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Cre POJATO
_APAFRICAS
EDIBLE TUBER

2 ALBERT HALE-

ITHH corn and potatoes
Amerlea hng fed the world
The term “corn” is com:
wonly uged In the west-
ern hemlaphere to  mean
“malze,” or Indlan corn,
and not the rather generic
expresslon under which all
gralng  are Inchuded, ace
cording to Engllsh nomen-
clature. Indlan corn has
gproad  over the whole
carth, U1l now It I8 n sla
ble crop In Afrlea, In many parte of Europe,
and even in Awnla, whera the original Indians
cultlvate It without knowing or perhapn caring
whence it came. If it has net digplaced It has
at least supplemented rice, the great life-sup:
porting graln, which from time Immemorial
bas been grown In the far east; but Indlan
corn {8 an antipodal produet, having come, as
history teaches us, from the nelghborhood of
the Isthmus of Tehuantepec, in North Amerlea,

The potato came originally from South
America. Dut here It In necessary to pause a
moment to state that what Is really meant by
the word potato is the plant and tuber vulgarly
called the Irieh or white potato, although it
has no more relation to the Emerald Isle

)

than that the good people there are very fond
of it. Themisnamed “sweet” potato has no
right whatever to the title. That pleasant vege-
tuble belongs to the morningglory family,
botanleally belng known as Ipomoen batatas,
thue agaln betraying a fictitlous relationship
to the other family, because the batata s a
natlve term for the real potato as well,
Agaln, it 18 unjustly suspected that this sweet
potato fa the vegetable actunlly brought by
Drake and Hawking into England, where it
masqueraded for some years as the genuine
South Amerlcan food of contemporary ru-
mor. It must be undersiood, however, that
the sweet potato 18 likewise n native of Amer-
ica, but its original home was probubly the
West Indles and Central Amerfen. Al any
rate, It grows In the troples and subtroples
snd finds its climatie limltations at about the
lemperature and altitude at which the Irish
potato begina to thrive. The yam 18 another
appellation of the sweet potato, ‘although
that, too, 18 an error, for the yams—-dlosco-
reae—Dbelong to a group of climbing plants.
A number of varleties are found throughout
the troplcs and subtropics, and they are cul-
tivated in both the East and the West Indles,
Other roots and tubers may resemble the po-
tato, and the tomato iz related to it, but they
must not be confounded with the far better
known vegetable, which alone is entitled to the
name, The commerclal and domestic classifi-
cation is stronger, however, than the scientific,
and therefore no attempt should be made to
separate them In the popular mind,

The common, or white, or Irish potato Is un-
doubtedly American all through. Its prehis-
torlc and aboriginal habitat was the western
#lopes of the southern continent, from the
nelghborhood of Quito In Ecuador, or as some
clalm even from that of Bogota In (‘olombla, to
the central reglon of Chile.

Botanlcally, the potato ls a solanum, one of
the most diversified plants of the vegetabla
kingdom. Something like 1,000 varietles have
ben described, but, assuming that several of
these uro not substantially acenrate, there re-
miin at least 800 which are well known. It is
remarkable that only about 40 varieties have
pinnate leaves and produce tubers on the roots
beneath the ground, awd thpt these special
varieties are chiefly of Awmerican origin. Al
these tuberous, pinnateleaved kinds of the
solanum are nearly reluted and very prohably
have a common origin. This Orst habiiat of
the potato has been lald by some students, fuite
as much for the sake of poetic harmony as for
historic exactitude, in Central America near
the home of the primitive malze, but iu al)
fairness South America deserves and will hold
the honor,

The edible potato, from which all the Euro-
pean and American variations have Loen de.
veloped, was undoubtedly cultivated Ly even
tbe Inhabltants of the west coast of South
America who occupled the land before the ur-
rival of the Incas. When the Spanish eccnquer-
ers arrived there, they found one great source
of food supply in this native vegetable In
Peru, however, it was not a coast product, for
the cllmate there semed unfavorable, and
what happened to grow on the lower levels
were small, insignificant and watery. The
best kind of potato grew at an altitude of abuut
7.000 feet, back of Lima; It was small, round,
with a thin skin, and was yellowish Inside
(papa awmarllla). In southern Peru, not far
from Mollendo, but amoug the foggy reglons
(,June to September), up among the rocky hills,
the potato has been found wild,

Passing farther along the coast into Chile,
where the climate Is quite temperate and con-
sequent.y 18 sultable, even near the coast, for
such vegetybles, there Is found that pther form
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of the Indigenous potato, the Maglia, which so at-
tracted the attention of Darwin when he made
his famous voyage In the Beagle. As far
south ns the Chonos Archipelngo (about 46
degrees south) this plant grows wild near the
fea. The potatoes from it resemble English po-
tatoes, and have the same smell, but do not
stand cooking so well. Little effort seems to
have been made to develop the original tubers,
although they form a good part of the food
of the people, yet in this neighborhood the Is-
land of C‘hlloe alone has about 25,000 acres un-
der cultivation, of the 123,000 acres devoted to
potatoes In all Chile. That the Europeans
found potatoes in Quito and Bogota need not
be denied, but there a8 no strong reason for
supposing that {t was more than the same
plant already mentloned, transported thither
before they came.

Quite another story Ils uncovered along the
coast of South America. There the potato Is
consldered a Furopean vegetable and Ia cultl
vated only by those whose experiences are
derived from the old world. No traditlon con-
nects the few remalning natives with a past in
which the potato flourished, and in the minor
instances In which (M “wild potato” has been
found, experiment shows that it Is Inedible and
perhups even polsonous,

This Is the case In the “wild potato™ of Par-
aguay, 8Such a plunt has for years been
known (o exist In the basin of the River
Parana, It grows on the plaigs, budding In
March and April, and ripening during the win-
ter months of May to August, The tubers are
about the alze of a walnut and sometimes
larger, soft and watery, full of irritating so-
lania (the active alkaloid of the potato), and
of a poor taste, They are not eaten nor are
they cultivated; the so-called edible potato Is
consgldered an Imported vegetable, forelgn to
native experience and judgment, while the veg-
¢table that takes the place of potato in all na-
tive dietary Is the "mandioea,” which has been
prepared as a food from time immemorial by
the pr: olumblan inhabitants,

The tood potato of commerce made Its way,
therefore, from its prehistoric home in the
Andes to North Americea and via Europe tu the
eastarn shores of South America.

Great credit belongs also to Bir Francls
Drake, who learned of the polato about 1578,
either In Peru itself or In some near-by Is-
land. He took specimens back with him, stop-
ping first in Virginla, where he helped to plant
them In 1685. In 1586 he arrived in England,
currylug potatoes among his treasures, and
thus the story arose that potatoes came frem
North America. Closely allled to this error
thut other, which confused the Bouth American

potato with what 18 now Known as
the sweet potato, the "batuta,” sam-
ples of which surely came from
Virginia somewhat earller than
this time, It I8 probable that Drake
gave polatoes to Ralelgh. At any
rate, It I8 an accepted stutement
that Sir Walter Raleigh was re-
gponsible for their use In Ireland,
because he gave several to the
grandfnther of Sir Robert South-
well, who, to check the famine
gpreading in that island after the
disastrous fallure of the graln
crop, cultivated them at once
there, nnd popularized thelr use to
his eternal credit.

John Gerard, a celebrated Eng-
lish botanlgt, grew them In Eng-
land, following the example of Ra-
leigh, who ordered his own garden-
er, with a utllitarian purpose, to
cultivate them along with other
vegetables. The story runa that
this man, whose curlosity was In-
tensely aroused by the new plant
from Amerlca, watched its growth
carefully, and when the fruit
(sic) was ripe, gleefully plucked It
from the stem and tasted
it As he found this part
of the plant merely insipid,
he spat it out in disgust,
and complained to Sir Wal-
ter that he had wasted so
much time upon the miser-
able thing: “Is this, then,
your dellcious fruit from
Amerlea?" The reply star-
tled the gardener, for he
was told to drag up the of-
fender by the roots, for
fear that the other plants
might be contaminated. On
doing so, however, he was
astonlghed 1o discover
amoung them a mags of ex-
actly the same kind of tu.
bers he had planted in the
gpring. “Cook them,” sald

falte lelgh, “and then glve me your
ss,:n?;:ff"r,\lfaih: first flavor of this strange
vegetable he was delighted, and ever after-
wards gave particular attention to increasing
his supply of the wonderful potato.

By such experlences the pototo Was spread
over Europe. In France it was a rare but
prized vegetable in 1616; fn Germany It was
recognized in 1660, and from that time on, Eu-
rope, as well as other parts of the world, grad-
ually accepted it as an additlon to the food
supply of all peoples, It is unwise Lo discuss
here the mooted polnt about the so-called In-
digenous potato of Mexico and Arizona;
about the origin of the 8. commersonil in
Uruguay and Argentina; for the settlement of
it canuot disturb the fact that the Solanum
tuberosum, the common potato of today, eame
from the west const of South Amerlca, and
that the natives of these reglons must be
given credit of having recognized 1ts food
value long before they were discovered by Eu-
ropeans,

The widespread botanical order of the solan.
acepe, to which our potato belongs, em-
braces plants of little aparent similarity, There
are, as members of the great family, among
medicinal plants, for example, the hyoscyamus,
dulcamara, belladonna, and datura;, among
food supplies are the thorn apple (a tree, in
this case), the artichoke, and the tomato; and
adding to man's enjoyment if not to his vital
sustenance, the capsleum or the chlle of com-
merce; and the American tobacco. Not many
of them have tubers, however, and of the tu-
bers, the potato holds the prize for Its useful.
nesa In human economy. The tuber of the
plant we are Interested in ls the common po-
tato.

Now, the tuber Is & curious provision of na-
ture which by propagation can be carrled on
by means of the regular and normal plant ac-
tivity of the seed above ground, and also by
anomalous stems, enlarged by the develop-
ment, to an unusual degree, of cellular tissue,
which are below the ground. Potatoes have
seeds and fruit llke any other member of the
botanie kingdom, but when left to themselves
it may happen that more energy Is expended
fn storing up food in the tubers, so that flow-
ers and sceds are imperfect. Theoretically It
mnkes little difference which element—tuber
or seed--is used for perpetuation of the pota.o,
but practically 0 much encouragement has
been given to the tuber that the seed s habit-
ually ignored. Incidentally it deserves men-
tion that the popular Burbank potato, the
spread of which was one of the earliest demon-
strations of the genlus of the botanical wizard,
Luther Burbank, was propagated from the
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seed, as he had noticed what splendid fruit cer-
tain plants were showlng, and reasoned cor:
rectly that the product must equal the parent.

Exactly what the tuber is, I8 another gues-
tion. Dy some Ita production Is ascribed to a
fungous Iritation, although this is not proved,
As has been sald, not all the solanaceae have
tubers, nor are all tubers members of the fam-
{ly¥. Be the cause what It may, the tuber I8 not
# true root, but a leafless branch, usually be-
low yet sometimes above the ground; the eyes
on a tuber are leaf buda which In due time
lengthen Into khoots and form stems. The
contents of a tuber are n reserve supply of
food, supporting the yvoung growth until it
can put forth roots of its own.

The food supply in the potato, 18 shown by
aanlysis to be about as follows:

Parts.
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although of course variations In these pronor-
tlons, depending upon soil, clmate and meth-
ods of cultivation, ure to be expected. It Is
evident, therefore, that the potato is not a per-
fect food, and that it lacks sufclent nitro-
genous matter while having a superabun-
dance of starch and sugar. ‘I'bat does not de-
stroy its value nor Its usefulness, by any
means, nor Its popularity, for next to In-
dlan corn and rice, the potato Is the most wide-
ly used vegetable in th> world.

Today no hopeful settler, after trecking into
a virgin wilderness, thinks his little garden
complete without the pretty patch of potatoes;
no domestic or public meal Is served without
Its tuberous embellishment, and afler master-
ing the art of bolling eggs, the next step of
the young housewlfe is 10 learn how to prepare
potatoes,

The grand total of potato production for one
year amounts to about 5,500,000,000 bushels,
and this gigantle crop comes from every con-
tinent Iin the world. Over one-fourth of the
output is grown In Germany; not quite one-
eighth from Ruseia; usually a little less even
than that, from Austrin-Hungary: about one-
ninth from France: about one-sixteenth {rom
Poland, and a slightly less quantity from (con.
tiguous) United States.

In the United States, almost one-third of the
year's crop Is grown in the North Atlantic
states, but the group of North Central states
east of the Mississippl river runs a close sec-
ond; of the other subdivigsions, the Central
states west of the Mlississlppl are next in im-
portance, and the far Western states are fourth,

Thia f[llustrates one fact about the potato;
it is very susceptible to climate and cultivation.
left to nature, It s only a moderately pro-
lific plant, and canpot thrive In a country too
hot or too cold, but has its habitat essentially
in the temperate zone; on the other hand, it
responds readily to good care, so that the
more It 18 nursed the better does It grow.

The few rules to follow In successful potatn
growing can be learned by any farmer. First
the soil must be suitable, but this is not hard
to find. It must be light, so as to offer no
great resistance to the enlargement of the tu-
bers; well supplied with organic matter, yet no
more than moist, and containing abundance of
natural fertilizing Ingredlents. Well drained
sandy loam 1s excellent; clay should be avold-
ed. Crop rotation is advisable, as the potato
bears well after certain preceding crops, but
may wither if succeeding itself too regularly.
Liberal manure I8 necessary, but of the right
kind. The rows should be laid off as close to-
gether as practicable without interfering with
horse cultivation, and generally speaking the
seed pleces should be dropped about 12 inches
apart In furrows made in the level field and
not on the ridges, yet deep enough—say four
inches—to afford ample cover to them. It must
be mentioned that in speaking of potatoes the
word “seed” means the tuber or portions cut
from It in which an *eye"” has formed; the
botanical seed may be used, but no benefit is
derlved from that method; ecare must be
taken, however, that the sprouts from the eye
are not Injured, and It I8 hest, therefore to use
eyes from which sprouts have not appeared.

The uses of the potato as A food have long
ago been vindieated, Nothing can dislodge It.
Not even the latest dlecovered dashen, a Jap.
anese and Chinese clalmant to tuberous popu:
larity, will take Its place, even though It
may be proved to possess more proteln than
the SBouth Amerlcan predecessor. Whole books
have been written on the culinary art of cook-
ing the potato. Bolled, baked, stewed, or
fried, it haa been a garnlshment to the more
aristocratic dishes of every feast since It was
discovered, and has supplied many a full mea)
to the humble masses who do the world's
work. Nothing but & poem could tell {its
pralses, and A sonnet Is the least tribute
through which our gratitude to Peru should be
expressed.

A8 a soucce of Industrial alcohol, especially
that substance which Ia commerclally known as
denatured alcohol, potatoes are belng regarded
a5 of Increasing value,

Next to food, however, the greatest value to
mankind of the American potato 18 a source
of starch. In this, too, it vies with corn. Po-.
tato starch ls every year proving its merit,
and whatever can provide starch, has a long
popularity ahead of Itself, Starch is one of
the essentials of civilization, Ite uges are pro-
tean, the demand for it iy unceasing, and for
both art and industry the Bupply mugt be con:
stant, With such a varied fleld for its actiy.
Ity, therefore, no one should doubt that few
blesslngs to humanity can surpass that which
came to the world through the famous potato

HEART REPAIRED WITH WIRE

How 8ix Feet of Golden Thread
Coiled In a Man’s Aorta Made It
Strong Agaln,

Philadelphin—~With the walls of hia
heart reinforced by a coll of wire
through which electricity pnsses, just
as it follows an electric-light wire,
John Braden rests at the Unlversity
hognital, and expects to resume hia
usual routine in life in a few weks,

The heart I8 the pump which keeps
all the machinery of the human body
In motion. It has valves fust as nll
other puraps have, and when an engl
neer findeg a valve leaking In a pump
under his care he stops the engine
and Introduces a new valve if the de
fective one 18 beyond repanlr. The
main valve in the leart of John Bra.
den lenked. All through the day ha
was disturbed by its unnatural noise,
and at night it kept him awake.

Finally the pressure became 8o very
gevere and the perll to his life go Im-
mediately grave that he was removed
to the Unlversity hospital, where Dr,

Coll of Gold Wire Inserted In Heart's
Aorta.

Charles H. Frazler essayed the dell
cate task of tightening up the valve
of his heart and reinforeing the entire
gtructure,

Examination dleclosed the fact that
.the sorta was about to rupture. Thia
would Inevitably have resulted in
denth,

Dr. Frazier opened the aorta as
near to the heart as possible and
deftly Interted a hollow needle which
had been electrically insulated.
Through this needle Dr. Frazier push-
ed and arranged In evenly distributed
colls more than six feet of solid gold
wire. This thread of wire was gulded
by the surgeon through the pulsing
blood vessel by the sense of touch
alone, and it was bullt up in the
aorta, at the point of its weakest dila.
tion, just as & weakened bullding wall
would be ptrengihened at its most
perilous point. Thus the heart was
bound round, on the inside, with a
coll of strong but fine wire, caught
and held in place by the surgeon's
trained fingers. Then the problem of
preventing hemorhage arose.

Coagulation of the blood waa the
great, the vital end sought. It was
decided to employ electricity to obtain

| this purpose. Coagulation takes place

at both ends of the galvanie current—
that at the positive pole being small,
black and hard, and that the the negn-
tive being larger, softer and of yels
lowish color. It happens that the
blood {8 the very best agency in the
body for the conducting of electricity,
and when, as in this case, both poles
are inside the sac and near to each
other, a mild current of electricity
will cause vigorous electrolysis. In
applying the current to Braden a
rheostat was used to control the flow
and to prevent shock when it should
be cut off.

Thus by coagulation the reinforce-
ment of the heart was accomplished
over the gold wire framework and
nature s bullding a new wall within
the valve, stopping all leakage and
l‘lirﬂ“ John Braden a new lease of
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CAT FOSTERS STRANGE BABES

Mother Pussy, Having Lost All but
One of Her Babies, Adopts Three
Squirrels.

Knoxvllle, Tenn.—A squirrel is abou{
the last thing one would expect & cat
to adopt. Yet a motherly, gray pusey,
having lost all but one of her own ba-
bles, took charge of three gray equir-
rels in their stead, and brought them
up as carefully and tenderly as she did
her own remaining kitten.

They played about her, with one an-
other and with tne kitten as uncon-

A Happy Family.

cernedly as though they had never had
any other mother,

This happy little family was kept
on exhibition In a show-window In
Lawrenceburg, Tenn., for a long time
—indeed, untll they were B0 well
grown that they needed no further
care,

Lizard In Stomach a Year,

Milton, N. D.—Lcss of flesh at the
rate of a pound a day bas been suc.
cegsfully combated by Joseph Schnel
der of Wales since he coughed up a
live lizard about an fnch and a halt
long. The lizard had evidently got
Into his stomach last summer while

he was drinking water from a slough
where he was hunting,

Ban Mince Ple,
Boston.—SIimmons college, follows
Ing the action of Mount Holyoke, will
allow girl students to eat mince ple
only twice n year, It makes them
Irowsy, the pedagogues BNy
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