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CHAPTER VIII 

He was interrupted in his task by 

the girl herself. She came to his door 

and with her she brought Hayward. 

“Jim,” she began, “Mr. Hayward has 

been trying to tell me something —" 

“What? Already?’ A flame leaped 

jnto Rowan’s eyes as he turned them 

upon the Bonanza foreman. 
“Yes, already! It's best to have it 

out and over with,” the latter declar- 

ed, doggedly. 
“1 asked him to say it before you, 

Jim if — if he insists upon saying it 

at all.” 
“I merely started to tell her why 

she could not afford to have anything 

further to do ‘with you,” the visitor 

announced. “I tried to tell her that I 

love her and want to marry her; that 

I'll give her a home and end all of her 

troubles.” 

“What was it you said about Jim?” 

the girl insisted quietly. 
Hayward told her; frankly, brutally 

he repeated what he had previously 

said. Jim listened in silence. 

“Is it true?” Rose turned a strained, 

white face upon the Michigan Kid. , 
“Most of it is. Not that about the 

killing of Thompson, of course. He 

shot himself because he had lost the 

comZgly mcney.” 
of Killed No Women 
“Rose, will you let me take you to 

town?” Hayward asked, earnestly. 

Slowly the girl shook her head. “Jim 

has arranged to drive me in. I'm sorry 

you didn’t wait a while before — I've 

had a good deal to bear.” When the 

young man scowled at Rowan and op- 

ened his lips to protest, she smiled 

faintly. “I'll be perfectly safe with 

him. The Michigan Kid hasn’t been 

accused of killing women, has he?” 

’ “Very well. I'm sorry too, that it 

had to come at a time like this. But 

I thought it best. I'll see you tomor- 
row, Rose. Forgive me if I've been too 

rough. It’s only because —’’ The spea- 

ker stammered, choked then he turn- 

ed and went out into the chill twilight. 

When the crunch of his footsteps 

had died out Rose inquired, simply: 

“Why did you do it, Jim?” 

Rowan answered carelessly: “Oh, I 

am just naturally a bad sort, I guess! 

No great amount of character. I did 

want money, and gambling was the 

easiest way to get it. 

“I don’t mean that. Why did you 

come out here with father, the way 

you did?” . 

“Well now, I'm not sure that I can 

explain unless it was because of that 

hunch I told you about,” Jim manag- 

ed a splendid assumption of sincer- 

ity. “We gamblers play hunches, you 

know. And say, it just proves there is 

something in them. 

“A mighty queer thing happened to- 

day, Rose. I didn’t mean to tell you 

yet, but your father was right. There 

is pay on this claim!” said Rowan. 

“Please don’t let us talk about it.” 

It’s All Yours 

“But Rose, listen! While I was dig- 

ging up there on the rim the gravel 

looked good. I took some of it down 

to the creek and tested it. I can’t be- 

PAIN ACROSS KIDNEYS! 
OU may pro- 

long life by 
taking the advice 
of a famous phy- 

  

    sician, which is: 
“Keep the kidneys 
in good order, 
avoid too much 
meat, salt, alcohol 
or tea.” Drink 
plenty of pure 

  

water and drive the uric acid out of the 
system by taking A-nurie in tablet form. It 
is the discovery of Dr, Pierce of the Invalids 
Hotel, Buffalo, N. Y. Sold by all druggists. 
Read what Mrs. W. Horton, 76 Poulette 
St., Hamilton, Ont., said: “The kidney se- 
cretions passed too frequently at times and 
burned. "When I stood on my feet awhile 
I would get such a pain across my kidneys. 
My feet and ankles swelled too. Before I 
had finished using a bottle of Dr. Pierce’s 
A-nuric 1 felt so much better.” Buy now! 
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gin to guess what wag in it, but it was 

rich. You're a rich woman. There’s no 

mistake. It wasn’t a ‘prospect,’ it was 
big pay, coarse gold!” 

For a while the girl sat silent, then 

abruptly she hid her face in her hands. 

“Oh! The pity of it!” she cried. 

“After he had worked so long and en- 

dured so much! Poor father! So pa- 
tient, so gentle, so old —!” Tears then 

stole through her fingers. 

“He told us he would land in the 

pay-and we would nat believe him. But 

I know he’s glad, for it was you he 

wanted it for, not himself, and every- 

thing has come out just the way he 

would have had it. I — I'll bet he’s 

happy at last.” 
“Pshaw! That ‘partnership’ arrange- 

ment was a joke. I've got money, lots 

of it. I could have made things a good 

deal easier for him and for you, but 

I didn’t dare. No, Rose, it's all yours 

and you have nothing to worry about 

any more. You needn't pay any atten- 

tion to what Hayward said, unless 
you want to. I know you like him and 

— he’s a mighty nice boy. He has the 

courage and he loves you. 

“But, Jim, I don’t love him. I don’t 

even like him any more.” 

“Then, that’s that!” Rowan declar- 

ed heartily. 
“I love somebody else.” The girl lift- 

ed her tear-stained face. “I'm in love 

with a boy from our old town. I think 

I must have cared for him ever since I 

wag a little girl. And I've been in his 

thoughts, too. He has carried my pic- 

ture constantly.” 
“Well, well! That's certainly nice.” 

Jim could think of nothing else to say. 

Found the Picture 

“He’s an unselfish boy. He did a 

great deal for his father. I think he'd 

give hig life for me. And yet he has 

never said that he loves me. I had to 

find it out by chance.” : 

“Rose!” All the reserve, all the 

counterfeit cheerfulness of the Michi- 

gan Kid, fell away. It was Jim Rowan, 

the Dover boy, who stared at her with 

working face, and exclaimed in a voice 

suddenly grown hoarse. “You — found 

that picture!” 

“Yes, that night when I was looking 

for medicine. How long have you had 

ity / 
“Ryver since the day you graduated. 

I've always loved you, ever since I 

was a ragged kid and you drove by in 

your wicker pony cart. Rose dear, it 

was because of you that I gambled. I 

wanted money. I think I'd have killed 

to get it — almost: I went through 

hell again because — well, because of 

the hell I'd been through. I — I'm not 

much of a man. I'm afraid you've made 

a mistake —” } : 

Jim did not finish for the girl held 

up her arms to him and said, quaver- 

ingly, like a weary child: 

“Take me, Jim. Please! 

tired!” 

So it was that The Michigan Kid's 

luck held through to the finish. 

(THE END) 
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A “Grand Hotel” Afloat, with 

Passengers on A World Cruise— 

‘Promenade Deck” 
By Isabel Ross 

Exciting New Serial Stars In This: 

Paper Next Week     
  

  

Household Conscripts 

Unmarried girls under 25 who wish 

to start work in offices or factories 

must first serve one year as maids or 

nurses in households or on farms, ir- 

respective of their education or means, 

under a new German decree. 

M onkews Pass Exam. 

  

  

Two monkeys are to enter the Mal- 

ayan Civil Service to help botanical 

department officers to collect speci- 

mens from high trees. They have sat- 

isfied the Civil Service examiners 

that they can understand Malay. 

Household Hints 

Paint stains that have been allow- 
ed to dry on wood surfaces may be 
removed by rubbing with a clean 
cloth dampened with turpentine. Re- 
peat until the spot is absorbed. 

If you are using the whites of sev- 
eral eggs and have no immediate use 
for the unbroken yolks, put them in 
a cup or a bowl and carefully pour 
over enough water to cover. This 

will keep them from getting dry er 
crusty on the top, 

Halves of canned peaches or apri- 
cots, dotted with butter and slightly 

salted, broiled in a shallow dish un- 
til a delicate brown, are delicious 
meat accompaniments.® 

Never wash the grid of your elec- 

tric waffle iron. Wipe with a clean 
dry cloth. If particles of batter ad- 
here stubbornly to the grids, use a 
wire brush to remove them, then 
brush again with a soft-bristled 

brushes especially designed for clean- 
ing waffle irons. 

Eggs are usually plentiful and less 
expensive in the early spring and 
may be a welcome change for an oe- 

casional main course from heavier 
winter menus. Souffles are an at- 
tractive and highly nutritious main 
dish and may be varied in almost 
countless ways by adding different 
ingredients—flaked fish, mashed ve- 
getables, cheese—to the basic egg 
recipe. 

Tears Cost Money 
  

Tears cost a lot of money in Holly- 

wood. In the first place, it takes quite 

a time to indice a satisfactory flow, 

and time is worth dollars in the film 

studios. 

In the second place, complete “re- 

make-up” of an actress is necessary 

after every “cry”. And, .thirdly, the 

emotional strain, actresses claim, 

leaves them with such a “hang over” 

that they are unable to work he fol- 

lowing day. The film is held up—bhut 

wages are paid just the same. 

  

~ Four Costumes From One 
Pattern!” 
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PATTERN 4640 

By Aunn= Adams 

A “star” among ° warm-weather 

frocks — this dashing four-way dress 

that’s made from one easy pattern— 
for worn with its variety of eye- 
catching “changes” ’tis really a whole 
wardrobe in one! First, see the frock 
itself. Planned on simple, well-fit- 
ting lines that are becoming to ev- 
eryorie, this model is really easy to 
make! You'll find it fun to wear 
with a jaunty bolero one day, with 
wide belt or sash the next, or with 

a vivid topper in a contrasting hue! 
And here’s your chance to use your 
imagination on gay color and fabric 

combinations in cottons, silks, syn- 

thetic or novelty crepes. 
Pattern 4640 is available in mis- 

ses’ and women’s sizes 12, 14, 16, 18, 

20, 30, 32, 34, 26, 38 and 40. Size 

16 takes 43% yards 39 inch fabric. 
Illustrated step-by-step sewing in- 
structions included. 

Send Twenty Cents (20c) in coins 
(stamps cannot be accepted) for this 
Anne Adams pattern. Write plainly 
Size, Name, Address and Style Num- 
ber. 

Send your order to Anne Adams, 
Room 425, 73 West Adelaide St., To- 
ronto,   

brush. Housewares departments sen 

    

  

“Made With Maple Syrup” 

When the early settlers came to 

this continent, they found the In- 
dians making a delicious sugar from 

the sap of the maple tree. Very 

soon ‘they too hegan using this na- 
tive sweet and have improved on the 

quality and methods of production 
ever since. 

A record season for the maple sy- 

rup industry was expected when the 
sap first started to run, but the warm 
weather in the latter part of March 
proved a set-back. However, the re- 
cent change in weather has started 
the production ‘again, and the gener- 
al outlook is much better. on’t 
count on too liberal supplies, how- 
ever, get your supply of maple syrup 
as soon as you can. 

Canada, of course, leads in the 
production of this exclusively North 
American treat, so it’s almost a tra- 
dition in many homes in this country 
to serve it when it first arrives on 
the market. Pancakes and maple 
syrup are an old story so we are 
suggesting some additional ways in 
which to utilize this delicious “na- 
tive” product, : 

Maple Butterscotch Pie 
4 tablespoons sugar 

1% cup cornstarch 

12 teaspoon salt 
1 cup maple syrup 

1% cups milk, scalded 
egg yolks, slightly beaten 
tablespoons butter 
teaspoon vanilla 

egg whites 
tablespoons sugar 
baked 9-inch pie shell 

Mix together sugar, cornstarch, 
and salt. Add syrup gradually, stir- 
ring to a smooth paste. Add to 
scalded milk in tcp of double boiler, 
stirring constantly until mixture 
thickens. Then cook 10 minutes, 

stirring occasionally. Pour a small 
amount over egg yolks, stirring vig- 
orously. Return to remaining mix- 
ture in double boiler and cook 3 min- 
utes longer. Remove from fire, add 
butter and vanilla, and cool. 

For meringue, beat egg whites un- 
til foamy throughout. Add sugar, 2 
tablespoons at a time, beating after 
each addition, continue beating un- 
til mixture will stand in peaks; turn 
cooled pie filling into pie shell, Pile 
meringue lightly on top. Bake in 
moderate oven (350 deg. F.) 15 min- 

utes, or until delicately browned: 

Log Cabin Rice Pudding 
38% cups milk 

1 cup rice 

14 teaspoon salt 
2 tablespoons butter 

1 cup maple syrup 
Scald 2 cups milk in double boil- 

er. Add rice and salt and steam 45 
minutes, stirring occasionally. Heat 
remaining milk; add to rice and con- 
tinue steaming 30 minutes, or until 
rice is tender, stirring occasionally. 
Remove from boiler heater, add but- 
ter and syrup. Serve hot with ad- 
ditional Maple Syrup. Serves 8. 

Maple Syrup Sweet Potatoes 
6 cooked sweet potatoes 
4 tablespoons butter 

3% cup maple syrup 

Cut sweet potatoes in halves 
lengthwise and place in greased bak- 
ing dish. Dot with butter and pour 
syrup over them. Bake in hot oven 
(400 deg. F.) 1 hour, basting fre- 
quently until potatoes are done. 
Serves 6. 

Maple Syrup Fried Mush 
1% cups yellow corn meal 

3 teaspoons salt 
61% cups water 

1% cup maple syrup 
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Combine corn meal, galt, and 1 cup 
water in upper part of double boiler, 
and mix well. Add remaining water 
and syrup, and cook over direct heat 
until mixture thickens, stirring con- 
stantly. Place over hot water, cov- 
er closely, and cook 2 hours longer. 
Turn into loaf pan which has been 
wet with cold water. Let stand over- 
night or until thoroughly cold and 
firm; turn from pan, slice in 1% inch 
slices, dip in flour, and saute in well- 
greased skillet, turning to brown 
both sides. Serve with butter and 
additional maple syrup. Serves 6. 

  

Coiffure For 1938 
Is Custom-Built 

  

See End of Platinum and Popu- | 
larity of Brass Blondes 

  

Milady’s coiffure will be “custom- 
built” for 1938, style leaders conven- 
ing at St. Louis last week announced. 

At the same time, they predicted 
the end of “platinum” blondes and a 
preponderance of “brass” hued tresses 
for the year. 

Stani Mars, New York, president of 
the coiffure division of the National 
Hairdressers’ and Cosmetologists’ As- 
sociation, led those who foresaw the 
new “brass” hair style. 

“The upward trend of hairdress is 
apparent,” he added. “As for length, 
women will prefer about four or five 
inches for the back.” 

Individualized Styles 
Mare Gartman, of Chicage, presi- 

dent of that city’s association, ex- 
plained the “custom-built” coiffure. 

“By custom hairdressing, we mean 
individualized hairdressing,” he said. 
“Beauty operators will spend more 
time studying their clients’ hair be- 
fore they begin, examining texture, 
natural lines of growth the determin- 
ing what style best fits the face.” 
Gartman warned that “such care 

costs more than less thorough meth- 
ods,” but claimed much better results 

would be obtained and home care 
would be easier. 

“Then, too, the customer has the 

satisfying feeling that her hair is done 
in a manner best suited to her as an 
individual.” A 

3 

Rubber “Gas Bags” 
For ‘ British Babies 

Further Step In Protecting Popu- 
lace Against Air Raids 

  

  

  

A rubber “gas bag” for babies is 

the Home Office’s latest device to 

make Great Britain’s 40,000,000 in- 

habitants ¢‘gas-tight” in the event of 
war. 

A spokesman said last week that 

babies two years old and under would 

be provided with a rubber fabric bag 

capable of enclosing their bodies en- 
tirely. 

The ag has a pump for injecting air 

through a filter. The pump must be 

used every 15 minutes. 

The bag has a pump for injecting air 

30,000,000 gas masks which are being 

manufactured at t' . rate of 500,000 a 

week. They are to be delivered in 

quantities of 30,000 to municipalities 

throughout the country. 

The masks, however, will not be de- 

livered to the inhabitants unless war 

becomes imminent. Then, the Home 

Office has guaranteed every Briton 

will get a gas mask within eight hours.   
  

Help improve your personality 
with Wrigley’s Gum. Keep your 
teeth white, breath sweet, by 
using healthful Wrigley’'s Gum 
daily—as millions do. The chil- 
dren also love the delicious re- 
freshing flavor of Wrigley’s Double 
Mint, Fake some home today. cs. 
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Past Decade Sees 
Orchid Less Rare 

Now Is One of Best-Loved Flow- 
ers In Any Large Exhi- 

bition 

  

    

Orchids were a novelty even to the 
best flower growers at the time of the 

Great War, rarely seen by the public, 
Today they are as familiar as roses 
to almost any assembly. 

Their period of popularity began 
in Boston with the election of the 
late Albert C. Burrage to the presi. 
dency of. the Massachusetts Horti- 
cultural Society. He sponsored the 
debut of the orchid and for ten years 
watched its upward career under his 
own guidance until the orchid be= 
came one of the best-loved flowers 
in any large flower show. Even the 
American Orchid Society came to 
Boston to give a show. 

Process of Cross-Pollenization 

Side by side with the great pink 
and white heads of the Cattleya, 
large as dinner plates, will be orchids’ 
whose blooms are not much larger 
than the head of a pin. More deli 
cate hues of purer colors are never 
found than these flowers present. In. 
this work of developing the science 

of orchid culture, Robert Doig, of the, 
Burrage Shows, has had the aid of 
his sister, who has become a special- 
ist in her particular field, that of 
taking the pollen from one: orchid: 
flower and placing it in the IIUILINE" 
ody of another, z= process of cross- 

pollenization which is a means of 
hybridization that promises much for 
the future of American orchids. 

Parliamentary action to control 
football pools is urged in England. 

COULD HARDLY 
CLOSE HANDS 

Had Rheumatism and Neuritis 

  

“l suffered severely 
from Rheumatism and 
Neuritis,” writes Mr. 
W. J. Tracy of Toronto. 
“I could hardly walk 
upstairs or close my 

hands. After taking Fruitatives four days 
the swelling left my hands and knees. | 
could climb stairs and ladder. 1 advise any 
person suffering as I did to take Fruit-a- . 
tives. They give quick relief.” Try this 
real fruit juice, herb and tonic prescription 
of a famous Canadian doctor. If you suffer, 
they might clear up your case too. 25c. 
and 50c. No substitute. At druggists. 

FRUIT-ATIVES vais: 
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   IN CANADA - 

Wheat 

easily assimilated food. 

12 big biscuits 
3 Lin every box     

    

   

EDDED WH 
OF CANADIAN | 

willl be served 
TOA is the day of youthful energy, vision and enthusiasm—the 

day of seeking out better things for everybody. And Shredded 
lays a vital part in making and keeping young people (and 

older folk) healthy, because it is a delicious, nourishing, well-balanced, 

Keep in step with youth! Serve Shredded Wheat regularly every day 
«+. it’s economical. Ready-cooked, Ready-to-serve. 

The Canadian Shredded Wheat Company, Ltd. 

Niagara Falls ® 

   
     
            

      

  

   

      
Canada 

    

  

  

   

 


