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Last fall we went on a walking husband's pecularities, wouldn't it
help'.'

The chart 
of this nature:

"if you want to ask any favor al­
ways approach him in the evening 
directly after dinner.

“The thing he is most conceited 
about is his golf though he does 
many other things better. You can’t 
please him more than by letting him 
talk about his golf playing.

“He is not one of the men who 
yield when a woman cries. Tears 
make him more stubborn.

“Never argue with him on such 
and such a subject. He is reasonable 
in other things but always loses his 
temper over that.”

“kite. Etc."
Don’t you think such a character 

chart would help?
Of course a wise wife gradually 

finds out these things for herself 
but if she could learn them this way 
wouldn’t she save some friction and 
heart ache?
Suppose We Charted Our Own Reefs.

Charts of our own character for 
our own use wouldn't be half bad. 
either.

For instance,—one of my beset­
ting sins is wasting time in small 
ways,—1 ought to chart that reef.

Getting into a communicative 
mood, saying too much and regret­
ting it the next day is another reef.

If one made a map of oneself, 
might it not help one to avoid such 
reefs?

!<• trip. Scientists tell us that Assam in 
'northern India was the original home 
of the tea plant. Thousands of years 
ago “Nature” chose the climate and 
soil of this favored region as most suit­
able for growing tea.

It is, therefore, natural that the 
hillside gardens of Assam (see picture) 
grow the teas which to-day are famous 
for their flavor, fragrance and rich 
strength.

It is of these Assam teas, skilfully 
blended with choice Ceylons, that Red 
Rose Tea consists. It is this rich As­
sam strength that users of Red Rose 
Tea must thank for its splendid econ­
omy—for the greater number of cups 
it yields to the pound, fully one-third 
more than ordinary teas.

To make certain that these Assam 
qualities are fully preserved for you we 
put Red Rose Tea into dust, odor and 
air proof sealed packages. Red Rose 
Tea reaches you pure, fresh and full 
strength—we guarantee it.

Try a Package of thii Economical Tea

Secured Exclusively \} 
for Publication j ‘ 

in the Courier. ! ;

: would have directionsBefore we started, a friend made 
us out a rough map of the country. 
On this map; good roads and bad, 
beautiful scenery and uninteresting 
strips of country, inns worthwhile 
and inns to sedulously avoid, were 
marked. Altogether it was 'a great 
help, that map.

As we laid the tattered remains of 
it away with the other relies of our 
trip, my road mate remarked:
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" Friday’s Daily was. in a way, her special guest, and

■ 1 I <ion 1 understand she was anxious that he should 
mk 1 do. my friend. And he the dismal failure Knight

II I’m not a white prophesied. She wanted him not to 
i,oily you’re not. We’re regret that he had flung himself on 

Ml the same brush. Forget the tender mercies of this
11 yon like’ -md 111 house-party, and almost equally she 

We can so back to where wanted his two neighbors not to be 
Iml'ore. if you like. But bored by him.

I In promise that you’ll be that, 
in ul lire. No cat-scratch- 

mysteries.”
your pardon!” said Ruth- 

! unable to {believe his 
\ u\ because he was some- 

himself, he could not 
bâtions of his own 

times he spoke almost 
sometimes very loudly.

...w !:•■ spoke loudly and sev-
surprised at the sound 
other sounds like spray 

! " ins river, paused for an 
■ : • m listen.

;> wonderful expert in jew- 
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: higher tone, realizing that
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yr*smart *5Why Not Maps of Husbands and 

Wives
“Maps are great things. We ought 

to have more of them,—for all sorts 
of things. Just suppose married 
folks had charts of each other’s 
character when they started out on 
the great adventure?"

“But who would make out such 
charts?” 1 asked, falling in with the 
whimsey.

"Oh, 1 don’t know. They, if they 
knew enough about themselves. But 
they wouldn't. Guess their relatives 
would have to do it. Sisters or 
brothers would be best. Mothers 
wouldn't do,—they'd be too blind to 
the bad roads and the ugly spots.”

Everyone laughed at this whim­
sical idea, and yet, like many a 
whimsey, it has a grain of good 
hard sense at the heart of it.

K,night would hate 
He attached so much import- 

to amusing people whom he in-an cp 
vi tod!

She listened, and thought that Mr. 
Rut liven Smith and Lady Cartwright 
seemed to have begun quite well. 
Then, just as slip had turned to Lady 
Cartwright's 
l the Duchess of Peebles was talking 
lo Dick Annesley-Seton just then), 
she caught the word “latch-key.”

It seized her attention. She knew, 
I hey were talking about the burglary 
at. Mrs. Ellsworth’s 
heard Ruthven Smith go on to ex­
plain in his high-pitched voice that, 
(lie two men servants had been sus­
pected, hut that their characters had 
—“emerged stainless”—from the 
examination.
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RWe Should Pick our Way More 
Carefully

Suppose when one married
Xi

one
had handed to one a chart of one’s

"Resides,” he continued, “neither 
oi them had a latch-key to give to 
any outside person. The two women 
slept together in one room. „ At tho 
time there was no butler—”

Annesley heard no more. Sudden­
ly the doors of spirit seemed all to 
close. She was shut up within her­
self, listening to some voice there.

“What became of your latch-key?” 
it asked.

The blood streamed to her face 
and made her ears tingle, as it used 
to do when she had been scolded by 
Mrs. Ellsworth. If anyone had look­
ed at her just, then it must have been 
to wonder what Sir Elmer Cart­
wright or Lord John Dormer had 
said to make Mrs. Nelson Smith 
blush so furiously.

She was remembering what she 
had done with her latch-key. .She 
had given it to Knight to open the 
front door, and so escape from the. 
two watchers who had followed them 
in a taxi to 'Çorrington Square. She 
had never thought of it from that 
moment to this. Could it be possible 
that some thief had stolen the latch­
key from Knight, and used it when 
Mrs. Ellisworth’s house was robbed’

Her thoughts concentrated almost 
violently upon the key. Had her 
neighbors spoken she would not have 
heard; but they did not speak. She 
was free to let her thoughts run 
where they chose. They ran back to 
the first night of her meeting with 
Nelson Smith, and their arrival to­
gether at the house in Torrington 
Square. She recalled as if it were 
but a moment ago, putting the key 
in his hand, which had been warm 
and steady, despite the danger he 
was in, while hers had been tremb­
ling and cold. She said to herself 
that she must ask him, as soon as 
they were alone together, what he 
had done with the key, whether he 
had left it in the house or flung it 
away somewhere.

But of course he must have left it 
in the house, or very close by, other­
wise no thief who had found it 
would have known where it belon­
ged. That made her feel guilty to- 
word Ruthven Smith. She ought 
lo have asked to have the key back, 
and then to have laid it where it 
could easily be found by Mrs. Ells­
worth in the morning.

Perhaps, indirectly, she was res­
ponsible for the burglary at that 
house. And, now she thought of it, 
what a queer burglary it had been! 
The thieves must certainly have

i. Smith was on the point 
.:tg consciously into him- 

his wont if any personal 
onversalion came up, when 

mind

Unlit
known something about Mrs. Ells- J ; 
worth, or else, in helping themselves 
to her valuables, it would not have 
occurred to them to scrawl a sarcas- j 
tic message to the woman they had , 
robbed.
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604
I;,, lied uneasily into his

was au opportunity. If he 
lake it. so easy a one might 

He braced himself
dm not
not (H'i'iir a gain.

uprcme effort.
•-Oli vos. yes, I was robbed,” he 

admitted. “A very serious loss'. 
- a,* line pearls I had been buying 

nui for myself, you 
Imt ini- the Van Vrecks.
, rail any valuables lor myself, 
only wish these things had

I should not have that sense 
servant—-

SxxOlkfitThat message had delighted Knight 
when he heard of it. He had laugh­
ed a great deal and said, “Hurrah, I 
like those chaps! They can have my 
money whenever they want it!”

had had his

* * * * »
CORN MUFFINS 

One egg, 2 tablespoons sugar, 1 
cup milk, 1 cup corn meal, 1-2 cup 

1 1-2 teaspoons Cleveland’s

understand, 
I seldom GARDENERSSince then they 

money, and various other 
ions.

possess­
if the theory of the police 

were right, that a clever gang of 
foreign thieves was “working” Lon­
don, Annesley was almost glad that 
she and Knight had been robbed. It 
made her feel less to blame for her 
carelessness In the matter of that

I flour, 
baking powder.

Bake in quick oven from 10 to 15 
minutes.

been
mine.
oi being an unfaithful 
though I did my best.—”

Cm course you did,” Lady Cart- 
“But these

How Myra Helped Mother Moon.
After Mamma tucked Myra in bed 

and kissed her good-night, Myra 
lay a long time gazing at the little 
stars that winked and blinked at 
her through the window. The old 
moon was peeping from behind a 
soft gray cloud, and Myra thought 
she saw tears in her great big eyes.

All the little stars were rushing 
around Myra, wondered what the 
trouble could be. One little star 
that seemed to sparkle brighter than 
the others opened his window wider 
and leaning out beckokned to Myra.

"Come join us,” he called, and 
Myra nodded her head. Several lit­
tle stars jumped into a soft cloud 
boat and sailed down a moonbeam 
to Myra’s windowsill.

"Our Moon Mother is in great 
trouble, and we want your help,’ 
they told her, so Myra jumped in be 
side them and away they sailed right 
up the silvery moonbeams. Several 
times their cloud boat was almost 
upset by the mischievous wind as he 
frisked through the sky, but at last 
they landed on the island of tht

ATTENTION*****
SCOTCH SHORTBREAD 

Two pounds of flour, 1 
brown sugar, 1-2 teaspoonful salt; 
sift together, then add 1 pound lard. 
1-2 pound butter.

Work all together with your 
nands till you can cut it in cakes, 
bake on white paper in a moderate 
oven

«right soothed him. 
thi. vos—if it’s the same gang, as we 
;.ll think- -are too clever for even 
the cleverest of us. 
police, they seem to be nowhere. 
isvHi’t suffered yet. but each morn­
ing wlu-n i wake up. I’m quite aston- 

oi to find everything as usual. 
;...r that it wouldn’t seem as usual, 

it (he gang had paid us a visit 
1 r : h a clean sweep of our poor 

They appear to be able

pound
latch-key.

At least, she had suffered too, and 
so had Knight.

And as for the
I

Could it be, she asked herself, that 
the watchers were somehow mixed 
up in the business? Were they mem­
bers of the supposed gang? That did 
not seem likely, for how could a 
man like Knight possibly have got 
involved with thieves? Yet it had 
seemed, from what he had said that 
night—and never referred to again j spoonfuls of baking powder, 1 table 
—as if he were somehow in their spoon of sugar and 1 saltspoon oi

salt. Sift all the ingredients to 
gether. To 1 well-eaten egg add 1 
cupful of milk, and stir into dry ma­
terials. Lastly add 2 tablespoons oi 
melted butter, and bake in hot but­
tered gem pans 1-4 of an hour. This 
amount will make about 14.

Have you made up your list bf re­
quirements for your Garden?

Do it now and let us supply the neces­
sary tools:

Shovels 
Spades 
Forks .
Rakes .
Hoes ..

even CORN MUFFINS 
Mix together 1 cupful sifted flour, 

1 cupful of cornmeal with 2 tea-possessions.
in through keyholes, as noth- 

■ in live houses they go to is ever
ilisimhcd.”

Anyhow, they have latchkeys,” 
■mined Ruthven Smith, with what 

him might he considered gaiety 
ni manner. “The thief or thieves 

" relieved me of my pearls—or 
Hirer, my employer’s pearls—ap­

parently walked in as a member of 
r household might have done.” 
Among those who had involuntav- 

:> suspended talk to hear what 
Hilthven Smith was saying about 
■wels and jewel thieves, was An- 
rslvy. Though the party would 

ir .••!• have been, but for Knight and 
: ■'■It. Dick and Constance were 

Playing host and hostess with all the 
1 it ward responsibility of those 
parts.
■ I'i ' ss on his right, a marchioness 

1 his loit; Lady Annesley-Seton
u h need in by the duke and mar­

in vlaining to these ladies; Mrs. 
him Smith sat between two less 

ant men, who liked the dinner 
'""'hied by tbe American million- 

miraculous new chef, and they
■ 'I ! salr-ly be neglected lor a mom­

ent. v l

. 85c up 
.. 85c up 
$1.50 up 
.. 30c up 

. 30c up

power.
How curiously like one of them Mo- 

rello had been! She remembered 
thinking so, with a shock of fear. 
Then she had lost the feeling of re­
semblance, and told herself that she 
must have imagined it.

The two faces same back to her 
now, and again she saw them alike. 
She was glad that Knight had never 
brought Morello to see them, glad 
that when half grudgingly she had 
asked one day after the two men 
who had witnessed their marriage, 
Knight had said, “Gone out of Eng­
land. We just caught them in time.”

As for the watchers, she had 
heard no more of them. Knight ig­
nored the episode, or all the part of 
it connected with these two men 
The very memory of them was shut 
up in the locked box of his past, and 
he never left the key of that lying 
about, as apparently he had left the 
key of Mrs. Ellsworth’s house.

Suddenly, as Annesley listened to 
Ruthven Smith, she became con­
scious that as he talked to Lady 
Cartwright his eyes had turned to 
her.

SQUASH ROLLS
One cup sifted squash, 1-2 level 

teaspoon salt, 1 cup sweet milk, 1-2 
yeast cake dissolved in 1-2 cup oi 
warm water, 1-4 cup butter, 1-4 cup 
sugar, 5 cups flour.

Do not add the last 1-4 cup flour 
till you see whether it is needed. Mix 
at night and let rise till morning. 
Form in rolls and let rise till double 
their size. Bake in hot oven. ,

RICE BREAD
One-third package Cook’s l'la.ke 1 

rice, 1-2 cake yeast. 1-2 cup sugar, 
l level teaspoon salt, 1 pint scald­
ing milk, 1-3 quart lukewarm watei 
and flour.

Mix rice, sugar and salt together, 
stir in boiling milk and let stand 
until lukewarm, 
dissolved in water and add flour, 
slowly, until it can be kneaded into 
a smooth cake. Cover and let rise 
in a warm place until it has more 
than doubled in size, flour the hand-: 
and work down and raise again. 
Then turn out on board, divide in 
three sections, divide each section 
in thirds, dip each piece in Hour, 
roll rapidly under the hands until 
nacli piece is 12 or 15 inches in 
length.
pieces together and braid tightly, 
and do the same with the other 
pieces, then put in well greased tins, 
raise again and bake in a moderate 
oven about 40 minutes.

moon.
On a downy bed of clouds laj 

Mother Moon, and great tears were 
in her eyes.

"Hello, little Myra, I have been 
laving terrible pains in my face, and 
the stars did not know what to do. 
They thought perhaps you could 
vein me.” she said, and the tears ran 
down her cheek.

“Oh, dear! it must be the tooth 
ache,” replied Myra when she saw 
how swollen her cheek was, and she 
sent the stars hunting for a soft 
cloth, which they tore from a fleecy 
cloud.

“Is there no fire where we can 
warm it, so as to heat Mothei 
Moon’s face?” Myra asked.

“None but the great, stove that be­
longs to the sun, and he has taken il 
and gone behind the hills,” they said

One little star sprang into his boa 
and sailed away, returning soon will 
a light that flickered under his coal 
and when he drew it out Myra sav 
it was a wee little lightning bug. Sh 
wrapped it in a piece of fleecy cloud 
and, placing it on Mother Moon's 
face, she bound it there, and the heal 
from the little lightning bug warmed 
the Moon’s cheek, and before lont 
she was sound asleep. Tho 
stars were quite happy, and 
Myra back to her bed.

Myra sat up and looked out of thr 
window; sure enough the Moon’s 
face was partly covered ; she was 
still wearing the bandages of fleecy 
cloud.

“Mamma, mamma." called Myra 
"Come see, the Moon has the tooth­
ache. I’m sure.” and Mamma came 
running to see what was the trouble. 
When she looked out the window 
she laughed, and gathered Myra in­
to her arms.

"Why, dear, that is the eclipse of 
Ever so often the great 

the Moon

W. S. SterneLord Annesley-Seton had a

120 Market Street
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Ahii-.dey fdt that Ruthven Smith
Then add yeast

LUXFor 
Washing 
Dainty 
Fabrics.

“That proves,” the fancy ran 
through her head, “that if you look 
or even think of people at a little 
distance, you somehow attract their 
attention.”

She glanced away, and at her two 
neighbors. They were both absorb­
ed for the moment; she need not 
worry lest they should find her neg­
lectful. She took some asparagus 
which was offered to her, and began 
to eat it; but she still had the im­
pression that Ruthven Smith was 
looking at her. She wondered why.

“He can’t be expecting me to 
scream at him across the table,” she 
thought.

“Yes,” he was saying to Lady 
Cartwright, “it was a real misfor­
tune to lose those pearls. Two I 
had selected to make a pair of ear­
rings can scarcely be duplicated. 
Bujf none of the things stolen from 
me' compared in value to thosd our 
agent lost on board the Monarchic. 
I suppose you read of that affair?”

“Oh, yes,” said Lady Cartwright, 
her voice raised in deference to her 
neighbor’s deafness. “It was most 
interesting. Especially about the 
clairvoyant woman on board who 
saw the thief in her crystal, throw­
ing things into the sea attached to a 
lifebelt with a light on it, or some­
thing of that sort, to be picked up 
by a yacht. One would have sup­
posed with all that information to 
go upon, the police might have re­
covered the jewels, but they didn't, 
and probably they never will now."

“I’m not sure that the police 
pinned their faith to the clairvoy­
ant’s visions,” replied 
Smith, with his dry little chuckle.

“Really? But I’ve understood-- 
though the name wasn't mentioned 
then, I believe—that the woman was 
that wonderful Countess de Santiago 
we’re all so excited about, 
certainly
866IUS
thought she might be here.”

Continued in Monday’s Issue

« Children Cry for Fletcher’s »

A little
tookPinch the ends of three

TUX is a unique preparation made in 
-L' the form of flakes or wafers, which 
excels in the washing of flannels, 
woollens and all loosely woven and 
dainty fabrics which are liable to 
shrink if washed by ordinary methods.
It is a pleasure to wash such things with LUX. 
It yields a beautiful cream-like lather. It is 
more than pleasure to view or to wear the 
fabrics washed with it. They are a delight.
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The Kind You Have Always Bought, and which has been 
in use for over over 30 years, has borne the signature of 

^ and has been made under his per- 
sonal supervision since its infancy. 
auow no one to deceive you in this. 

All Counterfeits, Imitations and “ Just-as-good ” are but 
Experiments that trifle with and endanger the health of 
Infants and Children—Experience against Experiment.

What is àASTORI’A
£astoria is a harmless substitute for Castor Oil, Paregoric, 
Drops and Soothing Syrups. It is pleasant. It contains 
neither Opium, Morphine nor other narcotic substance. Its 
oge is its guarantee. For more than thirty years it has 
been in constant use for the relief of Constipation, Flatulency, 
Wind Colic and Diarrhoea ; allaying Feverishness arising 
therefrom, and by regulating the Stomach and Bowels, aids 
the assimilation of Food; giving healthy and natural sleep. 
The Children’s Panacea—The Mother’s Friend.

I

RYE BREAD
Six cups white flour sifted, 4 cups 

rye flour sifted, 1 level teaspoon 
salt, 1 quart lukewarm water, 1 
level teaspoon sugar, 2 heaping 
tablespoons caraway seeds picked 
over and washed, 1 heaping table­
spoon lard, 1 yeast cake dissolved the Moon, 
in 1-2 cup of milk and water, add old earth rolls between 
the teaspoonful of sugar. and the Sun, throwing a shadow

Mix in the order given. Drop a across Mother Moon’s face. Did you 
raw baked bean into the batter and really think she had the toothache, 
knead all well until the bean comes dear?” Mamma asked as -she tucked 
to top. Remove it. Cover and set Myra back into bed. 
in warm place to rise until morning.
In the morning place on a floured 
board, knead ten minutes, 
into a large and smàll loaf. Drop 
into pans well greased, let rise unti! 
twice its size. Rub over with milk 
on a clean piece of linen. Bake in 
a hot oven one hour. Remove froth 
oven, wrap in a clean damp towel 
and leave to cool. This keeps the 
crust nice and soft.

i

r .

Price ^ 
IO*
all Grocers

shouldpint, the other ingredients 
make about another pint, making in 
all 1 quart of lukewarm mixture. 
Stir this into the sifted flour and 
then knead 20 minutes more, and 
then make into loaves and raise to 
about 1-4 the size of the loaves on 
the start; not more than that, for, 
of course, it will raise a little alter 
It is In the oven. There seems to 
he no special rule tor the length of 
time to raise byead or to bake it. 
Sometimes it will rise much more 
quickly than others, and as different 
ovens bake differently, I think one 
has to use one’s own judgment. 
Generally speaking 50 minutes la 
About right for medium sized loaves 
In a moderate oven.

Form j
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/Bears the Signature of C ~
BREAD

Two cups of new milk ( scalded 
and cooled). 2 teaspoons of sugar, 1 
of salt, % yeast cake dissolved in a 
little lukewarm water, lard the size 
of a large hen’s egg and 2 quarts 
of flour.
the other will do nicely.
Add water to the milk and have the
lard melted, and then add sugar, some milk for your bread, 
salt, lard and lastly the dissolved whiter, more nutritious and better 
yeast cake. As the two cups or all round, than bread made wholly 
milk are usually enough to make * out of water.

Y Ruthven

l X» s VBread flour Is best, yet 
Process— ', In Use For Over 30 Years
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She Is 
Nobody TAlways use 

It is
extraordinary, 
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