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"Rice Rrispices™ is 3 regis-
teced trade mark of Kellog
Co:apany of Canada Limit

for its braad of oven-popped =

sice. Get sume today!

COMMARED ...

. By GEORGE MAITLAND
CRAPTER X

“The commundant will use his
discrezion, no doubt.” ha said at
last “Ia any case, it is absurd to
fight” ’

“No more absurd than to shoot
two women who have done you no
harm. This house is a good solid
burilding. I've more imen than you
meay think and plenty of smmuni-
tion.”

“[ think,” said Flesch slowly,
“that you can reasonably count on
the commazndari’s clemency. You
see, while your attack on the har-
bour had a cert2in success, the.
attemp: upon tke power station
was something of a fizsco. There
was little damage done, after all
Elementary repairs hkave already
been carried out. And the comman.
dani, as 2» engineer himself, was
much gratified that the protaecting
breakers were in good order.”

He turned to the standard lamp
and touched the switch. The light
flashed on.

“You seel”

“Poor Duchene,” said Lockbart
aoftly.

“S0 I will give you ten min-
utes,” ccniinued Flesch, “to leave
this house ard come out with your
bkands up.” 3

“Then,” said Lockhart, *“ I fear
you will have to come in and get
us. I don’t trust any German's
word about the behaviour of an-
other German. A good many of you
will get hurt, I think.”

“If vou are thinking with satis-
faction of a final heroic stand,
Eerr Kaptain, you intad better re-
consider. You will h2ve no oppor-
tunity for anything of “the kind:
I shall simply order up a field
piece and blow the place to pisces
at short raege. So,” he skruzged—
“will-you please set your watch by
mine?”

Lockhart went quickly to the
door ard opered it

“I dor’t think that’s necessary,”
he salé curily. “Goodbye!”

“You will be sure tc change out

_ot your civilian clothes before you

surrender,” persisted the German.
“I don't want 7

Roll your owners!
Go for Ogden’s

The Pony Express, in the old
days, of the West, carried
essential messages - . . Hero is
one for you: For complete smok-
ing satisfaction follow the
example of the oldtimers and go
for Ogden’s—a distinctive blend
of choicer, ripor tobaccos.
Ogden’s qudlity for pipe smokers,
100, in Ogden’s Cut Plug

gden's
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Lockhart’s temper weni sudden-
1y.

“Go to the devil!™ he snapped.

Ard the heavy door slammed.

Sally appeared at the kitchen
door.

**The next of kin are being in-
formed as soon as possible’,” he
said, with grim humour.

“She went close to him.

“{ think I can find you a better
quotation than that, Jim. ‘Let it
be recorded in the chronicles that
the King died laughing’.”

He smiled at her.

“Thank you, Saliy. 1 needed
that.”
“Xo; you.only npeeded to be

reminded of it,” she said.

Five of the ten minutes of Ger-
man grace had passed. By the fire,
Lockhart was struggling back into
his battledress. On the half-landing
Prm, Jackson and Krasinski were
talking together in low voices.

Lockhart buckled his belt and
3stood up. i

“Well?” he asked.

Pym came down the stairs and
rame to attention.

“We've talked it out, sir,”” he
said. “We're not walkin® out on
vou, none of us. Jerries ain’t to ba
trusted, anyhow. An’ they'il hang
you Crashby, wounded or not,
ouce they find out hé's a Pole. We
will stick it out together, sir.”

Lockhart nodded.

“There's lots 1'd like to say to
vou.” he said, “but I fancy we'dds
all find it less awkward if we con-
sider it said. In that case, we'd
better get to our posts. I wouldn't
put it past the Boche to try to get
in before time's up. Good luck,
Pym!”

The corporal saiuted stifily, and
went back to the roof with the
American. As they disappeared,
Sally went straight to Lockhart,

YEAR 'ROUND ROSES

June — the month of roses!
Here are some for all year
'round. This filet crochet chair
set of roses will beautify and
protect your furniture.
your room harmonious with a
matching scarf, using the chair-
back Aesigr. at each end. Pattern
619 contains charts and direc-
tions for making set; stitches;
list of materials required.

Send TWENTY CENTS (20c)
in .coins (stamps cannot be ac-
cepted) for this pattern to Wilson
Needlecraft Dept., - Room 421,
78 Adelaide St. West, Toronto.
-Write plainly pattern number,
your name and address.

Make®

bolding out kor arms For a o
ment he stared at her, unabls to
believe his eres. Thea ho took
her with both hands as if he zoald
nmever let ker go agaia. -

“But—Georges? ke said at lasg,
when he could find his voice.

~In the circumstances,” said
Sully quietly. “Georges wouil uo-
derstand very well Yon so2. we
were friends.”

“I've dreamed of this sO loaz
Sally. And pow it's for suck 2
little time.”

~I know, Jim.”

“Puat vour voice sounds happy.”

=i am happy.” :

“The kirg's trying hard
laugh, Sally. But it’s pot easy at
this moment.

Sho looked _into his eyes. Her
own were very clear.

~Just think what might have
happened, Jim. Things might have
zone what people call well Wa
might have done what wo felt in-
clined to do, and turped into a
couple of rather dreary adulterers.
Or you might bhave beea sent
somewhere quite different oa a
3ob, and we should never have met
again!”

~I think,” said Lockhart slow-
iy, “that I'm beginning 1o see”™

“The thing that’s important
about this war, Jim, i3 that civil-
fans for the first time have had
to learn what only soldiers could
learn before—by being under fire.

there was never such a seifish ags
than the one that ended in 1939;
people bolstering up their self-
importance; people boosting them-
selves; peopls pleading the right
ot self-expression as an excuse
for wallowing in self-indulgence
and self-pity and self-praise!™

“Yes, that's true enough.”

“But with the war the individual
bas had to get himself into per-
spective. It may sound a bromide,
Jim, but evervone has been fore-
ed to realize the unimportance ol
the individual. And only when
you've achieved that realization,
you have earned the rigint to live
in a world where the ordinary per-
son can live as an individual and
not as & Nazi.”

“And that’s where we come la
~—as ordinary persons.”

“I think so, Jim. That’s why it's
all worth while.” .

“Sally, darling, I love you so
very much.”

“Anc I love you, Jim. We've got
that, and our pride, and our sell-
respect, and a little sense of hu-
mour even at this moment. It's a
good deal. And you won't sudden-
1y stop loving me if I'm an awful
coward when it really happens,
will you?”

She could feel his fingers bruis-
ing her «lbows. He looked quickiy
at his watch.

“For once the careful Boche is
unpunctual.” .

He took her very gently into
his arms and their lips met ...

At the same moment, almost ex-
actly a quarter of a mile away,
Captaln Flesch grunted out an
oath and gave a sharp order to
his gunners.

A fow miles out at sea the lead-
er of a flight of British bombers
spoke to the pilot beside him:

“You're off course, Bill. Look—
that must be Quarterport—there,
where that house is burninz on the
top ‘of the hill' Nice bit of left-
over from the Commando raid. I
suppose. They did a good show,
those boys. I think we’ll go in low
and remind them that there's more
to come. I heard that Jim Lock-
hart was missing. He was rather
a pal of mine.”

That was Lockhart’s epitaph.
His account was paid in full when,
in the light of the burning house
that was his funeral pyre. Flesch
and his gunners were caught in
the process of limbering up br =
hurricane of British bombs.

THE END

Food Low In France
The critical food situation in
France is illustrated by a dis-
patch recently received from
Lyon. It declares that the mar-
kets there which normally receiv-
ed 400 tons of fruit and vege-
tables for its 500,000 population
now get no-more than 50 tons.
Of meat, the dispatch said, it
is “better not to talk.” The peo-
ple of Lyon get 90 grams once
every 15 days—the situation is
the same in 2ll cities and villages
in Haute Saboie Province. .
Lyons has had virtually no
salad this year. A bit of lettuce
costs 50 to 60 francs. Every day
6,000 to 7,000 men and women
of Lyons mount bicycles and
pedal 25 to 50 kilometers on"a
usually futile hunt for cabbage,
turnips and spinach.” E

You know, you and I know, that -

TABLE TALKS

SADIE B CHAMBERS

~CANNING THAT 1S DIFFERENT
Fach vear every homemaker 1a
makirg the inventory of the froit,
vegetable and pickle store room,
usually has about the s:mi sup-
ly appealing to ker own house-
ﬁo-ld gor its own individual needs.
However, ~ho is tmere amongst
us who does not delight in having
or trying something jast a little
different by way of a variety?
The first three recipes, which
1 am offering you this week,
origirated in France where “Pot-
ted Jams™ are a necessity ratker
than a variety.” The yellow to-
mato one came from our “neigh-
bors to the south of us” who do
nany interesting things with the’
vellow tomato, which is altogether
foo uncommon in our country.
There is nothing which excels
them in beauty, offering you as
ther do their lovely translucent
clumps of amber.
BEETROOT JAM
Boil the beets in their skins
until they are quite tender, ard
of course, the younger the bet-
ter. Wken cooked, rub off the
skins; put the beetroot througn
the food chopper with the large
knife. Weigh them; place in an
earthenware container with an
equal amount of sugar, leaving
all night. Next day place in the
preserving kettle, pouring on just
enough water to cover the bot-
tom. This will keep the jam
from sticking. Bring quickly to
the boil, stirring all the time.
Skim. Boil steadily for 45 min-
utes. Add the rind and juice
(strained) of a lemon for each
two pounds of beets. Boil again
for ten minutes. If you wish,
vou may remove the lemon rinds
but many prefer to leave them in.
I find it quite satisfactory to put
rinds through the food chopper.
Pot the jam, which is a very
beautiful color and spreads well
on bread. You couli rot find
anything more healthful for

family use and.school luncheons.

MELON JAM

Choose melons which are al-
most ripe but not overly ripe.
Peel, remove the seeds, cut up
the  pulp into neat and uniform
cubes. Weigh the melon and for
every 1 1b. of melon allow 2 Ib.
of sugar and four tablespoons of
water.
_ ther into preserving kettle,
bring to the boil, add the melon
and boil steadily until the syrup
answers the usual test for jelly.
A drop or two of vegetdble col-
oring makes a prettier yellow in
color. This is a delicious jelly
for tarts and is very economical.
YELLOW TOMATO PRESERVES

Scald the tomatoes, remove the
skins by placing in cold water in
the usual way. Weigh; to every 5
pounds of tom:toes use 4 pounds
of sugar. Wash two lemons and
slice very thin. Place in an earth-
enware container, putting alter-
nate layers of tomatoes, sugar
and lemons. Let stand .all night,
when the sugar should be dis-
solved. Cook over a low fire until
fruit is quite clear. Place in jars
and seal.

Here is a real recipe from
Grandmother's treasures chest of
recipe seccrets:

ROSE-LEAF JELLY

Pick the roses in early morn-
ing. They should be well opened
but not in full bloom. Strip the
petals. Weizh 1 1lb. of petals
and 1 lb. of sugar. oil the sugar
with %% pint of water for ten
minutes. Test in cold water.. If
it spins a thread as for jelly it is
ready. Throw in the Tose leaves,
cover the pan, remove from the
fire. Let it get cool but not cold.
Strain through muslin. - Add 1
tablespoon of liquor to each 12
of jelly.
usual way. If you wish, add a
little pink coloring. This is a
very fragrant and delicious jelly.

Miss Chambers stelenmes perxonal
fetters from interested readers.. She
is pleased to recelve suggestions
on topics for Ler column, and is
alwaysx ready (o linten to your “pet
preves.” Requests for recipes or
specinl menus are in order. Adidress

Put sugar and water to- -

Stir well and pot in the

CANADIANS MAKE FRIENDS IN SICILY -
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. German propagandists would have liked to have been able to
tell the world that Allied treatment of Sicilian civilians was that of

a2 swaggering conqueror.

Axis hopes of a propaganda victory.

But such

as this pletely shatter
Here, Cpl. H. H. Whitaker, of

the. Royal Canadian Signals, of Winnipez, Man., gives candy and

biscuits to a Sicilian boy.

SCOUTING ...

Of 62 members of a London,
England, Boy Scout Troop, 19
are commissioned officers and 31
are non-commissioned officers.

. . -

The 12th West Ham Boy Scout
Troop in England is particularly
proud of one of its members, Jim
Osborne of the R.AF., who had
the honour of shooting down the
1,000th plane over the island of
Malta.

s . -

“Don’t forget tc put plenty of
moth balls in my Scout uniférm,”
a British Scout serving in the
army in North Africa wrote his
mother. “I shall want the uni-
form immediately I return home
and clothes might still be ration-
ed then.”

- - *

One hundred and sixty Scouts,
who will be the nuclens of the
reorganized Boy Scout Movement
in Belgium after -the war, re-
cently held a camp in Great Brit-
ain. The boys are Belgian evacu-
ees. Their camp was attended
by Scouts of several other Euro-
pean countries. «

» - L ]

A Scoutmaster of Coventry,
England, shot down behind the
German lines in Tunisia, sought
refuge with a French farmer.
The next day three. Nazis callea
at the farmhouse for a swash, and
the Scoutmaster, arming himself
with one of their revolvers,
marched them off to the British

lines as prisoners of war.
% * »

-

Boy Scouts of 'Canada are go-
ing to do their part in Te-estab
lishing Scouting in Europe after
the war. Canadian Scouts. will
pay the cost of printing 1,000
copies of Lord Baden-Powell’s
“Scouting for Boys” in each of
the French, Czech, Netherlands,

- Flemish, Norwegian and Polish

languages. Money for this pur-
pose will come from the Chins Up
Fund, for weich Canadian Scouts
have raised nearly $38,000. The
money has been used for reliev-
ing Scouts who lost their homes
in the blitz cn Britais, while a
portion has been set aside for the
rehabilitation of
Europe.

Scouting in .

" Among the grauates at Up-
lands Airport, Ottawa, recently,
was the Mexican Boy Scout, Luis
‘Perez-Gomez, of Mexico City.
Luis came to Ottawa more than
a year ago and was unable to
speak a word of English. Deo-
minion and District Headquarters
of the Boy Scouts assisted the
lad and cared for him while he
attended Ottawa Technical Schoal
to learn English. Later he was
admitted into the R.C.A:F.,-and
he received his wings at the hands
of the Governor-General, the
Earl of Athlone, who, incident-
ally, is the Chief Scout for Can-
ada. Luis was-also commission-
ed upon his graduation as a pilot. ~

Not Much—But ...

Sing a song of salvage
Pocket full of tin;
Four and twenty stew pans
Dropped in a bin.
Four and twenty Bosings
Fiyring {n formation—
Just a hint of how we gals
Can help the situation.

. —Olive Carieton -Munro.

How in the world can a woman hz;'c
and poisc if she feels “all
wound up” with nervous tension? On

theother hand .. . calm, strong nerves
2ctually give a woman poise and quict
nerves take the hard, tense look(} g
her facial muscles. If nerves bother,
treat them with rest, wholesome food,
fewer activities, plenty of sunshinc
and fresh air. In the meantime take a
nerve sedative.. . . Dr. Miles Nervine.
Nervine has helped scores of women
who suffered from overtaxed nerves.
Take Nervine according to directions
to help relieve general nervousness,
sleeplessness, nervous fears and ner-
vous headache. Effervescing Nervine
Tablets are 35¢ and 75c. Nervine
Liquid: 25¢ and $1.00.

your lefiers to “Mixs  Sadie B.
Cham:bers, 75 West A ide St.,
T ” Send d  wxelf-ad-
dresxed cnvelope swwish o

ir yomn
reply. "

India Takes Lead

In Food Precessing

It is claimed that India has mas-
tered the processing of all kinds
of vegetables, fruits, meat and
eggs, and has progressed a step
further than other countries, and
produced a steam-pressure cooked
dehyrdated vegetable which does
not require cooking and will re-
hydrate in five minutes by pour-
ing boiling -water over it.--- -~

6 shelled hard-cocked eggs

14 teaspoon salt R
Dash pepper
Dash cayenne

'

Devilled Egg Salad With Tomatces

1% téaspoon dry mustard

1% cup EGGLESS MAYONNAISE 1 tablespoon chooped chives or

finely-chopped onion-

4 to 6 small peeled tomatoes

. 1 cup cottage cheese

- Cut each hard-cooked egg in -half. -~ Remove yolks carefully,
place in a bowl and add.salad dressing and seasonings. Blend smooth.
Re-stuff eggwhite half with this mixture and decorate with paprika.
Peel tomatoes (by blanching) and slice.
halves in nests of crisp lettuce on cach of six chilled salad plates;
arrange tomato slices, overlapping. beside them.
with cottage cheese and garnish with parsley sprigs. SERVES 6.

Place two stuffed- egg

Top tomato slices
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