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Good Housekeeping
By Jane Eddington.

, SALLYLUNN
Why Sally Lunn° Why is is a muf­

fin but/ter made with bakin-, powder 
vr soda, or a br&ad sponge to which 
ep-gs have been added, called by mis 
r'?me? These are questions which 
others besides myself have asked

( a es more than :n'L because j 
<he name has appeailod -to them

Ko cook gave me any light on the' - 
i/ubjeot, although nearly every cook 
book of any7 size has- one or two re- , 
cipes for this bread, called usually just 
Sally Lunn, but sometimes Sally Lunn 
muffins. In one cook book there is a 
Sally Dunn among the breads and an­
other among the cakes. The latter, ; 
however, was no different from a Sally- 
Lunn with yeast.

.*38» creoles lay claim to this as a 
creaKfast d'ish, long made, or made 
famous-, by one “Tante Zee-”

Finally it occurred to me to Look in 
Webster’s dictienary. There, after the 
name, Sally Dunn, who is raid to have 
first made the cakes and sold them in 
the streets of Bath, England.’’ The 
definition seads: “A tea cake, slightly 
sweetened and raised with yeast, 
baked in the form of biscuits or in a 
thin loaf and eaten hot with butter.

Practices differ as to how Sally 
Lunn eliaîl be baked, but it is aimoet 
al-ways baked in the larger cake, which 
in some parts of the country is pulled 
apart the moment it comes out of the 
oven, buttered, then put together again 
like a short cake. For everyday u sett 
as made of the quick batter instead of 
raised.

Sally Lunn without yeas*— Almost 
any good muffin batter would do, and 
if cream instead of the butter and 
milk is used it; is ideally tender and 
melting in thé mouth. A common 
every day .recipe is this: Butter the 
size of an egg, two even teaspoons of 
sugar, two eggs, one cup of milk, two 
cups' of flour sifted with three tea- 
twenty minutes-

The muffin oven seems to be a hard 
one for the amateur to learn. The 
muffins must come up quickly or they 
will be soggy, but they must not brown 
over too hard and soon, or they will 
be raw inside. Yeung girls who can 
cook many things well, cannot seem 
to bake muffins right until after many 
trials-, although they think they are 
following directions, which, however, 
cannot be made to fit all ovens, as 
every oven hao its peculiarities-

Nearly all the aid recipes give yeast 
as an ingredient, bu-t I have the state­
ment finally that it can be made more 
quickly if, instead of the yeast, soda 
and cre-am of tarter or baking powder 
is used. The Creole Cook Book recipe 
say s :

“The cake may &li?o be made much 
more quickly by mixing in the morn­
ing, using the above ingredients, o-nly 
adding three teaspoons of baking 
powdeT instead of the yeast- Beat 
quickly and thdrbughLy.” its formula 
is as follows :

--Sally Lunn with yeast—One pint c-f 
milk one pint and a half of flour, one- 
half a cup of butter, four eggs, one 
teaspoon -of fait, one-half a cup of 
ou gar. one-fourth of a cake of com­
prenne d yeast. Warm the butter in 
•the milk till the milk reaches the boil­
ing point—sca'ld, not lvoil- Add salt 
and a teaspoon of rug or, and cool. 
When ccol add the flctur, well sifted, 
and beat thoroughly into the mixture. 
J flatly add ntie yeast di^sc.'.ycd in a

milk or wa*£r Bead
crsly for at lens’t five minutes. When 
the batter beginé to break into, b Limitera 
r,m-f md let vise for the nig&t. In., th.e 
morning add the yokes o$ t-he eggs 
boat en unt i very light, and the.whites 
bei^ter to a stiff froth. * Mis t^ejpniy 
•and dissolve hall a teaspoon or soda 
In the rpixtuiro if it seemo any way 
sour. Turn the whole into a shallow 
buttered d:--h and sét to rise for fif­
teen minutes longer- Bake twenty or 
twenty-five minutes in a moderately 
quick oven. Half scalded milk and 
half bciling water may bo used in­
stead of all milk.

« » Private Detect
iRfide Hit lodr Employed in Criminal Investigation, 
Embracing True Narrative/ of Intere/tincj Ca/et by a former 
Operative of tfte William J. Burn/ Detective Agency.

1—MY
“Getting” the

FIRST CASE
Man Who Hung a Jury

(Copyright, 1912, by International 
Press Bureau.)

(Editor's Note:—In order that no an­
noyance may accrue through the publica­
tion of these narratives to persons involv-

r therein, other names and places have 
many instances been substituted for 

the real ones.)

Imitation birds.
The mock duck and the veal bitd 

the the two mesa comm., i nitons 
made with steak tit; clh-r cuts ot 
me-,.-. '1 he others with eu na n- .= -u
meek squab, mock blt-ds, .vwegian 
birds, boneless birds, belpn* t;i ui.e o 
it.,: other of the two variais v 1 1C. 
these t-. c represent. The do •/ 's 
proetty good sized iviece ol steak tn-i- 
fed. hot the birds the ■»,.l . is tut 
into small square® or oblongs. Th.* 
duck la usally stuffed -v: .11 poultry 
stuffing. The bird has i forcemeat 
stuffing.

In any case the steak must bo eul 
or pooinded thin. If It Is tende,- the 
duck or birds may be baked .v,.Ivor 
previous stearning or simmer: n-g, but. 
In general, before they are baked, this 
fi'-t piocess its necessary-

But there Is yet an earlier process— 
they" are sauteed in fat before water 
in added. After this they ere often 
put in a casserole and cooked long 
and slowly in a meat stock, sometimes 
with and sometimes without vegeta­
bles. The casserole type of cdoklng 
is the best for these imitations.

A thin slice of round steak is the 
meat universally used for the 
larger pieces, tut flank steak, a pork 
tcnd«rIoin split, calf's heart, and veal 
kidneys are also used. The stuffing is 
almost always of bread crumbs. If 
well cooked, the duck is good sliced 
cold.

There le a description of mock duck, 
veal and beef birds in the government 
bulletin on the ''Economical Use of 
(Meat in‘the Home." The following 
receipts represent practices In differ­
ent homes:

MOCK DUCK—Use flank steak 
weighing about one and one-half 
pounds. Lay flat and cover with a 
filling made the same as a stuffing 
for a chicken roast, using about one 
pint Roll and sew tightly together. 
Cut an onion into small pieces and 
brown in a frying pan with a little 
water and slimmer until dry. Then 
brown well all over and pot boil slow­
ly about two end ft half hours, keep­
ing about half a cup of water in pot 
until done. Season highly with s It 
and pepper. Serve with juice from pot. 
a pound of. round steak cut thin- 
Split if neceeeary. Cut Into pieces 
about three and a half Inches long and 
one and a half Inches wide. Spread 
with a dressing made with three 
slices of stale bread softened in cold 
water, one-half onion chopped fine, 
pepper and salt to taste, one-half tea­
spoon of rage. Roll va eh piece and 
fasten with toothpicks. Melt one-ha-lf 
teaspoon of butter and one-half tea - 
epoon of beef drippings In a roast­
ing pan and toy in the squabs. Brown 
on all sides. Cover with boiling water 
•ea»on with pepper and salt and bake 
in slow oven two and a half hours-

Up to the day that the manager of 
the New York office of the Burns De­
tective Agency handed me an order 
for *60 expense money and started me 
up tho Hudson river on my first man­
hunt. I had never done anything in 
my life that might have been suspect­
ed of even remotely resembling detec­
tive work. I probably knew as little 
about the business as anybody in the 
country, and I had never had any 
yearning or intention to become a de­
tective. But I was 36 years old, out 
oi work, almost broke—in New York!
—had a family to support and, most 
Important of all, I happened to have 
mot tho celebrated detective who is 
the head of the agency by which I 
came to be employed, the largest rep­
utable private detective agency In the 
country. That was why 1 became, 
and am, a private detective.

One morning I found myself at 42d 
street and Broadway, looking at the 
newspaper bulletins and wondering 
bow long my money would last and 
where in the world I should turn for 
a job. One of the bulletins read:

“Detective Burns Nabs More Bri­
bers.”

That bulletin did the trick.
“He may remember me,” I thought, 

"and he may know of a job to fit me."
I went straight down town to the 

office of the agency of which the big 
man Is the head and asked if he was 
in.

“What do you want of him?” asked 
the office manager.

I was desperate. I said : “I know 
him. and I want a job.”

He looked me over, went into an 
jinner office for a while, and reap­
peared, bearing an application blank. 
The office, and everything In It. was 
'Just as It would be In an up-to-date 
business office. The business of the 
pla'ce might as well have been selling 
insurance as hunting criminals. The 
Application blank had all the conven­
tional questions of such a paper, and 
in addition these:

"Were you ever acquainted with 
acy police force, or any detective 
agency ? Are you acquainted with 
any police officials, or any one em- 
pidyed by detective agencies?

"Were you ever employed by any 
rail road t

“Do you know anything about the 
.newspaper business?

"Have you a large number of ac­
quaintances, and can you keep your 
occupation from your friends and ac­
quaintances ?”

"Fill that out,” said the office man­
ager. He had not even asked me it I 
wanted to become a detective, and 
but* for the last questions on the blank 
I would not have known that he was 
considering me as an applicant for 
such a position.

“I've never done any detective work 
In my life," I said.

“Good," he said. "If you had, we 
wouldn’t have you. Fill out the 
blank.”

When It was filled out he took it 
Vd disappeared again. He was back 
k three minutes.

"All right,” he said, sitting down at 
his desk and picking up some papers. 
"There's a man up in Peeks ville (a 
email town on the Hudson river near 
New York), who hung the jury in a 
damage suit. Want you to go up and 
get him. Here's the dope.”

He began to read from the papers 
in his hand. The gist of It was that 
one Kellner, a New York contractor, 
had done *100,000 worth of work on 
the water supply system of the town 
of Peeksvtlle. When the time came 
for him to render his bill he had been 
approached by one of the town’s po­
litical powers, Bruley by name, and 
commissioner of public works, who 
let (t ft» known that if he would make 
out icifBt for *130,080, It would be al­
lowed 06 tell without protest or ques­
tion. and that *5,000 of the *30,000 
overcharge would go to him as a re­
ward for placing certain officials in 
the way of fingering *25,600 of the 
people’s money.

Kellner had refused. When he ren­
dered his rightful bill for *100,000 the 
powers in the city hall calmly cut it 
to *85,000, claiming that portions of 
the work were poorly done; that parts 
of the contract had been awarded 
Illegally, but In reality merely get- 
lng even with Kellner for refusing to 
assist them to some easy graft.

Kellner promptly sued He had a 
ease so strong, and public opinion 
was so strongly aroused over the ex­
posed scandal, that recovery of his 
*16,000 seemed a foregone conclusion. 
But. the would-be grafters had manag­
ed io place, the nigger In the woodpile 
in the shape of one of their clan on 
the Jury. Eleven of the jurymen on

the first ballot had voted for w full 
Judgment for Kellner. The twelfth 
man had voted “no" on that ballot, 
and on the second, and the third, and 
on every ballot for the next twenty- 
four hours. He had hung the Jury, 
and the case was a mis-trial. The 
man's name was Harry Donlln, a real 
estate agent.

“That’s the man you've got to get." 
said the office manager. "He did the 
trick, and he’s been spending money 
ever since. We’ve got to have a full 
confession from him that we can use 
as Evidence, and It’s got to be in writ­
ing and sworn to, or told In the hear­
ing of at least two people: who gave 
him the bribe, when, and what for. 
And we’ve got to get it in a hurry, too. 
because tne new trial Is coming on 
In less than a month. Have you got 
any money ?"

I didn’t have enough to be worth 
mentioning. He drew a pink pad to 
him, wrote out an order on the cash­
ier for *50 and handed It to me.

“Get-up there right away,” be said. 
"You can get a train every hour on 
the even hour. Here are some report 
forms. Write a full report of your do­
ings every day and mall It every even­
ing. Don’t forget to make your re­
port cover all your time."

That was ht>w I entered this busi­
ness. I had been accustomed to see­
ing things move with businesslike ex­
pediency in other offices, but this boat 
all records. Thirty minutes before I 
had entered the office inquiring for 
the chief. I had not seen the chief, 
had not been questioned; but here I 
was handed *60, sent out on what 
seemed to me like a complicated case 
of detective work, and being calmly 
told to get a full confession from a 
man I knew no more about than about 
Adam.

"Thejr are Just trying me out to see 
how I act,” I thought, as I took the 
money order. So I said: "All right. 
When shall I report here again?”

"We will let you know," was the 
answer.

I caught a three o'clock train on the 
New York Central and took a seat In 
the smoking car. Across the aisle 
lolled a tall, lanky, good-natured young 
fellow whose ticket, stuck In the seat 
In front of him, showed that he w*s 
going to Peeksvllle, my destination. 
On the chance that he lived In the 
town, or knew something about it, I 
took out my pipe, stuffed it, and be­
gan to searBtafcjjgwtaUovalr, for the 
matches I pr»W®te0 not to have I 
drew hie attention first, then said : 
"You don’t happen to have an extra 
match, do you?”

"Sure," he said, and began to dig.
I crossed <jjrgi atod sat down beside 
him. As u* aPSWptefl the match and 
prepared to light my pipe I stuck my 
ticket in the seat before us, where he 
could not fall to see it.

“Going to Peeksvilte, too?” he said,, 
genially.

“Yes,” I said, puffing away. “Tpu 
going there?”

"Yep,” he said. “I live there. You 
don’t live there, do you?”

"No," I answered.
“Thought not.” said my friend. "I 

know everybody there. Peeksvllle is 
a mighty nice little place." Heriooked 
me over. I was prosperous looking.

"Say,” he said, "If you’re thinking 
of buying a place up there you want 
to see Donlln by all means He’s the 
agent for the best real estate bargains 
In town. I’m a friend of his, and I 
know he's right."

Donlln was the map I was after. I 
pretended to misunderstand the name. 
"Who? ’Donaldson’?"

“Donlin,” he corrected. "Harry 
Donlln. I’ll Introduce you to him if 
you wish when we get up there.”

I did my best to get on a friendly 
basis with my good natured young 
friend, and by the time we neared our 
destination I knew that his name was 
Daley, he knew that mine was Cor­
nell, and we were getting along so 
well that when we stepped from the 
train we walked straight across the 
street to have a friendly glass of ôeer.

In the barroom we ran Into a short, 
heavy set man. with a nervous, 
twitching mouth, and restless eyes. 
He was one of the most worried look­
ing men I have ever Been.

"Ah, hello, Harry!" bawled Daley. 
“Say, Harry, I want to Introduce you 
to an old friend of mine from Chicago. 
Mr. Cornell, like to have yon meet Mr. 
Donlin. Mr. Donltn’s an old pal of 
mine, too.”

Mr. Donlln’s expression relaxed a 
little when he heard that I was "an 
old friend of Daley’s.” It was obvi­
ously a relief to him to hear that I 
was known by one of hie "pals," and 
he showed it by greeting me in a 
hearty manner, and by insisting on 
buying drinks. I told him that I 
might be interested in a house In 
Peeksvllle. and be began to treat me 
vim considérante aefe tn.ee. V i en l 
left him for the evening we had made 
an appointment for ten o'clock next

momtng to make a tour of Inspection 
of the desirable houses for sale in 
Peeksvllle.

We drove through the town and 
looked at half a dozen little houses. I 
was not particularly impressed with 
any of them, or at least pretended not 
to be. There was one that I told Don- 
iin might do—If I decided that the 
town was to my liking.

For the next two days he spent 
about half of his time and some of his 
money proving to me that he was a 
good fellow, and that the town was 
full of good fellows. On the second 
day he was calling me by my first 
name, and I was reciprocating. He 
was an easy-going, not over-brilliant 
Irishman, who apparently was afraid 
ever to become entirely sober, and 
who never wanted to be without a 
congenial companion to talk to. He 
was plainly living under a great 
strain.

On the third day a letter from the 
office directed me to come in to the 
New York office that evening.

"Go In and see the chief,” said the 
office manager when I reported. The 
chief was in his private office with my 
reports on his desk before him.

"Well,” he said, without troubling 
about a greeting, "you’re showing con­
siderable speed for a big fellow. I 
guess you’d better begin to do the 
crook stall right away. You’re from 
Chicago. You got into a little trouble 
out there and you had to leave. You 
are keeping out of sight of the Chi­
cago authorities, and you picked out 
Peeksvllle as a likely place to hide 
In. You understand, don’t you?”

"I’m to pose as a crook?”
“Certainly. This man Donlin is a 

natural blabber, who’ll talk if you get 
close to him. You have got a good 
start by pretending to be looking for 
a house. Now, tomorrow you stall 
about being afraid of going out so 
much; keep under cover. Stay In your 
room a lot. Begin to fight shy of the 
house proposition. Let your man 
know that you’re a little afraid of 
him. Keep away from him. Make 
him come to you. Then let him pump 
It out of you that you're hiding, and 
that you cleaned up big on a crooked 
deal In Chicago. We’ll have a letter 
written to you from the Chicago of­
fice. Lose this letter where your man 
will find and read it, and your stall 
as a crook will make good. And if he 
begins to show any inclination to tell 
you his own secrete, et first tell him 
you don’t want to hear them; that 
you've got troubles enough of your 
own. Understand? And the next 
time you come into the office cover 
your tracks by going through spme 
building with two entrances before 
coming here.”

I went back to Peeksvllle, and the 
next day I stayed in my room. I had 
my meals sent up and sent a boy out 
for some magazines to read. I weijt 
out for a walk at night, keeping en­
tirely to the dark side streets. The 
clerk eyed me rather strangely as. I 
returned, and I knew that soon Don­
lln would hear about my strange con­
duct.

The next day I did the same thing. 
In the evening there was a knock at 
my door.

"Who is it?" I demanded, sharply.
"Donlin.” came the answer. "What’s 

the matter, old man? Feeling sick?"
After delaying a moment I opened 

the door a little, looked out, as If to 
assure myself that it was Donlln, and 
let him In. He looked at me curi­
ously.

"You aren’t sick, are you?" he said.
"No,” I said. “I just stayed in my 

room, that’s all.”
He kept looking at me steadily. 

"Anything gone wrong?” he said.
“Oh, no,’’ I said. “No, I Just got 

tired of showing myself—of running 
around so much.”

I had never had any experience in 
acting before, but let me say here 
that such success as I have had as a 
detective has been due more to the 
fact that I possess a certain natural j 
talent for playing parts in a way to 
win the confidence of the man I am 
after, than anything else. Before Don­
lln left me that evening he had fully 
drawn the conclusion that I was In 
some sort of trouble, and that I was 
In Peeksvllle for the purpose of keep­
ing out of sight. The last words he 
said were :

"Don’t worry, old man. We’re your 
friends. The bunch here Is right."

Two days later the fake letter came 
to me from the Chicago office. It 
was mailed In a plain envelope and 
professed to come from, my brother. 
It read:
"Dear Dave:

"I have been talking with Mr. Grim­
mer, and you are mistaken In believ­
ing that he only wants to hurt you; 
all that he cares about is getting his 
money back. I told him that he could 
take his choice, either go on and stir 
up a lot of noise and discredit you 

, here forever, and get no money back.

or else get hie money and keep quiet. 
He said: 'Give me my money; that’s 
all I care about.’ I then told him that 
he was mistaken when he said the 
amount you had got was $38,000. 1
said that you had got lees than *25,- 
000, and that in moving around the 
country you had spent *3,000, so all 
you had was about *22,000. He didn’t 
believe it, but he is so greedy for 
money that he agreed to drop every­
thing. and sign a paper clearing you i 
if be gets back *22,000.

“Now, I think that was a pretty fine 
piece of business on my part, and thaï 
it is the best thing you can do. Even 
if you go Into court and fight him and 
show him up for what he is, he is 
going to show you up. and you’ll be 
ruined if he does. If you return $22- 
000 you clean up *16,000; which will 
help some. My advice Is that you do 
this. At all events let me know at 
once what you are going to do.

“Don't forget to burn this.
“Your brother,

“FRED.”
Donlin took me buggy riding to look 

It another house that afternoon. We 
were chums by this time. When I 
left hlm I managed to slip the letter, 
without the envelope. Into the seat 
where I had been sitting without be­
ing observed.

I never saw or heard of that letter 
again, but Donlin found it and read it 
and it did its work, as I discovered 
later. One day just three weeks after 
I came to Peeksvllle, he came up to 
my room slightly more under the in­
fluence of liquor than usual, and told 
me that he had quarrelled with his 
wife. And through that I "got” my 
man. I had won his confidence; he 
trusted me even before his wife.

“That’s been my whole trouble all 
the time," he said. "My wife won’t 
let me alone. First it’s one thing she’s 
nagging about, then another. I'd never 
been In any trouble If It hadn’t been 
for her. She's always hollering about 
me not giving her enough money. 
Well, here a short time ago I had a 
chance to put one over, and I did— 
$2,500 worth. And now she starts 
asking me where I got the money I'm 
giving her and begins to bawl me 
out. I quit. I Just walked out. and 
she’ll whistle another tune before I 
_o back.”

The truth was that his wife was 
disgusted over his drinking 

“Skip out for a couple days and »et 
her cool down," I suggested. “I tell 
you what let’s do; let’s take a night 
boat up to Albany and hang around 
there for a couple of days. I’m get­
ting kind of tired of this place my­
self. What do you say?"

“I’ll go you,” he said. “I don’t 
care where I go. Damn it. A fellow 
can get into more trouble when things 
aren’t right at home than he knows 
how to handle. If she was the kind 
Of wopian you could tell things to—-’’ 

“Don’t talk to me about that, Harry,”
I Interrupted. “I'm the one who knows 
What that means. To be frank, that’s 
why I left Chicago, because things 
weren’t right at home."

"Yes, but take my case here," he 
protested. "I—”

"I don't want to bear your troubles,”
I said. 'T’ve got all I can do to hold 
down my own. Let’s go down to New 
York on the next train and hang 
around there today and go up the 
river on the night boat.”

"Come on.” he said.
Had I given him a chance to talk 

be might have spouted out his whole 
story on the train going down to the 
city. That was all that was troubling 
him; he needed somebody to whom 
he could tell the story of his crime. 
Bu-t I kept interrupting and leading 
the conversation away to ether sub­
jects. As soon as we reached New 
York I made a pretext of calling up 
to find at what time the boats left, 
and called up the office and told the 
whole situation.

“Well,” said the m-nager in a cas­
ual sort of way, "we ought to get him 
tonight . on the boat I’ll reserve a 
stateroom for you on the C. W. Morse, 
of the Hudson Line. You just hold 
your man off until you get him in 
there, and then get him to talk. That's 
all you need to trouble about. We'll 
do the rest. You get your boat at 6:30 
at One Hundred and Twenty-ninth 
street, and when you enter your state­
room take off your hat and wipe your 
forehead so our men will nave a spot 
on you and know that everything is 
all right.”

I came out and told Donlln that I 
had reserved a stateroom for us by 
phone. I had no Idea of how all this 
was going to work out. but I followed 
directions Implicitly. The New York 
American Leaguers were playing De­
troit that day, and Donlin being a fan 
we went to the game. It was my 
purpose to keep him in a crowd so he 
would have no temptation to begin 
his tale of woo until we got on the 
boat. It seems strange to think of 
a detective working himself into a 
sweat to keep his quarry from mak­
ing a confession, but that is what I 
did this afternoon. After the game 
we hurried from .he ball grounds to 
the boat, where, as we entered our 
room, I removed my hat and wiped 
my forehead, as per directions. Two 
young fellows, apparently clerks, 
were lounging In the doorways of the
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and poor Donlin relieved bis scut.
staterooms on either side of ours, but 
it was not until later that 1 knew 
what part they were playing in our 
progràmme.

I waited until the boat had cast 
off befoçe I began the line of talk I 
had decided upon. I begin to curse 
my luck, my supposed former employ­
er. my alleged brother, my assumed 
wife, and everybody that I could 
think of. I played the part of a whim­
perer to • finish.

"If they'd only stuck by me In the 
first place." I walled, “I would never 
have been In any trouble, and now 
that I'm in they’re throwing me 
down. Well, there’s one satisfaction: 
I’ll take some of ’em with me when I 
go down."

"How much did you get out ot It?” 
demanded Donlln suddenly.

i looked at him and knew he had 
read the letter.

“I'll come through with about $16.- 
000,” I said. "But I wouldn't go 
thrdllgh this worry again for ten times 
that much."

"Hell,” he growled. "And you're 
kicking! What would you say to tak­
ing a measly little twenty-five hun­
dred from a dirty bunch of rich crooks 
nnd going around with everybody sus­
pecting you of having done it?”

"Say. Cornell,” he said, striking the 
side of his chair. "You think you’ve 
been steered up against it and thrown 
down, but let me {ell you that you 
don’t know what a raw deal Is. Here 
now, listen to me. I want to tell you 
this; you've got to listen. Why, 
darn it, man, you've got to listen, 
i’ll go crazy If I don’t tell somebody.'

He loosened his collar and went on.
"Here a little over a month ago 

old man Smythe, our mayor, and 
Bruley, the commissioner of public 
works, and the rest of that bunch o{ 
hlgh-blnders that runs things In Peeks 
ville, got Into a mess. They’d tried 
to get a contractor named Kellner to 
help them sting the city tor $80,008. 
He turned on em and wouldn’t give 
'em a chance, and to get even with 
him they cut down his charge for 
work on the waterworks contract 
*15.000. Well, he comes out and sues 
them He's got a cinch case, see. and 
the best they c.an hope for Is to pack 
the jury and get a disagreement. Well, 
I have the devil's own luck to ha 
drawn on that darn venire. When 
they get to know this. Old Man 
Smythe sends for me to come and see 
him at his home late at night, and 
they’re all there, Bruley and the rest 
of them

“Old Smythe says, 'Donlin. you're 
drawn on the venire for the Jury that

is going to try this case. We want 
you on there, you underetanàJ-ftvSwf, 
want to have one of our friends on" 
that jury. We’re glad of the chance 
to have you on because know 
you're one of us ;n,d we ah want to 
stick together. We will see that you 
get on that jury—don't worrji about 
that—and there'll be a little envelope 
slipped into your pocket as you leave 
here, and—the worst we want is a 
disagreement. Understand?’ ”

"How long ago \.aa this?”
"Only a little more than a month 

ago.” he said. "Just *.nree dayr be­
fore the trial-—the night of May 23rd. 
Well, as I was ^ying. 1 went out, and 
when I got home ' felt in mv pocket 
and there was the envelope—with 
$2,500 In It.”

"Didn’t you see them slip the en­
velope to you?" I asked.

“Eure," he said "Bruley slipped it 
into my pocket and winked and slap­
ped me on the shoulder when he did 
it. Wall, they got me accepted for 
the jury all right. Then Bruley comes 
to me and says. fay. Donlin don't 
forget you’re one of us now. You’ve 
got to deliver the goods.’

"■Well. I delivered the goods, all 
right. The other eleven men wanted 
to kill me, but I hung out. 'No judg­
ment.’ I said, 'or I’ll stay out until 
Christmas' I ca-red that $2.500 all 
right—we disagreed. And the other 
day Mrs. Symthe rives a lawn ra .y 
and never a word about inviting Mrs. 
Dcnltn. Oh. yes, I was one of them 
all right—when they needed me."

"Pshaw!” I arid "You hung a 
jury for ’em for .wenty-five hundred 
and now they’re turn!' g "cold to you?"

“Yes. That's the kind they are."
“Pshaw!" I said. "N-w let’s go 

and get something to e-t. I’m desper­
ately hungry.”

i haven't given Doulin's complete 
conversation here, but only the gist 
of his confeseion. Eut Donlin himself 
had a complete typewritten report of 
his talk in the stateroom handed to 
him In the hotel tn Albany two days 
later. The Chief and the office man­
ager called on him unexpectedly tn 
his room and, handing him a carbon 
copy of his conversation, asked him if 
there were any inaccuracies to be cor­
rected In it.

"I guess that’s about right,” said 
the Chief casually. "We knew all the 
time that the reason you hung that 
jury was to save those fellows, and 
we 'knew you weren't doing it for 
your health ; but we wanted to get 
you to tell us all about it yourself, so 
we got it when you were talking to 
your friend on the boat the other

night. Now, Donlin, we’ve gi“ 
-goods on you," oaid Burns "You’ve t 
two chances. One is to make us ] 
you In prison for accepting a brtkj 
the other is to go with us and help « 
to, make those crooks, who paid rn 
pay our client his $15,000 without I 
more lawsuits. What are you gilij 
to do; go to jail, or come on ( 
side?”

Donlin was staring at tne report ^ 
dazed fashion There It was, era) 
word that he had said, every questio 
that I had asked, down in carhop 
and we had been in a locked stx 
room while we were talking, and 1 
had been with me ever since, Hei 
dumbfounded for a while. Then 1 
expressed the universal curiosity oMj 
detective work. He locked up 
amazement at the Chief and raid:

“Well! How in the devil did 1 
ever do it?”

But it was not the Chief! dispo 
tion to give away the tricks ot t 
trade. It was not until several kl| 
later, when Donlin's confession ! 
frightened the politicians at ?6b| 
ville Into acknowledging Coitw™f| 
Kellner's bill In full, f at I kn«»J 
in each rt the staterooms ad;««S*I 
ours there had been a atenor*! 
with his ear to a dictagraph *‘-M 
way up the river, and that Donlii 1 
«rally had made his confession *| 
the hearing of three people. ^

“That was just a piece « W 
headed luck, wasn’t it?” I asked 
Burns. ,.

"Oh, no,” he said “We tad 
five other men on him before rel 
we were sure to get. somehow 1 
would take io ana blab his 3 M 
It was only a question of time, 
detective work is.”

Out of Mouths of Babes. 
Little Harold, aged five, helped I

grandfather last summer w1 I
fruit trees, and was telling l3 * ■
about It the other night. -,

Thinking ro improve '■* 
tunify of pointiv* * «oral* ] 
asked :

"Who made the trees, son" . 
The kid thought for a rooro«f P 

his face lit up with a knowing ^
”1 guess God made the 

said “But grandpa stood em |
Milwaukee Free Preso.

sausage, on-e onion- Chop -onion and 
max with sausage. Cut round steak 
into small pieces. and pound until thin 
and fiat. Wrap -each piece around a 
spoonful of the pork mixture. Skewe.r, 
brown in fat, pour over bowling water 
t-o cover and simmer about two hours. 
Serve with thick gravy.

wa$ formerly used chiefly by people 
! who served makeshift meals, but now 
j it is much used as a salad or other ac- 
I cessory to fine repasts. It is popular 
j with chafing dish cooks who serve it
I wit little of much garnished sauces, j fancy and palatable dishes may be

toothpick plume of paper. The girls at 
the domestic science schools and the 
hotel chefs especially delight in making 
these. The following recipe is by one 
of the latter who says “many kinds of

NORWEGIAN 
of round ÿteàiV

BIRDS—One pound 
uiê-haîf po’tind pork

Salmon From the Can.
My grocer says that It Is a low es­

timate to say that he sells 100 cases 
of canned salmon, forty eight cans to 
the case, during the summer season 
alone—perhaps 5,00 cans In all. He 
does a large business, but when we 
realize that he is but one of tens of 
thousands selling this product we can 
begin to imagine statistically what is 
the consumption of. this fish.

The demand for canned salmon 
grows every year and the call for it 
is far greater than for aenned meats, 
baronnes, or any of the Other fish

made dainty with grated bread crumbs.
Buyers now know the red salmon Is 

not the best grade. They used to think 
It was, unless they happened to be 
brought up in a salmon region, and be­
fore the pure food laws prevented It 
this fish was often colored because of 
the demand for the reddest variety. 
The salmon of the smaller" rivers, the 
clean, cool rivers, ha salways been of 
the lighter color, as well as of a mote 
delicate texture.

made of salmon."

Because of the great demand for It 
and because of certain rather Inter­
esting but arbitrary conditions connect­
ed wl£k the canning, the price of can­
ned salmon has risen a good deal.

The little fish cutlet—a made cut- 
This let—-is popular nowadays with a frilled

CUTLETS OF SALMON WITH PEAS 
(Louis)—Prepare one cup of thick 
cream sauce. Have one pound of cook­
ed salmon broken In pieces, free from 
skin and bones, and add it to the white 
sauce and let It simmer for a few min­
utes. Season to taste. Mix the yolks 
of two eggs with two tablespoonfuls 
of cream and stir this into the fish and 
cook for another minute. Remove from 
the fire and spread on a platter to cool. 
When cold form Into cutlets, dip in 
flour, beaten egg. and bread crumbs 
and fry in deep fat. Drain well and 
put on a platter. Surround them with 
green peas and put in fancy paper 
frill»- (stabs) in the cutlets.

The dream or white sauce for these
!

will need to have a scant three table­
spoons of butter to about five table­
spoons of flour. Precise cooks now re­
serve the name of cream sauce for 
sauces actually made with cream after 
the manner of the white sauce made of 
milk, butter, and flour.

If any one has a good croquette re­
cipe she can use it for her cutlets. The 
egg and cream are not necessary, and 
if a leftover and rather thin white 
sauce is used, cracker crumbs may be 
added to thicken the mixture,.

GUARD BABY’S HEALTH IN

TIPIS IN EAST

FbRCED SALMON—Mash one-half 
can of salmon with a fork. To ont- 
half cup of rich milk add three or four 
tablespoons of fine bread crumbs, heat 
hot and add one tablespopn of butter, 
two beaten eggs, a dash of paprika, 
and a little salt. Mix well. Have cups 
well buttered and lined with cooked 
macaroni and fill them with the sal­
mon. Set cup in a pan of hot water 
arrd bake twenty minutes. Serve hot.'companies of Canada.

Berlin, Aug. 9—Local millers stated 
t)day that they are interested in a mer­
ger of the milling interests of Western 

j Ontario which they expect will be con­
summated in the course of | everal 
months- The merger will involve spme 
f fty concerns, the combined capital of 

iXvhic his estimated at $2,500,000. The 
object of the merger is to place the
'Ontario miller on a basts which will
fnable them to compete with the largar

The summer months are the most 
dangerous to little ones. The com­
plaints of that season, which are chol­
era infantum, colic, diarrhoea and 
dysentery, come on so quickly that 
often a little one is beyond aid befor ' 
the mother realizes he is really ill. 
The. mother must be on her guard to 
prevent these troubles, or if they do 
come on suddenly to cure them. No 
other medicine is of such aid to the 
mother during- hot weather as is Baby’s 
Own Tablets. They regulate the bow­
els and stomach, and are absolutely 
safe. Sold by medicine dealers or by 
-mall at 25 cents a box from The Du. 
W11 Ha ms Medio!** Co.. Brockville, 
OnL

Yy. ILJl

-

ICC

"1 F you’re as good a man - 
X Flannigan, come out

The Sufferer. „|
This O Is the size ot the *• * I 

that he had when he starts J 
banquet. And this o '» ^ A
the headache that kept n.w 

[ church.—Chicago Record-Her


