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nas no equal for quality and flavour.

lf you have not tried Salada, send us a post card for a
free sample, stating the price x u now pay and if you
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The Rosary of Mr. Nimrod Briggs

N\

By WILLIAM DUDLEY PELLEY.

CHAPTER 1V. ;. It must have been toward four
“I went away and I took the job, o'clock in the morning, a raw, dank
Mr. Briggs. You understand how it daw:n, that lhe boy on_the beq aw
is. They thought I was a man, from to find the oil lamp still burning and
my letters; and when they saw I was the old man sitting like a faithful
- only ‘Seventeen and young, they re- sentinel beside the bed.
fused to give me the wages.” | “Sonny,” said the old printer, “you
“And your wife kept writin’, wantin’ can’t stay here; it ain’t your hoyse,
to know why you didn't send her the and sonmeone might come any time.
money to join you—" You got to spruce up somehow an
“That's it, Mr. Briggs. And she try to walk. You got to lemme help
was afraid to leave her job in the fac- you get back to town.”
tory for fear she might not get an-| The boy was a bit more gane than
other and I'd be burdencd with twe he had been a few hours before.
of us to support.” | “I stole money,” he said in a
Nimred Briggs thought of the long,' strange, hollow voice. “I'm a thief,
elosely-written letters, full of love and they're after me. It's better that
and endearment and youthful hope I die—
and pitiful aspiration, which had been _ “No, no, sonny;
the first he had read that afternoon. clared the othe imrod Briggs, he'll
Then he thought how they had make it all right. You trust Nimrod
dwindled. But the boy was going on Briggs. See if you can stand, sonny.
again: Nimrod Briggs will help you up and
i | tried back to town. For you've got to go
Mr. Briggs. But she said I'd stopped back.” Ve
lovin’ her. She said I was spendin’ Though ‘the boy was inclined
my wages on myself—that she’d ruin- - frust him, it was a long time before
“-ed her life marryi me on impulse, he was persuaded.
and I didn't never intend to send for But he was dizzy and weak. He sank
her.” back.
“] understand, “Let Nimrod Briggs help you, son.
Briggs. “I under There, put your arm around my shoul-
“I worked hard 1, how hard I, ders—so!
tried!——with my eye botherin’ me more' . “We can go out through the front
and more all the time.” door; I got the key,” said the boy mis-
Nimrod Briggs sat stiffly, with his, erably. “Oh, well, I'll go back qn'd
ehuBby hands on his seedy little knees,| €ive myself up I gyess. I suppose it's
his gaze.far away. Even if the boy|right I should. : :
had received when di-! “Nimrod Briggs will fix it, sonny.
wid by two a . wife’s | Trust old Nimrod Briggs to fix it!”
“Do -you really mean it?
ed the boy. “You ain’t kiddin’ me, are
? Oh, Gawd, you ain’t kiddin’

no, it ain’t,” de-
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Nimrod thought
ring he had dete
or three of the boy's letters in his

“Why didn't the boy want his
ife and baby up there with him?"—
in a score of places between the lines
sounded the distraught woman’s
query. And Nimrod saw that the boy
had not told her all of his poor luck,
of the injustice of his wages, of his
trampings across country to get the
better job and find a way out, with
his heart a leaden thing within him.
Finally he remembered thie ultimatum
in the last letter he had Yead—the
letter the boy must have r d
while working at the “Teélegraph”|
office: The doctor from the Institution |
had said it was only a question of |
time; the little son’s death might be |
averted if certain things, all cesting
money. were provided, or if the wife|
and baby were up there with the hus-
band,

“And- you stole S
save your child's life?
Rriggs.

“There wasn't any other way,”
plied the boy.

“Where’s the money?”

“I mailed it to Wer Saturday noon a
few minutes after I took it. T wish
¥ could die!” moaned the boy. “I'm' Home's not merely roof and room—
only “.‘"di's‘;li" herl;lay. Maybe, with| 1y needs something to endear it;
me gone, she could marry someone|
else who'd take care of her—and the| Home i where_the henrtkimdn :loom,
baby. She's pretty; she could getl Where there’s some kin eart to
married again.” cheer it.

The house was cold and dark and
eilent. The flame in the lamp quivered |
and- at times burned blue. Outcide,l
the wind hod ¢ g
monotony through the trees
shru

bbery.
“Oh, Gawd, if Pd only had a —_—
dnl.\keel”ml ctriad the boy. “Pm not '; Grasshopper Glacier,
 4s o there never was no one A glacier full of frozen grasshoppers
@ﬁ:ﬂ Pm :,’m?mﬁym "‘,‘. seems an unlikely thing. Indeed,
Mr. Nimrod B sat _ staring' Grasshopper Glacler in Montana was
blankly at the wall ond the boy’s. long thought to be a picturesque myth,
bed. On the cot the boy groaned but, says the Philadelphia Inquirer,’is
with ﬂa pf.i;e‘: l‘d,: body and his, now known to exist.
heart—; e fa who was too The huge mass of ice, under the
to b: entitled to a baby, a h°| crust of which the grasshoppers are
UK wadn. buried, is virtually the shadow of
Did it come to Mr. Nimrod |
fiber ol hat "&f“&";}m E::}:m Poak, which is 12,834 feet
* stunted and disappoin 8 years/
of bachelor existence—the agony and| Many of the myriads of grasshop-
and tragedy in the heart of the Pers embedded In the perpetual ice
:;’ Did he read into the boy's are as perfect as they would be if pre-
my.of his own experience?|served in alcohol.
What could it have been| The scleptific men who recently
; Mr. sit 80| made a study of the glacier think that
ol
;, ani nwnmﬁdﬁem‘d,u&:
noises of the old ark, or
. @l lamp ibat at times burned

old man

headed tow

I Main street
Théy met no one. The
boy had become more and more ill
with the exertion. But, for that mat-
ter, so was Mr. Nimrod Briggs very
nearly exhausted with the unusual
effort, the expcsure, and the nerve-
racking ordeal of thé night.
little man had his mind made
set on realizing his purpose, and
there was no turning back or giving
up.

silent dawn.

(Concluded in next issue.)
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Home.

Home's not merely four square walls,
Though with pictures hung and
gilded;
Home is where affection calls
Filled with shrines the heart has
's pay roll to builded.
suggested Mr.
Home! Go, watch the faithful dova
Safling 'neath the heaven above us;
Home is where there’'s one to love!
Home is where there's one to love
us!

re-

What is home with none to meet,
None to welcome, none to greet us?
Home is sweet, and only sweet,
Where there’s ope who loves to
meet us,

and

the insects succumbed to the oold
while croseing the mountains during
one of their perfodic southward flights.
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them in half lengthwise and place
them on top of the dish. Cover the
whol: and cook it is a slow oven for
three hours. A jointed fowl or the
| shank meat from veal may be substi-
tuted for the beef. Serve a salad of
chopped celery and, for dessert, sliced
sweet apples garnished with red jélly.
Chartreuse of spinach—% pack of
spinach, % cupful of butter or a sub-
stitute, 2 eggs, 4 potatoes, 1 small
onion, water, 1 cupful of coarse bread
crumbs, 1 pound of chopped ham, salt,
pepper. Scald the spinach in boiling
water, drain it, chop it and mince the
onion.
add the butter, the onion, the salt an
the pepper. Stir in the bread crumbs
and the ham, then beat the eggs well
and add them. Place the whole in a
deep mould and cover it with the po-
tatoes, pared and sliced very thin.
Steam the dish for an hour and a half.
You can substitute any other green

The Single-Dish Dinner.

The single-dish dinner is a return
to the ways of our fore:mothers, who
saved time and fuel, kettle washing
and dishwashing by cooking in one
pot the chief dishes for a dinner, and
by serving every member of the fam-
ily. with a plateful of the single dish
thus concocted, with a fork and a
spoon with which to eat it.

Many national dishes are merely
single-dish dinners. There are, for
example, the French pot du feu, the
Scotch haggis, the Hungarian goulash,
the Spanish olla-podrida and the Am-
| erican ‘chowder.

’ The single-dish dinners here sug-
| gested are more carefully balanced
| than either the national dishes of
| those that were intuitively put to-
gether by the housewives of an earlier
day. Each of the following dinners
includes all the foodstuffs necessary
to a complete meal, and each is ample ¥
for six persons. Bread and butter, a| VeSetable for spinach, and any other
| simple green salad, a fruit dekserti salt meat for ham. A grapdmxt-apd—
{ and coffee may be added, if that seema 1¢ttuce salad and a dessert of ripe
| destrable. pears are appetizing accompaniments,
| Baked platter of pork—4 or 6
| potatoes, 6 pork chops cut from the
ribs, 6 small sour apples, salt, pepper.
| Serub the potatoes well, heap. them in
the centre of a large enamel-ware pie
| plate and core the apples. Rub salt |
| and pepper over the chops, cut clear|
| the rib-bone end of each for one inch,
| and impale an apple on each stnip of
bone so exposed. Axrange the chops
i round the potatoes, set the dish in a
! medium oven and bake it until it is
i done. There are many delectable var-
|

The Choice.

“Would I go!” Peggy cried. “Would
I go! When I get a chance to hear
real music just about once in three
years! Wait and see—"" Peggy let the
sentence break in the middle; her face
almost turned white,

“I forgot!” she cried. “I—ecan’t!”
It really was a cry and had something
like a sob in it. She instantly sum-
moned a smile to persuade Dulcie and
herself that her voice had sounded
just as it always did. But Dulcie was
not to be deceived.

“Margaret Halsey Stevens, you tell
| me straight out what you mean. Why
| can't you go? Because you haven't a
new hat?”

“I should say not! As if I'd care
if T had to wear Margie’s tam!”

“Then what is it?”

iations of the dish. For example. mut-
ton chops garnished with parsnips or
fresh tomatoes.® Serve plain lettuce
salad with the “platter,” and follow it
with some cool, light dessert, such as
sliced oranges and sugar.

Cheese jumble—Four large pota-
toes,, % pound of grated nard cheese,
2 tablespoons. of butter, 1 pint can of Peggy said it slowly; she was so
{ Lima beans, pepper, salt. Bake the!afraid that Dulcie would not under-
| potatoes and quickly slice them into a|gtand. And it was hard enough to
baking dish; then add the cheese, the have to give up that delightful con-

butter, the salt and the pepper, 3"dicert without having a struggle with
{ quickly mix the whole together. Pour| Dylgje over it. But there was nothing
| the beans over the other ingredients|to do except to say it.

| and place the dish in the oven; leave| «jpg Margie,” she said. “And Billy
[it there until it has become heated|and Gladys Frear and little Jimmy
| through and until the butter has part- Currey. I've promised them a party-
{1y melted.” Then serve the jumble at|{oorder, I make animals and dolls
once from the dish in which it was|out of gingerbread, you know. Each
cooked. If you prefer, substitute for|of them can order three animals.”
the cheese fresh mushrooms, hard-! pylcie’s pretty blue eyes widened
boilcd eggs or cooked salt fish, and| wiih astonishment. y

|serve some canned vegetable other| «pegoy Stevens! You don’t mean
| than beans. A salad of shredded cab-|you'd stay home from a concert for
bage makes a delicious side dish for!four children!”

the jumble, and a dessert of .«]icm” “But I promised them!” Peggy ex-
fresh pineapples will put the finishing | claimed. “And they’ve been looking
forward to it for ten days. I prom-

touch to the meal,
3 p p. —] 4 - M % .
Creole erole—1% pounds of jeeq Margie ghe could have it for be-

ing brave about her adenoids.”

the lower part of the

shank, 2 green peppers,, salt, 2 onions,| upy4 they could have it the next

‘p¥tatoes, 1 pint can nf‘lom:noce. SLwol day just as well.,”

or dice the béef, chop the peppers l‘me.: “No, they couldn't, for the next
day’'s Sunday. And Monday we

slice the onions very thin and place|

all in a large casserole. Then add salt couldn’t have the kitchen with Susie
and pour the lg;‘matm‘s - E)“' other | yashing there, or Tuesday when she's
ingredients.. Pare the potgtoes, cut ironing. They'd have to wait four
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week, and a week’s a lifetime at Mar-
wie’s age. It would mean that four
people would be disappointed instead
of one. Don’t you see, Dulcie dear?”

“I see that you're a goose!” Dulcie
retorted sharply. Then she relented.
;‘But a dear one,” she added grudging-
y.

Peggy went slowly home. It did|
seem hard when she had so little]
chance to hear real music. Half-way
bhome she passed the Currey’s, and
Jimmy waved to her from the porch.
“I'm coming early to-morrow!” he
called. B

Jimmy did come early, and_not
alone; his mother brought him, Her
face was shining with pride.

“I want to tell you about Jimmy,
Miss Stevens,” she said. “You didn’t
knew he fell and hurt his hand, did

ou? He ran a rusty nail into it,
Xnd the doctor had to cauterize it. And
he didn’t even whimper, because he
wanted to. tell you when he came to!
the party how brave he had been.” ;

And suddenly all regret for the
music she had missed was swept from |
Peggy’s heart. Suppose she had failed|
Jimmy! She looked down into the!
eager, happy eyes. .

“I think a little boy who has been
as brave as that can choose four ani-
mals,” she said,

Uses for Old Stockings.

The other day a young housekeeper
asked me what I do with old stocking:
legs, when the feet are worn out and|
the legs still good. I assured her!
that, even now, when stockings are |
no longer as firmly woven as of old,,
they still have many uses. J

New feet can be bought with double!
heels and toes and sewed to the old
legs and one has a practieally new pair
of stockings. The old feet are cut
off carefully and. the new ones sewed
on with a neat seam which cannot
hurt the ankle. Care should be taken|
to avoid the poor thin feet which are
sometimes offered in the stores, for |
they are not worth the labor. Neither!
are feet made from old stocking legs.
Old legs mended with new strong feet,
are not the prettiest or most fashion-|
able of stockings, but they wear al
long time and with high shoes they do!
very well about home, and save the
price of expensive stockings.

Another excellent” use for old
stocking legs is to draw them over the
arms as - sleeve protectors. White
stocking legs are particularly nice,
to use this way, because one can see
as soon as they become soiled and
wash them. They should have a thin
rubber run into the wrist and also the
|arm end to keep them in place.
! Again, a pair of old white stocking
‘1('1.'5, or even black ones, can be made
| into a pair of drawers for a child. The
{ hems should be ripped out and each
leg should be cut down a short and
equal length at one side and then be
sewed neatly together in the shape of
a pair of drawers. The crotch should
be strengthened with a square piece
for a gusse Slit, down at each side,
sew on bands and make the button-
holes. The legs may be finished at
the bottom with a hem or with a hem
and rubber drawstning, as one prefers,
Such a pair of drawers give both wear
and warmth.

Or, one may take four good black
s, rip out the hems, and

stocking e
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split down through the narrowed sides.
Then sew all together neatly with the’
wide ends running the same way. Fin-
tsh the narrow ends with a placket,
and a band as the top of a woman’si
petticoat. To the lower part ome may
sew a eilk or sateen ruffle of a width]
to make the petticoat long enough.
The result will be a shirt which may
be depended on for good service. |

Old black stocking legs make very
good dusters. Two legs should be split
down the sides and then joined with
a wide and a narrow end running the
same way. White stocking legs, treat-
ed in the same way, make excellent
dish and wiping cloths.

At last, when the old legs have worn
out two or three pzirs of feet, they are
still capable of be/ng cut into carpet
rags, woven and sewed together for
rugs. Or they may be woven in regu-
lar rag rug fashion. One can mix in
pretty colors with the clack to make
them attractive. Blue is especially
pretty thus mixed in with the black.
A rug of this kind is very useful and
good looking for a bedroom or bath-
room.
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Mystery.

One of the most impressive spiritual '
facts of the opening twentieth century
is the vastness of human ignorance.
For, just because mankind as a whole
has learned s0 much, man as an indi-
vidual has so much to learn; and we
have so greatly widened the limits of
our collective knowledge that each of
us finds it dificult to get any conmon
measure of the information of others.
In this confusion and chaos of possible
intellectual acquirement the chief
masterful assertion of the intelligence
is to recognize how limited and inconi-
petent it Stupdity believes it
knows, trumphantly proclaims that it
knows, acts with wild, blind fury on
the boundless ignorance that it mis-
takes for knowledge. Intelligence is

is.

“r‘au(lnut. quiet, looks in front, behind

and about, before it takes a step, ad-
mits that every day it is learning new
views, seelng new lights, modifying
old convctions, cannot and Wwill not
act until it gets some idea of the full
bearing of its action.

Intelligence goes further and reach-

! es its greatest achievement in t
| forming ignorance into mystery

difference bhetween the .two is not a
difference of fact but of attitude. Ig-
norance is hateful, painful, torment-
ing. Mystery is one of the most
beautiful things in the world. Instead
or rebelling against our univers:

norance, of cr € out
stantaneous, cl cut tr
learn to enjoy t
wonder of lif«
watch for the
await us daily. New secrets ¢
unveiled about us. New,
sources of the natural world
den t the
constantly to refn
Columbus and the
sixteelith ury di

oveans and continents, but there
and wider ‘o
to be traversed in the
soul.

And as the aesthetic correl
mystery is wonder, so the i
corrvelative is reverence, - Once show
us how ignorant we are, and we must
be humble. Make us feel that with
our greatest efforts we can but touch
the hem of Truth's garment, and our

uth
e perpett
We

sweet

must be ¢
surprises thas

re ‘being
strange re
new hid-
powers « oirit, spring up
wind rejoice u
. explor

the ce
are
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unsearched re

| souls must be purified and simplified.
| In the face of pystery we must drop

our vain conceit and self-assertion and
be ready to look, listen and learn even
as little children

TN
Nature’s Cookery.

There is a volcanic peak in the
South America Andes that throws out
dainty morsels in form of fish already
fried. This peak is called the Tuu-
guragua. Underneath the mouth of
the veolcano is a subterranean lake,
During an eruption the suction draws
up quantities of water, carrying aloung
the fish, which are cooked by the in-
ferno they pass through.

Thatis the scientific explanation of

the phenomenon. But the natives be-’
| lieve

that when an eruption takes
place, ruining their crops, the mystic!
spirit of the Tunguragua provides the |
fish go that they will not want.

RN S |
A Lesson in Thrift. i

Belgian and French people, both old
and young, have & happy habit that we
can imitate with profit to ourselvee.
They plant along the roadsides the
seeds of such fruits as the apple, the
peach, plum; persimmon and cherry.
We nonchalantly fling the seeds of
fruit in any direction that our fancy
suggests; a Frenchman or a Beigian
makes a hole in the ground by swing-
ing himself around on his heel, drops
the seed therein, covérs it up, and'
firmly presses the earth with the sole
of his shoe. ;

Cork Substitute.

An excellent sybstitute for cork is'
now obtaited from turf, which, treated
by a newly invented procees, furnish-
es_a-materidl for insulation and build- |
ing purposes quite equal to cork.~The
product is said to be equally light,
firm-and damp-proof a8 well as sound-!
proof. .
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A WONDER PALACE
IN AMAZON WILDS

STORY OF WHITE KING
OF THE NEGRO.

—_—
Millionaire’s Home is Seven
Hundred Miles from Last
Outpost of Civilization.

Few explorers have penetrated into
tire wild, untrodden areas on the
earth’s surface and returned with a
stranger story than Lieutenant Earl
Church and Dr. Hamilton Rice.

They have recently mapped out some
2,000 miles of the Amazon and the
Negro rivers,

For seven months they threaded
their way through the vast jungle—
which extends for thousands of miles
on either side of the Amazon—an im-
penetrable waste of tree and éreeper,
overhung with garlands of moss, vivid
in parts with myriads of butterfiles,
heavy with the dank odor of rotting
vegetation, mingled with the perfume
of orchide, and everywhere silent as
the grave. The slightest sciind made
by man becomes as the boom of a big
gun.

The two explorers travelled through
this mysterious region in the only pos-
High
above them on each side rose the
fringes of the jungle, walling -them in
as effectually as if the river had been
walled with insurmountable cliffs.

A Perilous Journey.

Death lurked expectantly for them

innumerable places. Winged In-
were a constant source of dan-
ger, and when they landed on the bank
at night they had to take special pre-
cautions against ants, which are an
inch in length, travel in armies of mil-
lions, and eat not only boots and cloth-
ing, but flesh from human nones!

Bats a'so were a sore plague to the
, who to keep them off had
to burn a light all night. Given the
least opport, , these pests will act-
ually bite/oft ans-pose, toes, or
fingers S

In such eurroundin the
explorers made a remarkable discov-
ery—the palace of a millionahe!

Though situated 700 miles from the
last outpost of civilization, this lordly
T re-house packed with
the art shops of Europe
examples of modern -work-
Mingled with spoil from the
Oold W pictures and statuary
from Italy, cabinels from, Nuremberg,
armor from Spain, French and Flemish
tapestries, furniture from ‘the old
of Europe innumerable

ohjects, grand
ano from Paris!
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A Concert in the Jungle.
Among  the
children is .a daughter ‘\lln.
she was educated in Portug:
2 to return to civibz
ymplished .musician,
ed' the explorers soon .n‘:n-czg«hgr ar-
rival by her playing and her acquaint
ance with Wagner and Beethoven.
One of them had clung desperately
way to his violin, but had been

eleven

though

millionaire’s

has no
An

she astor

80 depressed by the savagery and ruth-
lessness of the jungle, that he had not
once taken it from Now
however, he drew it forth, and night
after night played classical
tions, to the 2

its case
¢ posi
accomy I
of the clever daughter of the
and, without, of the jungle
which gathered round the m
wailed at the unaccustomed
After staying at this amazing palace
for a utonth, the explorers proceeded,
abandoning further work
through their launch striking a rock
and becoming a total wreck.

ion and
sounds.
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Increasing Value of Wood
Products.

The appreciation in value of timber
is shown in a recent transaction in
second-hand material. Last year, at
Bellevue, Ont., a wooder bridge on the
Algoma Central railway was removed
and replaced by a steel structure. The
bridge had been built about twelve
years ago, of Douglas fir. After being
taken down and after twelve years
use, the timber, 1,260,000 board feet,
was sold for a higher price than that
originally paid for it.

Newsprint, another product of the
forest, that before the war sold at $38
and $40 per ton, is now selling at $120.

If these products are worth so much
more today than a few  years ago,
what must the incrgased value repre-
sent in the need of precautions for
the adequate protection of our forests
aud for proper methods of*cutting?

___—.’_.__*.
Forbids Poppy Cultivati:n.

The cultivation of popples in Tunis
hag been forbidden by the Govérnment
and the destruction of the wild poppy
plant decreed.

trea- |



