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FAR-FLUNG SPANS
AND TUNNELS

Outside the Atmosphere Stuffed Veal Heart—Remove veins 
and arteries. Wash carefully inside' 
and out. Cook in boiling water until 

. ... ... tender. Remove from stove, and fill
The thickness of the envelope of air of them being red, others violet. heart with dressing male from bread, 

that surrounds the earth is sometimes others rose color, others blue, and yet Sew up opening, sprinkle with salt 
roughly stated at 100 miles; some- others green, and pepper, and dredge with flour.

The moon, as we commonly see it Rala in „nnasile 
times at 200 miles, y But no exact rising or setting, is quite red When ! Bake in a covered dish ons hr partly [ 
measurement is possible because pre- high up in the sky it assumes a golden stewed Thicken liou’d with flour and 
sumably it thins off Indefinitely into yellow or even silvery hue. Manifest- serve as sauce around heart 

_. space. Iy these are atmospheric effects. Be-
CHAPTER I. Tearing a slip of paper from her We do know, however. that half of held from an elevation of 100 miles. *--------

Save for the stealthy ticking of a book and writing a few words across 
dock upon the wall, the office of Basil it, Peggy laid it on, his desk. ,
Trevanion, broker, was impregnated “that you will decide to take my ad- for each three miles of ascent. Thus Even from the surface ot tie earth.|
an ominous contrast to the flurry and vice,” and the next moment the keys at a height of 100 miles there must with the aid of a powerful telescope will find a feather ed acceptable, for

previous resumed their swift task. be very little of it. the stars are seen to be of different the o ,
days. Dust had settled in a thin, light. For a long time after his steno- If It were possible to build a lower colors. In this respect they vary ac- ; ( sthold 1 x not pee e t th rough
powder across the heretofore shining grapher had left, Trevanion sat mo- 100 miles high, and to make observa- cording to their age and consequent. would be equally comfortable The
surface of the massive desk; papers tionless. What had he meant by final tions from the top of it. the view of temperature. They are. of course, suns. qually - -,
were scattered in reckless profusion letters? He scarcely knew himself, the heavens would be extremely inter- 
over tables and chairs; against one Had he then actually been thinking of esting. The sky, in broad daylight, 
wall huddled a man’s great coat, where the thing which lay concealed in his would not be blue, but black its 
it had slipped from too hurried placing open and lifted n out, Ihe cold, black beautiful cerulean tint, as we sec it. 

00 drizzle beat stead- muzzle toward him. So simple, this being due to the breaking up of the 
upon walk and pavement trampled solution of his difficulties! There was light by innumerable particles of dust 

swiftly as it fell beneath the rubber- no soul to mourn him save his sister, and moisture afloat in the air. 
shod feet of thousands of passing Dorothea, independent of him by the The sun would be blue, and not with-| 
pedestrians. Through a bluish haze possession of her own fortune. standing the extraordinary brilliance
the city surged and bustled, seaming 1 W hat was it his meddling steno- of its shine, the stars would be bright| 
to hasten the pasing of the short grapher had said. A king in his own er and more distinctly seen than they 
winter afternoon, dark coat with fur to start life from the beginning. And have ever appeared to us on the delivers to this planet—this heat, by A girl in a long dark cost the cold the street claimed him; its lure was in clearest night. Glowing like lamps in collar turned high against the o ‘his blood; there was no future apart the blackness of the heavens, they 

from it. He looked again at the cold would offer a gorgeous spectacle, some I luminary.

ATLANTIC FLIGHT!
Wonderful example 
of the value of OXO.

Captain Sir J. ALCOCK writes:—*
"You will be interested to learn that 
"OXO was a gre at help to us during our

The Game of Nations
LESSENING OF WORLD'S 

CIRCUMFERENCE.
By DONNA SHERWOOD BOGERT.%

"Trans-Atlantic Flight; it sustained us 
"wondertully during our 16 hours 
“We had found out what a good thing 
“it is when flying in France, and so 

|"decided to carry it with us on this 
"occasion, and we can assure you that

New Era of Progress to Follow 
Settlement of Differences Be­

tween Labor and Capital.
Eigland and France have united at 

last in the determination that the 
long dreamed-of tunnel under the Eng­
lish Channel shall be constructed 
forthwith, binding the late allies by 
an inseparable tie.

California is going to build a bridge 
across the Golden Gate. The narrowest 
part of the straits that lead into San

|its entire mass is below the three-mile the lunar orb would be brilliantly 
level, and that its density is halved white.

Certain Domestic Matters.
Those who have adopted the excel­

lent habit of sleeping out-of-doors "hot OX ) is the t acceptable under such 
"cold and arduous conditions. OXO 
"was the only article of its kind which 
"we carried.‘

J. ALCOCK, Capt., D.S.C. 

oxo 

4CUBES
feathers for both of these can be col- 
lected when poultry is picked. For the 
down quilt only the down and small

A sun in Its youth is yellow; in its
old age blue.

It would seem, then, that, owing to 
the veil of dust-laden and moisture- feathers from ducks and geese are 

suitable; or if chicken feathers are 
used, the larger ones should be strip- 
ped from the stem, put into a bag and

laden gas by which our view of the . i Francisco harbor, thereby linking up 
the capital city with the northern 
counties of the state, rich in mineral 
resources and productive of vast 
quantities of grains. fruits, live stock 
and lumber.

Whale Meat.
A whale yields from three to twelve

sky is obscured, our notion of what
the heavens really look like is alto­
gether incorrect. In addition, the at- 
mosphere even on a clear day shuts 
off a good deal of the light and about 
one-third of the heat which the sun

rubbed on a washboard to mat them tons of prime meat. The weight oftogether like eider-down.
“Fill the children's stomachs first. the animal is usually reckoned at a

ton to the foot Thus a fifty-foot whalethen their minds," is the rule exper- 
Vience has taught is best, and it is fol- 
lowed in a western city where, every 
school day, 5,000 youngsters attach 
themselves by paper straws to the 
contents of half-pint bottles of creamy 
milk, and speedily effect a merger be- 
tween growing bodies and growing 
brains that shows in an increase in 
mental efficiency and attention to 
work, while restlessness decreases arid 
scuffling of feet, wiggling of restless 
bodies, whispering and fidgeting 
ceases. The nourishment is fortifying 
young bodies against the minor dis-

would weigh filly tons.
More than 1,000 tons of whale meat

From far Singapore comes the an- 
nouncemént that the Federated Mala­
ya States have decided to bridge the 
Johore straits with a giant causeway 
(hat will link up Singapore island and 
Johore and afford a complete rail con- 
nection between Singapore and the

the way. being only one two-billionth 
part of the total emitted by the solar

We re shipped to Boston last summer, 
frozen. It is economical because the 
housewife gets all clear meat, without. 
bone or gristle; there is no waste(

On Barclay Sound, in British Colum

paused before the building which hous­
ed the office of Trevanion, and after object lying in the hollow of his hand 

—lifted it------
“Pardon me. . I forgot my gloves. I 

was nearly to the subway------"
Trevanion slammed to the drawer 

of his desk. He did not believe that 
Peggy had seen or guessed but, 
strangely enough, after her departure, 
he found that the trifling incident of 
a pair of gloves had shaken his reso­
lution. Suddenly he buried his face 
upon his arms.

“God!” he breathed heavily, “God!”
When at last he lifted his head he 

saw before him the slip of paper in 
Peggy’s handwriting. It was the ad­
dress of her brother in Canada.

a hesitating instant, plunged boldly 
into its marble-halled recesses.

“Mr. Trevanion done come up er 
half hour ago.” The round ebony 
countenance of the elevator boy ex­
pressed both commiseration and curi­
osity.

Peggy Herford said nothing. She 
stepped out at the ninth floor and fol­
lowed an old, familiar path down the 
corridor, eyes smoldering to a tawny 
yellow in the pale oval of her face. 
This grateful employee of Basil Tre- 
vanion, was answering for the last 
time the summons of a keen-witted

bia, there is a big whaling station, to 
which killed whales are towed. Bone 
and blubber are removed, and the

, whole of Malaya and Siam, the net. re- 
.ult being an immense impetus to 
trade.

meat, shipped to Pacific cities, is Thus, from three corners of the 
earth, is reflected the spirit of pro-sale within twenty-four hours 

the killing
after'

: gress and the period of industrial ex­
pansion that invariably follows a greatOther whaling stations are building 

canneries. One concern at Victoria, war.. So soon as labor and capital 
shall have settled their differences the 
world may expect a new and unparal­
leled era of progress.

Progress in Bridge Building.
Spanning the waterways as contem-

How I Use the Cheaper Cuts of ‘Meat.- in water or stock, cover closely, and eases that pave the way for greater B.C. has packed this year 40.000 cases 
of canned whale meat forty-eight 4 
one-pound cans to a case.
• ----------.

You need not open your house to

Since meat fills such an important bake in a slow oven for one hour. Lift ones. The children are all provided 
place in the diet, and also since the steak from casserole. Thicken stock with brass checks, and parents who! 
price of meat, as of other foods, has I and pour over steak. One cup of, prefer to pay the small sum required, 
greatly advanced, I find it is necessary cooked macaroni or spaghetti may be can do so; but the checks are all alike 
to use my meat to the very best ad- added to steak while cooking. This 
vantage makes a good one-dish meal.

I use the choanar euts of meat to Veal Birds—Use three-inch squares

man of business whose plunges in an 
unsteady market had ended a few days 
before in abrupt, financial disaster."

Peggy Herford dreaded the forth­
coming interview ns she had never

so that no one knows which are paid 
for and which are free. ?undesirable people who come to your plated in the California, Singapore and

TA: 1. 1 use the cheaper cuts of meat to year nirus—use tnree-men squares When children play at "house" or door. You need not open your mind English channel projects outlined
, , ... . , , c . , Trevanion  inserted his key in the avrallant advantage taking more of round veal or- beef. Spread each pretend that they are keeping school to the trashy stories and unkind gos- above mt y be adjudged a criterion of
life. Her knock remained unanswered, being anintruder in the home which thoughtin their selerstion and prepare- piece with staffing which has been keep your distance so that you my sip which circulate around you. 

tion. And I have found them to be well seasoned; stuffing should not be not disturb their freedom of speech 
too moist. Roll, skewer with tooth-‘and action, hut silently, carefully

CHAPTER II.

the commercial development at hand. 
= = The world’s business has stepped out 
across the bridges that man has laid

she clutched the knob of the office door had sheltered him since boyhood. A 
as one grasps a nettle, afraid of its city clock tolled the hour of one. Doro- as nutritious and as digestible, if pro- 
sting. Trevanion was seated in a thea would have gone to bed long ago.’

M-
perly cooked, as the higher priced cuts, picks, roll in flour, and sear first in watch the'r play. Listen to th tones

The cooking of these cheaper cuts hot fat. Place in baking pan. halt they us she phrases they spe . the
is all important. In all meat there is cover with water and milk, an.l bake words they command. Du they nag?
a coarse fibre and if this fibre is not slowly for one hour. : Do they speak kindly? Do they give

■. a coarse fore, a wo find the meat is Mock Cutlets-3 cups chopped meat, a childish imitation of your frettingnow tintoxernble as the thought of cough, not appetizing, andvery indi- 3 cups cold boiled rice, meat stock or and fuming when their make-iies
existing on her bounty. | gestible. ■ milk to moisten, salt and pepper. Mix dinner grows cold because the "men-

Handing the man servant his hat I cook the tougher meats, which are meat and rice and liquid together, folks" are detained beyond the dinner.
and coat, he mounted the stairs, catch- usually the cheaper ones, very care- Season highly with pepper and salt, hour? Are they alway thre ning
ing for support nt the rail of the ban- . Best for long time in Shape like cutlets, making one end their doll children with awful ; nigh-
ister. How hopelessly tired he felt! fully low he this fibre for boiling larger than the other; roll in egg and ments which are never given, or
That impertinent Peggy Herford had order to soften this fibre, for boiling 
called him ill. He pictured her again, at high heat will make meat very 
leaning forward across the keys, her tough. Meat may be cooked at low

down as he hewed his way oyer the 
trail of progress. It is a far cry from 
the first pontoon bridge that Xerxes 
laid across the Hellespont for his Per­
sian army up to the great bridges that 
industry is building to-day in home 
and foreign chimes. So has progress 
: en registered in consonance with 
the evolutic n in bridge building.

No longer I there any dificulty 
..* t I i !• g the deepest chasm of 
any kind. T.ists who travelled in 
Centra: 1 America this lust summer had 
cause to marvel at the huge Pacific 
Railway bridge over the Rio Grande 
river, twenty-six miles west of San 
Jose. In Costa Rica. The base of the 
rails is 340 feet above the surface of 
the water and the main span of the 

arch is 448 feet 81 inches.
Africa has its famous Zambesi river 

bridge un the line of the Cape-to-Cafro 
Railway. The tructure is of tac canti- 
lever type I is 420 feet, above the 
river at low water. It r built in three 

spans ed is thirty feet wide.
Other notable high bridges include 

the .• • G tin •. aduct, v hich crosses 
the Noce Schu ■ in Southern Tyrol 
at an olevat on of 453 feet, and the 
raiir ad bridge known as the Fades 
vind t h crosses the valley of 
the Sioule rive near Vauriat, France. 
The ba e of the rail i nearly 435 feet 
a* re the bed of the stream.

sa Fra new Goden Gate
e v I be * 1 200 feet high, but it 

» ve a ;an of 3280 feet, making 
t the long I span in the world, it Is

. ed to ic t the structure on two 
t ower s 600 feet high and built on sub- 
merged rocks sixty feet below the sur­
face.

Big Canadian Bridge.
' The first big continuous truss bridge 

in North America was the Lachine 
i bridge crossing the St. Lawrence river 
|near Montreal, over which the tracks 
Iot the Canadian Pacific Railway were 

laid. It is a 408-foot span.
Chicago built the first "widest" 

bridge with its Erie railroad structure 
'across Fifty-first street, ‘its width of 
|433 feet being sufficient to accommo- 
|date thirty-three tracks. Boston has 

Its famous Cambridge bridge, accom­
modating four car tracks, two high­
ways and two sidewalks. It is 165 feet 
wide, and the longest span Is 188%

swivel chair before his desk fumbling Although he knew his bad half hour 
at a pile of untidy papers. His big with his sister was bound to come, he 

breathed a sigh of relief at the mo- 
meat’s respite. She would never under-

.2 tij^
shoulders held an unconsciously pa- All grades Write for prices. 

TORONTO SALT WORKSthetic droop.
“I’ve come,” announced Peggy Her­

ford simply.
Her employer started, for the first 

time aware of her presence.
"Ah-er-yes! That’s very good of 

you. I’ve some final letters to write. 
There are a great many of them.”

Peggy slipped off her hat and coat. 
“I have all the afternoon—all the 
evening, if you wish.” Her fingers 
gripped the racing pencil in a vain 
effort to still their.trembling.

\
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frighten ng them with horrible .crumbs, and fry in deep fat.
Meet and Potato Balls—2 cups cold ies? Observe them from some well- 

mashed potatoes, % cup milk, creamed concealed place and take to he art what 
meat. 1 egg yolk. Beat egg yolk you learn. No greater imitators were 
slightly. Scald milk, pour over beaten ever created than little children, and 
egg, stirring constantly. Add to po- no mother can better her nature more 
tato, beating thoroughly. Place large than she who is observe nt of her chil- 
spoonfuls in a shallow baking pan. dren at play and willing to prefit by 
Make hollow in centre of potato ball what she learns. If their make-be- 
and fill with creamed meat. Heat and lieve households run all to knots and

APsmall face vivid beneath the shadow heat in many ways—on a gas stove, 
of her misty, black hair. “A man can the back of the range, or the "sim-

Trevanion’s weary voice dictated 1 
letter after letter. On the streets, one where you belong—you with your big, 
by one. smudges of flame began to sturdy shoulders-----” 
twinkle. Tirelessly, Miss Herford He slept fitfully and in the cold 
drove her pencil over the stenograph- early dawn of morning began to dress, 
er’s pad and when the li ht failed en- The shocked face of his valet, Wilkes,

become a king in his own right! That’s merer,” and a fireless cooker gives
that low. slow heat. One of the best 
ways, I find, is to place meat in an 
earthen dish and cover. Most of us 
are familiar with these casserole
dishes.t/rely, she pressed an electric button, appeared in the doorway, 

still scribbling hieroglyphics with her" 
disengaged hand.

oven. Garnish with problems, re st assur I that your ownbrown slightly in 
parsley and serveWhen-I desire the flavor left in the 

meat I sear the outside of the meat
“I just heard you. sir.” he murmur-

orders? I heard none, gave no in either hot fat or in boiling water - Italian Stew—3 cups ground ham- degree, for children, lue it kn wn lave 
"Well. I'm going to give one now.” before beginning the slow process of burger. 1% cups cooked spaghetti, 1 to enlarge of such tonde not.-; who r 

Peggy’s cheeks were flushed; her black announced Trevanion, struggling with al-te use the linuid cup cooked tomatoes. 2 cup chopped you nag once they will nag a d zen
hair rippled in soft untidy waves about a refractory collar button. “I want oki C wish - The TAR pimento, alt, pepper. Cool: ham- times. If kindne s and la er, love 
ears and temples. Through n dull my trunk and bag packed in twenty or broth 1 meat las . K burger first in frying pan. Ail cooked and onsi deration prevail in the real
logarthy of mind and senses Trevan- minutes. See that the trunk catches ed, and am not particular as to the spaghetti, tomatoes, chopped pimento, home, they will all be brightly re- 
ion impersonally watching her. noted the eight-ten for Chicago, flavor of the meat I put the meat in Season highly, and let cool down slow- fle t I in the little ms. e-believe one.
her wearing 3. Wilkes’ jaw dropped. cold water, as this draws out the juice, . until all is mixed thoroughly. A

"You’re tired,” he said tonelessly. "Yes, sir,” he atemmered. "Let me which gives soups, broth etc., their RN ml of net water or meat   •
“and you must be hungry. Let me help you with that button, sir.” Man- excellent flavors. /small amount of hot or meat.
rend for sandwiches and something fully he advanced into the room, his One menn I have of cutting down stock may Zainiment Cures Dinhtherta.inadequate: night clothes flapping One means I have of cutting down

about his thin legs. . the waste in the use of meat is to use
"Get out!” roared his master, “beat up as much as possible of the bone, 

it!. I’ve git en you twenty minutes—- fat and trimmings. When I I is a

oleon platter. does, though possibly in a slighter The Creamy Lather of
It was half past seven when Tre- 

vanion’s droning voice finally ceased. BABY’S OWN SOAP softens 2 
and whitens, refreshes and deli-; 
cately aromatizes the skin.é
Albert Soapa Limited. Mfr., Montreal :

hot to drink. It will be an hour or
two h fore you’ve finished typing."

"Thank you. It will SCarcely be
ne n y." She looked at the hollows 
of clessness showing like bruises 
agnir ‘ the startling gre mess of his

not a second longer. And—Wilkes — specially trimmed roast 1 seo that 1 
after to-day I shall not require the have all the scraps of meat, for these 

fa "That is.” she finished shyly, services of a valet. I’ve spoken to are valuable. I render the fat and 
"rrless you would ′ " *" '”
meal with me?"

DC
care to share my Fred Eversham about you. He's going use some in cooking in place of butter 

Axes, sir, certainly, ar." Wilkes, or lard. The trimmings make rich 
like a well-trained servant, vanished broth for soups. In boiling or cooking 
and Trevanion, struggling with the spinach, cabbage, beans, etc., I use the 
button, tried to make up his mind just fat broth that comes from boiling a

Trev: nion remembered then that he 
had had no luncheon. As though it 
• red. His sudden laugh instilled 
a - e premonition of evil in Miss 
I' l’s’breast. Why had he laugh- 
ed like that.
StVly sounded the click of the 

′- writer but the girl’s thoughts

what to say to Dorothea. ham pot roast, pork roasts, etc. I
Ten minutes later he tapped at her find so many uses for this so-called 

door, still undecided, waste
Miss Dorothea was fifty-five, twelve Reeiesusine these proper methods 

■lx on Ihe business on hand. years older than her brother. They had Besides using the se p roper method 
'+........ anbelie vable that a man like, never held any interests in common. of cooking meats to increase the 

but she bestowed upon him a wealth of flavor. I usually add other flavors. For, 
adoring tenderness, fed from the after all, it is not so much the differ-

HIGH GRADE OIL 
AT LEAST COST

Bil Tre vanion should give up with- 
out a s ruggle, should allow the whirl- 
pec of disaster to destroy him at will. 
T” f rture was gone beyond reclaim- 
ine but Ms body and sou!-----

Pozry Herford gathered up her 
shrinking courage and leaned forward 
across the keys, compelling Trevan- 
i to glance up."Mr. Trevanion," she said breath- 
lessly, "what did you mean by ‘final’ 
letters?".

i He returned her look with slow 
amazement. This chit of a girl to

ence in texture and nutrition betweenstarvation of an empty heart.
She appeared presently in quilted a high and low priced meat, but more 

dressing gown and slippers; the faded in the difference in flavor. I add differ- 
hair fallimee about her face made her ent flavors to the meat by using vege- 

tables, such as carrots, onions, celery;1appear a little older and more pathetic 
than usual. • Your heat, light and power needs are best served with Imperial 

Royalite Coal Oil. Every drop is clean, powerful and absolutely 
uniform. Impérial Royalite gives you the highest fuel satisfaction 
and costs no more than ordinary coal oil.

- Imperial Royalite Coal Oil meets every test of a perfect oil, allows 
you full power from tractor or stationary engine. Used in oil 
heaters and stoves, it burns clean—no smoke or soot—and it’s 
best for oil lamps, too.
You can get Royalite everywhere when you want it Our unlimited 
means of distribution assures that.
No coal oil is better than Imperial Royalite, so why pay higher 
prices?

I herbs, such as sage, parsley, bay leaf;"Dottie," said Trevanion—it was. 
on special occasions that he addressed spices, curry mixtures or highly sea- 
her thus and she shivered with a vague soned meat sauces, and broths. These feet.
sense of dismay—"I’m sorry to waken give th? meat a very fine flavor, give England built famous bridges, in- 

cluing the Tower bridge in London, 
with a span of 226 feet, when built the 
longest trunnion lift bridge in the 
world; the aerial ferry bridge across 
(be river Mersey, between Widnes and 
'Runcorn; the Forth cantilever, 10,800 
feet long.

Saxony, with its Plauen bridge, 295 
. feet long, is said to have the longest 

span for a stone arch.

you so early but I’ve suddenly decided it variety, and make it more appetiz- 
to go off on a little jaunt. I shall catch ing.
the eight-ten for Chicago. Of course, One way I have discovered of mak- 

, , I could not go without saying good- ing the cheaper steaks more palatableccive her pay as usumibwny chouia Miss Dorothea breathed a sigh of is to pound and sprinkle with flour, 
anything else concern her? relief. She scarcely knew what she sear on top, then place in oven and

But Peggy kept her stubborn gaze had feared when she heard her broth- steam. This increases the -flavor and 
unon him and he found her amber eyes er’s voice on the other side of the' makes them more tender, 
oddly disconcerting. door.

"What did you mean by ‘final’ let- "I’ll dress and be down directly, 
ters?" she insisted bravely. brother," she fluttered. "It would be'

"What should I mean?” he counter- too bad to have you eat breakfast this 
ed coldly. "A winding up of business last morning alone. How—how long 
affairs—what else?” I do you intend to be gone?”

, demand an explanation from him!
What did it matter to her? When

In using most cheaper cuts of meat
I make them into croquettes, meat

. balls, mock cutlets, etc. I also use! 
them with dumplings, cooked with 

i vegetables, and in so many other at- A Shot In Time.

A certain sportsman went out for a 
1day's rough shooting. He was not a 
' particularly good shot, and so be got 
nothing; but since he was rather 
ashamed to return empty-handed, he 

1 bought a hare in the town on bls way 
home.

! He presented the hare to his wife, 
who, after responding with the usual 
congratulations, thoughtfully remark- 
ed: ,

"Do you know, it was a good thing • 
!you shot that here when you did, 
John; it wouldn’t have kept another

! day.": •----
In a new comb for drying the hair a rubber bulb forces air heated by 

electricity in the hands through per

• tractive ways. If we housewives in- 
I tend to have as palatable dishes as 
|those made from higher priced foods,( 
,we must spend more time in buying,. 
, preparing, and cooking those foods. I: 
’Believe the test of a good cook is not

“It all—depends," returned Trevan- 
ion inscrutably.

(To be continued.)
- ------• -----------

Thistle National Flower.

Peggy’s spirit shrunk from the 
metallic hardness of his speech but her 
resolution did not falter.
• "Wen: lave.e for interfering, but

IMPERIAL ROYALITE COALOIL
you are ill, Mr. Trevanion.! You .are 
noteneable of judging matters in their: 
true light. Do you think/I haven’t CenAL, 

fe'
EVERYWHEREThe thistle le the national flower of , so 

noticed the strain you’ve been under? Scotland. The first king to adopt the 
Why don’t you go away? Give your- emblem was James 111. and it was not wholesome dishes from the less expen- 
self a fighting chance! Best —breathe

-- much in fixing up pretty, fancy 
meals, but in preparing attractive and

ON SALE

till the reign of James VI. that the sive foods./ air that isn't composed of . dirt and 
smoke and gasoline! The life of the motto, "Nemo me impune lacessit," Swiss Steak—1 flank steak. I cup usulll.
street is surely not indispensable to "Not one shalt hurt me with immuni- buttered crembs. 1 cup tomatoes, 1 you: other place, offer opportunities, ty," was placed beneath the royal teaspoon ien Jules, 1 pint hot water 
just as big and wonderful. My brother arms. The ancient motto was "In De or st k • asboon lemon, 1% tea- 
has a ranch up over the Canadian line; ' ore'
it’s just at the foot of the Rockies.
Do you know the great Northwest, Mr. 
Trevanion? There a man can become

obetonk you whh your be, sturdy Next to Russia and the United a rad 16g of steak. Roll,
shoulders, and your kindly mastery of States, Canada has the largest forest and 11 are in casserole 
men____• * - reserves in the world. or covers. . .-- WG • 1- Pour,

fence.” spoor: rsi) speck pepper, spook nut- 
meg : ■ ovos. Score stenk on both ' 
side: ; : • it the tactoningz. MixMinard’s Liniment Cures Colds. &c. LIMITE 

Lubrication 
ities

IMPERIAL O
broad *. rd tomatoes, and Heat Light 

Branches 111 al
Power

firated teeth.
v
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