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fem an ce  of 
Americans Most 
Valuable Fur 
Animal
By J O H N  D IC K IN S O N  S H E R M A N

S THE sea o tter extinct? 
Hus this most valuable of 
all American fur-bearing 
anim als gone the way of 
th e  g re a t  link » m l th e  p as 
*enSer pigeon? The fate 

y *?  tlie sea o tter will not be 
officially known for a year 

o r more. In 1027 there will presum
ably be n renewal In some form of the 
agreem ent for the protection of the 
l'ur seal which has been in existence 
since 1012 among the United States, 
G reat Britain, Japan  and Russia. The 
negotiations will presumably show 
w hether or not the sea o ttef Is ex
tinct. If It Is not extinct, an ex traor
dinary  international effort may be 
made to bring It back.

Why should It particularly  concern 
th e  people of the richest iiu l most 
l>owerful nation of earth  whether or not 
Is extinct the sea o tter—an animal o f  
which nine out of ten have probably 
never heard?

Well, all good Americans should 
have a deep and abiding Interest In 
th e  history of their country. And the 
history of the United States can no 
more be w ritten  w ithout the sea otter 
than  w ithout the beaver.

It was the beaver, as everyone 
knows, th a t led to the exploration of 
th e  continent. It was the trapper and 
fu r trader in pursuit of beaver skins 
who mapped the country and blazed 
th e  tra ils  for the settler's covered 
wagon, and for th e  railroad and for 
the march of the American people 
across the continent. It narrowly es
caped extinction, hut Is now safe In 
the national parks.

The extinction of the sen o tter now

Russia as were the gold mines of 
Mexico and Peru to Spain. Within 
five years a fte r 1742 there were 77 
profit-sharing companies a t work 
catching sea otter.

Out of th is came directly the Rus
sian occupation of the Northwest 
Const ns fa r south as San Francisco ; 
the Monroe Doctrine of 1823 thut 
checked R ussia's vision of an Ameri
can Pacific em pire; the acquisition of 
the “Oregon T erritory" anil the pur
chase from Russia by the United

China Is a m atter of estim ate. William 
Sturgis, one of the most successful of 
the New England traders, estim ated 
the number a t approximately 18,000 
for the year 1801. For the eight years
between 1804 and 1812 these
are given
Year fik tna Year
1 8 0 4 -8 .......... .1 1 ,0 0 0 1808 9 . .  .
1806 6 .......... .1 7 .4 4 6 1 8 0 9 - 1 0 . . .
18 06 7 .......... .1 4 .2 6 1 1 8 1 0 - 1 1 . . .
1807-8 .......... .1 8 ,6 4 7 1 8 1 1 - 1 2 . . .

RklUM 
. 7 .9*4  
.1 1 .0 « «

The profits In the sea o tter fur trade 
with China were enormous, though

States of Alaska in 1867 for $7,000,000. I fluctuating greatly. Sometimes com-
An English exploring expedition 

headed by Capt. Jam es Cook sailed 
Into Nootka Sound in 1778. The sail
ors bought sea o tter pelts for trinkets 
and sold them for $100 each In Can
ton—as the Chinese had no heat In 
their houses and knew nothing of 
woolen cloth. New England learned 
of this about 1785. Forthw ith New- 
England m erchants established a flour
ishing and Increasing triangular trude: 
New England notions to the Pacific 
N orthw est; furs to C anton; teas and 
silks to New England.

New Englanders enjoyed a practical 
monopoly of this triangular trade. 
The Russians were barred from f'hl- 
nese ports. The East Indian company- 
had the exclusive right in England to 
trade with Ching, but could not send 
Its vessels to the Pacific Northwest

Iietltton between the traders raised tho 
price, demanded by the Indians to high 
figures. Sometimes the Chinese m ar
ket became glutted.

The average price for sea o tter 
skins at Canton wus somewhere 
around $44). In 1785 prime skins 
brought $120 each ; in 1802, the price 
was $20; three years la ter sales were 
easy a t $50. The record price for a 
pelt is said to be $2,500, place of sale 
unknown.

Some astonishing stories of the 
early days are  told—and they are ap
parently authentic. William Sturgis 
(previously mentioned) on one voyage 
collected 6,000 sk in s ; he purchased In 
one half-day 500 skins with goods 
worth a dollar und a half In Boston 
The same skins sold for $40 each in 
the Canton market. Richard Cleve-

for furs. The South Sea company j land, like Sturgis a well-known New 
seems to  be an open question. The j could get furs, but could not take ( England trader, bought 300 skins from 

rom them to Chinn. So the Americans and the Norfolk Sound Indians for twoanimal has apparently  vanished from 
the eye of the white man. Yet natives 
a t  Infrequent Intervals report seeing 
It. And occasionally a pelt is m ar
keted by poachers.

On the other hand, the sea o tter Is 
neither polygamous nor gregarious. So 
there  are no rookeries as In the case 
of the fur-seal. Moreover the sea ot
te r  Is an aquatic animal and seldom 
Malts the land except In the heavy

Russians worked together, ignoring 
the Spaniard In the Callfornlas.

Out of this came the Mexican War, 
the annexation of California, the gold 
rush of 1849, the transcontinental rail
road of 1869 and the hastening of the 
American march ncross the continent.

The original habitat of the sea otter 
extended from Mexico to the Aleutian 
Islands. It was found In largest ntim-

j a ids of cotton cloth each ; he sold 
them in Canton for $23 each.

The prize story—and It is a pity 
that names are  lacking—tells how a 
most fo rtunate trader secured $8,06o 
worth of sea o tter skins for a rusty 
steel ch ise l!

The sea otter, as seen from the ac
companying reproduction of a paint 
Ing by It. Bruce Horsfall In N ature 
Magazine, hns a body suggesting thatstorm s of w inter. In the spring and I hers off the coasts of Upper and Low  

sum m er It goes out to sea for a hun- j , r  California and on the coast Islands, o f  the common seal. The animal Is 
dred miles or so. It Is here that the Including those of the Santa Barbara from three to four feet long. Includ
single cub is born, the mother usually 
resorting to a mass o f floating kelp. 
So th e 's e a  o tter Is usually found In 
families, ra ther than In herds.

Now, here Is why the history of 
th e  United S tates cannot be w ritten 
w ithout the sea o t te r :

Peter the llrea t of Russia, on his 
death bed In 1725, Issued a decree thnt 
Vitus Behring, a Dane in his employ, 
should cross Siberia to Kamchatka, 
build, ships and search for the main
land supposed to lie east of Japan. 
The result was th a t In 1742 Behring's 
men returned from Alaska with furs 
of the sen otter, which they had used 
for coats and bedding, and found a 
ready m arket at $200 a pelt. Thence
forth the sea o tter grounds of the 
North Pacific w ere as Im portant to

channel. San Francisco bay was also ' Ing a nine-inch tall, nnd weighs from
a favorite haunt.

A fter commercialized hunting began 
the white man took fleets of bldarkas 
(small skin canoes) on sailing ships to 
the hunting grounds, the natives living 
on the ship for months a t a time. An
other plan was to leave small colonies 
of native hunters from Alaska all 
along the coast.

So fast and furious was the pursuit 
of the sea o tter and so indiscriminate 
Ihe slaughter—its pelt is prime the 
year round—that the trade diminished 
rapidly after 1820. L ater expeditions 
took only hundreds of skins where 
thousands had been the catch. In 
1895 a catch of fifty pelts was the 
exception.

How many skins were m arketed In j garments.

80 to 110 pounds. The flat, oar-llke 
hind feet, suggest the flappers of the 
seal ; the forefeet a re  very small. 
There Is little or no neck and the head 
Is blunt. It feeds on mussels, crusta 
conns and possibly on tender kelp 
growths.

The fur Is generally of a deep liver 
brown color, frosted with a scanty 
growth of long, silver-tipped stlffer 
hairs, and underlain with a beautiful 
soft woolly fu r which gives the pelt 
Its value. The skin of a m ature an! 
mal Is about five feet long and more 
than two feet wide. The fur is espe 
da lly  adaptable to n gilt or golden 
dye. In the old days It was thus col ,

j ored by the Russians for use In court '

JAPANESE CLOTHING
"The ordinary Japanese costume.” 

says E. W. Clement In “A Handbook 
of Modern Japan ,"  "may be said to 
consist of a shirt, a loose silk gown 
fastened a t the w aist with a silk sash, 
>hort socks with separate  places for 
the big toes and either straw  sandals 
or wooden clogs. For ceremonial oc 
casions, ‘a divided skirt" and a silk 
hat adorned with the family crest are 
u sed ; these are called respectively

> baknma and haoel. In w inter two or 
I three padded gowns are added, nnd

In all seasons many persons go bare
footed, barelegged and bareheaded.

1 The female garb does not differ grent- 
i ly from the male costume except that 

the sash is larger and richer and the
gown is made of lighter fab ric s .'

The Adamless Eden
"As there are few or no men In 

Florida—" began J. F u lle r  Gloom.
“ No men In Florida?“ we nstound-

, ed ly echoed.

I “Apparently not, according to docii 
mentary evidence. Practically all th« 
advertising I have seen shows very 
few persons but a child or two hers 

j and there and any number of large 
and husky ladles dressed In nothing 
much. I have reached the conclusion 

j thnt when the la tte r are not lolling
; or strolling on the beach they prob
ably are exercising the ir muscles by 
cultivating the soil o r otherwise busy 

i Ing themselves with tasks that would 
1 be done by the men. If there were any 
I there.’’—Kansas City Star.

H um o

SUFFERED MANY YEARS 
WITH FEMALE TROUBLE

P E -R U -N A
LIKE A 6IFT FROM HEAVEN

<TE/ K IT C H E N  
C A B IN E T

ttx 1»-», Western Newspaper Union.)
H appiness  la th e  n a tu ra l and  ths  

n o rm a l. it is one o f the  concom i
ta n ts  o f righ teo usness . w h ich  
m esne liv in g  In r ig id  re la tio n s  
w ith  the law s  o f ou r be in g  and the  
law s  o f the u n iverse  a bou t us. No  
i le a r -th ln k in g  m an o r  w om an can  
V e  an apos tle  o f d esp a ir."

T H IN G S  Y O U  W IL L  E N JO Y

Soups are always a welcome adat- 
tlon to any meal on a cold day. Try 

the following:
Oatmeal Sc up.— i 

Soak over night ' 
one cupful of oat
meal In two quarts 
of mutton hroth or 
water. In the morn 
Ing bring to a boll i 
and simmer on the j 
back of the stove 1

or In a tireless cooker for three to I 
four hours. An hour before serving | 
prepare the following; Cook one good 
sized onion chopped, in two table- 
spoonfuls of Hour, two teaspoonfuls of 
bu tter until delicately brow ned; add 
four tHhlcspooiifuls of flour, two tea- 1 
spoonfuls of sugar, a dash of cayenne 
and pepper to taste. Bring to a boll, 
add to the soup with one cupful of ; 
tomato pulp und serve hot.

Breaded Pork Chops.—Cut out the 
bone from the chops and skewer, then 
press Into shape. Sprinkle with salt 
and pepper and put Into a frying pan. 
sprinkle the top of each with crumbs. 
Pour ladling w ater to one-half the 
depth of the chops, cover closely and 
hake In a slow oven for one and one 
half hours. Remove the cover, sprln 
kle with buttered crumbs and bake 
until the crumbs are brown. Arrange 
on a hot platter, garnish with celery 
tips and serve with tom ato sauce.

Veal Rolls.—With a wooden potato 
masher, pound slices of veal to one- 
fourth of an Inch In thickness. Cut 
Into pieces five Inches by three. Chop 
the trimmings with one-eighth us much 
fut salt pork. Add by measure half as 
much bread crumbs as meat, season 
highly with salt, pepper, poultry dress
ing, onion and lemon Juice, with four 
fresh mushrooms finely chopped. 
Moisten the m ixture with beaten egg 

1 and hot w ater as much as possible 
and still hold Its shape. Spread each 

I piece of steak nearly to the edge with 
i the mixture, roll and fasten with 
i skewers. Shape the remaining mlx- 
! ture luto balls and cook with the rolls. 

Dredge with flour and cook In butler 
until brown. Place in a casserole, 
cover with thin cream and bake one 
hour.

Norwegian Potatoes.—Slice one 
small onion and cook In two table- 
spoonfuls of fat, ndd one pint of 
diced, raw  potatoes and one cupful of 
diced carrots, also raw. Put Into a 
halting dish, add sa lt to season and 
boiling w ater to Just cover the vege
tables, Bake until the vegetables are 
tender. Drain off the surplus water, 
add two tablespoonfuls of butter and 
let hrown uncovered. Cook about one 
hour.

Cinnamon Toast With Apples.— 
P repare toast well buttered and 
sprinkle with sugar and cinnamon. 
Serve hot with a slice of fried apple 
on each.

Heat-Producting Foods.
D uring the w inter months, In the 

Northern states, heat producing foods 
are needed, as cold 
uses up the body 
beat as the body Is 
more active during 
Cold weather. The 
stomach Is able to 
digest more hearty 
foods which In 
warm w eather are  
not rpllsbed. The

following are  a few pork dishes which 
are  seasonable.

S auerkrau t and Spare Ribs.—Take 
a nice spare rib and wrap It around 
two quarts or more of sauerkraut, j 
Itoast In a moderate oven until the | 
ribs are  brown and well done. For ' 
those who prefer the sauerkraut boiled, j 
add pigs' feet to the kettle of k raut ' 
and cook for several hours.

Pork Tenderloin, French 8tyle.— 1 
Wipe the tenderloin and cut across In 
slices about an Inch thick. F latten I 
each piece, season with suit and pep. 
per and roll up. Have ready smoking j 
hot fa t and brown the tenderloin, then 
lower the heat and cook slowly for 
tw enty minutes. Pour off all the fat 
except two tahlespoonfuls, add three 
tablesponnfuls of flour and a little 
salt. As soon as the flour Is golden
brown add milk, stirring  until the ' 
right consistency. Season to taste  and ! 
pour around the meat when aervlng.

Broiled Pork Tenderloin.—Spilt the 
tenderloins In two and broil over coals 
or gas flame. Have the heat Intense j 
a t first, then when well seared oil both 
aldea continue cooking until the meat '
Is puffed and well done. Beef tender i 
loins are served rare, but pork never 
Season with salt, pepper and plenty j 
of butter.

Stuffed Pork Tendarloln.—Select me , 
dlum-slzed tenderloins and wipe with 
a cloth dipped In cold water. Cut the 
m eat lengthwise and pull until It Is 
almost split In two. Make a dressing 
of bread seasoning, a little  canned

"Gosh ! You hail a close cu ll! That 
certainly was an awful acc iden t!” ex
claimed the friend who bad dropped 
In at the hospital to call on the ban
dage victim.

“Yes," be replied dream ily; “but 
thank goodness I got an eyeful of 
what I was looking at before the car 
bit tha t telephone post and 1 was 
knocked unconscious." — Cincinnati 
Enquirer.

Big Fish in Home Puddle
McAllister—Those pants are about 

eight sizes too big for you. Where 
did you get them?

L ancaster—A tailor In my home 
town made them for me.

McAllister They look as though 
they had been tnude for a man twice 
your alze.

Lancaster—Well, I'm n bigger man 
In my home town.—I.oew's Circuit.

M ORE T H A N  A SECOND

Mother (to departing caller) — 
You've been kissing my daughter In 
there, young man?

Caller—Why—why, how could I? I  
only stayed for a seco.nl.

Mother (fiercely) — Stayed for a 
tenth or a twelfth, you should say I

He Spoke English
A native minister In India was tell

ing the missionary In charge of the 
d istric t tha t a sparrow  had built a 
nest on the roof of his house.

“Is there anything In the nest yet?" 
asked the missionary.

“Yes," replied the Indian, proud of 
his English; "the sparrow  has pups.” 
—Philadelphia Bulletin.

Things Were Brighter
Jones met his old friend Smith, who 

had been out of a Job for months, anil 
the following conversation took place

“Well,” said Jones, “how's things? 
Any brighter?”

“B righ ter!” repeated Smith. “Why, 
things are so had nt home th a t the 
mice are giving themselves up to the 
cat.”

W ith a Crook in His Tail
“W hat kind of a dog Is thut cu rF
“He's a shepherd.”
“Oh. Then tha t's  the reason he 

has a sheepish look. Is It?”

Borrowed, io ij
“You gotta adm it tha t I’ve got the 

m anners of a gentleman.”
“Well, I suppose they were bor

rowed, too.”

Very Much So
B runette—Is Jack stingy?
Blond.—Stingy? Say, he gets in 

an uncomfortable position to ea t so 
lie won't eat so much.

N O T THERE YET

M rs, K atie  Scheffel,
F .  F . D . No. S. Lowell, Ohio

“ I  have been suffering for year* 
with female trouble. Was operated 
on five years ago. I t  relieved mo 
some but I  did not regain my 
strength. Two years later was 
taken sick and bedfast several 
months. I  treated a long while 
without much relief. I  was dis
couraged, my mind affected, so 
nervous I  could neither eat or 
sleep and unable to  do anything.

W e tried several doctors but 
one after another gave up my case 
as hopeless. F nally  a good friend 
advised me to try Pe-ru-na. I  did. 
It  relieved me almost immediately. 
Your medical department said I  
was suffering front chronic catarrh 
of the system. I  began taking your 
medicine in March, 1914, and con
tinued until August. I  took ten 
bottles of Pe-ru-na and three bot
tles of Man-a-lin and felt like a 
new person. Your medicine seemed 
like a gift from Heaven. It  was 
like coming from darkness into 
light.

W e have used your medicine 
since for coughs, colds and grip 
with good results. W e will always 
keep it on hand. I  weigh twenty- 
five pounds more than I  ever did, 
eat and sleep well and can do a 
good day’s work. Everybody says 
I  look fine. Even the doctors are 
surprised. I  cannot thank you 
enough and will always recommend 
Pe-ru—na to  sufferers from 
catarrh."

MRS. K A T IE  SCH EFFEL. 
IL  F. D. No. 5, Lowell, O.

Mrs. Scheffel is only one of 
many thousand women in the 
world, who owe their present health 
to Pe-ru-na. The record of this 
medicine is a proud one as Pe-ru- 
na has held the confidence of both 
•exes for fifty  years or more.

I f  your trouble is due to a 
catarrhal inflammation in any or-

tan or part of the body, do like 
lrs. Scheffel. T ry  Pe-ru-na. Insist 

upon having the original and re
liable remedy for catarrhal condi
tions. You won't be sorry.

Ask Your Dealer About This
O ld-Tim e Tried Remedy

Clear Yoar Skin 
With

C u ticu ra
Snap Io  C lean se  

O in tm en t to  I le a l
A^solutel^NolhinaB-tter

com. sum mer savory, onion, anti one 
egg beaten light. Spread with the 
dressing nnd plsce another tenderloin 
cut nearly In two nnd flattened on top 
Sew the edges with a coarse thread 
and bake tn a m oderate oven three 
quarters of an hour, lowering the beat 
a fter the first twenty minutes. Baste 
frequently and dot with blta of butter

“T here 's a man I’d like to see In 
Ja il!”

"Why don't you go see him then?” 
"He hasn 't done anything he could 

be Julled for yet.”

Antiquated
He sat In his chair at the end of a 

busy day.
“Are there any fashlona In th a t pa

per, Jack?” asked Ilia wife, anxloua 
to borrow Ida newspaper.

“Yes, but tbpy're quite out of date. 
H's this morning's paper.”

SIou) for N ell
“Have you heard about Nell's elop

ing with her fa ther's hamlsome French 
chauffeur?’'

“Mercy, ho !”
"N either h a re  I. I wonder w hat’s 

delaying her?”

E x tr a o r d in a r y  F r a n k n e s s  
F irst Visitor—My dear these enkea

are aa hard aa stone.
Hecond Visitor—I know. Didn't you

hear her say when ahe passed them 
•round, “T ake your pick?”

FOR BURNS
AND SCALDS

Born» and scalds are inevi
table in the kitchen. Keep 

, “ V a a e l in e ”  J e lly  h a n d y .  
Soothes and heals. Pure. Safe. 
Famoua fo r two generation». 
Cheeebrongh M fg . Company 
State St.   N ew  Y ork

Vaseline
■1«. U. a. FAT. OFF 

PBTROLKUM JBLXY

Q u - ic k
se/eX(i
r e l ie f
C O R N S
In  on« m ln uta  you r m l t r y  from corn« 1« 
ended. T h a t'«  w h at D r. Scholl’« Zlno- 
pad* do aafe/y b y  rem oving th «  f l * M -  
preaalng or rubbing o f thowa. You rlek no 
Infection from  am ateur cu tting ,no danger  
fro m  “ drop«" (ac id ). Zlno-pade a re  th in , 
medicated, «n tia«p tfe , protective, heal
ing Oat a b o i at your d rugg is t'* or ahoa 
daalar'a today  — J5c.
Far Free ahea Tka Scball Mfg. Ce.,Cfccagft

DT Scholls 
l i n o - p a d s

Put one on—the /lain It  gone

PISO’S ,
/« r  coughs

UwuJb Relief! A  pleasant effective «ywup.
)9c  and 6Oc attra 

A n d  ertrrwolfv. i i m  P I SO'S
Throat and (hat<Sal r l k

RLACKHEADS
Lx cannot be hidden. Get rid of them 

now by regular treatment» with

Resinol

seco.nl

