
please Marcelle that I bought back 
the Chateau, and in those days I 
locked forward to a life of happiness. 
But it was a Dead Sea fruit.

“Two years after settling here the 
fever came to Blois. It did not spare, 
and I was left alone—embittered. I 
threw myself into the wor! 1 of finance

The Bastinado.
A missionary who was in Asia Minor 

during the war was accused by the 
Turks of having communicated with 
the French warships in the Mediter­
ranean Sea. He was taken from his 
home without warning and driven hun­
dreds of miles into the interior. He 
went without enough food and with­
out sufficient clothing. He had only a y 
little mule to ride on and even that 
luxury he gave up to a sick convert 
among the prisoners.

On this terrible journey, he saw a 
man endure the bastinado. Two 
stakes were driven into the ground 
and the culprit was made to Me face 
downward between them. His feet 
were fastened with ropes so that the 
soles were turned up and on a level 
with the stakes. Then mon with bam­
boo rods began to strike the soles of 
his feet.

Now the soles of the feet are sup­
plied with sensitive nerves. You can 
walk, miles without affecting these 
neuves, but a sharp blow sends a shock 
through the whole nervous system.

The most cruel method of adminis-

LThe Secret of the 
Old Chateau ELLIS BROS., Jewellers

• and. as is often the way, the luck was 
jwith me, and money, which I had96 - 98 YONGE ST. TORONTO

ceased to care for, accumulated repid- 
It was a merry little party that sat ly. And in the summer I would came

down to dinner that night. The French here and people the lawns with the 
: forms of those who were gone. Inwindows were thrown open to the per­

fumed twilight; in the darkening blueBy DAVID WHITELAW.
PREVENTS THAT SINKING FEELINGmy mind's eye I would watch them

7 : "............... -. O cf the sky stars were here and there until my seul rebelled at the self tor-(Copyssated)|appearing, and a young moon was ture. I shut up the house and went 
he said; but. if monsieur did not wish showing faintly. . abroad—China, India, it was all the

it, the whole affair need not be made Robert’s departure was not mention- same to me—and at last I returned
Synopsis of Later Chapters.

Leaving Baxenter bound in the cel­
lar of Adderbury Towers, Dartin and 
Haverton make their escape. Two 
days later Baxenter starts for Paris 
with a detective, Silas Berwick. They 
track Haverton to the Hotel d’Eclair.

ticket for the table to which the acci- This makes approximately 5% pounds 
dent of birth assigns him. of bread.

All night sponge with dry yeast.—
public. Henri had confessed to him cd until the table had been cleared and here cured as far as there is a cure 
that the man had visited the chateau the decanters and frui. shone on the for a broken heart.” Bread Like Mother Used to Make.

The baker who uses the brand 
“home-made” on his bread appreciates 
the fact that it is very difficult to 
beat “the bread that Mother used to 
make.” All bread made at home is

for a broken heart.’
before; he was an antiquarian, doubt- polished oak. Monsieur de Barron 
less, and—well, he had met with an spoke of it first.

The tears were standing in Stella’s 
gray eyes as she listened.

Monsieur de Earron leant over the 
table and took the little hands between 
his.
“I know now why I came back. Do 

you know, Stella, that my little Paul­
ine would have been about your age

Soak a cake of dry yeast in half a 
cup of lukewarm (not hot) water for 
about twenty minutes. Take one quart 
(40 ounces) of water quite hot to the 
hand. To this add two rounded table-

accident. Any inquirers would have 
to be satisfied with that.

The doctor shrugged his shoulders 
and poured out a glass of Burgundy.

“I will see my friend in Blois about 
it. Monsieur de Barron; you will not 
be annoyed."

It was late when Berwick and the 
solicitor reached the Three Lilies and 
they inquired at once for Mr. Haver- 

rejoined Berwick 2nd Haverton in the iton. The host told them he had gone 
little wood, the three men following back to Paris. He had seemed to be 
the master of Chauville as he led the in a great hurry and had left a letter 
way back to the house. - for messieurs. Baxenter tore open the

The scene in the chapel filled the envelope. , ..... 
solicitor's mind and gave him pity for "Gentlemen,: have decided, on all rogues. He slackened his steps and second t ought, not to await your de- 
touched Haverton on the arm. | vision as to what is to be done with “There doesn't seem much hope, Mr. me. Your remarks ns to my having
Haverton; perhaps you would like to 
see him?”

“And so, Mr. Baxenter, this is your 
last night with us?"

Robert looked up and smiled from 
Stella to his host.

“It is, sir, to my sorrow. I’m afraid

CHAPTER XXII.—(Cont‘d.)
Vivian Renton had turned his face 

on the pillow so that it faced the altar. 
His eyes were still closed, but his 
lips moved ever so slightly. The tall, 
frock-coated doctor watched him 
anxiously.

Baxenter tiptoed from the place and

not good, in fact, heavy, sour bread spoonfuls of lard or other fat, one 
is common to many homes even heaping teaspoonful of salt and one 
though first rate flours are used. One heaping teaspoonful of sugar.

I have neglected my work quite long 
enough.”

The white-haired old man at the 
head of the table did not answer atif in likeness After all once. He filled his glass and passed faint likeness. After all.

had she lived? I can trace—a fancy,
of the many difficulties in making Then mix in four level cups of flour.maybe, but. one I would not lose—a 

, you are all 
the same blood. Do you not see what of a warm place where the dough can hot to the hand, add the yeast, beat

bread in the ordinary home is the lack • When the mixture no longer feels
tering the bastinado is not to lacerate 

thoroughly and set in a warm place the feet, but by a succession of sharp.the decanter over to Robert.
“What cause is there for you to 

work ?—no, don’t interrupt me. I want
I want? I am old, and I have not had be kept at a moderate suitable tern-
much happiness. Is it too late? I perature without much variation 
want my dream child out there on the throughout the whole period of fer- 

perhaps, to touch upon; hut you arc all lawn to have a playmate, one who will mentation. Dr. Charles Saunders, the
here together, you and Stella and ma- stairs _ I want laughter and singing Dominion Cerealist, in Bulletin 97, hours) mix in one level tablespoonfull club might bruise the flesh badly or

dame. I will tell you a little history," to be heard again in these old rooms, recommends the construction of a of salt, one level tablespoonful of even break dienes. but bruises and
jMonsieur de Barron nut a match to Robert here must let another Baxen- ‘special fermenting box or cupboard, sugar and sufficient flour to make a broken bones heal tn a few weeks,
his cigar and smoked thought fully for ter have his business and come and to bo placed in a warm situation or to slack, easily worked dough (probably whereas one whose nerves have been

help me in mine—no, I will not hear be provided with some system of about 2% cr 3 pounds). shattered by the bastinado may be a
a word now, you must talk it over to- warming from inside. ' After kneading the mass sufficiently nervous wreck for the rest of his life:
gether. _nni elles r _l Yeast works reasonably well only to secure uniformity, it should be set he may even lose his mind altogether.

me old man rose ami, was TO 1-------64— • 1:.-:4- * it .----------- in a warm place (about 80 to 85 de- That cruel punishment is unknown

overnight. The temperature should be. blows continued without intermission
between 70 and.80 degrees Fahrenheit, to bring the sucerer to a condition of 

The next morning (after about ten nervous prostration. A blow with a
you to listen. It's a delicate subject.

no money are somewhat wide of the 
|mark. The luggage at the Hotel 
dEclair is Renton's; mine is in a safe

a moment, then:
“Once upon a time—that is the way 

stories open, is it not?—a certain 
young merchant cf LIN found him-But Eddie shook off his touch with

oath, and said that he was .101 a place and contains enough, I imagine, 
- • ■ ■ for me to live in comparative com-an self, at the early age cf thirty, % weal- 

thy man. His money had been made 
mostly by the opening of the railways 

land I disposed of to my manager the of Canada, and he married, on one 
day I ran up to London from Adder- of his visits to that country, the .. ., .1bury Towers, |daughter ’ an official in Montreal. It Marcelle used to say it was designed

"Whether I shall choose England was a love match, and when a little

between moderate limits of temper-
ature, approximately 75 to 95 degrees, grees) to rise for a few hours.
As a result of his researches in regard very light bread is desired, and if the 
to wheat, flour and bread, treated in

the window, pointed to the little copse 
cf pines.

man of sentient —especially where L , 1:4
Vivian Renton was conce rned. It would fort for the rest of mV life. If in our own country. And still there is

a sense in which we are all made to"My theatrical enterprises in Eng-be more to the point if they would 
tell him what they intended doing with 
him.

Baxenter’s eyes blazed and his

"Come here, my children. Thtre is 
an alleyway between the trees there; flour employed be suitable for making endure the bastinado. The cruel bully 

such bread, the dough should be allow- who administers it is Satan. Thethis bulletin, dough ought to be kept
ed to rise three or four times to double bamboo rod is sin. The nerve centre 
its volume, being knocked down and that endures the stroke is the tender 
the* surface turned under each time." conscience.
It may then be moulded and put into. When some great temptation or trial 
the pans. Here it should he allowed comes, we are likely to gather the

by Cupid himself. At times the night- between 80 and 90 degrees F. Moist.
knuckle stood out, patches of tight 
skin on his clenched hands.

"I think, Haverton, that you are the

as my future home I cannot say. I girl was born to them their happi- ingales sing there. They sang there compressed yeast is said to work more 
think not - F H” ness------ " The old man broke off sud- rears ago. There are ghosts in the quickly than dry yeast cakes.

Experiments have shown that al­
most any dough can be safely ferment­
ed until it has risen three times to 
double its height. Kneading, however, 
is not necessary, according to Dr. 
Saunders, who recommends that the 
dough should be knocked down each 
time with little or no handling and 
without removing it from the vessel 
until the last occasion when it is trans­
ferred to the baking tins. The longer 
the fermentation the lighter will be 
the bread and the finer its texture

iness------ The old man broke off sud- ,, 1:... 11
read out cenly, a little sad smile passing over shadows of that little alleyway, 

his face ghosts of the past. drew back
on, there is no need to spealt with a smile, holding aside the curtain

- • and Robert gave his arm to Stella.

think not.- E. H.”
Berwick, when this was 

t. him, laughed.
i ‘ Just as well, eh, Baxenter? We “ 
wouldn’t have known what to do with.in parables," he went on. "My wife

creature that Godmost despicable
man back there,"ever let live. The to rise to double its volume (usually; forces of the soul together and resist 

about one hour) before being placed to the death. But many a soul has re­
in the oven. This makes approximate­
ly 5% pounds of bread.

and he pointed to where the windows 
of the chapel shone wanly between the 
boles of the pines, "is a king to you. 
You want to know what we are going 
to do with you? Mr. Berwick and I 
have not yet decided. In the mean- 
time you will go hack and wait for 
re i the Three Lilies. You’re quite 
safe there with no money and no

They passed out over the moonlit 
lawns to the alleyway, designed bv 
Cupid himself, where the nightingales

was a very distant descendant of the 
family who, in former times, owned 
this place. Her cousin's grandfather 
had emigrated to Canada at the be­
ginning of last century—and it was to

the beast, anyway. What arc you go­
ing to do with the money—I mean 
Vivian's—and the Towers?"
“I reckon that Stella should have 

something to say to that. It's hers; 
but. if I know her, she won't touch 
a penny. I expect a hospital will have 
it in the long run. As to the Towers 
I'll just let it rip. The man only rent­
ed it, and I don't fancy anything out 
of the place myself. The furniture 
was expensive, but too flashy, and 
the pictures were—well, tripe. In any 
case, I don’t intend to let the police 
rake up poor Hubert's death again if 
I can help it. I suppose Barchester 
will be all agog with mystery for nine

mained unshaken by the most severe 
temptations and trials, only to find 
that the continual beat of the little 
temptations of life has so worn down 
the moral and spiritual forces that theMinard’s Liniment used by Physicians.

sing.
(The End.) 
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Human Hair Ropes.
In the great Hong wanji Temple, at 

Kioto. Japan, are preserved twenty- 
nine immense ropes made of human 
hair. They represent voluntary offer- - T :
ings of tens of thousands of Japanese day of neglect: like the sleet in a btZ. 
women zard, they drive against the soul until

The temple is as large as a Euro- I resistance breaks down and the very 
pean cathedral. Ninety-six massive structure of the soul cruthbles. 118 
pillars support the root at a height Cate tody ^i;1:^^  ̂

The timbers for the great structure in m king st ads prceress day by day. 
were all dragged from the mountain against the continued beat of little 

Rapid method with moist yeast,----- forests and lifted into their places by ltd • 1 T T.. tons- '6*1 
Soak a cake of moist yeast in half a the above-mentioned ropes, for whichwalk at not taist.

power to resist has departed. The 
little pleadings cf sinful desires; the 
little cutdroppings of selfishness, of 
pride, of greed, of lust, of envy, of 
jealousy ; one impure story, one oath, 
one falsehood, one night in sin, one

French. March!"
They sic d and watched until the 

figure of I''lie Haverton had slouched 
. 12 in the direction of the inn, then 
hurried af.r Monsieur de Barron.

"There must ie some connection — 
some par age between the tomb and 
this."

M nsicur de B rron held the candle 
wet above his head and surveyed the 
hnbes, which for over a century had 

lad ") visitor save only Vivian Ren-

provided the limit be not passed. The 
addition of a little lard, butter or
other fat, slightly reduces the tough­
ness of bread without detracting 
noticeably from the flavor. Sugar, if 
used at all, should be added with 
great moderation.

The following methods are adapt­
able to home bread making.

do some stunt to entertain the com­
pany, the waitresses for the different 
seasons acting as group leaders.

The stunts proved a veritable fund 
of fun. One group acted out a difficult 
charade that required considerable in­
genuity on the part of the actors and 
some clever thinking on the part of the 
spectators. Another carried through 
an impromptu programme of music 
and recitations. The winter group gave 
representations of the holidays that 
occur in the winter months; for ex­
ample, Santa Claus appeared and dis­
tributed Christmas gifts in the guise 
of forfeits. Father Time offered a 
bundle of amusing resolutions for New 
Year’s Day, and St. Valentine offered 
to tell romantic "fortunes."

At the end of the evening the host­
esses shook up birthday gifts—inex­
pensive toys, favors and jokes—in a 
hat, and requested every guest to draw 
out a present.

The idea of a community birthday 
party might well be used in a cam­
paign to raise funds for a church, or 
for some other community purpose. 
In that case the tables should be num­
bered—January, one; February, two; 
and so on throughout the twelve 
months; and a sufficient number of 
tickets should be marked with num­
bers to correspond. As soon as a 
guest enters the dining hall he an­
nounces his birth month, and buys a

A Community Birthday Party.
A contributor writes of a new kinddays, then they will shake their heads

and say that ‘they always said that __  
there was something fishy about that suitable to
fellow Dartin,' and the landlord will be given out of doors as well as in- 
step in and there will be a sale. , doors. It originated with a woman's 
Barchester entering the Tower er community club that had seventy-five 
the first and last time to view the members. They tried it out on visi- 
lots? You know how these things tors' night" and established beyond 
are. I wonder what the auctioneer doubt the fact that the idea is as prac-

of community entertainment that is 
any season, and that mayt

T think the old gentleman went
on, "that for nil the e long years I 
h e s t and had my dinner and enter- 
tain i my friends net ten feet from 
an Aladdin’s cave! One would have 
a mos thought that some voice out 
of the iast v ould have whispered its

cup of lukewarm (not hot) water a 
few minutes. Take one quart (40 
ounces) of water quite hot to the hand, 
to this add two rounded tablespoonsful

no material other than human hair 
was considered sufficiently honorable. I 

-----------•-----
Postman’s Palace.

Ia the village cf Harterives, in
will think when he comes across the ticable as it is attractive.secret Miss Benham is a lucky girl." . - . ... 11 _ ,

The key, and the directions as to dress suit I wore in the cellar. Luck-
the : ple in the carving of the panel i Ny, there is no mark on it to show it’s 
had been found in the chamois bag, mine.",

France is estimated to have mined France, may be seen what is probablyof lard (or other fat), one heaping - . - .
tablespoonful of salt, and one heaping 13,871.187 metric tons of ironEvery member was allowed to invite 

one guest. With the invitation the 
Berwick smiled. 1 member sent a correspondence card on
"I think you’re right to let it go,” which she had written the date of the 

he said. "It’s been a romantic tangle, affair and the request that the recipi- 
but only our own little circle know the ent signify that he meant to attend by 
details. There is no good raking up returning the card with his name and 
the past; it can’t do Hubert any good, the name of the month in which he 
Haverton doesn't know anything was born written on it. A stamped, 

was apparent from the opened and about Stella’s fortune, and, in any self-addressed envelope was inclosed 
empty chests and caskets. In fact, case, I think we’ve seen the last of , 1 ::
there was comparatively little of value him. Now, I’m for that little room with each invitation.
left that was portable. The larger under the roof—and bed.” 1 As soon as the club women knew
plate and pictures were still in the . But Robert Baxenter sat late writ- how many to expect they planned 
chamber, and had Vivian got awaying a letter to Stella, in which he twelve tables—one for each month in 
with the heap of jewels and vessels asked her to break her contract im- the year-and decorated each table in 
found beside him in the vault it is mediately, as Haverton had disposed 3 - -
not likely that he would have thought of his companies. He added that he 
it worth his while ever again to visit would be in Paris in a week’s time, 
his treasure house. It was evidently where he would take rooms at the 
to be a final haul. I Meurice for her mother and herself,

The two Englishmen dined at the and await them there, 
chateau with Monsieur de Barron and 
the doctor from Blois. The latter was!

ore last the strangest editi in the world. It
was built by F Cheval, a postman, 
and re pre erts forty five years cf con-

Cheval saw a book c ntaining pic­
tures of wonderial mosques, castles, 
and palaces, and decided to erect an 
edifice of his own. He cllected gaily- 
< lured st ones from a river, boulders, 
cement and lithe, and started.

For thirty five years he spent almost 
the whole of his spare time on 1 is 
self-imposed task. He ut in 70,000

year, a gain of more than 4.400,000 
metric tons from the previous year.

tablespoonful of sugar. Then mix in
Wi bhis Last breath Dartin had made| 
what n paration he could, and the sec-, 
ret of the Dartignys was a secret no 
long: r.

about three pounds of flour (equal to 
about eleven level cups).., Fruit growing on the intensive pri. 1-1 

this mixture is cool eipie has developed to such an extentAs soon as V.
That the man who hid so success- 

fully impersonated the last cf a noble 
race had made good use of his visits

enough (that is, when it no longer 
feels hot to the hand) add the yeast, 
and then enough more flour (probably 
about two or three cups) to make a 
slack, easily worked dough.

in the Channel Islands that the wide 
I stretches of glass in some districts 
quite tend to -spoil the scenery

The temperature of the dough, when 
the mixing is finished, should be about 
85 degrees Fahrenheit.

Set in a warm place (about 80 to 85 
degrees) to rice for about five hours 
or more, knocking the dough down and 
turning the surface under every time 
the dough reaches twice its initial 
volume. The dough should be knocked 
down from two to five times according 
to the kind of flour used and the kind 
of bread desired. Mould and put into 
pans, and allow to rise for about one 
hour until it has doubled its volume.

Halloween 
Novelties
Don’t overlook these In buying. 
Our Travellers have the Samples 

We have the Stock

Toroan Fancy Goods 
Co., Ltd.

Wholesale Only.
7 Wellington 8t. Ilw Toronto.

:hours upon the building, and used 
; 1,000 cubic feet of stone, and 4.000 

hags of cement and lime, all pur- 
|chased from his savings as a postman.

The strange castle he has reared is 
rectangular in shape, and is a con- 
1 glomeration presenting many different 
styles of architecture. There are 

I parts of a Swiss chalet, an Algerian 
house, a feudal castle, a mosque, while 

other sections of the building are dis- 
tinctly the builder’s own invention. 
Sculptured animals, birds, and giants 
adorn the various facades.

The Unwritten Law.
"A dinky little car came along and 

tried to pass us. You know what that 
means. We went faster than we 
ought "—The Motorist to the Magis- 
trate.

was symbolic of thea fashion that
month that it represented. The Janu­
ary table, for example, was set with 
white china, glass and silver; over it, 
suspended from the ceiling, hung clus­
ters of imitation icicles and snowballs. 
The May table was decorated with 
artificial tulips, daffodils and greenery. 
Red and gold paper hearts and St. 
Valentine’s Day place cards marked

CHAPTER XXIII.
interested mere in his late patient 9. Conclusion.
than in the mystery of the case, and A faint breeze came across the 
talked learnedly about the spine and plains and carried with it the elusive 
the lungs. There Would be an inquiry, murmur of bells. The sun, deep crim- 
—-----= ===== son, and barred with a belt of gray

- a cloud, was touching the topmost pine
in the little wood which showed black 
and clear-cut on the western horizon, 
:and the air was sweet with the scents

the table given over to February. 
Above the June table hung strips of 
silver paper wedding bells and fes­
toons of white ribbon and of white 
paper roses. The October table was 
gay with autumn foliage,—sumac, 
maple and oak,—and there were favors 
made from nuts and fruit.

In the centre of each table was a 
birthday cake, iced in yellow, pink, 
green or white, and with the name of 
the month lettered on it in melted 
chocolate—a device to enable the 
guests to find their respective tables 
readily.

A place card—a design done in 
water colors by an artistic member of 
the club—was laid at each place, the 
cards of each table being decorated 
differently. For example, for April 
there were crocuses; for July, Can­
adian flags; for August, butterflies; 
for November, chrysanthemums; for 
December, holly.

The waitresses—two at each table— 
wore costumes in keeping with the 
tables at which they served. For the 
spring tables the costumes were green 
—a pale shade for March, a darker 
shade for April and a deep green trim­
med with white for May. The summer 
waitresses wore blue and white. Those 
who had charge of the autumn tables 
were dressed in shades of yellow and 
russet—anything from pale buff to 
golden brown. The winter staff wore 
white, and those at the December table 
wore boutonnieres of red and green 
crepe paper, as Christmas colors.

When the waitresses had served a 
supper of chicken pie, scalloped po­
tatoes, buttered rolls, fruit salad, cake 
and coffee, the entertainment commit­
tee divided the guests into four groups, 
according to the season—spring, sum- 
mer, autumn or winter—in which they 
were born. Each group was asked to

Keep Minard's Liniment in the house.

7.RO of evening. A bee still hung sus- 
pended over the purple clumps of 
heather, as though reluctant to leave 
the scene of his labors.

• “And you must really go to-mor- 
! row, Bobby?"

The young man bent his head and 
looked tenderly down into the gray 
eyes lifted to his.

“I’m afraid there’s no help for it, 
dearest. Old Cantie is well enough in 
his way, but he’s getting old; it’s time 
I was back in harness. Besides, Sep- 

i : tomber will be on us —and there are 
I ; many things for us to arrange, eh, 

Stella?"
The girl blushed prettily.
“I suppose there are, Bobby, but I 

do wish we didn't have to live in Lon- 
don. Do you know, I think I must 
be French at heart. I seem to have 
felt at home, so completely, all these 
wonderful weeks. I just love my new 
ancestors and this romantic old home 
that was theirs."

They paused in their walk and turn­
ing, brought the towers of Chauville 
into view, rising proudly into the cop­
per blue of the sky. From their base 
the lawns terraced gradually to the 
very edge of the moat and seemed to 
mingle there with the water lilies and 
the reflections. Two swans rode ma­
jestically beneath the stone bridge.

From the windows of the dining- 
room the lamps cut squares of rosy 
radiance. Within the room they could 
see the bent figure of old Henri as he 
hovered round the table, adding a deft 
touch here and there to the glass and 
silver. Through the still air came the 
muffled music of a gong.

“Why, Bobby, here we’ve been idling 
away the time and you’re not dressed. 
See!” and Stella threw open her coat 
and showed the simple white dinner 
frock beneath. “I’m all ready and so 

- is mother. Run; you’ve got ten min­
utes. I’ll come on slowly.”

« F.
A

Uns AimkaGleMAKE PERFECT 
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When a man’s in front of :
Pass him!

Keep this motto square in view
Pass him!

Take no other mortal’s dust
Swear you’ll lose him, pal. 01 bust;
Never mind the cops; you must

Pass him?DElaM For many years® 
« physicians have pre-( 

scribed yeast for the 
correction of certain 

physical disarrange­
ments, such as boils, 
constipation, pimples 
and intestinal troubles.
Royal Yeast Cakes i 
are rich in vitamines 1 
and serve to tone up C 
the blood. Royal' 
Yeast Cakes are on 

sale in practically every 
grocery store. Send 
name and address for
free copy "Royal & 
Yeast Cakes for

What else is an auto for?
Pass him.

Give her gas and hear he r roa 
Pass him.

Never mind the legal pace;
Give the blank blank cops a chase;
Now then, here's an open space- 

Pass him.
N H. in N V Sun and Herald,
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MEN who work outdoor* need 
IVE the comfortable warmth ofth.

STANFIELD'S 
"Red Label" underwear j• —

It is made of the best wool—and is 
cut to fit perfectly, giving ease and 
freedom with the warmth needed 

.to protect against bitter cold.
We make underwear in heavy 

j weights for men, women and 
children.

Washing With Ashes.
Soap. as we know it to-day, is quite 

a modern invention. It consists chief­
ly of two Ingredients—ash and oil.

Our ancestors used the two separate- 
ly. Wood ash was employed for the 
preliminary scrubbing, and whs the 
was Luisned the body was rü—ou 
down with olive-oil. This custom Is 
almost as old as the hills. You must 
have wondered why people in the 
Bible so often referred to oil running 
down from a person's head to his feet. 
This is the reason.

The old custom of using ash still re- 
mains in some parts of Switzerland, 
where clothes are cleansed by being 
boiled in water containing a large 
amount of the white ash of wood.
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