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COULOMMIER CHEESE

(an Be Made a Profitable Industry in

Canada,
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er 1t one or more weeks old. If kept over
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REASONS FOR ENCOURAGING ITS
MAKING.

1. It iz profitable. There is a good re-
turn for both milk and labor and the re-
urn stands well compared with other
ethods of disposing of milk and milk pro-
ts, a8 the following table will show:

me gallon milk, average price 25 cents.

One gallon milk, wholesale.average price,
%0 cents. e ;

One gallon milk, yielding 1-2°pound of
utter (a gemerous estimate), 12 cents.

cdted or difficult to understand. As al-
ready stated, this is" one of thesimplest
checses to make. The cheese is soon ripe
and should any mistake have been made
in the process of manufacture, it is soon
found out, and can be rectified in the next
- batch, and the loss would be small, as only
a few should be made by the beginner at
a time. :

5. Demand. There is a considerable de-
mangd: for small cheese. Cheese is one of
our cheapest and most nutritious articles
of diet and a good deal of it is made in
this country. One cannot but regret thav
so much i8 exported while such a relative-
ly small amount of this who'vsoms and
economical food is used at homs. 'Fherc
seems reason to believe that if cheese
were put up in attractive packages of con-
venient size, it would appeal more to the
‘taste and requirements of the average
household. In proof of this, one has but
to consider the popularity of Impetial
Cheese, Cream Cheese, Neufchatel and
Camembert. We import cream cheese and
' Neufchatel from the United States, while
Camembert comes from France. Coulom-
mier does not lend itself very wel to
transportation, becalise of its perishable
nature.

The question naturally _arises, why
'should these varieties which cost so much
imore than the native product, not be
manufactured at home and the money re-
;tained in this country?

cheese first and then if it comes to a mat-
ter of importing less, import a cheaper
variety. Camembert, ag we have already
seen, is one of the most difficult of the
small cheese to turn out in first-class
shape, but why should we not begin with
a simple one like Coulo;nm.iex: and make
our. experience with it a stepping stone to
more ambitious efforts.

Further, we have already proved that
the demand for Coulommier can be cre-
atéd. It has been made and sold at Mac-
i donald College during the past two years,
and it is still steadily rising in popular
favor. It seems reasonable, therefore, to
suppose that, given a first rate article, its
introduction would create a demand in
other districts -also. Of course, the begin-
nings must be on a very small scale. It
takes time to get it before the public and
to get a good market.

e
ACCOMMODATION.

Any clean room with good ventilation
and where & fairly even temperature can
‘be maintained will do.to make the cheese
in. . The cleanliness, however, is very im-
portant. Perhaps a clean, airy-gellar is
best of all, because there a fairly even
temperature can be maintained and it is

By all means; let'
us make the expensive and most profitable

" ' dust and smells; as cheese, like'
1 milk productsy. is very easily tainted.
S R SRS ST
60 degrees F. to 65 2 3@% 1

Toom' gets overheated, the cheese is apt
to drain too.quickly, there is loms of fat:
and a hard dry cheese is the result. If,
on the other hand, the room is too cold,
the cheese does not drain quickly enough
and it may develop 4 bad or 'b{tte’f'f'ﬂavor.i

Milk-—Sweet arid clean new milic of good
quality makes the best cheese. All the fat
or cream should be left in the milk, Skim '
milk makes a very hard, dry, unpalatable
cheesé. Acid milk also makes & harsh, dry
cheese.- ; ; ;

Rennet—Rennet may be used in. either
the extract or tablet form. Where only
emall quantities are used, the tablets are
best, ‘as they aré easier to obtdin .fresh
in small quantities and keep betteri:Rather
less should be used than that recommend- '
ed in the directions for junket, as in this'
case, & soft curd ia wanted, which will
take from two to three hours to coagulate.

Pure dairy salt with e fine griin
which ‘will dissolve readily ;. should be
used, It may not be ly’}n,qvm that
salt absorbs surrounding odours almost as
readily as milk. It should, therefore, Be
kept in a pure atmosphere. :

APPLIANCES. °

Vessels to hold Milk—Wooden tubs with
lids are best, but are by no means abso-
lutely indispensable. Wood is a- poor con-
ductor of heat and we want to maintain
an even tewmperature of the milk after
setting, for two reasons. In'the first ‘place
if the temperature of the milk falls much
before ladling, the curd will not drain so
well in the mould. And in the second
place, cream always rises best on the milk
in a falling temperature, If we let the
temperature fall much during eoagulation,
we will. have a thick layer of cream on the
top of. the curd. The conseguence of this
will be that some of the fat will pass off
in the whéy and be lost, while what re-
mains in the curd will not be evenly dis-
tributed, but will appear in streaky
masses throughout the finished cheese. Oak‘
is the_best wood, as it is most desirable
and, being hard, it is easily cleansed. If
tubs aré not;convenient, pails of either tin
or enamel may be used instead.

\Draining Table—The table on which the
cheeses are set to drain should slope slight-
ly and should have an outlet at the lower
end for carrying off the whey. A pail
should be placed under the outlet to re-
ceive the whey. Wooden tables are often
made with a ridge round the edge and
covered with galvanized tin. This is the
most suitable style for the early stages of
making where there is a large amount of
drainage,

Another style of tables Is made of hard-
wood with grooves leading to an outlet in
the centre where the whey drains off into
a pail.  This table is more suitable for
draining the cheese the second day after
it is turned.. A shelf may be fitted up in
the same way. Te begin with, however, an
ordinary table may be tilted a little 4t one
end, 8o that the whey will drain to a
given corner where it can be caught, or a
board may be laid in a sloping fashion on
the table and the cheese moulds set on
that. :

Moulds—Moulds for holding the curd
are round and made of tin in two pieces
to facilitate the turning of the cheese.
They. are 5 14 inches in diameter ‘and five
inches in height. The lower half iz two
inches high and the top or collar is three

and can be hoyght from ‘the Canadia
Dairy Supply Company, Youville Square,
Montreal.. Cer e
Boards and Bttaw Mats—These are re:
quired to lay the: cheess on. No ure.]
is given to the:cheese, The straw mats
are placed. on the boards underneatli the

| moulds-into which the curd. is ladled, and

the whey drains off through the straw.
Each board “afid mat holds tw¢ wmoulds.
The boards are fourteen by eight inches
and half an inch-in thickness, Theése can
be easily made at home. The straw mats
are the same ‘size”as the boards and can
also. be Made at home in spare moments.
They are usually mede by the peasantry
in’ the North eof ‘France of wheat or rye
straw very neatly. and evenly threaded to-
gether. They cost about five .cents each.
‘Where, however, time s too- scarce to
make them and there is difficulty in ob-
taining' them ready made, a double fold
of coarse, open linen may be used instead.

fter using, the mats should be rinsed in

1d water, then in'warm wager and scald-
ed or beéiled, ‘and ‘placed, if possible, in
the sun te dry. If washed carefully, they
will last a long time.

‘Ladle—A ladle is necessary for transfer-
ring the cird from the pails te the moulds.
This ladle may be of tin or enamel. The
edge should be sharp-so that it will make
as clean a .cut as possible. If it is thick or
rough, it will tear the curd and there will
be loss of fat. /

Thermometer—A- reliable floating dairy
thermometer is a necessity. They can be
got for 25 cents each. No uniformity can
be obtained by rule of thumb, and a mis-
take of a few degrees in temperature may
make a considerable difference in the
character of the cheese.

Measyring . Glass . for Rennet—When
rennet extract is used, it is well to invest
in a small drachm glass/ for measuring the
rennet, These glassés can be got from any
chemist, graded to show the number of]
drops. They cost 25 cents each.

Paper and Boxes—Grease proof parch-
ment paper will be required to wrap the
cheese in, if it is to be sent to market. 1t
can be obtained from any dairy supply
house. Cardboard boxes can be had from
any of the folding box manufacturers and
eost from three to five dollars per thou-
sand.

b
METHOD OF MAKING.

Requirements for two cheese: One gal-
lon new milk; fifteen drops rennet ex-
tract; one ounce of pure dairy salt.

1. Strain the milk into a clean pail or
other suitable vessel.

2. Get the milk to a temperature of
80 degrees F.

3. Dilute the renfet with about ten
times its bulk of ‘water. in order to get
it evenly mixed and more easily distribut-
ed. Add it to the milk and stir gently to
bottom of the pail for three minytes.

4. Cover the pail with a clean cloth in
order to retain heat. Four folds of butter
muslin will do micely, If the temperature
of the room is low, it is advisable to set
the vessel containing the milk in another
containing water two degrees higher in
tempetature than the milk. If the tem-
perature of the water falls below 80 de-
grees T, a little warm water may be added
to it. 60 to 65 degrees F. is the best room
temperature.

5. Stir the surface of the milk gently
with the end of the thermometer to keep
the cream from rising, Do this every ten
‘minutes or so for the first half hour. Do
Aot stir after the wiilk has begum to co!
agulate. 5

6. Lay the board with the straw mat on

moulds with éoll;rs,‘where;; viknown apples. “How pretty tb&y look,"‘

v can drain undisturbed ‘in ‘as even a
'temperature and as free from draughts as
possible. The time the curd takes in drain-
ing ‘will depend to a cpnsiderable extent
on the temperature of the room and on
the manner in which the eurd is Tadled. 1f
the temperature falls much below 60 de-
grees ¥, the curd will take teo long to
drain and may have a bitter flavor. If
kept at too high a temperature, or if
ladled roughly, there will be a loss of fat
and-‘the result will be a harsh, dry cheese.
If ladled in thin slices, it will drain more
quickly: than if ladled in thick sfices.
When a nice soft coagulum has formed,
which ought to be in from two te three
hours; tait out a large ladleful of curd
and set it aside to form smooth tops for
the chgese. Then gently ladle the rest of
the curd into the moulds in thin slices,
putting=on last of all the curd from the
ladleful which was set aside. If the tins
do mnot hold all the curd to begin with, the
remainder may be added as soon as that
in the tins has sunk sufficiently.

7. When the curd has sunk to the lower

from twenty to thirty hours, remove the
collars gently, place a clean mat and board
on the top of the mould and turn them
oyer. Care must be exercised in removing
the first mat, as the curd is apt to ad-
here to it. Tt is best to roll it backwards
gently like a roll of paper.

8. Sprinkle the top of the curd with
good salt 14 oz. between two cheese.

9. Wash the draining table, replace the
cheese on it and let the cheese drain for
another twenty-four hours.

10. At the end of that time, turn as
before and sprinkle the other side with a
similar amount of salt. 'In twenty-four
hours after this the cheese should be ready
for eating, if they are used fresh, but if
not dispesed of, the moulds may be re-
moved and the cheese turned daily.

11. Wrap neatly in grease-proof parch-
ment paper, pack in cardboard boxes and
send to market.—Bulletin No. 25, issued
by the Dominion Department of Agricul-
ture and written by Janet McNaughton,
of Macdonald College (Que.)

HORTICULTURE
THE CIDER INDUSTRY

Should Be Developed in Canada—
Ugilizes Cull Fruit

The great waste that constantly occurs
in the orchards of New Brunswick and of
all the provinces can be prevented to a
large extent by converting cull fruit into
cider. Such was the contention of Mr.
Louis Meunter, of Paris, France, who re-
cently addressed the Ontario Fruit Grow-
ers’ Assoetation on this subject. The ad-
drese in part was as follows:

Great improvements have taken place
in recent years in regard to the growing

edge of the collar, which should be in}b

\| make a gallon.

said a lady passing by, “They are Cana-
dian apples, are they not?’
* Canddians take better care of their or-

chards than they do in the Old Country.
Here pruning and spraying are the rule
as well ax good packing. And yet you
complain because you cannot compete with
Australian and Californian fruits. In
these latter countries, they pack the boxes
which seem to suit the dealers better. But
the trouble is caused chiefiy by your culle
being mixed with the better grades. With
the greatest care in orchard management,
you have a certain amount of scabby,
worm-eaten, ili-shaped apples, as well as
of -sound windfalls.

Practically these culls have no value,
while the No. 1's and No. 2’s are always
eold at reasonable prices. As temptation
is a-quality that is inherent in human na-
ture, the packers, in many cases, try to
raise the culls up to the level of No. 1
or at least of No. 2. Bo long as it is not
possible to turn the culls to good account
itl will be very difficult to avaid this trou-

e.

Some months ago, when in London, I
asked an apple-dealer how he could explain
the wuperiority of the Australian apples
sold on the English markets. He answer-
ed that, in Australia, they use the culls to
feed cattle, and to make cider. and ship
only the best grade. The guestion for the
Canadian grower is: Can you do this
same and will it pay? Let us study the
question.

There are already many growers who
feed hogs with cull apples. Let us consid-
er what 10 pounds of culls would produce
in that way. Apples are very poor in mi-
trogen, and you cannot build up flesh with-
out plenty of nitrogen. I calculate that
60 pounds of green fruit are needed to
make a pound of flesh. If you estimate
the flesh (or pork) at 12c. a pound, 10
pounds of green fruit will therefore give
a return of two cents.

Let us now tuun our attention to cider
making. The juice of culls i@ the same as
the juice of sound apples; therefore, there
is no reason why good cider cannot be
made from clean culls. The wwholesale
price of cider in Toronto is 18c. a gallon
on the average. Made in the French way,
about 10 pounds of culls are required to
Even for a very small fac-
tory the cost of making and shipping
should not exceed eight cents a gallon.
Therefore, turned imto cider, yvour culls
will give you eight cents per 10 lbs.

Do not throw the pomace away, as many
makers do. The pomace (that 1is, the
pressed apples), is much richer in nitro-
gen than the apple itself. In other words,
you can fatten hearly as many hogs with
yvour pressed apples as with the apples
themselves. Every ten pounds of green
fruit will consequently give you a return
of at least one cent by feeding hogs with
the pomace. That is to say, ten pounds
of culls will give you nine cents, by mak-
ing cider and feeding hogs.

This scheme will pay you $1.35 a bar-
rel, which shows that culls are profitable

and shipping of apples. Thanks to your
fruit growers’ associations, Canada is
making rapid progress, and can now eup-
ply the European ‘markets with fruit in
better condition than their own. Some

ples have a,bad reputation in British and
other European markets. I do not agree
with them.

To give you an idea of the popularity
of your fruit, not only in the British mar-
kets, but even in France, I will -tell what
I heard in Paris. ,A pedlar was located in
a crowded street with a load of fine, but

without ehipping them with the better
| grades. It will pay 90c. per 100 lbs. for
| every kind of culls, when the canning fac-
| tories and evaporators give you only 50c.
| per 100 lbs. for high-grade culls, and very

Canadian growers think that Canadian ap-|often they could not do better without| of

losing money.

Cider making is a profitable business,
and yet, I have heard of many failures in
this country. When in Montreal, T re-
marked to friends, that there is no better
drink than cider. I backed my opinion
with quotations from celebrated English
and French people. My friends ordered a

barrel. The dsy after they reeeived it,
very naturally, I went to pay them a visit,
As soon as I arrived, 1 was told that a
barrel of vinegar had been sent by mis-
take. This is what they thought, but in
reality, it was a very hard, and very sour
cider or poor quality. To get a fair prics
for your cider, you must not only make
cider, but also make good cider. To do
this, the right apparatus and the right
process must be used.

The co-operative fruit growers’ associa-
‘tions are thriving in Canada. It seems
to me that, if they were to take this mat-
ter of cider making in hand, it would be
profitable, and a great benefit to the fruit
industry.

e,

MISTAKEN IDEAS
IN FRUIT GROWING

Last season was very warm and fruit
for some reason did not keep or ship well.
Many lots of choice apples left here and
arrived in England in very poor condi-
tiop. This is 'mot an unusual thing in or-
dinary years, but last season there were
very few reports of apples arriving in
| good condition. There were some lots,
however, which did arrive in good condi-
tion and brought most excellent prices.
This was especially noticeable in the case
of our Kings county growers, and has led
a great many of his neighbors to the con-
clusion tBat they are making a mistake in
not adopting his methods, which are not
generally considered orthodox among fruit
growers.

His methods, briefly, are: Keeping the
orchard partly in sod; leaving a strip ten
or twelve feet wide in sod at the trees,
and cultivating and fertilizing the remain-
der; very little or no pruning; picking the
fruit as soon as the seeds commence to
turn black; and storing in a cool place.
As a result he gets a medium sized but
very much firmer apple which carries well
and has for a number of years brought
the highest prices and last season netted
him more money = per barrel than any
company or individual shipper.

We are growing what has always been
considered by us a much better fruit, as
we have been educated to believe that the
large apple (colored well, if possible) is
what we needfi Money is what talks in
this business and this man’s success seems
to proclaim with no uncertain sound that
we are making the mistake of catering to
the English imarket with an overgrown
apple that will not stand the knocks it is
bound to get in transit. In such a season
as last, it is sure to carry bad. On the
other hand, we will make no mistake if
we put such fruit upon our local markets,
which demand the kind of apples we are
growing.

The ' varieties intended for foreign ship-
ments should be planted in blocks, so that
they may be given the treatment required.
Pruning and thinning, under these condi-
tions and with yome varieties, may not be
such important factors as some would
leave us to Dbelieve.

We are making a mistake in not getting
after the younger trees and heading them
|in so as to more easily spray. prune and
! pick. Many farmers are still clipping off
| all fruit spurs near the trunk and com-
| pelling the fruit to develop at the top
the tree and at the tips of the
| branches.—B. H. Lee, Nova Scotia.

‘ A few hours’ work with the team and
|a good scraper at the right time will
| save a lot of manure in the barnyard.

The gasoline engine is helping to keep
the boy on the farm.

THE STANDING ALIBI OF
H. STANLEIGH STORME

By WILLIAM HAMILTON OSBORNE

(Copyright by The Frauk A. Munsey

Company and Publishers Press Ltd.)

(HAPTER XIIT.—(Cotitinued)

“Go on,” responded the sheriff.
‘Say,” continued Burke, “T’ve got the
nan that did it clean to rights this time,
sheriff, let me tell .you that”’
‘Have you actually got him?” yelled the
sheriff,
No" said Burke. “I haven't actually
¢t him, understand, but I saw him at
vk all right. He got away this time,
how he did it 18 more than I know
it there's no mistake about the mén,
right, all right—and there wasn't any
istake before, either, let me tell you.”
And the man?’ queried the sheriff.
) responded Burke, “if it ain't
i devil—and I'm saying it ain’t this
f it ain't the devil, it's H. Stan-
€igh Storme.
¢ sheriff winked upon the crowd,who
heard a word. “Good for you,
he replied, “and I hope you jug
sheriff rang off.
Gentlemen,” lLie exelaimed to the wait-
g crowd about him, “I have the honor
that the First Nationsl
Bank was cracked at ten minutes. after 1
Clock this morning to the tune of $430,-
U, and the man that did it—honor bright
now, gentlemen, this is  from Burke at
lcadquarters—the man that did it is the
man that's sitting  there—H. Stanleigh
Storme, forsooth,”
A\ great shout of laughter went up from
€ guests
Speech! Speech!™”
i Stanleigh

nform: von

they cried in glee.
3 Storme, the guest of
iid not join in the’ general merri-

irned pale-~much paler than at any
elore,
eat Scott,” he muttered to himself,
could T have foreseen this thing this
ow could T have guessed this
it tonight?”
Speech!” again they cried.
nore Storme rose. He opened his
il began to speak. Buddenly he fell
tashing across the table among the din-
ates—he had fainted dead away.
(reorge,” said the sheriff to the
that's the omly time I ever saw
take too much—but he’s gone one
time all Tight.”
aughed and the crowd laughed with

CHAPTER XIV.
The Second Charge.

ulous as it seemed, and notwith-
ing the whole town knew that H.

lleigh Storme was at the great dinner

e time, the police preferred the' se¢-
grave charge against the man: °
| the grand jury, as in duty bound,
ed him once more. . ¢~
day of trial approached. Another
had been selected—the first judge
clined to preside’ at a trial which
s opinion was little better them a

authorities , were prosecuting and
iting Storme witn a vigor md:@‘f‘
7% im

sistence which puzzled the newspapers and
the town. :

The district attorney meant business
this trip—that was clear. He was moving
heaven and earth to convict his man.

And yet he wasnot altogether certain.
Left to himself, as a pyblic official, it was
a question whether he would bave pushed
the case in the face of public opinion. But
it was a serious matter with the banks,
-and they were putting up a lot of money,
and he could well afford to push the
thing for all that it was worth.

The presecution made a secret of its
information and its movements. But thie
much leaked out—that the man who rob-
bed the bank had heen positively identi-
fied by two policemen, a county detective,
and a private man employed by the bank
—as no other than H. Stanleigh Storme.

He had, however, as on the prior occa-
sion, skilfully eluded them. His operations
from start to finish had been cleverly ex-
ecuted.

In fact, the man was a wonder from
every standpoint. He seemed to under-
staud the very essence of success.

He always worked alone, and he never

pounce suddenly upon a bank, rob it, and
then disappear.

He had no accomplices to “peach” upon
him—he laid no plans to betrayshim.
When the police were at one end™of the
town he was at another.

He seemed intuitively to know just the
time to strike—he was a born burglar in
every sense of the ‘word.

Of course there was a mystery—the dis-
trict attorney was making allowancee for
that. The city was a large one. and a mys-
tery was a difficult thing to solve.

One half the town did not lmow the
other half—the

city it was stupendous.

If he could not conviet H.

Storme, he proposed at any rate to fathom

the mystery and to comvict some one.
The counsel for the defensé needed but

* places, and the.smi]e never once left his

left any trace. Al that he did was tod

face. His predicament made
popular than ever.

The sheriff and the judge and the jury-
men would run across each other in the
street.

“Well,” one would say, “I suppose you’re
going down to prove an alibi for Stone.”

Storme did not confine himself to inside
Preparation. He made a move that puz-
zled many people.

Quietly he called upon each tradesman
with whom he kept an account and paid
his bill, no matter what it was. He dprew
checks on his bank except the most im-
portant accounts and delivered them to]
trust-brokers with instructions to draw out
his accounts on a certain day and hour.

He carefully examined all his private
papers and destroyed everything,

The last thing he did before the day of
the trial was to purchase a revelver of the
very finest make. It was a seven shooter.

“I've never shot a man in my life,” he
muttered to himself, “but, by George, if
I get caught like a vat in a trap, I'll shoot,
‘not one, but seven, and then—"

And then he went to bed and slept all
night—slept like a child.

him wmore

CHAPTER XV.
The Second Trial Begins.

It was not until the day before the trial
that the diétrict attorney really understood
the situation.

He had been mystified before, although
he had pat up a bold front and kept a
stiff upper lip. But én the day before the
trial he received a bulky letter, many pages
long, written in a mascuhne hand.

It was signed “Wesley Warburton,” a
name hitherto unknown fo him. ¢

The prosecutor shut himself up in his
.private office and read the letter. It took
him mere than half an hour. When he
had read it once, he tugned back to the
first page and started in again.

1t occasioned him considerable surprise,
and more delight, He buttoned it up n
his breast pocket and kept mum,very mum,
about it.

The court room, as was to be expected,
was packed to the deors. The crowd was
on hand long before any of the actors in
the drama that was to be played.

The jurors in the former trial, and in

The prisoner nodded and smiled, and
then dropped lazily back in his chair and
looked around upon the crowd.

The district attorney was very brief in
his opening statement. He simply detdil-
ed the bare facts—that the First National
Bank had been looted of a large sum, and
that Le would prove to the jury that H.
Stanleigh Storme was, beyond all ques-
tion, the guilty man. .

He didn’t say how he expected to do it
—he simply stated in a perfunctory sort
of way that he would do it. The waylhe
said it made no impression on the mind
of anybody, except that of the counsel for
the defense.

He became more anxious as the prose-
cutor proceeded, He didn’t know what to
make of it.

Burke and the two officers and the
county detective—all of them men who
knew the prisoner by sight—took the sta!}d
in” turn, Their testimony was strong in
every particular, and was of the same gen-
eral charatter as was Burke’s upon the
former trial. ;

Tt seemed impossible that four men
could be mistaken; but then it seemed
strange that four men could permit a
criminal to escape as they had done; they
could explain it only by the fact that the
man who robbed the bank was’a profes-
sional criminal of the greatest cleverness,
and that he had been too slick for them.

But they were certain of the man.

This' testimony, however, strong as it
was, served only to amuse rather than to
convince the crowd, for everybody rea-
lized how completely formidable was the
defense.

Even the judge who had presided at
the former trial was in the court room,
to help prove an alibi.

It seemed as though the prosecution’s
case was about at an end; but during the
latter portion of the testimony of the
county detéctive theré was a lull in the
proceedingt caused by the fact that the
defendant's counsel had raised an objec-
tion to the admission of a certain line of
testimony.

The district attorney, the bank’s private
coungel, and the counsel were grouped
with their heads together about the judge’s
bench, discussing with the judge the par-
ticular question before the court and its
admissability.

fact all the fifty guests of the Dreddling-
! ton dimner; occupied a large space in the

task would have been center of the room. Fach man among jaunty air.
simple in a small place, but in a great, them had been subpoenaed by the défense. without a care in the world.
It was mot until five' minutes of ten that

There was one thing, however, that the Storme appeared. His countenance was friends in the audience with a smile upon
county prosecutor was determined to do. ruddy, and he glanced around and smiled hjs face. Few noticed that as he turned
Stanleigh as though he were naught but an interest- thus he glanced furtively, but regularly,

ed spectator. 7
{ He never looked to better advantage
than he did on this occasion. Notwith-

Many in the court room had watched
the prisoner, and had commented on his’
Apparently he was a man
towards his

Periodically he turned

over the heads of the crowd and at the
door ‘which closed the main entrance be-

little preparation. To him the whole thing standing his .unconcern, however, he kept e did this not once, but tweunty times,

was even mere preposterous than on the
jformer occasion. And the popular senti-

anxiously glancing toward the door from

tinre to time.

and each time turned baeck with an inand-
ible sigh=of relief or disappointment:

ment was with him from the start to the. The district attorney followed, shook! (n one occasion he looked steadily at

finish.

But H. Btanleigh Storme, who, of course,
was out on bail, shut himself up for a few
days and prepared his own defense in his
own way.
been at every other time, he seemed wor-
ried now.

“Damn that fellow,” he muttered to him-
self. “I’'H get ‘even with him if he tells.
1f he’d only keep his mouth shut. But
he won’t.”

How serious the matter was to him,
and how thoroughly he prepared  himself
for the ordeal, will be devéloped later. Day
after day he sat by himseli behind ¢losed
doors, mapping and plenning out every-
thing to: suit himself. :

He appeared #t  his club as uysual—
they - had the wtmost faith in him there.

He was ‘careful to be seen in “public

Smug and sanguine as he had:

{ hands with the pritener’s counsel, and
bowed formally to the prisoner.

The judge was the last to enter. When
he ehtered everybody rose.

“Morning, gentlemen,” he responded

curtly, with & sort of side nod to the as-
! sembled audience.
! “Cdll the case,” he commanded before
he had even reached his seat. ‘People
against H. Stanleigh Storme,” the crier
announced.

The prisoner’s counsel rose and said he
,was ready to proceed, so did the district

attorney. 3

i Shackleton’s got something up his sleeve
—something that we don’t know about,”
said the prisoner's counsel anxiously
to the prisoner at his side. ‘I know by

his manner. We've got to look out for
him.”.

the door for a minute, of a minute and
a half. Suddenly he changed color, and
turned again and faced the judge.

A tall, dark man had been standing at
the entrance—he had just arrived. This
man now forced his way through the
crowd and up the centre aisle, and, teaun-
ing over, addresséd the prisoner.

The prisoner looked up, saw who it
was, and immediately éngaged the man in
conversation, They talked long and edrn-
estly, but in low tofies.

There séemed to be protests on the one
side—entreaties on the other. The faces
of both men becime flushed with anger
and excitement.

Finally the prifoner ruised his voice so
that it was ‘audible in all parts of the
recm. ? -

“Well, go-ahead and do it then,” hbe ex-

claimed in a loud voice, “you white livered
hound.”

There was a hubbub in the audience im-
mediately. The attention of the crowd,
which had been upon the judge and coun-
sel, immediately became focused on these
twe men.

The lawyers on both sides started back
in protest at this unseemly interruption.

The district-attorney, the cynosure of all
eyes, drew himself up to his full height,
and addressed the court impressively.

“If your honor pleases,” he said with an
inclination of his head toward the wit-
ness, ‘‘the facts in this case are so very
peculiar, and the testimony of this wit-
ness is so unusual—in fact, sir, I have
never in my experience heard of a case like

The judge, angry at the unaccustomed dis-
order, started up and raised his gavel to)
pound 1t for silence.

When half way up the gavel dropped]|
from his hand and fell to his desk with]|
a great crash.

He sprang up in astonishment. The law-
yers, the officers, the crowd, were
trapsfixed with surprise,

There was a universal gasp 6f astonish-|
ment from every man and woman in the,
court room. Their gazeé was glued to the|
spcetacle before them.

And it was no wonder!

¥or there, in front of the judge and
fgcmg the court and jury, were two men,
like as two peas—two H. Stanleigh
Stcrmes!

Not a sound was heard—there was not
the rustle of a skirt or the scrape of a
shoe upon the floor. The gathering was|
spellbound.

The prosecutor was the first man to ve-
cover his senses. It may be, after all,
that he Xas not quite so much surprised
as he had seemed to be,

He smiled significantly, and drew from
his pocket a bulky manuscript, The
crowd now rustled expectantly, and turn
ed its eyes on the prosecutor.

He drew himself up and bent his gaze
upon the two men who were the centre
of attraction.

“Is—is  Mr. Wesley Warburton in
ccurt?” he said in a loud voice, with one
eye on the two men and the other on the
erewd.

Without any hesitation one of the two
men stepped forward. He glanced ex-
pectantly at the district attorney, as
though he did not know exactly what to

“Take the witness chair,” commanded
the prosecutor.

The man seated himself. He seemed
somewhat nervous, as was natural,

The prisoner looked on with apparent
amazement at this new phase of the pro-
ceedings. Up to this time he had been
calm, cool and collected—now he seemed
embarrassed, and as though he knew unot
what to do.

Hig agitation was apparent to all those
present. He half turned toward the coun-
sel for the defense, and then to the prose-
cutor, as though to protest in some way
against the witness on the gtand.

Then he rose from the chair, where he
had inveluntarily seated himself, and ad-
dressed the court.

“Your henor,” he exclaimed in a
strange, strained voice. The crowd gazed
open mouthed. The reporters of the sev-
eral local dailies wrote fiercely on brown
parer sheéts and handed them to mes-!
sengers for instant delivery at headquar-
ters.

There was an air of terrible suspense.
The man on the witness stand sat and
waited, Ie seemed to be himself again.

The prisoner still stood looking at the|
court. |

“By George!” exclaimed the sheriff to
hig neighbor‘ referring to the prisoner,
“how pale he’s turned!' He's even paler!|
than he was at the dinner the other night.”

He sniffed with suppressed excitement.

“This is getting mighty interesting, all
right,”” he thought to himself.

Agsin the prisoner’s voice was heard.

“Your honor,” he exclaimed again.

The court, however, silenced him with

'a #évere gestupe, and he resumed his seat,
but reluct¥ntly, as though under protest.

this, or of a story such as this witness
can tell, although it is absolutely true—but
the whole situation is so unique that I
shall ask him, without the formality of
question and answer, to repeat here in nar-
rative form the statement which he has al-
ready been good enough to send to me in
writing.

“I have never,” he exclaimed, “‘come in-
to contact with this gentleman—except,
possibly”’—nodding toward the prisoner—
“when I may have been under a,misconcep-

family. The Warburtons are well known

in Hannaford country. I am but a few
vears older than thirty, though both my-

self and that other man have the appear-
ance of older men. 1 am a railroad man,
and ever since 1 attained my majority
{ have held a responsible position in the of-
fice of an influential road in the town
whence I came.

“‘Some time ago my road consolidated
with another larger road. The employes
of the larger road took our places. I was
turned out of my position in the cold.”

The prisoner all this time had continu-
ed to show signs of great excitement. He
again rose to his feet, and again address-
ed the judge—he was persistent, and yet
he didn’t seem exactly to have the cour-
age to insist upon being heard. The court
gave him one look, and he once more de-

tion as to his identity. I have never known | sisted ahd again fell back into his seat.

the witness as Mr. Wesley Warburton, at!
any rate, before,
a letter of the utmost importance. His!
story is of the utmost importance. I have
thoroughly investigated it, and 1 am pre-'
pared to show both court and jury that
absolute reliance may be placed upon his|
statement.

“It is a strong one, gentlemen—a most
remarkable one—but it is entitled to cre-|
dence, I assure you. I think,” he added,
turning to the attorney for the prisoner,
“that counsel will find the narrative of this
witness relevant in each particular. I1f
counsel, however, desires to object at all,|
he may with perfect freedom stop the wit-
ness at any juncture and enter his objec-
tion. All that I desire to do is to save
time. His story is a long one.”

The prisoner’s counsel, who was a bit
flustered and taken aback, nevertheless
nodded, and said that the witness might
proceed, and that he would reserve the
right to cut him off if necessary. The wit-
ness took & long breath and prepared to
start in.

He glanced just once at the prisoner.

The prisoner again rose to his feet and
attemipted to address the court. But the
court agmin put up his hand, and the
man’s own counsel pulled him back into
his chair.

He submitted for the time bemng, but
kept his eyes fixed upon the prisoner, as
though he intended later to be heard.

“Proceed,” exclaimed the judge, impati-
ently.

CHAPTER XVIL }

The Testimony of the Witness Warburton. |

“Mr. Warburton,” said the prosecutor
to the witness, “will you please tell the
jury all you know about the defendant in

this case.”

Warburton eagerly leaned forward in the
direction of the jury bex and beRan in a
low, clear, musical voice. He seemed now
to be freed of any mervousness or embar-
rassment—no one in the court room was
more at ease than he.

“The story, gentlemen, that I am about
to tell,” he said, ‘“‘is 80 strange that under
ordinary circumstances 1 could hardly ex-
pect you to believe it had I not in my
own personal appearance, and in the docu-
mentary evidence which I am able to pro-
duce, the absolute proof of what I say.

“I appear before you, gentlemen, in the
light of an accomplice of the man who
site yonder, but as his dupe. The general
public has been fooled by this man, but I
have been fooled more than the public.
And I am able to state now, that it ends
there—I am as innocent of any complicity
in the series of crimes as is his honor who
gits in judgment in this court. -

“I tell you briefly that I conte of a good

/

He apparently decided that he would

But he has written me| Pide his gime.

“Gentlemen,” continued the witness, “I
hope that none of you has ever been
thrown out of employment—if any has, he
will know just what it means. I did not
know. I assumed that it was a mers
question of a few days or weeks to obtain
another situation.

“I found to my surprise that it was dif-
ficult to obtain a position anywhere.
Where I expected to be successful in a
few days I discovered that I could not ob-
tain remunerative' employment in months.

| My surplus dwindled to my last dollar—to

my last eent.

“Gentlemen,” he continued with lower-
ed voice, “I starved—literally starved. T,
who all my life had been at least in pros-
perous circumstances, found myself with-
out the food wherewith to sustain life.

“Have you ever been through it—do you
know what it means? The man who
starves will do anything—will commit any
crime, to get food. He cannot help it—
he. must have food. Thank heaven, I
did not have to commit crime, though,
after all, it might have been better to
have done it. I was tired, hungry, des-
perate.

“What hapepned. Unutteraple good for-
tune fell upon and like a thunderbolt out
of a clear cold winter sky, 1 picked up in
the street one morning this copy of a
newspaper.”’

“You lie!” eried out the prisoner here,
again leaping to his feet,

A couet official seized him and forced
him back.

“TI have marked with blue pencil,” re-
sumed the witness, disregarding the out-
burst, “the advertisement that I read that
morning. I afterwards discovered that the
defendant in this case—the prisoner at
the bar—had caused it to be inserted.”

He handed the paper to the prosecu-
tor ~¥r=was marked in evidence over the
st¥énuous objections of the defendant's
counsel.

The prosecutor read it to the jury. It
ran as follows:

IMPORTANT TO ACTORS-—Actor pro-
ducing play with dual role wants double;
must be about 5 feet 11 inches tall, broad
shouldered, slender, dark, swarthy com-
plexion, and naturally strong beard. Must
be refined and educated—this is import-
ant. Salary large; work light. Apply at
once.

X 13, this office.

“I wrote,” resumed the witness, ‘‘and
received a letter in response directing me
to call on M. Madigan, top floor, 83 River
street, this city.

“River street, as yvou know, is an ob-
scure neighborhood. I called there, how-
ever. 1 saw M. Madigan, and found a
erowd of dark complexioned men in wait-
ing. No explanation was made to any.
We sat and waited.

(To be contmued.)
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