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Bitter when Newly Picked

When green olives are picked from the tree
they are bitter. To remove the unpleasant
flavour they are soaked in lye, and after rinsing
are put into a brine solution. Chemical analysis
shows little difference in composition between
the green and ripe pickled olives.
. 'The wood of the olive tree is very hard and
possesses a beautiful grain and colour. It is
used for ornamental cabinet work. The tree,
which attains a height of 25 feet, is covered with
a grey bark ; its evergreen leaves are smooth,
thick, and greyish-green above and white underneath.
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held at Athens in 1896, in Paris in 1900, at
St. Louis, Missouri, U.S.A., in 1904, in London
in 1908, at Stockholm in 1912, and at Antwerp
in 1920. There was no contest in 1916, during
the World War.
After the 1904 meeting the Greeks decided
that a more definitely Greek character should
be given to this revival of their ancient contests ..
Accordingly, an additional series was started
at Athens in 1906. At the first of these the
long Marathon race was won by a BritishCanadian, M. D. Sherring. (See Athletics.)
ONION. From the fragrant Easter lily to
the humble onion with its pungent odour may
seem a far cry ; but. the gap is not so great as
it seems, for both belong to the large lily family.
The characteristic odour and flavour of the onion
come from a sulphurous oil, which is driven off
by boiling.
The mildest and biggest of the onions are
those of the white Spanish variety, which often
weigh a pound or more. The potato-onion io.
a form that has several small irregular bulbs
instead of a single bulb.
Onions have been grown for their edible
bulbous roots from time immemorial. Their
original home is supposed to have been in
Central Asia. They belong to the same genus,
Allium, as the milder leek, and the more pungent garlic, both of which are extensively
cultivated in Europe. Chives are smaller
members of the same genus. Shallots have a.
flavour somewhat milder than garlic.

products of the olive are of great value for
food and other purposes. In the Mediterranean
countries olive-oil is used as we use butter and
other fats for cooking, and it is highly prized
everywhere as a salad oil. The inferior grades
are used for lighting and for soap-making.
Dried ripe olives are eaten in Greece, but in
most other countries they are pickled, either
ripe or green.
The olive contains as much as 60 to 70 per
cent. of oil, which gives it its food value. In
olive-growing communities the p eople get oil for
their own use by crushing the fruit in a press
similar to the cider press. For the commercial
production large mills are used.
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Scientific name of the cultivated olive tree, Olea sativa.

This famous athletic contest, held every four years, is a revival of the
Olympic Games of the ancient Greeks. It was

OLYMPIC GAMES.

CHEERING THE WINNER · OF THE FOOT RACE
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In this picture the artist has shown the finish of the foot race, the last event of the Olympic Games, when these were
at their height. When this last race was over, the great crowd, which had already worked itself up to a high pitch of
enthusiasm, jumped to its feet and cheered wildly, the trumpeters blew great blasts on their instruments, and the air
was filled with waving olive branches. For this event the distance was usually twice the full length of the stadium.
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