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but water or milk. Turpie of Indiana

unches on oysters and wants fruit every
day. WVance of North Carolina is satis-
- fied with a sandwich, and Dan Voorhees
eats enough country sausage and cakes
to give any other statesman the gout.
Wilson of Jowa, the great prohibitionist,
usually dines off a glass of milk and a
piece of apple pie, and Roger Q. Mills
can fill up his bread basket with chicken
salad and feel like a king.

One of the biggest feeders we have
had in the Senate for years was Senator
Stanford. He ate the richest of food
and he would take dishes like calf’s
liver and bacon and chafing dish stews
day after day for a week in succession.
Be generally drank brandy and soda or

inger ale with his meals, and he kept
-gis system pretty well loaded with fats.
He gave lunches sometimes to his
brother Senators, and he seldom ate
by himself. Don Cameron otten gives
his friends dinners at the Capitol, and
one of the great lunchers of the past
was George H. Pendleton. He used to
feed statesmen by the dozens,and he had
stand-up lunches in his committee rooms
while he was in the Senate. The big-

est lunch of recent times was given by
genator McPherson. This was about
three years ago, and sevenly-five gentle-
men and ladies sat down at the table.
Senator Gorman gave a lunch to Nat
Goodwin in the Capitol this winter, and
the menu was something like this: First,
there were blue points on the half shell.
Then quail, stewed terrapin and chicken
salad in the order given. Champagne
was brought in with the terrapin, and
the dessert was Charlotie russe and
coffee. An ordinary citizen would call
this a course dmuner, but with Gorman
it was only a lunch.

I have always looked upon southern
men as big eaters, but Senators from the
south eat the least. George of Missis-
sippi seldom takes more than boiled
oysters and a glass of milk. Walthall
is satisfied with milk and pie, and Vest,
fat as he is, often iunches on the raw
bivalves. He stands up, and he eats his
saddle rock oysters standing. 0Id Joe
Brown used to say that there was noth-
ing so good on earth as puddle ducks
and sweet potatoes, and Isham G. Harris
seldom gets more than a glass of milk
at the Capitol. Faulkner Iikes raw
oysters. Higgins of Delaware fattens
up on baked apples, and Chandler of
New Hampshire, lean as he 1s, often
takes a chafing dish stew. Ransom sel-
.dom eats more than a cracker and a
glass of milk. Cockrell is satisfied with
dry bread, and Senator Aldrich of Rhode
1sland and Morrill of Vermont are both
wnilk drinkers. Nearly all of these Sen-
ators -are oyster luvers, most of them
are fond of terrapin, and on the whole
they are fairiy good livers.

Speaking of terrapin, these are more
‘in demand every year here at Washing-
ton. No big dinner is now complete
without them, and [ am told that the
terrapin Crop now amounts to the
enormous aggregate of $2,000,000 every
year. They sell for a!l sorts of fancy
prices, and $36 a dozen is a low average.
1 venture to say that there will be in the
neighborhood of a miltion terrapin eaten
this year, and there are now a number
of terrapin farnis along the Chesapeake
bay which are said to pay, while there is
one on the Patuxent river which con-

tains thousands of terrapin, and in which
they are hatched, raised and fed for the
market. Another farm is run by New
York parties, and the probability is that
these farms will be increased in number
and size with the present demand. The
Chesapeake terrapin are twice as good
as those which come from Delaware and
other parts of the country and they will
bring twice as much In the market.

There are people who make a business

of catching terrapin, and all the oyster
boats catch them when they can. The
terrapin often run in shoals and they are
sometimes caught with seines. As many,
as a hundred have been taken at one

haul. They are often caught in the fall
and packeci, away io barrels. Provided
they are kept in the dark, it is said that
they can be held for weeks without in

jury, and those which come to Washing-
ton are brought here ir. barrels.

Frank G. CARPENTER.

THE LOST FOUND.

The fuclosed letter is another testt.
mony ol the appreciation of the value
of your widely girculai.d journal, Eu-
quiriesstmilartiothoselo which inctosed
I8 u r'e8poODBe, are [requently made by
people who buve for years been widely
separated sud lue knowledge uf eacu
vituer’s whereabouts entirely lost. Bu
~uch 1nquiries dv vut seidom reach the
publie 1u un Jutelhgent manuersand in
sunsequence Iait ot their purpose, and
that oiteu L Lbe grief vt mavy wuo
spend BUXious days aud uigbts surrow-
Jug uver LOe sitppuBe « Jost loved ovnes.
I'be mispionuri 8 aorosd, ss iu tbe
abuove 1pstaucr, way oftbn reuJder
valuable service L toguiriog frisnae
by rorwarding their petitious to tbe
part of Uiab where they are supuoe.u
tw be located or where tney were last
henrd srom. I bave uerstoture nhad
similar 1oguiries (rom peuvple io toe
atntes of lu BEurope, and am plesced Lo
say I wae enaled Lo luruish the jv-
formatlon required to tbe joy ui the
euquirer,

I'ne NEwWs cootaluiog my other
lelter bus vevn forwarded o Bitder I

1., Cox o New Zs:lapd wuud wWih
doubtiess gladden Ltue heart or Mr.
Danivls. I iuteud alas 1o seu: thw 1

1t appears iu the DESERET NEWE—aud
1 thiuk its pubiigution will be ot mucy
intereal to mAauy who may red i,
Yuurs truly,
JusErPH HalLL.
OGpeN, Ulah, Jan. 19, 1594.

Mang1 Ciry, Utau, Jau, 17, 1894,

Mr. Joseph Hall:

Deur Sir—Your letter of tbe 12tb
iust., to tue DESERET N EWS, euquiriog
fur vue Ehzabetun Daulels—uow Casto
—wud perused wilh tho yreatest ui
pleasure. Hoe is vere fu Mauu, auu
uns bewn lor mMAnY yeurs; has besu u
constunl Wurker 1u Lbls leuple Bluce
Its opouing, 1L was very gralifying Luv
Ler o gee Lhe Inguiry sbout ber, suu
will Do fuore su bt obtain a few Lioes
from her fuuyg lost brutber. 8ue hopes
that you will alvo cummmunicale with
Eiuer Tbowmas L, Cux, naw 1o New
Zeaulana, toat froo him ber brother
way kgow tual she 18 ulive snu has
vujoyeu good health till the past wees,
but i8 ouw regaiulug her usual beaith,
auy ja about again; and tbhat the neual
aduress o Manti for this Territory will
flod ber.

From your letter I would infer tbat

if & letter were rent in the care of
Thomss .. Cox, Owaka, Catlin River,
Otago, New Zealand, it would find My,
Danieis.
Respecifully. your buwmble servant,
JoHN L. BENCH.

Written for this Paper.

“RIPE" CREAM, AND SWEET.

There is a very general opinion that
after cream is removed from the
creamiug vessel it needs no furtber
atieotion, This js a mistake. Ag
“00u BB the cream is remouved it shouly
be put in a cool pilace, and kept at a
low temperature until reudy for chupp-
iog i1 sweet cream butter is to be made,
If av1d cream butter is to be mude
warm the cream up and keepin a Warrx:
plegec from twelve to twenty-four hours,
Wheu It is acid enougb It has a grap-
uler appenrance and u slight aclaity g0
tbe taste, There sre ceriain advan-
tages in such ripening. Tbe cream
wlllchurn more easily un)d a larger
amount of butter can be made rrom,
8 piven am -uut of cream If iy |s
ripenec, than could be if it was fregh,

Butter made from ripe cream bas a
superior flavor to that made from sweet
cream; and to vbilain & proper flavor s
vne of the chief objecis of the butter-
maaker. Baclericlogists elaim that the
flavor is connected with the Hecompo-
sitivu products ot the bacteria growia,
which 18 the direct cauze of lipening,
10 wugiven specimen uf Gream will be
fvund a large variely of tbis bacieria,
Duriug tbe ripening prucess there wi)l
enaue & confliciot toe dillerent organ-
1808 With eacb other, and the reasult
will depeud upuvn s variety of elreum-
stances. 1t wlil be influenced by
temperature, guality of Cream, apa
leugih ol time ur ripenlng, as well ag
by the advantage 'whbich certain Bpe-
Ciles of orgauisws may gel from ap
early start. Io such a cuflict §, will
be s matter of ageident 1f ihe proper
spegies succeed in ygrowing rapidly
euough to produce it oWu efleeg o
fue cresm uubindered 0y the other,

Now it certaiuly makes a vreay dif-
ference in the product which specieg of
baglerla happens Lo Lrow moust rapiily.,
Tte result oI this bacteris gruwth has
beeu fouud 1o produce all rorts of ¢
agreeable flavoraand tastes in milk or
cream if allowed to act U hinverey. It
geems {0 be only 1he firet Droduct of
the decomposition thal bhas the pleas-
snt flavor; the latter stage of Jdecom-
pugilion gives rise W & very Jdifferent
flavor. 'Toy loug & ripeuing resuiis in
the pruduction of bulter cvntsiniug a
strvug flavor, and one of the diffigul-
tles is to determine the right lenghin of
time for prover ripeniog. Iudeed, tne
greatest difficulty which the buiter-
maker bhas to meet lsin oblaimpg a
uuiform product. The best Lutier-
mukera will svrnetimes iall from causes
uvt explained, Waolie the truupje
18 of course not entirely Jdue 1o J1ffi cul-
ties lo ripenlnog,there is nogeustion that
this is the prominent wsyurce of
duifficulty.

vWhile it is 1rue that scold cream will
cburn 1o less time auu will make &
little more buiter (about 13 pouuds in
100) from a giveu amouutl of cream
witn v little flavor Lhat experts can
not alwaye tell 1hie diflerence, would it
not be better for those who cannot con-
irol the changes in the ripening process



