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BLACK CLEVERLY USED ADDS CHIC -
TO COSTUMES OF WHITE LINGERIE

Despite Craze for Sports Styles, There Are Plenty of Suggestions for Dainty Aftermoon Frocks — Black-and-
White Striped Parasols Add a Correct Finish to the Costume—Straight-Front Frecks Are Soon to Disappear.
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orange blossoms, 1 ounce sliced orris
root, 1 handful lavender flowers, & bay
leaves (brokem), rind of one lemon
dried, 2 tablespoons each cloves, cin-
numon and allspice berries, Z table-
spoons each rosemary and sweet balm,
dried. Arrange in layers, sprinkiing
salt between each layer. Keep closed
10 days, then pour In & cup perfumed
vinegar or alecohol. Keep tightly closed.

From the above rocipes you will see
that rose jars can be made to vary o
suit personal taste and the avallable
mnaterials, thée basis belng always per-
fumed rose petals with a little salt and
spices to prevent decay.

Polato Yeast—Four ar § large pola-
toes, 2 quarts bolling waiter, 4 table-
spoons salt, % cop sugar, 1 pint liquid
yveast or 1 cake fresh compresned yeuast,
or 2 cakes dried ¥east. Pare the pola-
toes. L.et them stsnd in cold water
and then grate théem quickly into the
balling water, and Jet cook about 10
minutes. Add the salt and sugar and
let coal to lukewarm, or about 68 de-
greexs Fahrenphelt, then add the yeonst
or “starter” and beat wall It dry
yeast In uasd soak It In a littie luke-
warn water. If compressed yesaut is
used save out 1 tablespoon sugar and
work the yeast to A cream with that
or with a littie water before adding
it to the mixture. Let stand about 24
hours at & temperature of aboutr 68
degrasas Fahrenhelt, stirring it as it
becomes Ilight and Ifrothy. Half il
fruit jars with the mixture. Keep
tightly closed and store In a cool place.
Use ubout 3 cup yeast to 1 piat liguid
in bread-making. Use some of thia to
stirt the next batch, One teaspoon
hops may be tied In muslin and boiled
in the water If liked. Some makers
boll and mash the potatoes instead of
grating them.

—
PALOUEE, Wash.,, April
Pplease expluin how the so-calied
lasting eor Liguld Yeast™ iw made.
how to proceed with It in makiong,
ar four loaves OF bread, 1 mean
Kind whese you save & "siarter™
Theoking Yoo o asdvance,

Make the yesst s mbove. Tor threa
or four Joaves of bread use I cups
scalded and cooled milk or milk and
witer, -l cup yeast, I tablespoons ihort-
ening, "1% tableapdons sugar, .. tea-
spoons salt, and flour to make a soft
Kreading dough, 1If liked. two |arge
potntoes may be bolled., mashed and
added to the liguid. r Have the liguld
jukewarm when the yeast Ix added
with the ,shortening, sugar and salt
Add flour to make a drop batter. Let
rise ober night. In Bummer it may be
mede very eariy in the morning. When
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the' sponge is well risen add flour to
make a soft kneading dough, and
knesxd until soft, smooth and elastic;
cover npd Jet rise. Shape into loaves,

place in” greased bread pans, grease the

tops, let rise agaln, and bake 456 to &0
minutes, sccording to the size of the
loaves,

This yeast tends to “run out” or be-

come poor after a while. If this hap-

pens, get a new starter or fresh yeoast
cake.
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publish (n Lhe
recolpt for doughnuis
ars ago during the
Uregonian T

pl called for bultermilk, I
cream of tartar and soda
writer siated that it was
receipt for doughnuts she h=xd
1 ugree with her. But I have t
Ipt and 1 didnt make them ofien
n to reinember Just the way they welre
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you may
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I wiil greatiy appreciates your
aking you In advance for any
me, I am, an interested
column, MRE,
This s written with the
Ocenan rolling between me
cipe contest” scrapbook, and I find
it Is not poasible for me o remember
whether that particular recipe had any

apecial “polnts” about it 1 glve below
three doughnut formulas of varying
richness, #ach calling for bhuttermilk,
nodan and cream of tartar. If none of

these should be what you want, please

write 0 me again in Seplamber.
Buttermilk Doughnuts (plain}—One
cup sugar, I tablespoon butter, 1 cup
buttermilk, 1 egg. 13 teaspoons soda,
1% toaspoons cream of tartar, 1% tea-
spoonsa salt, 134 tenspoon (each) nut—=
meg and cinnamon, flour th rell, about

| 4 cups:- usually.

Rub the
the flour
difnts, Mix
the dgg well beaten.
rolling dough. adding
sary, but beliflg careful not to get a
hard, firm paste. Roll and cut care-

;, 50 as to avoid having the dough
it the board. Fry In crisco or
snowdrift oil, of zuch = tempearnture
that a half-inch cube of bread becomes
a light brown In 60 seconds. Turn the
doughnuts as they rise In the fat. Keep

shortening
sifted with
with the

into 2 cupa of
the dry Ingre-
buttermilk and
Mix to & soft,
flour A8 Deceés-

A steady temperature and do not put
in = nany At once as to cool the fat
undu or they will be greasy. Lift
with wlre egg beater, drain first
over the pan, then omn paper. Holl in

sugar or not, as liked.

Buttermillkc Doughnuts No. 2.—One
cup sugar, 2 tablespoons butter, 1 cup
buttermil 2 egis, 1% temspoons each
sod eream of tartar and salt, nut-
meg (or & mixture of nutmeg and cin-
namon, ns preforred), from ¥ to 1
LeASPOOnD. flour to roll Cream the
shortening and sugar, ndd the ezggs,
| weil benten, and the milk, with flour

sirted with the dry ingredients to make
a beating hatter;

Toss one-third of the mixturfe on =
floured board, knead wvery alightly, If
necessary, roll out, cut,’ fry and drain

as above. Add the “trimminga™ to the
second batch of dough.
Buttermlilk doughnuts No.
eup sugar, 214 tablespoons huttar, 1 cup
buttermilk, = 13 teaspoons each

soda and coream of tartar, 1% taa-
spoonx =alt, nutmeg, cinnamon or nut-
mez and clnnamon tp taste. Flour to
roll. Mix and fry like No, 2.

Beavarton, Or., Ap

IN.—7T am & readar
The Jregonian ar always find your i-
sting. Could you ,plense  give
for rhubard wine and oblige?—

. A. K

I think a recipe for rhubard wine
has appearsd In this column since your

beat thoroughly, then|
| ndd flour to make a soft, rolling dmu.;h.i
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The retail price of certain Nemo
Corsets heretofore sold at $3.50

WILL BE ADVANCED TO

This Inclades the Following Nuambers:
SELF-REDUCING—Nos. 310, 315, 316, 318, 319, 321, 322,

MATERNITY—No. 300

324, 326, 344 and 345

CORSETS AT NEW PRICES

I\ ' On and After Saturday, July 1st, 1916

?$3'75

KOPSERVICE—Nos. 305, 30

This slight advance, which has been compelled by the
greatly increased cost of all kinds of corset-materials, repre- :
sents only a small part of the higher cost of manufacturing, (AN
We are forced to raise prices or sacrifice quality, and

NEMO QUALITY WILL NEVER BE LOWERED

The same cause may compel an advance in the retail
prices of other Nemo mbdels in the near future.

KOPS BROS., Manufoctursrs of NEMO CORSETS, Naw Yorh
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| and later remeving. it. Then add the
flavoring and nuts. The “softnaeas and
creaminess” in this, as {n any frosting.
depends upon the skill of the maker
1 ecognizing the exact point ot which
to" stop, boiling the syrup and beating
the frosting.

Kelso, Wazh,, April 17.—Weould you pleass

publith a recipe for pineaphie HBawvarian

CTeRTm. Also rmocipe for a white hirthday

cake Ay was given In t coniast &

couple o6f years Ago. calied for
slinched almonds. Yours wrkly.—Mra, J.

Following s a reclpe for & whits

| birthduy cake, but I cannot be certain

(for reasons explained above) that It ia
the.same one that appeared in the con-
| test,
| White frult cake—1% cut butter, 1%
cups Fugar, % cup milk, 2% cups Tour,
[Nr!ell with 215 level teaspoons baking
]Inuw:h-..'. whites of 6 eggn beaten with
| & teaspoon each salt and cream of
turtar, 1 cup blanched almonds cut into
shreds, 1 cup white =ultanas or
chopped candied pineapple or & mixture
| of the Twos, few sliced candlied cher-
ries may be mdded if llked, or the fruit
may be omitted and the almonds used
alone If preferred. If almonds only are
used n somewhsat likhter cnke may be
obtained by using elght instend of »six
eggs. Mix by the usual method for
white butter cakss, lece with white
icing or leava plain an preferred.
Pineappla Bavarian Cream — Two
tablespoons granulated gelatine, cup
cold wuter, T can grated pineapple, 15
cup sugar, 1 tablespoon lemon julce.
Whip. from 3 cups cream. Soak the
gelatins In the water until fully swoll-
{ en, then dissolve by heating with the
pineappie, sugar and lemon julce. Chill

[ |

%

and stir. When It begine to thicken
foid in the whipped cream, mold and
chill or pile in tall individual zlasses

The amount of sugar may vary a little
with the varying sweetness of the pine-
apple, Uniesa the pineapple is wvery
tart (which seldom happens) the lemon
juice is nefessary to bring out the full
finvor of the fruit =

GAS BELIEVE DSLIDE CAUSE

(Continued From Page )
uncommobn. Drilling, 1 belleve, also
would determine whether or not there
was gas along the fault.

Let us admit for the moment that my
judgment s correct. It is not unrea-
sonable to suppose that, if gas was con-
|r'med Iffi subtarranean caverns or old
| and extinct craters, it would seek to
excape al a point whers the resistance
| was the l~ast. If the chanpel was open
and the material soft, it would not
cause o tremaoandous upheaval {f it could
escupe along the crack in the earth’™s
crust, loosely filled with clay and erup-
tive rock. The presence of this erack
or bréeak indicates a previous eruption
of confined gases

Now the great Culebra cut,
digging the canal, must have
reduced tre resistances offered to the
gas atrugeling Lo escane, 50 that it
would seem not altogether unreason-
able tc ingquire whether or not the so=-
called glidesa st this point were not in

mada In
further

2 1. Y -4 b e | lettar wos written.' I hope yYou saw |t
— SRORS SAN SRS WA ST LR R lrur:;l“;:?.-u__nu write agmin and I will|reality caused by sarth waves, sympa-
_/_‘-'}-(3,;5 rock very chic and Parisian, iz o new after- r_‘pmu‘ as sbon os the “time 1imit” ex-|thetic seismie disturbances, due wholly
_ noon frock of white sllk with .fnﬂhlmt'_pln_n to tha presence of the gas benenth the
LACK i usad there are plenty of dainty, feminine lit- | ines of Ted in narrow satin ribbon and|” 44 a rule most homemads wines are| bottom of the canal at this point.
chic te wt erie costume this| tle frocks for afternoon wear. Here s | the very latest nd-up T collar. | made by the following general formuia: When thoss movements came. the
senson, k tulle skirt over | o charming model of boldly checked| Thig collar Is supported at the back of | Crush or stew the fruit to extract the b?-“’:ﬂ of ‘-h:’! (:“‘:11 “;‘toi‘k;—ﬂ R'f'?‘:l deal
a skirt of der a bordered net| volle In white and the new solfarine| 5, almost invisibie featherbone con- |Juice. Add hot water ﬁﬂdl SUgAT tﬂl"‘h ." one 1ﬂ"hu!"‘rh.‘- E "‘t. Tue, ‘:t {"“'o
turi lends |1nm'r;—;:. little lighter than magentajtra_]u!m and under thé transparext make n pleasant drinking mixture, not| the ;J.;-.n‘n‘. = n r;’rea r par 'hv the
afterno | White woile is combinad with the| i b s = o _--‘_ g very sweel. Let drain Hk!" jelly. Add| troubla wos due to t & aarth In the bot-
1| checked pattern to ive the suggestion | 892 i85 & yoke of the same net extend-| 45y gpices or flavors desired In solid tom of the canal rising up to the sur-
of contrast demanded this vear and the | InE into sieevetops, The skirt combines | form. * Let fermant When fermenta~|face of the water and filling the canal
s | sush of ribbon matches the pink in the | white satin and pleated white fallle.|tiom ceases. close the barrel. Let stand  and f«.-::xiuﬂ: Inlran}d: amlti-trqulm,
tare .-.| A bluck and white striped para. | Rad ribbons atitched on this fallle| three to six months before bottling and | The 1-"01"!!' ot Ak ‘_‘ﬂm‘l SnEneers in
white | s ind white washable kid slippers| punel and on the little vest of fallle|let lle in bottle several months before| lhnl_bf"rli-‘-_“tleu-mkllhmwgl_ which
hip with | silk stockings are what the cos-| Eive n striped effe he outward |usins. e i g e rh substeatuss
ibbon and a | needs for correct finish. The pink | curve of the skirt be walstline If the liquid isx one that does mnot|of mm’.. v d-u T.rth— e
J.-.:raw sailor is almost coversd with in front seems to't ten the long- |'easily fcrlnol!l.di!hl* f;larr:wntutinn lnit‘.h; tofﬂ-‘sl::\nsﬂggltlh?:-;l‘t:i;.‘:’:l:ltrofn::
sport toggery hite taffeta and a deep magenta pink ' retained straight-front effect started by sproading a ttle yeast on R | CANAL = v
N e = - e - = two-Inch piece of toast and letting that cznb-: il;’ to 00‘.:‘1" nto tth'- t:.'\r!:n!.f :u;d
L — float In the llgquid. The bunghole may | thus produces e Ereater pa of the
1‘-0’“‘ s ounce whoie cloves, 2 ounces be pasted over with thin paper (which| trouble. Thelr remedy for this is to re-
3 |'whale glilapice, 2 cunces lavender flours, mey break several times during fer-|d|u¢-_ she welght on top of the mud,
Il t ( ’ d ts 4 tablespoons ecau-de-cologne. b drops|mentation) and the barrel should be! that is, cut down the banks on sither
Swers 0 Orrespon en commercial ofl of roses. rose potals, [fiiled up from time to time (as {t|side almost to water ]:vel for some ﬂia:
salt. Gather fresh rose petalzs and let} wasies™ in rfrm‘:‘minzl from A reserve Ian'_;e .-t;:c,gk' until an “snagles of repose
F dry qeickly. When neariy dry place jSURpiy of julce kept In a stone Jug. 8 _TRAAN.
powder; 4 drops oil of roses, 10 drops § s A SRR - , Some wines need to be cleared before It is with this hope that the engi-
- oil of chiris. 20 drops oil of melissa, q';l‘ :i"“‘?‘:‘_h’:“"a_j:“"'_'","_“;’ “‘*“—"’I"' bottilng, with Isinglass or exg white; nesrs ars now removing an immense
10 drops ofl of eucalyptus, 10 drops oil|g cll. ’l‘ ¥ T 5 2 _?"‘d frosh petils|, ¢ care in siphoning off the liguor|amcant of earth and rack from the
an % borare |or thyme. 1 temspoon lemom exirAtl| et etale e et troy oiter the|from the barrel will usuaily®give ailulebra banks. In support of this
roast. T i 3 in 8 roa —3Te e AL d % AEE PRIAiS h” ‘“"d“ Erok e R Hig| rnivly eclear rhubarb wine, Homemade | theory, the engincers call attention to
£ 10 drops oil of bergamot. 2 drahms sl-| spices, crushed and broken, surring|  in.s contaln alcohol and should never|the fact that at a point in the canpl
T = e v oyai | cOBOL omit the alcohel If for sachets. |them well Into the leaves Let stand| .o given to children. where. a amaller disturbanece occtirred
OT-POURRI may De either “wel'| Sulted rose petals prepared as follows: | six wezks, then pack into small jars, ¥ o the banks were cut down and there
'r‘:' m.;' t‘—” : . ?.n" -t:unﬂ“‘ % .h"-k. Eresy, rr‘.‘"’“—‘ s ?rtgla i | aading :‘?' !a\‘en;lﬂr‘. n”.—if fnnll.ner- sMultnomah, Or., April 22.—WH! sou give | was no repetitian of the trouble, thus
or which it is intended. The rose|two-inch-deep layers in a coversd Jar,| fumes. Other perfume may be substi-| 0" snrough ths colnmns of The Sunday | copstituting a strong presumption that
petals are N gener- | #prinkling about 2 tablespoons fine, dry | tuted for eau-de-cologne, if liked. | Oregonten a recips for caramel frosting with | 13, nroper cure for the so-callad slides
ally other vl e 1d splees salt between each layer. If you hava| Keep ciosely sealed when not In as-|nuts Obe mud!- moft .;d geumy. Thank- had been found
nre added, the portions helng varied nﬂ"_ petils enou‘lrh to fill the Jar at|tual uss. 5 ISIH. e i, e g O E HQ‘WG\’GI’. there is sl‘Olllld for the con~
G A S S onees, add a layer of roaes and salt Pot-pourri sachet powder—One cup Nut carame]l frosting—1% cops light clusion that the resson the smaller
to suit personal taste and convenlence | Gu)y, keeping the jar in & cool, dry,|dried and crushed red rose petals, 4| brown sugar, 3% cup while sugar, one- stopped was because the lurger
Orris root is frequently combined with| dark place. Lot stand a weok after|tablespoons dried Iavender flowers, 1|third cup hot water, whites of 2 eggs. % movement nt Colebra had begun. The
the rome petais In ¢ dry pot-pourri|the Jar s full, Then turm out the| teaspoon crushed cinnamon. 4 crushed|teaspoon vamilla, i eup bBroken walnut gas, escaping easlly at Culebra, ceased
nnd in ‘sachet powdoersa Sometimes | petals on & large platter, mix and toss| cloves, 2 tablespoona orris root, 2|[meats Lightly caramelizge 1§ cup white to .‘n onio the -other plans and cause
different essential olls, purchased at|until quite loose, then mix in the other| tablespoons dried and crushed lemon | sugan letting It become a light brown eruptions there
tha drug store, are added. ingredients and pack tnto small deco-| verbena, 1 tablespoon dried swest briar|only, so0 as to avold the bitter taste of

Following are trpleal recipes:

1. Pot-pourri for jJars or sachetas—
One-half ocunce violet powder, 3% ounce
orrip root, i iesspoon mace, 1 ounce
dry powdered red roee leaves, I§ tes-
spoon powdered cinnamon, 3§ teampoon
powdered cloves, s cunce hellotrope

rated rose iars. Let stand three or
four wesks befor= uncovering. XKeep
well covered when not in use. For
sachets add a little ‘bran to avoid
molsture. s L

2. Pot-pourrl for jars—Two ounces
stick clnoamon, 3 ounces orsis
-

leaves, or sweet balm. Mix and sew
into small bags. Two drops oil of
ross or 1 drop oil of bergamot (or

both) may be sdded If liked
Old-fashioned pot-pourri—One peck
half dried red rose petals, one handful

aver-cooked caramel. Dissolve this in
the hot water and add to the rest of the
sugar. Boll to the heavy thread, as for
ordinary white boiled frosting. - Four
upon the stiffiy beaten exg whiles and

cach white. jasmin Sowegs, 1 handfol
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Remedy Is Still Problem.
Suppose a broken water pipe In o
house ls flooding the bathroom, If the

main and

It
there Is anything In the theory

will doubtless otcur to one that, If
I have
advanced, it i= strange that no ones of
the canal or Army engineers has ad-
vanced or invesfigated =uch a possi-
bility. That Just what o¢curred to
me—and it l= a fact, beyond dispute,
that General George W. Goathals and
his staff of Army, as well as civil, en-
Eineers- are among the and moat
wonderful construction engineers that
the world has ever produced
The construction, the finish,
fect completion of the locks
canal Itself command the admiration
of the world. They searved thelr pur-
pose well and thelr great efforls must
not fail There Is problem
solve, which is no fault of thelra. They
are educated, refined and able gentle-
men, They extended every courtesv
me amnd my en ear: they gave
courtesy of the Governmaent rallroad:
they extended o us the bast of the
Government electric launches to in-
vestigate every inch of the Culabra cut
and tha disturbances therein
{ They freely granted every priviloge
and every convenience to mmke the in-
vestigation and freely soug any in-
formation or suggestions that might
tend to solve the problem which §a canun-
Ing the unfortunate conditions at the
Culebra cut and preventing passage in
the world's greatest waterway and the

bust

the per-
and the

yot to

Lo

greatest enterprise that has ever been
undertaken and bullt by human hands
They even placed at our dispossal one
of the best geologists In the Govern-
ment mnervice—an eminent and able
gentleman, now connected with the
geological department in the bureau of

mines—Donald F. MacDonsld, who will-
Ingly exchanged hia ideas and gladly
considered any that we had to offer.

While I could not agres with some
of his opinilons regardineg the situation,
yat I respoct and admire his abllity, but
still cling to my own Ideas, which can

only be considered after the presant
theory falils
Mining Experience Emploved.,

While the coliege men have had
every advaniage from: a scholarly
standpoint one must muake some con-
cessions for the man who has acquired
hia knowledge and sducation 1o a great

degres and was trained from early
Iife By actun]l contmct with geological
conditions, who has been forced to

®olve (hesc problems Invoiving the ac-
tiona of the earth with which he was
confronted, and who had had long
years of experience in combating them.

Those eminent gentlemen mentioned
ahove may not be mining engineers
They may never have had the oppor-
tunity or many long ¥ears of under-
ground experiance and they, too, (n
time, may be willing to concede to the
practical fellow some knowledge along
thosa lines,

My experience with mases covers 30
years In mines and underground work
in almost every capacity from general
manager of large productive properties
down to too! boy, wherl 1 was firat
‘employed underground. ‘This period
Includes experience in Utah, as well as

water main with which the water pipe |the filve adicining mining sfatea. Tt
is connected at some point bey the |1s that knowiedge snd experience with
| howsa be seve . the water will diz- |careful y and many tests and the
beating, | charge at the pulut of the break in the |snalyses of eruptive rucks that bus in-|
II-- - - 1] (B .“T ' "_-:" I “-" ' i e o dsr et I
] ¥ L - LT

Y A

flow - in the tv.:la—]d-.;le-'l m

cendd 1o 5 before ¥you some
room, It will not mean that the jeuk | T my a3 aence.
in tha watar pipe has rod, instan there i= mmft In
but that the water ha: City, in the state of U at the
nnd larger opening thr day known as the N Ontario
cscape. - ment shaft Therea was
Once it is established that the gas | t avation and sink-
beneath the canal botton in shaf 12,000 cub
iasjlanda of mud and r per hi
to rine to the sarface, t % origin
course would lle In finding som 8,000 i feat
way or place for those guses Lo ¢ fre ¥ fest of
Again, for cor rison, 3 £ 1 3 . A ecrew
in your houssa oken or ed continoousiy t thoaa tim-
misslon In yo throomn . rs 1o keep the shaf n Oragon
unable to looate where th oy | * timbers, 12 Inches =quare, would bhe
pipe sniers your lawn. You get n pall | broken sometimes over mnight The
afd continue to dip the water ot of was sunk soms 1500 feat
the tub to keep It from flooding the ft wns not closed up
house, You may continue to dip n sn, but different sctiong
long as the wat Tuns. If you can- In one wmection of 3
not locate the or connection to ment &fut around
your main, you st he reservolr 2 behind the timbers,
and there ghut off the in. Whan the boards and braces to steady
repervolr overflows, ¢ nge the course These would sometimes
of the water so that not inter- | aor &0 Jdas and at occa-
fere with your residence slonal periodas only over night This
This i the condition at Culebra cut. | Whole bhreast of rock would mova,
THey can continua to rermmove this mo crushing th timbera in the shaft and
ing material that i= il E u l'-\"f!-’:h:-,: iteelfl in there so closely that
waterway with their 1 ? powder would have to be used to re-
dredges, and hold baclk move 1t
time, but unless the sup | There was no ¥ means of find-
to some other ne @t ¥ Iing out where th om and
- # ntil nature noe known space by ths
Of course. T am well awnar =suppl¥ It was furnishing, b the move-
are many skeptics who wi ment w ~or wous, to my knowledge,
the pse and the remedy for 15 years, i1 the shaft was aban-
suggested pre unreason : I am|doned, The reason for keeping it opea
aware, too, that the fact that most for long period wae that it was
eminent cngineers huve held ¢ rw s producing more than $1000,000 net In
iIs not @ strong recommaeanda n fot preclous metals evers ¥ It was
sueh u theory. However, 1 am re-|then owned and controlled by Haggln
minded that s p of tho me 1ne and hils assoclates
of the world's geologists have boen Gas Discovered to Be Unune,
versed by nature, and it is not beyond Another experience in the old mine
possibility that they may again be known . 1 : i
wrong, as there are many of the earth's | —oown B Cres in the same
B gical conditlons that are yet un- | district. In driving a wel, the track
written, [ in the bottom would sometimes rises
Every Asslsinnce I Gisen. two feet over night. We would removas

the material and replace the track and
It might stand for 20 days, and then
the move it would start again and
the whole drift would crowd in.

One morning a shirt of men under my
KUy went into the face of thia
tunnel to drive ahe and the timbor-
men complated and led, Jusy bhe=
hind the men, a set of 1Z-inch squares
Oregon fir timbers. At 11:30 A. M, the
movement camas and bhroke thoss tim-
bers like maptches and the men on tha
outside had to dig around the bottom
of the timbers In order to gat the men
oul alive. Thia wet of fine new timbers
had onily been (n place and,.completed
three and one-half hours

1 took one of the foremost geoclogists

infon

in this country In there to Iinvestizate.
He informed me that it was the great
r of water and behind
this porphyry or rock that
way causing it to swall 1 believed it
| for n time and | drove on ahead until
we atruck another veiln of the sama
Kind of material and, when I visited
my men one raing, they wers then
in A hard formation @ woen the two
eruptive breaks, or so-cailed velns

The tunnel they weres working in was

about flve by seven feet. The forma=
tion was a hard, siticious imestone
with, small specks of porphyry. or
trachyte, appearing in i, nnd the
breast was popping or cracking like
cannons on A battlefield. Little, thin

mcaies of rock breaking off the
face of the 4rift as thin as a pane of
glnss. We wore puzzled to know what
caused the neise. Thare must have
been =ome tremendous pressure behind
that was causing the chipping off of
the rock in the face of the drift

They drilled on pome 12 foet farther
and the drills passed Into soft material
When

wWere

they did, a terrifie pressure of
Fas cams out of the drill openings.
They aaked me o come in. They sald
that there was an air channe! and a

terribie preasure of ajir coming in. They
did not realise it was gas and conid
hardly conceive It was an alr channe=l,
bacause they were %00 feet vertically
below the surface.

The Eas was soon discovered, ba-
causn four or Tive of the men ware
overcome by it In u few minutes and
had to be carried out by fresh men.
Of course, the men could smell and
realized that the alr was not fresh, but
they thought that the gas had coms
from the powder that had been used
there n few hours before. We now
have drifts In this ssme property that
have been abandoned because there wag
noe miners! passing through theun,
whers hundredns of feet are absolutely
closed up. In ordar to opon them again
we would have to use as much powder
as we did in the original exoavation,
and the only way that one would avep
know there had besan a drift there
would be by finding the timber in
places smashed Into aplinters, and in
the cracks and splinters the rocks
wedged as tightly as they were hefors
the ground was first opened,

Willlam - Harlow Bead, prefessor of gedl-
ogy In Wryeming University o]  his e
anlh, [ n Ing w
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