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;f}'I‘pSV For Housekeeping
- AFew Economic Desserts

1 By Mrs. Sarah Moore.
There are many useful hints about
codking which 1 have gathered dur-

ing past years of housekeeping, some
of them from my own and some from

be new to many of my readers

y, make housekeeping ecasier.
If. you want to make an icing tor a
¢ which . is extremely novel and

,.try a fruit icing. This is best
made: from confectioners’ sugar, but
if you don't happen to have this in
the, house ordinary powdered sugar
will. 0. Orange juice with a thin

ng of the yellow rind makes a
very pretty and finely-flavored rrost-
ing.. The method of preparation
simplicity itself. All you have ' to
do.ds to stir sugar into the juice until
it is thick enough to spread on the
cake. Strawberry juice makes a very
piee: frosting indeed, as does also the
jtlce of red raspberries and pine-
ap) pg\md even the homely lemon
Ng is not to be despised. When
esh ‘fruit cannot be obtained the
_ juité from canned fruit can ‘be used.
\ “'Cake will never stick to the pan if
’ after buttering it the pan is sprinkled
with flour. . This takes the place of a
paper lining and is much easier. Even
the beat baked sponge cake will fall
it after being taken from the oven it
is set where a draught will blow cn
it.” It should be taken out of the tin
and'put away carefully in a cupboard
of pantry until perfectly cool.

To keep raisins, currants or citron
from failing to: the bottom of a cake
rub them . in flour. and’ warm -them &
litlle In the oven before adding them
to the cake. .

Before you fry cold potatoes always
dust them with flour. They will brown
hem:a‘nd the taste will be much im-

ved.

Remember to always stir hash with
a fork. If you use a spoon it will be
pastry. and #old -instead of coming
from the, pan half dry and appetiz-
ing. iy i

To préevent the icing from running
off ‘the cake when frosting grease a
piece of white paper about an inch
wide and pin it around the ‘upper
edge of the cake, removing {t when
the icing is hard.

In making an omelet. thin the eggs
with & féw tablespoonfuls of hot water
instead of milk, you will find the ome-
let.will be more tender.

I{you' want your green vegetables
to-Jook green, when served, let them

with the cover off.
f: yau, want ‘a spoonful of onion
juige ifor flavoring cut the onion in

two' and press it in a common lemon
sueézer, kept for that purpose. If you
need only a few drops cut a.slice from
the oplon and scrape the-surface three
or four ‘times with a &harp knife,

4

Breadcrambs are always bhetiter
than cracker crumbs for covering
anyihing that has to be dipped in ezg.
Cracker crumbs do not brown well
Brown your stale pieces of bread in
the oven and crush with a rolling pin.
Keep in a glass jar ccvered, until
needed. i

When putting a French dressing on
your galad always add the oil first if
you put vinegar first-the oil' will not
stick to the leaves.

When you boil salt hams, on re-
moving from the boiling water piunge
them at once into cold water. This
way instantly -loosens the -skin, wiich
pulls off without any trouble. Treat
beets the same way.

When you fry fish, and the fat gets
bolling hot beforevyou put the figh in
sprinkle a littie salt on the bhottom of
the pan; vou.can then turn the fish
without breaking.

Cranberry - Puffs: Sift
of flour with three teaspoonfuls of
baking powder and one-half = tea-
spoonful of salt. ~Cream two' table-
spoonfuls of butter into this. Reat
one egg until’ thick, add one cupful
of milk or cream. the sifted flour/mix-
ture, and one cupful . of cranberries,

two cupfuls

other ‘people’s experience that I think

yid which perhaps may, in an emer-|

delicious as well as quickly put to.’

.consequences, but only a.

A%, over.the. dish you. wish. to,

—provincial

Fill buttered cups half full and steam
one hour. ‘

Sauce for the Puffs: Boll two cup-
fuls of sugar and one-half cupful of
water for five minutes. Add one cup:
ful of thin ‘cranberry julce and let
boil again. Thicken with. téaspoonful
of cornstarch and cook: ten ‘minutes.
Add one teaspoonful of lemén extract
and also of melted butter.

Fruit Jce Cream: Mash one can of
apricots thru a sieve, add the juice
of ({wp oranges, one lemon, one, tea-
spoonful of vanilla, one tablespoonful
of maraschino and one _ cupful of
cream. Now add'two»»smnﬁ‘-lponge
cakes or a slice of rich cake, finely
crimbled and one tablespoonful of
sugar. Beat all together and freeze.
Serve in glasses garnished with the
maraschino cherries. If condénsed
cream be used one-half cupful - wi} be
sufficient. | . :

Georgia Apple Toddy: Balke some
tart apples until nearly tender, then
place them 'in-an earthenware baking
dish, season with any deswred spices
and sugar and cover them with Cal-
ifornia brandy.
hours. It will not take a great amount
of brandy and this so evaporates in
the long cooking as to leave no evil
dellcious
flavor.

. Canned Peach Cobbler: This is not
at all ljke~the dish that goes by that
name usually. Nearly fill ar pudding

" dish with peaches not cut up. Cover

with biscuit dough nearly an inch
thick. Set on top of range tightly
covered with a pie pan or lid, so that
the crust may cook by the steam from
the fruit. When done (try with a
straw), cut a slit in the top big
enough to pour in one cupful of sugar,
one-half cupful of beiling water and
two tablesprcnfuls of butter melted
together. Sci in oven till crust is
brown. The sugar, “water and bui-
ter, together with the -peach juice,
make a delicious sauce: no other s
needed.

Apple Snow: Separate the whites
and yolks of two eggs and beat each
thoroly; add two tablespoonfuls of
granulated sugar and two cupfuls of
milk to the yolk and cook till it
thickens. Flavor and set aside to
cool. . To the beaten whites add one
tart apple that has been pared. and
grated. Add one cupful of powdered
‘sugar gradually and beat till - light.
Keep on ice until ready to gerve, then
put the custard in a glass bowl and
pile the beaten white mixture on top.

PRINCE CANCELS ENGAGEMENT,

SAN JUAN, Porto Ricp, March 20.
—Prince Alberi, second son of King
George of England, had planned dur-
ing his tour of the West Indies, on
board the British training ship Cum-
berland, to visit San Juan and many
receptions had been arranged, On the

& Larrival of .the Cumberland 4t Maya-
guez the-—prince was<informed of tihe.

assassination of King George of
Greece. Tngagements were canceled
and the Cumberland proceeded on her
voyage.

EVES APPARENTLY INSANE.

WINNIPEG, March 20.—(Can.
Press.)—There is a very grave doubt
as to whether or not Walter Eves, who
is charged with the murder of Mrs.
Alfred Hancock in the Somerset block
early in -January, will ever ' be brought
to trial. The accused is at present
confined in the hospital ward of the
jail, but every -indication
points to the man being insane.

AN APPREGIATION. .

Thore are some nice conductors ‘on
sireet cars, Yestorday at 7 p.m. No, 919,
Rathurst line, stopped his car’ midway
between LUlster and Harbord streets,
got ‘off his.car and helped ‘aboard an

elderly- lady” and +gentleman, both 80"

feehle thev needed sticks,-'and when
they reached their stop at Robinson
street, the conductor assisted them to
the sidewalk. Passengers on thatcar
had ‘their estimation. of conductors
heigntened.

’

BY HENRIE
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DOMESTIC SGIENCE

LECTURER

Tt used to be thought

e

cherry tree. :
The Japanese belieVe, it

N

- the trees.

N she bake a cherry pie, Billy boy,

wanted, must be bad for you; it'e cherry
glad that we know better than that now. | ; o

Cherries seem to be a gay. fun-loving fruit; almost every languagec nas
monme doggerel verses in it about some Billy

CHERRIES

Billy boy?”
that anything you longed for and
time again. so we are

boy and his sweetheart and the

g said, that there is a charming maiden shut
up in every one of their countless cherry trees and that the lovely cherry
blossoms are signals that she is lonely.
“cherrv-walking”’ as Americans take May-walks. L
trees and make verses and rhymes to the mythical maids and pin

in the spring time the Japs g0
They picnic beneath the
them to

All the worid and his wife seem to like the cherry blossom and the

fruit,

Germany "is famous for its kirch-wasser, which is similar to cherry

bounce.

They have claimed for centuries, that the drink hag certain pro-
Perties of promoting cheerfulness and is a tonie.

This is probably true, for

the cherry bark and fruit juices are famous in bitters and in phosphates In

0ur own land.

Our manufacturers even claim great things for wild cherry bark and

the lowly cheke-cherry.

However, it is the cherry pie tha* contributes most to the joy of life

in early summer.

It is so simple to make that even a young thing that

tannot leave her mother can charm countlesz Billles with it
This pastry never changes fashion; !t has a thick under crust, rich and
erisp, to be sure, well filled with seeded cherries, enough sugar to make it

Quiet sweet indeed, and that’s all,

Over the top put the thin cover; with a
fantastic capital C carved in the centre.

Not, of course, to designate that

stands for cherry; a cherry pie necds no voucher, but to let the steam
€scape and tv keep the fruit’s juices from lifting off the top crust, in their
frantic bubblings and haste to be done.

You can bake. a cherry pie, as quick as a cat can wink her eye.

how ahout cherry dumplings?

Use = short baking powder dough for this.

Tounds, with a biscuit cutter.,
"Iuh. sugar. Put another round on
Pinch the edges tight,

Now

Roll it out and cut it in

In one round lay the cherries and cover them
the top and press the two together.

Put them in the steamer with enough bolllng water beneath to last

until they are dene.
lo's
There is no betier

" Serve with 2 sauce.

May charries‘and black hearts canned have an .deal Juiciness.
Preserved keep thelr flavor and color and leave nothing to be desired.
tonic than the dbright-hued amber cherry.

Mauril-

Bake slowly for two |

SCHEUER’S
90 Yonge Street

are showing a
superior collection

7 of
ROSARIES.

Prices range from
a’ gqld-filled, one at

$1.75

to the more costly
gold mounted ones

at
b
We guarantee every
article we sell.

Visit our store and
compare prices and
goods with the best
obtainable any-
where.!

SCHEUER’S
90 Yonge Street

For SBadcd Spots.

The grape hyacinth, or muscaria, are
beautiful m‘.ée bulb plants, especially
adapted for cool shady spots, or for
the rock garden if it is sheltered. It
raturalizes very easily at the edge of
the woods. Several kinds are. in culti-
vation, but the special variety that
everyone knows and loves is “muscario
botryoides,” which means ‘“a bunch
'ot grapes.”

The leayves are lonz, elcnder, glau-
cous (which means “grey-green”), and
very stiff. That is the part of the
plant T, personally, dislike. The follage
is tpo" stiff. It is not graceful, But it is
odd,. in fact the whole plant is odd.

Very early’ i Fedbruary, if the snow
glves it a chance, up shoots a straight
stalk, bearing numbers . of fat little
grape-like bells, pinked at the cdges,
all clinging tightly and closely to the

Jcentral stem.” Ahd the perfume is like

musk—a deliclous, lingering aroma.

Muscaria has gained great populari-
ty on account of .its brilllant coloring—
every hue of the rainbow being obtain-
able-—its hardinessg, [ts adaptibility, Its
great profusion of bloom, and the carli-
ness of 1is appearance,

Along with adonis,” winter aconite,
and bulbocodium vernum . it appears,
bloeming on and on, long after the
other early bulbs have disappearea, and
this fact makes muscarja a very valu-
able addition to our bulb garden.

The beést spots, in my ‘epinion, for
these stiff little sentinel soldiers, is
around the trunks of trees and shrubs,
the sod being cut away {from the tree-
trunk to the depth,of a foot or mores,
and forming a nice large circle around

Further Medical Testimony

Dr. 1, Arthur Deacon who is enthn-
slastic over the results obtained wiii
Wilson's o’ Port in his practice,
expresses himself asfollows:

“Wilson's Invalids’ Port is in reality

g, bra nﬁ tonic. Jt's generous
action in debility and geuneral con-

valescence is unsurpagsable.” 187
Prmew

‘Ask. YOUR ‘poctor
BIG BOTTLE ~ : ‘Atl DRUGGISTS

Daily World Pattern Service.

A STYLISH MODEL.

Ladies’ Skirt With Plait Inserts.

It will be found that the addition of
plaits to a skirt gives comfort in walk-
ing. while it need not detract from the
style or grace of the model. The de-
sign here shown is cut in two pileces,
has a seamless back., and the plaits
are ingerted at the sides over the hips.
Striped taffeta in blue and white is
here shown. Blus, sérge would also be
acceptable for this model. Linen, lin-
ene, corduroy, chambrey, gingham,
crepe, charmeuse, and oOtier season-
able materials may be used with good
effect. The pattern is cut in five sizes:
22, 24, 26, 28 and 30 inches waist meas-
ure. It requires 23 yards of 48-inch
material for a 24-inch size,

A pattern of this illustration mailed
to any address on receipt of 15c in'|
silver or stamps.

Daily World Pattern Coupon.
Send Pattern NO. cececvsocsrs

Name

sesv 00t eRRLRR LN IRV LA

Address

“evesesrsrsNt R
0000098 gVt 0N

Sl2e ..covvrevreccccrcactcanes

Fill out this coupon and mail
with 15 cents to The Toronto
World, Pattern Dept., Toronto, and
pattern will be mailed to you.
Write plainly and be sure to give
size desired.

the
the

the roots of the/#ree. Then plant
bulbs thick. Do not be stingy in
beginning. Plant some hundreds of
them, and then leave them alone for
sezson after seéason. They will muiti-
ply in great profusion.

Just think what a delightful feeling
it-must give one, to he able to go .out
in the first early days of March, or
even February, if the winter has not
haen too severe, and bring in a hand-
ful of fresh flower spikes from “out-
of-doors,” to grace your breakfast ta-
ble. Tt gives one the happiest feeling
that can be imagined.

‘There is a feathered variety which
remains in bloom for weeks. But it is
not the least handsome, nor desirable.

Sheffield Boy of
Enormous Weight

Altho Only Four Years Oid Child
Weighs Over Hundred and
Twelve Pounds.

In every sense of the term the four
and a half-year old son of Mr. and
Mrs. Alexander Chester of 92 Towd-
head street, Shefficld, England, Iis
somewhat of a handful to his proud
parents,

He is already becoming a familiar
figure in Sheffield streets, thanks to

{s remarkable proportions.

Altho in the most engaging and
playful tempers, he can be distinctly
otherwize when the occasion demands,
and it was nol surprising to !l!earn
that he has already created profound
respect towards him on the part of
his playfellows!

The need for such respect will be
understood when it is remembered
that Master Chester is accustomed to
take his exercise with 56 1b. welights.
Before he was two and a half years
old he astonished his mother by toy-
ing with a 28 1b. weight. A few weeks
ago a visitor, who would turn the
scale at 240 lhs., was uncermoniously
pushed over by the playful little fel-
low. The doctors have, of course,
b2en greatly interested in him, and
afier a searching examination—aided
by X-ray apparatus—they pronounced
him to be a thoroly normal child, tho
probably the largest for his age in the
country.

Four fest in height, scallng over 112
ibs., he measures nearly 40 inches
round the chest,’ with proportionate
sturdy limbs and remarkable muscul-
ar development , Naturally, something
more than normal diet is neéeded to
sustain this energetic and stead!ly-
growing youngster. Save for an al-
most daily bowl or two of soup. he is
practically a vegetarian, tho very par-
tial to fish. Milk, eggs and bananas
hnwever, seem to be his mainstay,
milk. his dally consumption is sald to
averag® avbout three quarts. quite
apart from a jar of crzam. which he
prefers slightly soured Six or eight
eggs, and 3 dozen and a half bananas,
and, ¢f course, plenty of bread and
butler,. complete his daily d.etary.

By Roger Pocock.

2 A MAN IN THE OPEN .

(Copyrighted 1912, The Bobbs-Merrill
Company)

able for a working man. Thar's ages
to come I'd like to sample, too. But
g0 far as I seen, up to whar grass
meets sky, this trade. of punching
cows appeals to me most plentiful.
In every other vocation the job’s just
work, but all a cow-boy's paid for is
forms of joy—to ride, to rope, to cut
out, to shoot, to study tracks an’ sign,
read brands, learn cow. A bucking
horse, a range fire, a gun fight, a
stampede, {8 maybe acguired tastes,
for 1've known good men act bashful.

There's drawbacks also—I've never
set up thirst or sandstorms as be-
ing arranged to please, or claim’ to
cheerfulness with a lame horse, or in
a sheep range, no, But then you don't
know you're happy till you been mis-
erable, and you'’d hate the sun him-
self if he never set

[ ain’'t proposin’ to unfold a lot of
adventudes, the same being mostly
things I'd rathér happened to some
one else. An adventure comes along,
an’ it's “How d'ye do?’ It'sdone gone.
and "“Adios!”

I was nigh ki¥led in all the usual
ways.

The sun would find ‘'us mounted,
scattering for cattle; he'd set, leaving
us in the saddle with a nigh* berd s:ill
to ride. Hard fed, worked plenty, all
outdoors to live in, and bone-weary
don’t ax, “Whar's my pillow?” No.
The sun shines thru us, and if it':
cold we’'ll shiver till we sweat. The
rains, the northers—oh, it was all so
natural!. Living with nature makes
men natural.

We .didn’t speak much—pride -ain’t
talkative. Riding or fighting we gave
the foreman every ounce we'd got, and
more when needed. Persons would
come among us, mean, dirty, tough, or
scared, sized-up Dbefore they dis-
mounted, apt to move on, too. Them
that stayed was brothers, and all our
possessions usually belonged to the
guy who kep’' the woodenest face at
poker.

The world in them days was peopl-
ed with only two specive, DHuncher a.'
tenderfoot, the last bein’ made by
mistake. Moreover, we cow-boys be-
longed\ to two sects, our outfit, and
othefs of no account Andin our out-
fit,-this Jesse person which is me, laid
claims on being best man, having a
pair of gold mounted spurs won at
cyards with Pieface, our old fore-
man. I'd a rolled cantle, double-rig
Cheyenne of carved leather, and silver
horn—a dandy saddle that, first prize
for “rope and tie down" agin all com-

ers.

Gun, belt, quirt, bridle, hat, gloves,
everything, my whole kit was silver
mounted and everything in it a trophy
of trading, poker, or fighting. Besides
my string of ponies I'd Tiger, an en-
tire black colt I'd broke—tho Iown he
was far from convinced. Add a good
pay-day in my off hind pocket, and
d’ye think I'd own up to them twelve
apostles for uncles? D’ye know what
glory is? Wall, I suppose it mostly
consists of being young.

In these days now, I've no youth
left to boast of, but it's sweet to look
back, to remember Sallor Jesse at
nineteen, six foot one and filiilng out,
full of original sin, and’ nothin’ copied,
feelin’ small, too, for so much cubic
contents of health, of growin’ power,
and bubbling fun. Solemin as a prai-
rie injun, too, knowing I was all
comic inside, and mighty shy of being
found out for the three-year kid I
was. .

Lookin' back it seems to me that all
them vanities was only part of living
natural, being matural. I seen cock
birds playing up much the same to
the hen birds—which made belleve
most solemn they wasn't pleased.

Time I speak of, our outfit mad turn-
ed over three thousand hmead of long-
horns to the Circle S and rode right
into Abilene. Thar we was to take the
train for our home ranch down south,
and I hoped to get back to my dog
pup Rockyfeller. In my bunk at the
ram pasture, too, there was a china
dog, split from nose to tip, but repair-
ed Yes, I keened for home. And yet
I'é never before heen on a rallroad.
and dreaded tuc boys would find out
how scared 1 was of trains.

A sailorman feels queer, steppin’
ashore on to streets which seem to
heave . altho you know they don't—
yes, that’s what a puncher feels, too,
alighting in a town. Gives you a sort
of bowlegged waddle, and spurs on @
sidewalk trall a lot tco loud. I lit in
Abilene with a blush, and just stood
rooted while a guy selling gold
watches reads my name graved on the
saddle. and then addresses me a3
Mister Smith. Old Pieface, scared for
my morals, did kick this person sud-
den and severe, but all the same that
Mister went to my head.

The smell of indoors made my stom-
ach flop right over while we ranged
up brave at the bar for a first drink.
The raw rye felt like flames, tho the
preserved caerry afloat in it tasted
familiar, like soap. At the same time
the sight of a gambling layout made
my pocket twitch, and I'd an inward
conviction telling me this place ain't
good for kids. It's the foreman sent
me off with a message.

I rolled my tafl, and curved off with
Tiger to take in the sights of the town.
He shied heaps,r and it's curious to
think why he objected to sign-boards,
awnings, lamp-posts, even to a harm-
less person lying drunk. Then a rail-
road eng ne snorted
Tiger und me was plumb stampeded
up a little side street. It's thar thar
he bucks for all he's worth, because
of a kneeling man with a straw hat
and a puncturéd soul, praying abun-
dant. Of course this penitent turnead
round to enjoy the bucking match—
and sure reveais the face of my ole
friend, Bull Durham. We hadn't met
for years, so a8 soon as Tiger was tir-

and being stony busted, ask if I was
saved. 1 seen he’d got 'em bad and
shared my wad of money lsvel with
him. So we had cigars, a pound of

or|

ichccolate creams, an oyster stew. and
lhe hought a bottle-of patent medicine
| for his liver. We shared that, and
[went on, he welking by my stirrup to
Ithe revival ineeting.
This revival was
{barn, so I rode in. Tiger, you
| needed religion had. and when peopi
tried to turn him out. he kicked them
You should h2ve heard what the
preacher told the T.ord abeut me, and
all the congregation groaned at me be~
ing sv young and fair, with silver har-

happening at

see

ness, -and the hottest prospects—just
a8 Pleface always salds wien 1 was
late for breakfast.

They had a great big wooden cross
upon the dais, and somehow, I dunno
why, that made me feel ashamed. . A
girl in a white dress was singing Rock
of Ages-~—oh, myst beautiful, her arms
thrown around the cross, the sun-
bright hair about her like a glory.

1 could &' cried. Yes. For her great
cat eyes "“were set on me, while her
veice went thru and thru me, an'--
sudden a.dumb yearning happened in-
side my belt. Seems that half-bottle
of liver dope had scouted round, found
all them chocolate creams, and rared
up for battle. But no, the whiskey
was still calm, tho I felt pale.

Something was goin’ wrong, for a
most frighisome panic clutcared’ my
throat. Supposce 1'd caught religion!
Oh, it couldn't be so bad as all that.
Fancy being saved like them wormy
railroad men, and town scouts, took
abject because the sky pilot was ex-
plaining hell. Made in God's image?®
No. That don’t apply to cowards.

An' yet it's cows to sheep thars
something wrong when tgars run down
my face. because a giri—why singe
fifteen I'd been in love with every giri
I seen, As a specie they was scarce,
some good, some even better. The
sight of girls went to. my head like
liquor, and this one was surely good
with her sun-bright hair, her cheeks
flushed'’'cause 1 stared, her sulky lips
rebuking when 1 throw'd a kiss, her
yellow-brown eyes— .

Oh, had' I really washed behind my
cars? Suppose I'd .got high-water
marks! Was my hands—I whipped off
my gloves to inquire. That’'s what's
the matter, sure. Got to make good
before bein’ introduced. Got to get a
move on Tiger, 1 swung, spurred with
one spring thru the doors, yelled “In-
juns” and stampeded, scatterin’ gravel
and panic¢. thru Abilene. 1 just went
Iike one man for our cook wagon down
by the rallroad corrals.

Now, for all the shaving-glass could
see, I was nice an’ clean, but then that
mirror had small views, and,  I'm not
taking risks, but stripped and scrub-
bed -all over, The place was so durn-
ed public I blushed from nose to heels
till T was dressed again,shining my _hair
and boots. Then I procured an extra
gpecial, cherry-red, silk scarf out of
the wrangler's kit.

Some of our bovs made friendly
signs as I passed on my way back, and
fired a few shots after me for luck,
but I'd no time to play. I joined the
revival meeting just as the hat came
round,. so penitent sinners making for
the door, came back to stay and pay
because of Tiger. 1 give Bull ten dol-
lars to hand to the hat, only he passed
it into his own pocket. He seemed an-
noyed, too, saying, “Waste not, want
not.” Then he explained how the fire
escape only paid Miss Elig fifty dol-
lars a day, whereas he was making
hundreds.

Just then ghe passed, and I got in-
troduced. “Say, Polly,” says Bull,
“here’s Sailor Jesse wants to get ac-
quainted.”

She stopped, sort of impatient for
supper, and velvet-soft her voice, full
of contempt.

“Oh, pshaw!”

Hard gold-brown eyes all scorn, soft
gold-brown hair, an” freckled neck,
red lips, fierce, tigen fierce—

“Another damned suppliant?”’ she
asked, and Bull was holding a light
for: her cigaret. “Is it saved?” she
added.

I couldn’t speak. 1 wanted to tell
her how I despised all the religion I'd
geen, the bigots it made, an’ tHe cow-
ards. I'd rather burn with the goats

than bleat among sheep even naw.

“Oh, that's all right, then,” she said
ags tho she answered me, and frank as
a man she gave her hand to shake.
“Good stunt of mine, eh? Altho I own
I'd like to have that cross stage-man-
aged.” |

She passed the weather, admired
Tiger, talked Browns and Joneses with
Bull, turning her back on me, asked
him to supper, walked off with “ainm,
an’ that's all. Egg-shells throw’d in
the ash-heap may feel like I did then.

Nobedy loved me, ’cept our pony
herd, inquirin’ piteous for food an’
water. A widow O'Flynn fed me sup-
per, her grub bein’ so scarce and bad,
poor soul, she had to charge a -dollar
to make it pay. S4e kep' a wooden
leg and a small son. - Our boys, of
ccurse,was drunk by then, just sleepin’
whar they's fell, so 1 was desolate as
a moonlit dog-how!l ridin’ herd with
my night horse whar Polly’'s little
home glowed lights across the prairie.
I seen Bull and the preacher leave
théere on toward . midnight, walkin’
sort of extravagant into town. The
lights went.- out. Then times I'd take
some sleep, or times ride herd guard-
ing her little house, till the cold came,
till the dawn broke, till the sun came
up.

It was half-past breakfast when I
seen Bull again, on his knees like yes-
terday, a-puttin’® up loud prayers,
which made me sick. ‘“Relhearsin’’”
says he, *“eause Polly's struck, and
I'm to be chief mourner.”-

He was my only chance of meetin’
Miss Polly agen, so 1 was leadin’ the
talk round, when a guy comes buttin
into our conversation. He'd puff
sleeves to his pants, and was all dress-
ed saucy, standing straddle, aiming to
impress. “Oh, whar's my gun?’ says -
Bull.

This person owned to being a gentle-
man, with a strong English accent.
He'd ’undreds of 'orses at 'ome in
’Ammersmith, but wanted to own an
‘ack ’ere, don’tcherknow.

So Bull lefts up 4is eyes to Heaven,
praying, “Oh don’'t deliver us from
temptation yet!” Whereas I confided
with this person about Bull being far
gone in religious mania. I owned Bull
right tho, about my bein' a sailor,
timid with ‘orses; and he scen for
hisself the way I wos riding my Sam
'orse somethin’ dreadful. Told me I'd
ought to ’old my ’‘ed ’igh instead of
‘'umping. It's in toes, down ’eels,young
feller, and don’t be ‘ard on the bally
hanimal. He'd gimme lessons only I
was frightened, but out aways from
town the ground was softer for falling,
an’ I gained courage. Happens Miss
Polly’s house was opposite. I scramb-
led down ungainly, shoved a pebble
i along Sam's withers, and let this
gent explain just how to set an ’ard-
mcuthed 'unter. You ’old ’is ‘ed, plac-
in’ the ’and on the ’orn of the saddle,
s0. Then hup! That pebble done the
rest.

They claims these flying men is safe
while they stays in the alr, herding
with cherubs. That's what's the mat-
ter? It's only when this early aviator
came down--bang-—that he lit .on his
temper, and sat denouncing me, Yes,
I'd” been misunderstood, and when 1
teld him it was all for the best he got
usin’ adjectives. IHe bet nre his dia-
mond ring to a dollar he’d ride Sam,
and I must own the little man had
grit. Me'd have won, too—but for
Sam. ; :

Now, it's partly due to this 'ere en-
tertainment, and the diamond ring [
gave her that Miss Polly began to per-
ceive me with the naked eye, and said
I might come to supper.

To be —éontinued.
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' The Housewife can materially reduce the
high cost of living without impairing physical
efficiency, but rather increasing this valuable
asset by cutting out meat and soggy pastries
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