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SEALEL PACKETS ONLY.

FROM THE ORIENT TO YOUR TABLE
Every sealed packet of SALADA TEA is filled with fresh, young
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THE CABLEMAN

AN EXCITING PRESENT-DAY ROMANCE
BY WEATHERBY CHESNEY

———

CHAPTER XV.—(Cont'd.)

Thi=, then, was the answer. And
had other things not happened mean-
while, he would have loocked forward
with cager hope to the ietter which
was coming; for from past experience
he knew that his uncle's generosity, at
the least. was not ||:|-|:-E|]F to fall short
of his promises, ‘Finances arranged’
would mean all that he had asked for,
and probably more. It was a highly
satisfactory answer. But then other
things had !;;;;t[n:t‘.i_'-l meanwhile.

One of the
into the room with a note.
ough read it, and got quickly out
his chamlr

'Ih..l.

Station servants came
Searbor-

l!r

i next on duty?" he ssked
mgh turned to the servant.
Cee if vou can Aind Mr. Mazon or
ha “Ask one uf
good enough to reliave me
i Say that it is important.”
wt, and Scott looked

anfd

| 1L

| 1 i t nol unto the T.lJL_lL‘h,

iy he quoted

ir mind, Horace?

{ ' it to the touch, after

it him with a
{fro y changed into =&

| B [ ] e p—

he
i &) s '|;__-t

aand.
I may.

| | \ " anid Seott
' f ‘Finances

vy 1
would al-

I i neg ware an
I_I Ve

isn't.

% - =hout to me

torn up. 1I'm

. 1
HE e

msed this sud-
h Inatrument-

iway complete

- 1 d of despond-
m | “1 want your

h [ ; meel me on the road
to the Caldeira? 1 am bicyeling.™
\ t receipt of it

by : il hope into him.

in th pla t meant that
12 to the girl,
) yzked 11|r|' h.-‘.
- tubborn her
prids he felt that if her pride
i F Rer ne ity, the
need 1 1. The thourht
 p— | " mped hiz ela
ippealed to him
They
1‘. --.----I"u-;h_
wht they

tant thing!

hem he th

F -_.i:lilr
waiting for him about
half . from the Chinela

Shi ceived him with
inlike her.
LMot it she

a1 Curious
He

& 'bil!Fll_ !unk-
Elean ™ he ask-

il her head, and looked in-
She was deathly pale, and
I 9 '._‘. i...._-.:“.tl: r'-' k'JEP

15, she said, “that 1
l. I want to beg your

cold bitterness,

“You have nothing to beg my par-
don for,” he said. A

“] have. You told me the truth that
morning when we were waiting for

the doctor, and 1 did not believe you, |

1 know now that it was the truth.”

She spoke calmly,
to see that she had suffered and was
suffering now and the note of misery
in her voice wrung a cry from him.

“Elsal"”

She drew back from him, for he had
stepped close to her. Had she not
moved, he would have taken her in
his arms.

“Do you think I blamed you?” he |

asked. “I accused your father of a
erime. You defended him. Do you
think I blamed wou for that?"

“Yes, |thought you did,” she
swered.

“I honored you for it."

She shook her head. “You honored
me for my loyalty, and despised me
for my blindness,”"” she said. *“No,
don't deny it. I know you did. But

an-

my blindness has been taken away— |

my eyes have been opened. cruelly
opened, and 1 know that you were
right.’

“About the diamonds?” he asked
gently.

“About the twenty thousand pounds

which my father stole from Margaret |

Ryan," she said steadily. “I know now

that he did steal that money. He de-!

ceived me—but 1 hope—1 think—it
was because he loved me.”

Her voice quivered a little, and
Scarborough looked away. He under-
itood that she had to say these things,
but he would not watch her while she
said them. She was quick to see the
delicacy of thought which prompted
him to avert his eyes, and she was
grateful. Presently in a firmer voice
she went on:

“1 continued to force myself to be-
lieve in his innocence, to trick myself
into a blind disregard of all proofs to
the contrary—till yvesterday.
day it became impossible to do so any
longer.”

She paused and Scarborough helped
ner out.

“What made
asked,

“My eyes were opened.” she
peated.

“Tell me how?"

it he

possible "

re-

El=a looked up at him with a dreary
= i 1

little smile,

“They were opened by my mother,”
'i]"l'_' aid. “You knew that my mother
had come, didn't you? Well, it was
she who put the truth so plainly be-
fore me."

“What did shes =;

"‘:1‘ ?l!

Elsa's eyes liphted up suddenly, and |

but it was easy

home to her, if she is guilty.
| yet. to prove that her hands are not |
stained with blood.”

Yester- .

| here,

.
H

1
.

]
£

‘
i

means to get them. I want you to
help me to prevent her.”
“I will,” said Scarborough. “But,

Elsa, remember they are neither hers

people to whom they belong.”

“Of course!” caid Elsa, wondering-
ly. “Did you think I meant anything
else? My mother means to get them
for herself. I, too, mean to get them
—for Margaret Ryan."

Scarborough looked at her in some
surprise, them a smile of pWwasure
lighted his face.

“l] am glad,” he said, “because that
hints that you and she have become
friends at last.”

“Does it?"” asked Elsa, quietly.
“Then it is a hint which I should ad-
vise you not to act upon. Margaret
Ryan and I can never be friends.”

“But you are going to work for
her,” Searborough objected.

“My father stole from her. I want
to make restitution to her—for my
own sake, and for the sake of my
father's memory ,that is all. After-

' wards, when I have dicharged my

debt to her, I shall count that my
hands are free for other work.”
Scarborough noted with wonder the
hard, almost vindictive expression on
the girl's face, and asked softly:
“What work, Elsa?”
“The work of bringing her guilt
She has

CHAPTER XVL

“I mean to restore the dizmonds to
Margaret Ryan,” said Elsa again.
“They were brought with her money,
They are hera”

Searborough hesitated.

“I am not so sure that you can,” he
said

“I can, if vou and 1 ean recover

them. If my mother is hefore us,
perhaps 1 can't. But we must prevent
that from happening.”

“That is not what I mean,”
Scarborough. “What I doubt is
doubt is whether we have the right to
dispose of them so, if we do get them.
| hope we c¢an, but I'm afraid we
can't. 1 don't know how
stands exaetly, but I think they will
be couated to belong to your fu‘lh-lﬂ".'i
creditors as a whole, and not to any
creditor singly.”

“But you told me yourself that it
was proved that the girl’s inheritance
was stolen at the last moment, that
it had nothing to do with the firm’'s
bankruptey. Your words were that it
was taken after he became bankrupt,
to swell his plunder.”

“After he became bankrupt, but be-
fore he had been declared bankrupt,’
sald Searborough. “That is the point,
I'm afraid.”

Elsa made a gesture of impatience.
“It may be the point later,” she said.
“But the point just now is that ‘'my
mother means to repeat my father®s
theft, if she can. But she shan't!!
Horace, she shan't!™

“Where is she now?" asked Secar-
|:|-|.:|I'n'l.li.!|'l. “At the Chinelas 7"

“No, at an hotel in Ponta Delgada. |

She went with me to the ting-Rock
yesterday, and afterwards she said
that she was too tired to come back
She went to an hotel, and 1
came back home alone.”

“What were you doing at the Ring-

her next words were spoken with a | Rock?"

but anger rang in them.
“What did she &

say 1
mother. She was eruel: she said bit-
ter things about my father whom
which | krow he had for me.

learn the truth about him. 1 hope for

her conseience sake that it was, Per- |
haps it was right that she should be |

the one to make me see it: but she

need not have done it with a sneer at |
i

The tones were level, |
| which her
she repeated. |
“She said things that made me tell her |
that 1 hated her, though she was m:-,ri

I
loved, and she sneered at the love !
_ Per- |
haps it was necessary that I should | 80 firmly to her mistaken

Elsa handed him the last letter

saving:
“Read that. It will explain.”

Searborough read the letter, .&ndi

though he saw the falseness of it he
pitied the dead man who
it.  Moreover, he understood a little
better why it was that
faith. To
him the falseness in the letter was
plain, but the love was plain too, for
the wretched man had lied and strug-
gled because of it; to his daughter’s
eves, therefore, it was natural enough,

1
|
|
|
|
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Absolutely pure and perfectly refined cane sugar s
guaranteed by this mark.

Cane sugar is best for every purpose—sweeter and
most wholessme—but it is indispensabl

for preserving and jellies ; other
kinds often cause ferment-
ation and prevent

jellying.

" LAWRENCE
< SUGAR

FOR PRESERVING

Look for the Red Diamond, which is now promi-
nently placed on every package of St. Lawrence Sugar.

granulation give it
the highl :

ing power., It dis-
solves instantly in,
your teacup or on

yourbreakfast cereal.

2 and 5-1b

"The All-Purpose Sugar”

since she too loved him, that the love
alone should be visible.
He handed the letter back to her.

satd |

the law .

had written :

Elsa had clung | e

| One, w

“You hid the packet at the Ring-

' Rock,” he said, #and recovered it yes-
terday 7

What did it contain?”
“Nothing that I had hoped it would
contain,” said Elsa, sadly.
He was silent. He knew what it

 was that she had hoped, and how im-

possible it had been that her hope

' should be realized.

“There was a long letter to my
mother,” said Elsa, “and a closely
written roll of manuscript headed :

{To be Continued.)
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13, BUT INSISTED ON FIGHTING.

English Truant Officer Traces Miss-
|

ing Youth to Gallipoli.

The number of boys under the mili-
tary age who have managed to join
the King's forces must be legion. L.
(. Bowman, the head master of the
Jews' Free School, London, probably
the largest school in the world, states
that about a thousand old boys of the
school were already serving in the

| British army before the military ser-

vice ¢t became a law, and mentions
the casge of a boy who managed to
slip into the service despite the fact
that he had not turned fourteen,

This private was only 13 vears and
nine months old when he enlisted in
the London Welsh regiment. He was
promptly claimed by his father and
discharged, but within twenty-four
hours he had again enlisted,”this time
in the Essex regiment, and his friends
lost sight of him. He was one of those

of his regiment who volunteered for

the front. He was sent to Gallipoli,
wias wounded in an attack on Achi
Baba, and after a period in hospital in

' Egypt returned to the front at Galli-
' poli.

There he was dizcovered
sent home.

The manner of his discovery is prob-
ably unique. The bhoy's absence from

'school having been remarked, Rosen-

bloom's father was summoned by the

' school attendance officer. Inquiries
|led to the tracing of the lad, and the
| War Office, finding that he had mis- |
;lakEn his age on enlistment, had no
hesitation in dismissing him from the

father had written to her, | 2YMY.
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JAP ALLIES LIKE MUSIC.

Every Little . | Taught to Play

GGuitar and Arrange Flowers,
Our Far Eastern allies, the
se, have many

has to do with Japanese girls.

Every little girl in Japan is taught |
arrange |

two things — one, how to

flowers most effectively; the

and

other, to play the guitar. Whenever | ,.culem by serving the same break- |
you enter a Japanese home you wili| gt day after day with few varia-
kear the tinkling of the guitar from ' tions.

some room or other,

So fond are our allies of music, in-
deed, that they rarely take a meal in
their own homes without

the little daughters of the
who plays, it is a hired

girl,” who c¢omes in for the time
being. These singing girls are to be

services are always in great demand.

While the family are eating

of

guitar.

&

Aging Champagne a Deadly Trade.
One of the most deadly callings, and
one of which very little is known, is

lars The work, which is light and

to health, consists in turning over
the bottles of champagnes so that the
wine may be clear and transparent
pud absolutely free from sediment.
The men who do this work spend eight
or ten hours a day in the dark wine
cellars turning over bottles by the
This monotonous duty they

day after day in semi-dark-

ness, in a high temperature and abso-
solitude. These combined condi-
affect the nerves and health of

e workers so seriously that few of
them can continue at their posts until
middle age. 5

At Midland, (England), munition
works now covering sixty-five acres
was not very many months ago,

green fields.

[ e . T

'as much ginger syrup as milk, one
preserved ginger, three-fourths ounce

'and sugar.
 and preserved ginger cut into dice;
zlso pelatin dissolved in two table-
| Some Notes on the “Falacies of Her- 1 spoons water and cream whipped |
bert Spencer,” ' "
 and turn out when required.
i ate with chopped jelly.

| gar, one cup buttered, four eggs, one-

ed in a double boiler for a long time,
rather than for a short time directly

gether five tablespoons onion, two over the fire. Have water salted and
mwﬂllﬂmﬂdmhﬂd-w"‘ well.

i Then add cereal slowly, stirring con-
of lettuce. Serve on letluce leaves . .. 1u Boil for a few minutes,

Onion and Egg Salad.—Mince to-

with boiled dressing. then place u
pper part in lower part .
Sponge . Cake Pudding. —Bake ;¢ j,,}le boiler.
sponge cake in ring basin. When r

cold, fill center with whipped cream
and maraschino cherries. Pour thin
chocolate sauce around outside and
send to table.

Cider Jelly.—Soak a package of
gelatine in a cupful of cold water for
two hours. Add three cupfuls of
sugar and the juice of three lemons,
and the grated rind of one lemon. |
Dissolve this in a quart of boiling |
water. Add a pint of sweet cider,
strain, pour into individual molds and
chill.

Useful Hints.

l"’ is scalded,
A green salad
with a fish meal.
If the oven is too hot sprinkle a
little coal on the fire.
Good macaroni is
color, not pure white,
Don't use solid suds for colored
clothes unless
look muddy.

Ferns will not do well if placed
Steamed Salmon—Pick over .ndlun the window sill. They ecannot

shred large can of salmon. Add salt, . .° draught

butter and tablespoon of lemon juice. ! It ruins the flavor of vegttables to

Beat smooth and gradually fold M| remain in the cooking water after

small cup of whipped cream. Put ip.o e done,

into buttered mold and steam three- 4 ;. .4 apple is more easily di-

fourths of hour.

with melted butter and parsley and gther way,

serve. |
Strawberry Blane Mange. — One

quart milk, one cup strawberry juice,

should bhe served

of & brownish

mon juice to the water, This will
make the rice Muffly and separate

one-fourth cup sugar, four table- the grains
spoons cornstarch. Heat milk to'  When preparing vegetables, cook
boiling point. Add sugar, straw- enough so that there will be enough

berry juice and cornstarch which has the

been rubbed smooth in a little cold
milk. Cook until thick and pour into
wet molds. When firm turn out and
garnish with whole strawberries and
serve with sweetened, whipped cream.

Mold Ginger Cream.—One-half cup
milk (one gill), volks of two eggs, one
ounce (two tablespoons) sugar, half

on hand for a cream soup for
next day’s luncheon.

For washing windows, which should
on them, use warm water with a

tablespoonful of kerosene added
each pail of water.

When you crush dried bits of bread
~don’t roll with a rolling pin but put

LD

one-half ounce pound with a potato masher.

Avm snopudiye ajow ou S1 asayy
of removing finger-marks from wood
work, window panes or procelain than
by wiping them with a cloth moisten-
ed with kerosene.

A one-picce nightgowu which is
worn out above the waist can be
utilized by making a new top with
| an empire waistline out of the lower
half of another nightgown. s

A piece of paraffine in your darn-
ing bag will save darning. After
vou have finished darning a hole rub
the paraffine on the right side of the
darn. This will prevent wear.

Feather pillows should be washed
by turning the feathers into cheese-

cup double cream,

Make custard of eggs, milk
When cool add syrup

gelatin,

Stir all together gently
Decor-

carefully.

Potato Nut Cake.—This makes large
cake, but it keeps moist and fresh a
long time. Two cups granulated su-

half cup milk, one cup mashed pota-
toes, one one and one-half teaspoons
cloves, two teaspoons cinnamon, one-

As soon as milk begins to steam |

you expect them tul

Turn out, surround gested than apples prepared in any |

When boiling rice add a little le- !

on them, pse warm water with a |

them in a clean salt or sugar bag and |

half cup bitter chocolate, two cups
flour, two teaspoons baking powder,
two cups English walnuts, one tea-
spoon vanilla. Mix butter, sugar
and yolks of eggs together. When
thoroughly creamed add cold mashed
potatoes. Beat again lightly, then
add milk, flour, baking powder, spices,

grated chocolatd, English walnuts
(breken into small pieces) and finally
stiffly beaten whites of eggs, with
pinch of salt added to them. Bake
in shallow pan in moderate oven for
about fifty minutes.

Strawberry Roll Pudding,.—Two
cupfuls bread flour, two tablespoon-
fuls sugar, two tablespoonfuls butter,
three teaspoonfuls baking powder,
one-half teaspoonful satl, about three-
fourths cupful milk, one box straw-
berries, sugar. Make biscuit mix-
ture of flour, salt, sugar, baking pow-
der, butter and milk. Roll into ob-

and | long one-fourth inch thick and sprin- |

cloth bags and soaking them in
strong soapsuds with ammonia in it
Ringe in hot soap water then in clea
warm water and hang out te dry in
the wind and sun

Ink staing on mahogany ean be
moved by painting them with a solu-
tion of six drops of nitre mixed with
a teaspoonful of water. Then rub
well with a damp cloth and polish
with a dry one,

Wash leather furniture very gently
with warm water in which there isa
little vinegar, wipe with a dry cloth
and then restore the polish by mix-
ing the whites of two eggs and a lit-
tle turpentine, which is applied with a
flannel,

| | S

o
A VERY MYSTERIOUS TRICK.
A Simple Bit of Magis That is Very
Puzzling.

| kle thickly with one-half box of ber- |
' ries, quartered.
' Roll like jelly roll, cut across in slices
| one-half teaspoonful salt, about three-

| with rest of berries.

i five minutes.

Japun.:
charming customs. | ennui to her home and gives harassed

| A puzzling trick which will perplex
' your friends can be performed with
an ordinary egg, some vinegar. and a
+bottle. Take an uncooked epz and
let it stand for 15 or 20 minutes in
| pure vinegar At the end of this
' time you will notice that the =hell of
‘the egg has become so soft that you
‘can make a deep dent in it without
making a hole,

(et a bottle, the neck of which
smaller than the epg, and with the
fingers draw out the shell until vou
;L'nn inzert it into the neck of the bot-
|tle.  After you have the egg inside,
| pour cold water into the botle atnd
the egg will resume its original shape.
If the vinegar in which the egg is
zoftened not strong enough, add

Dredge with sugar.

bake about twenty minutes in mod-
erate oven. Serve with sauce made
Sauce: Crush
berries, boil together one-half cupful
sugar and three-fourths cupful water
Add berries and juice
and pour onto well beaten egg white, |
whipping constantly. Add one tea-
spoonful lemon juice and serve - at
once.

Plan Your Breakfast With Care.
Many a good housekeeper brings

15

' for the prompt assistance given th
by Mr. Mellish.

 tribute to the parson that

18

red in'

hich might very well be copied, |

someone |

Ipin}ring to them. If it ia not one of |
 Jamily | 50 el
SINEINE | - ourishment are

found everywhere in Japan, and their |

she |
| chants or sings a song of flowers, or|
| relates one of the many legends
| the East, all the time sounding her

| appear in the market.
' able ground whether fruits are better

that of the workers in champagne cel-

nerves to her husband because she

blem of planning the morning meal.
The failure may come from several
causes, one housekeeper neglects the

The other goes to the extreme
of making breakfast a full meal,
which means an overloaded stomach
and indigestion.

The breakfast menu must have en-

ough Tood ecalorics to keep the fam-

nourished. Variety and
the two cardinal
principles in making your breakfast
menus count. A well balanced break-
fast includes fruit or cereal combined
or alone. This should be supple-
mented by a principal dish, such as
eges and potatoes or chops and pota-
toes, a bread and a liguid.

Fruits are to be selected as they
It is a debat-

eaten raw or cooked. It is largely a
question which way they are digested
more readily by the individual, Ap-
ples raw or cooked are wholesome,

. ind | graprfruit and oranges are healthful
without any obvious elements of risk

and refreshing.
When it comes to selecting break-
fast foods you have a large assort-

ment, such as rice, oatmeal, cracked | "
wheat, cognmeal and many othere. |

The main dish can be bacon, chops
or eggs cooked in different ways.
Rice and wheat are especially good

cereals because they are cheap and
nourishing. Rice is used in the whole |
It comes in two varieties—

kernel.
brown and white. Brown is a better
nutriment. Either kind should be
washed well to take out all particles.
It should be washed ir cold water,
go the kernels do not stick; the cold
water stakes out the starchy particles.
Let the rice dry after waszhing and
before cooking.

Breakfast foods especially require
long cooking. These are better cooks

gives too little thought to the pro- | about

! ﬂl.li‘.ﬁhm! 'I;-mi:.‘.

two tablespoonfuls of acetic
acid to acupful of vinegar. Usually,
however, ordinary vinegar contains
sufficient strength.

Your friends will wonder how you
succeeded in getting the egg. unbrok-
en, through the small neck of the bot-
tle. People will sit for an hour ex-
amining the bottle and looking for
n secret erack where they believe the
hottle must have been taken apart.
&

Too Many Deaths Already.

Lord Brampton, better known as
Sir Harry Hawkins, tells of a case
where a prisoner clearly guilty of
having murdered in a brutal way both
his father and mother, the jury bring-
ing a verdict of not guilty, The
judge, angry al so outrageous a
violation of their plain duty, did what

he ought not to have done—asked the '

reason for such an extraordinary ver-
diet, when they knew the prisoner
was puilty snd ocught to have been
hanged. “That is just it, my lord,”
said the foreman of this very distin-
“1 assure you we had
no doubt about the prisoner’s guilt,
but as we thought that there h21 been
deaths enough in the family la‘ely
we gave him the benefit of the daubt.”

|

RECTOR’S HEROISM

'WON YICTORIA CROSS

REV. EDWARD NOEL MELLISH
| WAS BRAVE MAN,
|

Risked Life in Thick of Battle 1o Al

| Wounded on the

|
Field.

All England has recently been ring-
ing with the praises of the Rev. Ed-
ward Noel Melligh, who before going
to the front was the curate at a church
in Deptford.

The Rev. Mr. Mellish recently was
awarded the V.C. for his work a* St
Eloi when he went on the field of
battle under heavy fire to aid the
wounded and dying men.

An officer of the Northumberiaw!

Fusiliers who was on the firing line
'tells of the inspiring sight of the
rector risking his life to aid  the
wounded,

“Nothing could be finer than the

' way Chaplain Mellish did his duty
and more than his duty during the
time he was stationed near us,” writes
the officer. “The conditions on the
 day in which he won his cross were
very trying. Immediately the troops
occupied the captured trenche: and
while the wounded men were picking
their way back painfully, the enemy
guns were turna! on full blast.
Without Fear.

“The intervening ground was de-
luged with shell fire and machine gun
bullets, to say nothing of shells and
grenades that came from a portion of
the trench still in the enemy’s hands,
Into this tempest of fire the brave
parson walked, with a prayer book
under his arm, as though he
going to a church parade in peace
time, He reached the first batch of
wounded and %knelt down to do what
he eould for them.

“The first few men he brought in
himself without any aid, and # mdg le
us think a bit more about parsons to
see how he walked quietly under fire.
assisting the slow-moving wounded
and thinking more of saving the
wounded from discomfort than for his
own safety. It was only when the
ambulance parties were able to pe
out during the lull in the fighting that
he took a rest. Next day he was out
on the job as unconcerned nsz o
and some men of my regiment had
reason to be grateful for his atte

L & -

tions to them in critical mq me?

Wi

A Convert.

“some of the men would not

survived the ordeal had it not been

em
Une story of a cock-
ney who was aided by the chaplain is
worth repeating because ji i:

Nave

the best
. could be
Put on record. When the wounded
miin "l.'.'h:l i'l:.il:j h]”ﬁr'lhl t-l'l.'ll Li

. M) :.-'I
his . .

antirelimious bias, was safe i

- ; | r|‘|“II
base I‘.II.J:-],II'L:l.] he told his mates ho v
he had been saved and asked, *What

religion is "¢

“He was told, and made ‘he gn.
swer ‘Well, I'm the same 2 *
and the bloke what ses =« 1\'-. i I '
our Church will ‘ave *is :

e -

A Lesson in “Business.™
“h.lu. sir,” said a wealthy merchant
to his confidential clerk, who had
:'}sir.ed .f“.”““ hand of his davghter:
no, sir; if you were & rich man |
would be different; bui 2. |
He spread his hand out pain
to signify that the

it Is

1 L.‘!'," Aardsg

y youns man's
chances were hupe]e.--'i-'- But the 'L'l 'L'l-':tru-:
not altogether without b pe, '-'n-.m
monthse later the wealthy  ms ..t- ~f
wias astonished to find Ti'.:_l his [-:;I':.

fidential clerk had bol'ed with pract
cally the whole of his fortune 11,
was still more astonished 14 I..u.jm .
a telegram from the alise s
was somewhere in Souih
‘I:Ith the following me
rich—very rich, but regi
not in position to MAarry
daughter.,” :

nder, who
America,
I"-ﬁ;:{: L‘Iim
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“He called me an ass!"
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“SILVER GLOSS?

(EDWARDSBURG)

“Silver Closs" has been doing
perfect starching in Canadian
homes, for nearly 60 years.
In one pound packages and six
pound fancy enamelled tins,

THE CANADA STARCH

CO. LIMITED
NTREAL, ARDINA
CRANTFORD, FORT WILLIAM.

Laundry
Starch

Makers oy *Croum Brond and
“Lily Wiie" Corm Syrups, and
Benson' s Corn S:arch,
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