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aüd chocolaté, sift the bating pow­
der ip the flour and beat the egg 
whites to a stiff froth. Stir the 
sifted flour into the batter, and 
lastly, beat in the whites of eggs.
The nuts, are added just Before the 
cate goes into tin». A nut cake, is $

Cake Filling.—To one cup thick 
spur cream add one cup r^; -
hickorynut meats (the soft 
kind), two. even i* 
sugar, one-fourth ft

■
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n-“BS "The clerk fussed about 

the luggage. ‘I don’t,see anything 
here,’ he said, ‘but come inside and 
look for yourself. '

! "I didn’t need a second invita­
tion, for I hfljd already spotted the 
portmanteau^- 'What's this V I 
said, turning over the label.

“ ‘That isn’t it,’ replied the 
clerk.

—
ter. “Why, sir, I didn’t know 
there was a lady in the case.”

“But there was, Forrester. Lis­
ten, my - boy, and I will tell you 
why I failed to capture No. 51. You 
are already acquainted with the cir- 
-cumstances. How Lord Dunmeed 
was found guilty of murdering his 
friend. His sentence to death at 
the Old Bailey, which was eventu­
ally commuted to one of penal ser­
vitude for life. Then followed his 
removal to Barkmoor, and, finally, night.

Jbis escape. You will remember, no, “Now, Forrester, you know why 
doubt, how hurriedly I was dis- Bathurst failed, but with you it is 
patched to the convict establish- different, 
ment with instructions to run him 
down at any cost, and you know I 
failed. All the world knows*I fail­
ed, but—but, Forrester, I didn’t 
really fail. After weeks and weeks 
of hard work I tracked my man. If 
wasn’t quite as exciting an Adven­
ture as yours seems to have been, chief sat. 
but I did at last unearth him, and, 
strange as it may seem to you, it 
was in the little village of Sudbury, 
on the Devonshire coast. He had 
just set up in business as a boat­
man, Mid I, got him to take me out London Tit-Bits.
fishing. For a whole week we had _______
a splendid time tokether, and then
one night the climax cameT I had SOLDIER CONFESSED CHIME, 
received an urgent message recall­
ing me to town, and I determined German Captain Was Shot by an 
that my friend was to travel with 
me. We had made the boat secure,* 
and were sauntering quietly along 
the beach, when I told him that I 
was returning to London that night.'

You didn’t expect to go back 
so soon, did you. »irf '

Nb. It is rather unexpected,’
I said, ‘and I am sorry to say I 
must ask you to accompany me. '

“The man looked at me in a 
dazed sort of way. ‘Surely there is 
some mistake,’ he muttered. ‘Why 
do you want me to go back with 
you V

My name is Bathurst,’ I re­
plied. ‘Now do you understand V 

“He laughed bitterly. ‘I thought; 
so,’ he added, after a pause, “for 
somehow I have had my suspicions 

.all along. I knew it would come 
one of these days, but Heaven help 
me!’ v v.'

“Then I got the whole story of 
the crime out of him, but it would 
take me too .long to go into that 

.cov^ Forrester. Sufficient to jay 
that Ï believed—nay, was positively 
convinced—thpt he was inndcent of 
the murder, and I told him that I 

9 all I could to "help him to 
s name, but that he. must 
with me fv London. -, •* 
it time arw you going-1’ he

“‘It’s all right, Raymond,’ I 
said, making" my way to the door.
‘T find I’ve made a mistake.’

A mistake V repeated the boat­
man, creduously.

Yes, Raymond, a mistake. 1 
may be a hard man, but I believe 
you to be innocent, and it shall 
never be said that I was your wife's

«.it ....
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cupiuis of finely chopped cooked 
ch c»en, and one-half cupful- of 
rich, sweet creamt. Stir until heat- 

Press two hard boiled eggs 
through a sieve and add with two 
laoiespoonfuls of chopped parsley, 
three drops of onion extract, salt 
and pepper to taste. Mix well, 
tyke from fire, add curry powder, 
if liked, put ipto shells or indi­
vidual souffle dishes, cover with 
buttered breadcrumbs, and brown.

Chicken Souffle.—Chicken 
Mushroom Sauce—Fine for

| homEI
among
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CHICKEN. - mrst was seated in 

iom at Scotland Yard with a 
e of official-looking documents 
; him. The great detective 
«en instructed to take up the 

sr Street mystery, and he was 
^-through the papers once more 
ratory to beginning his inves- 
tos, when the door of Ms room 
pntly pushed open and a 
: officer enteied. 
it you spare me a few minutes,

ly, Forrester. Come 
*k- detective pointed to 

down, my boy, and 
If comfortable, while I 
PQtB in order.” 
he great Bathurst drew 
inner the fire. “Now, 

am at your service, 
do for you!’’ 
i. speak to you with ref- 
ie Bridgecroft murder 

.oh remembrer the circum- 
sir V9
well,” said Bathurst, af- 

“but you know the 
as shelved long ago. 
rable failure so far as 
rued, Forrester, al- 
my^ best tp trace the

Are you quite sure?’ I said. ‘It 
looks like it.’

(( (

A sailor has only just left that 
with instructions to send it on to 
Sudbury by a later train. See,’ he 
added, turning the label over, ‘it is 
addressed to Luke Raymond, The 
Cottage, Sudbury.’

Take your seats for Sudbury !’ 
rang out a voice on the platform, 
and I ran out just in time to’ get 
a seat in a. third smoker. On ar­
riving at my destination I hurried 
out of the train, and to my surprise 
the seafaring man was doing ex­
actly the same thing. Of course, I 
had to exercise a little discretion, 
but eventually I tracked him to the 
cottage up the hill, and later I 
found out that his name was Luke 
Raymond.

“Then I went back to Sudbury 
station and inquired about the lug­
gage, for I wanted to see that port­
manteau again if possible.

“ ‘Where is it coming from V in­
quired the clerk. 

v “ ‘Liskeard !’ I replied.
“ ‘There’s nothing here yét, but 

possibly it will come by the nine 
express.’-

.------ . ••• , _ “ ‘Thanks,’ I said; ‘I will look in
Mt, and that is why I again about that time.’

for I think I have “I then went to the Royal Hotel, 
ling that may in- where I ôrdered a bed, and return- 
you are aware, I ed to the station just as the nine 

,ged for some con- o’clock train came in. It was quite 
t the Bank of Eng- dark, but I made my way to the

détins jsisur' fnw
i the act of exchang- guard was too busy to notice me. 

Somehow his fea- So when it was placed on the plat- 
aroiliar to me, and I form I picked it up and examined 
i he counted the sov- it with the aid of a porter’s lamp, 

ceived from the I wanted to see if there was any- 
ï for the .note, thing on it to enow that, it had 
>d ‘Good morn- been deposited in the left-luggage to th« doer. All office « Paddington. I tunSdit 

was trying to over, but there was nothing to help 
- - ‘confident he had me, and I was in the act of putting

fingers atone time it back with the other luggage when 
—- do what T would the bag suddenly opened and some 

recollect. However, as of the contents fell out.
“ ir a clumsy mes- “ ‘What are youdoing with that 

rushing in and bag?’ cried an angry voice behind 
the gentlemen. Both - ' ' ïjji| UI mm wBrnm
or and the man’s «Ik 
jked off. He quickly 

his feet, but in’'his 
recover his hat a wig 

tell from his head and

it t
>

You are a promising 
young officer in the service, and to 
succeed where I so ignominously 
failed would be the making of you. 
When do you propose to go down 
and arrest; Raymond?”

The young officer’s voice trembled 
as he walked across to where his

ed.
oi %

nilla, and the whites" eTtwVljga 

beaten stiff. ' Stir well and let set 
over night, when it is ready to fill 
layers of any good white cake.
;<i Almond Cake—-Two cups flour, 
one cup sugar, one-half cup butter, 
one-half cup swq»t milk, th 
eggs, two large teaspoons J 
powder ; bake in layers. F 
One-half cup sour cream ( 
one-half cup - sugar, one-q 
pound chopped blanched aln 
do not cookiJÈHËI

it t

“I think I too have made a mis­
take, sir. There is no need for me 
to go down to Sudbury no*, for 
where the great Bathurst failed 
Forrester will never succeed;”—

With: 
a

pany luncheon or for a Sunday 
ni^ht company supper. Mate a 
sauce with two cups of scalded milk, 
two tablespoons of butter rutibèd 
smooth in two tablespoons of 
flour, one level teaspoon of salt, and 
one^fourth level teaspoon of pep- 
P®f« Add one-hall cup of stale
breadcrumbs and cook ten minutes Grapefruit Salad.—Remove the 
Remove from the range, stir in two toPs from slx ffeen peppers, tak< 

The confession of an employe on cups of cooked chicken chopped fine OUfc vhe S4$eds, fill the peppers witi 
the railway near Hanover promises onf tablespoon minced parsley, the fa“'p8^rmJl! PulP- finely cut celery, 
to clear up the mystery of .a mur- of three ^eggs beaten light. ; “ J English walnut meats, mu
der which for months was the prin- and last fold in the whites of three !>^h mayonnaise dressing. I 
cipal pre-occupation of tierman fggs beaten until stiff and dry. Put j j *8 mu^ 5?6!*17 fs 8raP*fr 
public opinion. On Jan. 21, 1901, ™ well buttered muffin tms, filling 1and three Engllsh walnuts to 
Captain Von Kruei^t of the 11th about two-thirds full. xSet the tins peppe5: „ , .
Dragoons, who was something of a in a dripping pan, into which has pardine. balad.—One 
martinet and consequently not po- been poured a Httie boiling water, ?a\ ine3> twelve small sour 
pular with his men, was exercising and bake in a slow oven thirty-five f<™5 80uar® crackers, chop ^ 
his squadron in the hippodrome at minutes. Turn out on to the hot ®etE®r» Wlth ?ulf® of
Gumbinnan, when a shot was heard plates and serve with mushroom a.lemon- Delicious served on round 
and he fell from his horse dead, sauce. To make sauce melt butter, ^eCes of toast an^ appetizer at 
The bullet had struck him in the one-fourth cup, add one-fourth cup , nner OT as a salad z on lettuce 
heart. A still smoking carbine was of flour, one and a half cups of *®aves.
found outside the paling at the hip- chicken stock, one-half cup of Granbcrry Salad.—Cranberry sal- 
podronfe, opposite a hole through cream, salt and pepper to taste. a<*8 9e,^e wltE ro“*. meat- A^Ow 
which it had evidently been fired, Cook five minutes, then add three- one pac^;ag? ««latin to soak 1» 
The murderer, however, who, it fourths cup of cooked and chopped on,e Pint of co1^ **ter until dis- 
Vas assumed from the outset,, must mushrooms. When the mushrooms s^Ivl®d.;. Pour °7eT thl.s ,two quarts 
be a man from, the regiment, man- are hot the sauce is ready to serve. • • bol\mg cranberry juice, adding:
aged to mingle with his comrades -------- Juwe of le™on. one-quarter tea-
before anyone could notice him in DESSERT spoon salt. Sugar to taste, and
suspicious circumstances. Uü-SbERl. when cool one cup black walnut

Two non-commissioned officers, Suet Pudding.—A most delect- m€at| an<i one cup of celery chop- 
Martin and Hickel, were arrested, able, inexpensive and easily made P" fine- 
but though in one of the four trials suet pudding. One cup of sugar, Japanese C 
that ensued the former was sen­
tenced to death, both were finally 
acquitted and the dffair was rele­
gated to the storehouse of insolu- spoon of 
ble mysteries. „ The man who has one-half 
confessed, Fischer by name, wàs in 
the 11th Dragoons at the time of the

Mmi
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.
« and ea&üy 
One cup of sugar, 

one of - molasses, one of chopped 
suet,’ one Of raisins, one of currants, 
two of milk or cold coffee, one tea- 

HS ' cinnamon*: , one of toda,
Ble mysteries. _ The man who has one-half of cloves, one-half of nut- 
confessed, Fischer by name, was in meg, one-half of salt, and flour to 
the 11th Dragoons at the time of the make a batter abo ut as stiff as or- 
crime, but it remains to be seen dinary cake, probably " 
whether he actually did the deed. Add suet and fruit last------------------J- F,can be prepared and^^t in a

c— place, and only as much st-----
ed a time às may be needed.

.-The, little 
oragnes,co u $*

make a
be purcliased for 20 cents per box: 
at present. Place a '

salad

W onclear: ualme.
| “I turned quickly and found my­
self confronted by the seafaring 
man, who vpjilt Regarding me with a 
dangerous look in hie^ree^-

a portmanteau to-night, and think- allow me to see my *ifeî’ on rLaÏÏin» sobriete he wJs
ing this .was the one I turned it ve£ apxious to LaU thSn. The
over to look at the name. I am that, I said, and I accompai ied _a_ f muPder waa
rtolly ..rry for th. him to the_ little oottoge up the ÿSËSSSEXSSZEi
and I bent down to pick up some hill. j_vs> ariVK+ „n<i BO «Doilod his

gtîîr-ïîfAttisés «* *
was a small parcel, and I could see sir, won’t you? I expect ray
it bore ttie naine of a jeweller my is upstairs with the children. ’

-class man had visited in the. Strand after he pointed to a chair. ‘Make your- 
ihing he had left the Bank ef England, self as comfortable as you can while 
r the It is very Btraqge,’ I thought, as I go and tell her,’ but simultnne- 
ly he I handed the parcel to the man, ously another door opened and. I

----- - in his but he appeared to be somewhat saw a beautiful young woman e®-
J the South put out, so l turned away. I had tér the kitchen. Her face

into the station, not proceeded many yards, however, strangely familiar, and my-------
n enter a first- before he catight me up. was busily .engaged trying to recall
di was marked “ ‘Look here, sir,’ he said. ‘I when and where I had last teen 
i flash I hurried am afraid I was rather abrupt about her ; then quite suddenly it all c ime 
ig-office. ‘Third the bag, but you will understand b“cb, I
e,’ I shouted to that when I saw you, aft Ï thought, ing the trial at the Old Bailey, 

htes later I -turning out the contents I was very Every day she used to sit under 
xts the little much annoydd. ’ the dock so as to 'be as near as pos-

b was situate in “I soon found the sailor wasn’t eible to the prisoner. I was bold 
* On- a bad sort to get on with after all, at the time that she was a well- 

find as we passed but of the station known society lady who was engag- 
and reached the front the wind was ed to Lord Dunmeed. But what is 
blowing a perfect hurricane. she doing here, I wondered. Can

“ ‘It is a breezy little spot, sir,’ it be possible that she k Luke Ray- 
added the man as he bade me good- mond’s wife*?—anu my eyes once 
night, but just as the moment the more rested upon the sweet, pathe- 
wind caught his hat, and away it tic face, as I heard her mutter:—
went towards the sea. The man “Luke ! Luke ! Why, I thought
dropped the bag an<f tried to re- I heard his voice.’

- but not before something “Then she seemed to be feeling
ring in- ele^tfell from his head, which I hast- her way about the kitchen, but the
~l"-----*■ ily picked up and pushed, into mÿ next moment she stumbled over a

pocket. When he came back he was chair. y
minus both hat and wig. Then I “ ‘Good heavens ! Raymond, she’s 
knew that my journey to Sudbury blind’—and I went to her assist- 
had not been made in vain, and' I ance, but the boatman was before 
feel confident, from the further in­
vestigations I have been able to 
make, that your old friend Lord 
Dunmeed is masquèrading as Luke 
Raymond in the picturesque little 
village of Sudbury.”

b one due in a few ipin-» Inspector Bathurst was strangely smile, 
d the porter. Then the agitated as Forrester finished his
qd to the other end of recital, and when he spoke again
a, and presently I saw his voice was quite husky, 
back with a portman- “Have you told anyone else of 

>ught it strange, for he yonr adventure, Forrester ?” 
the sort of man to car- “No, sir ; fer I knew how keenly 
manteau about, and I you felt your failure at the time 

him more out of curiosity Lord Dunmeed so mysteriously dis- tell me—I can bear it. For the 
rthing else. As he passed appeared, and I thought I would children’s sake I will be strong, 
eyes rested upon the bag, just come back and mention the Luke—my husband, tell mel Have 

[ was struck with the similar- matter to you privately. Nay, I they found out the truth?’ 
cy it bore to the one my man had even thought you would like to go “Raymond looked across to where
a his possession at Paddington, down to Sudbury yourself and make I stood near the fire.
|eanwhile the sailor had gone into sure of your man.” “ ‘For mercy’s sake, man, tell
he left-luggage office, and when he “No! Forrester, although I great- her. Tell her who you are.’

B out a few .minutes later I ly appreciate your kindness, I can- “I tried to speak, but the words 
the bag wfis missing. Some- not go down to Sudbury.” wouldn’t come, for something had

hew I fèlt oértain there was a mys- Forrester looked at his chief in risen in my throat and almost
’ about that bag, but how to amazement. “I am afraid I don’t choked me. I simply couldn’t do 

get at it puzzled me, and to make understand you, sir. I remembar it, Forrester, so I turned towards 
matters worse the Sudbury train you once told me chat you would the fire and pulled out of my pocket 
waa already entering the station, gladly have given five years of your the official document which I had 
However, my curiosity was now ful- life to capture No. 51. I think that carried about so long and put in 
ty aroused, and I rushed into the was Lord Dunmeed’s number at on the blazing embers. The boàt- 

v felt-luggage ‘office. Barkmoor.” mau watched me with a bewildered
” ‘Have you a portmanteau here “Yes, you are right,” said Bath- look,

lor a man named T) omuson ? Please urst, dreamily, “but, you see, I
“ fur 1 want to catch this ■ hadn’t seen her then.”

« “Seen her !” reiterated Forres-

ijgl*;go,, r
1 Ü28Üfm pr- “inquired, anxiously.

“ ‘By the nine-thirty,’ I replied.
“He took out Ms watch. ‘We have 

just an hour. I suppt 
allow me to see : 1 

‘Yes ; 
thai' I

with mayom
E Vftjf HINTS. -

Zt ^ “up “thl :

Sron chiffon with ty—*--- •■*-*--*48-
jt, and with only 

Steam in dish iron.
inside of steamer lor from two to ,Try drfd«in«.» Ett^e flour oyci 
three hours. Serve- with sauce the cake before using tp prevent the * 
made as follows ; One tablespoon lclJ?g runm°8-

stirring briskly until well cooked caEe jn any way till set. 
and smooth, two-thirds of a cup of In dry cake flavors try mixing al- 
sugar, and any desired flavoring mon<I an^ rose together as a flavor 
may be added. *>* ang‘;1 food o»ke.

Hazel Nut Tart.-Nine eggs, When beating eggs for a pud- 
three-fourths pound of sugar, one- ding, Mid the sugar to ifiem, and 
half « pound shelled hazlenuts not to_ t he other ingredients.

ladyfingers. Flavor -A moe farm* for braisjd b^ 
vanilla. Bake slow- consists of springs of boiled cauB# 

flower a.nd baked tomatoes. J

icrl- cups
bat-

irdke in Bathurst, 
"‘—n recognize This

at once 
» tixrat

m pa
thought I 
d to make 
owed Mm-v • t

■ .-mtwo toËgood
mml
Wml-JZ

non-commissioned officer. . r 
Client—So you think that if I 

take the matter I’ve stated to court 
I shall win. Lawyer (scenting a 
Mg fee)—Unquestionably. I am
prepared to guarantee I wil] get 
a verdict in your favor. Client— 
H’m ! Then I don’t think I'll go 
to law this time. You see the side 
of the case I gave ÿou is my oppon­
ent’s.

m wife-and
Then%

» \
- ouu

ei

m
mind

>¥■ ground, four 
with lemon orIN LONELY ICELAND.
ly- “m isvDate Custard.—Crumb one-quar- ^ b°wl ®f sla^« 
ter pound macaroons ; cut up one- board or closet wi 
half pound dates in rather fine any moisture there may be. 
pieces. Make custard of two eggs, Carbonate of soda, when used for 
two cups milk, three-quarters cup cahes, should be added to the milk, 
sugar, one teaspoon vanilla, and which should be tepid, 
two level tablespoons cornstarch. | If feather pillows have an unplea- 
Butter pudding dish put in layer aant Pla®e before the fire and 
of crumbs, then layer of dates, and S1^® tbein a thorough drying, 
so on till all has been used. Pour ! }<*4 «akes or tarts, when return- 
custard over all and bake in slow ed,to th® oven after icing, require 
oven until custard is set. Serve onfr sufficient heat to harden the 
portions with whipped cream. sugar. .

Frost Pudding.—Sweeten and Vegetables cooked m a steamer
whip stiff one pint cream. Blanch ?» supposed to be more noumh- 
and chop fine one teacup almonds, ' in8 than those cooked in the ordin- 
one dozen stale macaroons crumbled. ary way. *
fine ; pour over just enough sherry ! When washing, red-bordered cov- 
wine to soften. For a mold use-one quits, <fassolve a little borax
of the fluted, round folding tins for “ tb® water in order to preserve 
baking bread. Fill each side fibout tb® color. _ 
half full of the cream, sprinkle ! Salt for table use should be 
over part of the- almonds. Fill in mixed iith a small quantity of corn 
more cream, then the crumbled ma- flour to prevent its forming into 
caroons, and over them another lumbs. '
layer of almonds, then the rest of It m not generally known that if 
the cream. Clamp the two halves ?, lemon is warmed before squeez- 
together and'wrap in oiled paper, ™8 nearly double the quantity ofv^ 
so as to avoid melted ice from seep- juice will be obtained. 
ing in, as this pudding is to be . To prevent sausages from burst--*"»^ 
packed in ice and salt and frozen i®8 them get hot through very 
solid. Remove from the mold by gradually, and fry them over a slow 
wrapping around the tin for an in- A» till they are browned all over, 
stant a cloth wrung out of hot All cake-tins should be lined with 
water, and place on a long flat dish evenly buttered pape 
or platter. in8> and all rich cake

Hasty Pudding.—One cup of flour, « sheet of paper placed on the top. 
one teaspoon of baking powder, one H when oooking bacon one is 
tablespoon of melted shortening, careful not to let the fat burn it 
three tablespoons of sugar ; grate* in may be kept for frying, ana for fish 
a little nutmeg, one-half cup cur- will answer as well as the bacon it- / 
rants, one-half cup cold water or E®M-
sweet milk, a pinch of salt. Steam Greasy silk or ribbons may be 
half an hour. Serve with sauce as cleaned by rubbing them with mag- 
above. nesia or French chalk, and after­

wards holding them before the fire.
This will absorb the grease, after­
wards the chalk can be brushed

The People There Know What’s
Going on in the World.

%

A"traveller in Iceland says that 
he journeyed more than fifty miles 
from the capital, Reykjavik, and 
saw but two or three farms in all 
that distance.

‘^During all this time,” he says 
in the Youths’ Companion, “I had 
not seen a sapling as big as a stalk 
of • cat-o’-nine-tails. Extinct vol­
canoes surrounded us on every 
side. Dust storms swept down 
from their écarred sides. Distant 
gleams ef glittering ice frofii the 
glaziers dazzled us when the sun 
shone upon them.

“But here, in,a land where there 
is almost no fuel, and whei-e few 
crops besides hay and turnips can 
be raised, in the land of the mid­
night sun in Summer and the mid­
day moon in winter, I found books 
and cheerful conversation, an out­
look on life, and a knowledge of 
current events which I have not al­
ways found in populous cities.

"There are no schools, to be sure, 
outside of Reykjavik and one or two 
other small towns, for children can­
not* walk ten miles each way to a 
schoolhouse, and even such a 
schoolhouse would accommodate 
but two or three families. But the 
itinerant pedagogue goes about 
from house to house, carrying his 
store of learning with him, and 
leaving behind much intellectual 
stimulus and a desire to .know what 
is going on beyond the bounds of 
the island..

“They were great chess players 
in the lonely farmhouse where we 
stayed and they were keen to play 
with us. Although my companion 
considered himself a fair chess play­
er he was ignominiously beaten by 
the angular lady of the household. 
They had a Bible, too, and an Ise- 
landic hymn book. We went away 
from our short visit to the lonely 
farmhouse of the Sog with the im­
pression that the home life in the 
typical farms of Iceland might well 
be envied by dwellers in more fav­
ored climes.”

2' ■■'i' ■

i a porter m- 
would have to 
ry. I almost 

hurry to
-, ”Pal I reached the re­
in which my Man 

mt to my disap-
nd-duBb®

-t I

al-
up

“attorn, 
and r

no purpose—my 
t was most pro­
sed my stupidity 
îan to get away 
;hen, however, a 

Jqlt Ms dress 
I to be a seafaring man, 
ted one of the po-ters and 
when the next trim would 
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m

me.a iMarjorie,’ he whispered, gath­
ering her in his arms : ‘Marjorie, I 
am here, darling.’

At the sound of his voice the 
woman’s face lit up with a happy

Oh, Luke ! What has kept you 
so late to-night ? The children have 
been waiting ever so long. Why, 
what is the matter ?’ she added, 
placing her fingers over the boat­
man’s eyes. ‘Why, Luke, you are 
crying ! Tell me ! Oh, do please

it i

r before bak- 
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CAKES.

Potato Caramel Cake.—Three- 
quarters cup of butter, two cups 
granulated sugar, two cups ,flour, 

cup hot mashed potatoes, one- 
half cup sweet, tiilk, four eggs, two 
teaspoons baking powder, one ctrp 
of grated cholocate or two squares 
melted, one cup chopped English 
walnuts

off.
Plants will grow more quickly if 

a few drops of ammonia be added 
once a week to the water with whicl 
theyare watered. The water should 
be lukewarm, not colder than th* 
atmosphere and the leaves of 
plants should be kept free fromd 
by being sponged or tyringed.

one

$For Heaven’s sake, speak! I 
can’t stand the suspense any lon­
ger.’ one teaspoon each of
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