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me

“Come,” she
“I'll fight,”
» to be hidden

» very near now.
¢k you,” Caroline beg-
ged.
And and
ioor on

~lnh]m. v David yieided,
ng the pantry c

just as there sound-

|

) ll\e

A \lu‘g ng

to the kitchen as she

Two men cawme in,|
frnm ‘hvr feet, |
It was|

. ~ldndmx{

he kitchen |

now

|
h&fw wre her ¢

light

She de

them |
and
nervousness behind |
8- ht you were|

arresting the

behind

unste:

or

was

un‘. explai
and I 'come over here,”
shrewdly upon her, “because
t bein' seen
A man ¢ into the store at
t orners a little while ago an’ he
said he saw some one who might have
been the Stalcey boys comin’ toward
your place.”
“My goodness! cried
Supp. e that even now they
ing in the barn or in the wooc
the road!”

“We counldn’t get you on the phone|
from the ('»rm s,” said Peter Helm,|
“an’ we wondered whether your wires
mightn't be cut. I wouldn’t put it past
*em.”” He shook his head o'ninou-}y

Mercy!” cried Caroline. “But may-
be it was only the storm. The qtormJ
often puts the phone out.”

The sheriffl and Peter
looked doubtful.

“But if that man saw them coming,”
went on Caroline, *
been here before this? Don’t you sup-
pose that this very minute they are;
getting further and further down the!
road 7”

Peter Helm turned to the sheriff.
“Maybe she’s right,” he ventured.

The-sheriff was noncomittal.

“Could you get us some oil for our
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\\.mldnl they hau.-’hope of their future.

lanterns ? he Caroline.
“They've gone out

For an instant Careline hesitated.

] was in the pantry and so were

and the sheriff and

1~l ant that

X the men

-bli l‘l and h] nk ng, and
A.lrh.

) and went in.

ble shapes
, the

with
in't
are

'u'htr

here

1 consul

led the sher-
y time.”

{ to the

1 Caro-
filled with r\"’

she

door

how long
a minute!
3 \\hm you
se Stalee) ‘down the road,
rever you do find them, what
ng to do to them?”

sher ff grinned back in amuse-
'em home to sup-
ed. “Ain’t that w |f

w.th hurqn thieves?

Peter He and hal
cuffs (rv»m his coat

mething

1 go

flushed indignantly.
boys in jai she
A\nd then what? When
penniless and prison-
good will they be to
any one? Answer me

Iu(

» out,
what

ves or
hem boys ought to have (hnurht

of that yre they stole my horses,”
Peter ”l‘] n replied griml
| him with
think I would hmc stolen
rses, too, Mr. Helm,” she told
“Remember how young those
s were when they were left to run
farm alone. Remember how
i they turned in to work, full

faced ﬂ1':hir\,,
your he
bo

pluck

|of youth and enthusiasm and hopes.

No doubt you branded them as scatter-
brain dreamers. But let me tell you
right here that if it wasn't for the
dreamers you'd still be threshing grain

{by hand and grinding your flour be-'

tween two stones and turning up your
soil with wooden plows. Oh! I know
how those boys want to farm, because
that's the way I want to farm. l don't
| want to get into a treadmill.” Her
cheeks were glowing; her eyes chal-
lenged them.

“That ain't got nothin’ to do with
! the horse stealin’,” the sherlﬂ' protest-
ed doggedly, “ sides, we've got to
be gettin’ un."

(‘;n'uhlw put out a hand to detain
nim. “Wait a minute,” she command-
ed. “It's got lots to do with horse
stealing; it has everything to do with
it! Do you wonder that mortgage
didn't mean anything to those boys?
Who did it anyhow? It wasn't the
boys, was it? It was their.father.

They never had anything to do with it,|

and they .were so busy working that
they hadn’t time to give it a thought,
and no one warned them what you
might be contemptible—yes, con-
temptible—enough to do.” (Whether
she was convincing those men or not,
she had convinced herself; it was all
s real and clear to her as if she had|
been a Stalcey boy herself; and
wasn't sayng the things vhe
heard from hvr aunt, but only what
her woman's intuition told her was
“Then when you foreclosed
the mortgage,” she went on, “they felt
you had de hhomtel\' stolen their land |
roni them, their land that their fath r |
hul left them and that they had work- |

all the|
Stolen

| strength of their youth and
Stolen!

't

from out of their hands!
She held Peter Helm with relentless

eyes, and a flush of discomfort came|

into his face.

“My goodness; Peter Helm!” she
threw at him. “I wouldn’t have stop-
ped with your horses; I would have

stolen or burned everything you pos-|

sessed. And, anyhow, what good is it
going to do you to arrest them? Why
don't you give them a chance to pay
you back for your horses? Why don’t
you let them have their farm and
work until they've paid you back the
value of your horses, and then go on
and work some more until they've paid
off the mortgage? That’s what they
want to do, I guess. Wouldn’t that do

she |

you more good thnn to huve them in
jail and not get a cent?”
miges,” Peter

Iupnlogc( cally, “if there was a chance

| of my getting e tner my money or my Caroline explained.
But what chance is there with just came to me.”

Lorses.
| them
|can?”

getting away as fast as they

don’t wor ier
Caroline

they want to get
broke in hotly. “I'd
lu get away, too, from all these

vhom. I had thought to be my
and who never lifted a hand to
ime of troub! And I hope
lll\nw boys get away,
they get a fresh start among new

| [\J]l]( and better people than you are;
and I'd like to think that even now, |
hile I am detaining you here and
‘me, that
J'lht‘l"(

10

alking and talking to gain t
they are getting farther ¢
down the road."”

The sheriff gave a little start.
gum!” he said. “Th
are doin’, gettin' farther
down the road!” He opened the door,
“We've got to move along.”
| “I know,” agreed Peter Helm; yet
he hesitated at the door, uncomfort-
able over Caroline's harangue, |

But (urul ine closed the door beh.nd!suppose you return his horses to him

| —you heard what he =aid about letting |
three figures came out of  you off if he got his money or the  liamensd.
From his pocket David hnrw-; back—then suppose you work|

them.
Silently
the pantry.
took the wallet and laid
comment, on the table.
but you'll need
ine. “You'll need

it without
this,” id

Carol this to

| us how you knew ?
“We wouldn't be arresting them, that that was the way we felt and
Helm explained half all?”

‘esp
and 1 hope we'd like to start all

s just what they have more mor
and farther | “It's in the bank.

2
g2t! gan,

h\\' i |

ur
“We
be-

alun'l take money from
David told her gravely.
know we had any friends

frwmh
didn”

ore."”

Look here'" Paul broke out. “Tell
How did you know

“I didn't know when I first started,”
‘As T talked it

“And how did you know the way we
felt about the old place, kind of silly
over it, as if it were a person?” Jack
demanded.

“I don't know,”
just knew.”

“I'm glad you understand,”
said gently

sail Caroline., “I}
David |
ut how
over again, and
pay the mortgage. At first we didn't
care what we did, but we do care now,
only there isn't any (hmw 4
“There is a chance,” said
“if vou'll only take it.”
“What do you mean
| manded. “What chance
Caroline picked up her
y {nan this

Caroline,

?" David de-
is there?”
wallet. “I

she said.

a farm, u\l\ I got discouragel because
there only seomed to be tre
fnrnwr-‘. But you aren’t. I know you|
feel about it just as [ do. Supp:\w'
I buy your farm frem Peter Helm;

the flrn\ for me, and we'll all be part-
ners.”
“You wouldn't trust us,”
incredulously.
Contempt
away the idea.
“How coon will we begin?"
manded.

David h(‘-'
rline waved
she de-!

(The End.)
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old cook-book dated 1879:

“For each double-crust one-
and-one-half cups of pastry flour, sift
in a bowl with one-fourth teaspoon of
With a or fork or tips of the
fingers work into the flour one-half up
of lard until the two are thorou
blended. Add a very little cold wt
only sufficient to bind the
that it may be rolled out without :

ing any more flour. About four table-
spoonfuls should Turn the
dough out on a floured board, give it
a few quick turns and divi o
nearly equal portions, reserving the
smaller of the two for the top crust.
Roll and fit the lower st to the
pie-pan. Aveid stretching, but allow
it to come well over the edges. There!
should be just enough for the purpose

Any fruit pie requires cup of
sugar, speaking approximately, and
juicy fruts or cher-
ries, will require a well-rounded table-

oonful of flour for thickening. Ap-
ples require neither flour nor water.|
The flour and sugar should be measur- |
ed, not guessed at. Some cooks, but
not all, are good guessers, and it is|
better to be safe than corry. A stand-|
ard half-pint measuring cup graduat-
ed into quarters, thirds, and halves|
should be in every kitchen cabinet.

The flour, sugar and fruit may be
all stirred together, or placed in sep-
arately. With apples put sugar on
top, and lots of butter, not forgetting
a sprinkle of =alt. Add the latter
also to fruit pies.

Roll top crust, not too thin, and
place loosely over the pie. If drawn
tightly it will pull away from the;
edge somewhere in baking, since pas-|
try shrinks under the action of heat.|
Press firmly at the edges but do not
pull. Moistening the edges may assist |
in preventing boiling out of juices,|
but it also makes the crust hard. If
carefully pressed together and not‘l
broken anywhere the juices will not|
trouble. Or a strip of clean white
cloth may be bound around the edge.!
Another device is to place a small
paper funnel in the top crust to allow |
the steam to escape, since the gashes
made with a knife for this purpose
often close in baking. Bake carefully|
in a moderate It is extreme
heat which causes the juices to burst
through the crus When the bottom
of the tin hisses under the moistened
finger the pie is done. Brushing the
top crust with milk is sometimes con-
sidered an improvement. It gives it
i'a delicate brown, flaky appearance
| W hen baked.
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such as berries

|

oven.

your hand at some of the French pas-!
tries, learn to make puff paste. This
requires patience, time and care, but
| the woman who likes to bake finds it|
fascinating

If you have long ago mastered the|
had | art of pie making and want to try|

| until ready

| pies, a pie rack for cooling them w

Wash !he hands, mixing bowl and al
ed over so hard, putting into it all the| Wooden spatula, first in hot water then |

in cold. Fill the bowl with cold water,
put a half pound &f butter jinto the!
water and work with the spatula until |
the butter is soft and easy to mold,

it is perfectly free of water. Have the
room, butter and flour as cool as pos-
sible. Sift two cups of flour and a
fourth of a teaspoonful of salt to-
| gether and mix with cold water to a
| soft dough. Remove to moulding
board and knead until the dough is
elastic. Cover it and let stand five
minutes, then roll out into a rectangle
a little longer than it is wide. Pat the
butter into a similar shaped rectangle
and place it exactly in the middle of

then remove, and pat it gently until |

the lower half of the paste. Fold the
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have three m\cl« of paste
edges. Turn
as to roll in
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paste in desired shapes
ce a half hour before baking in a very|
oven, If the butter begins to
soften while you are rolling, wrap the
paste in che loth and chill on ice.|
3 ives a pastry with
may be used in
the most common

paste back to the
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ion. Re-
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layers which
many ways. One of
is in tarts, which may cut in any
desired shape, rounds, squares or dia-|
monds, and filled with any desired|
filling. Perhaps nothing is nicer than
strawberry or raspberry tarts.

Patty shells to be filled with cream-
ed chicken or other meat or fish ma
be made of this paste. For these sh
| the paste shculd be rolled about one-
| fourth of an inch thick and baked for

be

| twenty-five minutes.

The little rolls filled with whipped|
cream and covered with chocolate]
| frosting which you see in bakers’ win-|

| dows are also made from pufl paste.

They are made by rolling the paste|
into strips four inches wide and baking

{'around cylinders of tin or hardwood.
' Butter the cylind

d brush the side
of the paste which is to go on the‘
cylinder with water or egg white. Cut
| the paste in lengths to fit the cylinder, ‘
press carefully around the form, and |
bake on a cookie tin. When done re-|
move carefully from the c_\hnderx,“
cool, and frost. Do not fill the centre|
to serve. They may be|
filled with whipped cream or a cr(-:m\}
| pie filling. |
For the woman who makes many|
1}
be a welcome kitchen help. A tin with|
the thick rolled edge is claimed to give|
| you a pie without a scorched or t\)0<|

! brown edge. |

i§ nice if you wish to|
bring the pie the table, it 1s|
always clean and keeps its color. A|
four-tined fork almost a necessity |
in pie-making, and if you buy a steel|

7

-
L]

A glass plate

to as

18

Baby's Own
Sdoap

Keeps the skin
healthy and sweet.
I¥s Best for Baby
and Best for You,
ALBERT SOAPS LIMITED, Mism., Montesl
D120

onre for this purpose you are sure your
silver forks are not taken for kitchen
use.

a city.
| makes fogs

thicker and more prevalent llu“\;lilll_“.ﬁ
than a century ago.
bigger, and there is more smoke.

(¢

dust particles suspended in the atmos- |
phere.
greater the Hability
of fog, each particle furnishing a nuc-

1
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Minard‘s Liniment For Burns, Etc.

fits made by
‘l)ml«l away in taxation.

Las color card—Take no other dyel

School
Square, Toromto
Session 1920-21 opens Ucmber 4th,

S A
Wha! Makes Fog.

London 's famous fnr its fogs
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Butterflies Flee Drought.

Certain butterfiies maintain them-
selves precariously in our rainy cli-
mate, writes a correcpoadent of The
London Times, and are periodically
reinforced by immligration from over-
| seas. Unlike the regular immigrat.on

London is
and smoke |

Because, for one reason,

Citles make smoke, an 8-inch shell more than

is being built in England.

Doubtless London fogs are much |

The city is xmu'h Zoi
There are 26,513 steamers
world, as compared with

vessels,

in
A fog is formed by the condensation
of moisture upcn smoke particles and

A gun 80 feet long, which can throw
70 miles,
Minard’'s Liniment Relieves Colds, Etc.

the
5,082 sailing

{9t birds In spring, these movements
of butterfiies occur at no fixed iuter
vals — some almost annually and
others after varying lapses of years.
"Hmu?,h butterflies are emphaticaily
creatures of the sun, few species will
| endure great drought, and there seems
little doubt that the excursions of
their countless swarms, which oc
| casionally astonieh the seafarer, are

The more smoke and dust, the

|due to the oncoming of - heat and

to the formation

COAR(E SALT

LAN SALT
Bulk Carlots

TORONTO SALT WORKS
C. J. CLIFF

eus for moisture when conditions aro

Thus, as a city gains in population,’

TORONTO

aridity in thelr country of origin,
which deprive them of moisture and
their prospective young o’ green food.
Even the drought of an En July
will sometimes drive the ccrmmon bins
and small copper butterflies from the
toasted pastures and send them wans
dering through shady gardens, with
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BUY “DIAMOND DYES” |
DON'T RISK MATERIAL

Each package of “Diamond Dyes” con:
directions so simple that any
woman can dye any material without 2 d
streaking, fading or running. Druggist Bob Long Says:
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“Ka-ybee CEDAR CHESTS

Abmolutely th-proof and
fully han me c:

from maz
Write for free illu ted literature.
Eureka Refrigerator Co.,, Limited
Owen Sound, Ont.
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will outwear any other make of

Glove on the market, because
they are made by skilled work-
men from the strongc glo
leather obtainable.
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i soft, pcarly white ap-

Insist on getting Bob Long
Brands from your dealer—
they will save you moaney
Nnmlshe.., willbe com- &,

il parable to the perfect R. G. LONGC & Co., Limited

TORONTO Montreal

BOB LONG BRANDS

Known from Coast to Coast
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The unavoidabls ma of wear on woodwork
throughout the home call for
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their watered lawns, and the vast
clouds of butterflies’ which are some.
times en crossing the Mediterranean
from North Africa, or the Englif
| Chanrel from the coast of France, are
exiles driven by seeking cooler
lands
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far more practical and vital art
and one which can be almost
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does not mean curtailing expendi-
ture so much as getting full
value for the money spent.

Meat is costly. Be sure of getti
all the nourishment from the me
you cat,

Keen’s D. S. F. Mustard

makes your food more casily
digested and assimilated, so

that there is no waste.

Have Keen'’s D. S. F. Mustard always on your lable.
MAGOR, 50 & CO.,
Limited

Montreal

Canadian Ageats.

+
at

Toronlo

Have Vour cneaamg
Dene by Experts.

Clothing, household draper ries, limen and delicate fabrics
can be cleaned and made to look as fresh and bright as
when first bought.

Cleaning and Dyeing

Is Properly Done at Parker's,

-

It makes no difference where you live; parceis can be
sent in by mail or express. The same care and attention
is given the work as though you lived in town.

We will be pleased to advise you on any question re-
gm‘d.ng Cleaning or Dyeing. WRITE Us

Parkers Dye Works Liited
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a very small boy, and tha
apples he was eyeing were very large.
| He eyed them for ten minutes, long-
ingly and funitively, while the green-
|g:m er hwlled about serving custom-
1 er Now he edged near the tempting
i basket. Now he edged away again,
| And at last the greengrocer though
t time to intervene.
¢ “Now then, Tommy,”
“what are you deing?”
»thin’,”” replied the small boy.
hin’, eh ?” said the greenguecer,
| , it looks to me as though you ar¢
trying to steal those a; sles.”
“You're wrong!” retorted the nipper,
“I'm trying not to"

he exclaimed,




