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Synepsis of Later Chapters. i he said; but, if monsieur did not vnc.h
Leaving Baxenter bound in the cel- 1it, the whole affair need not be m: ade |
lar of Adderbury Towers, Dartin uud!P“th Henri had confessed to him
Haverton make their cscape. Two|that the man had visited the chateau
days laier Baxenter starts for P.anbefore he was an antiquarian, doubt-|
with a detective, Silas Berwick. They!less, and—well, he had met with an’
track Haverton to the Hote! d’Eclair.|accident. Any inquirers would have|

| to be satisfied with that.
i The doctor shrugged his shoulders
nd poured out a glass of Burgundy.
“I will sce my friend in Blois Mmut'

CHAPTER \\H —(Cont'd.)
Vivian Renton had turned his face ®
on the pillow so that it faced the altar.|
His cyes wore still closed, but his|it Mms\cur de Barron; you will not
lips moved ever so slightly. ~The tall,| b “""“““I‘ ber Bae
frock-coated doctor watched L.mJ was late when Herw - e
anxiously. tor reached the Three Lilies and
Baxenter tiptoed from “H piace and | they inquired at oncc for Mr. Haver-|
rejoined Berwick und Haverton in the! oM The host told them he had gone
little wood, the three men following back to Pari He had seemed to be!
the master of Chauville as he led a great hurry and had left a lettor
way back to the h | for me Baxenter tore open the
The scene in (! ‘F}-;l‘l("n; 1 ave
solicitor's mind and rentie sl have
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well, eh, Baxente We
t have known what to do with
anyway. What are you go-
with the money 1 mean
and the Towers?"”
on that Stella should have
omething to say to that. It hers;
ut, if I know her, she won't ‘ouch|
la penny. I expect a hospital will h1\e‘
lit in the long run. As to the Towers|
until thvi“‘ just let it rip, The man only rent-|
{ slouched | €d it, and I don’t fancy anything out |
then |of the p"\ﬂ' myself. The furnnure
|ua~. expensive, but too flashy, and|
i the pictures were—well, tripe. In Any‘
ase, 1 den't intend to let -the police |
rake up poor Hubert's death again if|
|1 can help it. I suppose Barchestor
will be all agog with mystery for nine
days, then they will shake their heads!
and say that ‘they always said that
therec was something fishy about that
fellow Dartin,’ and the landlord will
|step in, and there will be a sale.
“Can’t you see the society dames of
Barchester entering the Towers fer
the first and last time to view the
lots? You know how these things
N I wonder what the auctioneer
ink when he comes across the
suit I wore in the cellar. Luck-
re is no mark on it to show it's
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Berwick smiled.

“I think you're right to let it go,”
he said. “I a romantic tangle,
I. it onlyrour own little circle know the
SO SUCCOSS- tails. There is no good raking up
¢f a noble | the past; it can’t do Hubert any good.
Haverton doesn't know anything
about Stella’s fortune, and, in any

>, 1 think we've seen the last of
Now, I'm for that little room
sble. ger (under the roof—and bed
were in the But Robert Baxenter s
Vivian got away|ingE a letter to Stella, in which he
with the heap of jewels and vessels asked her to break her contract im-
found beside him in the vault it is! mediately, as Haverton had disposed
not likely that he would have thought |of his companies. He added that he
it \\rr(h 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, | Meurice for her mother and h(‘rsvlfx

The two BEnglishmen dined at the!and await them there. |
chateau with Monsieur de Barron and
the dcztor from Blois.  The latter was
interested mcre in his late patient| s Conclusion.
than in the mystery of the ¢, and! A faint breeze came across the
talked learnedly wbout the spine and!pizins and carried with it the elusive
the lungs. ’lhnn wou'd be an inquiry,] murmur of bells. The sun, deep erim-
= !5on, and barred with a belt of gray

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 |
lof cvening. A bee stil hung sus-
pended over the purple clumps of
heJLhcr as though reluctant to leave |
i the scene of his labors.

“And you must really
| row, Bobby?"

The young man bent his head and |
[]mkctl tenderly down into the gray|
| eyes lifted to his. I

“I'm afraid there's no help for it,
dearest. Old Cantle is well enough in
his way, but he's getting old; it's ti me[
i I was back in harness. Besuios, Sup—'
;(omhgr will be on us—and there urc
i many things for us to arrange, eh,
Stella 7" ‘

The girl blushed prettily. I

“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 geem to have
felt at home, so complelely, 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 proudl) 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
mmzle 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 hey 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 t“ ready and so
is mother. Run; you've ¢ot ten min-
utes. I'll come on slowly.”
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go to- mor-

scribed yeast for the
correction of certain
physical disarrange-
ments, such as boils,
constipation, pimplu
and intestinal trou.bles.
Royal Yeast Cakes
are rich in vitamines
and serve to tone up &
the blood. Royal
Yeast Cakes are on
sale in practically every
grocery store. Send
name and address for ¢/
free copy *‘‘Royal "1;
Yeast Cakes for &}
Better Health.” g
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| perhaps, to touch upon;

}’lers of imitation icicles and snowballs.
| The May table was decorated with
[ artificial tulips, daffodils and greenery.
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It was a merry little party that sat
down to dinner that night. The French
windows were thrown open to the per-
fumed twilight; in the darkening blue
cf the sky stars were here and there
| appearing, and a young moon was
showing faintly.

Rcbert’s departure was not mention-:
ed until the table had been cleared gnd
the decanters and frui: shone on the!
,polished cak.  Monsieur de Barron
spoke of it first.

“And so, Mr. Buentu this is your

ilast night with us?”

Vly.

back
I

please Marcelle that I bougit
the Chateau, and in \l‘n e days
locked forw: nl to a life of happiness,
But it was a Dead Sea fruit.

“Two years after settling here the
fever came to B'ois. I! did not znare,
and I was left alone—embittered. I
threw myse!f inty the worl 1 of finance
and, as is often the way, the luck was
with me, and mcney, which I had
ceased to care for, accumulated renid-
And in the summer | would came
hore cwd people the lawns with the
forms of those who gwere gone. In
my mind's eye I would watch them
until my scul rebelled at the self tor-
ture. shut up the house and went
abroad—China, India, it was all the

same to me—and at last I returned

here cured as far as there is a cure
for a broken heart.”

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

Bl

Monsieur de Barron leant over ‘hi‘,the fact that it is very difficult to|about twenty minutes. Take one quart

t:._\bh- and took the little hands between

Robert looked up and smiled from ' his

Stella to his host..~ |
“It is, sir, to my sorrow. I'm afraid|
1 have neglected my work quite long

| enough.”
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The white-haired old man
head of the table did not
once. He filled his glass
the decanter over to Robe rl

“What cauee is there for
work ?—no, don’t interrupt me.
you to listen. It's a delicate subject.
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ginning of last century—and it was to
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“I know now why I came back. Do
you know, Stella, that my little Paul-
ine would have been about your age,
a fancy,!
but,one I would not lose—a
After all, you are all,
Do you not see what'
I am old, and I have not had
much happinezs. it too late? I
want my dream child out there on the
lawn to have a playmate, one who will
latter up and down these old
stairs—I want laughter and singing
to be heard ain in these old ms.
Robert | st let another Baxen-

come and
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" He drew l»nk
with a smile, holding aside the curtain
and Robert gave his arm to Stella.
They passed out over the moon
lawns to the alleyway, designed bv
Cupid himself, where the nightingales
sing.
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(The End.)

A Community Birthday Party.

A contributor writes of a new kin«*li
of community entertainment that is|
suitable to any season, and that may
be given out of docrs as well as in-|
doors. It origirated ‘with a »\omans\
community club that had seventy-five
members. They tried it out on “v |~1-‘
tors’ night” and established luu)'nl
doubt the fact that the idea is as prac-|
ticable as it is attractive

Every member was
one guest. With the invitation
member sent a corresponderice card on
which she had written the date of the
affair and the request that the recipi-|
ent sighify that he meant to attend by
returning the card with his name and
the name of the month in which he|
was born written on it. A >t:nnp(~i.f
self-addressed envelope inclosed
with each invitation. |

As soon as the club women knew
how many to expect they pldm‘\-d
twelve tables—one for each month m
the year—and decorated each table m_
a fashion that was symbolic of thel
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-

the
|

was

Red and gold paper hearts and St.
Valentine's Day place cards marked
{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
mmie 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 iaid at each pldce, the
cards of each table being decorated
différently. For example, for April
there were ; for July, Can-
adian flags; 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,
aceording to the season—spring, sum-

allowed to invite | re

| hat, and requested eyvery guest

mer, autumn or winter—in which they
were born. Each group was asked to

Keep Minard's Liniment in the house.

do some stunt to entertain
pany, the waitresses for th
seasons acling group leader

The stunts proved a veritable fund]
cult |

of fun. One group acted
charade that required l'\l\\uh rat rln in-
| genuity on the ps actors and
some clever think part of the
| spectators. Ano n

|an impromptu p
and recitations

occur i » winter months
ample, Santa C appeared and
tributed Christm s in the gui
of forfeits. Father Time offered
bundle of amusing resolutions for New
Year's Day, and St. Valentine offercd
to tell romantic “fortunes.”

At the end of the evening the
esses shook up birthday gifts—inex
pensive toys, favors and jokes—in a
to draw

a

host-

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
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ticket for the table
dent of birth assigns him.
Bfead Like Mother Used to Make, Al night sponge with dry yeast.—

The baker who uses the brand|Soak a cake of dry yeast in half a
“home-made” on his bread appreciates| cup of lukewarm (not hot) water for

to which the acci-| This makes approximately 5% pounds
of bread.

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 &
little mule to ride on and even that
luxury he gave up to a sick convert
among the prisoners.

On this terrible journcy, 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 » level
with the stakes. Then mon with bam-
boo rods bégan to strike the soles of

beat “the bread that Mother ®wsed to| (40 ounces) of water quite hot to the
make.” All bread made at home is|hand. To this add two rounded table-
not good, in fact, heavy, sour bread!: spoon(u.s of lard or other fat, one|
common to many homes even, heaping teaspoonful of salt and one!
| though first rate flours are used. Ox‘(\ heaping teaspoonful of sugar.

of the many difficulties in making' Then mix in four level cups of flour.|
bread in the uuiin.u\ homie is the lack: When the mixture no longer feels!
of a warm place where the dough can: hot to the hand, add the yeast, beat !
be kept at moderate suitable tem-| thoroughly and set in a warm place
perature hout much wvariation|overnight. The tmmn rature should be
throughout the period of fer-| between 70 a mI 80 degrees Fahrenheit.!
mentation. Dr. Charles Saunders, l'ne! The next Mrmm: (after about ten|
Dominion Cer ¢, 97, hours) miy”in one level tablespoonful
reccommend t construction of salt, one level ta poonful of
al fermenting sugar and sufficient flour to make a
to be placed in a wan k, easily worked dough (probably
be provided with cr 3 pounds)
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double its height

is not necc::ary, a to
Saunders, ommends that
dough should be knocked down
time with little or no handling
without removing it from the vessel
until the last oc on when it is trans-
ferred to the baking tins. The longer
the fermentation the lighter will b
the bread and the finer its textur
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 added with
moderation.
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Human Hair Ropes.

In the great Hongwanjl Temple, at |
oto, Jap are preserved twenty-
fmmense ropes of human
hulr They represent offer-
ings of tens of thousands ¢ €
women
The temple
| pean cathedral
pillars support the r
| 126 feet.
The timbers Y
were dragged from
and I|I(n-l into
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feels hot to the hand) add the y
and then ¢nough more flour (pro
about two or lh"u‘ cups) to make
lack, easily worked dough.
The temperature of the dot
the mixing is finished,
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 lime
the dough reaches twice its initial
volume. The dough should be knocke!
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.
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Novelties

Don't overlook these in buying
Our Travellers have the Samples
We have the Stock

Toroan Fancy Coods
Co.,

Wholesale Oaiy
7 Wellington 8t. B, Toronto.
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EN who work outdoors need
the comfortable warmth of

STANFIELD’S

“Red Label” wunderwear

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
weights for men, women .and
children. 4

|
Write for free sampls book.

|

STANFIELD'S LIMITED ‘ o

Truro, N.S. 7 [
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Now the soles of the feet are sup-
{ plfed with sensitive nerves. You can
wallé - miles without affecting these
nerves, but a sharp blow sends a shock

| through the whele nervpns system.
The most cruel method of adminis-
tering the bastinado is not to lacerate
the feet, but by ‘a succession of sharp-
blows continued without intermission
to bring the sucerer to a conditiop of
A blow with a
club might bruize the -flesh badly or
break dcne but bruises and
broken benes heal in a f weeks,
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Washing With Ashes.
Soap, as we know it to-day, is quite
invention
1y of two ingredients
Our ancestors use:

Wood ash wu

It consists chief-
ash and oil

the two separate-

the

Mg

von

Tuvecu

custom Is

ly. employed for
and whon

was

Slished the body was
with olive-oil. This
almost as old as the hills. You must
have wondered = why people in the
Bible so often referrenl to oil running
down from a person’s head to his {eet.
This is the reason.

The old custom of using ash still re
of Switzerland,
where clothes are cleanscd by being
boiled in water containing a large

down

amount of the white ash of woed.




