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For Sewing Room

For buttonholes that show it is a
good plan to face with a double strip
of material. It may look a little
clumsier at first, but it is less unsight-
ly than darned or torn buttonholes.
In the same way buttons should be
sewed on with small extra squares of
material underneath.

When sewing on buttoms, put the
thread through before you lay the
buttoa on the garment, so that the
knot will be on the right side. That
leaves it under the button and pre-
vents it from being ironed or worn
away, and thus bheginning the loosen-
ing process. Before you begin sewing,
lay a large pin across the button, so
that the threads go over the pin.
After you have finished filling the
holes, draw out the pin aad wind the
“thread round and round underneath
the button. This makes a stem to
sustain the pulling and wear of the
buttonhole.

A useful little garment to wear

with a white or light shirtwaist is a.
shirtwaist protector, which will keep’

it from coming in contact with the
dark lining of the coat. It can be
made of soft white China silk or of a
thin mercerized wmaterial and with
very little fulness. The edge is turned
under and finished with feather-
stitching or simply stitched
machine with silk. Fasten the waist
with small buttons and buttonholes
and the sleeves may also be fastened
in the same way over the cuffs after
it has been slipped over the light
waist,

If something new be your aim in
matter of the ornamentation of

blouse, drawn work is suggested
some of the most successful

by

nial insertion or embrojidery, The
coarse mesheg so much in use this
season offer stability and am unausual
coolness, to which characteristics is
added the easy “drawing” quality.
When wmarquisctte or voile is drawn
and worked with coarse linen thread
in some of the simpler drawn-work
patterns the decorative value is wo-a-
derfully imcreased. Squares, lines and
pointed plastrons are attainable, and
when the whole blouse is built over a
contrasting color to bring it into har-

mony with the skirt the result is de-|

cidedly successful.

Watch Your Linen.

One of the most important depart-
ments in the management of a house-
hold is that which embraces a care of
linen. Accordingly when this is well
dried and put away in the cleset the
next duty is to secure it from the
effects of damp and imsects. These
Intruders are often destructive, but
they may be prevented from doing in-
Jury by making bags and fililng with
lavender, cedar shavings or a strong

perfume and placing among the linen. |
In all cases it will be found that the:

i
washable’

linen as well as all other
articles will be economized by
examined and where necessary care-
fully repaired previous to sending to
the laundry. 'The articles ought also
to be mumbered and =arranged after
wacshing so as to have
turn in domestic use.
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No. 8765—A Stylish, Up-to-Date Skirt.

Ladies’ two-piece circular skirt with
or withouf circular band. This model
shows a very slight suggestion of the
“caught in” or “banded” effect now so
popular. It may be developed without
the band. The skirt is circular in
shape, and has a seam at the centre,
front and back. It Is adapted to all
dress materials. The pattern is cut in
five sizes—22, 24, 26, 28 and 30 inches
waist measure. It requires 4% yards
of 44-inch material for the 24-inch
size.

A pattern of thig illustration mailed
to any address on receipt of 10 cents
in silver or stamps,

s ma————

PATTERN DOEPARTMENT OF THB
ADVERTISER,

Please send above-mentioned pattern, as
per directions given below, to

Name

$0000000000000000500000000s0000s0s0c00csss

Strect AJAresSS .ecceeccccnncscettcntccecannees

Town @0000000000000000a00000000000000000 00000000

Provinle

9800000009000 0008000000000000e0s0000000

Measurement—Bust Walst
Age (if child’s or misses’ pattern)........

CAUTION—Be careful to inclose above
§llustration and send size of pattern want-
ed. YVhen the pattern is bust measure,

ou need only mark it 32, 34, or whatever

may be. When in waist measure, =2,

28, or whatever it may be. If a skirt,
give walst and length measure. When
misses’ or child’s pattern, write only the
figure represenlng the age. It Is not
ecessary to write “inches” or ‘“years.’
E&ttem cannot reach you in less than
pne week from the date of order. The
price of each pattern is 10 cents in cash

or in postage
PATTERN DEPARTMENT,
LONDON ADRDVERTISER.

USEFUL HINTS

i The season of jellymaking is really
lorenedq by ihe currant, but in e€Conoini-
Cal households in city and town tne
real labors of fiking the supply of jelly
giuSses do not begin unudl the crap-
appies redden on their heaviiy lacen
buughns and lne grapes reacn that paint
. where tney are haruly sweet enqugh to
€dal, but just rignt tor jelly.

| JUst woy jelly making should be such
4 lranticaiily difficuit process it is hard
(Lo see. If one has the trained eye of the
1COUK or even of the amateur candy
jmaker, I do not undersiand why she
‘Cannot tell when the nalf-sugar mix-
,ture has reached the stage calied done.
.'iyne juices wiich will not jelly read-
ity are those of fruits gathered just
arter a rain, They have absorbed so
miuch water as tu make excessive boil-
1lg necessary.,

Uver-cooking gives jelly that strong
disagreeable taste that has often led
members of the hcusehold to shun this
treasure among the household stores, It
may keep betier if cooked an extra
{minute or two, but to cook it lcng
|enough to make a Jjelly that is irrita-
"ing to delicate digestions ig more than
unwise.

Jelly mnever should be hoarded. De-
terioration inevitably sets in with age.
If we save it too long we are like the
miser eating his apples. He waited al-
ways until they decayed, and then
never ate anything but rotten fruit, and
his family went without.

Watch Juices on the Stove.

Fruit juices and sugar are not things
you can put to simmering as you
would soup. They require attention
when they are over the fire. When the
liquig on the way to jelly reaches a
certain point it will boil up and cver
with extraordinary quickness. If it
gels once started the gas may be turn-
ed off, yet over it will roll unless it is
lifted quite away from the hot iron,
and even then the bubbles of sweetness
may go on swelling more and more.

1t good tart apples can be obtained,
‘apple jelly can be m: le at any time

during six months, but the stored fruit
has not the life and flavor of that
freshly gathered, The old-fashioneq|
flannel bag is still used in making .
apple jelly. |

An excellent jelly to serve with lamb!
and cold meats is an apple jelly flavor-
ed with mint, often called mint Jelly. It
must be made with especial care or a
good apple jelly is spoiled and nothing
worth having is obtained. Those who
have rose geraniums growing in their
garden beds or window boxes drop a
leat or two into their apple jellies, but
this seems a little like adding perfume
to the violet. No flavor shoulg be add-
led to a jelly made of a very acid apple.
| Nothing can be clearer and
‘beautiful in light tints than crabapple
jelly. Certaln varieties of apple give
an amber color, and others a pink,
transparent jelly as delicate in shade
as the lining of the conch shell. The
fragrant quince jeclly, which may be
made of the parings and cores of the
fruit, while the remainder is used for
preserves, is quite as beautiful in color
as the most beautiful crabapple jelly.

Plum Jelly Attractive.
Plum jelly is good to look at, but not

more ! ?
i Bowling Green. So decide and tell me

CYNTHIA GREY'S

CORRESPONDENTS

Marking Linen for the Bride.

As I am to be married this fall, in
marking my linen should I use my
name or my husband-to-be?—PUZ-
ZLED,

Use your maliden initlals or mono-
gram on all your linen,

A Farewell Party.

A dear friend is going on a trip
around the world; won’t you suggest a
luncheon menu? PEARL.

For your luacheom serve first iced
cantaloupe, then sweetbread patties,
potato croquettes, French peas, hot
biscuit, a fruit salad with ice cream
and a birthday cake with lots of can-
dies, Ask each guest to bring a let-
ter to be read en route and also ask
each one to come prepared to relate
an interesting travel experience.

The Propcr Thing to Do.

If you had accepted an invitation to
an evening party and a hoy from out
of town comes to your house, may
you take him to the party? 1Is it
proper to use the telephone to ascer-
tain how friends are who are 11?7

PRISCILLA P.

It would not be proper to take any
friend to a party or to any function
without first asking permission from
the hostess and finding out if it would
be perfectly convenlent and agreeable.
It is perfectly proper and conventional
to use the telephone as a medium of
ascertalning how any friend is who
may be il}, either man, woman or child,

A Man’s Questions.

If a college friend dies in a distant
city to whom shouli the flowers sent
be addressed; also is it proper to send
flowers and a congratulatory note to
a girl known in former years and
with whom I used to have very jolly
times? M. P.

The box of flowers should be sent
to amy member of the family whose
name you know with your card bear-
ing a message of sympathy., It would
be perfectly proper for you to send
flowers and a note of good wishes to
the girl friend of former years who
has married in a distant city.

Invitation For a Picnle.
Please tell me how to write an in-
vitation for a picnic and what would
be nlce to eat? AL E. D,
How will this do for a picnic invi-
tation?
“There i3 going to be a picnic on the

that there you will be seen.
(Hostess’ name.)
(Hour and date.)

Have three kinds of sandwiches,
done up In waxed paper, salad in glass
jar, small cakes, hard boiled eggs, and
drinks in bottles, A watermelon may
be carved.

Three Questions,
When a lady and gentleman shake

can easily procure a supply of

by making jelly, they should be put in

water to which a little soda has been;
added, and alloweg to come to a boil.|

Then they must be drained and fresh
water barely enough to cover added.
After this, they are cooked until tender.
They, too, should be strained through
a flannel bag if a clear jelly is sought.

One might formulate a whole jelly
making code, and to this adg corollar-
 les in reference to how to handle each
particular kind of fruit. The juice

so good to eat as it looks often. If one|
tart, !
bitter plums, and wishes to utilize them |

should not be stirred in cooking. It|
should be simmereq until reduced a
fourth, of whatever the particular fruit;
requires, some being much more watery|
than others. Fruit ripened in a great|
deal of sunshine requires less sugar
than otherwise,

hands,- should the lady be the first to
cffer her hand? When a lady shakes
hands with a lady or gentleman, should
she remove her golf glove or if she
does mot should she ask her or him
to excuse her glove? When passing
a gentleman on the street should the
lady keep the inside of the walk?
IGNORAMUS,
A lady always offers her hand first
and she does not refer to her glove, It
is usual for @ man to walk on the out-
slde, thus he protects her in a way,
A young Russlan woman, Mlle, Ban-
durin, is superintendent of a hig en-
gineering firm. A graduate of the
Women’s Technological Institute in
St. Petersburg, she is the only woman
in Russia, who has proved her abil-
ity in practical work,

It was midnight when at last the
horse stopped on some picce of solid
substance, He found himself on the
terraco of a wonderful palace, all
white and gold, with guards lying
asleep across the entrance. He en-
tered on tiptee and saw that he was
in the apartments of some princess,
and without hesitation he crept to-
ward the couch where she lay asleep
and gently twitched her sleeve, The
princess wakened and looked up
into the eyes of the very handsomest
man in the world—at least, that
was the princess’ immediate deci-
csion, ¥e told her who he was aad
his adventures as briefly as pos-
sible, and then begged the princess tg
tell him where he was.

‘“This,” sald the princess,
country of Bengal, and I am the
daughter of the king. I am glad to
welcome you to our land. In the
morning my father will receive you,
and in the meantime,” she awoke
1several of her attemdants, and
smiled at their surprise at sight of
a mere man in such a place. They
proceeded straightway to obey their
lady's orders. They lighted a great
number of long candles and con-
ducted the prince to the set of
rooms that were set aside only for
the greatest kings and princesses.

The next morning the princess
sent word to the king concerning
their visitor, and then she proceeded
to array herself in her loveliest
robes and her most dazzling jewels.
Then she went to receive a visit
from the prince, and was delighted
to find that she thought him more
charming than he had appeared the
night before., She urged him to tell
the whole tale at greater length,
and when he had finished, she said,
sweetly: “It is a long distance to
your home, and you are weary.
Stay and let us entertain you for a
time. The prince expressed his
pleasure at the invitation, accepted,
and spent several months in a con-
tinual round of concerts anmd feasts
and wonderful hunting parties. But
at the end of that time the prince
insisted that he must hasten home-
ward to relieve his father’s anx-
fety.” “And, princess,” he added,
“did I not feel that I am too bold,
I would ask that you go with me as
my bride.”

The princess consented, and the
next morning, before any of the
palace folks were astir, the prince
mounted the flying horse, the
princess climbed up behind him,
and together they went sailing to-
ward distant Persia. They alighted
in the market place at noonday, and
you can imagine how glad everyone

i3 the

TALES FROM ARABIAN NIGHTS

He crept towards the couch, where
she lay asleep.

was to see tithe prince again, amd
when they saw the fair maid that
he had brought back with him, they
were doubly glad. And the Sultan

gave them a wonderful wedding,
with the prince’s sister as wmatron
of honor; and the prince of Persia
and his princess of Bengal lived
very happily ever after.

ALL'S WELL.

clouds, which rise
thunder, slake
OQur thirsty souls with rain;
The blow most dreaded falls to
break
From off our limbs a chain;
And wrongs of man to man but
make
The love of God more plain,
As through the shadowy lens of
even
The eye looks farthest into heaven
On gleams of star and depths of
blue
The glaring sunshine never knew!
—Whittier.
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DAILY MENU
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BREAKFAST.
Nutmeg Melons,
Bolled hominy and cream,

Fried smelts.
‘Wheat gems.

DINNER.
Clam ple,
Bolled potatoes,

Cucumber and celery salad.
Cream cheese,. ‘Wafers.
Apple dumplings with lemon sauce.
Coffee,

LUNCHEON.
Poached eggs with cheese sauce,
Toasted Bread.
Fresh molasses cake.

Tea. Fresh plums.

Coftee, i

| When a Man
Marries

By Mary Roberts Rinehart.

Copyright, 1909, The Bobbs-Merrill Co.

So perfectly at home! I stood In the
middle of the room and stared around
at the copper things hanging up and
the rows of blue and white crockery,
and the dozens ang hundreds of com-
plicated-looking utensils, whose names
1 had never ever heard, and 1 was
dazed. 1 tried with some show of au-
thority to instruct Flannigan about
gathering up the solled things, and,
after listening in puzzleg silence for a
minute, he stripped off his blue coat
with a tolerant smile,

“Lave 'em to me, miss,” he said, The
“miss” passed unnoticed. “I mayn't
give ’em a Turkish bath, which is
what you are describin’, but Il get
the grease off all right. I always clean
up while the missus is in bed with a
young ’'un.”

He rolled up his sleeves, founa a
brown checked gingham apron behind
the door, anq tied it around his neck
with the ease of practice. Then he
cleareq off the plates, eating what ap-
pealed to him as he did 50, and stop=-
ping now and again for g deep-throat-
ed chuckle.

“I'm thinkin’,” he salad once, stop-
ping with a dish in the air, “what a
deuce of a nolse there will be when the
vaccination doctor comes around this
mornin’. In a week everyone of us
will be nursin’ a scre arm or walkin’
on one leg, beggin’ your pardon, miss,
The last time the force was vaccinated
I asked to be done behind me ear; 1
needed me legs and I needed me arrms,
but didn’t need me head much!”

He threw his head back and laugh-
ed. Mr, Harbison laughed too. Oh,
Wwo were very cheerful! Ang that aw-
ful stove stared at me, and the kettle
began to hum, and Aunt Selina sent
down word that she wag not well, and
would like some omelet on her tray.
Omelet!, .

I knew that, it was made of eggs, but
that was the extent of my knowledge.
I muttered an excuse and ran upstairs
to Anne, but she was still sighing over |
her necklace, ang sald she didn’t know |
anything about omelets and dldn’t!
care. Food would choke her. Neither ]|
of the Mercer girls knew elther, and
Bella, who was still reading in the
den, absolutely declined to help.

“I don’t know, anq I wouldn’'t tell
you if I did. You can get yourself out,
as you got yourself in,” she said nast-
ily. “The simplest thing, {f you don’t
mind my suggesting it, is to poison
the coffee and kill the lot of us. Only
if you decide to do it, let me know; I
want to live just long enough to see
Jimmy Wilson writhe!”

Bella is the Kind of person who gets
on one’s nerves. She finds a grievance
and hugs {t; she does ridiculous things
and blames other people. And she
Airts.

1 went downstairs despondently, and |
found that Mr, Harbison had discov-
ered some eggs and was standing help-
lessly staring at them.

“Omelet—eggs. Eggs — omelet.
That's the extent of my knowledge,”
he said, when I entered. (“You'll have
to come to my assistance.”

It was then that I saw the cook-
hook. It was lying on a shelf beside
the clock, and while Mr. Harbison had
his back turneq I got it down. It
was quite clear that the domestic type
of woman was his ideal, and I did not
care to outrage his belief in me. So I
took the cook-book into the paniry and
read the recipe over three times. When
I came back I knew it by heart, al-
though I did not understand it.

“I will tell you how,” I saig with
a great deal of dignity, “and since youn
want to help, you may make it your-
self,”

He was dellghted.

“Fine!” he sald. ‘‘Suppose you give
me the idea first. Then we'll go over
it slowly, bit by bit. We'll make a
big fluffy omelet, and if the others
aren’t around, we'll eat it ourselves.”
‘“Well,” 1 said, trying to remember
exactly, “you take two eggs—"
“Two!” he repeated. “Two eggs for
ten peoplei”™

“Don’t interrupt me,” I gald irrit-
ably. “If—if two isn't enough we can
make several omelets, one after the
other.”

He looked at me with admiration,
“Who else but you would have
thought of that!” he remarked. “Well,
here are two eggs. What next?”
“Separate them,” T said easily, No. 1
didn’t know what it meant. I hoped
he would; I saild It as casually ag I
could, and I did not look at him. 1
knew he was staring at me, puzzled,
“Separate them!” he said. “Why,
they aren’t fastened together!” ‘Then
he laughed. “Oh, yes, of. course!”
When I looked he had put one at each
end of the table. “Afraid they’ll
quarrel, T suppose,” he said, “Well,
now they’re separated.”

“Then beat.”

“First separate, then beat!” he re-
peated. “The author of that cook-
book must have had a mean disposi-
tion. What's next? Hang them?’ He
lookeq up at me with his boyish smile,

“Separate and beat,” I repeated. If
I lost a word of that recipe I was
gone. Tt was llke saying the alphabet:
I had to go to the beginning every
time, mentally.

“Well,” he reflected, ‘you can’t beat
an egg, no matter how cruel you may
be, unless you break it first.” He
picked up an egg and looked at fit.
“Separate!” he reflected. ‘“Ah—the
white from the—whatever you cook-
ing experts call it—the yellow part.”

“Exactly!” T exclaimed, light break-
ing on me. “Of course. I knew you
would fing it out” Then back to the
recipe—‘beat until well mixed; then
fold in the whites.”

“Fold?’ he questioned. “It looks
pretty thin to fold, doesn't it? T—up-
on my word, I never heard of folding
an egg. Are you—but of course you
know. Please come and show me
how.”

“Just fold them in” ¥ eaiq desper-

ately. “Tt—it isn't Aifenit And
Decause I was so transparent a fraud

c€ven weave, excellent vaiue at

Special 54-Inch Serge, Regular
85¢ Yard, Thursday 67c Yard

This is an extra quality serge especially
adapted for Ladies” Tailored Suits and Skirts,
in colors of navy, taupe, reseda and black, fine

selling Thursday for per yard.......

Colored and Black Diagonals

In numerous new cloths, all showing diag-
onal weave, ranging from fine to very coarse
fabrics. Colors are taupe, four shades of grey,
three of blue, wood, ash violet,
tard, parrot green, reseda, tan and
wine, 44 inches wide, at per yard

Dress Goods Values

Recent Purchases
at Big Discounts

Since the
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first approach of the Fall

Dress Goods

Season, we have been on the

watch to secure for the Lenefit of our cus-

tomers, some

of those rare big value spe-

cials which appeal so strongly to careful

purchasers. This we have now accomplished

and are offering Thursday:

New

assortment of

85¢, but

67c

ash rose, mus-

15¢C
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weave.

If you are undecided as to the weave or
colar of your Fall Suit or Coat, see our range
of new $1.00 Suitings. You will find it an
easy task to choose from so complete an

Cheviots and Shot Worsteds, all
new and favorite colors, at yard

Navy Will Be Popular

Every season we find one of the major
colors taking precedence of all others in the
fashionable world.
fashion has declared for navy. We have fore-
seen a large demand and have
good supply of this color in every wanted

P

$1.00 Weaves

Boucles, Chantecler, Knap

$1.00
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This fall the oracle of

e
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FALL QUARTERLY STYLE BOOK AND

ANY 15¢ PATTERN FOR............

.20¢

GRAY & PARI

150 DUNDAS AND CARLING STREETS.

@ PHONE 1182
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and knew he must find me out then,
I sald something about butter, and
went into the pantry. That's the
trouble with a lie: somebody asks you
to tell one as a favor to somebody
¢lse, and the first thing you know, you
are having to tell a thousand, and
trying to remember the ones you have
told so you won’'t contradict yourself
and the very person you have tried to
help turns on you and reproaches you
for being untruthful! I leaned my el-
bows despondently on the shelf of the
kitchen pantry, with the feet of a
guard visible through the high win-
dow over my head, and waited for Mr,
Harbison to come in and demand that
1 fold a raw egg, and discover that I
didn’t know anything about cooking,
and was just as useless as all the
othera.

Ile came. He held the bow! out to
me ang waved a fork in triumph,

“I have solved it,”” he said. “Or,
rather, Flannigan and I have solvgd
it, The mixture awaits the magic
touch of the cook.” ‘

1 honestly thought I could do the
rest., It was only to be put in a pan
and browned, and then in the oven
three minutes. And I dig it properly,
but for two things: 1 should have
greased the pan (but this was the
book’s fault; ft didn’t say), and § I
should have lighted the oven. 'lh.o
latter, however, was Mr. Hardison’s
fault ’a,s much as mine, and I hag wit
enough to lay it to absent-mindedness
on the part of both of us.

After that, Aunt Selina or no Aunt
Selina, we decided to have boiled eggs,
and Mr. Harbison knew how to . cook
them. He put them in the tea kettle
and then went to look at the furnace.
And Officer Timothy Flannigan ground
the coffee ang gave his opinion of the
board of health in no stinted terms.
Ag for me, T burned my fingers and
the toast, and felt myself growing hot
and cold, for T was golng to be found
out as soon as Flannigan grasped the
situation. .

Then, of course, I did the thing that
causeq me so much troublo later. I
put down the toaster—at least the
Harbison man said it was a toaster—
and went over and stood in front of
the policeman.

“I don’t suppose you will understand
—exactly,” I saild, “but—but if any-
thing occurs to—to make you think I
am not—that things are not what they
seem to be—I mean, what I say they
are—you will understand that it is a
joke, won’'t you? A joke, you know.”

Yes, that was what I said. I know
it sounds like a raving delirium, but!
when Max came down and squizzled:
some bacon, as he said, ang told Fla.n-%
nigan about the robbery, and how,
whether it wasa joke or deadly earn-
est, somebody in the house had taken
Anne's pearls, that wretched police-
man winked at me solemnly over
Max’s shoulder, Oh, it was awful!

And, to adg to my discomfort, the
most unpleasant ideas would obtrude
themselves. What was Mr., Harbison
dofng on the first floor of the house
that night? Ico water, he had sald.
But there had been plenty of water in
the studio. And he hag told me it
wag the furnace.

Mr. Harbison came back in a half-
hour, and I remembered the eggs. We
fished them out of the tea kettle, and
they were-perfectly hard, but we ate
them.

The doctor from the board of health
came that morning and vaccinated us.|
There was a great deal of excitement,
and Aunt Selina was done on the arm.
Ag she did not affect evening clothes
this was entirely natural, but later on
in the week, when the wretched things
began to take, mobody dared to limp,
and Lella made a terrible break by
wearing a bandaga on her left arm,
after telling Aunt Selina she hag been‘;
vaccinated on the right.

CHAPTER VIIL !
Correspondents®’ Department, |
The following letters were found in
the house postbox after the lifting of
the quarantine, and later were pre-
sented to me by their writers, bound
in white kid (the letters, not the au-,
thors, of course). |
From Thomas Harbison, late En-!
gineer of Bridges, Peruvian Trunk!
Lines, South America, to Henry Lle-
wellyn, care of Union Nitrate Com-
pany, Iquique, Chill.
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FOR THE LADIES, we
have the most convenient
Han Dressing, Shampoo ang
Manicure Parlors in the city.
Our speclalty ig scalp treat-
ment, Iace Massage by elec-
tricity We make up your
eombings into switches, 75¢.

Braids, $1 50; Puff, 15¢;
Pompadour, 50c.

FOR THE GENTLEMEN,
our Toupee and Wig Depart-
ment is most complete. We
guaranteo satisfaction and
save you over 30 per cent by
manufacturing and {mport-
ing direct, We dye, clean ang
repair toupees,

Special attention
orders,

{0 mail

an Hair Goods for Lacies and Gents

PROF. MICHEEL

Phone 2336. 221 Dundas St., FcurDoors East of Clarence.

IMPORTANT HINTS
ABOUT PRESERVING

supply the onc and in

When Canning or Preserving, two essentials to good results
are: Sound Fruit and Good Sugar, Canada’s orchards

Extra Granulated Sugar you have the other.
plainly ““‘Redpath’s” Extra Granulated,

.> ‘When you want Loaf Sugar ask for “Redpath’s”
Seal Paris Lumps in Dust Proof Packages.

Tell your grocer

Red <

The Canada Sugar Refining Co., Limited, Montreal

Estsbiished in 1854 by John Redpath

&

Dear Old Man:

I think I was fully a week trying
to drive out of my mind my last
glimpse of you with your sickly grin,
pretending to be tickled to pieces that
the only white man within two hun-
dred mliles of your shack was golng
on a holiday. You old bluffer! T used |
to hang over the rail of the gteamer, '
on the way up, and see you standing
as I left you beside the car with its
mule and the Indian driver, and be-
hind you a million milegs of soul-de-
stroying pampa. Never mind, Jack: I
sent yesterday by mall steamer <the
cigarettes, pipes, and tobacco, canned
goode and poker chips. Put in gsome
magazines, too, and the collars. Don't
know about the tles—guess it won't
matter down there. .

Nothing happened on the trip. One
of the engines broke down three days
out, and I spent all my time below-
decks for fortyv-eight Thours, Chief;
engineer raving with D. T.s. Got the
engine filxed 1in record time, and
haven't got my hands clean yet. It
was bully.

With thls I send the papers, which
will tell you how I bappen to bhe here,
and why I have leisure to write you
three days after landing. If the situ-
ation were not so ridiculous, it would
be maddening. Here I am, off for a
holiday and congratulating myself that
I am foot free and heart free—yes, my
friend, heart free—here I am, shut in
the house of a man I never saw until
last night, and wouldn’t care if I
never saw again, with a lot of people
who néver heard of me, who are al-
most equally vague about South

‘at meal times,

America, who play as hard at bridge
as I ever workeq at building one (for-

give thig, won’t you? the novelty has
gone to my head), and who belong to
the very class of extravagant, luxury-
loving, non-producing parasites (isn't
that what we called them?) that you
and I used to revile from our lofty
Andecan pinnacle,

To come down to earth: here we arq
six women and five men, including g,
policeman, not a servant in the house
and no one who knows how to o anye
thing. They are really immensely in<
teresting, these people: they all know
each other very well, and it is “Jim.
my” here, and “Dal” there — Dallag
Brown, who went to India with mey
you remcmber my speaking of him—
and they are good-natured, too, except
The little hostess, Mrs,
Wilson, took over the cooking, an¢
although luncheon was better than
breakfast, the food still leaves mugh
to the imagination,

(To be Continued.)

You can’t enjoy
life with a torpid
liver. What then?
Take Abbey’s Salt.

25¢ and 60c.

Sold everywhere.
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