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BLACH, MIXED or NATURAL GREEN
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THROUGH THE DARK SHADOWS

Or The Sunllght of Love

found the horse and cart for which
John had arranged; and the two men
got in silently and started off once
more. They were within a short dis-
tance of their destination, when John
pulled up the horse with an excla-
mation of astonishment. They were
in a narrow lane, with barely room en.
nu;:h for the cart to pass along, and
almost within a yard of the horse’s
hoofs stood the figure of a young girl.
Ashford recognised her in an in-|
stant; with a shout of warning,

he |
threw the reins to his father-in-law
and, leaping to the ground, caught the |
girl by the arm. |
“Jessica!” he cried reproachfully.
“What are you doing here?"
She looked up at_ him in silence, and |
her eyes filled with tears |
m coming back to y« rU
*t, in A low voice, *
h.nx me There was
wanted tn sce again in London, or
would never have gone; for, oh!
I know how good you-and Mrs
ford have been to me.”
John appeared relieved
“I thought you weren't ope of the
to go off and leave my Lucy.just
use she was ill and \\untcd (\\\vu
he said, in a tone of relief
repeated Jessica, with a look

she said

someone |

=

| of bewilderment

XXIIL-
hushand kissed her again, and
thout another word left the'room.
ln\ ng some directions to the neigh
who was still in the shop, he

‘e on his journey. He drove

and t« ul\ the first train

intended to tell

CHAPTER
Her

(Cont'd).

and documents with a large sheet
paper, the old" man
the door

set It was his

John

son-in-law
face, Harker ~;Nl{L’f"F4‘ back,
clutched at the table

Lucy!” he pasped out “I

All right!
wit 1in a
ial one

when she say

vq.\ shutting the ledger before which
he'was seated, and covering the deeds
of

rose and opened

Ashford,
and at the sight of his round, kindly
and

aid John re
‘.hhl voice than
Don't be fright-

Go ar

when I left her It wat the' other
lady who was ill.”

John, of course,
Lady Merivale, ar
as though she had take

kn

he said;

ill for the
ing for you often
vou had rur away
2 !u\\\"' you,

two \\uL
A ou see, [ th

and left her.’
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FIVE ROSES FLOUR |

FOR BREADS-CAKES -PUDDINGS -PASTRIES

Crisp, Crackling

COOKIES

and a glass of

milk- taste the

delicious blend
of flavours.

Joht
m

shall tell him

The

in k' one

Then shall the King say unto them
on his right hand......

-
“I was an hungered, and ye gave me meat;
I was thirsly, and yegave me dunk... ...
naked, and ye clothed me...

Then shall they answer him, saying—

“Lord, when saw we thee an hungered, and
fed thee? or thirsty, and gave thee drink?
o...0r naked, and clothed thee?”

And the King shall answer.......

“Inasmuch as ye have done it unto one of
the least of these my brethren, ye have
done it unto me”

Overseas, in ravaged Belgium, more than
3,000,000 of “the least of these” are
hungry, thirsty, thinly clad—looking to us!
Have you done what you could for any
of them?
Whatever you can give, send your subscription
weekly, monthly or in one lump sum to Local

or Provincial Committees or
SEND CHEQUES PAYABLE TO TREASURER

Belgian Relief f'und

59 St. Peter Street, Montreal
The Greatest Relief Work in History.
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“She was not ill
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PAINS AFTER
EATING

WIND IN THE STOMACH—ACIDITY,
HEADACHES —CONSTIPATION

ARE SIGNS
OF lNDlGES"ON.' in the face of Proyidence? The sound advice

oontained In the bulleting of the Department of Agricul
ture, is based on the knowledge of the best agricultura
expeorts in the country and the sccumuldted experlences of
thousands of farmers. &
of the plant food
p leaves the soil
s-of plant life
put back into the

Indigestion—the complete or partial
(ailure of the digestive processes—fre-
quently throws out of gear the whole
machinery of the body. You can't enjoy
the vigour and vitality of good health
unless your stomach, liver and bowels
do their work regularly and efficiently,

MOTHER

SEIGEL’

SYRUP

As a (’xguh\e tonic and stomachic

Mother Seigel's Syrup s
stcemed in tens of thousands of
homes, wherever the English language
is spoken. If you suffer much or little
!mm disorders of the stomach. liver
or howels, try the effect of faki-z 1§
to 30 drops of this famous remedy
In  water, after meals. for a few
days and nbte its “benéficial effects.

ASSISTS
DlGESTlON

Almost -every soll lacks some element
necessary for A max!mum crop, and each

Therefore finportant sustain
nitrogen and phosphoric acld-—must be
form of a fertilizer
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Ontario Fertilizers, Limited, West Toront

OUR SERVICE AVAILAELE
EVERYWHERE

No matter where you live PARKER Service is right
at your door. Wherever the postman or the express
company go we can collect and deliver whatever you
want cleaned or dyed.

Our service to distant customers is carefully handled
so that goods are insured of safety in transit.

The excellence of our work has built up the largest
dyeing and cleaning business in Canada and is known
from coast to coast.

Almost any article can be cleaned by one process or
snother, brought back to a freshness that will sur-
prise you—or made new by dyeing.

We pay the carriage one way on all articles sent to us,
Think of PARKER’S whenever you think of cleaning or
dyeing.
Send /i
cleaning ¢

v a FRE! .
Be sure to address your parcel clearly to receiving dept.

and dyeing
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Three Essentials for (

Children, if
strong men
proper food,
rest. It wo
if all m
cognize the danger signs
that there is a deficiency of
| three With respect to prop
the digestive dis tu-i ances
children are easily enough recogn
| Sometimes tha fault is with the kir ‘(
! of food, but more often it is with the
| quantity that is permitted In these
respects children differ just as :
do. always follov
because hrives on

they

and

ild be a ve
thers could be
any

of

It does r

one child unl

| ed quantities of a certain food it v

| the™next child S }
vary in tolerance a

i”‘" children to drini

|ing a

| quarter
will rinsc

| better

suit nex

water a half to t}
an hour before cach
out the little stomach
prepare it-to the
| that foilows Then between meals
encourage them to drink ter; from
lone to two glasses. Natar de-
mands for ecither water are
| similiar and-to give the stomach food
| cach time one fecls the sensatic of
| hunger is often the cause of chronic
stomach trouble. The good physician
| always stands ready to work with the
mother in determining the proper
! quantity of food for u child to have

The signs of fatigue should be car
fully observed. A child never
words, “T feel absolutely
‘bln he says it in excite

glass of
of 1
and

receive food

food or

PARKER'S DYE WORKS, LIMITED
791 YONGE ST. . TORONTO

lren
suf-
is

hi

s; if they

,  something

= the trouble come
and excite
dtime That is
m to both parents
hould be resisted
*hild are often

; circulation is

poor and that there is a tendency for
the blood to go to the head. A warm
bottle at the feet is serviceable in such
2 case.

Still more must the question of rest
be left to the mother. A child who
wakes very early in the morning has

ping vitality before bedtime comes round
‘again. Nervous parents often have
great temptat

nervous children, and unless a strict
regime can be established the inherit-

ed nerve fatigue will show itself early

- Redpath refining methods produce no second
grade sugar. We make and sell one grade only—the
highest—so that you will never get anything but the
best under the name of Redpath.

“Let Redpath Sweeten it.”’ 9
Canada Sugar Refining Co., Limited, Montreal.

2 and 5 Ib, Cartons—
10.20,50-nd100lb.Bn|L

Suet a Cold Weather Economy. .

If you are really trying to cut down
that universal bugbear, the high cost

_of living, lessen the meat some day

and make up for the deficiency by hav-
ing a suet dish.

Suet puddings are essily made and
delicious if the following rules are
carefully observed:

First. For plain puddings use about
four ounces of suet to each eight
ounces of flour or of flour and bread-
crumbs.

Second. The suet must b€ chopped
very fine ‘so as to resemble bread-
crumbs. If the suefgit rendered and
then allowed to cool in a solid lump it
can be grated with B coarse grater,
which is less trouble and even more
satisfactory than chopping

Third, Equal quantities of flour

{ and breadcrumbs make a lighter pud-

| ding than flour alone.

|
|

Fourth. Plain suet puddings can be

i made without eggs, but when they are
| used the puddings are both lighter
and more nourishing.

| very

Fifth. In making a pudding the con-
nistency should be too wet to“handle,
too stiff to pour.

Sixth. Suet puilmzw require to be
well A puddmz no

cooked.

| larger than a big cup requires at least

| powder

| Have

SU¢

| ter

T used up an enormousamount of nervous |

{ cloth

an hour steaming or boiling, and the
larger and richer they are the longer
cooking they need.
In making suet pastry for meat pies
‘ruit dumplings use the following

pound flour,
pound suet, one table-
breadcrumbs, one tea-
1g powder, a pinch of
Chop the suet very

Iry ingredients very

rm into a

Suet Crust.—One-half

stiff

wr two
S AN lack
iumplings used
I vay
l umpling.—One-half
four two
one-half

pound
ounces s ot ounces
baking
er teaspoonful salt,
the suet finely

r, baking

and salt; make a stiff paste
» milk, knead lightly, divide

pieces and roll up into balls.

3. gaucepan ready with rapidly
water, drop in the dumplings

y for three-quarters of

su teaspoonful
powder

a little mill
and add

one

juar
to the

with t
into

and
an hour.
Rely-Poly.—Pastry; jam. Make the
ust as in forgoing recipe and
then out to about one-quarter inch
thi i & oblong twice as long as it
i . Bpread it with jam to about
nch of the edge, then brush the
@e over with water and roll up neat-
, pressing the ends well together and
keeping the jam in the middle. Place
it on a scalded and floured cloth and
up loosely, so as to leave room for
swelling; but tie the ends very tight
and quite close ‘to the pudding, carry-
ing the string from one end to the
other so that it makes a kind of handle
it can be lifted. Then stitch
> edges of the cloth and plunge
pudding into rapidly boiling wa-
taking care not to bend or break
it when doing so, and boil for two
To lift the pudding slip a
or even a plate under the
pudding with the left hand, catch the
string with the right hand and lLift
gently without bending; take off the
and drain away all the water;
dust over with pow-
ve very hot with a

the

slice

put on a hot dish,
dered sugar and ser

, white sauce

| ounces

Fig Pudding.—Four ounces flour,
four ounces breadcrumbs, four ounces
suet, four ounces sugar (brown is
cheaper than granulated, and does not
require so much for sweetening), four
figs, one taespoonful baking

| powder, one egg, a little milk, a pinch

of salt. Chop the figs up rather small
and mix all the dry ingredients to-
gether; then add the beaten egg and

| enough milk to make it the right con-

sistency. Put into a ground pud-

| ding mold; cover with greased paper

and a scalded and floured cloth, steam
for two hours and serve with a plain
white pudding sauce or a lemon syrup.

| If raisins and currants are substitut-

i ed for the figs

l

| also

in this recipe it is
| known as “bachelor’s pude IHIR"; if
chopped cherries as “cherry. It can

be made into “maymalade pud-
the ?{‘u.‘ and add-

ding"” by omitting

| ing two tablespoonfuls of Mmgrmalade

at the same time as the egg and milk;
with two tablespoonfuls of moldsses

L and two ounces of sultana raiins it is

{invariably

known as “treacle pudding,” hit the
fouridation is always the same, and it
rediires two houre steam-
ing.

Deposits of tungsten ore have been
discovered in Kores and {iue\ are be-
ing opetied.




