THE SUNDAY OREGONIAN, PORTLAND, OCTOBER 20, 1907.

BY FRANK G. CAMIPENTER.

ILL THE Panama Canal pay? My
Investigations at Port Haid and
Buoz show that it will, and that

Uncle Bam will some day find it hls most

profitable [nvestmentL I have just come
throuzh the Suez Canal. and am now on
B Q--f'm,ln steamer anchored In FPort

Tawiik, not far from It southern mouth
Our trip from the Maditerranean to the
Gulf of 8wz ™ok jost 18 hours, and It
coat the ship a tall of $4% per hour. For
the privilage of passing through It had
19 pay ¥50, and, In addition, $2 for every
man, woman and child on board. All the
eanal company did In this case was to
Teach out its hand and take in the money,
The ahip had to turnish s own coal and
stsam [tx way through, and (his money
wan maraly for the privilege of passing.
But this =hip is comparatively small.
Ita tonnae only 00, and many
the wvessels now golng through are much
lnrger Nearly every day stenmers pay
FI000 oucn for thelr paesage, and tolis of
$15,000 and 320,00 are not uncommon.
When an army transport passes the men
on board are charged $2 a head, and this

in

adde enormously 1o tha canal recelpts.
Indeed, a war which knocks down all
other stocks sends that of the Suez Canal
aky high.

What the Suez Cannl Pays.

If Panama should
with Buez. the

pay proportionately
Linited States Government
will realize from it" something like 14 per
cent every yoar out of . The money
actuplly invested In the canal of Suez was
S100,000,000, und (ts =ecoipts last vear ware
pver 32,000,000, After paying all {ts run-
ning expenses It has more fhan 14,000,000
Qeft for Alvidends and other purposes, and
its stock Is now worth more on the mar-
et than that of the Standard OIl Com-
pany

Within the past year or so the rates of
toll have been conslderably reduced, but
they are still 3150 per ton om every ship
which passes through. The tonnage now
amounti= to betwoen 13,000,000 and 14,000,000
per year, and it grows right along. It
hax almost doubled since 188, and the
ratio of Increase is such, as estimated
By T. P. B8honts, the formes head of the
FPanama Cnnal. that if It contlnues the
recelpts will be quadrupled by tha be-
Einniog of the next century. At that time
it will ba over 40,000,000 tons, and for ton-
nage alone, not Including the charges for
pagsangers, it will then bring in the anor-
mous sum of FH00.00 psr annum, Mr
Bhonts thinks the Panama €annl will he
apen to traffic in 1014, and that 5,000,000
tons of shipping will pass through the
firat year. The rate will ba higher than
that now paid at Suex. It will probably
be ¥ per ton, and at that Panama will
have fﬂ_r ity fret year a gross Income of
310,000,000, not counting the passenger tolls.

Applying the same ratlo of Increase
which Liie Suer Canal has developed aines
its beginning, the volume of ths Panwuma
Canal at the dlose of tha century wiil
aEmount to more than 32,000,000 tons, and,
At the then reduced rate of LS per ton,
ita income should be MRG0 per annum
Mr. Bhonts has ostimated that If we make
the sea-level canal It will cost us $372-
0000, and that the lock canal can he
bullt for sbout half that gum. With such
dividend prospects in view, the question
af the Initial expense does not matter,

Jdohn Bull's Big Bargain in Canal

Shares.
Tohe Bues Canal is now controlled by
the British. It was originated by a

Frenchman, financed by French bankers
and engineered by French bralns. but the
bulk of the profits go to John Bull. When
PFardinand De Lesseps propossd to bulld
the canal the Epglieh aneered ut the sug-

wgestion. When he got a concession from
ths Khedive, Sald Pasha, they actually
opposed Its construction, and they did

everything they could to clog the work.

! on

The Frénch received no help from any
other nation, but nevertheless they went
They began digeing In 1858, and It
was just about ten year=s later that the
waters of the Mediterranean were ul-
lowed to flow through Into the Red Sea.
The eanal wns opened in November, 1880,
and in the following year about §0.000
tona of shipping went through it. In less
than five years this had Increased to
mora than 2000000 tonx, and the gross
Income to almost §5,000,000 per annum.

The British then saw that It was &
good ‘thing and cast about to find some
method of getting control.  They
ceedad through f=small! Pasha, who waa
then on the throne of Egypt. Old Tsmall
was one of the most extravagant tyrants
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Port Tewfik , at the_south end. of the canal

who has aver squeesed money out of
an oppressed peoplee. He had alded the
French In bullding the canal, and had
spent something Hike 30 G0000 on tho
ceromonies by whieh it was opesned. Ha |
had borrowed money &t 3 and 40 per
cent interest, and was head over heels

in debt. In the allotment of shares 17600
out of the 4000 hind gone to the Egyp-
tian government, and when the Khedive
became hard up he concluded to put them
on the market. The English Cabinet got
wind of the matter. and at the same time
the French Minister at Calro telegraphed

Parls that unless '“‘France bought the
Egyptian shares tomorrow they would
be purchased by England.™

At that time parliament was not in sas.
sion, but Lord Beaconafisid and one or
two others took the responsibility of mak-
ing the trade. They borrowed FN000.000
from the Rothschilds, and before the
world outside had any idea that the bar-
gnin was pending they had the whole of
Ismnail's stock in the Britlsh treasury and
John Bull had the control, He had not,
it is true, B1 per cent of the entire capl-
tal siock, but tha other holdings were so
seatierad that the seven-sixteanths which
has owned gave him the whip hand, and
that he has held ever since.

As it !s now, no large block of the com.
mon stock appears to be held by any In.
dividual, corporation or other govern-
ment. Inderd. nt a meeting of some
years ago, the largest shareholder, otit-
side of Great Britaln, wad & Frenchman,
who hiad a lttle more than 1500 shares,

That $20,000.000 was one of the best in-
vastments John Bull har ever made. At
its present market value his stock is
worth $156,000,000, aind It has gone up more
than $1,000000 during the past year. He
has already recelved from [t more than
00,000,000 in dividends, and by his control
of the cunal has enormously Increased his
power and prestige among the nations of
the world. His money gain, howsver.
Is not quitg as great ms that of the origi-
nul stockholders. They pald only about
$100 per share, while ba pald a llttle more
than $112. If the Panama Canal turns
out anything like as wall. Uncle Sam will
have money to burn.

Panama Versus Suez.

I know the Panama Canal well
ited it in 1808 It was
the French company. I hava spent sev.
erkl week= thers =silnce the Americans
have been In contral. I have gone over
it from end to end with our engineers;
have watched the pew steam shovels
gouging the earth out of the Culebra Cut
and have traveled in a canoe down that
part of It which ls to run through the
bed of the Chugres River I have also
gone through the Suss Canal at three dif-
ferent times and have mude notes of Its
construction, *

The two undertakings are vitally air-
ferént, The Suez canal s little more
than & great ditch through the desert
and although It Is just about twice as
long us that planned for Panama, (t does
nol compare with the latter In jts me-
chanleal difficultles. The ground here
is comparatively leval. That of the Pan-
ama routa In up hill and down; It goes
right across the backbons of the Andes,
and we shall have to take out of the
eight or ten miles of the Culebra cut as
much earth and rock nas the Egyptians
Hited o thelr whole 100 miles nt - Sues,
The amount excavated here was 100,-
000000 cuble yards, or just about 100.-

T wis-
in the hands of

0,000 tons of dead wolight
it Panama Mr,
the chief

rovk taken
000,000 euble

While 1 was
Walince, who was then
engineer., told me that the
aut of Culebra would be 100,-
vafds, and, as 1 figured It
then, it would just egqual a diteh thres
fant wide and three feat deep and long
enough to go two Uimes around the
2,000-mile giobe with 10,000 miles of dltch
to spare.

This great diteh at Buez, however, wan
s0 made that the dirt and sand taken out
coulfd ba thrown on ths banks and left
there: thet of the Culebra cut has to be
earried by cars some mlles away, and
the gremter part of the material is rock
rather than sand. [t s o hard that most
of it has to be hlasted out, and it re-
fquires heavy machinery to handle It

The Suez canal was excavated almost
by hand. Twenty thousand and more of
the Egyptian fellahs were employed upon
it at a time, and they scooped up much
of the dirt In thelr hands and carrled it
away in buskets. They were pald from
10 to 15 cents a day at the start, and
boys under 12 got only 5 conts, After
& time they wers not pald at all. The
khedive agreed to furnish them, and they
worked for the Frénch under the lash
Just as the Hebrews dld for the Egyp-
tianas In the days of Pharagh, age= agn.
Our steam shovels are estimated to be
efch equal to the work of 500 men., Wa
have some which will Hft five wagon
loads of earth per minutle, gouging It
out of the hilla and dropping it on to the
CATE, When the canal construction is
in full play we shzll have 100 such shov-

ols In operation both night and day.
They will be equal to a force of 50,000
man, and we shall be able to handle our

excavation moroe cheaply than tha Fronch
did thet of Suex. . This will he so, not-
withetanding our native labor will be
pald from 10 to 20 and more tUmes as
much as the French pald the Egyptians
Buch Americans as are working at Pan-
ama are getting mors money than they
can make {n the United States, and the
native carpenters, paintars and masons
are recelving more par hour than the
Exyplians recelved per day. With the
present canal-dredging  machinery and
steam shovels thls work at Suez ocould
probsbly te reproduced at one-hall its
sotunr! cost, and the actual cost was
probably quadrupled through Lhe money
spent In graft, extravagance and Nigh in-
terest rates by the French and Egyptians
In eonnectlon with It. When Ismafl
Pasha was forced from the throne he
left Egypt in debt to the amount of $&00,-
(00,000, the most of which was directly
or indirecily caused by the canal.

What Egypt Gets.

Ome would think that Egypt ought to
recelve & blg revenue for the right of
way through her country and the canal
which her monsy and her peopla prac-
tically built. By the original concesszion
with Bald Pasha she was to recelva 15
per cent of the net profita for the entire
term of the concesasion, which was 2
vears, Bul after Ismall Pasha was de-
posad the Hgyptinn government, find-
ing iteelf without money or credit, sold
this claim on the profits to the credit
foncler of France for a little mora than
$4,000,000, and the only Interest it now
has in ths canal s In the trade which
the ships passing through bring to the
country. Had Hgypt retalned that 15
per cént it would hdave recelved last year
mare than $L.000,000 out of the lolls, and
within a few ysars It could have re-
couped itself for all lsmail Pasha's ex-
travagances. During the term of the
concesglon it could eas=ily have repald
its dedbt to Turkey, and could have made
itanlf the richest country of the waorld.
As it |s, the canal, with all its property.
becomes the possesslon of Egypt In 1868,
when the canal receipts, at the present
ratio of Increase, will be so enormous
as to make this littla country with its
comparntively amall population about
the richest of all the worid.

I spent all last night on the Buex
canal., It was the aftérnoon when our
ship left Port®' Sald, and as night fell
ws were in the heart of the Lilbyvan
desert. The aly was clearer, and the

stenen wore weird but bemutiful.
stars oi the tropies. brighter by

round
the

enn resplendent, and a great
moon of burning copper, turned
famous waterway Into a stream
molten sliver. We could look out over
the slierdt desert as we plowed our
way through and now and then see na

caravan of long ungalnly camels, with |

their ghost-like rlders bobbing and

down under the moon.

up

electricity. We had one blazing globe

The
far |
than our starg &t home, made the heav- |

of
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at our masthend, fed by o dynamo on
deck, and another at our prow, The
latter threw It rave this way and that
across Lhe channel In front of the

| steamer, turning the waters to An opa-

Our own path- |
wiy was niade brighter by the light of

lescent blue, reminding one of the Blue
Grotto of Capri. Wao passed many
ships. Tn the distance they appeareod
only as two blazing eyes shown by the
reflectors which all vessels are re-
quired -to keep lighted, as they paas
through. A= the shlps came nemarer
they rose ghost-like up from the wa-
ter, the masses of hulls and rigging

arpenter

with the flery eyes making one think
of demons about to attack him.

The trip through tha canal Is slow,
T ships ara allowed to go only fve
or six miles an hour, and now and than
they have to tle up to posts which have
been set into thes banks of the canal
to allow other steamers to pass. These
posts are to be seen everywhere along
both sides of the waterway from Por?
BSald to Buez. In most places they are
about 100 feet apart, and are so ar-
rangad that ships can be made »sta-
tionary as others go by.

Puarts of the banks are walled with
stones to prevent the sand falling In
and fliing up the canal, but notwith-
standing this the dredges have to be
kept 2t work all the yvear round Not
far from Port Sald I saw great pumps
operated by steam sucking the sand
from the bottom of the channel, and
carrving It through pipes far out over
the desert. T am told that the process
of cleaning and deepening the water-
way Is wlways golng on.

The Improvements at Suez.

The Suez canal of 1907 is far dif-
ferent from that which was opened In
188, As originally planned the channel
was losas than %5 feet deep and so con-
structed that it could not have accomimo-
dated the shipping which pgoes through
today. It |3 now about 30 feet deep, and
thers are Improvements iunder way (o
mike [tz depth 36 feet. Since the beglin-
ning of last year ships with a draft of 7
feet have been nllowed to pass through,
and the day will come when ships of 318
and 34 feet draft will be admitted. The
canal has been widenad so that its aver.
age width at the surface is about 300 feet,
and the curves In it have bheen rounded

off =0 as to shorten the time of transit

| blg steamers now bullding,
| & guestion

UL TTHIE JPANAMA CANAL PAY?

Frank G. C
Presents a Study of the
Suez Canal
in the Light of
the American Big Ditch

and enable ships (o pass the more eas-

ily. Within tha past vear or 20 more
than S200000 tons of enrth, mud and
sand have been taken out of it and the
shipping facilifles have been greatly im.
proved hoth at Part Tew{ik and at Port
Sald. .fere at the southern end of the
canal they are now drodging out basins
which are Intended to accommodata the

colllers and tank = mers carrving coal
oll, and at Port Sald the conling arrange-
ments have been so’ Improved that the
Inrgest steamers can load thoumands of
tons of coal In a very [ew houra.

Wil a New Canal Be Built?

Those improvements have been made on
account of the crowded condition of the
eanal, and the Imperative necessity of
deepening it in order to accommodnta the
As It Is; it s
whether I feet will iong be
deap enough, for ships grow higger and
bigger and thelr draft deaper and deaper
from year to yoar. There hag been n de-
mand for a& socond canal on acecount of
the crowding, and tha steamship ownera
of the world have complalned agaln and
again of the heavy tolls. Not long ago It
was stated that the money was ready In
London to bulld a Britlsh canal al a cost

from $30,000,000 to 5,000,000, and it was
suggested that such a cannl might be
constructed from the town of El Arish on
the Medlterranean on the borders of

Elgypt to Akabah on the Red Sea beyond
the Egyptian frontier, Such a canal
would take advantage of the Guif of Aka-
bah, but It would, I am told, be atill
about twice as long ak the Sues Canal.
According to the concess| granted to
the canal company, any Egyptian ecanal
made parallel to the present one will
have to be made by It or with its consent.

Port Tewflk, Sept. 16,
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GREAT CHEFS COOKING

Most of Them Prefer French Methods to American Style.

HETHER or not there is a distinet-
w ive American style of cooking Is

the gquestion which has been ralsed
In many qaurters since ti - departurs of
Alhert Neumann, chef to the Crown Prin-
ce=a of Germany, who came over Lo this
oountry especially to learn Its mysterles.
He went back with many ideas and
recipss, but the experts in the art cull-
nary Ilnsist that he did not travel enough
to gather suficlent material from which
to judge.

Btiyes of cooking vary all through the
United Btates, although In the fashion-
able hotels and restaurants the French
standards predominate. From the bofled
dinner of New England to the gumbo of
New Orleans s a far cry, and in between
are many modes of preparing food. The
German chef found much to commend
in the homely clam chowder and he had
# good word for apple ple, while le dwelt
with eloguence, as he =tood in the kit-
chen of the Si. Regis, upon the flavor of
terrapin cookad In the Baltimore styie
and pralsed the American methods of pre-
paring shellfish.

American cooking is an art which Is as
slow of development #&s a complete sys-
tem na in a distinctive National architzet-
ure, for, aithough there are numerons
styles in vogue in warious sectlons and
localities, all of them have nol as yet
bean bullt into a system of epicureanism
which can be branded with an American
name,

Differentiation In the cookery
United States Is largely v~ to certain
fosds which are not to be obwined In
Europe or are obtained there with much
difficulty green corn is now belng culti-
vated to a limited extent in France, and
in the Parls Herald recentl: have ap-
peared advertisements of Frenchmen who
hava It for sale. The well-known restau-
rateurs opn this side of the water who
ware asked for thelr views as to the num-
ber of distinctively Amerjcan dishes In-
variably mentioned sweet torn as first on
tirts 1imt.

“Why
sald Mr,

of the

should It not be so considered?™"
Oscar, of the Waldorf-Aatoria
“Surely majse or corn is indige-
nous to the soll of this continent, and
the Indians, who were the fitst Ameri-
cans, cookad It In thelr own way. It Ia
now being Introduced Into France ns a
food, and several gentiemen are cultlvat-
ing it on thelr eatates. The numerous
ways of preparing this vegetable are cer-
tainly American, from plain bolling to
the complicated corn fritter.

“Frankly, 1 dn not think that there is
any style of American coaking, for In the

best hotels and /restaurantis the French
mothods prevail. One of the best Ameri-
can dishes that I ¥now of s chicken
fried In the good old Southern way, such
as the negro mammy prepares it. That
and the corn fritter which goes with It
cortanily make and excsllent dish. Ter-
rapin s also pecullarly ‘an American dish,
and in Baltimore {t is prepared In an ex-
cellent manner

“In fact thers are many of these dishes
in* varions parts of the United Blatea
which have their merits, but for the
steady diet T think the French style of
cooking tn the best. 1 do not deny that
many of the dishes, NWke fried chlocken n
Is Maryland, are deliclons, but ene must
be a little careful about adopting them
a8 a steady diet. T think that the French
will hold thelr supremacy even In the
kitchens ot high-class American hotels
and restaurants for some tlme to come.
The many (ripse which. are made to
BEurops by Americans thess days have a
tendency to spread the foreign methods
of cooking and on thelr return they de-
mand the same here which they have had
on the other side,

“I hava observed hare, .however, that
there Is a tendency to cut down the elght
or nioe course dinner to three or four, but
there s a corresponding Increase In tha
demand for foods of the very finest qual-
ity and cookead In the best of culinary
art. Tt {s for the phyzlcian to may what
Is best In matters of this kind, but the
value which one recelves from his food
ie largely measured by the Individual
taste."

Louls Bherry, who for many years has
catered to the epleures of the City of
New York, smiled when the subject of &
distinetive Amerlean art of cooking was
mentioned to him.

it Is difficult,” * sald he, ‘‘to say
whether or not thers ls one. The Jiffer-
ence between bllls of fare served here
and abroad may largly be due to the dif-
ferance in materials of which the varlous
dishex are composed: We hear sung the
pralses of friend chicken and corn frit-
ters. Distinetively American, no doubt,
and palatable enough, no doubt, It taken
a strang digestion. however., lo stand
chicken a 1A Maryland. The American
cook does mot have the art of frying at
hig command as the French chef under-
stands It. The French oook will take a
bit of steck and put it In a skillet with
hutter or fat and toss and turn 1t about
and serve something which Is juicy and
dallcately cooked, while an Amerfoan will
fry a steak until It is as hard as a
board, and when eatén almost Impene-
trable for the digestive jufees.

*The French coolis are far in the lead,
and they ave Illkely to keep ahead for

many years to come, for thelr skill seems
inborn. That s why they have sway in
s0 many of the restaurants ang hotels In
the United Btates.

“There muy net be a distinetive
American cooking, but there are foods
with delightful natural flavors which
Add much to the Amarican” table. I
read of the preference of the Crown
Prince's ghef for elam chowder. Clams
are unknown in Europe, and I doubt
very much If they could be cxported
with any degree of auccess. They
would be lkely to draln off all thelr
Haquer In transit, and when they were
gerved would have little of the flavor
which thay have on this slde aof the
wiiter, Oysters are cooked ovar here
in many ways. in France they ars
served raw, uaually becauss the French
cook does hot think they are Improved
by cooking.

“The nearest approach the French
have to preparing the oveter In a Ia
poulatte. which consiats of little more
than ‘warming the raw oyster and
dropplng It lnto a cream sauce. Oys-
ters, as A matter of fact, are not im-
proved by cooking. although they are
falrly good If steamed, provided the
process is not carried to the eoxtent
of making them leathery. The raw
oyster is quickly assimilated, whils
the cooked oyster 8 often converted
into tough and Iindligestible mem-
branes, Soft clams, however, may bhe
stenmed and they are eaxcellent.

“In my opinion, the finest flavored
lobster In the world comes from the
coasts of the United States. The lob-
sters to be In good condition must, of
course, be placed aslde for about six
weekas where they can have nothing
but water. In this way they becomes
thoroughly cleaned. The American
lobster iz infinitely better than the
lobaters found on thie coasts of France
gnd Great Britain, and the Amerlcan
method of Lrolllng brings our all ite
natural flavor. The Franch have a
way of cooking lobhster a la Ameri-
calne, a method which s totally un-
known in the United States and |s not
likely to be popular here. The lob-
ster ls cooked with red wine and but-
ter nnd such things and the natural
flavbr Is completely obscured.

“Much pralse has been glven to the
terrapin, and dJdeserves (. Terrepin
riso should be kept for slx weeks on
a water dlet before It s killed, and
then the tough, outer skin should be
carefully removed The negro memmy
cannot be nxcelled In preparing this
delicious dish. The natural flavor Is
so flne that it ought not to be dls-
gulsed. The Ideal way to cook terrn-
pin Is to let it simmer slowly In Its
own lilguor, adding butter, pepper and

TR LN The connoissour llkes (¢ that
way. hul unsually a style with more
seasoning 18 preforred. Terrapln |s

|

not appreclated as much abroad as it
thould be."—New York Herald.

Meaning of the Cross,

Detroit Free Press,

What a queer sction that was taken by
the representatives of the Red (“ross So-
clety, now assemblod at The Hague

The Chinens objected to the crosm ns the
Red Cross pmblem bocauss It stands for
a relgion with which the prevailing be-
liels the Calestial emplre are totally
out of sympathy. The Weatern apostles
of mercy thereupon assured their Mon-
golian confrares that the device has noth-
Ing whatever to do with tha Christian
religion; that It is, In fact, merely the
coat-of-arms of the Swiss republie

Buch a reply Is disingenuous, not to uss
A harsher term, for the cross has, since
the days of Constantine, been accepted
by the Halvetisns as an emblem on thelr
coat-of-nrms pecullarly sacred to their re-
liglon. The evasion for the sake of har-
mony may be in keeping with the spirit
of European diplomacy, but it Is not in
accordance with the ldeals which at pres-
ent obtaln In Amerieca.

The guestion st {ssue is not primarily
one of meligious or wectarian bellef. Tt
I= a matter of simple honesty, Jews,
Molmmmedans, Buddhlsts and Confucian-
Ists allke are not ignorant of the fact
that the cross is emphatically the trade-
mark of Christlanity.

The wily heathen for reasons of his
own may wuarbanely accept the explana-
tion, remembering the early days when
Duteh merchants trod on the cross for
the sake of galn. Slyly blting the end of
hls pigtall in order to ketp from dis-
courteonsly grinning, he may declare
himself santisfled., But Nhis respect for

Tope and Ameriea, which rightly or
wrongly represents to his mind the re.
ligion of Christ, will not be increased.
Whatsver may be hia fallings, the Chinn-
man a8 trus to the gods of his fathers

It Is worthy of note that the Turks,
more familinr with Caucasian diplomacy
than are their fellow “unbsllevers,” did
not take the troubla to pretend biind-
nepn. They long ago announced that,
as for them, they hold to the prophet and
that the red crescent, not the red coross
will float over their tents of mercy
Mohammedanism I8 still a vital religion

Dots and Dashes,

The French word “dot*
Har caused a tow

Of comment angd complalnt:
BEome say It goes
That “dots™ 15 “dots*

And soms eay that it ain‘t

Nuvw [ am not
On Franch o "sol™
Aw to regard such trash,
What 1 have got
I oall a d
And with It eur a dash
L. & WATERHOUSE




