. was a brick!

— think.

- B8 »
$%g . .. .Helen, turne.:lﬁnha/rm]y and peered
B SRR R RS nand’s face.

: ‘his face.
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GHAPTER VI1II.—(Cont'd.)

“I couldn't stand it! T couldn’t
stand it another minute,” he told him-
self passionately as he hurried Helen
" ‘down the long elm-shaded walk lead-
. Jing to the street. “But dad—dad
And he asked us to
come again Again! Good Heavens!;
As if I'd go through that again. 1t
was so much worse there than at
home. But I'm glad he didn't put
her in mother’s chair. I don't think
even I could have stood that—to-
day!” '

“Well, that's over,” murmured]
Helen complacently, as they turned!
into the public sidewalk,—"and well
over! Still, I didn’t enjoy myself so

" very  much, ahd I don’t believe you;:

did either,” she laughed, “else you
wouldn't have been in such a taking;
to get away..

There was no answer. Helen, how-
ever, evidently sure of her ground,|
did not seem to notice. She yavwmed!
pleasantly. :
“Guess I’m sleepy. Ate too much.|
"Twas a good dinner; and, just as I,
4 told your father, things always taste;
especially  good when wou don't get
much at home, I said it on purpose.
I thought maybe ’twould- make him

Still silence.

“What’s the matter?” she demand-
ed suspiciously. “Why are you so
-glum 77 '

- Burke, instantly alert to the dan-
ger of having another scene such as
‘had 1followed Gleason’s first wisit,
desperately ran to cover. :

“othing, nothing!” He essayed a
gay smile, and succeeded. “I'm stu-
pid, that's all." Maybe I'm sleepy:
- myself.” . "o : " an

“It ecan’t be . you’re put out ’'cause
we came away so carlyl You sug-
" gested it yourself.” Her eyes were
still susgiciously Jent upon . him. '

S s bit of it! I wanted to

L ““Eﬁe relaxed and took her gaze off.
A The 1:nmistaﬁahle- sincer-
ity in his voice this last” time "had
carried conviction. g
“Hm-m: I thought you di .‘: she
murmurcs contentedly agam. ‘St:]l,l
I was kind of scared when you pro-|
posed it. I didn’t suppose twas
proper to eat and_run. Mother al-
wavs caid so. Do you thmk___"_he
minded it—your father??™ ;
wNot a bhit!” Burke, in his thank-
fulness to have escaped the threaten-
ed scene, Wias Fn_&hled to speak light-
.' : t gn}r V.
]y”ﬁﬁ-ﬁ Well, 'm glad, I would-
a't have wanted him to mind. I !':rm’d
to be 'specially nice .to him, didn’t
: iy N o 0 5
. “«Yoeu did. certainly.” Burke’s lips
camYeEtn;g'ether a ljitle grimly; but
clen’s eves were furied away; and}
fter.n moment’s puujﬁ sltn'-clranqerl'
he subject—ios hior Zhusband’s  in-
inite relief &8 -

..'*1

FCHAPTER IX.

Burde .;IfEnhy did not attempt to
octver mmself after
nnery” His marringe had been a
istake, and he knew it. He was dis-
@pointed, ashamed,-and angry. Ie
d himself that he was heartbroken;
at he still loved Helen dearly—
ly he did not like to be with her
v. She made him nervous, and
tbed him the wrong way. _
od never seemed to fit in with his.

: had so many little ways—
‘ometimes he told himself irritab-
hnt he believed that, if it were a
M thing like a erime that Helen
A committed, he could be heroic and
giving, and glory in it. But for-
{ to battle against a succession of
-ending lirvitations, always -Lo
nter the friction of antagonistic
l and ideals—it was maddening,
BMvas ashamed of himself, of
gfc  Ilc was ashamed of lots of
s that he said and did. Dut he
B8 not help an explosion now and
P [[e felt as if somewhere,
Bl him, was an irresistible force
$3, him to itr . 1
the pity of it! Was he noti,
to IJT:J :'Ir:hitied? What had he
vAs if it were his fault
Ly i)"‘- swas new so disillusioned! He
[3oposed that marriage with
would be a fresh joy cvery
b a new delight every zvcu-
unbelievable glory of hagrza-
st being together.. - - .
he did not want to bz te-
He did not want to go home
Thess, fault-finding, sloyenli-
i perpetual criticism. He
» go home to peace and har-
St e quiet rooms, dscr{;'g?ts that
Ui lie business, and—dad.
L at was another tbmg—dnd.
.cen right. -Ie himsell had
. §But that did not mear
z ‘!g\r to own up that he
~rang. Someiimns he -hard-

i -.I'T‘ ]
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1 lten up?

! happy

| occurred to him.

|
L

‘| very .gravely, John Denby said: “Oh,

that Sunday]

Her|

ly knew which cut the deeper:.that
he had been proved wrong, thus los-
ing his happiness, or that his father
had been proved right, thus placing
him in a position to hear the hated
“I told you so.” )

* That Helen could ever make him
Burke was convinced now.
Never had he realized this so fully
as since seeing her at his father's
table that Sunday.  Never .had her
“ways” so irritated him. Never had
he so poignantly realized the signifi-
-cance of what he had lost—and won.
Never had he been so ashamed—or
so ashamed because he was ashamed
—_as on that day. Never, he vowed,
would he be placed in the same-po-
sition again. 3 ;
As to Helen’s side of the matter—
Burké quite forgot that there was
such a thing. When one is so very
sorry for one’s self, one forgets to
be sorry for anybody else. And Burke
was, indeed, very sorry for™himself.
Having mever been in the habit of
taking disapreedble medicine, he did
not know how to take it now. Having
been always accustomed to consider
only himself, he considered only him-
self now. That Helen. too, might be
disappointed and disillusioned never

It was perhaps a month later that
another invitation to dinner came
from John Denby. This time Burke
did not stutter out a joyous, incoher-
ent acceptance.  He declined so
promptly and emphatically . that he
quite forgot his manners, for the mo-
ment, and had to attach to the end
of his refusal a hurried and ineffect-
ual “Er—thank you; you are very;
kind, I'm sure!” "IHe looked up then!
and met his father’s eyes.” But in-
stantly his gaze dropped. _

“Er—ah—Helen !is -not well at all
dad,” he still further added, nervous-
ly. “Of eourse I'll speak to her,-But
I don’t-think we .can come.”

There was a moment’s pause. Then,

I am sorry, son.” _

Burke, with "a sudden tightening
of -his throat, turned and walked
awav. !

“He didn’t -laugh, he didn’t sneer,
he didn’t look anvhow, only just plain
sorry,” choked the young man to
himself. *“And he had such a mag-
nificent chance to do—all of them.
But he just—understood.” :

Burke “spoke to Helen” that night.

“Father asked us” to dinner next|
Sunday; but—I said I didn’t think we
could .go. I told him you weren’t
fecling well. I didn’t think you’d
want to go; and—I didn’t want to go
myeelf.” ,

Helen frowmed and pouted.

“Well, I've got my opinion of folks
who refuse an invitation without
even azking ’em if they want to.go,”
she bridled. “Not that I mind much
in this case, though,—if it’s just a
dinner. - I thought once, maybe he
meant something—that he was giv-
ing-in, you know. But I kaven’t secen
anv signs of that. And as for just
going to dinner—I can’t say I am
’specially ‘anxious for that—mean as
T feel now.” :

“No, I thought not,” said Burke.
And there the matter ended. As

the summer passed, Burke. fell into}

‘the way of .poing often to sce his
father, though -never at meal-time,
e went alone. FHelen said she did
‘not care to go. and that she did nof
see what fun Burke’ could find in it
anvway. .

To Burke. these hours that he snent
with his father chatting and smoking
in the dim old library, or on the vine-
shaded verandah, were like a brecze
blowing across the desert of existence
—like water in a thirsty land. From
day to day he planned these visits.
From hour to hour he lived- upon
them. - _

' To all appearances Johri Denby -and
his son had picked up their old com-
radeship exactly where the marriage
had seevred it. Even-to DBurke's
watchful, sensitive eves .the “wall”
seemed quite gone. There was, how-
ever, one difference; wmother was
never mentioned. John Denby never
gpoke of her now.

(To be continued.)
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Same Old Boys.

. Muddleton-cum-Splosh is very proud
ot its schools, which boast all the
lntost improvements, - Every visitor
is nsked: “Have you seen our
gchools 7" . '

"« have,” replied one man promptly,
in answer to this question. “They'ro
quite_good.” o
. “Splendid, aren't they,” gushed the
native... “Fine buildings, and all the
most up-to-date fittings.  By.the way,
what was the first thing which atmc}c

t strained

Yarying the Menu. |
What an easy time we “overwork-
ed” housekeepers have as compared!
with"our grandmothers and mothers.
Yes, and even with the days of our
oldest. sisters, to-day’s housekeeping
15 comparatively easy, when it comes
to getting meals. I thought of it the
other day when I discovered that of
the thirty or more cans in the fruit
locker stil] filled with *“something™
only four contained fruit. At first
‘it was rather disconcerting to' think
that - home-grown strawberries are
still. several weeks away, oranges
eighty cents to one dollar a dozen,
depending on the grocer’s “nerve,”
and apples six to ten cents apiece,
also depending on the same price
basis. Then came the comfortable
thought, “Oh, well, the children like
relatine, and the price of that is
fixed.”-’ . : :

So gelatine it will be till straw-
berry time. We can buy it with the
fruit flavor and serve it without ad-
ditions if we like, or if we want to
add the fruit, one orange will go a
long way when used only to give
flavor, , : b
It doesn’t need to be oranges either,
for any fruit goes with. this dessert.
Or, for the matter of that, any vege-|
table or left over meat, if it isn't
dessert we are trying to extend.:A
favorite mixture contains only swcet
fruits, a few raisins, figs choppned or
cut in small pieces, and. a date or
two. This gives a-better balanced
dish than the gelatine alone, " since
the jelly, being a meat extractive,
is an acid producer, while the fruits
are base producers—that is, they
give alkali in reaction:

There are so many ways in which
the prepared jelly powders can- be
used that one could not give a ienth
of the recipes in one article. Suppose:
you havea little cold chicken, not
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Iget

| the beets in position, then pour -in

and - immediately fill with the jelly.
The mold will then turn out easily
after- it hardens.

.To .your meat and salad now add
your dessert, You probably hm:e
your own favorite recipe, but nere 1s
one “discovered”-by a farm woman
which is a prime favorite in her com-
munty. For the amount of water
called for in the directions given with
a ten-cent package, substitute the
juice from a pint can pf strawberries.
If there is not enough liquid, add
enough .boiling water to make it up.
Just before the jelly sets, carefully
gtiv in the berries, and a half a ban-
ana - sliced. Allow to harden, turn
out in your prettiest glass dish, slice
a banana on top, and pile thick with
sweetened whipped cream. -
- Loganberry jelly is always liked.
Combined with dates it makes a deli-
cious and nutritive dish. Dates are
hizh in _ carbohydrates, sugar, the
dried dates as we get them contain-
ing.on the average 1,605.calories to
the “pound..-- A dessert pleasing to
the eye as well as the palate is made
by ‘placing. halves of stoned dates
around the edge of a mold at two-inch
intervals,”then filling the mold with
loganberry jelly. Allow to harden,
turn- out on a glass or china plate,
cover with-whipped cream and on top
arrange a circle of dates. Pile cream
high within this circle and lay one-
half a date in the centre.

A mixture of vegetables in jelly
will sound better if you call it a
“Macedoine,”. for macedoine, while it
means simply mixiure, sounds. differ-
ent. - Lemon jelly iz the best flavor
for these vegetable  mixtures, and!
looks well garnished with beets cut
i orange - . section shapes. To

your - beets to stay In
place, pour -just a little jelly
in.your mold and let it harden, place

the rest of the macedoihe and let

enough to put on the table in the
present condition, a bit of breast, the
neck and wings, mavbe a piece of the
back. You shred the meat from the

|

cording to directions on the package,
flavor with celery salt, mint, kitchen
bouquet or any good flavor that goes
well with meat, and the minced chick-
en, and pour into a mold, empty bak-
ing powder cans or tin coffee cans do
very nicely. Lacking even ' these,
your bread tins make nicely formed
molds, = Set the mold away .on_ the
cellar floor until the jelly hardens,
turn out-on a platter garnished ~with:
parsley,” watercress, lettuce .cut. in
-ribbons, even .celery tops or carrot
tops, and you have a dainty platter
of jellied * chicken. Two or three
chopped olives mixed with the meat.
add to the flavor of the dish and the
beauty as well. fod

So much for your meat. A salad
is as easily made with the left-over
vegetables. Bits of cold carrots and
beets diced, cold canned peds, lima-
beans, any vegetable “your family
likes will be relished if added to
frelatine as you do fruit and served
‘with your own salad dressing. To-
mato jelly is made by using boiling
tomatoes instead of the
boiling - water ecalled for. Mold in
individual molds. If you haven’t the
individual molds, use teacups of uni-
form size. Before using -molds, fill
with cold water, pour out ihe water

SAVE
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BAYS
JUST HEAT

A CAN OF
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you on cntering?”
“A pea from a peashootor!” said the

visiter coldly. s

S |

W.C L:Af_i‘smlh.ﬂﬂmuc{
[F T 9T o

bones, prepare your jelly powder ac-|!

| parts above the table. -

| tell me that I should have first paint-
| éd the finger with iodine—then made |-

harden.. When emptied on the serv-
ing dish the 'beets are on the outside
as a garnish. Set in a nest of head
lettuce leaf, this macedoine should
g ' . ;

"~ 'The: prepared gelatine is identical
in nature with the “jelly” you find in
your kettle if the- water in .which
meat ‘with a great: deal of bone, or
chicken_or veal is allowed to get cold.
It is-a meat extractive, and  while
not a-true - proteid and -by no means
a_substitute for .meat, yel contains
.FQmﬁf.fuﬁd valug, -

et In s,
e - Machine.
- Don't forget to oil the sewing ma-
chine frequently. =The treadle and
pitman should be oiled in their bear-
ings almost as often as the working

Don’t ‘allow the machine to stand
uncovered when not in use, as it
collects dust and lint; The. working
parts below the cloth plate should be
dusted and lint removed frequently

wiped ‘often with cheesecloth.
. Don’t run the machine while it is
threaded without a piece of material
under the foot, as this causes “the
thread to knot around the bobbin and
makes a big, ugly bunch of -thread

a tendency on the part of the oper-
ator-to_stitch several inches after the
end of the seam has been reached.
This is a bad practice. o b
.\ Don’t pull the material while it is
being stitched, as this
stretched, tight, ugly stitch and very
often blunts or breaks the needle.
The feed will take care of this unas-,
sisted and will push’ .the material
through as fast as the machine can
take care of 1it.

i “Learn First Aid.
' The small son of the house pinchad
his finger the other day and later an
infection developed. Pus-formed and
cozed out beneath the nail. I applied
the good old remedy; flax-seed poul-
tice, but the infection spread and the
finger grew worse.and worse.. A
doctor charged me four dollars to

a solution of one teaspoon of boracie

covered the finger with a pad of
antiseptic gauze soaked in this, and
Kept the pad soaked day and night..
A . cot of antiseptic gauze will keep
the pad in position and the- whole
thing is to have the solution poured
over it at frequent intervals to keep
the pad wet. 1 _
the infection in less than a week. A
poultice the doctor. explains, -spreads
an- infection by softening the tissue.
Tiec added that a Doil should never be
poulticed, but failéd to give the treat-
ment.: I will pay-him’ four dollars
s0mo day to find out the new treat-
nient for boils, '

1Y

.
‘_#-l

. Many do not use the fat which ex-
udes from the bacon while cooking,
yet this is_about’ two-thirds of the
original weight. Such . fat should bé
drained -or seraped - into - a- covered
glass and will keep as long as lard
and be ready for reheating potatoes,
or for cooking liver; indeed, its spee-
ial ;flavor is relished. with “greens”

gers large numbers of bronzed and

ll:ti:'.'Usé' .D-f-. theSewing]| :

with a small eamel’s hair brush. The|’
parts_above the cloth plate should be

on the under side of the work whenj:
stitching” is begun.. There is oftenf. -k

causes af

.acid to a half pint of boiling water, |-

This treatment_ cured |

Nearly: 1,000 Have Paid the .Sacrifice
= - Qut‘of 12,000 Britishers. ~ ~ * °

Vessels 'heu.r_td for South America
nowadaysa- carry. among thelr passen-

hardy young men, some whole and
sound, others bearing scars and losses
of conflict, but all displaying upon
thelr breasts a special military badge,
the “B.V.L.A.,” or British Volunteers
of Latin America, says a London des-
patch. g il :
These men are returning to one or
another of the Latin republics, where
when war broke out they were en-
gaged on railways, cattle ranches,
plantations or mines or in banks and
commercial houses established years
axo by DBritish enterprise and capital.
Twelve thousand of -these men on
the declaration of war left their posi-
tions and hurried across many. thou-
sands of miles of sea it answer to the
call of the mother country. " From Ar-
gentine alone, where British interests
are markedly strong, it is estimated
that some 7,000 volunteers set out.
Withdrawal of these men f{rom
South American industries and enter-
prise has been of no light concemn,
for British interests have suffered and
development has been checked. Not
all of those who set out so gallantly
are returning. Nearly 1,000 were kill-
ed or died of wounds, while others are
too seriously disabled to return to,
active life. o '
But this is"certain, that- wherever
these Anglo-South American -volun-
teers have gone they have carried in-

-

with them. Little has been known of
these contingents, because, - like the

VOLUNTEERS FROM S. AMERICA.| =

spiring accounts of Latin .America ] ]
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across the Atlantic on their own ré- - =
sponsibility and enlisted in whatever: -
regiment was convenient.
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Committees have been-

the nurpose of rounding them,up, with-: - o
a I.?nnrg:n headquarters. - where - all =
necessary information .regarding pas— 7"
-gage money and demobliliza
obtained.
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More Good Pay Days for You | -
ESPZCIALLY INTERESTING TO RETURNED MEN. - |-
can have more pay days by putting an hour or two of your
spare time to good use. You can sell us all the spare time"".

you have. Here's a chancé for you to turn into cash something which '
is ;perhaps going to waste every day. If

=

L
'
a
=
=

you will be enthusiastic n_‘.';‘fer.f_'_
gur popular ' low-priced - 0.

#‘. r—m— x S g .
MOBRE PAY DAYS COUPON
Chlef of Subscription Staff, - -
Hoational Calture Asgociation, Litd.,
130-131 Coristine Bldg., Montreal
Desr Sir:
1 can stand more pay days.
show me how to get them.

Name ....

Address

FPlease

combination book 3 ﬂIF_Er' _.:_ﬁr_:_:;
our “official illustrated™
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Eurcka Harness Oil

—soaks - into leather. :
water out., Prevents drying’

strong, soft,.pliable—lengthens
st its uselul life and saves money.
- .Comes in convenient gizes.

Imperial
Eureka Harness

i —simple and
#{ _ Should be in every baran.

Oiles

Keeps. £

and cracking. Keeps harness "3}

convenicnt. §

Leather Killsoei8]

i
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:
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Imperial™ " 0

+

+* Coats both with a-smooth cover- £

Mica Axle -Grease = “if3 590
“leeps the metal spindle from; b Sk
E&.l‘ltaﬂt . “rith; thﬂ ;L_hlihalipiug. . i_‘ pe: -

ing of mica and the fincst grease. |

I}  Kills friction-and ‘makes axles. i
1] and wheels last loriger and run’ =

.,e;,;.'r,ic,r. “ Helps .the horse _a_nld-'-_
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“many sizes—1:]

saves wagon repairs.. Sold tin- ki

tha.i:ra,lsing half sugar
formly successful.
be just right
" Syrups
natural flavour of the
not have the cloying sweet-

ness of all sugar

-

Fér better preserves,
use Lily White Com (&
Syrup. R

a [
-

Sold by Grocers
everywhere—in
- 2,5,10 and 20

pound tins.
The Canada Stairch -
Company, Limited

Montreal |

and for many other purnecsés,

. |

Thousands: of the
best housekeepers, |
have discovered '|[j
and half Lily White
Corn Syrup malkes preserving more unl

A

To start with, the consistency is
from the very na _
thereis no danger of the preserves,
crystallizing; the syrup brings] out™ the
l?mit; the keeping
quality is excellent and the pre._sqrvﬁftriq; -
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