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When an Omahla hougekeeper rings up her
grocer and orders o dime's worth of celery
sent up “right away"” she probably does not
know that celery Is n home product,  The

« grocer himself buys It from the commission

man and he may and may not inquire where
the commlsgion firm gets it, As a matter of
fact the celery which will e used on Omaha
tables this coming season Is now growing
in the fields In two states, Michigan and
Nebragka, And the Nebraska-grown celery
takes precedence in the Omaha market, both
in quantity and quality. Becaunse of its su-
perior quality It usually brings n Hitle higher
price than the famous Kalnmazon product,
once considered unogualed

It is8 onlv In rocent veurs that celery hos
*heen established as o regular Nebraska erop,

for celery farming s one of the newest of
our state Industries, It is now grown in
suflielent quantitles for shipping neap

Hebron, North Platte and Elkhorn, but the
Inrgest amount is grown at Kearney. The
peculinr, sandy, alkall soll of the islands of

* the Platte seems well sulted to the growth
of delicately-flavored, nutty celery, and the
Kearney product {8 grown on the large
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“1sland, some forty miles long, which lies
between the north channel and the Matte
proper. The greatest essential of celery s
witer, and as long as there is water in the
river the soil of the island remainsg moist.
In 1882 n gentleman who is now the largest
grower in Kearney and probably the largest
in the state, out on his farm some $00
wveelery plants as an experiment.  From that
time he has grown some celery every yeoar,
and for pumher of st has put
In some forty The whole acreage
planted In celery at Kearpey s about 100,
With the expeption of the forly acres men-
tioned this §s In traets of from three (o
twonty acres, belonging to different grow-
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"ers, Not a large amount of land It geems,
but celery is n crop which requires the
most  careful and Intensive culiure, the

vultivation costing a geod sum per acre, wita
a correspondingly large profit when succes-
ful. Like other investments which promise
lurge profit, there Is a possibllity of o heavy
loss If the crop fails. A long drouth late

*In summer, or an early freeze in September,

or hail, of frequent occurrence in the west-
orn countles, may ciause a total loss after
the of the summer's labor, The esti-
mated cost of producing ccelery ready for
market 1s $100 per acre and the amount
produced is approximately quoeted at a ecar-
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® 1ond to the acre, Of course the actual amount

may vary according to the slze of the stalks

Very large celery might make ns much
s @ car and o half to the acre, while emaller
would make less, but a4 carluad s the
nverage.

Colery s always quoted by the dozen
stalis  and whem ehipped by the eiarload
it briongs from 14 to 20 cents per dozen.

When shipped a crate al a time by exXpross
It may bring from 10 Lo 30 cents 8 dozen, ne-

cording to grade. It will bring more money
by expross, but the expenss of handling
Is greater. The wholesale price has been

S very even, and it 18 a peoullar faet that the

retall price is the eame In nearly all locall-
ties, At Keamey, at Omaha and at Kan-
gas Clty the consumer gets three bunches
for o dime, the average price being adhered
to by the retallers for convenlence

- A deseription of the process of cultivation
maoy be of interest. The first casential Is
richness of soll and the second is  water.
It has bLeen sald that the soll cannot he
made too rich for celery. Through the win-
ter many teamsters make a living by haul-
g manure from the town stablie to  the
celery flelds. The owner of horses does
not have to pay fur having bis stable yard

“ pleaned up, but 18 besteged by applicants,
who offer 10 Baul away the acenmulation for
nothing. Oplnlone differ ag to how much
fertilizer |8  required One  suecessiul
grower hog never used more than  elxteen
waganloads to the aere, while another has
used as high as forty loads,

The plante for early celery are  staited
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In greenhouses or hotbeds, amd when barely
glarted with cone or two Lliny leaves are
transplanted from the boxes Into open heds,
whera they are pliaced an inch and o half
edch way This itransplanting, known as
“weltin” celery,” requlres a large force of
. helpers, The men and boys are pald by the

number of plants they “eet,'”" the pay helng
1T% cents per 1,000, Poor hands can place
about 5,000 plants in a day, and an expert
16,000, or a little better. The men's wages
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will vary from 80 cents to $L050 a day, ac-
cording to dexterity It 1a dexterity and
supplencas of hand that count In this work,
and not strength. Women could becomoe ex-
perts in thie line, but, while Iarge numbers
of women have been employed In the beet
flelda, they have not yet worked in the
celery fields,

Bvery sort of labor has
saving contrivances and @ comvenient |n-
vention of eelery oulture is the “stabher,™
an ingenlous arrangement of hard wood pins
combined with the spiral wire colls of an
abandoned bedspring, which serves to punch
holes ready to recelve the tiny plamte, The
Sgrabber'! facilitates the work and renlers
it possible to keep exact count of the num
bar of plants placed.

lts own Iabor

The plant beds are prepared with  great
care, The ground is plowed and  well
harrowed and then sifted through a sand

The beds are

seroen Lo take out all lumps,
enclogeidd by planke, and as as the
plants are placed in them muslin s
atretehed nercss and fagtened to the planks
to protect the young celery from the sun
until it is well rooted. They are kept moist
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Ly dally sprinkling, and when the weeds
begin to come they are pulled out by hand,
It 46 tedious, tiresome work, knecling by
the Dbeds, erawling, crouching, leapiug
across, and hot  work, when the sun
shines.  For the later celery the are
sowed in open field beds, and the plints are
thEnned and  weeded until thoe (o st
them In the fleld rows, The carly celery s
tranaplanted twice and the later but onice.
When the plants have n heigh
ol five Inches they are thken from the heds,
packed  fooscely into boxed and earvied
the fields. Here they are placed five inches
apirt In rows gpaced Hke corn rows, and 30,
N plants
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requlred

are Lo plant an aere,
While small they are weeded in the pows
Ly hoand and during the summer are glven
very thorough cultivation, belng gone over

every two weeks with a fine woth cultivator,

The flelds do not present an hnposing ap-
pearance, even the largest o king
“patehy.” The rows are lald out perfocetly
siralght, but of uneven length on the Jow,
spots of ground, which will remaln  melst
through the summer. Experlence hag shown
that It wifl not pay to extend the rows over
ridges and elevations where the soll will
become too dry for celery.  These low places
are fearfully muddy after heavy ralns, ke
thuse we have had recently, and douring the
winter, after o thaw, the redds over the
Islund moarshes are almost impagcable. Bt
while the celery grower, hilg men his
teams stlek In the mud part of the your,
wlong Iate In summer when other crops are
burning brown he congratulates himserf on
the wisdom of his cholce, for his
Nelds lock ool and daimp, This spring the
ralng have been so unusually heavy that the
lowest fields were flooded, causlng a loss of
i number of acres of plants, Part have heen
teplanted, but some growers have been un-
nhie to obtain plants to replace those lost,
A pentleman who has farmed the Islundd
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for sixteen vears says this is the first year
they have come #o near drowning out.  Cul
tivatlon been started over two
woeo ks nigo, but woather hng held it bk,
In scme cases men have been at work with
hand hoes  while walting for the ground to
ey suflielontly to benr a horse's welght.

In the old wethod of bleaching the planty
In trenches and straw was placed
on each side the rows, the soil being thrown
up as they grew, that when they  had
redched maturity only the tops protruded,
The blenching method vsed fn Nebraska
by means of boards on each slde of the rows
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when the plants are  about o foot  high,
Growth continues rapllly after the boarilds
are in place aml the Bleaching requires two
wireks' time.

The early celery I8 ready Tor market from
the 1st 1o the middle of September  and
from thut time on the cutting, bunching and
shipping 12 pushed raplily, Celery  will
stand o good deal of frost and the late ¢el-
hag a finer flavor than the earlier. The
crop Is of couree out of the of
renl frecze, what 18 not ghipped’ at onee e
ing stored in

When the harvesting hegins the
eolery fieldas present busy A8 so0n
a% the celery [s properly bleached the hourde
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wre removed, the stalks eut and earrvied to
tables nearby, where 1t I8 bunched and tled
up in bundles of o dozen stalks ecach. The

smaller shipments, which are erated and ex-
pressod, have the outer leaves and  roots
tebmmed off and are wished free from oarthy
It is clagse] ns No. 1, Noo 2 or Noo 3 eelery
and brings &0 conts, 20 cents or 10 cents, ae
cording to grade,  When shipped in enr lots
the eelery 13 bunched In dozens like the
cther, but with the cuter leaves, roots and
sofl adheringe to it. Two extra floors are put
I enr, making three decks, and the bunches
are packed Inoon oend on ench deck. Thess
ear lots are specified as two  grades  and
bring from 12 centg to 20 cents wholesale.
When eonditions nre favorable the erop is
excovidingly profitable, but o green hand can
lose plenty af muney at it, and even the
mogt experienced may find atmospherie con
ditions against them and lose heavily, It is
an attractive crop, partly hecanse It is eom-
paratively now, and visitors in eelory dls-
tricts always like to visit the flelds  esn-
pecially in the  harvesting  season. The
breeze Is seented with the fragrance of cel-
ery, the sienlght rows of green on the dark
:;:'il present a pleasant pieture In the midat
of bustling activity nnd never does relory
faste sweeter than when fresh from s hid-
ing place between the blenching beards,
MINNIE RBOYER DAVIS,

Gold Medal for Dis-
coverer of Ligquid Arr
There torwarded ta  Lthe
the first gold
sSmithsonban

s

has just been
American embas In Landon
moidal ever presented by the
Institute of Washinglon The reciplent
Iwor Jaumes Downr of the Royal fustitute,
London, amd this honor being conforted apon
Liim for his wonderful digeovery that alr ecan

be Hguefied,  The medal s puid for out ol
the Hodgking fund of $200.000, which was
etublishied by a donation in Oclober, 1801,

from Mre. Thomas George Hodgking of Setul-
Jot, N Y., ihe income from o part of which
i devoted the Inerense  and
Aiffusion of 4 more exact knowledge In re
gard to the npture and properties of atmos
pherie alr tn councetion with the welfare of
nan,"

After the formal aceoptinee of thig dona-
tion a4 competition was announced in which
prizes were offered for memoles recording
now and fmportant distoveries with regard
to the pature and properties of the atmos
phero and the Hodgking medal of the Institu
tlon was established for Important contribu-
Lions to pur existing knowledge fn thig con-
neetion, or for original and practical appli-
catlons of sueh knowledige to the welfare of
man. In addition to the speclal prizes which
were awarded at the cloge of the competition,
honorable  mentlon, accompianied by  the
Hodegkins medal in sllver or bronze, was ac-
corded to several of the contestintys desig-
vated by the committee on award,

Carrying out the design of the founder, the
frst Hodgking medal In gold woas awarded
Prof. Dewar, in recognition of his long
continued and voluatle resecarches In con-
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ture and properties of nir, and In opening
the way to the paactical utillzntion of t(his
Kowledge In advaneingg human webinee

The design for the medal, which i« shown
I the aceompanying tlastration, i by Mr
Jooeo Chagtadn of Pavls, o memiber of the
French Avademy, and one of the mest omi-
nent medaliste of e world,  The obverse
Iriorea thie Dgure of 4 woman eareying o torch
in her Jeft hand, and In her flght o seroll
cinblematic of knowledge, with the Jegend

“ror Orbem™ peross the face of the medal
The reverse is adapted from the sonl of the
institution hy St. Gaudens.

Summer at the Vatican

The girdens of the pope are well worth the
small difficulty of getting an order ty visl
them, since this I8 accorded almost for the
wiking and to any party of six. The ap-
proach ls the wune as that Peading to the
library and sculpture gallerles and the on-
triunea Is to tho left of these.

The gute is kept by a rather seedy looking
ol man in military cloak, who I8 frequently
surrounded by o varied assortment of cats.
The entrance opens on a terrace which was
wsed o the middle ages ns a tiitiog ground,
and looking over the parnpel one sees what
In the same era wos a lake for mbmle naval
hittles, but which now Is an Italian garden
laid out in flower beds, with paths ornn-
mented by small orange trees,

Pasglng part way down the terface
cntor under an arch to the right two long
and ancient arcaded avenuoes of Ilex, in the
mididle the sunken bed of an old cannl ond-
ing In n rocky structure covered with mall-
enhadr fern.  There are kept here o cluster
of remarkable animals, roegsembling  shoep,
goats and deer. In reallty, they are moun-

you

taln sheep, seut ns w present to the holy
father or  his jubllee by the peoaple of
Carpinein in the Campagnn, whose anelent

custle
Pecel.

Is the home of his race—that of the
Close 1o the rockwork at the ond of
thoe hollow stands a little copy of 1he grotto
of Loiirdes., Here visitors leave thelr cards.

It would secem that he has no greal Lhste
for flowers, for the long streteh of garilen In
front of the summer house I8 wilid gl neg-
lected, To the vight of the strip of ground is
a very gooidly vineyard, Leo X111 las a
plan of his own for Its cultivation, whieh
airikes nostranger ag novel and original, Do
Iween the vines are planted thlck rows of
browd beans, which are dug into the carth
for manure, The yearly yield Is some theee
thonsand bottles of excellent wine, chlefly
sent to varlous hospitals. Ollve trees ars

1

voversd with renalssance stuceco work, in
whith ol ferrn cotta bas rellefs are set,
Hew oo courtsard, a perfect oval in shape,

with walls, arcehed ontraner, chambers, and
A bt ul colonnaded loggin somoe len foot

Rgh from the ground. This courtyard s
sirrounded with mwrble benches, aml the
wille  and  entranees  are  Inerusted  with
pebbles and sholls, suggestive of the cool

mvss of ovean waves and breceos,

The visitor now tarns into the path leid-
Ing to the terrace onl finee, ol
mire the magnoting and Lower
g upward o Hee distanes from the casino,
It I8 with a feeling of preal regret
that o stranger to Rome leaves (he gardons,
for they are poaceful and satistving in thoelr
undisturbed seroniiy

plasing
slone pines

vory

L4 hl
Rails Ground to Dust
As consumers of steel the ralltoads i the
viclnity of Pltisburg lead the world, roports
the Pittsburg Dispatoh. During the last three
months 190 miley of now stecl ralls, Averng-
g winety pounds to the yard, have beon put

down or distributed within thirty miles of

the center of the elty,
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L7600 vards In a
SILE00 yards for one  line of
170 miles, or 260998 000 pounds, or,
SHG.000 pounds for both lines of ralls,
LeRE tuns of #teol ralls needed in
for Piitsburg romds, 90 per cent
wWhileh was for renewala on old Hnes,

Thore 18 somewhat of o mystery regarding
where  the worn un o Wg rond
goes Lo, 1t s groumd down almost 1o tmper-
coptible dust by dhe constant friction of the
grinding wheols and this friction s 45 per
cent greater on curves than on stradght
ptretehes of track.  The woar is also much
grenter on ascending greades on o stralght
trivek thinn on descending grades.  On curos
tho wear Is mostly literal or horlzontal,
while on n stealght track I s perpendienlar,
with o slight Inclination toward the lnslde
of the rall next to the Hanges of the wheels.

The millions of tons of stee] ground down
to dust by the wheels of tralns in this ¢oun-
try are  lost. It eannot  be regnined for
serap, because It settles down into the bal-
last, I8 brugshed away by the rush of wir
Caused by the swiftly moving teadn and,
lke the star dust that falls upon the occan,
I8 lost forever,

In time, as civillzatlon and the wheels of
clvilization move on, the rallromds of the
chlef steam rallways, ns well na part of the
adjolning  ground, will thoroughly
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grown against the wall, but they have a
slokly alr.
At the further end of the vineyard are

some fenced enclosures containing a number
of especially handsome palis, planted per-
haps ten years ago, and growlong very well.
Boepeath the palms two ostriches have o
dwelling and very much at homwe the couple
appear, while thelr plumage keeps in very

good condition, In strange nelghborbood
within the next enclosure are a herd of
brown and white deer and o “pelican of the
whlderpess," the latter a monstor of ugll
noss, his vast bill striped with Lright orange
and blue,

A Hittle ftarther on I8 Lo be found the pon
tifical villa, which forms the garden resi
dence, It has been only lately tnlshed and

uided on to
ange floor of
From this

conslsls of a few plaln room:
the second of the round towers,
whith 18 the hall for receptlon

W picth descends to tho vatlean, at the end
of the gardens pear Bi. Petor's. On the
Wiy one pussod  an iminense grotto, sor
mounted by an arch and a stone ooagle, un
derneath which are cool, rocky chambers
full of waldenhalr, The ferns grow over
lwo  huge dragons, from whoss moulhs

sireams of water flow Lo mingle with others,
all falling lnto 4 great baglin bhelow

In an enormous recess, surmounted by o
castellated wall, Is a large stone table, from
which rise six Jots of water, threo on oach
side of a seventh, which spurt out star-
shaped, Over the front of the talile o perfec
ahest of fine Lransparent water fHlowg down
Into the basin beneath. Thls I8 tho eele-
brated fountaln bullt by order of the Bor-
ghege pope, Paul V, and It represenls very
falthfully an exposition of the blogsed saera
ment on & Roman altar. The arched recess
full of muldenbalr and the delicate fern
4 aldo seen through the crystal altar eloth,

The last gpot to be visited Lthe famed
caglng of Mus 1V, the most notable plece
of architecture In the gardens, Hardly any
bullding secms really boautiful when de-
sorted, but the caslpo io It lonelineas 1s
sull charming. Io front of a little palace
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lmpregnated with steel nnd lron dust from
the grinding up of ralls nod wheels, becliuge
It must be remembered that  the  whools
grind the rails and the rails  grind  the
wheels, and this constant shower of lron
and stee) dusr bs accumulating alopg our
rallroads at a raphd rate

Rameses and His Beer

An interesting papyras diso v
that muny

Ware qul!l- s

recently
yrimd Oof the anclent
Egypthuns fond of diinking
goud lguor as are ahy of the moderns, re
ports the Chicsgo Times-Hepald,  In this
papyrug,  which I 8,000 years old, the
philusopher Anl wrltes the following worids
of warnlpg on the gubiject of Intoxication to
i student In Chaneu

“1 have bheen Informed
oily neglecting your studies, but Lhat you
alas Indulging In the most frivolous
and that you spepd a good doal of
time in drinking. Now, how ean |l
Lenefit you to drink much boer every
day? Take adviee and shun that Iosldlons
lHguor*

From other learn thut stu
dente In the land of the pyramids en)oyed
thelr beer, and were quite as foud of playing
pructieal jokes as any of their descendants,
They loved on featlve nlghis to assaull Innos
et watehmen, and many a pesceful ciilzen
have they aroused from slumber by thunder-
Ing on the door of his house

Fram the diary of an Egyptian lHeutenant
who Hurished about 2,000 years ngo we obinln
the Interesting nformaetion that o gquart of
hesr sost  about cents, and  there are
various eniries in the book which allow us
Infer that the average Egyptiun nover
driimed of guemching his thirst with less
than u quart at g time.  “Indeed,”” says the
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erudite Egyptologlst who has  decipherad
this dlary, “there are varlous facts which
Justity us in describloyg the thirst of the

gnclent Egyptlans as pyrawmidal,”




