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Mr. Ronald Curzon examined hie}

S—

7| ger has h

him.

Instantly Mr Sanderson came|

forward,-and said: -

“My dear sir, would you oblige
me by stepping forward into my
private office for a moment P

Mr. Curzon, ‘having a clear con-
mqu,';nd'much curiosity, was
n.othmghﬁl,

“Pardon me,”’ said the jeweller,
when they were alone, “my mana-

pted to me that you were
a Wi - & rather distressing

43 epimde. ;

Mr. Curzon’s face assumed 3
mournful expression.

only| - 1 wau horrified—quite taken

stock he could work off on

knew that elderly gentlemen with

pretty nieces were an easy prey.
_“For a very young lady tur-
quoises would perhaps be most suit-
able,” he said, in deferential tones.
- “Yon think e0y’ said Mr. Cur-

‘son. ‘‘Ah, what is that? ‘T

Lptme. look at

aback!”’ he murmured.

; “Unfortunately, I must let you
into s sad domestic secret of one of

{our most & istooratic families,”’
gaid the jeweller oconfidentially. |

“Lady Montford is a confirmed
' kleptomaniac. We know it well, of
course. - It is a most ~digtressing
we'akneu. " When she needs any-
thing in the way of jewellery, she
always izes us, and, I regret

e- | to say wscl!, you saw for yourself

what happened.  We take ‘16 no-
tice, but simply invoice the goods
fo 0 .~ He invariably pays

rd': the pecklwe

o | 0 “1 hope-you will T
' intrasion but I had to «

‘| explained, ‘was

. 4he way of pearls or real

1t | try the necklace on.’

e

.| manager whispered a few words to ‘tl!.l:ls morning is not gequine; your-

yship. : f
I bought nothing this morning,"
said Lady Montford angrily.

“By an error which I can’t ex-|

cuse, but only regret, a necklace of
imitation  stones - was pl

amongst our stock of genuine ones.
That necklace, I regret to say, was
9old”to your ladyship this morn-

ing. :
- -“T tell you that I bought nothing
at your shop, Mr. Sanderson.”’

““Your -ladyship  forgets, ~mo
doubt: I cannot wonder that so
trifling a matter should have slip-
ped your memory. But the good
name. of our firm is involved. 1
tremble to think what the Earl of
Montford would say if he knew that
wé had sold you. something which
was not what it purported to be. I
could never 160k his lordship in the
face again.”’

“] have told you twice that I
bought no necklace to-day.”’

“May I point out to your ladyship
that I allude to the mecklace you
took—on approval?’ ;

‘Lady Montford paled as Mr. Cur-
zon made & significant paunse at the
word ““took.”” BShe tried to face his
steady gaze, but failed. :

“Oh, that!”’ she said carelessly.
7 forgot that.”’ Fganioe T

T am so glad that your ladyship
recollects. If you will kindly re-

turn it to me, I will send the genu-
| ine necklace around immediately.”

" Lady Montford left the ;. and

place £o rise. -

‘no disagrecable or enhealtnfal ef-
fects, 30 far a8 yet g o M

is in some me 3

taste ; given mest by

comes in part from the rame

cause, though in ' both cases the

changes are chiefly due to the ac-

tion of ferments normally present.
It is not easy to draw the line

set in & warm

- Ripe Tomto Relish.—Chop four
‘and three green|

cook

between the harmless ripening pro-| place it will keep

cesses and the . bacterial chan

classed as decay; but if the bacteria
are allowed to grow without hin-
drance the time comes when the
food, either animal or vegetable,
attacked by bacteria breaks up in-

'$0 ‘a loathesome mass.

The food may become dangerous
even before it shows outward signe
of decomposition, for the bacteria

Angel Cake—Sift 8

’A'-‘f" Z

may, as they feed upon the pro- il
teids, give off substances known as

ptomaines, ha to be recogniz-

ed wit;xquctf _laboratory - apparatus,

‘in & moment or-two;mm@ with | mys

Tow. _
> Put&ﬁon 3 of oul'l -ﬁv o E

Sireman, and she had tried to k

- him from going properly appar;ﬁ : :

and equipped to a fire.
The fire company of his

given for a fire in the quarter be-|

®| fwoen the giue factory and the

“will soe, i, it ber ladyship is |
rty,””. said the footman po-
b i b . ot

1f T know anything
gqafraight home to

a moment: the footman return-

| od with a stately butler.

“May I ask, eir, what your busi-

‘pess is? Her ladyship sees no one

he without 4 definite:appointment.’’

““Pardon me,’ eaid Mr. Curzos,
drawing the butler to one side.
“You see that I am Mr. James
Sanderson, of Sanderson & Co., the

jewellers. By .an unfortunate er-

ror, her ladyship has been given a
necklace of inferior quality. 1 wish
to apologize, and correct the er-

ror.”’
He slipped a sovereign into the

| butler’s hand as he spake.

~ <Another when I have seen her

his- | Jadvship,”’ he murmured. :

>

.iNo,"” said the countess, in a-dis-
appointed voice, ‘‘there is nothing
here that will suit me—nothing at

sl
' -

] am exeeedingly sorry, your
Jadyship,”’ = said” the’ deferential
partner.

““When you have snythinq new in
y w®ood
might let me know. But
pointed with your stock.
ing here that interests

me today. Good-morning pe
. The partper preceded Lady Mont-
ford to the door, bowing as politely
a8 if she had spent 2 thousand
‘pounds with him. With intense
.deference, he saw her into the wait-

" 4ng motor-car, and then returaed to

~the shop. When he came back the

- The butler seemed unconscious of
the ooin. It almost seemed to be
absorbed into him, rather than
taken by Him.

“In such a case,’’ *ss})d the butler

{ solemnly, “I might take the Fberty

of showing you up. Will you kind-
ly step this way, gir 7’

He led Mr. Curzon _solemnly
through a number of passages, and
tapped at & room door.

t«Mr. - James Sanderson, your
ladyship, of Sanderson & Co., Bond
Street, on most important busi-
ness.”’ .

Mr. Curzon bowed ‘deferentially
%o the countéss.

] wust apologize for this intru-
sion, your ladyship, but my part-
ner. Mr. Charles Sanderson, has
made an almost inexcusable error. |
The necklace you purchased from us

he had

then drained

skim milk to every pound
guet. Tt should be cooked yery

ad | slowly.

: jsh-scales as well, it
was beyond all reason: his oldest
trousers and. a pea-jacket were
plenty good enough/ -
moet‘;ct.ratetl and she had  vituper-
ated.

«But I.didn’t lay & fingér on her,
your honor, not $ill she "eaved 8
kittle at me ’ead ‘when I grabbed
for me boots,”” he protested, ‘‘and
then it come to me ’*twas no less
than a public juty to chuck ’er on
‘er bed where she couldn’t hinter-
fere : and what I sees to be my juty
I ups and does. So I chucked ’er.”’

ere duckings still the accepted
punishment for vixenish wives, she
might have been awarded poetic
justice at the nozzle of a hose. As
it was, the case ended amid general
laughter, in the discharge of the
aggrieved husband, and a repri-
mand to the too careful wife.

“In’ our own country, and m a
community by no means rustie, a
little incident but a few days -ago
proved that it is not only the bet-
ter halves of firemen who can be too
finicky. The fire-wagon, respond-
ing to a still alarm for a chimney
fire, was met by the son of the
house, who eagerly snatched an ex-
tinguisher, while the firemeu were
unreeling the hose. But the eagle
eye of the chief was upon him. ;
. ‘“Here, here !’ he cri authori-
tatively. ‘‘Don’t meddle with that
extinguisher, young man. Why,
it’s only just been polished !”’

i Mt

Tdria, & small town in Austria,

has a feminine fire brigade, who.
| all together well and set to rise

wear uniforms and helmets.

When it has partly cooled it
should. be -caréfully poured off.
This fat has no unpleasant taste or

‘odor, and in many recipes may be

substituted for part of the butter,
Some cooks add a pound ofileaf
land to four or five of. the suet;
this makes a softer {at, as lard has
: lower melting point than beef
at. , .

An old-fashioned methiod of clari-

be used in the kitchen, is to add
the cold fat to a liberal quantity
of cold water, then heat slowly and
let cook for an hour or more. When
cold, the cake of fat is removed and
the lower portion, which will con-
tain the small particles of meat,
etc., should be scraped away and
the white, clean fat saved. I the
flavor or color of both are not sat-
isfactory the process may be re-
peated several times. Another me-
thod which is often recommended
is to cook a number of slices of raw
potato in the boiling fat.

When an ice chest is used, fat in
small quantities may be easily kept
sweet for cooking purposes.
lard is rendered at home in quan-
tity eufficient for a long time, it
should be kept covered in tins or
earthen jars, in & cool, dry place.

SOME GOOD RECIPES.
Coffee Cake—Half a yeast cake
dissolved in a half pint of water;
two tablespoonfuls of sugar, & pinch
of salt, flour for stiff batter. Beat '

kettle with one-half tea cup of}.
of thel

late, which you i ' 8o, % |
a small pan over a gentle : an Aubhmaltn . : |

tying fat from the soup kettle, or}.
from cooked meat, so that it may

WHAT HO!
First Wanderer— ‘Say, Willyum, what yer done to yer thumb 1"
Second Wanderer—‘‘Smashed it shutting the pianber this morne
in‘.” .
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