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

Butterflies Flee Drought.
Certain butterflies maintain them­

selves precariously in our rainy cli­
mate, writes a correspondent of The 

Shore Courdoutliff Commerota Anke London Times, and are periodically 
plied. Art. Prospectus on application, reinforced by immigration from over-
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Square, Toronto.
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“How Delicious”
is the opinion of all who have once tried What Makes Fog.

London is famous for its fogs 
Why?
Because, for one reason, London is 

a city. Cities make smoke, and smoke 
makes fogs.

Doubtless London fogs are much 
thicker and more prevalent nowadays 
than a century ago. The city is much 
bigger, and there is more smoke.

G. A. REID, E.C.A., Principal Seas. Unlike the regular immigration 
of birds in spring, these movements 
of butterflies occur at no fixed inter

50it "I don't wonder they want to get over it, as if it were a person?” Jack 
away," Caroline broke in hotly. "I’d demanded.
want to get away, too, from all these “I don’t know,” said Caroline. “I 
men whom I had thought to be my just knew.”
friends, and who never lifted a hand to "I’m glad you understand," David 
help in time of trouble. And I hope said gently, “especially about how 
those boys do get away, and I hope we’d like to start all over again, and 
they get a fresh start among new pay the mortgage. At first we didn’t 
people and better people than you are; care what we did, but we do care now, 
and I’d like to think that even now, only there isn’t any. chance." 
while ,I am detaining you here and "There is a chance,” said Caroline, 
talking and talking to gain time, that | “if you’ll only take it.”
they are getting farther and farther “What do you mean?" David de- 
down the road." manded. "What chance is there?”

i The sheriff gave a little start. “By Caroline picked up her wallet. "I 
gum!" he said. "That’s just what they have more money than this,” she said, 
are doin’, gettin’ farther and farther j “It’s in the bank. I was going to buy 
down the road!" He opened the door, a farm, only I got discouraged because 
“We’ve got to move along," there only seemed to be treadmill

i "I know," agreed Peter Helm; yet farmers. But you aren’t. I know you 
he hesitated at the door, uncomfort- feel about it just as I do. Suppose 
able over Caroline’s harangue. I buy your farm from Peter Helm;

But Caroline closed the door beh nd suppose you return his horses to him 
them.|—you heard what he said about letting

Silently three figures came out of you off if he got his money or the 
the pantry. From his pocket David; horses back—then suppose you work 
took the wallet and laid it without the farm for me, and we’ll all be part- 
comment, on the table. ners."

“Oh! but you’ll need this,” said "You wouldn’t trust us," David be- 
Caroline. "You’ll need this to get gan, incredulously.
away." Contemptuously Caorline waved

"We don't take money from our away the idea.
friends.” David told her gravely. "We "How soon will we begin?” she de- 
didn’t know we had any friends be- manded.
fore.” i (The End.)

A gun 80 feet long, which can throw 
an 8-inch shell more than 70 miles,1 vals — some almost annually and

others after varying lapses of years. 
Though butterflies are emphatically

is being built in England.

Minard’s Liniment Relieves Colds, Etc. 1 creatures of the .sun, few species will 
-------------------------------- I endure great drought, and there seems

There are 26,513 steamers in the little doubt that the excursions otB719JET A fog Is formed by the condensation world, as compared with 5,082 sailing 
of moisture upon smoke particles and | vessels.

their countless swarms, which oc- 
casionally astonish the seafarer, are, It YOU have not tried it, send us a post card for a free 

sample, stating the price you now pay and if you are 
Black, Green or Mixed Tea. Addiess Salada. 1 pronto

dust particles suspended in the atmos-| 
phere. The more smoke and dust, the 
greater the liability to the formation ■ 
of fog, each particle furnishing a nuc-| 
leus for moisture when conditions are| 
right.

Thus, as a city gains in population,1 
fogs become more frequent.

-----------• ----------
No member of the Territorial Army 

is Lable to be sent out of the country 
without the sanction of an Act of Par- 
liament.

= due to the oncoming of heat and 
3 aridity in their country of origin.

COARSE SALT 
LAND SALT 

Bulk Carlots 
TORONTO SALT WORKS

which deprive them of moisture and 
their prospective young of green food. 
Even the drought of an English July 
will sometimes drive the common blue 
and small copper butterflies from the 
toasted pastures and send them wan­
dering through shady gardens, with 

—their watered lawns, and the vast 
clouds of butterflies which are some­
times seen crossing the Mediterranean 
from North Africa, or the Engl.I 
Channel from the coast of France, are 
exiles driven by thirst, seeking cooler 
lands.

In England the most regular ot 
these, butterfly immigrants is the 
large and beautiful species known as 
the painted lady. This has never been 

discovered asleep in hiding in this 
j country during the winter, like the 
peacock butterfly and other members 

of Its tribe; nor does It pass the win- 
iter here in any other of the stages 
of a butterfly’s transformation. There 
is good reason to believe that it never 

I winters with us, and that the painted 
ladies which usually appear in .May 
.or June are immigrants from the Con- 
tirent. We see them basking on dry 
footpaths, often returning to the same 
spot again and again, or else feasting 
on clove r blossoms ripe for mowing. 
In due course they lay their eggs on 
thistles, and after a few weeks’ 
growth as caterpillars and a sh rt 
period of quiescence as chrysalides, 
the butt rtties of the new generation 
arc on the wing in August and Sep- 
tomber. The pink-flushed brown of 
their tn arbled and brocaded wings is 
often much richer than that of their 
parents in June, for in them it was of- 
ten bleached by travel and fierce 

■foreign sunshine to a light reddish tin. 
Beautiful Indeed are these native 

painted ladies, as they circle at the 
autumnal scabious he ids, or the dah- 
lias ranked in the garden, and their 
end is a mystery. If they seek some 
dark hiding place, like the rest of 
their tribe, it has never yet been dis- 
covered; all we know is that they do 

“ not reappear in early spring, as their 
kindred do.

CAROLINE RODMAN C. J. CLIFF TORONTO

The Accomplice BOB Lone
Unioo-Mada
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By JANE GILL. Minard’s Liniment For Burns, Etc.

About 60 per cent, of the gross pro­
fits made by industry in England is 
paid away in taxation.

m., 
DaPART III lanterns?" he asked Caroline.

Caroline’s voice stopped them again. "They’ve gone out on us, he.it.led with .hat For an instant Caroline hesitated, was going to buy a farm W th that The oil was in the pantry and so were 
the Stalcey boys; and the sheriff and

“I was going to buy
money. , • 1

aWwarchiToinme. . . . .
\ st pay ment: my money " she hesitated, for, after all, the men

said Caroline, wistfully, "and you were still light-blind and blinking, and : .. . . . . . . . . . 11a nom ■. for the pantry was dark. >
didn’t even n................... • |She opened the dnor and went in.
ne 1 th floor looked There were indistinguishable shapes David,, the door against its wall; the ironing board, the 
buch n ‘ti n- s blown out of the ficur bin, the clothes rack and three 
front core nrulihe explained, "and ether tall, dark objects flattened! 
1 .h In , e put back ag inst the shelves. As she passed11 anse " ' them each o' the last three dark ob-

l. worry, lack began, jects in turn gave her a light con- 
,didn’t lc jim fin - "I; gratulatory pat on her arm. She came,

sees litle enough to do when you out into the kitchen with glowing 
ha c ) : mine ’ she rer inded him. C looks, r still avoine her with viewed by a bride, jealous to emulate 
t Uden : S the: rites a pieion. Them young devils ain't her friend's skill and provide her hus- 
turn ninin 1this P hidin’ anywhere around here, are band with his favorite dessert in all
A : you are thr e men and I’m they ?" he asked, its perfection. So here is the formula,

on . X ir!. I earned part that. "Shall we search the house?" Caro- if it may be dignified by the expres-
mot y self torching, and teaching’s line suggested. n sion, and why not? It is taken from 
hard work." .............The sheriff and Peter Helm consult- an old cook-book dated 1879:

N - . look here," Daviiered com-ed each other with glances. "For each double-crust pie take one-
ing a step toward her, "you’ve got to "Oh, I guess not, decided the sher- and-one-half cups of pastry flour, sift .
undrstand why were -borrowing ff. "There’s hardly time. in a bowl with one-fourth teaspoon of i - long strip, keeping the paste as near
you 1 money. As they turned to the door (aro- With a silver fork or tins of the a rectangle as possible. This will needSi st eeled her he irt. They re line's heart was filled with relief; she salt. With a silver fork or tips of stroke, with equal pressure all
ho. - thiet ■ .' re remit J ■ he rself. had saved them! But it was followed fingers work into the flour one-half cup an evens Then fold one end of"I must keep r member ng ri at." by an instant feeling of presentiment. of lard until the two are thoroughly over the paste. Then fold one endof

Aloud she sail, "I don’t want to She bad saved them—she herself blended. Add a very little cold water, the paste back to the middle, and he
understand. I want that transom put scarcely now why—but for how long on|y sufficient to bind the mass so other end over the first end, so as to
back." were they safe? . that it may be rolled out without add- have three layers of paste with even

"All right," aid David, promptly, “Stop! she cried. "Wait a minute! ing any more flour About four table- euges. Turn half way round again, so
and walked to the hall. I’ve something to ask you: when you confute should suffice Turn the as to roll in the opposite direction. Re-

F ul ar. i Jack stood aghast. "Great find those Stalcey boys down the road, spoonfuls on J floured board give it peat this process six times, then cut

kre you koine to do to themi" what a Few quick turns and divide in two paste in desired shapes and chill on
The sheriff grinned back in amuse- monter or the two or the toperant. hot oven. If the butter begins to

soften while you are rolling, wrap the 
paste in cheesecloth and chill on ice.

BUY “DIAMOND DYES"
DON’T RISK MATERIAL

Each package of "Diamond Dyes" con- 
|tains directions so simple that any 

woman can dye any material without 
streaking, fading or running. Druggist 
has color card—Take no other dye!

Woman Bob Long Says: —
"My overalls and shirtsareroomy 
and comfortable, and made .spe. 
cially for farmers. I designed 
them with the idea that you might 
want to stretch your arts and 
legs occasionally. •dauheo SCENTED RED

RayvsC CEDAR CHESTS
Absolutely moth-proof and wonder- 
fully handsome pieces of furniture. 
Direct from manufacturer to you.

Write for free illustrated literature.
Eureka Refrigerator Co., Limited

Owen Sound, Ont.

Making and Baking a Pie. itop of the paste down over the butter. 
A housewife famed for the delicious creasing in the centre, and press the 

quality of her pies, was once inter- edges closely together all around. Take 
care to exclude all air. You then have

BOB LONG 
GLOVES

will outwear any other make of 
Glove on the market, because 
they are made by skilled work- 
men from the strongest glove 
leather obtainable.

a long, narrow rectangle. Now fold
one end of the paste up over the but­
ler and the other end under the butter 
and press the edges together. Cover 
it and let stand five minutes.

Turn the paste half way round, pat 
carefully with the rolling pin, making 
ridges on the paste, and then roll into

The Beauty ell 
of The Lily 

can be yours. Its of 
wonderfully pure, • 
soft, pearly while ap- 
pearance, free from all X 
blemishes, will be com-% 
parable to the perfect 
beauty of your skin and 
complexion if you will use

Insist on getting Dob Long 
Brands from your dealer— 
they will save you money

R. G. LONG & Co., Limited 
Winnipeg TORONTO Montreal

Gouraud’s 
Oriental Cream
FERD. T. HOPKINS A SONI MR 1

BOB LONG BRANDS
Known from Coast to Coast
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Scott, Dave!" cried Jack, "are, you, 
crazy? We can’t top for that."

"We can," said Da id. "Come here
and help." . . , ment. “Oh. invite ’em home to sup-

He stood on the chair : id Paul Ift- per," he answered. "Ain’t that what Roll and fit the lower crust to the 
ed the heavy transom up to him. one always does with horse thieves?" pie-pan. Avoid stretching, but allow 
Scarcely had he fitted it into its place He grinned, at Peter Helm and half - —
when there was a bund of man’s drew the handcuffs from his coat 
voices men riding into the yard. i pocket.

The desperate look come binck into Caroline’s face flushed indignantly, 
the faces of the boys and the hand "You’ll put those boys in jail," she 
of David went to his revolver, charged him. "And then what? When

"Quick!" Caroline whispered, they come out, penniless and prison- 
"Quick! Come with me! They won’t branded, what good will they be to 
fi rd you! Q: ck!" themselves or any one? Answer me

"We’re not afraid," David whisper-that."
ei he ck, revolver in hand. "Let ’em "Them boys ought to have thought 
come on." . of that before they stole my horses,”

For five years Caroline had marsh- Peter Helm replied grimly.
aled boys n her Latin class, and she Caroline faced him with flashing 
did not give up now Come, she eyes. "I think I would have stolen 
repeated authoritatively. 1 -- —........................

David shook his head. “I’ll fight,"

For little eye-sores-
The unavoidable marks of wear on woodwork 

throughout the home call for
A Successful Wife.

Women, who aro now taking their 
places in all branches of work, some- 

i times seem to forget, f ever they knew 
1it. a far more practical and vital art 

to them, and one w hich can be almost 
universally practiced—that of wife- 

; hood.
|To be a successful wife is perhaps 
the most difficult art in the world, and 

demands intelligence, sympathy and 
unselfishness, especially in the case cf 

1 people with small incomes.
Let us consider the essentials cf a 

I model wife.
She must be good to look upon. If 

she is not pretty she can be dainty, 
’ fresh and well groomed.
! She must he a good and prudent 

housekeeper, and be able to cook, even 
t if she can afford servants.
! She must have tasteful ideas about 
( house decoration, making her home a 
, nice place of rest and comfort.
|She must be a companion to her hus- 
• band. Sympathy is not enough. She 
I must be able to discuss work, liter- 
ature and politics intell gently with

:him and his friends.
She must be comrade and comfort 

'always, and critic when required.
; She must be a devoted mother, real- 
izing to the full the responsibility 
resting v ith her. of giv ng to her 
country moral, healthy and helpful 

|citizens.
And with all these duties, she must 

never be for a moment without love.

Cold Causes Stale. Bread.
Prof. J. R Katz, of Amsterdam, has 

been trying to discover what makes 
bread grow stale. He has found that 
low temperature is the chief cause. 
Bread kept at 140 degrees F. was 
quite fresh at the end of forty-eight 
hours; but when the temperature was 
reduced to 122 degrees the bread be- 
gan to grow stale, and continued to in­
crease in staleness down to about 
three degrees below the freezing

1.81 
at 
he

it to com, well over the edges. There This process gives a pastry with 
should be just enough for the purpose, distinct layers which may be used in 

Any fruit pie require, a cup of many ways. One of the most common 
sugar, speaking approximately, and is in tarts, which may be cut in any 
juicy fruits, such as berries or cher- desired shape, rounds, squares or dia- 
ries, will require a well-rounded table- monds, and filled with any desired 
spoonful of flour for thickening. Ap- filling. Perhaps nothing is nicer than 
pies require neither flour nor water, strawberry or raspberry tarts.
The flour and sugar should be measur- Patty shells to be filled with cream, 
ed, not guessed at. Some cooks, but ed chicken or other meat or fish may 
not all. are good guessers, and it is be made of this paste. For these shells
better to be safe than sorry. A stand­
ard half-pint measuring cup graduat­
ed into quarters, thirds, and halves

MSR
AGATE VARNISH STAIN

ASK YOUR DEALER

the paste should be rolled about one-
fourth of an inch thick and baked for 
twenty-five minutes.

The little rolls filled with whipped 
cream and covered with chocolate 

placed in sep- frosting which you see in bakers' win- 
2 1 dows are also made from puff paste.

your horses, too, Mr. Helm,” she told ,. ,.
h.m. "Remember how young those should be in every kitchen cabinet.
boys were when they were left to run The flour, sugar and fruit may be 
that farm alone. Remember how 
pluckily they turned in to work, full

he said. "I’m not going to be hidden 
away by a woman."

The voices were very near now.
“Because I ask you,” Caroline beg-

all stirred together, or
arately. With apples put sugar on They are made by rolling the paste — does not mean curtailing expendi- 

• ture so much as getting full 
value for the money spent.

Meat is costly. Be sure of getting c- all the nourishment from the meat 
9-0 4 you eat
== Keen’s D. S. F. Mustard 

makes your food more easily 
digested and assimilated, so 
that there is no waste.

Have Keen’s D. S. F. Mustard always on your table.
MAGOR, SON & co.. 

Limited

of youth and enthusiasm and hopes. 
No doùbt you branded them as scatter-

, top, and lots of butter, not forgetting;. , , ., ,, ,.
Ia sprinkle of salt. Add the latter into strips four inches wide and baking 

- • pies around cylinders of tin or hardwood.And suddenly David yielded, and 
she was shutting the pantry door oni brain dreamers. But let me tell you , it

iright here that if it wasn’t for the also to 
dreamers you’d still be threshing grain i

Butter the cylinders and 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-

the three of them just as there sound- Roll top crust, not too thin, and 
place loosely over the pie. If drawncd a peremptory knock.

She went to the kitchen door. The 
sleet had turned to a heavy, clinging 
snow that blew into the kitchen as she

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. I don’t 
want to get into a treadmill.” Her 
cheeks were glowing; her eyes chal-

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,

opened the door. Two men came in, 
stamping the snow from their feet, 
shaking it from their clothes. It was 
the she riff and Peter Helm, standing 
before her and blinking ot the kitchen 
light.

She closed the door behind them 
with a hand that was unsteady and

move carefully from the cylinders, 
cool, and frost. Do not fill the centre 
until ready to serve. They may be 
filled with whipped cream or a cream 
pie filling.

For the woman who makes many 
pies, a pie rack for cooling them will 
be a welcome kitchen help. A tin with 
the thick rolled edge is claimed to give 
you a pie without a scorched or too- 
brown edge.

A glass plate is nice if you wish to 
bring the pie to the table, as it Is 
always clean and keeps its color. A 
four-lined fork is almost a necessity 
in pie-making, and if you buy a steel

lenged them.
“That ain’t got nothin’ to do with 

the horse stealin',’’ the sheriff protest­
ed doggedly, "an’ besides, we’ve got to 
be gettin’ on.”

Caroline put out a hand to detain

1 but it also makes the crust hard. If 
carefully pressed together and not 
broken anywhere the juices will not 

Itrouble. Or a strip of clean white 
cloth may be bound around the edge.

Montreal Toronto 
Canadian Agents.

13
tried to hide her nervousness behind 
a sm le. "Why, I thought you were 
all o er to Carrington arresting the Another device is to place a small
Stalely boys!" she exclaimed. .ed. "It’s got lots to do with horse paper funnel in the top crust to allow 

"There is s. me of us still here," the stealing; it has everything to do with 
sheriff explained. "We split up forces it! . Do you wonder that mortgage 
and I come over here,” his eye was didn’t mean anything to those boys?

Who did it anyhow? It wasn t the

aim. “Wait a minute,” she command-

the steam to escape, since the gashes NVlinllE 970,0 
.aeset

made with a knife for this purpose 
often close in baking. Bake carefully

shrewdly upon her, “because we heard 
- reports of them bein’ seen over this in a moderate oven. It is extremeboys, was it? It was their father.

heat which causes the juices to burstThey never had anything to do with it, 
and they were so busy working that through the crust. When the bottom

-

way. A man come into the store at 
the Corners a little while ago an’ he
said he saw some one who might have they hadn’t time to give it a thought, 
been the Stalcev boys comin’ toward and no one warned them what you 
your place" * might be contemptible—yes, con-
" "My goodness!" cried "Caroline, temptible—enough to do." (Whether 

- • -u- was convincing those men or not,
she had convinced herself; it was all

of the tin hisses under the moistened
finger the pie is done. Brushing the 
top crust with milk is sometimes con- Parker’ssidered an improvement. It gives it 
a delicate brown, flaky appearance 
when baked.

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

Wash the hands, mixing bowl and a 
wooden spatula, first in hot water then 
in cold. Fill the bowl with cold water, 
put a half pound of butter into the 
water and work with the spatula until 
the butter is soft and easy to mold, 
then remove, and pat it gently until 
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 
the lower half of the paste. Fold the

*1“Suppose that even now they are hid- she 
ing in the barn or in the woods across 
the road!"

DELVE0 !!as real and clear to her as if she had
mzatstsuripoinmunausunbeen a Stalcey boy herself; and she“We couldn’t get you on the phone been a Stalcey boy nerseii; and sne 

from the Corners," said Peter Helm, wasn’t saying the things she had 
heard from her aunt, but only what 
her woman’s intuition told her was

point. Beyond that the staleness 
grew less until at the temperature cf 
liquid air the bread had again become 

perfectly fresh. It is suggested that 
bread can be kept fresh by placing it 
|in a fireless cooker immediately after 
I It is removed from the oven.

--------- • -----------
T’other Way Round.

Ila was a very small boy. and the 
apples he was eyeing were very large. 

|He eyed them for ten minutes, long- 
Iingly and funitively, while the green­
grocer bustled about serving custom- 
ers. Now he edged near the tempting 

• basket. Now he edged away again. 
- | And nt last the greengrocer thought 
• ; it time to intervene.
- : “Now then. Tommy," he exclaimed, 
5 "what arc you doing?"

Have Your Cleaning. 
Done By Experts. SSL

Clothing, household draperies, linen and delicate fabrics 
can be cleaned and made to look as fresh and bright as 
when first bought.

"an’ we wondered whether your wires 
mightn’t be cut. I wouldn’t put it past 
‘em." He shook his head ominously.

“Mercy!" cried Caroline. "Rut may­
be it was only the storm. The storm 
often puts the phone out."

The sheriff and Peter Helm both 
looked doubtful.

“But if that man saw them coming," 
went on Caroline, "wouldn’t they have 
been here before this? Don’t you sup­
pose that this very minute they are

true.) "Then when you foreclosed 
the mortgage," she went on, "they felt 
you had deliberately stolen their land 
from them, their land that their fath r 
had left them and that they had work­
ed over so hard, putting into it all the 
strength of their youth and all the 
hope of their future. Stolen! Stolen 
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

3
Cleaning and Dyeing

Is Properly Done at Parker’s.getting further and further down the 
road?”

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

The sheriff was noncomittal.
"Could you get us some oil for our

Old Country Papers
Have us send yours weekly or fort- 

nightly. We pay postage on fifty cents 
worth. Newe of the World, Comics, 
Gema, Magnets, Union Jacks, Christian 
Novels, etc. Bend for list.

CHORCHER'S -#x.”:“25

Baby's Own 
Soap

Keeps the skin 
healthy and sweet.

Its Best for Baby 
and Best for You.

ALBERT SOAPS LIMITED, Miro., Montreal.
D-7-30

.It makes no difference where you live; parcels 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- 
garding Cleaning or Dyeing. WRITE US.

Parker's Dye WorksLme 
Cleaners & Dyers

Nothin’," replied the small boy.
“Nothin’, eh?" said the greengrocer,

"Well, it looks to me as though you art 
trying to steal those ap les."

"You’re wrong!” retorted the nipper. 
“I'm trying not to”

791 Yonge St. Toronto

you more good than to have them in “Look here!" Paul broke out. "Tell 
jail and not get a cent?” |us how you knew? How did you know

“We wouldn’t be arresting them, that that was the way we felt and 
miss,” Peter Helm explained half all?"
apologetically, “if there was a chance, “I didn’t know when I first started,” 
of my getting either my money or my Caroline explained. ‘As I talked it 
,horses. But what chance is there with just came to me.".
them getting away as fast as they “And how did you know the way we 
can?" felt about the old place, kind of silly


