
all for thesnext two wecks, and then fly
straight back to my beloved hills,

Just above my desk, Nell, pinned to the
wall, is a little water-color you sent me
during one of your outings two Bummers
ago. Have you forgotten It? A carjcatura
of yourself in blue gown and white sun-
bonnet along & country road,
holding aloft a gorgeous nosegay. All
the evening 1 have beea looking at it and
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ROTTERDAM'S AMERICAN SHYSCRA FER.

1

cor- |

of the vessels going to the Southern states.
There are tank steamers belonging to the
German-American  Petroleym Company
and the American Petroleum Company,
which ply regularly betwean New York,
Baltimore. FPhiladalphla and Rotterdam,
and there are tramp steamers which carry
ofl. The Neptune line has one or more
steamers o week to Baltimore. The Cos-
mopolitan, and the Keystone lines make
regular shipments to Philadelphia, and the
Johnson Eiue Cross line and North Amer-
jean Transport lina do a business betweesn
here and Norfolk and Newport News.
Then there is the Charleston Transport
Hne, with irregular sadlings: the Texas
Transport and the Terminsl Transport,
with steamers to New Orieans and Gal-
veston, and the Gulf Stream llne which |
salls bl-weekly to the same ports. Bu..-l
nard & Co. have steamers from Savan-
nah to Rotterdam, and the Cuban line goes
from Rotterdam or Antwerp to New Or-
leans every three weekas, There Is also
2 line from Holland to Boston, with steam-
ers cvery ten days and otweer lines to
Philadeiphia and New York. So you see
that the Dutch-American trade keeps the
gulf stream sizsiing the greater part of
the year.

A Duteh American Skyseraper.
'I have letters from Chicago to the Hol-
land representatives of Armour & Co. and
Swift & Co., and 1 asked my porter at my
hotel where to find them. He took me to
the cormer and pointed to & big white
bullding facing the river, at the end of
he Boomples. “That,” sadd he, "ls the
Witte Huls, It is the .only American
bullding In Holland, -and is the headquar-
ters of the chlef American firms” '

I crossed several bridges, and, strolling
dowm to It, found it even so. The bulld-
Ing s an the American plan, although
it was erccted by a Belgian. It is made
of bricks faced with white porcelaln tiles,
The Dutch call it a sky-scruper and talk
of its dangerous helght, although it has |
only 10 storfes. It is, I am to!d, the only
M-story buflding in Europe; it is a giant
in Rotterdam, aitheught in New York it
wonid be but a baby. It is perfectly
lumb, notwithstanding %0 trees were
driven down [nto the sand to make ita
foundation. The average buliding of Rot-
terdam is from threa (o five storles, and
many bulidings jean this way and that
20 that parts of the city are apparently
drunk.

The American house has electric ele-

| lines which call regularly at Rotterdam,
and the river and eanal craft which annu-
ally enter this port number 1500, The
river ls always free from ice, and business
goes on all the vear round.

Unele Sam's Duteh Connectlons.

In my ride around the wharvea I was
surprised at the number of ships loading
for and unloading from the United States,
Our trade is very important to Holland.
Of all its tonnage more than 23 per cent
comes from our country, and the only
country which surpasses the United Slates
in this ls Great Britain, which has ut
2% per cent of the total tonnage, but some

come to Holland via England.

of this consists of American goods which

There are more than 40 ships leaving
Rotterdam every year for the United
States, or more than one every day. Thers
are 13 regular steamship lnes which 4o
business between the two countries.

The Holland-American line is the great.
eat. It has & prssenger line to New York
and frelght steamers for Newport News.
The passenger shipg mike the journey
from Rotterdam In elght or ten days,
while the freight steamers take from nine
to 20 days,

Thia line Is making money, and it has
for several years pald dividends of 1 per
cent and upward,

Outside the Holland-American line the
chlef steamship companiles which deal with
freighters, the most

| the United States are

vators worked by little Dutch boys
|dreﬁe¢l In white smocks., It was by
| them that I went from story to story call-
ing on some of our largest Americen
agents. T find that the meatmen here are
selling vast gquantities of our meat and
lard not only to Holland, but to ail the
countries along the Rhine, and that the
American Cereal Company is pushing lts
goods into this part of Europe. It has
Its offices In the American building, and
its advertisements are evorywhere. In-
deed, tho Americans are far better adver.
tisers than the Europeans, and you See
“Kwaker Oats)"” American typewriters,
kodaks and Cnlifornlas fruits everywhere,

Like Our Sewing Machines.

I find a great many Amesican sewing
machines used in Holland. They ara

scattered over the gontinent, and are con-

siderad far superior to any made In Eu-
rope. One or two of our firms are push-
ing their foreign business more than any
other, and especially the Singer Com-
pany, which has its advertisomenis every-
whers and hranch houses in all the cities
of England and the continent. In faet,
I found a store here on the Hoogstraat—
the Broadway of Rotterdam—which had
photographs of soma of the

schools of Holland, in which the lttla
Laten girls are working away on Ameri-
can sewing machines, One of these ple-
tures is of a school at Alkmaar, one of
the oldest towns of Holland.

Not far from this shop are hardware
stores, with a great wvarlety of Ameri-
can goods, Including FPhiladelphla lawn
mowers and Michigan pltehforks, and In
the music store, just over the way, I saw
windows filled with the marches of Sousa
printed ‘with the American flag on the
cover, They are made by a Rotterdam
firm and sell.in sets at 4 cents a copy.

The Amerfcan shoe does not seem to be
walking Into Holland as rapldly as could
be desired. The climate i3 so wet that
thicker soles than ours are nesded. Nev-
ertheless, It Is no worme than England,
and our shoea will sell if properly pushed,
There is one store in Rotterdam with a
blg =ign above it advertising American
footwonr, and another store, which was
intended for selling American shoes, s
vacant. The Dutch merchant opened his
place on contructs which he had with
Americans, leasing one of the best places
and planning to make our shoes a spe-
clalty. His goods, owing to the careless-
ness of the American exporters, falled to
coma on time, and the result was that
he compromised his leass and gove up the
busginess.

Are We Poor Buslness Men?

Indeed, the Americans have & bad rep-
utation In Europe as exporters and trad-
ers. , We make the best goods, but we
don’t know how to sell them. Such trads
as we have ls because our goods are so
good, and not because of our «business
ability in selling or care in filling orders,

Tnke, for instance, an order which a
stationery dealer here sent to New York
and hod filled at a loss. The man has &
shop right next to the Witto Huls, and T
dropped into it to buy a lend pencil. He
offered me one made In New York, and
when I asked him If he handled other
American goods, took me through rooms
filled with unit book cases, desks and
office furniture, and showed me cases of
American Inks, pencils and pens. As I
looked af them he sald:

“] can ==!l American goods, but I don't
care especially to do so, for your peopls
do not watech my interests nor try to save
money for me. Only last month I had &
customer who wanted a certain brand of
American pen. I wrote a New York ex-
porter to send me three boxes by mall,
and supposed that the charges would ba
about 2 cents. The exporter sent the
pena by express, so that they cost me,
in commissions and freights, £ 20, and
the result was that I lost on the transace
tion. This Is a lttle thing, but it Is oaly
one of many In which the carelessness of
you Americans causes us (o lose money.

FRANK G. CARPENTER.
(Copyright, 1963)

thinking of you, until In fancy 1 see you
smile, that dimple twinkling In your
cheek; hear your low laugh of pleasure
and your volce In song. The very last
evening we spent together you eang
“Robin Adalr and “Marguerite" and
perhaps begause I knew it was the last,
thers seemed heartbreaking pathos In your
tones, And for the last hour or two-
mingled with the mueic of falling rain, I
keep hearing:
But cypress lsaf and sue
Make a sorry wresth for you,
Marguerite.
And 1 half belleve, Nell, that your
ghost §s walking tonight, and wholly be-
lieve that a fit of depression le drawing
me dungerously near an abyss of the
blues, 80 I will stop right now, before 1
topple over the brink, saying with Tiny
Tim, “'‘God bless us evegy one.”” Yours ever,
December 23, 182, ELIZABETH.

OUR FAMILIAR SONGS

AND WHO WROTE THEM

Mnald of Athens,

Mald of Athens, ere we part,

Glive, oh, give me back my heart!

Or, since that has left my breast,

Keop 1t now, and take the rest!
Hear my vow befors 1 go.

By these tresses, unconfiped,

Wooed by each Aegean wind;

By those lids whose jetty fringe

Kiss thy soft chhek's blooming tinge;
By those wild eyes, like the roe.

By that lip I lopg to taste;

Hy that zono-emcireled walst;

By all the token-flowers that tell

What words can never speak so well:
By love's aliernate joy and woe.

Mald of Athens! I am gome!
Think of me, sweot, when alona,
Though I Ay to Istambol,
Athens holds my heart and soul;
Can I cease to love thee? No!

I Lord Byron, born In London, January
22, 1758, and died in Greece, April 19, 1824,
wrote the above song while In Athens,
where he was alding the Greclans in their
struggle for independence. The lady who
insplired them was Theresa Muacri, daugh-
ter of the Britlsh Vice-Consul, who when
young was celebrated for her beauty.
Her married life was one of misery, and
her beauty soon faded. At the close of
each verse In the original ia a Greek line,
which, broadly translated, means, "My
life, T Jlove you,"” an expression quite
commonly used in that country. The line
in the third stanza which reads “By all
the token-flowers that tell” refers to a
custom In the East (where ladles cannot
write), of exchanging sentiments by
means of flowers. The music of the song
was composed by Isanc Nathan, an Eng-
lish Jewish composer,

Siars of the Summer Night.
Ftars of the Summer night!
Far In your azure deep,
Hide, hide your golden light
Ehe sleepal
My Indy aleepad
Bleepsa’

Moon of the Summer night!
Far down yon Western
Sink, sink in silver light!
She sieepal
My indy sleeps!
Sleeps!

Wind of the Summer night!
Where yonder woodbine creeps,
Fold, fold thy pinlons light!
Ehe siceps! .
My lady sleeps!
Bleeps!

Dreams of the Bummer night!
Tell her ber lover keeps
Watch, while 1o slumbers light
Ehe sleepal N
My lady sleepal
Sleeps!
—Longfellow.

This song is from Longfellow's “Spanish
Student,” and the atr which goes with
it was composed by Alfred H. Pease, o
native of Cleveland, 0., the composer
of many fine song tunes and much operat-
ic and orchestral music.

Easily Accounted For.

One moming when lttls Wiille, 4 years
old, went out on the walk he found it
covered with sleet. About the first step
he slipped and fell down, and went back
Into the housa crying.

“Why, what s the matter, Willle?"
asked mamma.

*“Oh, 1 stepped on the ice and the slick

ARTICLES EVOLVED FROM HANDKERCHIEFS

TOILET ACCESSORIES MADE USEFUL AND ORNAMENTAL WITHOUT MUCH
NEEDLEWORK w CORSET COVERS THE NEWEST OFFERING

ITH sales of white goods dangling
w thelr most attractlve bait, the wise

needlewoman bears in mind the
numerous and dalnty possibilities of
handkerchiefs, .ime was when the hand-
kerchlef was classed mereiy as an acces-
sory of the toilet; now It forms the basls
of many attractive articles, Including
buresu covers, handkerchisf cases, sewing
bags, turn-over collers and stocks, and
even corset covers,

In selecting handkerchlefs for fancy
work, choose those of a quality which
will not thicken in washing, and if an
embroidered edge ls deslred, make sure
that the finish is firm and will not raval
out in the first laundering.

For plllow shams use imall handker-
chiefs showing & quarter-inch hem, in-
side of which runs & tuck of an eighth
of an Inch, with a small conventicaal
pattern In the corner. For each sham
join four of these with a medlum-welght
Ingertion, such as a good grade of imi-
tation torchon. Finish the sham with a
frill of lace to match the lcsertion, held
loosely but not ruffled, except In turn-
Ing the corners. If the sham Is three-
quarters of a yard square before the lace
is sewed on, four yards of the lace
should be sufficlent. If exceedingly dain-
ty shams are desired. use sheer linen
handkerchiefs with valenclennes lace,

For bureau covers allow three handker-
chlefs, preferably with narrow hems,
showing & delicate tracery of embrold-
ery Inside the hem, Joln with Inch-wide
valenclennes Insertion, and run a bapd
of the same around the searf, finishing
with a frill of edging to match the In-
=ertion. These are particularly effective
if lald over silk or silkollne In a tint to
mateh the other furnishings of the room.
Four yurds each of insertion and lace
will be needed.

One handkerchief will make a dainty
collar and cuff set much more effective
than one which can be purchased ready-
made In & shop for the samse price.

Select a sheer bandkerchief with an
embroldered edge In an open pattern.
Cut off the edge to a depth of two and a
half Inches, use the center of the hand-
kerchief for the bands, and make up just
&3 you would ordinary embrdoldery Into
the turn-over collars and cuffs, being
careful to turn the corners neatly.
The Japanese sllk embroldered handker-
chiefs In pale colors lend themselves ad-
mirably to this work, and can be pur-
chased at special siles as low as 19 cents.

If a tallored stock effset Is desired,
use two handkerchiefs of sheer lnea
showing hemstitching and drawn work.
Make a soft crush collar with one, show-
ing a point in the center, and finish with
a four-in-hand bow, made from the sec-
ond handkerchief, Thers should be
enough edging left from the collar to
make a pair of turn-back culls,

Corset covers made from handkerchiefs
are the newest offering and are enjoying
quite a vogue.

For each cover select two fine handker-
chiefs showing the same pattern, prefer-
ably a hem inslde of which run bow-
knots, fleur-de-lis or other small pat-
terns In fine embroldery. Divide each
handkerchief In half, 80 that the pleces
form triangles, not oblongs. One tri-
angle with the apex pointing upward
forms the centrsl plece in the back, tho
base of the triangle running on the walst
line, Jolned to this om either side by
fine valenclennes Insertion are two more
triangiea, literally standing on their
apexes, their bises running along the
upper edge of the garment. In the cen-
ter of cach of theso pleces in cut down
a small semicirele, forming the arm’s eye.
For the front pleces cut the remaining tri-
angle In half, and with the apex of each
turning upward, joln by lnsertion to the
slde pleces. This givea five pleces, cut
from four handkerchiefs, forming an ob-
long nine inches wide by 25 Inches long.

allowing 11 Inches to go over the shoul-
der. Finlsh the arm's eye with beading
and lace to match that at the top. Run
wash ribbon through the beading, and the
corset cover can then be drawn In to
fit perfactly over the bust. For 12 cents
a yard a dainty imitation valenciennes in
insertion and edging can be bought.
Four yards of the former and three of
the latter will be needed, which will cost,
all told, 84 cents. Add to this two hand-
kerchlefs at 5 cents, and the pretty bits
of lingerie will cost 51 3& This could not
be duplicated in a shop under £2

Handkerchlefs at 19, or even 1T cents,
and lace at § cents & yard, will also
make up effectively, If care be takem In
the selection. During special sales even
better bargains may be secured,

A stunning work-bag for a dashing
brunettea may be made from an ordinary
bandanna handkerchief,

Select a subdusd pattern, run a circu-
lar easing close to the edge of the hand-

the handkerchief. The four corners form
points which hang over and "finish the
little bag., If a stiff bottom i desired
for the bag, sew inside the center of
the haindkerchief a small circle of paste-
board covered with turkey-red calico,
measuring thres or four inches in diame
eter.

The styllsh English handkerchiefs in
colors which now come for men make
beautiful handkerchief cases. They cast
from 50 cents to $1, and can be secured
in almost any combination of tigts.

Take one in violet and white, for In-
stance, with the color in pin stripss. Line
it with white or viclet lawn, and then
fold the four corners together, forming
a smaller square. Joln threse of these
with loose cat-stitching In viclet, lay In-
side the case a small sachet made from
white or violet lawn, trimmed with lace
and scented with violet powder, and &
really dainty receptacle is obtained. Care
must be taken In selecting the handker.
chief, because unless It s abasolutaly

kerchief, and through this draw ribbons
of red and yellow, matching the tints in

square it will not give the desired result
—that of a square envelope.

HOT AND COLD. DAINTIES FOR EVENING

day and Lent, the social ball is

whirling at a right merry rate.
Therefore, the paramount question with
the housewife who prepares, with the
help of one servant, her own coliation
dishes, 15, “What can I serve that ls at
once toothsome and movelT”

It she !s wise she will not offer too
many culinary noveltles, but will lay her
foundation with well established favorites,
and here are some dependable dainties:

Lobster Cutleta.

Select medium size hen lobsters and boll
them for half an hour in water to which
has been added two green onions, a sprig
of parsiey, a slice of green pepper, a
branch of thyme and salt. When cold
remove the meat from the shells snd cut
fine, For two cupfuls of lobster allow
three tablespoonfuls of flour, one table-
spoonful of butter, one cupful of cream,
the yolks of two eggs, two tablespoon-
fuls of tomato sauce, one tablespoonful
of chopped parsley, & dash of nutmeg,
salt and cayenne pepper to taste. Cook
the butter and flour together until they
form a smooth paste. Then add the
cold milk, and stir continuously until
smoolh and thick, Adgd the beaten yoiks
of the eggs, cook two minutes longer,

WI’I’H the approach of St. Valentine's

mixed and finally the lobster meat. Blend
thoroughly and stand on ice until per-
fectly cold. Form into small cuilets, dip

then add the remaining ingredients, well |

in sifted bread crumbs, then In beaten
egg and again bread crumbs. Fry in deep
fat, draln carefully on brown paper, and
arrange on a platter with a bit of the
claw or a sprig of parsiey thrast into
the end of each to simulate the bone.
Berve plain or with sauce tartare.

For the sauce make half a pint of
mayonnaise dressing and add to it one
chopped gherkin, one tablespoonful of ca-
pers, which have been dried in & napkin,
three olives chopped fine, and a few drops
of omlon julce.

Sweeihresds in Ramikins,

To fill eight ramikins of ordinary size
select four good-size sweetbreads and al-
low % tablespoonful of butter, % wine-
glassful of white wine, six mushrooms
and % cupful of white sauce made by di-
rections given below. Place the aweol-
breads in cold water and allow them to
stand for two hours, changing the water
frequentiy. Draln and put them in a
saucepan, cover with fresh cold water
and bring them slowly to a boll. Then
draw to the sids of the stove, cover tight-
Iy and let them stand for 10 minputes with-
out bolling. An&ndﬂlnnmlh}‘lntmh‘
ecold water., When cold remove all flhers
and portlons of windpipe and stand aside

d a light weight for & sufficlent

Across each end tun Insertion, which
takes the plice of a hem down the front
of the cover. For the walst line, hem the
oblong neatly, and finish with a plece or
beading through which wash ribbon s
run to it the cover to the fgure.

To finish the garment at the top and to
form the armhole, make a strap of fn-

length of time for them to become firm.
Cut the blanched sweetbreads into very
small pleces and put them in a saucepan
with the butter, the wine and three table-
spoonfuls of mushroom liquor,

To obtaln this last peel the mushrooms

| stock. Season to taste,

and stew until untll tender, with just
enough water to cover them. Place the
sweetbreads over the fire and stew gently

sertion and lace with

for 10 minutes, At the end of that time
draw the saucepan to one side and stir
in the minced mushrooms, the white
gauca and season o taste, with salt,
paper and a dash of nutmeg. When wall
heated and perfectly smooth, add two
tablespoonfuls of cream and 3% table-
spoonful of butter. Four the mixture into
the ramikins, sprinkle with sifted bread
crumbs and dot her and there with hits
of butter, Place the ramikina {n a drip-
ping pan, pour around them water to
half their depth, and leave In a quick
oven until slightiy brown, Gernish with
parsiey. To make the white sauce put i3
tablespoonful of butter in & saucepan, al-
low It to melt, then add ons tablespoon-
ful of flour and stir until smooth, but do
not allow it to brown, Add one cupful
of good chicken stoeck, a sprig of pars-
ley, a stalk of celery and a tiny bit of
leei. Let all bofl slowly for 2 minutes,
Bkim off any gresse that may rise to ths
top and rub through a fine sleve.
HBaked Ham, Virginia Style.

Soak the ham over night, In the morn-
ing wash It In several whters, place In
a boller, and cover with cold water, Heat
slowly and when the water reaches the
belling pelnt push to the slde of the
stove, where It will simmer slowly until
absolutely tender. Hemove from the
boller, take off the skin and with a
sharp knife neatly trim off any biack
portions. Place in 2 roasting pan with
one quart of cider and bake for one-half
Hour, basting freely every five or ten
minutes. Remove from the oven, brush
over the surface with beaten egg and
cover gquickly with bread crumbs mixed
with brown sugar. Return to the oven,
basta =& lttle untfl a erust is formed,
then cease basting and cook until it takea
a rich brown. Berve cold, garnish with
parsiey and cut L. wafer-like silces.

Chicken Paaty.

Belect a plump young fowl and steam
it untll tender. When cold remove the
skin and bones and cut the meat into
neat pleces. Cover the bones and skin
with water, season with salt and papper
and stew slowly two or three hours. He-
mova from the fire and strain. Line B
deep pudding dish with rich ple crust
Arrange the chicken neatly and fill the
dish two-thirds with the drained chicken
ndd a few bits
of butter and cover with the paste rolled
very thin. Cut gashes in the center, put
an extra roll of paste around the edge
gnd bake In a moderats oven to & crisp
brown. Serve cold, when the gravy will
have become a rich and deliclous Jelly.

Mareschinoe Mousae,

For one quart of cream allow two ta-
blespoonfuls of granulated gelatine, tha
strained julce of 1% lemons, four wine-
glassfuls of mareschino and sugar Lo
taste. Soak the gelatine in a cup of
bolline water, strain and allow it to be-.
come cold. ‘hip the cream to = stiff
froth, add the gelatine water and the
lemon juice little by iittle, beating all the
time, and fAnally mareschino.
Bweeten and stand the vessel in another
containing ice and salt, stir until the
mixture thickens, then fill a mold and

k it in fce and salt for five hours.

m out on & fancy dish and s¢xve

once. -—




