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“How eeri®!” shuddered Constance | spell of witchery, attaching the mind
Merrill, of Constance to the old ruined home,'
“Worse than that!” growled her fa- | led her steps irresistibly in its direct-
ther. “We would be doing something | tion. . She ended a casual stroll at its
else beside grubbing along as we are, | broken gate. Then she walked around
if the man who owns, or owned thu't' the house. _Thv_\' was something sad
rickety old place played me square.” and forlorn in the long-neglected gar-
“I have heard mother hint at some- | den, overgrown with weeds, yet here
thing of that sort,” said Constance, and there a rose or a honeysuckle,
“but she never went into details.” piercing the heavy blanket of noxious
“No, it is a tabooed subject,” re-| cumbrous greenery.
sponde ' her father, “Sorry it has cum}e]‘ Constance wla:a t;“h“uh‘ to le:ve l:e
up now. You ought to know as much | gruesome wreck of a honfe when she
35 we do, lhoughl.z 80 you can join us started, halted and tdrned in a flash.
in hating the Russell family."” ! A creepy awesome sensation held her
Oh, papa! It is wicked to hate)in momentary thrall. A strange
anybody.” thing had happened.
‘)‘Not)uld Jim Russell!” declared her ( :mx clang!
father volubly. “You must know that bell had sounded forth two
the specious old scoundrel got into my | cracked somber notes. Whence? Sure-
:gnﬁdenjed Ill had just nixhr:r:’lul ten |y near at hand, for the air quivered.
ousand dollars. He induced me to By whose hands? No human bein
trust the funds with him. He said he 3 ight. ¢
had twenty thousand dollars to put ( 1g-—clang!
with it any buy a piece of city pro- She paused, about to hasten from
erty at a great bargain that he could the spot, so strong was the spell of un-
aterdtur? {l"" f‘{{}\") It'“"““ll }l”’“- | canniness. Then she discovered that
Was dazzled. ithin a wee e anc o ".l must be in t e "‘.‘]rl' ; “f h'._‘
his family, son and wife, disappeared, _(,]lll'] K;“L",.y' Pkim)pln_:‘.‘:l to «'u)ll in :hc
:grﬁ"dfb“ﬁﬂg"' x\-")d 'f‘»f:l‘l':;d"i‘;;r 1‘:’[(;'; f'an.t\, h'«]n.tl\ in the olden days, why had
h of since. e °I' it seunded now ?
that his old house here was mortgaged She could see the slats in the belfry
to the limit, so much so, that lh'e vibrate, in—-fact the whole structure
mortgagee has just let it 3‘{”“' lhc_'f..shouk visibly. The denuded doorway
and rot away, for no one would buy of the granary below showed no dan-
it & = s gling.rope. Her sense curdled. Then
c Th‘uy Seﬂy it is haunted.” suggested che Bent her ear keenly, awake to a
onstance, 'W manifestat
“John Ruseell ought to be, if he has “‘.\.'“2;‘;,"]~|~h s
any "0“5“*';"“'8!” retorted Mr. ,'\,,‘('il”“ The word was faint and muffled. It
bitterly. 5 He spoiled my life! . surely came from the belfry or its
Russell’s place had stood "“f.’““’”f‘g near vicinity. It was repeated.
for five years. It was on a side m.J hen a moan, low, pitiful, despair-
and out of the regular course of travel. | ink..and. th B mar =it
Constance had not seen it half a dozen -, 0. S5 WA AL, g 1
A s 5 4 e . I mustn’t be superstitions—I will
times in her life. Now, having heard b Laaoet?  Cona s told heveslt
its history, she was interested. She /¢ “rave: onstance to'd herseii,
took occasion to ask an older friend|Dut her tone quavered.  Yet she ap-
about it T i 'p}:uach‘cd the grnnu]r_\'. Th: be_(lll and
““ © . - - attan the voice were no onger Iin evidence.
o paHiaTe Was 8 Dyutery, .(he _l"l €’ | Had it been all a superstitious delu-
informed her. I felt sorry for Mrs.| %%, 4 e -
3 g . y sion ? She crossed to where some
Russell. She was a lovely woman.|®°0° Se Senond fl Sh
Her husband was a reserved sort of a | Stairs ran up to t ehae(ux.)( 00F, lav ei
man, but had an anxious hunted look | Mounted them till her eyes were leve
about him, not the shrewd cunning-“'_‘.h the upper flooring.

1 felt | There is a rope,” uttered Con-
l‘?‘?k‘;zr:g";?eopéeet‘oi]llsogust al iutw;ﬁ stance. She cou{d see it dangling

i in college| amid a heap of wreckage piled up in
:ﬁn’{'}i Q",Zikdf,:',:,‘i v{e‘lL (:;"len w,ﬁ,_ the center of the loft floor. The heap
dered what the rights of the affair was| seemed to move. A moan issued from |
—their leaving so suddenly.” ‘h}‘ heap. 4 "

Romance, mystery, perhaps tragedy | ‘Oh, surely somebody is there!
—Constance dreamed over the intri-| panted Constance. “It looks as though
cate situation. One day she and a|sSomeone climoing into the belfry had
friend strolled in the direction of the|brought down a part of it upon him-
Russell place. They ventured into the|self. He may be dying under all that
overgrown garden and finally upon the | wreckage. Courage—duty! she whis-
broken-down porch. | pered to herself and approached the

“Why, the door is off its hinges,” motley pile. :
discovered Constance. “I would like! Constance lifted board after board
to have a peep inside. Sylvia, there's' from the heap. She quivered as a hu-
some furniture and pictures on the/ man arm was revealed. Gently she
wall.” pulled aside a heavy timber. She|

“So there is,” quavered her compan- thrilled. Beneath, a})parcntly uncon-
ion. “If it wasn't so ghoulish, all the scious, lay a bruised form. In a flash
story, I'd like to see what the Russell she recognized the face. It was that
folks left behind them.And I wonder of the young man whose portrait she
why.” had seen in the deserted house:

K step at a time, the timid two ad-! Albion Russell opened his eyes. He
vanced. Finally, trembling quite, they stared askance at her. He managed
stood within a room off the hall. to sit up. She aided as he strove to
warped and moldy rug lay on the floor- move the debris from his lower limbs.
The funiture was mildewed and dusty.! “I fell,” he said faintly, “er rather
Some pictures on the wall still re-' the lower part of the®belfry broke with
mained. me.”

“That is Albion Russell,” spoke Con-
stance’s companion, indicating a
framed photograph. “That is just as!
he looked the last time I saw him.” |

The picture appealed to Constance. |
The face was distinetly good and hand-
some. She experienced a sudden acces
of pity for the young man, his life
spoiled by the misdoings of his father.

Itywas a month later when the old

Constance helped him down the
stairs. He moved limpingly, but the
color came back into his face grad-
ually.

“I have to thank you all the days of
my life,” he said. “I feel still-weak—
if T could get to the nearest house—"

“Our own,” decided Constance

romptly. He was the son of the man
{:er father regarded as his deadliest
enemy, but~humanity, interest, pity
moved her to a signal resolution,

“I must rest,” he finally said, and he
sank to a fallen tree by the wayside,
“whom is it I must thank ?” And Con-
| stance told him her name. She noted

a glad eager light come into his eyes.

“How fortunate! It is destiny!” he
| ¢eried, and awakened new emotion
f seemed to impart strength. She sat
spellbound as he narrated to her the
secret of his presence.

His father was an escaped convict.
Discovered by a treacherous acquaint-
ance, he had fled the country on brief|
notice and had sent for his wife and
son to join him. They found him in a
strange dazed condition, caused by a
fall on shipboard. He had died only a
month since. Once only, in a flash of
coherency, he had remembered t
thirty thousand dollars he had hidden
in the old belfry.

So Albion Russell had come to fin,
the money. - It was now in his posseé-
sion and restitution of his share was
made to Robert Merrill that night.

And then the mother came back to
the old home. And Constance con-
soled her loneliness. The ¢rime for
which John Russell had suffered was
proved to have been nothing worse
than acquaintanceship with the real
culprit. Love and peace came to the
troubled mother and son at last, and
Constance shared these mutual bless-
ings.
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Send Them To
PARKER

Anything in the nature of the

cleaning and dyeing of fabrics

can be entrusted to Parker’s

Dye Works with the full assur-

ance of prompt, efficient, and

economical service.

Make a parcel of goods you wish reno-
vated, attach written in-
structions to each piece,
:& send to us by pu%.

or express, e
pay carriage one way.

Or, if you prefer, send
for ﬂlem first,
Be sure to address your

murly to receiv-
PARKER’S DYE WORKS
LIMITED

791 YONGE STREET )
TORONTO . 42
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Can Make Tear Gas in Texas.
German “weeping gas,” according
to a recent report issued by the
Smithsonian Institution; likely is

zuelan plant. It is reported that the
Germans bought up all the available/
supply before the declaration of war,
Now, however, the seeds have been
declared contrabrand by Great Bri-

A plai the same genus

| into white flour, whici
| refining, ‘much of the vital element is

manufactured foom sabadilla, a Vene- =

& TWENTY-FIVE LESSONS
l(snon XX. Whole Wheat and Graham Breads.

= 1

’ ) X .

Natute provided\y, man with grains
containing valuable™nutriment neces-
sary to maintain life. Man, craving

| luxury, discovered a process of milling
jor refining the meal which is made

ffoin the grains. grinding grain

is a process of

removed.

The vitamines and mineral elements |
S0 very necessary for human struc-
ture of teeth and bones and bodily wel-
fare are lost.

‘The human body requires sixteen
elements =for its daily well-being.
These elements ure found in mother
nature, the earth, the -rains and the
vegetables. The loss of any one of
these ‘Flnys havoe with the iody; by
discarding several more, their loss is’
plainly seen.

Now is the acceptabie time to return
to the foods of our granddads, name-
ly, to eat whole meals. Bread made
from whole wheat forms an ideal ra-
tion; it furnishes prdtein, carbohy-
drates, some fats and mineral salts,
and a portion of the bulk that h: an
exceedingly good effect upon the intes-
tines.

The absorbent qaulities of whole
wheat make it necessary to lessen the
flour when making bread.

Rye flour contains slightly less
gluten than whegt flour; this gluten
is of a tough character. A portion of
wheat flour is necessary to produce
a good loaf. In many parts of Europe
it 1s the necessary staff of life, and is
known as black bread. In the old
country the bread is frequently baked
in batches sufficiently large enough to
last a family from six to eight or from
eight to ten weeks.

Graham flour is flour made from
whole wheat., The outer coat and some
of the bran are removed. It finds
favor with many persons who dislike
entire wheat bread. |

Gluten bread is made from whole-
wheat flour.  The starch is removed
h»\" washing. The residue is then
dried and it is finally prepared into
flour. It is used in special cases of |
diabetes, kidney, liver and intestinal
troubles.

Whole-Wheat Bread

Two cups of water, one tablespoon-
ful of sugar, one teaspoonfuls of salt,
two tablespoznfuls of shortening, one
yeast cake, five cupfuls of whole-
wheat (Iv)ur. Dissolve the sugar and
ahortcnmz in boiling water. Cool to
eighty degrees Fahrenheit, then add
the salt, yeast cake and flour., Knead
for fifteen minutes. Put in greased

i the tops of bread with melted butter,

bowl to rise for three hours, in a warm
place, free from all drafts, about eigh-
;Y degees Fahrenheit in temperature.
ow mold into two loaves. Place in
well-greased pans and return to place
to rise for one hour. Bake in an oven
of 325 degrees Fahrenheit for fift
minutes. Remove from oven. Brus|

then lay on a rack to cool.
Rye Bread

ASSAM Teas for Economy

Assam teas are the strongest and richest
grown. It is of these teas that Red Rose Tea
chiefly consists. That is why it yields the
very large number of 250 cups to the pcaund—at the
cost of about a cent .
for five cups, and
every cup rich,
strong, delicious tea,

Kept Good by
the Sealed

Two and one-half cupfuls of water,
two medium-sized potatoes. Peel the
g:tntoes then cut in thin slices and

il until soft. Rub through fin: sieve.

Now',_ cool
renhe
two cupfuls. Place in a bowl and add:|
two tablespoonfuls of sugar, two tea-|
spoonfuls of salt, two tablespoonfuls
of metled shortening, one yeast cake,!
two cupfuls of white flour. one and
one-half cupfuls of cornmeal. Place
the ingredients in bowl in the order
given. Beat well, to mix. Set sponge
to rise for one and a half hours in a
place about eighty degrees Fahren-|
eit. Then add i%ree cupfuls of rye
flour. Knead well for fifteen minutes.

to eighty

ti

egrees Fah- tion of a besieged fortress. The area
This amount should measure | js very great; but all the same, it is|
besieged.
size of a besieged place, the
does the siege last.

der the fire of the immensely heavy
siege guns used in this war does not
invalidate the conclusion, because the
area of those places was small.
Entente Allies
w

Central Empires Besieged.

= ;
The Central Empires are in the posi- | *'¢8°TS need patience.

sieged except he wishes

Apparently, the larger the the struggle.
longer
The compara-
vely rapid fall of the fortresses un-!
pointed out that the object of
cation is to delay the final success
one'’s opponent.
The man defensive has now become
are now besiegers,

ith very likely long siege operations | ing ultimate defeat.

| before them. Above all things, be-
If they do not
have that they had better not try be-
sieging. Nobody submits to being be-
to prolong
In a valuable work by
the late Vice-Admiral Philip Colomb,
!“Naval Warfare,” published in 1891,

i it was
and too little referred to now, ;nr;‘iﬁ~ fifty feet long, had a crew of about

of thirty-five men, carried two four-and-

That is what the Ger-
the @en knots on the surface and eleven

hope not of escaping, but of postpon-

Return to place and let rise for two|
hours. Mold into loaves and let rise|
for forty-five minutes. Bake in a
moderate oven for fifty minutes.|
Caraway seeds may be added if desir
ed
Gluten Bread

One cupful of water, eighty de-
grees Fohrenheit, one tablespoonful of |
sugar, one teaspoonful of salt, one-
half of yeast ('uLe. Mix in the order
given, Crumble in the yeast cake and |
add sufficient gluten flour to form a
thick batter that will drop from the|
spoon. Beat well for ten minutes,
then set to place of eighty degrees
Fahrenkeit for one and one-half hours.
Beat for five minutes with spoon.-Pour
in well-greased pans. Set to rise for|
one and one-quarter hours. . Bake.in|
hot oven, 350 degrees Fahrenheit, for |
forty minutes, reducing the heat to|
200 degrees during the last twenty mi-
nutes. |

Milk may be used in place of water |
in the above recipes.

In northern Europe barley flour is|
used in making bread. Try using one
and one-half cupfuls of barley flour in
place of all-white flour. The bread has
a delicious nutty flavor and is parti- |
cularity healthful bread for children. |
If unable to obtain the barley flour or |
meal, use the cream of barley cereal; |
first~cook it into a stiff mush. Add;
two cupfuls of this to the bread)
sponge. i

R

How To Store Flour.

Buy flour in small quantities and

rotect it carefully from spoilage.

lousekeepers on the farm and in the

city should purchase flour in accord-
ance With their needs only. Any
storage of floar in excess of the con-
sumer’s needs constitutes hoarding,
which, under present circumstances,
is an uncthical and reprehensible prac-
tice, of no profit to the individual who
practices it, and injurious to the best
interests of the reople.

There are three cardinal principles
of flour storage. Flour should not be |
stored in the cellar, since the cellar is!
rarely free from dampness, even |
though.special flour bins have been
built in. Flour should not be stored in
the attic of the usual type. The tem-
perature is too high in summer, there
18 no circulation of air, and the flour!
is likely to acquire a musty odor.
Flour should not be stored in the
pantry or kitchen, except in small|
quantities, since the tempera-
ture is certain to be uneven and the
flour is likely to be contaminated by
odors.

If practicable every household
should possess a small room for stor-
age. Such a room is best located on
the north side of the building. It
should-be ventilated and have a cool
and even temperature. Where such a
room is not available a closet may fit
the requirements well. The bins or
containers should be kept clean, and
when an old stock of flour is exhaust- !
ed, the container should be carefully
cleaned before a new stock is placed.

Sugarless Desserts.
Indian Raisin Pudding.—Heat one'

cupful of miik the boiling pninL!
Now stir in slowly four tablespoon-
fuls of fine cornmeal, one tablespoon-
ful of flour, one-half teaspoonful of
ginger, one-quarter teaspoonful of
nutmeg, one-half cupful of mclasses, |
one well-beaten egg, one-half cupful|
of cold water, one-half cupful of cold
water, one-half cupful of seeded|
raisins. Mix and then pour into well- |
greased pudding dish. Bake in a|
moderate oven for forty-five minutes. |
Serve with stewed fruit. Individual |
custard cups may be used.

Soft Ginger Cake.—One-half cupful |
of melted shortening, one cup of |
syrup, one teaspoonful of soda, one |
teaspoonful of cinnamon, one-half tea- |
spoonful of cloves, one cupful of sour |
milk, three and one-quarter cupfuls of |
flour. Beat to a smooth batter. |
Pour into well-greased and floured
pan. Bake in a moderate oven for
forty minutes. |

Apple {¢.—Line a pie tin with
plain pastry. Fill with apples sliced
in thin, paperlike slices. Season with

| nutmeg or cinnamon and sprinkle one

tablespoonful of cornstarch over the
apples. Now cover with six table-!
spoonfuls of syrup. Place a top crust
on pie. Bake in a moderate oven. |

Fruit Pudding. — One cupful of
breaderumbs, four tablespoonfuls of
shortening. Rub the shortening into

The business of being a man
has its advantages these days as
well as its responsibilities—especi-
ally if someone thinks enough
about him, hisneeds and his wishes,
to choose for his Christmas gift

Most men are practical. The welcome gift
is the useful gift—the Gillette—that fits right into
a man’s intimate personal life, makes things
easier for him, and proves its quality by the way
it shaves.

At any good Hardware, Drug or Jewelry
Store you can pick out a Gillette Set that will be
sure to give him lasting pleasure. If you have
any trouble getting what you want, write us and
we will see that you are supplied.

GILLETTE SAFETY RAZOR CO.
OF CANADA, LIMITED,

Officeand Factory : Gillette Building, Montreal.
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the crumbs and then add qme cupful of

raisins, chopped fine, one cupful of
molasses, one-half teaspoonful of salt,
four teaspoonfuls of baking powder,
one cupful of thick apple sauce, one-
half cupful of flour. Mix and place
in mold or kettle to steam for one
hour. Serve with crushed fruit or,
plain sauce. i

The Soldier Boy's One Regret. |

Frank is nineteen, a college boy, a
recent recruit for the Canadian army.
As a little fellow he was fond of music
s most children are. = He sang in a|
Sunday-school choir, later took some
piano lessons and was making quite
the average progress or a little bet-
ter than that. But one day the
boys called him “Sissy” because he
had to leave a game of baseball to go
in for his daily hour’s practice: That |
was more than he could stand. With-
out any guidance from his parents he |
gave up taking lessons just because
he wanted to.

To-day Frank has seen other lads
at college able to play for the other
boys to sing their college songs. He
has gone out to spend many an even-
ing and heard othcr/boys made a lot

! soloist or for dancing.

{to play the piano, the fiddle, the cor-|

part he could take in adding some

of because they could play for _a
In the army
when the men gather in the Y.M.C.A.
tent for a sing, or for a musical pro-!
gramme given by their own talent
Frank cannot take a very prominent
part. Now he longs for the ability

net, the banjo or something, just for |
his own entertainment and for the |

cheer to the lives of his chums.

Why didn't they keep me at it?|
Over and over again he asked that|
question and in that one thing alone
did he feel that his father and mother |
had failed in doing their full duty by |
him educationally. “They wanted
me to take lessons. I started to but|
why didn’t they keep me at it.” 1‘hat|
was the university-soldier Joy’s one !
regret, |

. Loss of Life by Fire.

In the four years, 1912-15, seven
hundred and eighty-nine people were
burned to death in Canada, and 78
per cent. of those were women and
children. Over 350 Jives were lost in
ning buildings, and it is significant

b

|majority of the fires was caused by

criminal carelessness. This is espe-;
cially true in regard to the kindling
of fires with kerosene and gasbdline,

and permitting children to play with
matches. Such disregard of the safety
of human life constitutes a forcible
ndictment entire Canadi

To the mothers and fathers
who desire to give their
children the advantages of
a musical education.

Beethoven says, “Where the piano is there is the hap-
piest home.” Very few of us fully realize, yet, the actual
value of a musical education to the child. Music Is the
food of the soul, and should be nourished during child-
hood. It will help them to grow up better, broader and
more sympathetic men and women,

Music will beautify the character of the child, and Im-
part grace and refinement.

Every parent should send for this “Art and the Critic”
album, glving the autoblography of the musical great. It
is just as necessary to know the life of Great Artists as
the history of politiclans.

This book will interest every child, and teach them to
know the great musiclans of to-day. Models of the famous
Williams New Scale Plano are also shown, with Gold
Autograph of Artists which Is placed on these “Artists’
Choice Planos.”

Send this Free Coupen To-Night.
Every Farm Home Needs Music.

THE WILLIAMS PIANO CO. LTD,
Dept. W. Oshawa, Ont.

Please send me your free album of Great Musicians and Modeis
of Williams Planos.

Street or RR. ......cocvnvinnce
PO,
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PRISONER ON A
GERMAN U-BOAT

OFFICER OF AMERICAN STEAM-
SHIP TELLS STORY.

Found the Voyage on Board a Sub-
marine An Interesting
Experience.

An dfficer of an American steam-
| ship, held prisoner on a German, sub-
marine, describes his experience in
{the New York Times. When the Ger-
'man demanded my chip’s papers, he
| says, I put off in a small boat, board-
’('d the submarine and was conducted
Tbelow to the commander, yho ques-
tioned me. Almost immediately an of-
ficer entered the cabin and reported
that a patrgl boat was in sight. The
commandef ordered some other prison-
ers to be brought up and sent to ' the
ship from which I had come. In a few
seconds I realized that I was a prison-
er on the submarine,

The ship was about two hundred and

one-half-inch gung, could make eight-

below, and had a cruising limit of
thirty-two hundred miles steaming at
| twelve knots on the surface. At fifty

= | feet below the surface, while the sub-

marine was in motion, I could feel
| little-movement or vibration; at eighty
feet I felt virtually none at all, and
the stillness became monotonous, The
boat was driven by petrol.
|. On leaving Germany she had been
stored for a twelve weeks' cruise with
preserved meats, vegetables, canned
soups, fruit, biscuits, butter, marma-
| lade, milk, tea and coffee. Cooking
was done on an electric stove.
Life on a Submarine.
small, but
was
all
was

The living quarters were
comfortable, and the ventila
surprisingly good. Pipes ran
through the boat, and foul air
extracted by exhaust and frech air
driven in four or five times a day.
More than once I remained below for
more than twelve hours and did not
suffer from bad air. The officers said
that they could endure with a fair
degree of comfort twenty-four hours
of continuous submersion; after that
for six hours it was uncomfortable,
and subsequently became intolerable
because of the sweating from the
framework of the boat, which made
clothing damp. To obviate that the
crew usually wore leather suits during
prolonged submersion; but for the
purposes of ventilation and good
health, the boat remained on the sur-
face as much as possible both day and
night.

There was'a variety of books and
magazines to read, a phonograph and
several records, so that we had musi¢,
singing and occasionally dancing for
the sake of exercise. The erew were
self-composed, merry, serious enough
in their work and not worrying much
about the risks they ran, nor did they
seem to regard their calling as more
dangerous than that on any other war
craft.

During the voyage one ship was tor-
pedoed, but usually shelling-was pre-
ferred for the sake of economy. Dur-
ing torpedoing I was surprised how
little concussion was felt below, for
heyond a’slight bumping sensation I
might not have known it at all.

Officers and crew were hospitable
and courteous. The commander told
me to ask him any questions about
the boat that I wished, although he
frankly said that he might not answer
all of them. He said also that there
might be one or two things that he did
not wish me to see, and that we would
not talk of the war.

I do not yet understand their mo-
tive for taking me a prisoner, as [
was of no use to them, and only - con-
sumed food and took up room. How-
ever, | am bound to confess that I
| found the voyage satisfactory enough
as an experience and that I was no
|more worried about what was going
on above the water than I had pre-
1\-iously been on my own ship about
{ what occurred under the water,

—_— - —
THE MODERN NAVAL GUN.

of the Twelve-Inch Gun
Here Described.

“A twelve-inch naval gun,” says
Hudson Maxim, “throws a shell weigh-
ing half a ton at a velocity nearly
|three times the speed of sound. For
! a single charge it requires 376 pounds
| of smokeless powder, strong as dy-
namite.

“The quantity of heat absorbed from
! the powder gases in the discharge of
such a projectile is sufficient to melt
{75 pounds of cast, iron, which f{s

jmmugh to heat the projectile white
hot.
f “When the projectile strikes &
| twelve-inch armor plate its energy is
| reconverted into heat, and it literally
!fuses a hole through the plate, the
rdened and toughened steel of ths
armor flowing like wax from its path.”
| The projectile from a fourteen-inch
| gun travels at the rate of 2,600 feet
every second, or a mile every two sée-
onds!

Capacity

PR, 225 R
The grated rind of a lemon is a de-

| licious and thrifty flavoring for &

| plain cake. S )

! Good farming consists in taking

{large crops from the land while at the

"sapae time leaving the soil in

crops.




