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: P’u;e Clean * preserved & sold only in
Q‘o : ——___——’#

Sealed air-tight packets
Economical |

to preserve its native
—_—

LADA"

Used in Millions of Tea-Pots Daily

Pickles and Preserves.

Chili Sauce—% peck ripe tomatoes,
1 red pepper finely chopped, 1 onion
finely chopped, 2 eupfuls vinegar, 3
tablespoonfuls sugar, 1 tablespoon
salt, 2 teaspoonfuls cloves, 4 tea-
spoonfuls cinnamon, 4 ‘teaspooniuls
allspice. Peel the tomatoes and slice
thin. Put in a granite kettle with
the other ingredients and bring grad-
ually to the boiling point. Cook slow-
ly two hours. Seal in sterilized jars.

Tomato Catsup—% bushel ripe to-

The Making of ‘Val’ Picrce

By CONRAD RICHTER.

-

you cut your foot wi,t’h the cruel ax

Valentine Pierce, Jr., braked his and crawled a mile—
white roadster to a jerking stop at “Shut }111;){ “br“%‘.’ly
the oil-spattered curb.  Lighting a father, w 1_rd§ng 0;‘ lm'zzl
c.garette, he went unhurriedly up the | derous rapi ”’yl° :; gnouyio POy
chiseled steps into the brick and mor- Sh‘yX‘s overt. oF ér~tyme S
tar offices of the Valentine Pierce o ANBLS 5 once. M n T
Table Co. He smiled to the blond| Perfectly” modded the SUIC0:
atbiter of the switchboard, nodded to! Have B:C(‘fm“e' o sl
thin Kirke, his father’s secretary, and! he fancied a hsu'p‘Pl‘gsseAftIz‘rwmds
continued casually into the private beam in his fat Cl!';cyes.. i
room beyond. he decided he had been hmls ake ptok
“Morning, Chancellor,” he greoted‘“'henv he lolqhodbaﬁmtn t“Seor??hChan—
with easy deference. “Beggs said you | cont‘layc'ted ‘(‘i u etsf. Iy “)(!ive Y
left a subpoena while I was still in| cellor,” he sal };egreduty.k T
donkey heaven.” love to Angus,” an 00 s

The heavy figure at the bare Josk | parture.
turned in his silent swivel chair zmd‘} Friday afternnf)n
regarded the youth from a pair of | UP from downtown:
sober eyes. ‘c:lussn}mto, perpctua
“Val 1 gave you the courtesy of ﬂ‘?l?rl;vr];nf iy
ponth ou4f e o ek 3uur dad| o, A ermorhle mept of g
Angus tells me he wants to break a college dance 'and w'g club, he traile
new man in in the yard. Knowing an accumulation of (h:nmat'xy ";‘.m‘c'
me, he's willing to take a chance on| Hes and aspired to be :\i “t‘}(xwt‘efs tltru.ne
my son without putting him through| l”,"l‘"y he {Announ;‘ef 1 Ua or e
the humiliation of finding out what he! had sefallen him, and for 10_1}101119 !
can't do and doesn’t Kknow. Ynu’mJ ke had money itching to be dl\PeY}I%Q .
hved.” He extended a chunky hand; | Would Val bring Rose of the Bon “on,
“Good luck, and go to it.” "l and join him and a fairy of his own
V:llcntim: Pierce, Junior at the Black Horse on'the Lancaster
an expression of Te;’;rret. 3 pike Tuesday}\)ght? Val acccl)te('l‘at
“Well, welll Awiully decent ’011("\;. A dinner by Lou promised
ou, Chancellor, to think of me. [TOSVY: - .
{hadn't made other plans—" H‘{S {‘l?hufﬂp'-lont“
His father’s jaw crunched massive-| L0 B us;ogmen s
ly down on his narrow sprear!:xway‘d‘“mfr gnes "“C}‘“" v ot
collar. The son recognized the ominous| ously, _despite t lehcgrrben ]‘lt\ Bnne
symptom and grew slightly sobered. prohibition. _L_o.u. aj 5 tl;:(l)ug]h'shlh
«Tisten, Chancellor. We don't want| mysterious elixir in a bo (“:" ich he
to have any common argumnient about poured into each served drin éO $1Y8
this. Let’s talk it over decently_‘ll a _pre—prolubltton 'ﬂavo\}'.l" (i:\ns
You've got a million and a half laid especially generous with Val’s glasses
) | and by 10.30 the latter had become too
:Nut laid by—working,” informed flushed and unsteady to continue on
father testily. i | the floor.
‘My mistake,’ admitted the son.E About 11 2 lon
o main thing is you've got the mil- at an adjoining ta
and a half. You could retire to- ing offensively at RO??‘Q s
morrow, not that I cherish any illu- ‘:t On(je.tt{ut }}“’:3;‘}?{!?( o kee
sions of your doing it. 1 comprehend ‘Ts‘pnfm a; }‘ﬁm g
perfectly that you were brought up‘;“‘;(r“t \t;\ noxio‘us table
horny-hauded, anf the caloysen onj a"i‘he 0qtraer)ue:er smiled in derisive am-
zg?lah:ﬁ};;‘Ot‘:,md:,’z?.t lonesome w‘th'iu"semont, and had. his waiter changf1
“What—" ¢ |h}m to a table _ﬂil'atfpenm%e(ri rﬁgec\z(;‘
«Just a minute! T don't criticize| VI€WS of the girl's aczentli,ehis e,

v i & | tinued to stare 1mpu 8 :
3':::]11 Otr,’: }?izrt:;c\},(: (;};::;s,ior' | handsome bulk lounging easily in his

I say. s < ¥ 1ot
o 3 Y- chair. Twice he laughed insolently a
Horny-handed workis yourd. G b 1|Vl patpable fury; and, the S
your respéctpé office yard' don’t in-| passion was at white heat when Rose
spire me Srthla splinter of e,(c-lte_weturned a glance and the stranger
;hené If 1 needéd the money I ﬁatter' came sauntering over to ask brazenly
] : for a dance.
myself I could work up enthusiasm|""
b}{ keeping my‘mind concentrated on m]Lord, what a bounder
the salary envelope. But I don’t need| ™y e
5 ) : 1l break his fre k 2
e oney. | Mol Hot P oni | S1,Yel B BRI bk his diais,

% = 3 ’ “ s
and sacrifice my tender hopes and am-| “Hgsottgoouhrusﬁ\?;?, vgére}:a;;]r:ethin?g
E::Inn?- and desires, my fond pleasures|yopper” Under the cfover oi.the t]ablg

Wi A ” Val felt the touch of an object har
ou‘t“}(‘;‘:tfntf‘;)irde”l i R and cold. His fingers convulsed about

“ % Tho ot 5 it hotly. : "
voul,hdg.‘r;(:o:({f;w ug:}t’ th::}?{:’:& pto};e' “Wor'l"t your jealous friends let you
Sibly include a yearning for time- dance?” jeered the stranger to Rose.
clock labor. I might say they are The girl turned her%;’.ad,half ?au;zg\t&

v i y 1ghe
inclined toward the honest, unassum- ily, half ﬁoytly: d;ﬁrmf"& }?"‘I{hen
ing life of a rich man’s son without*;g“mi:nse;r éo]:::rrr‘\ptugvus‘lyga{t Ret
the pretension that he had to work for e g ] T
a living. You don’t see Stan Weimer youth and, gently squeezing the girl
skinning& hides in his father’s tannery | shoulder, bent his head to whisper In
" weari Bty ear. et
o e Y oifts. an eyasliacs) “expnesd it 4 stand that?” incited
coming down here and talking over“Lou‘ “Give him blazes, Val! r

ds
L i | stand by—" The final word or wor
g}“t},‘ﬁ:}r: u:“&f‘s: mél&e‘}s,“f(ge Rhgz‘ég]de,were blotted out by the sharp report

i {of a thirty-two calibre revolver. Val,
%;;c;}:ﬂrgu]; ifci;lgri“{,?:o; tt}}l.leouo‘;g{star)ding passionately above his ‘fane
my mother was a washer-woman.” { chair, saw the stranger straig ten,

‘His father said nothing. He did |Stagger reel and drop. He continued

|
i w
not need to. His collar was creakinglm stare stupidly as the ro

y i i into an uproar.
a;:gu::;lysw:rlm{z:; l;::c]?ided welght of rushed away as from a madman. Lou,

“ ” i after a scared gasp, bent down and
thr&%:;‘]l:;tels%btl;ongx‘\lxﬁ tg:m?ﬁ: tried to raise the stricken stranger to
blessed me wi‘h a hundred and sev-|2 sitting posture. Each tml\ie thgasc]lle::
enty-one shares of this respected cor- form insisted upon crump ng

oration. Your distinguished friend, | the floor with a limpness that sicken-
udge ite, vells me they're mine | €4 Va}é “;i‘:ﬁ:'d
two weeks from Friday.” on
“Your veneered, ‘wormy-chested — e
eronies and lady friends with knotty
reputations are doubtless awaiting
the day with keen anticipation,” re-
marked Valentine Pierce, Senior,
heavily.
«] wouldn’t possibly be so unchival-
rous, Chancellor—"
“] have no compun
ter,” assured his father grimly. “I
had your daily society looked up as a
strictly business measure. I had the
leasure of finding that you've been
fetﬁng a couple hundred feet of ma-
hogany maple hang around you, sup-
posedly to drink your health, but as
s matter of fact to spehd your good
money.” He rose and started smold-
ering across the floor. “Thank God,
ur dad came up out of black swamp

bellowed his
with the pon-
“This
t

Lou Baron called
Lou was a bre
1y borrowing gas
ather’s ancient car, a ready

ortunate friends’ ex-

i
assumed|

of
as not predestined

The evenjng's
succeeded hilari-

g
h‘% e arrival sat down
Val saw red
p within

which turned her

Every

1”7 sputtered

in next issue.)

Knew Something.

The teacher was explaining things
to the boys in his class.

«for insance, I want to introduce
water into my house. I turn it on.
The pipes and every convenience are
in order, but I get no water. Can any
of you tell me why?”

He expected the children to see that
it was because he had not made a con-
nection with the main on the street.
The boys looked perplexed.  They
could not see why the water should re-
tuse to run into his premises after
such faultless plumbing.

«Can no one tell me what 1 have
muck that grows pin-oak knotty and | neglected?” reiterated the good man,
&nr ;nt;:]:;ss-gramed and white oakijooking at the many wondering faces

€ = L o y >

“Please, Chanceilor,” illlplﬂl’edf the! :“;TJ down by the weight of the pro-

“w H - 2 .
g S et il putec | 1 o siueand o bt k.
ark for a me: dollar; when and how | “Yov don't pay up:™

ction in the mat-

ezy |

ble and began gaz-|

the girl exchangeq

sh neck!” derlar-l

matoes, 3 bay leaves, 1 lemon, 1 tea-
spoonful black pepper, 2 teaspoonfuls
mustard, 1 teaspoonful white pepper,
3 onions, 1 teaspoonful red pepper, 1
scant cupful salt, % pint vinegar.
Wash the tomatoes thoroughly and
cut in pieces, cook with the bay leaves,
lemon, white pepper and onions about
two hours.
er to remove the skins.
mainder of the spices and stir into
Ithe strained portion, add the salt and
the vinegar, stir until well mixed, re-
cook
and

turn to the large kettle and
slowly till the mixture thickens
is cooked down about one-half.
.‘in small sterilized bottles, seal an
|keep in a cool, dark place.

{ Pickled Pears—% peck small pears,

d

| 2 pounds brown sugar, 1 pint vinegar,
i 1 ounce stick cinnaraon, % tablespoon-
| ful whole cloves. Boil sugar, vinegar |
ether for fifteen or
Peel the pears but

Put into
until soft.

| and spices. tog
! twenty minutes.
{ do not remove the stems.
| the syrup and cook slowly
Seal in glass jars.

Spanish Pickles—1 peck green to-
matoes, 4 medium sized onions, 1 cup-
t, % ounce cloves, % ounce all-
ounce peppercorns,|
| % ounce brown mustard seed, 2 cup-|
fuls brown sugar, 4 green Dpeppers,
Wash the tomatoes)
Slice these| ¢'F
n. sul
Sprinkle alternate layers‘-}.’c_ combined with
1! juices
The housewife will do well before
| making the test to taste the juice, as
fruits not as acid as good tart apples
! probaly will not make good jelly

| ful sal

spice berries, %

| cider vinegar.
and remove all stem ends.
crosswise. Peel onions and slice thi
crosswise.
of tomatoes and onions with salt anc
let stand from ten to twelve hours.

| to cover.
is]ow!y about half an hour.

| Bordeaux Sauce—1 quart chopped
| green tomatoes, 3 onions cut fine, 2
quarts sliced cabbage, 1 red pepper,
1 quart vinegar, % teaspoonful all-
spice, % tablespoonful mustard seed,
1 cupful brown sugar, 2 tablespoon-
‘fuls salt. Chop tomatoes, onions and
calbibage to uniform fineness. Mix to-
gether and add all the other ingredi-
ents. Boil one-half hour then seal in
small jars. This is & good relish for
cold meats.

Orange Marmalade—1 dozen
oranges, 4 tablespoonfuls lemon juice,
4 cupfuls waier, 8 cupfuls sugar, 1
teaspoonful salt. Drop the oranges
into boiling water for a few minutes,
| then remove the rind from the pulp
I 'and peel off all the white bitter por-
t'on. The boiling water aids greatly
in loosening the pulp. Put the skins
in cold waer enough to cover, add the
salt and boil until the skins are
| tender, then drain. Remove all the
‘white portion and cut the yellow into
shreds, using scissors. Add the pulp
cut into small pieces, all the juice,

Boil slowly for two
. Turn into sterilized

|

(
| sugar and water.
| hours until thick
] jars and seal.

Grape Conserve—3 pints grapes, 3
gar, 1 pint water,
13, % pound
. then press

| pints granulated su
| 2 oranges, % pound 2
“walnuts. Wash the
the pulp from the ¢} ol the grape.
‘,Put the pulp into a porcclain kettle,
Lheat through, press through a coland-
ed to remove the seeds. Cook the
| pulp, skins, sugar, orange juice, water
and raisins together one-half hour,
add the chopped nuts, cook a minute
i or two longer. Seal in jars.
| Improving Old Floors.
| The floors in our tenant house were
not good. We could not afford to lay
| new ones, and yet I sympathized with
the desire of our tenants to make
| their house as attractive as possible.
| In the sitting room I helped the
| tenant’s wife to apply a coat of lin-
seed oil to the floor, which was of
pine, very old, and disfigured by wide
cracks. We then filled the cracks
with a ready-to-use crack and crevice
filler and stained the floor oak, com-
| pleting the job with a coat of floor
| finish.

1t was an exceedingly good-looking
floor in contrast with the original.

In the bedroom we stretched strips
of old sheeting tightly over the floor.
gave it two coats of brown paint, an§
covered the centre of the room with a
rug made out of an old ingrain car-
P

|

et.
I have found that it is best in fixing
up old floors not to use bright stains
or paints which call attention to the
defects, and I like light colors which
do not show every speck of dust. A
floor which harmonizes with the
woodwork 'and rug, and which carries
out the decorative principle that the
floor should have the deepest tones in
the room, and yet which does not
show the dust easily, is an ideal one.
The rugs I choose are not expen-
sive. They are quiet in color and de-
sign, and harmonize well with the
walls and draperies.

|

For Black Silk.
If you have a black silk dress which
has lost some of its lustre, do not
thiok of throwing it away, but sponge

Srtain through a coland-‘
Mix the re-|

Putl

Drain, put in a granite kettle, add
| other ingredients and enough vinegar |
Heat gradually and boil

it on the wrong side with tepid water
to which has been added a little vine-

Color of the Hair.

The color of the hair is decided by
the color of the pigment which feeds
its roots. The pigment is formed
from! the coloring matter in the blood,
says an Engl'sh newspaper.

There are only two kinds of pig-
ment; a reddish-yellow, and a sepia
brown. Thus all the various shades
of brown, red, fair and dark hair are

gar. Iron with a moderately warm
iron on the wrong side until dry. This
restores the black color but does not
leave a shiny surface on the right
side. 1 made over a dress this sum-
mer, and it looks almost as good as
new.

Dusters From Old Stockings.
Very few housewives realize what
! splendid dusters they can make from
their old stockings. And the method
| is so easy that it would seem ridicu-
lous not to make them, once you know
how. All that is necessary is to cut
, of the feet and cut open the stockings.
lThén sew two or three together, the
long way, until they make a duster
!and large as is required. Of course
'3t will look better if stockings of the
same color are used, but different
‘pairs may be combined, and the result
{is a soft, easily used duster with a

derived from these two colors, accord-
ing to which type of pigment predomi-
nates. Black hair shows the presence
of a large quantity of the sepia brown
plgment, while the reddish-yellow col-
oring shows itself to be strongest in
hair that is bright red.

Obviously, neither of those pig-
ments'can produce green or blue; that
is why we are never blessed with a
thatch of emerald or ultra-marine.

The color of the hair is definitely
racial; there has been but slight al-|
teration during thousands of years‘.
with those races which have not in-'
termarfied with other peoples. But
for the Norman invasion we should
still be a fair or red-headed nation.
As it is, dark brown is our chief color,
as a result of the admixture of the red |
and flaxen of the Saxons, Celts and so |
on with the dark-haired Norman. The
number of dark brown haired persons
in a thousand is 595, light brown 250,

| hundred charms and no initial cost.

A Simple Jelly Test.

\

| cen

} the gl

|

jell—is precipitated.

| If the pectin is precipitated as one
: lump, a cup of sugar may be used for
each cup of juice; if in several lumps,
the proportion of sugar must be re-
| duced to approximately three-fourths

!the amount of the juice.

the juice.

apples or

rich in pectin:

:\mless mixed with other fruits which
are acid.

4D
Gratitude.
l “A three-cent stamp, please—and,
by the way, haven't 1 seen you Dbe-
fore?”

i “yes, madam; I had the good for-
tune to save your life last week.”

{.: *Toi bs sure—to be sure—er—
two three-cent stamps, please.”

|

| GOOKS !

You will immensely

improve the tastiness
of dishes and add tre-
mendously to their
nourishing value if

you use plenty of

BOVRIL

To determine how much sugar BUY “DlAMOND DYES"

should be used with each kind of juice,
put a spoonful of juice in a glass
and add to it one spoonful of 95 per
t. grain alcohol, mixed by shaking
ass, noting how the pectin—the
the glas, noting how the pectin—the
substance in fruits which makes them

If the pectin is not in lumys but is
merely precipitated, the sugar should
be one-half or less of the amount of
If the juice shows no pre-
cipitation under this test, it is un-
table for jelly making, and must
other

, BosLona

Usiog-Mado

Gloves
Overalls & Shirts

Bob Long Says:—

«‘My overalls and shirtsare1oomy
and comfortable, and made espe-
cially for farmers. I designed
them with the idea that you might
want to stretch your arms and
legs occasionally

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.

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

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

BOB LONG BRANDS

Known from Coast to Coast
¢

flaxen 81, black 52, and red 22.

il

!
i
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|
|
\

|
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DON'T RISK MATERIAL

Each package of “Diamond Dyes” cond
tains directions so simple t! at any,
woman can dye any material without
streaking, fading or runni Druggisb
has color card—Lake no other dyel

An electrical novelty is a toaster
and food warmer that will toast both
sides of twenty pieces of bread at
once.

Minard’s Liniment For Burns, Ete.

Australia now has 25 women jus-|
tices of the peace.

ONTAR(O COLLEGE OF ART

Normal ‘Sohool Building, Nt James
Square, Toronto.-

1998
Dra , Painiing,
Bhort Courses in COo! and Ap-
plied Art. Prospectus on applicatton

G. A. RBID, B.CA.,

Session 1.20-21‘ opens October 4

An Awful Example.

«Where are you going with that
miserable-looking dog, Johnny?”

«Takin’ him to the dog show.”

“But you can't win a prize with
him.”

“Well, maybe they'll give me a
special prize for showin’ the kind of
dog that no dog ought to be.”

— s g

Mipard’s Liniment Relieves Colds, Etc.

COARGE SALT

LAND SALT
Bulk Carlots
TORONTO SALT WORKS
C. J. CLIFF TORONTO

vy SCENTED RED

“Kaybee’ ccoan cuesrs

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.

Not A Ble:nish
W mars the perfect
appearance of hercom-
plexion. Permanent
¥ and tempora skin
§/ troubles are effectively
concealed. Reduces un-
#” natural color and corrects
greasy skins. Highly antiseptic,
| used with beneficial results as
] a curative agent for 70 years

|
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Mean less frequent painting. Seventy-eight
years of increasing demand has proved the
value of
“The right Paint and Varnish to Paint and Varnish righ

ASK YGCUR GEALER
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Bu
white:

In

In
the

ness

color has been eliminated:

achieved a century ago by

OXFORD BLUE

everything
BLU

Wherever clothes are washed
the standard of excellence.

T is the combi-

nation of the

colors of the rainbow,

and it is what remains when

¢ there is a maximum degree of
ness.

the washing of clothes, this was

KEEN’S |

rs that have followed,
as been done to maintain
thahty. KEEN’S OXFORD

produced the maximum white-
then—it does the same

it is still

the

MAGOR, SON & CO.,
Limited

Montreal ‘Toronto
Canadian Agents.

AT

ers in C

sonally.

er’s”
work
new,
even

WHEREVER YOU LIVE

The woman in town or country has
the same advantage as
the city in expe
best-known firm o

household curtains
ete.

YOUR SERVICE

her sister in
rt advice from the
£ Cleaners and Dy-

anada.

PARCELS from the country sent by
mail or express receive the same care-
ful attention as work delivered per-

CLEANING and DYEING
Clothing or Household Fabrics.
For years,

the name of “Pm"ll;
has signified perfection in t! i

of mﬂ'ns old things look like
whether personal garments of

the most fragile material, or -
, draperies, Tugs,

Whnite us for further particulara,
or send you? parcels direct to

1791 Yonge St.
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