N
-

sherself up in scornful dignity, “go and

s, = - e

BEGIN HERE TODAY

Douglas Raynor is found shot
through the heart in the early even-
mmg on the floor of the sun room of
Flower Acres, his Long leland home.
Standin, over the dead man, pistol in
band, i= Maleolm Finley, former
sweetheart of Raynor's wife, Naney.
Eva Turner, Raynor's. nurse, stands
# thae light .witch. In a moment

ancy appears, white-faced and terri-
fed. Orville Kent, Nancy’s brother,
comes in from the south side of the
reom. And then Ezra Goddard, friend
of Finley; Miss Mattis, Raynor's sis-
ter, and others, enter u_on the scene.

tective Dobbins heads the police
nvestigation. An autop.y reveals
that Kaynor also was being system-
stically poisoned with arsenic. Detec-
tive Dobbins tells Nancy that he re-
trieved a package contiining bottles
of morphine which she threw away,
Nancy tells him she found the mor-
phine among her husband's belongings.
NOW GO ON WITH THE STORY

A biHe '_.| SLOTY " the deteetive
seofled. “That won't go down, Mrs,
Hn}'r. 1 You found the stuf among
Bis thing= after you had put it there
Now, as | see it, you not only gave
your hus=band poison tableta but you
are yourself a morphine addiet

“Oh, stop!" Nan eried, goaded be-
¥ nd oniduranee, 1 didn't take the
stull—he did”

“Your husbhand took drug:?

“Yes: 1 will tell you, bat don't let
i beconu pulili don't let Mizs H.J\-’
mor know--my husband was a secret
Indulger in morphine—and the tablets
} put in his tea up or coffee cup were
—were Lo cure him of the habit.”

“Oh, Nan, was tha' it?" Finley's
eyes gleamed with a glad relief at this
explanation of the tablets.

But Dobbins shock his head.

“In genious, Mrs. Raynor, positively
a master-stroke! But it won't wash.
The late Mr. Raynor showed no symp-
tome of being a drug addict, there
were no traces of morphine fuund at
the autopsy—and I'm afraid I must
sct this story down as an inven‘ion of
your clever brain. 1'd be glad to think

ou had such a plawsible excuse for
has tablets, but | can't =ee it How-

ever, I'll put it up to the doctors
hey'll know for certain whether your
explanation can possibly be a true
on

“Yery well,™ Nawncy Raynor drew

nsk the doetors—as a detective it i=

your right—but as a man, 1 ask you
net to divalge the fact of my hus-
Pand’s  weakness, unless absolutely
necessary. | ~rant to save his name
fi that stip= if 1 can—"

hat stigma will never rest on-the
name of Douglas Raynor,” and Dob-
Pins’ look signified anew his dishelief
in the whole story.

He went away and Nan, turning to
Finley, smd:

“1 think it would re wise for you

to go away, Maleelm. 1 have all 1 can
Bear with these horr'ble scenes, and
t. have you near me=and yet neot
able to let mysell po.”

“Keep your head now, Nan—don't
get hysterical. 1 kmow you've enough
%o make you so—but don't. Tell me
about the morphine, dear.”

“There’'s nothing to tell, except
what | said. Doug.as did take it on
the sly, and so J—-"

“Wait a minute, Nancy—Llell me
$hi=: why did you marry Raynor?”
=

“l1 had to—oh, Mal, there were ter-
rible, dreadful reason:—not reasons
of my own—but affecting others—I
can't tell you—but chere was no way
out!”

“l wish you could confide in me,
dearest. Don't you know that from
now on, I'm your prolector, guardian,
gride? Don't you know that 1I'm al-
ways back of ycu, like a rock—a
stronghold. Won't you realize this—"

But you can't—yoa musn't t.lk like
that.”

“Oh, what are the eonventions be-
tween us? You pever loved Raynor,
did you? And you do love me?”

The briefest glance of the beauti-
ful, sad eyes gave Finley his answer.

And, then, before either ecould
speak again, Dolly Fay came running
toward the arbor.

“Oh, Nan,” she cried—and, seeing
Finley, she added, “shall 1 speak right
aut "~ efore the Prince?”

“Yes," =aid Nan, smiling a little,
'“-|'~£ ak out, Dolly: what 1s it?"

“Why, 1 found the will for you."

“The will?"

“Yes. Mr. Raynor's will that leaves
the money to you—you know.”

*Crazy child—what do you mean?"

“Don't you call me a crazy child—
look at that!”

Dolly produced a mpch folded
paper.

“A will doesn't look like this, dear
|—a will is an important looking doca-
'ment.”

But an unfclded the flimsy yellow

-

they went togethe.
“You're in an anomalous position,
Malcolm,” Goddard said, seriously;
“you're more than half suspected of
that shooting, you kncw—and yet you
don't deny it point-blank.”
J1 “They can't prove it on me,” Fin-
ley spoke defiantly. “Why worry?”
“Don't be flippant. Sometimes I
think you really did do it—"
| “Thank you!”
“Don’t be silly! If you did, T'm
not sure 1'd blame you much. That
woman was going through hell with
thali man! He ouzht to have been
shot. On the other hand, :f she shot
him, you're holding off to shield her
—when necessary—"
“Why, Goddard, you vught to be a
detective! A scientific one! How you
do discern things! I'm amazed at
your perpiscuity! But never nina the
murder for the moment —listen to
this complicazion about the will.”
Finley told him the whole story of
the copy of the will—and then said:
“Now, if Gannon and young Raynor
are in cahoots, we must find it out:
&nd if they're not—then we must
learn all we can from Gannon.
They Tound Ganmen on his porch
as usual.
“Whatcha want? he growled as
they approached.
“We want to know about the Ray-
nor will,” Goddard said, sternly; “and
we want the truth. We have the car-
bon copy and we want the original.
Where is it?”
“Dunro, gentlemen; you're barkin’
up the wrong tree.,”"
“No, we're not,” said Finley decid-
edlp. “You know where that will is—
and you'd better produce it!"
“Now, now, Mr. Finley,” the old
man removed his pipe from his mouth
as he glowered at the speaker, “it
don’t become you—the suspected
murderer of Mr. Rayror and che pre-
sent lover of Mrs. Raynor, to come
around here with such talk! You ain’t
in no position to threaten me—you'd
better lay low, if you know what's
good for yoursel.."
“Grimskawe Gannen, you're an old
nan—or 1'd knock you down for that
speech!  Moreover, if you ever men-
tion that lady's name except in terms
of utmost respect and reverence, I'll
deal with you aeccordinsly. Your acecn-
sations against myseli bother me not

;.‘-Tlftl.' Now T know you are a fraud and
ta rascal. 1 know vou witnessed that

at all—but, remember what T have

will Jor Mr. Ravnor, and 1 alzo know

——
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“] FOUND THE WILL F
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OR YOU—MR. RAYNOR'S WILL
THAT LEAVES THE MONEY Tﬂ_ YOU.”
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paper, and as she read it her fate
changed.

“Malcolm,” she said, “this is a copy
of the willl”

And it was. Evidently a carbon
copy made at the same time the will
was typed, and, of course, identical
in wording.

Finley took <it and perused it in-
tently.

“That's what it is, Nan. Where did
you get it, Dolly?”

“Oho—1'm not such a erazy child |
after all—am 1?7 Well, I'll tell you.”

She gave a detailed account of her
finding the will in Gannon’s house.

“You see,” Finley said to Nan, “this
is merely a copy, and It is neither
signed nor witnessed. herefore it is
of no value as a will, but it is of great
value as a proof that a will in your
favor was drawn."”

“Oh; 1 know it was—1 saw it,”" Nan
sald.

“This proves it,” Finley went on.
“You've done a great thing for Mrs,
Raynor, Delly. And I think, Nan,
you should get this copy into the hands
of your lawyer just as soon as pos-
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sible. There's tricky work going on—
and from Dolly’ story, 1 begin to think
Liomel Raynor and old Gannon are
pals—" °

“Oh, no,” Delly eried, “they're mad
as hops at each other!”

“That doesn't deny their bLeing in
league aainst gour interests, Nan.”

. “Bot Grimshawe Gainon was Doug-

las’ friend—they were eapecially ecro-
niee—I often wondered at it, 1 thought
sometimes it frked Douglas, but he
always treated Gannom with utmost
conrtesy, evén deference.”

“Perlaps Gannon had a hold on
him—"

Nan's eyes wide.ed. “I, never
thought of that before! Do you know,
Mal, 1 believe it's the truth, though!

s § Jook back, 1 ean see how Doug-

often submittsd te¢ Gannon's pres-
ence, or hiz wishes, against ¥ own

'Day Radio Improves

will.”
“T think Tl quizz the old man. Hel

shrewd, but he may let out some- Minard's Liniment for aching Joints dugisiy fa o Trademurk Begisiered 6 Cooels |

that i is in your possession. Produce
it, or I'll have you arrcsted for fraud
and deceit.” 3

“My good land!” From a compla-
cent, bullying old man, Gannon
changed to a eringing, frightened
coward. “What do you mean, Mr,
Finley? 1 don't know anything about
the will.”, .

(To be continued.)

With Sun Spots Dim |

Washington—A further link in the
chaln of evidence that links radlo
static with sun spots had been forged
by continued experiments at the Bar-
ean of Standaids.

Daylight radlp reception is at Its
maximum mnow, with static at a mini-
mum, Investigation by the laboratory
of speclal radio transmisslon research
reveals. The Informatlon covers re
celving measurements from 13 dls-
tant stations, mostly European, and
six American stations within 500
miles of Washington.

The sun undergees an 11-year cycle
of activity .and observaticns corre
late this period with the growth and
decrease of radip statis. A perlod
of Intense sun spots occurs at the
height of the pericd, with bright spots
appearing on the sun's surface as
volumes of flames are shot up hun-
dreds and perhaps thousands of miles
from eruptions.

Meanwhile the Bureau of Stand-
ards ls recording mnight and day the
ratio ol static to signals, on devices
that look like ticker tape. The bur-
eau haa a -on'parlson of rece
conditlons since 1923.

On his way to Gannon’s house, Fin-
|ley was joined by Ezra Goddard, and

CHARMING — CHIC,

A lovely model in printed silk crepe
with surplice closing bodice finished
with shawl collar with scalloped edge
in plain silk crepe in blending tone.
The shaped hip yoke dips at cone side
to lengthen its line, and places cir-
cular fulness low, which makes Style
No. 475 equally charming for mature
figure. Pattern for this easily made
frock comes in sizes 18, 18, 20 years,
36, 38, 40 and 42 inches bust. n the
36-inch size, 3% yards of 40-inch ma-
terial with % yard of 36-inch eon-
trasting, is sufficien.. Later it can
be made of flowered chiffon for formal
afternoons and resort wear. Navy blue
faille silk crepe with contrast of egg-
sh_a]l shade and dull black silk crepe
with chartreuse green are attractive
and serviceable. Price 20¢ in stamps
or epin (coin is preferred). Wrap
coin earefully,

HOW TO ORDER PATTERNS

Write your name and address plain-
ly, giving number and size of such
patterns as you want. Encloze 20¢ in
stamps or coin (coin preferred: wrap
it carefully) for each number, and
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VER wait to sece if a headache
will “wear off.” Why suffer
when there's always Aspirin? The
millions of men and women who
use it in increasing quantities every
year prove that it does relieve such
pain, The medical profession pro-
pounces it without effect on the .
heart, so use it as often as it can

¢ you any pain, Every ist
5 s has gmuilqefﬁ i drt:ﬁu
rompt relief of a headache,

colds, nﬁun]gia, lumbago, etc. Fae

>
Jim—"Modern Marriage Iz llke a
cafeteria.” Jack—"And how?" .Iln--i
“A man grabs what looks mice and'
pays for it later.” g

o

miliarize yourself with the proven
directions in every package.

PIRIN

l-l-dd]‘f.‘ﬁﬂ your order to Wilson Pattern.
Bervice, 73 Wsst Adelaide St., Toronto.
Patterns sent by an early mail.
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Anglo-Saxon Rapprochement

tioned his own case, and did not hide
the pleasure he had im finding him-
;ﬂl .tl Sudbury, where be could trace

origin. It is lo fact a common- atives.
place pleasure enough for any Ameri- 1 G
can. Every Smith and Jones can| =
exporience the same.
bow, in the simplest manner imagin-
able, the Anglo-Baxon rapprochement
will be brought about. As far as we
are concerned, we find no sentimental
attraction in all this
not reslst a bope that a solld friend-
ship will be establshed between |,
Americans and English, who after all
are thelr parents. As long, that Is
to say, a9 this friendship is not neces-
#ary directed against any other na-
tlon. And to make thls more clear,
there can be friendship between Eng-
land and the United States without
this hurting, in our opmion, our cor-
dial relations with France. a
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Nothing could

And this Is

But we can-

traMa, and India
tle doubt that Awmerican salesmanship

has successfully invaded many mar-
kets in the oversea Dominlons. To
such a degree Is this so that in Aus-
tralia we are in danger of being
La Patrie (Cons.): Mr. Dawes has | Americanized. ,
suggested to the English that they
should take their American visitors
around to the places where their an-
cestors came from.
moveé them more, he sald. He men-

Keep Minard's Liniment always handy

There can be lit-
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Prime Minister MacDonald s in

complete control—as long as he cap
please his own party and the Liberals

Sau: the Price of Your
Fare to Toronto

$5.50

Permanent Waving
By Experts

= _— 3
Tasty Recipes

MIXED PICKLES

Ingredients.—An equal weight of
small mild onions, sour apples and

cucumbers, vinegar to cover. To each
pint of vinegar add 2 tablespoonfule

of salt, % a teaspoonful of pepper, a
pinch of cayenme, Method—

r'mi and #lice the onions, apples and

cucumbers thinly, put them into wide-
necked bottles, add the seasoning and
sherry, cover with vinegar, and cork
closely. This pickle may be used the
following day, and shonld not be kept
tor any length of time.

Rhubarb Jam.
Ingredients.—To each Ib. of rhe-

barb. allow 1 lb. of preserving sugar
15 a teaspoonful of ground ginger, and
the finely-grated rind of %% alemon.
Method.—Remove the outer stringy
part of the rhubarb, cut it into short
lengths, and weigh it. FPut it into a
preserving-pan with sugar, ginger,
and Jemon-rind in the above propor-
tions, place the pan by the side of the
fire, and let the contents come very
slowly to bolling point, stirring occa-
slonally meanwhile. Boil untll the jam

|sets quickly when tested on a cold

plate. Pour it into pots, cover closely,
and store in a cool place. Time—
From 1 to 1% hours,

RHUBARB JAM

Ingredients,—% pint of double
cram, % oz. of castor sugar, or to
taste, 1 teaspoonful of sherry, 1 tea-
gspoonful of brandy (the wine and
brandy may be omitted), the juice and

gar, lemon-juice and rind into a
basin, and stir until the sugar is dis-
solved. Add the cream, and whip
glowly at first and afterwards more
quickly until firm Serve as required.
Raisin or other sweet wine may re-
plice the sherry and brandy, or an
equal guantity ‘of raspberry or straw-
berry eyrup. Time.—About 15 min-
utes, Sufficient for 3 or 4 persons.

| PINEAPPLE SOUFFLE

li Ingredients.—Preserved ploncapple,
'4 oz. of best flour, 4 o. of castor su-
|gar, 4 oz. of butter, % pint of milk, 3
leges, 2 inches of vanillapod, angelica,
!HFthr}ll.—Hr’l.lp: the milk and vanilla-
'fpod to boiling-point, then draw the

When you visit Toronto don't fail to stewpan aside [or about % an hour

e e have one of our famous Permanemt f,r (he contents to infuse, M«an-

Hail, Columbia!

With or without appointment.

pan, stir in the flour, cook over Lhe

Erisbane Courier (Aus.): American Specialists in the Shur Wave Method fire for a few minutes, then add the

megalomaniace of anti-British len-| o4 permanent Waving. (For ladies
dencies, oast of the manner in which
the people of the overseg British Do-
minions are gradually drawing away
from theL United States “rival”—| 288 YONGE STREET, TORONTO small dice, and very lightly stir in the
Great Britain—and pearer . to the! wpise for Booklet “W2" on the care | stiffy-whished whites of eggs, lav

who care.)

ROBERTSON’S

EMPIRE YEAR
at the

LARGEST
EXPO

CANADI
EXHI

Aug23Sept T

The 1929 Canadian National
Exhibition . . . the fiftyfirst
. . . celebrates Empire Year, and
the brilliance of the entire two
weeks’ presentation will provide

a magnificent, inspiringand long:  Grand Sund Milkary and Naval
tu-bemba'er::egcuch for  Pagean, “Brtamnas M
tors. First Showing of 1930 Motor
lnrnu&h:lrﬂ-nd boat. :ﬂm Car Models,

entire Empire Year Celebration, N—— ﬂ‘““,'fm"m"
THOMAS BRADSHAW, H W, WATERS, 4 Concerts by 2000 Voice Ex
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BITION

TORONTO ~ ONTARIO

Fourth Wrigley Marathon Suim
in two events (Friday, Aug. 23,
for women, and Wed.,, Aug. 28,
for men amd winners o] women's
vace) for the world champion
ship and $50,000 purse—the great-
est international sport spectacle.
Competitive Displays of Agricul-
ture in all its Branches.

Trots and caturing
Standard &m Futurdy.
International Owtboard Motor

Boat Regatta and Yacht Races.

Government Exhibits from
vically every Country in the World,

strained milk, and stir and boil well,
{Let it cool slightly, then beat in the
| yolks of eges, add the sugar, 2 good
tablespoonfule of pilneapple cut int

lready a wellgreased soufllemould
' with the bottom decorated with stri

or circles of angelica and pineapplc,
pour in the mixture, cover with
greased paper, and steam very gentiy
from 45 to 60 minutes. Unmould, and
serve with pineapple or other sweet
sauce. Time.—From 1 1o 1% houre.
Sufficlent for § or € persons,

TO CURE HAM

Ingredients.—For 2 hams, welghing
each about 16 or 18 lb., allow 1 Ib. of
moist sugar, 1 1b. of common eailt, 2
oz. of salipetre, 1 quart of good vio-
eégar. Method.—As soon ae the pig ie
cold epough to be cut up, take the 2
hams, rub them &e¢ll with commbn
salt, and leave them in a large pan for
3 dayva. When the salt has drawn out
all the blood, drain the hams and
throw the brine away. Mix sugar,
salt, and saltbetre together in the
above proportion, rub the hams well
with these, and put them into a vessel
large enough to hold them, alwave
keeping the salt over them. Let them
remain for 3 daye, then pour over
them 1 quart of good vinegar. Turn
them In the brine every day for a
month, then drain them well and
rub them with bran. Have them
smoked over a wood fire, and be par-
ticular that the hams are hung as
high as possible from the fire; other-
wise the fat will melt and they will
become dry and hard. Time.—To be
pickled, 1 month; to be smoked, 1
month. Sufficient for 2 bams of 15
Ib. each.

MUTTON COLLOPS

Ingrediente.—6 or 8 glices of cook-
ed mutton, 2 shailots or 1 small onlon
finely chopped, % a teaspoonful of

In the days of our
Grandmothers and.
Great Grandmothers
this name M¢Clary
meant a great deal

TORONTO

powdered mixed herbs, % a saltspoon-
ful of flowr, fat for frying, 4 pint of
gravy or stock, lemon-juice or_ vipe-
gar, salt, pepper. Method. —Cut the
meat ioto round slices about 2'% In-
ches in diameter. Mix together the
shallot, herbs, mace, and g little pep-
per and salt, and spread this mixture
on one gide of the meat. Let it remain
for about one hour, then fry quickly
in hot fat, taking care to cook the
slde covered with the mixture firs
Remove and keep hot, gprinklc the
flour on the bottom of the pan, whick
should contain no more fat than th
flour will absorb, let it browsn, th
Bdd the gravy or stock. Secason L
taste, bell gently for about 15 mi
ntes, add a lttle lemon-juice or vii

to flavour, and pour the sauc

the meat, Time —About i
Sofficlent, 1 1b. for 3 or 4 pe
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Mothers

Hu.t ﬂ' all the other beautiful
things in life come by twos and this

by dozens and bundreds' Flenty of
ToBes, stars, gunsels, ralnbows broth-

ors and slelere, aunts and cousins but
only one mother in all the wide
world.—Kate Douglas Wiggin.
#.
Even If the tepnis girl gets mos
bites on her legs, she will slw
' §Tin and bare them!

finely-grated rind of & a emall lemon,
Method.—Put the sherry, brandy, su-
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