Roasted right to bring out the full
flavor and aroma
ars just a trifle too qulet for that

ection, he had absorbed nearly speedy get."

!‘\'fr}'th!nl from such Inen ae -[]'-J"l:la! | I'Hut vou do EO out with Hl.lth A :
| Lacassagne, Reiss, all the succeasors gredat deal. don't vou?"

of the day of the immortal Btrtilh:n.r “Not as much as I'd like But, as '
| Next a strange thing happened. | for that danca . . . they didn't

The war broke out, and before he | want me there any more than they'd
knew it, he wan drawn intoe brilllant invite me to , , ." Dick cut short.
service In the Offce of Naval Intel “Where?* -
ligence, from which he emergaed a Dick shrugged and was silent.
Lieutenant Commander, | “Come, now. If you want me to
Then for four years he had ssttlad heip you. play fair, Dick. You can't
back into the !ife he had been born | hold back little things—and expect
Into, unt!l now ke was virtually | me to be of any help.’ Garrick was
father confessor of all the troubles | 4n electroscope for discovering stray
of the socla! leaders, a sort of un- { eurrants of facts
ofMfirial adviser, with no profeaalon | Well, en,” unwillingly, “on the
whose antecedents are "““h”“'.. except having a good time and wih | ‘gea "-'lmLFh' re :
Glenn Buckley. “the demon lover, the Garrick fortune that was andple| .. B V ' ' 3
im F'FI.--""!H-::."" dfl-'.n'l’l!‘f",l.] o Hrl. “.ni:' | Lo ]."I'l'!h'”'f hism hobblasy, | 'Th! EH - Jmp £ Wh.t y Ih‘t.
R | wg, = here .you ara Been gy THi Mt
NOW GO ON WITH THE ATORY |looking all over Suffolk O : | way—anchored off one of the best
; i0 0! | looking all o s o Tabty W | LG A TaaiBes Lo thb west between
[ichard Defoe was a friend of Gar- | You, Guy." It was Dick Defoe. “Bup- | us and the city. A lot of the young
boRE you've heard this hew tale of | ool chartered it and chose that
f_ﬁr'rui .ni!:urr;‘-::i”:_bﬂui the Radio spot because it was not far from the
LAAnce i «& Fl t
Garrick nodded but 414 not eammit LN b Wat toy far s BE0

This was an ideal | the city. It's a bit out of the wav,

himaeif chanos, |
ut that k f ractioallvy ow
He wanted to see how much Diek | 24° makes them practicalh -

k 3 arhiattas id add | the beach and that end of the har.
new an Whether he could ac AnY-[vor for their FIAinE Fhaad SHA
sthing Ferhaps some fresh angle

Waler sporis. Some of the sportier
tl C tlac {he case, ! ¥
would offer a new allack on the case older folka go with them—once in &

r while. "

.

| shore coversd an area of ten Bquare

(] miles with tweive rows of 410 foot
lowers madiating for a mile and a

| hal® from 1'!'1-. ri_lr".'_]'ﬁ.i. siallon, with.

autn & doubt theslargest radio plant
of ths kind the world
MU B oy | € (Do, Kind in the worid. =
. | whethar vou wére at thias Radio
[ance last night,”" recalled Garrick
'Of course not

You don't think
they'd ‘nvite me, do vou? My tasies

i

Easy to Open

| "NUGGET” —the perfect polish
in a-perfect tin. Strike the top of
the lid with the brush, as directed,
and the lid lifts off easily.

f NUGGET
hoe Polish

BLACKE—TAN—TONEY RED—
DARK BROWN AND WHITE

—
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START HERE

Two men and a girl stage a BEp&cs
tacular holdup at & fashionable Ba-
dio dance 'n A New York suburhb.
Naxt day the Walden jewels, taken
from pretiy Ruth Walden, are mys-
teriously returned by mesasenger.

Hu fears tThet har
daughter has innocently becoms ms-
enciated with a gang of crooks pos-
iog an paraohe of fashion. Bhe eon-
v Garrick, close frisnd® of
Defos, young wireless [In-

The mother wishes that
Ruth's affections be turned to De-
foa from & group of young folks

& | mothar

NOTHING ADDED NOTHING TAKEN AWAY

—— e

fides In Gu

Dick

YERIOP

Good! —Always

It's the ingredients you cannot
sec—the patient care in making
_ that are the secrets of Moir's
- goodness.  Nothing is left to
i Chance, all the materials used
< are either made in our cwn
plant or imported direct.

Cocoa beans, selected, graded,
blended, roasted and ground
with infinite care in our own
factory,

Pineapples, apricots, raspberries,
Straw es and other fruits for

Moir's centres — alwavs the finest
obtainable

Brazil Nuts, Almonds Walnuts, ime
ported direct; Peanuts, the small
delicately flavored kind; Cocoanuts
shredded fresh for each dav's needs.

Frvery Operation superintended, every
chocolate examined by a keen-eyed
overseer.

All this care to assure you of the same
high quality you have always found

\T b kK. graduats of a Ereat engineering
gchool, son of a famous engineer and

an Inventor of no mean
Of late he had turned all his
invention in

already
famea

attention to & radis
wWhich he seemed to have a 'strange
His work on wrielesa photo
perfection of a
and wireleas |

fude

apt
lranamission his
wirelesa dictagraph
telavtograph had won him wide |
recognition Just now hs was at|
work on a madlo boat, a radio auto- |
moblle and a radio alrplans, '

The meer mention of Dick const]- '
futed an added reason why Garrlek
feit impelled to come to the asalst |
ance of Nita {n distreas, ‘1

"Tell me something about the |
giris.,” he suggested, |

"Well, there's Vira Gerard. Tou
kKnow her, ‘the blonde vamp' they've
nicknamed her, ever sainre ghe went
(hto that amateur motion pileture |
the girls made at the schoo! of the |
Mirses Place. She thinka she is a |
new Talmadge or Pickford . |
really . . . wants to be the *soclety
Eiurl with a career on the screen.’ l

“Well . « What of it
“Just thia. There's more deviltry
rooked up on the upper deck or in
the saloon of the ‘Sea Vamp' than
' . than will ever get Into Town
Topics.”
Carrick turned toward the stepa
“dump Into my racer. Diek. You're
going fo take me o look over this
‘BSea Vamp'.”
CHAPTER IT
THE SEA VAMP
TITH a siren blast and a swish
of dusty a‘r a vyellow racer
shot past Garrick and Dick be

they were a mile down ths

turnplke, leaving enly a kaleido- so delightful in Moir's Les,
acopic Impreasion of a girl at the

| wheel and a fellow lolling back Take home a box to-day

tensely in the other bucket seat. :
“"Ruth!" exclalmied Diek as CGar. - ' ’ T, WP R L iy wrraLA ¥ R
rick mechanically threw {n more
| power,
W h her™
A GIRL : ho was wit (] 1

The wrong temperarure will
miim  cahdd In the Mow
Jactory elpersine machy

keeps the aiv cool and dry
every day in the year, na
matter what o i [ike outside.

p=-TiMme Home Mape
" CANDIES

oL

fora
MOIRS LIMITED

“Then, there's that Rae Larue
who has been the guest of onas or |
another of the girls a!! summer. Jus*
between you and me and the 11!llr.-n-l

ing post, I think she's an adven- |
liiresa, I'?E hf‘-ﬂ.l'd it Whiﬂﬂﬂ"rﬂ‘d thﬂ.l .A. HACEE‘! EIIGT PILHT,

“GZlann Buckley."

i

she used to be a cabaret singer or a AT THE WHEEL. (rarrick’s motor leaped aheaa ax .
dancer or something. With ambi- |

| Dick knew less than Mrs. Walden | *t¢pped on it. Btraightaway down
tions. Anyway, she's been taken up but felt as much. the turnplke they raced. Garrick was
by the girls of the younger set and “"Guy,”” he pleaded, “you must . | Just about holding his own. But
it's not for the likes of us, Guy, to

You must help me save Ruth from  Ruth had the jump and thers was
tel. the young idea how it shall shoot . and her frienda. " . not & chance to pass her., She was
¥ its time ARy more,”

|
I|
Yy |too wise a driver. Having shot . % s e —— :
"Thess dance palaces and caba- | : _ vyl LEEITENN
f

WHY NOT—

invite your wife to dine with you these hot days? She will appre-
clate not only your thoughtfulness but the excellent service at

THE VICTORIA CAFE

JEWLY LEE, Manager. 354 KING STREET
LELEPHONE 762.

hersalf .

L‘uriiuﬂl}‘. ek :“ Detos appeal- (abhead of a oar she did not slacken a

_ . ng to him to do what he had already |

rets.” pondered Garrick, considering, agreed to do.  Garrick was used to | t"'c:“'m E"knd oo kri?w Ilh“ mhltl i

“have given a new twist to crime."” WAYS Iakes it nearly impossible te
“And the pace! How do they do It

| such colncidences. ocatch oné
“Well, then, tell mes something |
1 {
[ . on their allowances? Cut themn sobioh s gpodsinidha
| off to next to nothing. They seem

about those friends. What about the |
tn go right on There's something

Mid Citdn S e i i | south and a dirt road forked off.
radio kid, Glenn Buckley?' Garrick Ruth slowed up just a bit turned
mighty queer about it all. You will
. look into It for me™"

watched with concealed amusement her head with a rly smile. “T've

I the reaction on Dick's face - I . )
‘ : | & hunch,” she called back teasing'y,
Oh, he's like a great many peopls | “you can%t follow me, Dick!®

l “Indeed I will, Nita. Glad of tha i :

opportunity. I'm rather fed up on

r country life just now, anvhow. Be- |

{

I

PURITY AND
QUALITY ASSURED

MR. GEO. 8. MOFFAT, 168 Adels tde Stresi Wentl, Toreamto, Ont.
Uniarie [Jle pressniailes
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1
Eleak, trim, and cut in pieces the size | well-washed capers. a small grated

e

For Acidity or Bil

Beecham’s Pills act as a splendid tonic to
the digestive organs. They remove acidity
and fermentation and excess of bile from
the stomach and bowels and promote the

-

entertainment value (n It—in any- | the right, to the north, in a plilar of

today. It isn't the sclentifie Intéreat With a wave of her hand seddenly
sides, I'd like nothing better than to | lhing—that appeals to him. As A4 loud
: oy e, | dust cloud.
| sclentific study. I suppose, motion Garrcik had no desire for a w!id-
plctures wearas interesting to people gooss quest. He stuck to the con-
who were following what Edison and | aFéted turnsike j E
others were doing. But when they v

k1

r—— —

e
e

_._.._.__.‘

When

your

il
e

sel some of these youngsters right.”

Nita Walden glowed. her Ihlﬂhr
and was whisked away. [

.

secretion of the gastric juices, In thus

Garrick took & turn or twn AQTI3A

stomachk
is
upset

Take

petite or are

correcting morbid conditions and stimulat-
ing the digestive processes Beecham’s Pilla
naturally have an excellent effect upon the
general health. If you have lost your ap-

suffering from nausea, sick

headache, constipation, or giddiness

Beecham’s

Sold
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_ 'ig
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Morrats

25¢c—40 pills
50c—90 rglls
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dour
S Expenses

CGHEIR?‘E your fuel, save
labor and worry by using
Canada's quick, clean “white
coal” and a Moffat Electric
Range, It makes no dust or
fumes, does not blacken pots,
costs less to install in a new
home and operates at half the
cost of other fuels. Write to-
night for free bookletto Moffats,
Limited, Weston, Ontario.

lectric
anges

FOR SALE BY

The Public Utility Hydro Shop

268 Princess St., Kingston, Ont,
m

UL LTI

Phone 844
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Many Folks Are Underfed

tha deserted end aof the veranda,

fective life.

he told a friend.

criminais keeping
aciencsa,”™

“But what a hobby!"
had returned. “"Never knew

in our set ever to take up that!"

“it's just our that neads
moat.
blackmalled, vietimlzed,
—untll we, the wise ones, ars
sanleal marks of all’

are up

apt

traveled to London, Paris.

eriminal science.
desultory. With his careless

A couple of years before the war, |
Garrick, just out of college, of fine
family and' so'ne fortune, had de-
cifed to dilettante his way into de

“There must be something new In
order to catch criminals nowada g5, "
"The old methods |
are all right—asa far as they go. But
wit

his friend
Anyone

It
We're alwaves shaken down,
imposead on
tha

Ho, in his casual way, Garrick had
Berlin.
Vienna, where he had studied the |
amasing growth abroad of the new .
It was not merely
predi- | some ten miles cant along the Saund

became a source of entertainment,
pictures became the ffth industry.
That's the way it ja with radio today
with Gienn. Besides, just now Ra-
| dio is-fashionable. It's smart Like
the automobile was twenty years |
ago, I lmagine. Glenn wants to be
8mart. BSo he has asked the advice

crowd, 1 guess you know—that Jack
Curtls. You've seen him arocund the
Club, To me, though, Ruth is the
¢ nter of everything. But
then, there's Vira Gerard . . . and
| that Larue girl. O course, Glenn |
has taken quite a fancy in this wire- |
less craze of his to Professor Vario
(at the Radlo Central.*

“What about him?"
rick

‘Oh . . nothing. . . ,
thinking too much about Glenn’ Any- |

h

relterated CGar.

Hertelan wavea '
The Radio Central at Roek I..-ld.:l[

| TR

THE HOME KITCHEN

By Jeanmette Young Norton

Author of “Mrs. Norton's Cook
Book.:'

Beel s unduulﬁ'&ﬂly the most popu-
lar meat in America as well as in
' England, and good cooks appreciate
|the many ways in which it may be
used not only for luxurious dishes,
but for moderately-priced ones, also,
| A few hours spent in the study of
:heef at a market or a good butcher's

B e I —

Eal ™

will be a valuable elucldation for the
rome buyer, and if she Is in earnest
in her search for information the
marketmen are.always wlilling to
talk, for in the end it is to their ad-
vantage Lo do s0. What we buy s
gEoverned by what we are able to pay
for, but knowledge of the subject
helps us to live better at less price.

—

Steak a la Mode Francaise.

Select a large, thick porterhousa
Steak and have the butcher remove
the bone carefully, cut off the flank
end, and press it in where the bone
came out, then score the fat and tis
or pin the steak in shape with steal
skewers. Place on a buttered broll-
er, rub the pan under the broller with
a cut bud of garlic. and turn in a
tumbler of water. Pare and slice six
| potatoes, and have ready in a pan a
quarter-pound of melted butter, slp
|in the potatoes, and fry them a de-
leate brown, then set to drain. Into
i the butter put a teaspoonful of pow-
rd{-rad herbs or a saltspoonful of Curry
powder, a grated onion, pepper, salt
'and the dish gravy from the steak.
and thicken with a level teaspoonful
of cornstarch dissolved |n water.
Flace the steak on a hot dish, sur-
round it with potatoes, and turn the
gravy over the meat,

R

-

| ot meahed
| fang, if thats' what it is, eh™" Dick
gazed hopelessly off at the hill and

land assistance of Professor Vario  a2¢ of side roads. “I wish, by gad,

& girl was ke & car or & boat—
v t 'k L d I

over at Rock Ledge. The rest of thrl mething you could steer—right!™
|

| equipment—that

e | Foid like this old car of mine. KEx-
Suess I'm cept,” he paused, then added, “that
h ¢ hows kb \ | #he has the inherited intelligence,
r::::;t!m JL::L&' ,::: e:‘:rrr;:d!;r:;:: | the intuition, the instinet of woman

| in all the ages . .
tion is, What will she do with (rea II

"What's the mmafter., old man?
Why so sllent™ gueried Dick a mlla
further on. "Supposs you're wonder-
ing, like me, how Ruth ecould have
in the wheela of this

north of them with

foraal their L

"“Time enough to worry when we
know more than we think was know,"
returned Guy, negotiating a left
turn that required some askill 1o
make the succeeding hill on high.
“After all, Ruth's just a stunning
littie flapper—facing & very cold T
nd caleulating world—with A
thoroughly modern — il - balanced
dosan't hug the

. The real ques

(Continued In Our Next lssue)

[Hleta, dot with butter, and broil unti]
the oystéra are & delleate brown.
Serve on hot dishes garnished with
Darsley,

A Popular Heef Stew,
Get two and a half pounds of chuck

e o, i T T M

of the hand. Put the

of the palm onion and a tableapoonful of mush-
meat on with cold water to cover.
adding a large onlon thinly gliced and
two carrota thickly sliced. Tie three
' or four stalks of celery, and drop la
| for flavoring, and remove them when
thn potatoes are added. Add a half-
|bud of garlic, cover and cook until
the meat iz tender. Season the stew
land add eix potatoes thickly sliced.
cook ten minutes, then add quick
dumphlns, cover tightly, and cook
twenty minutes. Lift the dumplings
onto a hot dish, then 1ift the stew
|onto its hot platter and place the
'dumplings around the adge thicken
| the ETayy and strain over the stew,

,r Beef Collops,

|  These collops are gerved eapecially
|r.-n “collop Monday,” the Monday be-
fore Ash Wednesday in England. Buy
two pounds of nice rump or pin-bone
hntuk and cut in strips three inches
long by two wide. Lay them In a fry-
ing-pan with a quarter-pound of but-
ter, and fry them about four minutee,
turning once. Then lay them in a
stewpan with a pint of rich stock
after dredging them with flour, pep-
per, salt, a piece of butter moulded
with a little flour, a tablespoonful of

room catsup. Simmer the collops for
about fifteen minutes, then serve in
!u hot, covered dish A ll'urklhl‘rl
pudding may be served under the ¢ol-
lops

RBeef Rolls.

Trim and mince fine the remains of
A roast of beef, using a little of the
fat. and add a teaspoonful of minced
herbs a grated onion. pepper, salt, a
| teaspoonful of sugar, two tablespoon-
|fu].'l of pine nuts, a lump of soft but=
‘ter and a beaten egg. Have ready
some good ple erust rolled out lﬂtln
&nd cut in three-inch-wide stripa.
Fill the strips, roll them, pinch tha
énds like turnovers, and baks ia &
‘buttered pan for 15 minutes.

One-fifth of all the divoree cases
| before the French courts to-day are
8ald to be American.

A a means of improving their
daneing. London soclety women hdve
turned to fencing.

Mrs. Lee Rathan of Houston fis
conceded to be the best woman platel
shot in Texas.

At is better to have loved and losf
than never to have Tost at all

T e e T,

- Let the Children share
this mealtime beverage

ND NEED to warn the little folks away
from the table beverage when Postum is
served; every reason to invite every

member of the family to join in the enjoy-
mmtofthhwluﬂme. satisfying drink,

Postum is made from Nature's best
wheat, and contains nothing to harm

nerves or digestion.

You'll greatly relish its full -bodied

You've seen them—folks
to eat.

They have what the doectors call “malnutrition They are
underfed. They eat the wrong foods. Their appetites need coaxing.

“Lots of good milk"” is the remedy. Milk is easlly digested. It/
is the gerfect food. It containg uvarrﬂﬂnl the body needs and sup-

who look as if they never had enough

Individual Filet Mignon.
Have the butcher cut the needed
number of filets an inch and a half
thick and circle before irying them

ol XY MR LY 5o

plies it dn the right

Folks with appetites jad
food should

UL TR

proportion.

ed with toeo much rich, highly
try Price's Pasteurized Milk,

spiced

UL T TRITT T

Skin Tl' ;'iliil I

Baby’s

mﬂu l.nd‘ itching, - g
nur;!r.;:n h -

kept soft,

by the use of

Dr. Chase’s Ointment

Apply dally after the bath.

with two thin slices of bacon or very
fine larding pork. Rub a shallow pan
with a eut bud of garlie, butter 1t
well, and lay in the filets, then broil
ihem as usual, turning once. Take
four freshly-opened oysters for each
filet and marinate them for a half-
hour in the juiee of half an onion.
juice of half a lemon, a tablespoonful
of olive oil, pepper. sait and a tea-
spoonful of Worcestershire sauce.
Drain the oysters and dip them light-

ly in crumbs, then lay them op thli

Instant Postum for Health
“There's a Reason”

Made by Canadian Postam Cereal Co., Lbd.
Windsor, Ontario




