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H* had pnt up ImII 
ut «hah- hand»!

T.Si.'is;lurlug hlm Uka a eons. He softly pot 
*fd' «atherin* up hla bed, went 

outnlda
The pines were like a regiment of 

gigantic soldiers standing at ease un- 
,ky and whispering together 

while they waited the word of com- 
nmnd. Their fragrance was Uke a 
benediction on the air. The moon, 
low down In the southeast, peeped be­
tween the trunks. At the mouth of 
the creek where the Utile rapids pour­
ed Into a quiet pool there was a bank 
of sand. This was the general wash- 
tas-plsce of the camp.

Sam, th^klny of the sand as a 
promising bed, made his way In that 
direction by the path they had worn.
4» he Passed around the house a sha­
dow moved from behind a great pine 
and followed him, flitting noiselessly 
from tree to tree.

8am sat down In the sand, nursing 
his knees. The mouth of the creek 
wes the only spot along shore as yei 
wholly free of ice. He looked out 
over the lake through the opening. R} 
Under the light of the low moon the 
water was the color of freshly cast 
Iron.

Somewhere out upon It Bela was 
paddling, if she had not already 
reached home. His breast relaxed its 
guard against her a Utile. He beUeved 
■be was a pretty fine sort, after all.
Had he done the right thing to send 
her away? She was beautiful enough 
to make a man’s arm ache for her now 
she had gone.

But on the whole he was glad she 
was gone. He did not realize It, but 
his hour had not quite struck. It waa 
a wholesome Instinct that made him 
fight against the overmastering 
tions that attacked hid heart.

He told himself he couldn't afford 
to look In that direction He had work 
to do flrat. He had to get a toehold in
this land. Some da», maybe-----

Drowsiness overcame

LADA“BELA” ■with so much a?
%

*

and Disfigure 
Quickly 
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She hastened to prepare a simple 
meal. Self-consclousnesa did not

ments by the fire. What harm? he 
«eked the watch dog within. This 
w»g had grown drowsy, anyhow.

Bela's curiosity in turn began to 
have way.

‘Where you live before you come 
here, 6am?” she asked.

“In a city. New York. It isn’t real

asked.
"I don’t think anything about it,” 

he answered with an angry flash. i
"I .not know what to tell them, 

said Bela. It had a faint theatrical 
ring, which might have suggested to a 
discriminating ear that she was not 
being altogether candid.

Sam obstinately closed his mouth.
"Which you lak best?” she asked, 

presently, “the big one, the black one, 
the red one, yo’ng one?”

A great discomposure seized upon 
Sam. Anger pounded at his temples, 
and Insane words pressed to his 
tongue. He put on the clamps. “What 
I think Is neither here nor there," he 
said, stiffly. "It’s up to you to make 
your own choice. Why drag me into
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Vegetables For Winterliving.
‘‘I know a city!” she exclaimed.

Musq’oosis tell me. They got 
houses high as jack-pines. -Windows 
wide as a river. At night a thousand 
thousand moons hang down to give 
the people light."

"Right!” said Sam. "What would 
you say to a sky-scraper, 1 wonder,"

“What la a sky-scraper?”
“Like fifty houses piled up 

top of the other, and reaching to the 
eky.”

sore
The Conservation of the Products 

of the Garden
B"You say you want be friend," ex­

plained Bela, “So I think you help 
me." 1. Com—The surplus (many find dif­

ficult to keep when canned) may be 
canned with tomatoes, aa the acid, of 
the tomato helps to preserve the corn 
and la good for soup in this way.

2. Corn—Cooked on the cob, cut ofl 
with knife and dried In a slow oven. 
In the winter soak over night before 
using and then cook slowly. Use as 
vegetable and make Into soup.

3. Com (recommended by the To- 
rdhto Garden Committee of the Wo­
men’s War Time Thrift Committee)— 
Cut from cob, spread on platters and 
give a zood covering of salt. Let 
stand over night. In the morning 
pack Into glass jars or In a covered 
crock, putting a weight on top. When 
required for use take out what is Ye- 
quired, soak over night In water, then 
cook as fresh vegetables.

1. Tomatoes, canned—Scald, peel, cut 
In half, remove the hard core, pack 
™ Jars as solid as possible without any 
extra fluid added; add a teaspoonful 
of salt to each jar, adjust the robbers 
(better new ones to be certain, and 
perfectly clean Jars carefully steril- 
“*“■“„and Put on the covers. Place 
the filled jars In the wash holler, on 
a rack of some kind to prevent break­
ing the glass, and in cold water. Have 
enough water to come at least two or 
three Inches above the rack, taking 
care to have enough to prevent it 
boiling dry, and give the tomatoes
£ reacheS. “ the bo,l,ng »°lQt

»Z',iTOmai°es' ,f cut from the vines In 
good sound condition, with an inch of
«hîL?ten? eft on’ c,eaned. and put in 
?»b „1n a crock ,on« cup of salt to
h»°„f».nw °f water)- will keep 
b 3 Tnmf?r a, considerable time.

d- Tomato plants pulled 
roots just before the frost 
them, the roots wrapped in coarse 
cloth, and the plants hung up by the 
roots in a cool, frost-proof place will 
provide slicing tomatoes until Christ­
mas, aa the green fruits 
nicely.

4. Or wrap large, 
formed

one on The cold water process for canning 
meane the careful selection of the 
fruit or vegetable, avoiding the least 
suspicion of decay, washing (some­
times scalding or blanching as requiert 
by the vegetable to be canned) then 
nil thoroughly sterilized jars (by 
scalding or placing In the oven for 
half an hour at least) and pack firm- 
*î l*1® J®r with cold water, and

Â vvi ^ a *01* I* there are any air 
bubbles, screw the lids on loosely, 
stand the jars In the wash boiler on à 
rack, add sufficient water and heat 
gently to the boiling point, cook as 
long as the vegetable being treated re­
quires to make tender, allow the jars 

C®°1 slightly, then remove them, 
lift the tops and fill with boiling 
water and seal tight 

If fruit is done In this way when, 
required for use add sugar several 
hours before serving. By using this 
method the natural flavor Is preserved 
and the fruit tastes more like fresh 
fruit.

Kubarb for winter use (Toronto 
Committee's recipe) Have the jars per­
fectly air tight with new rubber rings. 
Wash them thoroughly and sterilize 
by -boiling or baking for half an hour. 
Cut the rhubarb up as if for stewing 
and fill the jars os full as possible, 
then fill to overflowing with cold 
v/r.ter, which has been previously boil­
ed for half an hour and cooled. Run 
a fork or spoon down to break up any 
air spaces. After being sure no air 1* 
left in the jar, while the jar is over­
flowing seal down tightly and put 
away in a cool dark place to keep. 
Handle or move the Jars as little as 
possible.

The committee adds —“We have 
been told that gooseberries, red cur- 

and rents and very fresh blueberries will 
keep If prepared in the same way," 

up by the and “The success of these fruits de- 
Injures Pen<is on having the fruit very fresh 

and the jars airtight and . properly 
sterilized."

To can half grown beets, wash and 
cook in boiling water only long en­
ough to loosen the skin, slip these off, 
and pack the beets (whole or divided), 

smooth, well- In*° -ar® an<l All up with a mixture 
green tomatoes in tissue paper of vine«:ar a”4 water (4 of water to . 

place on shelves in a cool closet talk- 1 oI vIne£ar). put on the covers, and 
Ing care to avoid touching each êthor* FIve three-quarters of an hour in the 
and these will ripen, and can be sliced boiler after the 
for the table until Christmas reached. Vinegar In this

5. Green tomatoes can not onlv h« 8eJLves th® Coring of the beet, 
pickled, but a fig-like preserve mn hÜ To can -young turnips or carrots, 
made from them- -especially the sman Peeî “d.boil ln wat€r for 16i minutes, 
ones. The ripe ones cannot on^ hé PaCk ln JarfV °lve the, carroti> «t leant 
used for sauces and cntsim. 6 an hour antI the turnips half an hour
marmalade rimed to EoÏZh ,buta after the boiling point is 
place of orange marmalade^ îü,„ ^ C°o1 a llttIe and tre5t ** before in- 
made. Thes"rained™cecan be seal' ^ ^ °the\ TeftabIca „

wWd Ttok;

thin nufCto « llv! ?nd Bllce tabhie. giving half an hour after the
thin, put in a layer. of sliced cucum- boiling point Is reached.

a, a.„ ,ir 68,11° a glass Jar. 'Many fruits can be dried, ae for ex- 
nepeat until the jar is full and press ample cherries and apples and the 
down as tightly as possible. Seal process is quite easy, 
tightly, and when required take out 
the quantity required for use and soak 
over night. Pour a little vinegar over 
them and sprinkle with pepper. They 
will be just as like freshly-sliced cu­
cumbers. not having changed color at 
all .

Ï. Cucumbers, U large, need not be 
discarded as useless, as they can be 
cooked ns vegetable marrow, and also 
the’ largest and ripest can be used to 
this way.

Cucumbers can be preserved like cit­
ron, and combined with lemon, gin­
ger, or raisins, will give variety.

Swiss Chard—The green part of the 
leaf can be canned for green for win­
ter and the white midrib also canned 
and used as asparagus is on toast.

1. The root vegetable, besides being 
good canned—especially if pulled 
young; when thinning is to order, or 
eoon after—can be stored to damp 
sand to the cellar.

2. Some use sifted coal ashes pre­
ferring these as being non-conductors 
of heat the drying and shrivelling is 
prevented.

3. In England a marmalade is 
made from carrots and oranges, as well 
as rhubarb and oranges.

4. Parsnips and salsify can remain 
in the ground all winter.

1. Beans—From a few vines of Ken­
tucky Wonder bean 5 or 6 pounds of 
beans may be harvested from these 
grown on fence or trellis. When us­
ing the dried scarlet runner beans, 
soak over night and remove the tough 
dark coat and the kernel will be found 
to make excellent soup.

2. Beans (as per the Toronto com­
mittee’s recommendation)—Cut string 
beans as if preparing for the table, 
have them perfectly dry (never pick 
on a wet day) spread out on platters 
and give a good coating of salt. Let 
stand over night. ln the morning 
pack to glass jars or to a covered 
crock putting a weignt on top of the 
beans. When required for use take 
out the amount required, soak over 
night to water and then boil as fresh 
beans. .They will require a little long­
er cooking than the fresh beans.

String Bean (see below 3)—Parsley 
can be dipped to hot water, dried and 
put away and found excellent for many 
uses to the winter or can be carefully 
cleaned and packed in glass jars lay­
er for layer with salt and when required 
soaked and used and found quite as 
good as the freshly purchased article,
If one can not winter It over by cov­
ering with a box ln the garden.

“Nobody can help you in a matter 
of this kind." said Sam. “Lord, you 
talk like a wooden man!” something 
whispered to him while he said It.

“Why?” she asked with one of her 
sidelong looks.

Again his eyes flashed on her ln 
angry pain. God! Was the woman 
trying to madden him?

“A girl must make her own choice,” 
his tongue said primly.

"But you could tell me about them, 
which Is the best man. How do 1 
know ?”

This on the -face of It seemed like 
a reasonable request, but his breast 
•till pass.onately rebelled.

“Well, I won’t!” lie snapped. “If 
that’s all 
better go.

"Is Big Jack a good man?” she per­
sisted.

Sam got up.
“No, don't go!" she cried quickly. 

“I’ll be good. I don’t know why you 
always mad at me.”

Neither did Sam himself know. He 
looked at her dumbly with eyes full of 
pain and confusion, 
again.

For awhile she made light conver­
sation about muskrats and beavers, 
but when she thought he was safely 
settled down, womanlike, 
obliged to return to the forbidden sub 
Ject.

not think those things in my heart. 
Please forget It"

His eyes bored her through and 
through. “Another trick to get you 
going?” the voice Inside him asked.

“Don’ look at me lak that" she fal­
tered. e ”

“How do I know what to believe?” 
8am said harshly. "You say so many 
things.” .

“I Jus’ foolin’ ’bout those ot’er men," 
she eald. “1 not marry one of them 
I sooner jomp in the *ak’."

A secret spring o. gladness spurted 
up to Sam’s breast. "Do you mean 
that?" he demanded.

“I mean it,” she replied.
He gazed at her strongly, desiring 

to believe, but auspicious still. His 
Blower nature could not credit such a 
rapid change of front.

’’Don’ look at me lak that,” she 
said again. “W’at you want me do?”

“Go away,” he said.
She looked at him, startled.
"If you’re in earnest about not want­

ing to make trouble,” he said, harshly, 
“you’ve got to go without seeing any 
of them again.”

Her

Bela pouted. "You mak' fun I 
think because I know not'lng.” 

“Honest to goodness!” he swore. 
“Wliat good to be so high?" she 

asked. "High roof no good.”
“There are different floors inside. 

Fifty of them.”
“How do people get to the top?” 
“In an elevator. Kind of box you 

get Into. Whiz, up she goes like 
that!"

Bela's face showed strong Incredul­
ity. She let the subject drop.

"You got fat’er, mot'er out there, 
Sam? She asked.

He shook his head. “Both dead.” 
“You got no people ’tall?" she ask­

ed, quick with sympathy.
“Brothers,” he said grimly. “Three 

of them. They don't think much of 
me.”

One question followed another, and 
the time flew by. They were making 
famous progress now.' They ate. 
Afterward Sam stretched out ln the 
grass with his hands under his head, 
and told his story freely.

“Gad. what a relief to talk!” he 
said. ”1 haven’t really opened up 
since we left Prince George. Those 
fellows, they’re all right to their way. 
but pretty coarse. We don't hit it off 
much. I keep mum to avoid trouble.”

“I lak hear you talk,” murmured 
Bela softly.

"My brothers are all a lot older than 
1.” Sam went on. “1 was the baby of 
the family. It's considerable of a 
handicap to a kid. The baby you 
along until after you've grown up. 
then all of a sudden they expect you 
to stand alone.

“1 was always a kind o fmlsflt some­
how. never knew why then. 1 lack 
an instinct all other fellows seem to 
have to hang together and boost each 
other along. School seemed like such 
a silly affair to me; I wouldn’t learn. 
In business afterward it was worse.

»

emo-

,you want to talk about I’d

him again. 
With a stvh he stretched out on the 
sand and rolled himself ln fats blan­
kets. Hla breathing became deep and 
Blow. By and by the coquettish moon 
peeped between the tree-trunks across 
the creek and touched hla face ln hla 
fair hair with a silvery wand. Where­
upon it was no longer a mere man; It 
was young Hermes sleeping beside 
the water. The shadow stole from 
among the trees above the sand-bank 
and crept down to his side, it knelt 
there with clasped hands. In showed 
a white face in the moonlight, on 
which glistened two diamonds.

By and by It rose with energetic ac­
tion. and still moving noiselessly as a 
ghost, turned toward the lake, and 
clambered around the barrier of lee, 
dropped on the edge of the water, an 
the other side.

He sat down

eyes were full of trouble. 
"You tell me go away ?” she whis­
pered.

Sam winced. “I haven’t got any­
thing to do with It,” he said, “it’s up 
to you.”

lie was more than ever Inexplicable 
to her.

"What you goto’ to do?” she asked.
"I?" he replied, nettled. “I’m go­

ing up to the head of the lake with 
the bunch, of course.”

There was a painful silence, while 
Bela sought vainly ln her mind for 
the explanation of his strange attitude. 
An instinct' told her he loved her, but 
she could not make him say it

“You think I bad girl, Sam,” she 
murmured.

“How do I know what 
he asked, harshly. “Here’s your 
chance to prove to me that you’re on 
the square.”

"1 got go 'way to mak’ you think 1 
all right?”

“Yes," he answered, eagerly.
“You fonny man, I think,” she mur­

mured, sadly.
“Can’t you see It?” he cried.
“No,” she said. “But I goto’ do 

what you tell me. I go to-night.”
“Ah, that’s right!” he said with a 

curious look of gratitude in his pain- 
liaunted eyes.

Bela waited for him to say- 
hut waited in vain.

she was

There was a pain to her breast as 
well as his. What was the matter 
with him that he treated her so des- 
pitefully? How else could she find out 
what was in-his heart but by making 
him lose his temper?

“Maybe I tak’ Big Jack.” she re­
marked casually.

“All right,” returned Sam, bitterly.
“He’s the richest."
“A regular woman's reason. I vrish 

yen joy.”
Would nothing move him? Bam felt 

i s if she were beating with her hands 
ra a rock. “What do you care'.' ’ the 
atsed insolently. Both vol:.<s rang 
with bitterness now.

"I don't care.”
She sneered.
“What you get mad for?”
Sam’s endurance gave way He 

sprang up.
“It’s rotten!" he cried. “The whole 

business! That's 
mad! Have you no shame, setting 
a whole camp of men against each 
other like that? And coolly talking 
over which one you’ll take! I tell you 
It’ll likely end in murder. Maybe 
you’d like that. Give you quite a 
send-off. eh? Well, you can’t drag 
me into it. I like a different kind of 
woman."

(To be continued.)

BLOOD-MIKING MEDICINE
It took centuries for medical 

science to discover that the blood Is 
the life. Now, it is known that if 
the blood were always abundant, 
rich and pure, very few people would’ 
ever be ill. It was not until the end 
of the 19th century that an instru­
ment was invented for measuring 
the red part of the blood. Then doc­
tors could tell just how anaemic a 
patient had become, and with medi­
cine to make new blood the patient 
soon got well.

All the blood to the body Is nour­
ished and kept rich and red by the 
food taken dally, but when, .for any 
reason, a person is run down and, 
cannot make sufficient blood from 
the food to keep the body In health, 
then a blood-making medicine Is re­
quired. The simplest and very best of 
blood makers suitable for home 
by anyone. Is Dr. Williams’ Pink Pills. 
When a course of these Pille Is taken 
their good effect la soon shown to an 
improved appetite, stronger nervjp, a 
sound digestion and an ability to mas­
ter your work and enjoy leisure hours. 
For women there is a prompt relief of. 
or prevention of ailments which make 
life a burden. As an all-round medi­
cine for the cure of ailments due to 
weak, watery blood no medicine dis-

“My brothers took me up one after 
another. They are all well-to-do. One 
Is president of an electric-light plant, 
one is a corporation lawyer, the other 
runs a big store. Keen on business, 
all of them. 1 tried to make good 
with each one. honest I did. But I 
sickened in offices. My brain seemed 
to turn to mush. Impossible for me 
to get up any Interest ln business.

“So 1 got passed along from one to 
another. Naturally, they thought I 
was no good. 1 thought so. too. A 
dog’s life! Their wives, that was 
worse. All regular rich men’s wives, 
crazy about society and all that, and 
having tilings better than the neigh­
bors. Do you understand what 1 
mean?"

“No." Bela confessed. “Some day 
I will. Don’ stop. 1 lak hear it 
all."

you are?” will ripen

boiling point Is 
easy pre-

wiiat makes me

reached.

more—
For herself she 

would quickly have told him she loved 
him, had not her tongue been tied by 
Musq'oosls’ positive Instructions. And 
so the unhappy silence continued be­
tween them.

“Maybe somebody come this way ” 
said Bela at last. “Mak' trouble. Come 
up by my boat."

Sam shook his head, 
go back to camp now."

“You not see me again. You got 
noting say to me?” asked Bela, de­
spairingly. Her hands sought his.

Sam’s instincts sprang up, to alarm.
What could I say?” he cried. “What covered by medical science can equal 

good would It do? Good-bye!" Snatch- Dr. Williams' Pink Pills, 
tog his hand out of hers, he retreated You can get these pills through any 
over the stones, refusing to look | dealer to medicine, or by mail at 50 

avk- cents a box or six boxes for $2.50 from
The Dr. Williams’ Medicine Co., Brock- 
ville. Ont.

Bela was no tame spirit. Anger an­
swered anger.She faced him pale and 
blazing-eyed.

“No woman want you, 
she cried. “You

use
"Well, me with my untidy clothes,

I wes a thorn to the side of those 
ladles. Vsibly turned up their noses 
when I came around. One day after 
a big row with my eldest brother I 
Just walked off. I’ve been regularly 
up against it ever since. Just a year 
ago. Seems more like ten. I’ve lived 
a thousand lives.

"You take a big baby like I was ar.d 
throw him on the world—well, he 
won’t have to go to hell to find 
what's it like! 1'vc learned in one 
year what most fellows take twenty
Î» souk in. Now I’m beginning to Turning, lie snatched up his coat 
see light, to get solid ground under and shirt, and crashed blindly away

Of course 1 haven t got through the willows 1 3
anything yet’’—Sam smiled here-“but -Go an(1 do >our ’ cookln.,..
I know what I want." cried after him.

"What you want? asked Bela, Bela’s cache was on the opposite 
quick!}. side of the creek from the men's ca-

"To live a natural life. 1 ve ound bin The only place where Sam could
out that is what I was mode for. Any- trogs without getting
thing all laid out and regular 'tke tin„ „. h „ ” »-----school or business simply floors me. ; lake ^Ie headed^ for’?1 »S
want a little piece of land of my own, going t e n,
all mv own I’ll build my own house . ,, suing was netter andôà H and raise my own grub. I want clrPled the edge of the meadow, 
to do wlhat I want without anybody ] ,®rea!;|tul'!no11 "as Seing on with, 
elsc's «ay- so That wav I feel I can ' ‘ , „He, aa3, a"ha:,t at the gust of
make good. The Idea is to build up baasf‘”n hls 6e“’
nometliing that you can see grow.” j S contained suchH had not known 

“All alone?” asked Bela with a Striking a woman:
Horrible!

Naturally, he did not fail to blame 
her.A devil—to provoke men to such 
a pitch of madness! Well, lie was 
(lone with her. Anyhow, he had seen 
her now to her true colors. She was 
no good! There could be no further 
argument about that. If he had ever 
had anything further to do with her 
let him be called a soft headed fool!

Forcing his way blindly through the 
underbush, stumbling over roots and 
Plunging into holes, lie completed his 
detour around the meadow. As lie 
come out beside tile ford he heard hls 
name called urgently:

"Sam! Sam!"
Notwithstanding his anger, and to 

the very net of the bravo vows he was 
taking, the voice found hls heart like 
a bullet. He stopped dead with hang­
ing arms and looked striekenly m the 
direction whence It came.

Presently the dugout came flying 
around a bend to the creek

anyhow!” 
cook! You only 

half man! You too scare to fight for 
a woman! 
from me! I 
’osban’!”

Sam, beside himself with 
stepped forward and 
clenched fist over her head 
laughed in his face. ! 
seemed to see himself from the out­
side, and was filled with biank hor­
ror.

You only talk! Go away 
l tak’ a man for my "I've got to Three Days at Once.

Three days can exist to therage. same
time! It sounds impossible, but It Is 
nevertheless a fact that when It Is very 
late Sunday night at Attn Island, 
Alaska, It Is Monday noon In London, 
and Tuesday morning at Cape Deslinef, 
Siberia! •

raised his
Bela 

Suddenly heout

my feet. When Sam entered the shack Joe 
faced him, scowling. -“Where 
been?” he demanded.

Sam, in no humor to be meek, made 
the time-honored rejoinder.

“I'll soon make it my business," re­
torted Joe. “With that, see?” show­
ing a clenched fist “Have you been 
with Bela?”

Sam, because of the threat, disdained 
to lie. “Yes," he said, coolly.

Joe whirled about to the others. 
“Didn’t I tell you?" he cried, excited­
ly. "I heard her calling him. There's 
underhand work here. He’s hid the 
guns on us.”

"Do you know where she's hid?” 
demanded Big Jack.

Sain did not feel any necessllty of 
returning a truthful answer to this. 
“No," he said. "She came on me 
when I was visiting my muskrat- 
traps."

"You’re lying!" cried Joe. 
smash you, anyhow, on the chance 
of It.”

Bela you

BARBED WIRE IN WAR.

Putting Up and Cutting Down 
Barriers is .Perilous Work.

JEELanother wet- i
en-

The erection of war entanglements, 
even when the trenches are some dis­
tance apart, ie at all times dangerous.

The men slip over the parapet and 
in the first place pound in the sup­
ports with mallete, the heads of which 
are carefully wrapped in cloth in or­
der to deaden the sound. Two other 
men carry the wire drum1—a wooden 
cylinder round which the wire Is roll­
ed—by means of a long pole through 
the centre, and a comrade attaches me 
wires to the supporte.

The work is slow aud nerve strain­
ing, says a writer in the London 
Gaphic, for star shells burst often and 
compel the men to crouch low and re 
main motionless until the flare burno 
out.

GtrnmJ s:

possibilities. Tc
casual air *

Sam’s heart missed a beat, then 
overtook it.

“I like to be alone.” he said quick­
ly. “That’s what I came up here for. 
I have made up my mind to it. I 
don’t get along well with people.”

Bela was silent.
From time to time Bela glanced nar­

rowly at Sam through her laslics. lie 
presented a terrific problem to one 
of her experience. She found this 
friendly interchange delightful, but 
was it all?

She had no feeling of being a wo­
man to him. She began to feel a great 
di,satisfaction. An imperious instinct 
urged her to sting him out of his com- 
fori able disregard of lier sex. Her op­
portunity came when Sam said:

“You have never told me what it 
was you wanted to talk to me about.”

“AH those men want marry me,” 
she said offhand.

It was instantly effective. Sam sat 
up abruptly and stared at her in as­
tonishment Was she, after all, the 
evil woman he had first thought? Had 
lie been deceitfully lulled Into securi­
ty? She repeated her statement. Hla 
face hardened.

“So I gathered," he replied sarcas­
tically.

Bela waa secretly pleased by the et 
feet. "What you think ’bout It?" she

Jellies have 
high food value“i’ii

Make as many as y 
They will be worth 
deal

ou can. 
a great 

to yon next winter.
Big Jack stepped between them. 
“I'm running this show,” he said 

grimly. To Sam he said: ”1 strike 
no man without warning. I warn you 
now. This Is a man's affair. We 
won’t stand no interference from cooks. 
You keep out. If you don’t, God help" 
you, that's all!”

“And If he leaves you," added Joe, 
“I’ll croak you myself with as little 
thought as I'd pinch a flea!"

“Get the supper! ’’ said Jack 
Sam clenched his teeth and did not 

speak again.
above. In 1,10 middle of the night Sam 

She landed at the head of the little Awoke in the shack with a weight on 
rapids, and ran toward him. He wait- hls breast, and, sitting up ln his blan- 
ed with somber eyes. kets, looked about him. The dying

She stopped at three paces distance embers of the fire cast a faint light on 
afraid to come closer. The savage toe figures of his three companions 
had disappeared. Her face was all lying on the floor beside him. Husky 
softened with emotion. still had the sole use of the bed.

"Sam, I sorry I call names," she The cabin roof rang with a grotesque 
said very low. “That was my mne- 1 chorus of snores. Sam's gorge roes 
ness speaking <*t of my month, t The air was tainted. He looked at the

To each «older who takes part in 
modern warfare thick gloves for grip­
ping wire and strong pliers for cut 
ting it are as essential as the rifle and 
bayonet.

Before an assault by his own regi­
ment the soldier cuts his own wire, 
and he must then endeavor as best he 
may to cut and hack his way through 
the enemy’s, pulling down a support 
here, cutting the wires while the .'V- 
cblne gun batteries rap out their mes­
sage of death toward him.

Thus barbed Aire, so simple to It­
self. so deadly when used to the ways 
described, enters into every phase of 
operation to the firing zone.
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"Pure and Uncolored”
makes clear, delicious, sparkling 
jellies. Tlio purity and “UNE” 
granulation makes success easy.
2 and 5-lb 10,20 and 100-lb 

Backscartons noNell—Maude's engagement ring la a 
pearl. Belle—But pearls are emblem­
atic of tears. Nell—Yes, and the poor 
girl Is crying her eyes out. She ex­
pected a diamond. '

Ask your Grocer for
LANTIC SUGAR
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