HANKSGIVING duy us 1L
is now celebrated s a
composite of the noneient

Harvest festival, whose
origine go back to the
dim  prehistorle  begin

nings of civilization, and
of the solemn Puritan
religlous oeremony of
thaokegiving. The joy-
ous celebration of the gathering of the
year's harvest, a day or week of feast-
ing, song, dance and revel, g found
In all nges and among all peoples.
Thanksgiving days are also common
to all religjons, past aud present, but-
they were not regular or periodical
avents—occurring  generally after
some victory of war. “The Paritans
and (he Pllgrims brought with them
from HEngland both the Harvest festi-
val and the Thanksgiving days, the
Iatior beilng observed whenever the
dovply religlous mind of the Puritan
faw In their prosperity or good for-
tune the dircot intervention of Provi-
dence. The Puritan also stripped the
ancient Harvest festival of much of its
rude lleense that had grown up around
the oelebration in Bugland, and grad-
ually through the two centuries fol-
lowing the setlement of New England,
there grew up the practice of combin-
fog the two events and making the
Thankgiving anoual. The religlous
“lement has besn greatly subordinated
as the years passed untll nt the pres
anb time it 18 to & majority of Amert-
oans oaly an {ncident that by many la
vbisrved only In the breach

To the stern old Puritan of almost

three centurles ago, the Thanksgiving
day af 1912 would seem Mitle legs than
sacrilege so far as the (hinKsgiving
feature of It 18 concerned. But he
W undgratand and appreciate the
day's Masting and revel as a part of
the eelebration of the Harvest festi-
val, The difference Is apparent in the
sovords of the early wmettloment of
Ameorien, The first thankegiving serv-
fice hold in North Ameriea was ob-
derved with religlous ceremonies con-
ducted by an English minister in the
year 1678 on the shores of Newfound:
land, This clergyman, accompanied
the expedition under Frobisher, who
,wottled the first English colony In
Awmerlea., The recorda of this signif-
-oant day have been preserved in the
guaint rules and regulations of the ex.
pedition as follows:

‘S0 primus, ‘To banlsh swearing,
{ice and eard playlug, and flithy com-
munication, and 1o perve God twles a
day with the ordinary servies of the
Chureh of England. On Monday morn:
ing, May 27, 1678, aboard the Ayde,
we regelyed all, the communication by
vy winlater 6! Gravesend, prepared
nié goodl Chrigtiang oward God, aond
rosolute men Tor wll fortunes;
antl Matster Wolfall made unto us a
goodlye germon, exhorting sl espe-
¢lally o be thunkful to God for His
plrange and marvelons dellverance In
thuse dangerous places.”

The segond record of a thanksglving
service In America ts that of the Pop
ham colony which eettled at Sagada-
hoe on the Malne coast In 1607, It
conaisted of prayer and sermon as in
the first tnstance. These were thanks
piving days pure and simple, and after
the ssttlament of Plymouth many oth-
ers of o simllarly solemu religlous na-
ture occurred.

The frst Harvest festival held in
Amerioa was upon December 13, 1621,
It has been called, wrongly, the frst
autumpal thanksgiving held (o Amer-
loa, but It was In reality the observ-
ance of the Harvest festival, with
whioh the settlers hud been sncguaint
ed in England. It was not a day set
apart for religlous worship and it 1s
uot {ikely that any religious service
was held; on the contrary, it was the
beglowing of a whole week of feativ-
ily In celebration of the successful
garuoring of thelr first harvest in

thelr new liome Qalntly doas |
"Mourt's Relation™ chronicls the !
avent.

"Our harvesl being gotten In, our
Governour sent foure men on fowling,
that so we might after a more speclall
manner rejoyvee together, after we had
gathered the frult of our Ilabours:
they foure In one day killed as much
fowle, as with a little helpe beslide,
sarved the Company almost a weeke,
at which timoe amongst other Recroa-
tlons, we exercised our Armes, many
of the Indians coming amongst us,
and amongst the rest thelr greatest
King Massasoyt, with some ninetie
men, whom for three dayes wo enter-
tained and feasted, and they went out
and killed Deere, which they brought
to the plantation and bestowed upon
the Captalne, and others. And al-
though it be not alwayes so plentiful,
as It was at this time with us, yet
by the goodnesse of God, we are so
farre from want, that we often wish
you partakers of our plentie.”

While the bill of fare of this first
Amerienn celebration of the Harvest
festival hasg not been preserved the
feast was no doubt a royal one even
if some of the food and the methods
of preparation would seem wstrange
and outlandish to present day Amer-
itans. The provisions must have been

bountiful for there were about 140
persons lncluding the 80 of Mas-
sakolt’'s company who were enter- ll
talned for threo, days, and all had

their share of supplies, From other
sourees we know Lthat the foods of
the sen were abundant and that the |
Pilgrima had made the acguaintance |
of the oyster. Ducks they bhad In
plenty of tho cholesst specles and also
Eeese.  Game, from grouse to venl-
son, was brought in from the forest
In abundance, and there was o “great
store” of wild turkeys. Darley loaf
and cakes of corn meal were highly
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“Have you cut the wheat

Tho eountry, 8o fair and
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AMIR OF AFGHANISTAN HELPS TURKEY )

tween Turkev and other Islamic nations
. and the Asiatle Mosloms are looking

sia have fired the Mohammedans thers

The specter of a holy war Is un-
folding Iitself before the eyea of Eu-
rope,

It began when Italy clashed with
Turkey in Africa, and now that the
little Christian states, that act ns a
buffer between the larger powers and
Turkey, are at war, the cloud ls dark-
ening rapldly among all the Mobham:
medan nations,

In the mosques of India, the pago-
daa of Malaysia and the ghrines of a
dozen other natlons pravers are belng
sald for the success of the Turkish
Araae, 3

All Iglam has thrown lta religious
support to the kahlifate at Constant!-
nople, and should the sultan, as head
of the Moslem faith, unfurl the green

flag of the prophet It is feared the
fanatic Mohammedan natlons wonld
begin haoly wars

iven the most conservative of

European diplomats admit there Is a
possibility of politieal alliances be
The Russian persecutions in Per

for & champlon who can come to the rescue of the threatened Islamle states

-Turkey and Persla.

Habibullal Khan, Amir of

Afghanistan, ia

the man One word from

him, alarmists say and others fear, will bring on a series of roligiona clashes
that will entangle every nation In Europs, Asia and Afriea,

The aivir has not falled to take n
ol paid hilm, and o

exnress sympathy with the Turks he s]

festation regpect

vautago of the almost universal manl
n meeting held in Kabal recently to
wke in no uncertaln manner.

| SOMETHING NEW IN

ORGANIZED CHARITY
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the colonists
in the feast For
tables the Pilgrims had mudch
pame as they had In England,
Bradford's st oaming beans,
parsnips, carrots, turnips, onlons,
melons, encumbers, radishes. "skir-
@ts," beets, coleworts, and cabbages,
in addition te wheat, rye, barley and
oats, Bosldes these they had the
indigeous squash and pumpkin, and it
may be taken for granted that a care-
ful Pilgrim housewife had preserved
during the summer by Arying a quan-
tity of strawberries, gooseberries and
“raspls.” Take it altogether, the food
basis of the first Harvest Thanksgiv-
ing day celebration In America was
muech the same as today.

Put If the good housewife of today
was obliged to prepare the thanksgiv-
ing feast with the utenslls and Incon-
venlences of the kitchen of three cen-
tures ago she probably would throw
up her hands In hopeless despair. The
kitchen with its great glowing fire
place was the housewlife's domain and
the general Hving room of the entire
family. The walls and the floor were
bare and the furniture meager and
comfortless, while the kitchen furnish-
ings wers odd and strange. It was In
thie great cavernous chimney that the
Pllgrim wife cooked her thanksglving
dinner. Placed high up In the yawn-
ing chimney was the heavy backbar,
or lug-hole, of green wood, afterwards
digplaced by the great iron crane. It
was bevond reach of the flames, and
from it hung a motley collectlon of
hooks of varlous lengths and weights,
They had many different names, such
as pot-hooks, pothangles, pot-claws,
pot-cleps, trammels, crooks, hakes,
gallow-balke, words that would puz
zle a housewife of today to deline.
From these were suspended the pots
and kettles in which the foud was
cooked. At both sides of the fire

prized by
their part

THANKSGIVING

By AMELIA E, BARR,

in the blowing fields,

The barley, the oats, and the rye,
The golden corn and the pearly rice?
For the winter days are nigh.”
*“Wao have reaped them all from shore to shore,
And the grain I8 safe on the threshing floor.”

Have you giathered the berries from the vine,
And the frult from the

The dew and the scent from the roses and thyme,
In the hive of the honey booes?

“Tha peach aond the plutm and the apple are ours,

And the honoycomb from the scented flowers™

» orchard trees?

“Thoe wealth of the snowy eotton feld
And the gitt of the sugar cane,
The savory herb and the nouriehing root
There has nothing boen given In vain.”
*We have gathered the harvest from shore to shore,
And the measure is full and brimming o'er.”

Then it up the head with a song!
And 11t up the hand with a gift!
To the anclent Glver of all
The spirit in gratitude 1!
For the joy und the promise of apring,
For the hay and the clover sweet,
The barley, the rye, und the onts,
The rice and the corn and the wheat,
The cotton and sugar and frult,
The flowers and the fine honeyocomb,

80 free,

The blessings and glory of homs,

|
|
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place were large ovens in which bak
ing nnd roasting were done,

There were no tin utensils in those
old days and brass kettles wera
worth $15 a plece. The utensils were
mogtly of iron, wood, pewter or lat-
tern ware. (llassware was practically
unknown and bottles were made of
leather, Wood played a great part
in kitchen and tableware. Wooden
trenchers from which two ate were
used on the table for a century alter
the settlement' at Plymouth. Wood
was also used for pans and brrad!

|

troughs and a host of other things
digplaced by tin {n the modern kitch-
en. Of wood were made butter pad-
dles, salt cellars, nogglina, keelers,
rundlets, and many kinds of drinking
bowls which were known under the |
names of mazers, whiskins, piggins, !
tankards and kanues, words many of |
which have disappeared fromn use,
The dining table of these old days |
was the old Anglo-Saxon board placed |
on trestles, and the tablecloth was
known as the “board eloth” Thus |
we have the origin of the time-worn l
phrasa: “Gather around the festive
board.” And the furnishings of the
“board” simple, Inventories of |
that period mentloning only cups. '
chafing dishes, chargers, threnchers,
salt cellars, knives and spoons. The
fable fork was an innovation not yet
In general use; the fingers of the
eater were used to thrust the food
into the mouth. The spoons were of
wood and pewter mostly Sliver
Were  rare There was
chinpware on the tables of the early
thanksgiving feasts; [for chinn
ware came over on the Mayflower
That and the lack of glassware and
silver would make a thanksglving
table of the seventeenth century look
impossible to a housewife of today.
Complete the pleture by imagining
large trenchers, square blocks of wood
hollowed out by hand, placed around
the “board” from each of which two
people dig thelr food out with their
fingers, and you have an idea of the
manner in which our ancestors cele-
brated Thanksglving three centurles

were

no |

But if the kitchen and table furni
ture would appear strange to a house-
wife of today some of the dishes
gerved would appear even siranger.
How muany housekeepers of today oan

cook “suppawn” and “samp” from
corn mesl? Or bake manchet, sim-
meln, crucknels, jannacks, cocket

bread, cheat loaves, or “wasel” bread?
The colonlsts did not take kindly
at first to the pumpkin, which in the

ple form has become a distinotive fen-
ture of the modern thanksglving {east

They called them “pomions” then.
and this s nwednspiring recipe from
which the colonial housewife made
“pompion” ple

“Take a half pound of FPumplon
and slice It, a Bandful of Tyme, a 1t
tle Rosemary, Parsley and speet Mar
jornm slipped off the stalks, then the
cinnamon, nutmeg and pepper, and six

gloves, and beat them. Then mix
them and beat them together nnd put
in a8 much sugar as you see fit; then
fry thom ke a frolz.  After it 1s
tried let it stand until it be cold, Take
pliced npples, thinne rounde ways, and
lay & row of the froize and a layer of
apples with currents betwixt the layer
while your ple 18 fitted, and put in &
good deal of sueet butter before you
close It When the ple {8 baked take
gix yolks of eggs, some white wine
or Vergls und make a caudle of this,
but not too thick Cut up the lid and
put 1t in. Stir them well together
whilst the eggs and the pomplons be
not percelved anud serve it up”

Thus saith the old cook book, and
the modern housewife who falthful-
ly follows this reclpe can have at
loast & unique concoction, fearfully
and wonderfully made, to grace her
Thanksgiving table.

Belore the state leglslature in Al-
bany, N. Y., this winter will be pre-
sented a plan for America's first “de-
partment of home assistance,” the
first organized government! bureau to
care for the destitute home. More
than a generation ago goverinmental
ald for the familiea of the very poor
was abandoned In New York clty;
living conditions-—and living's cost—
have changed radically since then;
todany the specially appointed commit-
tea of Investigation for the city con-
ference of charities and correction
urges governmental ald as the only
hope of real “social justice” and ilv-
able support for the homes of the
destitute. Thers are hundreds of
women and children starving In New
York for whom only the government
can adequately care.

“Of course it (s, primarily, a mat
ter of the cost of living,” sald O. F.
lL.ewis, chalrman of the conference
commlittes on governmental ald of
New York clty.

“The price of the necessitiea of life has Increased so much

that destitution has become & problem too great for the private socleties to

meet alone I have no doubt that the

private charitable organizations could

take care of the destitute families If they only had enough money; but under

' present conditions they have not enough money; and so something else must

be done-—something else must be added. y
“What we are suggesting Is something absolutely new, But it 18 simply

the outgrowth of present condlitions.

It s a question that has ‘broken

through' many times lately In various partas of the United States: here in
New York we are first bringing it to the point of definite, orgenized action.™

PRINCESS NURSING WOUNDED SOLDIERS

According to press reports from
Greece, the hospital arrangements of
the Greek army are eunllrely inade-
guate for emergoncies. The army haa
acted with such rapidity that it ls |m
possible for the field ambulances te
keep pace with it. Princess Allce,
wife of Prince Andrew, the fourth son
of King George, with a staff of pleked
nurses, I8 following the army and ren
dering first ald w the wounded, by
whom she is spoken of as “the minls-
tering angel.”

At Sarandoper she performed al-
most miracles, flitting with her staft
from one quarter to another until
late in the evening, when she was
compelled to stop because her cloth-
ing was drenched with blood.

Princess Helena, daughter of the
Crown Prince, has also arrlved with
her hoapital train,

Looking around the rmallroad sta-
tlon at Larissa, which was littered
with wounded men, some on ambu-

lances, others propped against the walls, she exclaimed in pathetic tonos:

“Only three weeks to prepare for all this!

this is only the beginning"

It was not enough time, and

MRS. GROVER CLEVELAND TO WED AGAIN

widow of
United

Grover Cleveland,
president of the

Mrs

the former

honorary

\ Siates. Is to be married next April to

Prof., Thomas Preston, an
professor at Princeton Unfversity and

pow occupying the chalr of archae-

| closy ut Wells College, Aurora, N. Y.,

t%e Institution attended by Mra
Cleveland, then Fronces Folsom.

Although formal announcement
has not been made and probably will
not be made untll after the debut of
Miss Esther Cleveland this winter,
the fact of the engagement has beon
known for some time among the In-
timate friends of Mrs. Cleveland and
Profesaor Preston.

The second romance of the woman
who as "the bride of the White
House” charmed a natlon and whose
high character and devotion to her
distinguished husband have been, by
example, a national Influence toward
high ldeals of wifehood, 18 the oul.
soma of an acquaintanceship of little
more than a year's duration, with a

pot many months ago.

man practically unknown in America.

Professor Preston, who !s about fifty years of age, a lHterary echolar and
a lingulst of international distinction, s & man of strong but retiring per
sonalily, and, although be has held a high place among the facuity of Prince-
ton for years, it is sald that his first meeting with Mre. Cleveland took place




