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Picturesaue Ancient

Cusfoms of Holy Week

Where monarchs bathe the
feet of beggars and why hot
cross buns are eaten on

Good Friday at breakfast ::

Impressive church serbices

HIIST'S moiment of trimmphinnt entey
bito Jernemlons, when the people took
prlms and went to meet L, i
b eotimemarnted In the church
on the Sunduy befors Ehister, which

eytlled “1'ulm

dao s, therefore, Lhins been
H ) Sunday,”
:! Ag this s the beginning of Haly

waoek, It Is a hoppy Ioterhode bes
twoen the devotlonnl rigors of the
former part of Lent nnd the Jnst
8ix days, in which all religlons exerclses anild per
songl sacrifices are redoubled untll the coming in
of the great foast of Easter

Fulm Hundny scems nlso to foreshndow the com
Ing of the spring, ot lenst from o merely mundane
polnt of view, because of the great throngs of
worshipers who pour Into the strects from o
man Catholle and Protestunt Eplscopnl churches,
wenring or currying the bits of pnlm, green
branches or willow slips which have been dis
tributed by the priesis,

In this country palim I8 almost always used
for this purpose, but In some countries, where
this leaf Is not avallable, 1ts pluce Is taken by bits
of native green. Box and yew also bhave heen
used from Hme to time as o symbol of Palin Sun-
day, Generally the greater part of the palm s
distributed in the form of lttle crosses, this be
Ing 80 especially In the ease of he men worship-
ers, The women recelve crosses or large or
small branches, according to (he fushion of differ
ent parishes

Rome In Holy Week.

In the years before the war the Holy week
services at llome drew thousands of persons from
all parts of the world to thint ely
monies begin with the bonutiful Palim Sunday
proceagion nt St Peter's,  In all Romon Cathoelie
churches everywhere the Palm Bunday procession,
in which pulms are carrled In lmlintlon of the
first Palm Sunday procession, 18 o stately und ple-
turesque spectacle. In the churches under he enre
of the religlous orders, such ax the Socloty of
Jesua, the services of Holy week, Ineluding those
of Palin Sunday, are usunlly very besutiful and
¢laborate. “Maundy Thursday,” the good old Eng-
lish name for Holy Thursday, wias so called from
the French “mande,” from the Latin “mandoatam”
=in allusion to Christ's words spoken ot the Lost
Bupper, “A new commandment 1 give unto you,
that ye love one another.” In commemorntion of
Christ's act of huamanlty In washing the feet of
his disciples on the oceasion of the Last Supper
one of the most important ceremonies of the day,
gince the early middle ages, hing heen the washing
of the feet of 12 or more poor persons by some
one of higher worldly standing than themselves,

In the very enrly church this ceremony Is not
known to have existed, but from the fourth ecen-
tury It beenme yearly more popular. Floally the
rite came to be performed by the pope, all Oatholie
soverelgns, preloates, priests and nobles, At Duor-
ham cnthedrnl until the sixteenth contury every
charity boy had n monk to wash his feet. When
Queen Ellenbeth was thirty-nine yenrs old she por-
formod this coremony for 80 poor men snd women
at her palnee of Greenwleh, It betog then the ons-
tom for the sovereign to wnsh the feel of ns mwany
persons us she was yoars old,

These cere-

Emperor and Beggar,

On this occnslon, history reciies, the feet of the
bhonored heggirs were first washod hy the yeomnn
of the Inundry. Afterwnrd the subalmoner washed
themw and then the queen herself, kneellng, after
washing each foot, made the slgn of the cross
upon It nnd kissed i,

In Continental countrles this practice s still
kept up, The Inte emperor of Austeln never falled
Lo carry out the rite. i

The devotees of the Greek church nlso use this
ceremony at Moscow, Petrograd apnd Constantfs
nople,

The day of the Passion, Good Friday In Eng-
Heh, supposedly from “God's Friday,"” 18 the most
solemn day of the year In the e¢hureh, From the
beginning to the end of the three hours’ service
which commemorates Christ’'s agony  upon  the
cross there is vo lftng of the deep gloom char
acteristic of the ocenslon,  Altnrs and celobrants
nre dﬂl]ll‘f’ In bluek In the HRomsan Catholie
<hurches, In the Lutheran churches also the altar
and pulpit are draped In black. The three hours'
service Is used In the Bplscopal chureh, and in
this church, as In the Roman Catholic, the history
of the Passlon nccording to 8t. John Is part of the
Good Friday ritual,

This Is followed In the Roman Catholle church
by the adoration of the cross, an anclent cere-
mony, and the mass of the presanctifiod, so ealled
bhecause the elements have boen consecrnted the
day before. 1o the Greek church nlgo the Good
Friday fust Is extremely striet pond the mpass very
long. L]

Churches Fllled to Limit

More persons flock to the churches on Good Fri-
day than on any other day of the year except
Kaster. In some of the churches in New York it
Is necessary to issue ecards for the services on
hoth these days, as there I8 no other way of
controiling the great number of worshipers who
seek admlusion. Desplie the length and solemnity
of the Good Friday service the desire to nttend
I8 80 grest that It {8 no uncommon thing to see
devout men and women sianding In long llnes in
front of the offices where Lthe cards nre distributed,
fearful that they may even then be too lnte to gulin
admigslon.

The most popular of the secular customs con-
nected with this day is the serving of hot eross
buns, The genulne hot cross bun 15 rather a Smull
one, splcler than ordinary buns, and has o brown,
sugnry surfnce marked with n cross, It Ix sald

t the hot cross bun Is of pagan origln and can
¢ traced back to an aoclent custom of worship-
g the Queen of Heaven by the eatlng of sacred
enkes. But the buns that existed previous to the
Christian ern were pot In reality those of today,
becouse they bore mo cross. In very early times

thy croxs wns placed on the bun 1o exorelse s
pugnn splreit,

For two dozen bons seald one cupful of milk,
add to It o mblespoonful of butter, quarter of a
cupful of sugnr and o saltspoonful of sult, When
lnkewnrm  add half n ecompressed yenst cnke,
softened In a little warm water, and a pint of
flour. This should be mixed early tn the evening.
Beat well and let the batter rigse until fonming
nnd doublg its originnl bulk., Then andd a half
cupful of sugar, quarter of a  teaspoonful of
mixed clnnamon, nutmeg and mace, 1 half cupful
of currants, a tablespoonfal of shredded candied
temon peel and enough flour to make n dough
that ean be kneaded, Knead well nnd set In a
warm place overnight. In the morning turn out
on # well-floured bonrd and divide Into pleces
welghing about three ounces each, Pat them out
round, let them stand for a few minutes, then roll
into oblong shapes and lay In o greased dripplng
pan far enough apart for expansglon.

Anglo-Saxon myth and Jewlsh paschn are sup-
posed both to have played a part In the constroe-
tlon of the Christinn Euster. Whether Baster
was named from the Anglo-Saxon Eosire, goddess
of spring, or from andther root which signified
“the rising,” the menning seems much the snme,
and today the universal use of flowers as the most
approprinte Easter token testifies to the general
recognition of thelr approprintencss as symbollz-
Ing n rising from the dend.

Why New Clothes Are Worn.

The Iden of new c¢lothes on Baster, thought by
gome (o be o mere vanlty, 18 In fact a8 truly syme-
bolleal of the festival as the Euster egg or the
Easter lower. To buest afresh upon the world In
festival attlve 2 an Instinctive demonstration of
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genulne Enster

Unfortunately, of Inte
Yeurs the spring hut no longer plays n lending part
g an Enster svyihol, for, as i Insists on appear-
Ing with the New Yoar und won't stay in [tg shell
untill Easter thoe, It can no longer make nn Easter
catrance with oy dramatie effect,

Those who compluln that it 18 difficult to re-
member the date of Easter should glanee over the
records of the troubles of the early Christinns
in this regurd, It wns many, many venrs hefore
It was possible fo settle upon the method where-
by the date of Easter should be determined, and
80 violent were the disputes over the matter that
different =chools of Christinns nrase, some follow-
Ing one decree as to the Easter celebration and
others obedient to entirely opposite pronuncia-
mentos,

Discrepancies in Dates.

There was such difference In enleulations as to
the time of the feast that Bede records that In a
certaln year Queen Eanfledn, who had recelved
her Instructlon from a Kentish priest of the Ro-
man obedience, was fasting and keeplug Palm
Suntiny while her hushand, Oswy, king of North-
umbrin, following the rule of the British church,

waus celehrating the Easter festival, In 325, at|

the council summoned by Constantine, 1t was de-
clded that Easter day was to be on Sunday and
that it was to he caleulated at Alexandria, the
home of astronomleal selence,  From thig nrose
the present method of ealenlnting Baster, which
sets the day as the first Sunday after the first
full moon after the vernnl equinoex, provided that
full moon does not Mll on Sunday. Should It do

so, then Easter Is the following H'III‘III}-‘.--.\'O'W’I

York Héernld,

| APPROPRIATE DISHES FOR EASTER WEEK

Egegs., ham, chicken and salnds figure consplou-
ously In the Easter menus, the eggs and chicken
because of the Enster symbollsm ; ham, sinco It s
connected with eggs from s gonstronomle stand-
point, nnd salads becnuse when Euster comes
frosh green viands are particularly entleing

Here 18 o pood reclpe for smothered chicken,
which may well be the prineipal Hem of an Easter
luncheon or dinner. Split the chicken down the
brek, season with salt and pepper, und dredge
well with flour on both sldes. Put loto a bake
pan & small cupful of stock and a quarter of a
pound of butter., Arrange the giblets on the bot-
tom and on them luy the chicken, breast down,
Cover the pan closely and baste every ten or
twolve minutes, Allow about fifteen minutes to
the pound In ronsting. When tender tuke out the
chicken and lay on a hot plate. Wash the gib-
lets, ndd o cup of rich cream and serve with bhls-
eult, These should be buttermilk or beaten bis
cult,

To make chicken a In Baltimore, prepare the
chicken as for bholling : then ent Into Jolnts, wipe
dry, season well with aslt and pepper and dip
Into beaten eges: then roll In fine bhrend eromhbs,
Place in n well buttered pan, pour olive oll or
melted butter over them and bake In o steady
oven for twenty-five minutes, Whoen tender re
move to a hot dish, Make n good cream gravy
o pour over the chicken and serve with corn
fritters and thin, erisp silces of bacon,

A savory ogg dish for an Easter lunchéon or
supper Includes eggs and artlchokes, To make
this dish steam or cook In highly salted water as
muny artichoke buttons ns there are guests to
gerve, Drown dellestely o butter a8 muny rounds
of thin bread, ench plece u Httle larger In diam-
eter thun are artlchoke buttons.  Place the nrtl
chokes on the rounds of bread, and then over ench
one drop o posched ege, trimmed to the exaet
size of the bread foundation. Pour over the egg
# small quantity of snuce Hollandulse, Add o dush
of paprikn and serve hot,

To make the Hollandnise sauce rub to a créam
a hulf cupful of butter; then add the yokes of
two egge, one at a time, beating well after each

ndditlon Put In the Julee of o half o lemon, &
saltspoonful of =salt, n dash of paprika or cnyenne
and o hwalf cupful of bolllng water, Set the bhowl
contnining the mixture In o snucepan of bolling
wiiter and stie raplidly and constantly unfil it
thickens ke bholled custard., Tarrsgon vinegar
may be used In pluce of the lemon julee, with the
pddition of n Ffew tareagon leaves blanched and
cut up very small,

Serambled eggs with green peppers make a very
gooil Easter dish For four or flve persons at
leagt slx eggs should be used. Toanst slices of
hread for each person and lay In o dish to keep
hot. Put a tablespoonful of butter in the frying
pon, ungd while henting brenk the eges Into a
howl
to each egg
seramblidd cogse A8 soon a8 the bytter Is melted
and beging to bubble, turn the sges in, and as the
whites begin to set 1ift and stir with a sllver fork.
Have rendy two finely chopped sweet green pep-
pers from which the seeds have been removed,
and after the eges begin to cook stir the peppers
through the mixture, Cook s half mowent, dish
on the hot toast, garnish with a little watereress
or parsiey nnd serve at onee

A beautiful-looking salnd to serve nt FKaster
I the water 1y salmd, which ¢ as delielous to the
taste us = pppearance sugge=ts, To make this
snind cut the whites of hard-bolled eges Into point-
ed, petaldike strips, Keep out o couple of yolks,
but mash the rest. Mix with mayvonnnise and il
the enlyx of the areanged petals with the misture,
"ut the remainder over the petals to glve the Ap-
pearnnee of pollen, Cut lettuee leaves in fne
podnts to sbinuinte the outer leaves, Served on
a low glass digh thi= salad appesrs at 1ts bhest, 1t
I hetter werved on Individunl glass dishes than
on a larger platter,

Greoen pepper, lettuce and tomnto salad. Crisp
the lettuee leaves by laying In cold water for half
nt hour, Then shake dry and lay on the lee, Tnke
the sweet green or red peppers and with o palr of
scissors cur the peppers In lengthwise ribbons,
Slice the tomatoed. Arrange the tomatoes on the
lettuce lenves and sprinkle the pepper ribbons
over all, Dress with mayonnalse or French dress.
Ing.—New York Herald,
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Allow u tnblespoonful of cream or water |
Milk Is not good for omelettes or |
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profit he could make In one operantion.

But he had not acted his part very well,
fuss aver It hefore putting it In his pocket, ns an honest purchaser would have

| FOE OF COUNTERFEITERS

The chief of the secret service,
John J. Flyun, recently told of o young
man who confined hisg operations to
federnl reserve notes of low denomis
nutlons with temporary success, His
paper wns 5o good that at flest It was
even suspected that he might surrep-
tlously hoave obtaloed some of the gen-
uine paper used by the government,
but thiz was soon proved to be not so.
Iis reproduction of “ones" and “fives™
wus so good that by traveling about
the country he wns able to pass out
many of his spurious bilils, to the great
men and with
conslderable profit to himsell, but his
“fnte was the common fute of all hils
ilk.” He played the gume once too
often,

This young man wnlked Into a
Jeweler's store in Santa Crug, Cal., and
bought a fountain pen for $2.50, He
paid for It with one of his counterfelt
bills, walked out with his new pen and

nonoxunce of buslness

seven good dollar bills and n silver half dollar, a transaction giving all the

He forgot to test the pen and'

tdone, and that fallure, or oversight, aroused the suspicion of the clerk. He

took the blll to the bank, where It was |
The elerk rushed to the stution, wh

looking as unconcerned as if oblivious o
of his homemade notes.,

confiscated. He I8 in prison.

wronounced bad,
ere he found a train ready to pull out,

He found in the last car the young man making notes with his new pen and

f the fact that in his pocket were more

After a couple of days' reflection In cloge confine-
ment, he told where his plant was concealed In Los Angeles, and it has beea

DIRECTS NAVAL AFFAIRS

Josephus Daniels, secretary of the
navy, Is one man on whom the eyes of
the whole world are turned today.

From Raleigh, N. C.—an inland
city—he was made President Wilson's
nuvy chief. He has to start the build-
Ing of these newly asuthorized swar-
ships—three battleships, one battle
crulser, thtee scout crulsers, fifteen
destroyers, thirty-elght sobmarines,
5uun- destroyer tender and one subma-
rine tender,

He has to finlsh these other naval
vessels previously authorized—seven
battleships, five battle crulsers, seven
seout cruisers, thirty-five destroyvers,
forty-elght submarines, one destroyer
tender, one submarine tender, one hos-
pltal ship, one fuel ship, one ammuni-
tion ship, and one gunhont,

With shipbuilding being  over-
worked, with n shortage of skilled la-
bor, he has to get all of these vessels
built eficiently and qulckly. At his

ment.

disposal have been placed specific appropriations of $317.880.447.08, which is
by far the largest sumn ever appropristed for the United States naval estublish-
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Press for 15 years, resigning October
secretary to the secretury of the treas

His wife wns formerly Miss Annle
he married In 1907,

George R. Cooksey, former news-
paper man, wns named and sworn In
ns assistunt to the secretary of the
treasury, @ post revived after more
than the lapse of a century. Mr.
Caooksey succeeds Tench Coxe of Penn-
sylvania, who wans assistant to the
secretary of the freasuwry when Alex-
ander Hamiten held that post In the
administrution of George Washington.

Washington Is the home and birth-
place of Mr. Cooksey, He has heen
rivate secretary to the seeretary of
the treasury for more thano three years,
suceeciding Byron R, Newton on the
latter's advancement to the post of
asslstant secretary,

Mr. Cooksey Is the son of the late
Charles B, and 8. V., Cooksey of
Washington. He entered the service
of the Assoclated Press, in the Wash-
ington bureau, In 1808, shortly after
the outhrenk of the Spanish-American
war, He was with the Assoclated
8, 1013, to accept the post of private
ury, which he has held until now,

+ . Calliflower of Washington, whom

They have flve children, George R., Jr.; Aunnle O, V.,

Charles F., Harry J., and Joseph E, Cooksey,

The post, as revived hy the present
year, the same amount that s pald to
March 1.

i

legislation, carries a salary of $5,000 a
nsglsiant secreturles. The pay began

HE WHIPPED CROWN PRINCE 2

Belng a German-Ameriean, but at
the same time a loyal Amerlean eoitl-
zen, Oito H. Krause Isn't boasling
ubout his extraordinary feat, but
there Is a bit of pride In his manner
when he says to his friends, “I am
probahly the only man in the weorld
who ever Heked the kaiser,

“Of course, It {8 some years ago
when Kalser Wilhelm and I had our
little fAsticaft,” sald Mr., Krause, who
I8 a hotelkeoper ane o former chief of
Hackensnck's fire department. )
renlly didn't know that the hoy 1
whipped In 1868 waus the German
prince, and I was so angry st the time
I did not care, My grandfather, Her-
man Vogel, was at that tlme In churge
of the elty waterworks at Potsdam,
and he gave me  bouquet of flowers
to take to the palace. On my way a
Iad about my age, six years, grabbed
the flowers from wy hand and pro-
| eeeded to run away, 1 caught him,

took the flowers, and whipped him, Th
then I was told the boy was the erow

offense was overlooked, but I never forgot ft

War power Just now Impresses {t more see
Mr, Krause I# now In his fifty-elghth yenr,

German pavy, He has lived In Huackensack, N, J
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& nurse came to his resene, and It wig
‘. prince. DBeing a boyish prank, the
o ind naturally the kalser's great
ply om my mind.”

He was at one time In the
« for 80 or more years.
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