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0 ' still ad him as Bobby, but the

question The answer to which Robert

The Secret of the
Old Chateau

By DAVID WHITELAW.

had been awaiting was a topic which,
whatever was passing in their minds,
was spoken of by neither.

And then for two weeks the young
man absented himself. The work at

bert was making way through it in
ticipation of his 1 holidey. A
week before Stella’s letter he re-
fused a very tempting invitation of a
club acquaintance to join him on his
ht. This he now g
ter to young Archie

(Copyrighted)

Bynopsis of “revious Chapters. [

Vivian Renton and Eddie Haverton,!
modern soldiers of fortune, have been
gambling with Hubert Baxenter, &
prosperous attorney, in his London
spartments. After their departure
Iate at night Renton returns to the
house, murders Baxenter and hides
the body on the roof. While waitin
Mﬁ{l’.mmme again in order to
make his escape, he finds in a desk a
ewrious old yellowed document telling
of a mysterious chest left in the caro,
of one of Baxenter's ancestors by a
French nobleman, the Marquis de
M{::; of the Chateau Chauville.|
The chest has been handed down from
ene generation of Baxenters to an-
other and carefully guarded in the
Bope that some day its rightful owner,
will be found. Renton decides to pos>
as the missing heir and claim the
chest. He goes to Francc to make|
some needful inquiries about the Dar-|
tigny family. The story of the myster-
eus chest goes back to the troubled
days of the French Revolution and the
escape of the Marquis and little grand-
daughter to England, where the chest
and document were given to the Rux-l
enters for safe keeping. Now, more/
than one hundred years later, Hubert!
Baxenter’s body is found, but the
peolice find no clue. Meanwhile, Renton
changes his name to Baptiste Dartin,
and visits Canada; then he presents
Bis fictitious claims to Robert Bax-
enter, new head of the firm, and re-
eeives the treasure chest. Robert calls
oun Stelln Benham whose heart is set
en making a great success on the

CHAPTER IX.--
Rcbert took the
Between his own.
*“Becauce, da Z, in my business
T have seen £0 much, straightened out!
# many matrimonial creases. The|
#hage ays a part in a lot of mar-|
! d they begin in show-
. No, Stel-
r er applause
in the lock of her husband, in the love-
light in the eyes of her children: she!
should have 1) other life but that- - |
ey choull te all that matters. What
shouv'd you care—what do you care
for the strargers who gape at you and |
elap their rilly hands together—why |
should ycu please them?” |
Stella Benkam rose suddenly. Her|
Bead was again turned to the gardens
and a flush had spread over he: white,
wmeck, anl rebellion clouded the ;:my}
ayes. :
“Now you're lecturing me, Robert.!
1 won’t stand it today of all days.|
Pm going to cry in a minute—and-— |
semd—] think you're horrid——" |
R was a} eaid in a breath, there
was a swirh of skirts and Robert|
Baxenter was alone, ]
He remaincd where he was, gazingl
iy out over the gardens. It was|
mow all but dark, and the last of the|
finy revelers were being escorted
Bomeward by their nurses. The block!
of flats facing him across the trees|
was a sithoueite of putrple shadow, in‘
which litt'e squares of soft radiance
weve twinkling out one by one. How
Jong he sat there he did not know,
but he was arcused from his reverie
By = taxi drawing up at the door be-|
ow him. It waited a moment, its
engites throbbing, then swung across
the rcad, becked, and with a warning
mote on the hooter, made off quickly|
in the direction of London. |
Robert turned to find Mrs. Benham
standing by his chair. |
o is wrong, Robert, between|
you and Stella? She has gone off|
fo the theatre alone—and she has|
Been crying—she said you would
wrdersiand.” [
“Oh, yes, I think .1 understand—
that is, e far as women were meant
to be understood. Good night, Mrs.!
Benham; I've barely time to dress if
¥ want {o see Stella in the glory of
Ber new part. Won't you ccme, too,
for once?” v
The little 1-d

(Cent'd.)
lim little hands

cu
nce. The time will

ly here—but it will

pe A {

Robert walkoed part of the way to
his moom. He felt a little angry
with hmeoclf et upsetting the girl on
the day of her gppes
the stage ard all conmected wit
Bbut he withad row that he had hidden
his own thoughts—at any rate, until
Stella had made her appearance in
Ruby Fester’s part.

By half-past nine the ycung solici-
for was in a box at the “Odeon,”
wabching rather sadly the person of
Stella Benham, who, attired in the
picturesque garb of a gypsy girl, was
fascinating the impossible hero of the
particular musical comedy which was

| and the solicitor turned his eyes again

| take Stella—

elicited the welcome news that his
| cabin on the Gazeka was still waiting
the spell of a moment over the his occupation. In fact, it was nearly
is. Robert’s hands clenched three weeks before he called' at the
hard upon the velvet arm of his stall flat to say goodbye, although he had
as he watched / written pretty frequently. .
rs, alone.

The scene in the hands of Ruby

Foster had seemed to him inane Stella, che told him, was at rehearsal,

had never had any meaning, but now she had the name-part in a company

that the girl he loved was a pri that was going on tour immedia

in it it took on a new significance. He a No. 1 company; oh, yes, she had left

called to mind the evil reputation of the “Odeon.” It was really quite un-

the ladies’ idol who was now on the bearable for her after

stage with Stella, his dissolute asso-'had taken up her part

ciations and habits, and his club-talk course, it was unfortunate
Mosenthal ‘was away—the girls were

of women. It seemed to the man sit-

ting in the box as though every word all so jealous that—— The old lady
d’Arcy Epgrave uttered, every ges- had rambled on, and Robert half
ture was an insult. He felt curiously turned his back so that she should
impotent sitting there among not see that he was smiling. So, he
well-dressed audience. He ed at thought, Stella was learning her les-
son

the inane faces sround him, the bored already.
The girl herself came in as he was

smiles, the eager, vacant expressions.|
How he loathed them all! |leaving. She was hot and tired and
A titter went up from the house a little disagreeable. She had had
rather a stormy scene with the stage
manager, an ill-bred young man who
resented “the chief's” introduction of
raw talent over the heads of the tried
members of his company. It had
needed Mr. Haverton's personal inter-
vention to smooth out the ruffles, and,
after all, the quarrel was only patch-
ed

casting

in—of

to the stage. The hero, with a leer
that wrinkled up his full cheeks, had
slipped an arm round Stella’s waist,
and had kissed her—not on the cheek,
but full on the lips.

The lips! |

With a muttered cath Robert rose
from his seat and made his way into
the foyer of the theatre. He was be-|
cide himself with passion and self-
loathing that he should have placed
himee!f in such a degrading position.

up.
Stella told Bobby all about it as she
waited for some fr tea to be
brought in. She had not intended to
talk, but there was a friendliness
He took his hat from the cloak-room about the square face and gray eyes
and walked quickly from the theatre.'of Robert Baxenter which, however,

the Strand office was heavy, and Ro-|.

ed to the angry girl’s description of
the stage manager.

“There are a lot like him,” he said.
“I shouldn't wonder if the leading
lady you have supplanted is a mem-
ber of his family—his sister, his 4

“Mother, I rhould say,” said the
girl as she bit her strong little teeth
into a crisp piece of toast.

smiled unperceived.

“Oh; hardly that, Stella—the  stage
hasn't much use for people who have
grown-up sofis. It's a short life—
some say that it is a merry cne.”

. Stella’s eyes flached defiance.

“So it is, Bobby—a splendid life.”

There was a moment’s silence; then
| Robert took up his hat and held out
his hand to the girl

“] was just going, Stella; I'm glad
you came in. I was going round to
the theatre if T hadn’t heard the news
from your mother that you had left
the ‘Odeon.’ I—I'm joinimg Archie in
that tmip to the Mediterranean. I don't

iss Foster of
t Mr“

expect I will l;:e back before the end
L

l “Oh.” The tone was non-commit-

tal.

“Youll write, Stella, won't you?”
|Robert was sorry that what he had
said had hurt the ginl, but sharp medi-
cine was necessary. “They'll forward
on from the office. I—I'll keep track
of you by the Era.” He held out his
hand. “Good-bye, Stella—and if ever
you want—oh, hang it all! I'm your
pal, Stella, always your pal.”

She jumped up and went to the
| window as he hurmied down the stairs.
! She felt she would have given her am-
Ibitions, her life, to feel his lips on
hers, to bury her nose in his shoulder
|and ery—just ery. She watched his
! broad shouldens as he croseed the gar-
| dens, and when at last he was out of
| sight she turned and, brushing hastily
! past her mother, flew to her bedroom.
! And Mrs. Benham gathered up her
| scattered crochet-work and gave a
little fluttering sigh, and wondered if
! she had been like that when she was
| young.

(To be continued.)

On through the West End streets with| =

their crowd of pl(-umn--se(-kers,“

through the quieter ways of Mayfair,|
and so into the park. It was hetu-n'l
here, in this oasis of silence. |

How he hated the heat and glamor |
of the mimic world of the theatre, its|
tinsel and its paint. He wanted to
Stella away froml

it all, away from the cities, to watch|
together the sun set over the downs,|
and to walk with her in ccol woods|
at evening. |

He felt that he cou'd not return to
meet her at the theatre. To-night of
all nights he could not stand at the
little shabby ge-door among the
loafers who would be there to see her
come out. He knew that Mrs. Ben-
ham alwayis drove down in the hired
brougham to meet her daughter—and |
Stel'a would understand his absence.

It was late when Robert reached his
rooms. The Baxenter house had been
given up, and the new head of the
firm found the little bachelor flat in

Craven street more to his tasle than| .
the gloomy, ghost-ridden house at| Every woman, regardless of her ex-

Regent's Park. perience in cooking, can m_ake pies—
He had taken on his late cousin’s| good pies, the kind for which Cﬁf_l!‘h‘

man, and he found him now awaiting | is famed. There are but a few things

his return. - | to remember. And here they are:
Jowett tcok his master’s hat and 1 - Sheee i b Bate aadd 9

coat an<d placed the decanters and . S . :
syphon ready to hand. ;Hand.o the pastry mrdullyB:i‘EA;rnm:

“There’s nothing more, Jowett, to-! using too much water.

night—when did this come?” Robert! hot oven.

tock up, as he spoke, an envelope that |

had been propped up againgt the clock| crust will not be a success unless it is

on the mantel-piece. ; cold when placed in the oven. Cold
“Half an hour ago, sir; the atten-| 4iy has a greater expansion than

dant from the theatre brought it, warm air, and therefore helps to make

round, sir.” .
1 ; a flaky crust. It is almost as easy
And when the man had retired the T &

solicitor siit open the envelope and|to keep it cool as not. 4
read the hastily serawled note. jar reserved for pastry mixture the

“Dear Robert—I saw you this even-| year around in my home.
ing—and you have really offended me
at fast. It was bad enough for me to|
put up with your absurd prejudice to!
the stage when we were alone, but/
your behavior in leaving the theatre
during my best scene was too bad. I
did not-think you would carry your|
idiocy to the length of a public pro—l
test.

“I know that.l promised to answer|
your question this month, but I can’t
do so now. I want to go on with my
art. Perhaps in a year, if“you care
to wait, I will gnswer you.

“Come and see me, won't you? I
would like to (see your serious old
face when you read the papers to-'
morrow—I had three calls and such a
lovely bouquet, a great mass f gredients cold and ready for use!
orchids and carnations. Yes, .come; & i 3
and ses me; but no lectures, please,| And there’s this much about it: If
erd not & 3 i of—you know what. the ehortening, flour, and other in-
I'm gcing to hs year of freedom.| gredients are combined and blended
Yours, STELLA BENHAM.

“P.S.—1 gave the bouquet to the'
little man who plays the second fiddle
in our orchestra. He is taking it home
to his wife—she’s been ill for months
and hes got four little children. He
was £o pleased with it—but he cried
when he thanked me. & L

Robert’s first thought, as he folded
the letter carefully and put it away|
in his bureau, was that a few words
with the headstrong girl would put
things right, and that his action in!
leaving the theatre would have had,|
et least, the effect of bringing mat-|
ters to a head. On consideration, how-!
ever, it seemed better that he should |
take Stella at her word and give her|
her year of freedom. After all, she| gown and treating them roughly. Con-
was cnly’ ninetcen, and the solicitor| sider the pastry mixture in the same
felt certain that twelve months of | waw
stage life would be more than suffi-| Combine the ingredients deftly,
cient to p!‘aty his mmf for h‘}']"' toss the mixture on a floured board

W K v -1 . . . . ”
low Hife enncted benind the seence| Pat lightly with a rolling pin. The
the jealousies, the heart-burnings and Newest thing in rolling pins, by the
the continual effort to preserve one’s| way, are those made of glass in which
self-esteem. He could nct imagine his| the centre can be filled with ice to
Stella among it all, sericusly; it was| help keep the pastry cold.
well enough to play at beng am act-| In dividing the paste, more is al-
ress, now a success of sorts had, jowed for the upper crust than the
Some :‘_’nl‘:: and wd:‘;]: b'."“‘f in its) jower one. It is rolled about one-
::lln'l‘d an_; “:;g"suﬂaegs"l‘;mz quartéer inch in thidmeq, and made
the frisnds she had made. a little lar\g(_ar than the pie pan to al-

Robert ealled at Bellingham Man-|low for shrinkage. The upper crust
sions the next afternoon at his u«ual| is always perforated to allow the
hour and accepted what he mockingly ! escape of steam. When putting the
referred to as “the inevitable” Stella|t{wo crusts together, the under one ie
had handly expected, nor had she de- hrushed with cold wdter, and then the

sived, this onditional capitulation, i
_m& it robl :;'ﬁer po’i:‘iopiof e two are pushed together lightly. After

“Apple Pie!”

There can be no question about it,
pie, particularly apple pie, is the great
Canadian dessert. Making a pie is a
household art in which every Can-
adian housekeeper wishes to be pro-
ficient. Quite nmaturally so, for any
meal is ruined if the last part, the pie,
is soggy or tough. In fact, a poor pie
is a justification for copious tears in
any kitchen, provided determination
is accumulated during the weeping to
overcome the obstacles the next bak-
ing day.

the coolest place in the household for
its home. In the summer this is tee
refrigerator; in the winter, a shelf on
the back porch.

The pastry mixture consists of the
flour, sabt, and fat blentled together
ready for the addition of colkd water.
This water cannot be added any great
length of time before the baking, be-
cause it invites mold, which ruins the
| mixture. When a pie is needed, all
there is to do is to add the cold water,
roll out, fill, and bake. Think what
a saving of time and worry in pre-
paring & meal to have the dry in-

tremely difficult to keep them from
getting warm, particularly in summer
time.
blended, it is best to set the mixture
aside im a cool place for at least two
or three hours before adding the
water and rolling out the crust. And
the water should be as cold as pos-
sible.

In combining the ingredients and in
rolling out the crust, care is needed
to handle the dough lightly. You
would not think of taking a bouquet
of beautiful, fragile reses or the love-
ly organdie sash on your summer

= She e ad mthebwercmstiaintheﬁmmdbe.
% poured . fore the filling is added, the pie pan
u:“-mm:-%_ml contaiming the crust and the bow! with

Nine chances out of ten the piez

This “ jar, |
with the butter and cream, always get |

b |

| the paste for the lower one can be set
in a cold place for a final chilling if
one wishes.

| Precautions not

to add tco mue
| water are necessary. I mention this
because muany teachers of home
economics who show hundreds of girls
| how to make pies in one year, say the
most common mistake made is the
| addition of too much water to the fat
and flour mixture. When this occurs,
| more flour must be added, and ‘there
| can be but one result—a tough crust.
"Whvn one ig afraid of making this
mistake, water can be added to ome-
| half of the pastry mixture first, and
| then the rest of the flour and fat com-
| bination added umntil the dough is of
the right consistency to roll.

After the pie is filled and the upper
| erust added, it must be set i}‘:i hot
| oven to bake. The temperature of the
| oven should be about the same as for
| hayer cakes.

And this brings us to the matter of
temperature cooking. I am predict-
| ing that our daughters and gramd-
daughters will not think of keeping
house a few years hence without an
| oven . thermometer. Expernience is a
| grand old teacher, but her methods
are sometimes discouraging.
Believing that some of the readers
| will be interested in knowing the
| temperatures for baking pies, I am
going to tell you the ones used in our
| kitchen. For two-crust pies with raw
| fruit, such as apples, an oven having
a temperature of 450 degrees Fahren-
heit is correct. The pie should stay

in the oven about forty minutes, :m-lv

I find it more satisfactory to reduce
the heat somewhat during the last
ten minutes. For pies in which the

lﬁlJing has been cooked previously, the |

fsame oven temperature is used, but
Ethc pie is taken out in thirty minutes.
| Open pies, such as custard and
pumpkin, require a temperature of
H;’rﬂ degrees for twelve minutes, and
| then a reduction to b degrees for
| thirty minutes. Pastry shel
Vlower crust are baked qu a

kly at

immediately befcre baking, it is ex-|high temperature, to do away with!

fshriv:k;lg«n About 490 degrees for ten

{or fifteen minutes is sufficient. These |
Usually, after they have been | temperatures are for ovens heate 1!

| with direct heat, such as in kercsene
|and gas stoves, while with indirect
{ heat, such as«<in a wood or coal range,
| the temperatures are from 70 to 85
‘dog‘rovz lower, :
! When a baked shell and a cooked
! filling are covered with a meringue,
| the temperature of the oven should
| be about 300 degrees; it will take
{ about fifteen minutes to brown and
| cook the meringue.

Now for the recipes which will pro-
uce flaky pie crust:

Number one—1% cups flour, % cup
shortening, 1% teaspoons salt, . ice
water to moisten.

Number two—1% cups pastry flour,
| % teaspoon salt, 1-8 cup shortening,
|cold water to moisten, % teaspoon
baking powder.

In both of these recipes the dry
ingredients are mixed, the fat blended
in, and the mixture chilled. Then the
!cold water is added and the crust
rolled.

Number three—1% cups flour, 1%
teaspoons salt, % cup butter, %4 cup
water, % cup lard.

The dry ingredients are mixed, the
lard is worked into them, and then
the water is added. This mealy mix-
ture is tossed on a floured board, pat-
ted in shape, and then rolled to one-
half ineh in thickness. Then the but-
ter, which has been waghed and chill-
ed, is placed in the centre and the

la

was not very sympathetic as he l&nten»!putry is folded over it. This is iolled.'

of the|

the pastry folded over, and m!ﬂedi
again, This process is repeated two
times, then the pastry is ready for
baking. |

What to use in filling the pies de-'
persks largely on choice. Apples are
always a favorite; the flavor of apple
pie should depend on the fruit, not on
spices. A pleasing addition to apple
pie when it is served warm is a hard
sauce made from brown sugar and
butter.

Hard sauce™—6 tables butter,
1 cup brown sugar, teaspcon
vanilla. Cream the butter until very|
light, and add the sugar gradually,|
beating constantly. Then add flavor-|
ing. Chopped nuts or shredded cocca- |
nut may be added if one wishes. Place
this on top of warm apple pie justi
before serving, and let it melt, I

Another way to vary the apple pie!
is to leave off the upper crust; when|
the apples and lower crust are baked,|
add  chopped marshmatows, aml[
brown lightly in the oven. A ‘haked|
pastry shell may be filled with cooked !
and strained apple sauce and topped |
with whipped cream.

Gelatin pies are also favorites. A/
thick pastry shell is baked, and, when |
| cold, filled with chilled fruit gelatin.
| This is topped with whipped cream.

Individual pastry shells, made from
bits of pastry left from making pie,
make welcome desserts. They are
placed over inverted maffin

tins, |

“l)z’.k(d in a%hot oven. Then they are'
{ filled with combinations of fruit and
tepped with whipped cream.

What Baby Sees.
The baby has no skies
But mother’s eyes,
Nor any God above
But mother's love.
His angel sees the Father's face
But he the mother’'s, full of grace.

.

Study Canada.

A knowledge of one's country is one
of the first essent!als of an education, |
even of thos2 who are unable to pro- |
i('w*d to the higher courses. With the |

|
|

amount of literature available on
| Canada and its
there is little
not being fully
many advantages ( a passesses

A review of -current lit on
such subjects as the water-powers on
our rivers, the protection and develop
! ment of our forests, and our mineral
deposits only whets the appetite for
more detailed Information. To those
| desirous of knowing more fully what
l(':mmla'n heritage reall represents
| the Commission of Cc arvation can
;supp],\ a number of reports on water
| powers, on forests and on mines and
:mizl als. These have been produced
in a form to give them permanent
{value, and are generously illustrated
{ The school teacher, with Ilimited
| Hbrary and often limited means, wil!
| find in the Commission's reports much
;‘%n!nrn\.’uinn that will be of assistance
in teaching, apart from providing the |
opportunity of acquiring knowledge of
Canada and lLer resources at a mini- |
mum of expense.
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REAKEY SELLS THEM; USED
run of same d{.unco if you wish, in as
RING mechanic of your own choics
take any
inspection.  Very large stock always on
hand
He Lost the Bet.
with respect. He seldom bet, and|
young cashier in his employ that had
evenge. One day the two got into an
“You couldn't make a million dots
Spend
there and back exclaimed
The moncy was posted, and Girard

cars of all types; all cars sold sab-
Ject to delivery up to 300 miles, or test
gocd order as purchased, or purchase
rice refunded
i to look them over, or ask us to
car to city representative for
3 *
Breakey’s Used Car Market
€08 Yonge Street,

Stephen Girard was a very 'closej
man, and every penny was treated
when he did it wus as near a sure
thing as he sould make it. He had a
lost various small sums to Girard from
time to time, and who was anxious for
argument as to how long it would take
to count a million dollars.
of ink in the time it yould take me to
drive to my farm, 4 two hours

back,”
Girard.

“Bet $50 I can,” retorted the cashlier.
drove away. When he returned, in-
stead of finding the cashier humped

{ up over a pile of hlank paper with his

pen jabbing hopeleszly away, the rich
discovered the calmly
a cigar. He waved his hand
at the walls of (he counting house
ar: looked closely and ¢
ere literally covered with ink dots.
Is that a miilion?
“Count 'em,” sald the
“You didn't do them
‘Oh, I did
brush,” grinned
ing the n
about a

man cashier

with

employe,

no, them a tooth

pocket

was

the
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COARSE SALT
LAND SALT

Bulk Carlots
TORONTO SALT WORKS
C. 4. OLIFF TORONTO

Merchants
PHONE _YOUR RUSH ORDERS

For anything in Fancy Goods, Cut
Glass, Toys, Smallwares, Sporting
Goods, Wire Goods, Druggists’ Sun-
dries, Hardware Specialties, ete.,
to MAIN 6700

on a Reversed charge.

Torcan Fancy Goods Co.,

Ltd.

TORONTO
Major Harry Cameron, Man. Dir.

So many
daily uses

A

finds them unprepared.

i
|
i
|
|

“

8 it is served in some form at every meal, and
keepsindefinitely, many thrifty housewivesorder
several cans of Crown Brand at a time.
they always have a supply on hand. How
pleased they are to find that no emergency
calling for cooking, baking or candy-making

THE CANADA STARCH CO., LIMITED, MONTREAL

Crown Brand

Che Great Sweetener”

Thus

It is economical.

|
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The Most Economical er Shoes
For Summer

Men, who are on their feet all day,
comfort of FLEET FOOT as well as their sturdy wear and sound

economy.
There are FLEET FOOT Heavy Shoes for work—and many other
styles of White Shoes for “dress-up."’

Put the whole family in FLEET FOOT this summer; it is a wise

economy.
There are FLEET FOOT shoes for men, women and children for
work and play, for every sport and recreation.

is stamped on every genuine FLEET FOOT
shoe. Look for the name. It means style, com-

Ask your Shoe Dealer for Fleet Foot
and make sure you get Fieet Foot.

certainly do appreciate the

0000000000 00000000Cooonnonnn.

'twice
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| along

the stranger.
.| baccer, in fact.”

lines,"”
vided we kin agree on a basis.”

CAMERA MARVELS
OF MOVIE-LAND

DOUBLE EXPOSURES
ARE REVEALED.

Apparent Miracles in Film-
land by Scientific Means—
Ghosts of the Screen.

Wouldn't you think you had wander
ed into” the Wonderland kncwn to
Lewis Carroll’s “Alice” if you could do
these remarkable things—open a door
in the flashy clothes cf a ¢rook and
find yourself cn the other side of it in
the refined garb of high society; hend
over your own sleeping form; cr im-
print a kiss upon your own lips?

These apparent miracles are wrought
in Filmland by scientific means Any
good movie photographer could pre-
sent you on the screen as two indi-
viduals, in such a realistic manner
that you would have the uncanniest
thrill in watching the double life your
shadow was living'

How wwould he do it? By a trick of
photogiaphy called double exposure
a trick necessitating more delicate ad-
justment and, calculation than can be
imagined by one who has been within
sound of the camera’s grind whilst
player worked cut a dual rele
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Blacking His Own Eye.
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the most difficult feats of
cinematography ever romy; ed
een in Wallace eid's coming
“Always Audacious,”
in which the star plays two roles.

In the cgur f the story these two
have a hand-to-hand fight,
during” which Reld gives himself sev-
eral hard and finally lands
himself such a blow in the eye that it
turns black. Every second’s action in
these scenes had to be -arranged,
provided for, and faked, according to
its particular requirements
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Photographing Film Ghests.
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Even Trade.
A country storekeeper was standing
in fromt of his place when a man came
leading a couplé of old and
weary-looking nags.
“Want a hoss?" he inquired.
“Guess not.”
“I'll trade you one for goods)”
“I'll take

sald
it out in ter-

“Might make a dicker along those
said the storekeeper, “pro-

“What's your basis?"
“Well, I'll trade you piug for plug.”
ilrmaamstions
A Way Out.

First English Bricklayer—"“It says
ere the Prince o' Wales is asked to
lay ten foundation stones a week.”

Second Ditto—"“Why don’t 'e join

our union, then 'e could refuse?”

Practical Jimmy.
Teacher—“Johnny, what is veloci-

ty?

Johnuy—*“Velocity's what a fellow

lets go of a bee with.,”




