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FOURTH EPISODE

Facing Death.

“Behold the new but

ﬁueen of the Underworld,” said Phil

elly, the famous detective, as he,

ltnppg.d from the girlish figure, seat-

in th&big arm chair, the cloak that
#'covered her head and shoulders.

uncrowned

Kelly's assistants looked on in ad-

miration.

Loosely bound blond curls covered
the girl’s head, and a purple mask hid
the upper part of her face when Kelly
threw nsi«ro the cloak. Under the
mask the girl's mouth was radiant in
a broad smile. She sat quite still and
unresistingly permitted Kelly to \(H[\
the disguise from her face.

“Fooled—and by a woman!" Kelly
exclaimed at the face smiling at him.

“Who are you? Tell me your
name?” demanded the Sphinx in
angry tones.

“I'm the Queen of the Sewer,” said
the girl as she burst into outright
laughter. Kelly stood for a moment
contemplating the highly amused
young woman and then opened the
door.

“You may go he
commanded.

Meanwhile Patricia, safely home
from her adventure at the Cafe Chat
Noir, was consulting with Jacques, in
her boudoir. Her chief assistant was
all interest and attention.

“We must act fast, as Kelly now
suspects me of almost everything. The
picture mugt be disposed of, and we
must plan some more raids. . To.mor-
row I will go to old Jakobski and get
the@lay of the land, and then you will
take the Mona Lisa to him and make
the sale.”

She was one of a dozen young men
and women who waited for an inter-
view with Jakobski, early the next af-
ternoon.

Jakobski drove many a crooked deal
in his sumptuously furnished offices.
Besides trafficking in stocks and
bonds, making investments or buying
mortgages, he made great profit in
purchasing the works of art students,
marking them with fraudulent signa-!
tures and selling the counterfeit can-
vases to art collectors for fabulous

and go quickly,”

sems L

While Pat waited in the reception
nom, one young man emerged from

Jakobski’s office who especially at-

tracted Pat's sympathetic interest. He
wrs gazing dejectedly upon a few
francs Jakobski had put in his hand
as payment for a painting he had bar-
gained for.

“You seem to be disappointed,” Pat
ventured to say to the young artist.

“Disappointed, miss? Why, that
don’t half express it. This old miser
makes a million per cent profit out of
the work we poor devils are compelled
to sell him, and treats us like dogs
besides.”

“Perhaps I can help you, if you will
confide in me,” said the girl in her
sweetest tones.

For some time they chatted freely in
Jakobski's reception room.

“Here I have only a few francs for

hard work—and I need money to
fu{ﬁll my ambition. I want to paint
a picture for the Academy of Arts,

I have no money to buy materials,
let alone pay for the services of a
model.”

“Don’t be so discouraged, my boy,”
Pat said consolingly. believe I can

rnish the money to buy the mate-

s for your painting, perhaps I can
advance your expenses and—well,
shall see about the model.”

Pat's interview with Jakobski was
brief, while the old rogue was affabil-
ity rrlonmod

m sorry that I must foreclose on
the Orphan Asylum your asunt is so
terested in,” said ]kobnkl during
is brief conversation with Pat, “but
¥ am in need of funds, and must real-
ize on my mortgage and must sell the
property.”
aving terminated her call upon
Jakobski, and before giving herself
time to reconsider her sudden deter-
mination, Pat hailed a cab and was
driven at once to the studio of the
yoqn lst who had so strongly im-
Pl‘el éFf with his necessity for aid

? Eu\ le's joy knew no bound
when Pat,
promise, entered his studio.

“You shall have your model,” Pat
quietly said, as she approached Dt-
velle, radiant in her beauty. “That is,
you shnll have a model—if 1 wi
serve.’

“Oh, my darling luck!” exclaimed;
the young painter in ecstasy.

“If you are lgreed we will begin|
our sittings at once,” she continued.

They worked hard, Pat and Duvelle,

to finish the nicturo—lot there was

none too much time to have the cap-
vas ready for the Academy.

“The prize is mine,” Duvelle would
exclaim,_ as he contemplated his can-
vas.

At last the canvas was finished,
Pat’s trying and tiresome ordeal
at an end. The work was done just
in time to hang the “Purple Mask"” at
the \uultm\ for prize competition.
Mrs. Van Nuys accompanied her niece
to view the collection on the opening
day.

“In my opinion;" said Pat, “i
get the grand prize.”

And she determined, secretly, that
she would  in $ome manner accom-
plish that desired end. But when she
learned that she had the cunning and
crafty Jakobski to deal with, before

and
was

t should

so promptly keeping her

gaining her end, she realized that her
| task would require all of her skill and
{ ingenuity to d\(-vn‘[vll“h

\ Pat learned of Jakobski's interest
in the judge's decision quite by acci-
dent. She was admiring the ;mmlingi
hung along the walls above a low bal-
| y, one afternoon, as the exhibition
was nearing its close. It so happened
that no one else was on the balcony
at the time. Pat heard voices below
her on the main floor

There was a familiar note in the
low notes of one of the men speaking,
and Pat’s curiosity led her to take an
immediate interest in the conversa-
tion. Quietly stepping to the edge of
the balcony she readily heard Jakob-
ski as he said:

“It means a fortune to you gentle-
men, if the picture I have spoken to
you about should get the prize. You
have the right to do it, and you will
be liberally rewarded.”
| “But the public has wle(led
Purple Mask' as favorite,”
the men whe Pat knew (u
chairman of the committee of jwrlgeﬂ.
|“How can we make ‘The Dawn of
Liberty’ win the capital prize with
popular opinion against us.”

“You decide, that's all. What you
say will be final—and you will be in-
dividually rich all the rest of your
lives. Don’t that mean more to you
than public opinion ?” urged the crafty
Jakobski

“We are taking a great risk, but the
money should pay for loss of pub-
lic respect,” said another member of
the committee. I for one am in fav-
or.” £

The rest of the conversation
lost to Pat, as.Jakobski and the
mittee moved away.

“They shal! not rob us of the prize,”
she declared, stamping her pretty foot
in excess of her wrath

And that evening Jacques and Pat
were hidden away, in safe seclusion,
when the doors of the Academy closed.
The prize was to be announced the
next morning, when the public would
be admitted to await the decision.

Groping their way through the dark-
! ness, after the watchman had gone to
another section of the display, pat and
Jacques soon arrived at the spot where
“The Dawn of Liberty” hung behind
the heavy curtains. Cnly a few feet
away “The Purple Mask” was similar-
ly secluded behind thick drapes.

(To be continued.)
Sl

NOVELTIES IN WARFARE.
Devices May Serve Useful Purpose to

the British Empire.

“The

was
com-

General Smuts, Minister of Defence
of the Union of South Africa, said
some interesting things recently about
the new features in the history of war-
fare which this war has supplied.

There was the submarine, which had
proved one of the most deadly in-
struments of warfare ever invented,
and we saw how far it was going, in
its recent developments, to undermine
the very foundation of sea-power. He
was not a pessimist at all, and he was
sure this weapon, too, would be fought
efficiently to its end, but until that
,was dorie we were passing through an
ianxious period, and a period during
which those who were in command of
our war machine would have to turn
every attention to this problem.

Another great innovation in this
war had been wireless-telegraphy. He
had had special experience of that in
his campaign in East Africa, No tele-
graph or telephone could ever follow
these mobile troops over swamps and
mountains and rivers, and the wire-
less was the only means of keeping up
communication.

The third novelty in the present
war, the aeroplane, was probably go-
ing to prove the most important of all,
not only from the military point of
view, but afterwards, in time of peace,
from a commerical point of view,

Time and®pace are the two enemies
in the development of the human race,
and one of the most efficient instru-
ments ever discovered to help in the
struggle agaihst time and space was
the aeroplane. When the war was
over we would have an immense num-
ber of aeroplanes which could be
| switched on to better uses than war,
'and for this reason he was glad that
the Government had appointed a com-
mittee to investigate the commercial |
uses of peroplanes. |

Ours Is a commonwealth of nations. |
This Commonwealth was scattered all |
{over the world; and this trouble of|
! space and time was a greater trouble!>

to us than it was to any other State
| If we could turn these war devices to
uses in peace we would do a very great
thing for this Commonwealth to which
we belonged.

How To-Cook As

The early spring vegetables have
many-desirable qualities. They come
to us in the spring r the winter
of heavy Of these
vegetables, aspara particularly
good . t is diuretic in its properties,
its mineral salts are of a solvent na-
has a cided heneficial re-
in its action upon the liver, kid-
and bile. it carries
many of the rich mineral elements one
may eat it fre knowing that it
will remove m.u\\ impurities froin the
body .

Scrape the stalks or brush them well
with a stiff stable brush. Wash
well, shaking them, especially the tips,
in plenty of water to remove the sand.

Careless preparation will detract from
this delicious ‘green.

Trim and shape, then
parague in small bundles.
boiling ter and cook until tender
Remove from water, drain well and
then serve them in any manner desir-
ed

Epicurean Asparagus. Preps
cook and drain the asparagus. Ser
thin e of toast with butter
sauce prepared follows: One ounce
butter, teaspoonful salt, one-half
teaspoonful white pepper, one tea-
spoonful vinegar. Melt the butter, add
salt, pepper and vinegar Bring to a
boil, then pour it over the asparagus.

Asparagus may be steamed or boil-
well drained and served with eith-
er cream, Hollandaise Bernaise
sauce.

Asparagus and Macaroni.—Cook one
cupful of macaroni in boiling water
for twenty minutes Drain and
blanch by pouring the macaroni
plenty of cold water Drain, chop
fine and add: One ful salt,
one-half t poonful paprika, one cup
heavy cream uce. Mix thoroughly
and pack in a well greased mold.
After greasing the mold, sprinkle with
fine bread crumbs before filling. Bake
in a moderate oven for thirty minutes.
Serve with Moussoline sauce.

Moussoline Sauce.—Two table
fuls butter, two tablespdonfuls flour,
one and one-half cups asparagus wa-
ter, yolk of one egg, one teaspoonful
salt, one-half teaspoonful white pep-
per. Blend butter and flour, then
add water’ and bring to the boiling
point Cook for three minutes, ther
take from fire and beat in yolk of egg
and.seasoning.

Do not throw out the water in which
It contains

season

ture; it
sult

neys Jecause

ve

tie the as-
Cover with

on a
as

one

ed,
or

over

teaspoon

spoon-

the agparagus is cooked
many of the valuable uble mineral
salts, and it can be used for cream
soups. Added to stock pots it can be
made into sauces and gravies.

Soup Stock. |

Soup stock, is the meat cooked to a
jelly, to use for making soups.
The outside of the meat should be
wiped with a perfectly clean wet cloth,
Then chop the meat, and saw the
bones into small pieces Place half
meat and half bone in a kettle of ¢old

the proportion being one pound
to one quart of water. Add season- |
ing, either spices vegetables, . orl
both If only- herbs and spices are
used, the soup stock will keep longer.
For such stock the following propor-
tions may be used: To each quart of
water add one even teaspoon of salt,
half saltspoon of pepper (if desired),
half saltspoon of celery seed, two
whole cloves, two allspice.berries, four
or five bay leaves, a little parsley, one
teaspoon of mixed herbs, such as
thyme, marjoram, summer savory and
sage.

If vegetables are
be cut into small pieces,
easily measured. For soup stock
made with vegetables, the following
proportions may used: To each
quart of water add one tablespoon of
chopped carrot, turnip, celery and
onions.

The
water
may

|
ready

|
water,

or

they should
so as to be

used,

be

kettle should be covered and
should simmer so that the stock
slowly for about three
four hours. It is better to make the
stock the day before using it, if pog
sible After cooking, allow to cool
and remove fat.

To clear soup stock, pour it into a
saucepan, stir in the whites and brok-
en shells of eggs—one for each quart

cook or

=
{

of stock; boil for two or three min-
utes, -lnrlng constantly, then set back
on stove; keep it hot without simmer-
ing for ﬁflcen or twenty minutes;
strain through a fine sieve and then
through cheesecloth.
Boning Ham.

you ever noticed how hard a
to carve with. the bone in it,]
slices are spoiled, and how
much meat is really wasted? |

That can easily be avoided if you!
are sure to cook the joint thoroughly
and while it is hot take the bones out.
It it not so hard as it sounds. There is
only one bone with which you will
have any trouble. Locate that bone
with a fork from the under side, cut a
slach through the meat until the bone
is exposed, and with a little dexterous
working of fork and knife the bone is
out. I treat my shoulders in the
way, and my friends can't tell
they are eating shoulder or
so well and the
After once

shoulders,
other

Have
ham is
how the

ame
whether
ham, the
meat tastes
serving

slices cut
so good.
and

them

hams
serve

boned
you will never
way.

any

Do You Know.

That lemons will keep almost inde
finitely if packed in salt?

That every bit of uneaten
can be used to thicken soups, stews or
gravies?

That stale
basis for many
hot ‘breads and de
That every ounce
whole milk contains v
Use every drogp
to add nourishment.
sauces and other foods.

cereal

bread can be used as the
attractive meat dishes,
orts ?

of skimmed milk
luable nour
of milk
to

or
ishment?
to drink
cereal§, soups,
If you do not want milk to sour, keep
it cool, clean and covered continually.
Remember, too, that milk, but
termilk and sour cream are valuable
in cookery, =0 do not waste any. Sour
milk and buttermilk can be used with
soda in making hot breads, or sour
milk can be turned easily into cottage
cheese, cream cheese or clabber. Sour

cam is a good shorsening in making
cakes and cookies and useful for salad
dressings and gravies for

or

sour

meat .
MILESTONES AT SEA.

An Invention to Create a New Era in
Sea-war is Needed.
awake, what
would he des-
Pictorial.

If Nelson
milestones in the sca
s the Sunday
1914 men thought we had the
of the but our
deep-sea mine
and mine-laying boats of the Ger-
mans, the sinking of one of which

craft marked first blood.

In 1915 the discovery was subma-
rines—as an instrument of blockade,
the first merchant ship to go down be-
ing the Tokomaru, on January 30,
1915; and men started as from a long

could only

ery,

In
perfect knowledge
was the

sea,

first discovery

| dream.

In 1916, the milestone was our dis-
covery of how to deal with small sub-
marines operating off the headlands;
then came the ocean submarine; now,
in 1917, we have aerial torpedoes, the
Gena being blown up by a seaplane
torpedo on May Day.

The reason, of course, is that there
is no finality, even on the seas. A few
months before the war, Admiral Sir
Percy Scott staggered us with his
famous pronouncement that subma-
rines had rendered the Dreadnought
obsolescent. We laGighed. We de-
nounced him. To-day submarine war-
fare is our crisis.

Britain expects every man to—use
his brains, for that is the milestone of
var in 1917, and such his duty.

FERREE a7 ) ,

A New inventor has . pat-
ented a window shutter, the uppe:
half of which can be opened in the
usual way or lifted from the bottom
te serve as awnings

sea
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10,000 Farmers Advise You To Use

pot only because It Is a really .ood d!nlnfartsm but also because

it has the advantage, possessed
not dark or colorless.

U'se Carbola-just g you would any disinfectant.

poultry houses, stables. piggeries
wnnh and at the sarhe time disinf
used @ solution of

carbolic acld 8 tiy
dinarfly uged for disinfecting purpores

by no other, of drying white—

It will paint your
collars etc., whiter than white-
them as thoroughly as if you
s flronger than the dilution or-

And you can do thig with less

Iubu and in the same time requIrenl to whitewash or disinfect alo

or less to cover
ol

250

square fest. Carbola “Hl n

AP!ﬂln neither polsonous nor

—harmless

Kllls Lloa $ Mnas, k]e’ly -8g g8,

such as roup
that sap the
stock and some
venient sized packages
hand ready to use w
agreeable odor and can be applie
surfaces or ot:r whitewash
experimental stations

ty and

white diarrhea, cholera,
t reduce the
cauge severe money loss
doesn’t spoll by standing. so can be kept on
en convenlient or on & rainy day

Endorsed by agricultural

to man. heas

and the Germs of Dlseases

glanders and the many others
produotion of poultry and lve-
Carbola comes in con-

It has no dis-
Btone or cement

to wood, brick
olleges and

Sold by nnhu lvory'h.n

HOWLAND SONS & 0O,

Ready To.Use As Soon

TORONTO, CANADA

As Mixed With Water

‘CanBe Applied With Brum orSprayer

Rural Sarcasm.

A farm hand who had worked hard
in the fields for dawn until darkness
day after day, and had been obliged to
finish his chores by lantern light, went
to the farmer af the end of the month
and said:

“I'm going to quit. You promised
me a steady job of work.”

“Well, haven't you got one?” was

! the astonished reply.

“No,” said the man,  “there are
three or four hours every night when

| I don’t have anything to do except
! to fool my time away ‘sleeping.”

Jelli have
high food value

Make as many as you can.
lhv{ will be worth a great
deal to you mext winter.

Lantic
Sugar

*Pure and Uncolored”™

makes clear, delicious, aparklm‘
jellies. The purity and “FINE
granulation makes success easy.

2 and 5-1b 10,20 and 100-1b
cartons sacks 43

Ask your Grocer for

T IC SUGAR

Ross Self Sealers

for the Home Canning of
Fruits, Vegetables and Meats
J. ¥. ROSS CAN 0O0.
660 King St. W. - Toronto

FOOD FROM ENGLAND" STAVED

WhataPriceto
Pay fortheLack
o’f“Sa eRoofi lr\g

EVER think how often you
too have barcly escaped o
similar discster—or how scon
destructive ﬂlnmrl'mly at any
moment envelop all you pcssess
and lear 9
Real protection insists that
cur beirns and heme
mable  meterial—
. (‘k ORCE" Shingles.
Thus you réb lightning and fre
of their power to destroy, and,
what's more, obtain the Less
sate of insurance.
Pedlar Shingles are also
ainst wind, rain, rust an
¥ to puton, K«p
sound for generations.

the “Right Roof”

o rot.
cur barn
rite for

Booldct w w
'EDUI '(Mi
LimTEs
(Fatablished 1081)

Rather a unique way
the first duty of a

ot stating it, but it will attract your attention and that's

The matter of Hotel Accommo(ﬁtlon is a serlous woblem just now. Since
September last, many hotels have found it nocnury to close.

The WALKER HOUSE (The House of Plenty) has
enormous business since last September.

actually been d
s wondarful lo’rvlce. -n‘;mc‘vory

detail connected therewith have beenr

The houseis more like @ home than a hotel,

lkh;ully and wisely isi h mnnud.

When you come to the city stay at the WALKER HOUSE, where home-like
comforts are the dominating characteristics.
Special attention paid to Ladies and/Children travelling without escorts, at

Toronto’s Famous Hotel.

Reascasbie Rates  THE WALKER HOUSE G0, WRIGHT & co.
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of course,
Shoes for tennis,
lacrosse.

in canoe, sail boat or yacht.
you have to have Fleet ¥oot

Fleet Foot Pumps or low shoes are the
proper accompaniment of Summer
And Fleet Foot Summer Shoes cost so much less
than leait
economy to wear them.

Look trim and neat—enjoy
yourself— and save money,
by wearing Fleet Foot this
summer.

|

, OL DAY
TIME

CLLS FOR_

FLEET FOOT

SUMMER SHOES
CAN'T trust yourself to slippery ieather,

And,

golf and

baseball,
apparel.

er, that it is real

OFF STARVATION.

: Prisoners Among Germans Poorly Fed
and Flogged if They Refuse
to Work.

Further stories of German cruelty
| to British prisoners have told.
'lhe story below of cruelty to Austra-
’]mn prisoners is unlikely to make the
fighting less grim or the determina-
| tion to sce the war through to a crush-
| ing finish less pronounced, writes a
visitor in London. With casualties
published for May slightly above
100,000, as compared with slightly un-
der 40,000 for April, the English peo-
ple are wonderful. It Id be un-
truthful to say that one never hears
!'the wish that the war were over; but
it is strictly true to say that one never
hears such a sentiment without the
| qualification “and the Germans jolly
| well licked.” There is no war weari-
ness. It secems as if the British pub-
| lic might go ahead in the same stolid,
| superficially indifferent way for an
indefinite period. The whole nation is
now showing the same characteristics
| as the fabled Englishman was taught
| from his first term at public school to
| control his feelings. It gives the tem-
| porary sojourner an  overwhelming
iSPn!(‘ of latent dogged power. As the
|
|
|

been

London Times expresses it editorially:
“All classes have conquered the
homesickness for an easy past and
trouble little about the ultimate fu-
| ture. They accept what is new. They
ask only whether it will keep on until
| we win the war.”
| Playing the Game.
| Another remarkable fact is
noticeable that notwithstanding the
continuous provocation, there no
changc in the dominating ethics of the
publn So strong is the sporting spirit
| rooted into the very soul of the people
| that judging from the comments of
public men it would appear little less
than a national catastrophe to play the
game as low down as the Germans are
playing it.
| In other words, this spirit reveals
the fact that the people are not get-
ting rattled by any provocation, but
| are playing with the steady nerves
| and cool faculties which might be
| called for with the last ball in the
last inning. The latest prisoner's
story, referred to above, appears in a
late edition of the Times. It says:

“Eleven British soldiers and three
French officers, all of whom escapeg
from German captivity within the last
fortnight, arrived in an English port
Friday. Although all came from dif-
ferent internment camps, the men
escaping in couples and threes, there
is a general agreement in their
stories. The British are treated with
greater severity than prisoners of
other nationalities. ‘It was Gott
strafe England every day,’ they said,

“One party of British were told that
England was the chief enemy.

“In one camp there were Serbians
who were badly bitten in the legs by
dogs which the German sentries set on
them. Food conditions were utterly
bad. Parcels sent from England vir-
tually kept the men going.

i Food Parcels Show “No Starvation.”

“‘It was a nasty knock to them
every time we received our parcels,’
said one prisoner.

““The Germans bhoasted much about
their submarine blockade, declaring
England would be starving in a few
weeks, but they said less and less upon
the suhject when they saw our parcels
of food, and what they contained.
These parcels had a greater effect on
the civilians than upon the soldiers,
for they knew the statements made in
the papers were not true.’

“Housing conditions are very bad.
In one place 260 men were located in
2 room twenty-five vards by ten. They
in hammocks infested with ver-

alse

is

1

slept
nin.

“A  Yorkshire and Gordon
Highlander escaped from Westerhalt
1 the Rhineland, where they had been
o work in the coal mines. The former
vas captured in Mons in August, 1914,
e had been in different camps, but

clared he had not a proper
viece of meat until two months ago.
They sent him with 409 British pris-
miers to work in the mines at Wester-
halt, but they, refused to do the work.
The Germans divided them into small
arties, selected one from the number
ind flogged him with lengths of rub-
ber hosepipe. They ill-treated
him with rifle butts. These men had
worked in the coal mines bé-

seen

also

ever
ore.”

>

Highland Logic.
\Vhen Lord Tullibardine, son of the
of Atholl, seeking election
House of Commons ke was ac-
i Parliamentary
him t many ol’
1g to Pearson's
said to one old

Tullit of
now him?”

dinna ken him,”

ardine
was the

vents,” continued the agent,
v his father, the duke?”
I ken the duke. He's a
i , the duke.”
:n you will surely vote for his

. no so sure about that. It's
¢.y cov has a caff like hersel’.”




