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"TURNING POINT

: gy Mary Imlay Taylor

SYNoOPSIs

CHAITER 1l1: The newcomer
telis Jane he is a bookkeeper and
she has him star: on the ranch
books that evéning after the work
Is done. ~What's your mame?" she
asked. He hesitated, then sald:
“John Hazlett” Ha flushed and
stammered. and she told him that
he had not given his right name. He
admitzed it. *I ask you to make
good,” she told him. A bullet
through the window wounded Haz-
fett. Dowsing the lights. he rushed
from the room to grapple with the
assaflant. It waz Jordan.

CHAPTER IV

A ilame shot our ahead of him.
He made out the stooping figure of
a man; something like a torch shot
up in the air, hurtled forward and
fell ablazing. As it fell he saw that
the gates were oper and thirgs
were moving. He heard bellows of
terror, saw Lorns fiash in the light
of a blazing torch, and the very
earth shook under his feet. A flood
poured out. Another torch blazed
of dark, scething. writhing shapes
on the other side, another herd
broke loose, the gates caught fire,
the night was ablaze with flame
and smoke, and bellowing animals
were rushing together in a great
stampede. One herd rushed at
the blaze, another trampled over
it, with pounding hoofs and whirl-
ing horns; bellowing with terror,
the cattle stampeded. In the nick
of time, the voung man sprang be-
hind a huge old tree trunk and the
red stream parted and flowed past
him. Dust blinded him, but he
heard the trampling of horses and
the shouts of the vacqueros; they
were riding down from tie house
and he caught a wild cry from the
man whom Mac had called “Pete.”

“By gosh, he’s let loose the vear-
lings: the gates are afire!”

Not only the gates, but some
piled brushwood had caught. The
flames leaped up ten feet in the
wind and sent out long black
streamers over thie bellowing herd
and the wild figures of the riders.
The vacqueros shouted and whirled
their quirts, trying to stem the tide,
but the yearlings were wild. Some
of them were splashing and flound-
ering in the creek. some headed

straight for the canyons, but a few

plunged into the flames and came
out smoking and mad. Bellowing
with pain and fury, they charged
at the shouting herders.

The man who had called himself

“Hazlett” straightened sgainst his ~

tree: he saw . riderless horse com-
ing. his bridle ilying loose. With
a leap he reached the frightcned
animal’s head, caught the reins and
clung by main force. There was an
instant of intense action, the horse
plunging and kicking, then the man
conquered and scrambled to the
saddle. The flames seemed to have
gained new fuel: when they died
down in one place. they lecaped up
in another. Evervthing that could
burn was afire.
- ® 3

The young man who bad never
scen the like of this before, held
in the frightencd horse and thrilled
with a new emotion; he tasted free-
dom. adventure, the joy of living.
He knew nothing of herding these
wild things, but he longed to ride
into the midst of it, though he felt
his horse trembling under him.
Then. in a flash, he saw a big car
speeding toward him: the moon-
light showed it clearly, when it
stopped and a man leaped out and
came running into the thick of it
As he came he recognized him; it
was Jim Keller! Back before he
was expected. A moment before
he would have been safe, but the
herd had broken, some of the year-
lings had turned before the shouts
of the vacqueros. With a rush
they came straight for the single
figure in front of them; in half a
second it would be too late! Haz-
lett had no spurs, but he struck
his heels into his horse’s sides
Frightened, the animal shot for-
ward in front of the oncoming
rush. in iront of Jim.

“Keep behind my horse—quick!”
The young man felt in his _pocket
as he saw Jim stop and reel with
surprise. He rode his liorse across

the space and turaned to face the
danger.
- - -

flame and mwooznlight outlined
the black forms and white horns,
fiity—sixty—he could rot count
them. The earth seemed to shake
under them; his horse plunged and
he swung in his seat. They were
coming, they were almost on him,
they wonld trample horse and
rider! Then he did the one thing
ke could think of, he fired point
blank at the front row. There was
a terrible plunge and bellow, and
a big steer crumpled and fell to its
knees. Its mates fled from it, part-
ing in two streams and flowing on
cither side. In the center the horse
and rider whirled in a wild semi-
circle, shielding the man on foot
Again and again he fired. and,
when he hit, they gave way, bel-
lowing. Flames were behind them,
the vacqueros were shouting on
their right: they hurtled themsel-
ves at the bridge, jammed it, top-
pled over and went into the water.
As the stream of maddened beasts
parted and swept past and left

‘them. the young man dismounted.

“Take my horse, Mr. Keller.,” he
said.

Jim looked up at him, dazed.
“Who are vou? My God, I was a
fool; you saved my life!”

- * -

The dawn was breaking behind
the mountains when Hazlett limp-
ed up toward the house. He had
been with the other men in the
saddle all night. As the day broke
the vacqueros had been able to
count the damage — the burning
gates and brush, the stampeded
vearlings. two horses gored to
death and a heavy toll of cattle.
Meanwhile, lordan and his con-
federates had made good their es-
cape; that hit the enraged cow-
punchers more sharply than Kell-
er’s losses.  Hazlett could hear
them swearing in a queer medley
of Spanish and English. By this
time they ail knew of Jim’s narrow
escape and made room for the
newcomer more readily, but they
drifted past him now to storm Ah
Ling’s kitchen. Hazlett came slow-
Iv. his eyes on those windows into
which he had looked the night be-
fore. Stenhart’s stricken face seem-
ed to rise before him again. He
laughed bitterly to himseli, then
old Mac, coming out of the house,
saw him and stopped to slap him
‘on the shoulder with kis well hand.

“Gosh, you're a trun.p, Hazlett!”
he said heartily. “You sure saved
the boss. He wants to see you; I
reckon you can 'get any place you
want round Las Palomas now!”

* *

Hazlett stared down at the mud
and dust ‘that covered him from
head to foot.

“See me?. Now:” he g\aspcd,
thinking of Jane, “I must get a
bath somehow—Dbetter jump in the
creek with my clothes on, hadn’t
e

‘Aﬁcr\\ards—aﬂcn\ards urged
MacDowell “heartily. “Go right in
now, youre wanted.  If you'd only
caught Jordan—Janc ‘says you
tried, Icaped right out on him!”

“He nearly broke my head; the
honors are his,” retorted the
vounger man grimly.

Old Mac nodded. *That’s like
him, the fox! Come on over to
breakfast after you've seen Jim.”

“Where is he?” Ha-lett was red
with reluctance, but he saw no way
to evade the inevitable.

Mac pointed toward the front
door and the young man, still re-
luctant, crossed the wide veranda
and cntered the hall.  There was
no one in- sight: the sun had not
vet topped the mountains and that
long corridor was_shadowed by
day-gloom. Far down was a door
that shut in Stenhart! Involuntar-
ily the newcomer took a step to-
ward it, then he heard a quick
movement across the hall, a door
opened and Jane came to him, both
hands outstretched.

“You’ve ..ade good." she said.
her eyes shining, “you've miore
than made good: Jim told me!”

(To Be Continued)
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_ his refusal to be silenced. Havine

A SMILING ROYAL VISITOR

First public engagement of Princess Margaret Rose was a visit to
the children’s “Magic Nursery™ in London. Afternoons, the nursery
becomes a club for older children.

TABLE TALKS

...Eggs....

To maintain their original qual-
ity eggs should be properly stored.
Kecep them in a clean, cool, dry,
well-ventilated place. The temper-
ature should never be above 60°F,
and preferably around 45°F. Tem-
perature also plays an important
role in successful egg cookery. A
Iow oven heat gives a palatable,,
tender product, which is casily di-
gested.

The home economists of the -
Consumer Scction, Dominion De-
partment of Agriculture, say that
leit-over egg whites will keep for
several days ii tightly covered and
stored in a cool place. However,
never allow them to freeze. They

- may be used in s:uxcc_s: icings. mer-

ingue toppings, for pies and pud-
dings, whips, souifles and angel
food cake. Left-over egg volks
may be hard cooked by dropping
them into simmering salted water
for 15 minutes. They may then be
sieved and added to sauces, I'rcnch
drcssmg or used to garnish a salad.

- Creole Eggs

14 cup raw spaghetti (1 inch
pieces) -

3 tablespoons fat

2 tablespoons all-purpose flour

1 cup milk

2 tablesponns chopped onion

1 cup canned tomatoes or tomato

. juice

1 clove garlic, mashed (ornonal)

% teaspoon chili powder °

4 hard- cookea eggs, sliced

14 cup dry bread crumbs

1 teaspoon salt .

14 teaspoon pepper

Cook spaghetti in boiling salted
water and drain. Mecanwhile make
-cream sauce- of 1 tablespoon fat,
flour and milk. Add seasonings.
Cook onion in 1 tablespoon fat un-
til tender, but not brown. Add to-
mato juice, garlic and chili powder.
Cook until thick. Add to cream
sauce. Place alternate layers of
spaghetti, sauce and eggs in 2
greased two-quart casscerole.
Sprinkle top with crumbs which
have been mixed with the remain-
ing tablespoon of fat, melted. Bake
in a moderate oven, 350°F, for 20
minutes.  Six servings.™
Savoury Sauce for Poached - Eggs

3 tablespoons fat -

"1 small carrot, grated (about 4

tablespoons)

2 tablespoons omon, chopped

1 bay leaf

1 tablespoon flour

14 cup water

1/ cup.sieved canned tomatoes or

tomato juice

1/; teaspoon salt

Dash of pepper

Meit the fat, add- the carrot,
onion and bay leaf. Brown slight-
Iy. Add the flour and stir to make

a smooth ‘paste. Then add the

water and tomatoes or tomato juice
and stir until thickened.. Add salt
and pepper. Serve over poached
eggs, or omelette. _Six servings.

Sunduy St:hool
l.esson

Our Respbnse To Christ’s Call

Mark 1:16-20; 5:18-20; 10:46, 52;
Luke 5:27, 28. -

Golden Text.—And he left all,

rosec up, and followed lum. Luke
5:28.

Call To Discipleship

The four fishermiien in the Sea
of Galilec Ieft their boats and busi-
siess in answer to the call of Jesus.
It was a clear call to full disciple-
ship with Jesus. It meant a
change of occupation but-without
hesitation they obeyed the cail,
leaving their nets in order to fol-
low Christ,

There was no dehy no ques-
tioning; their response was instant
and complete.  Thus Christ caught
these four men out of the sea of

humarity: and they in their turn 7

became fishers of men. A heart
full of love to God and man and
under the control of the Holx
prm is the great seccret of wia-
ning souls for Christ.

The Delivered Demoniac

This man who had becn possess-
cd of the devil was now obedient
and resitned o the will of God.
Now he, who so lately uttered
hidcous crics and. frightened. ali
who came’ ncar him, tells to wond-
cring people what the Lord has
done for him; all marveled7at his
testimony. P

The Blind Beggar 4

The blind beggar of Jeriche had
begged of passers-by for coins; he
now b-~ged, plecaded and prayed
for Jesus to show. mercy that he
might receive his. sight. It was
his faith which gained for him his
sight. Possxbl\ he received both
physical and -spiritual  light: - His
faith in Christ’s  power_and mercs
was. shown in - his persistency - in

i
reccived his sight he followed
“Jesus in the way,” He joined the
festal company following his lead-
er and glorifying .God." . .

The Prosperous Publican

Levi was probably the name by
which Matthew.avas known to his
Jewish_brethren. He was a “pro-
vincial ‘custom-house  officer ‘who
collected taxes for the Romans. It
was a calling utterly despised by
the Jews, and it was one that lent
jtself to greed and oppression. Jr
is this despiscd and much-hated
man whom Christ calls to follow

_Him.

There was no hesitation - on Mat-
thew's part. He was ready to
give up his living, his- home, his
friends to become a follower of
Christ. Henceforth he.would “waik
by faith.” He left behind him the
old life of greed and oppression,
and he began the new lifc of self-
denial, service and suffering for
Christ’s sake.

Pick and Mix

The Nu-Hue System, developed
by the Martin Senour Co., uses
standardized formulas to mix basic
paints “of six colors, gray, and
white, into any one of 1,000
shades, says Newsweck.

Color-sample charts cnable a de-
corator to pick the desired color
quickly and accurately.’ Each sam-
ple is marked with its formula.

HELP BUILD UP RED BLOOD

.TO GET MORE’

STRENGTH

If your blood LACKS IRON!

You girls and women wbo suffer so from
simple anemia-that you're-pale, weak,
"dnggedout '— this may be due to lack of
iron in blood. So try Lydia E. Pinkham’s
Compound TAZ=TS with added rron—one of
the best bome way's to hetp baild up red blood
—in such cases. Pinkbam’s Tablets are one of

xk:emosteﬁcmve iron mn-s' youanbuyx g

—
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CHRONICLES

By
Gwerdokine P.C!th

of GINGER FARM . . . . .

Well, uell, last week wnhea 1
mentioned the fact that our Wom-
en’s Institnte was catering to a
banquet 1| kad no idea that ws
would make the headlives. Ewmt
¢ ~t s what we did—very definite-
ly. Maybe yor saw the picturcs
in the Toronto paper;—-pxcmrcs of

about a dozen women coming into.

the banquet hall armed with vege-
tabl- dishes all ready to serve the
two hundred and cighteen guests
who were present. It was quite
a night. It all came about because

the loca! Canadian Club wished to*

welcome home all the boys who
returned home after serving in the
armed forces. The members of our
Institute considered it an honour
to be asked to cater for such an
occasion -and I am sure there
wasn't a member but who gave
gladly whatever was required of
her — and that included two pigs
apiece—which is really something
in these sugar shortage days.
L] . & £l

But oh des;, what a lot' happens
that no one ever hears about in the
ordinary way. For instance, press
reports gave us full credit for put-
ting on a good meal but they

wrote nothing—and knew nothing, ~

of the fact that a fuse was blown
in the kitchen just before it was
time to liit the vegetables,-leaving
the women‘ to work -almost in
darkness until the caretaker could
be routed out of his home to re-
pair the damage. And no press re-
port could tell you how edch con-
vener and helper spent hours pre-
vious to the banquet collecting
enough dishes and {latware to
serve the twenty people for whom
they w ge responsible. Nor of the
anxious time  after the banquet
rounding up those same dishes,
which never staved where they
should be despite the care every-

" one took to keep her own property

from wandering. - -
You go along picking up. your

How Can I?

By Anne Ashley-

Q. How ¢an 1 oil a clock?

A. Try dipping a - small rag in
kerosene and laying it inside “the
clock. Leave it for several days.
The oil will loosen the dust in’the

works, oiling them at the same .

time.

Q. How can I prc‘cnt rugs

from curling at the edges?

A. Make a thin starch. Dis-
solve a small amount of gum fab-
ric in a little water and add to the
starch. Turn the iug upside down
and apply the solution \uth a pamt
brush. Let it dry.

Q. How can I remove ycllow
spots from old lace?

A. Either wet the  lace and
spread it where it wili freeze, or
wet it and spread it in a very hot

" sun. Elther method may require

several days to bleach thoroughly,
and it must bc kept wet all the
time.

plates or your flatware and finding
one or -two pieces missing; you

° roo around from one person 10 an-

other, sample in bhand, asking
=~Has anyone seen a kaife like this,
or a dish hLke thatz™ Alaybe you
are lecky. or n:aybe you are col.
because things have an uncanny
way of getting into plices where
you least thigk of looking fos
them. Finally you get so tired of
this game of hide and seek that
you tkink longingly of a nice com-
fortable bed and a place to rest
your feet that you give up  the
quest for dishes and head lor

home.
- L: L]

We often see the question—
“Does it pay to advertisez” Here
is the answer.

One day last week a neighbour
came around :mkmg if we had seen
anything of two pigs that he had
lost. We hadn't secen a sign of
them. Next day I opened aMweck-
Iy pper that we take and saw an
advertisement which stated that
two pigs had strayed to the farm
of the advertiser. It didnt-seem
poss’blc that they could be the
same pigs but I phoned our ncigh-
bour anyway. And they were his
all right. = But- here is the real
point oi the story. The weckly
paper was not our home town
weekly but one issued in the
northern part of the county. Had
the advertisement not been insert-
ed, or had I not read the paper,
those pigs would not be back 1o
their rightful owner today as they
had travelled approximately tea
miles from home.

So you see what I mean—it docs
pay to advertise—and to read the
advertisements too.

Housekeeper Wanted

GIRL OR WOMAN FOR RE-
fined home. Pleasant working
conditions. Good \Wages. Fare
Paid. Write stating full par-
ticulars -to—

MRS. SAIR
11 Ridge Hill Drive, Toronto

10, Ontario. .

MASTERLY ‘ SKILL - is
used in blending Maxwell
House Coffee. The choice

Latin-American coffees it -

contains - each contribute
some special quality to en-
sure you coffee that is com-
Pletely satisfying. -

You Will Fnjoy Starioz Af

The St. Regis Hotel

TORONTO 3

@ Every Room with Balh

Shower nnd Telephone.
® Single, $2.50 up —

Double, $3.50 ap.
® Good Food. Dining and Danc-

tog Nightly.

Sherbourne at Cariton

Tel. RA. 4135

Personal Hygiene
| ESSENTIAL to HAPPINESS

You cda be in possession

of complete, qualified

and dependable informa-

tion on “Personal Hy-

giene” — no obligation,

for price list simply.
Write

PERSONAL HYGIENE BUREAU
461A Bloor W. Toronto 4

| Insianhnef

- FAST Rzusr
{zam‘ -
HEADACHE,

12557 25F orudsionss

B

RIS Makes You Feel
1So MuchBeHer =7m

‘The Vitamin Bs Tonic /4

Extensively used forheadache, |
loss of sleep, nervous indigestion,

irritability, chronic
fatigue, and ana.emm,mhon ot the

nervous system.

r Chase’s
ERVE FOOD

Dr.Chase's
HERVE 7002

COUGHS - COLDS
BRONCHITIS
ASTHMA -~
‘WHOOPING COUGH
SIMPLE SORE THROAT _




