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GREEN TEA ™

uperior to the best Japans, Gunpowder Of 2nd see what he intends to’ do.”

“O Helen! do we have to wait till
oung Hyson. Sample Free—Salada, Toronto. then? Can nothing be done before?”
. E—M 3 ‘we are women in a pagan land, dear.”

| “I don’t see how. Mr. Sheldon is
“Do'you think,” continued Grace,

| Even a tiny clue might lead to some.
“thing.” _

! Helen Claymore shook her head.
“According to Lun; Mr. Sheldon inter-

BY PEARL FOLEY,
(Copyright.)

CHAPTER XIIL !haps the festivities haginter}x:gted them,
u\”ld Lang and Chih Nu are weep- they bade Lun wait till their return.
inglb'JCketS gthiﬂ morning,” exclaimed Lun waited and waited. When hours it’s pouring torrents I feel I must be
Mrs. Claymore to Pep, her white Per- passed and they still did not come, the .. and doing something.”
sian. as she gazed 81'; the downpour Toreigners, becoming. uneasy, went‘ “What do you propose?”’ quetsioned
from her sitting-room window. “That out and made inquiries, but no trace por friend.
means Tu Hee will have to meet the could t}s’e'y find of Tu Hee or thell‘; “I shall send a messenger to the
& i nditions. How- servants. . . ‘American Legation for Rowe and
.C\?t:!\', elrq’su:ﬁ;r!:lgyivn};gofi?‘;igleinlsn 10?)1(8‘ Mrs. Claymore listened in a]amedl haverll)jfn gccoex%;gn; usoto the Culvers.
—th;: ihild is such a fairy. My gra- amazement to Lun’s strange ta}e. Hor-. Together we ought to be able to think
: ] i isn’ rible fears attacked her, which she lan.”
cious, 'Pep, if that isn’t a woman $ I ] out some plan.
climbigg the hill—why I declare it’s tried in vain to thrust from her. So a messenger was despatched and
Lun! I?She’s coming to tell me, I sup- Every conceivavie horror she had ever 4, two women sat down and waited.
pose. at Tu Hee isn't a duck. Well, read or heard of the Chinese commit- ,
well, il’s a disappointment, buth—wdl';y Z;lnegnfamﬁac’gz‘;l h:;m‘;‘;‘"‘:v a‘;nt;}mz}::{ CHAPTER XIV.
metrcuy,ig:: f@;‘;.“ﬁafl‘ﬁ nc: nide: rShZ as frantic as Lun. She felt she must', (}Zglden Th“ Hlee discovered Sﬁe ‘f’*ﬁ‘
il oty gl Sachie ™ ‘g0 out and .search, but where could in 2 1opeess prisoner, she fe
f A . ? d then a ray of relief there was nothing to do now but pray
Mrs. Claym to th dah she go? An y
. ymore ran to the verand ' id for the gods to take her. But, she
and hdlped the tottering, dripping ¢ame to her. She would ‘go to David

: : asked herself, would the gods hear
Lun into dryness and warmth. - Marsden. He loved the girl and would her? They appare‘ntli had no pity
a

,was out till ten o’clock.”

“ : in the move heaven and earth to find her. |
wor\}?{th i’dL;:"x y:vue:fnl“' Why in % “When do you expect the mandarin o hert}?ir t};lely v;guld vef s;vgd her
But Lun let Mrs. Claymore get no home?” she enquired of Lun. i e nes Gisgrace of being in

farther, Clasping one of the hands| “He home from Shanghai wnight»»lghhubiéng‘?hggv :ﬁ Sil;ev:iﬁp%:: c}izatg
that was removing her weét cloak she' _Taking time only to cover her house bu?'i'ed in hor h neds She lookeq .
eried shrilly, “She’s gone—gone—the Slippers with overshoes and slip into & fu]ln ie ?:h .d or GpenEd b‘!):
Gift of the Gods'” : 1her waterproof, Mrs. Claymore was 't:ul'. oilwth: woe anoretmr',nin ’wi?h
The pagan wail sent a chill through 50on ready to start on her pony for ; i;qher g'f waterm g
the American woman. the city. Lun had already set forth g‘u Hee drafined & lass eagerly and
“Lun, you are ill, overwrought. Sit on her return journey. It was agreed e areched Sl gcalled goer }rrnore
here while I get you some tea. No, that if any news came to the inan- but the servant shook her head. Tu
not another word now. I won’t listen.’;‘d"‘rin’s house, a messenger was to be H Ieasge reached out her .hand
In two minutes Mrs. Claymore re- dispatched to the American at once. I3 :?stg tl dLilt even as she spoka
appeared with a steaming cup in her! e Streets of Peking presented a‘dr; wsi:eslsr' befogged her brairll)o-
hand, but it was no use. The cup was dismal sight after the night’s festivi- :é helpless segngseation tock oss:s?
only a receptacle for the Chinese wo- ties. Remnants of firecrackers and qiu r,f he;;- limbs and' she sanﬁ back
man’s tears. Rocking herself back torn, dripping lanterns littered the (s): r;h(; bed ac
and forth, she gave vent to her emo- ro2ds and walks. It was indeod 8 " When iy awoke, the rain beatin
tion in heart-rending cries and wails, SOrTY spectacle. The rain came down inst the window and the faint li h%
Mrs. Claymore, deciding remon. harder than ever. The few natives :g;;‘in the room announeed tﬁ £
Strance useless, seated herself in a Who were forced out into the vveat,her"m‘rning and a &tg had areved t?)-
corner and let the woman’s anguish forgot their own discomfort in watch- (1}‘ gH e hend f:ﬁl lear. Th
have sway. In a few minutes the iNE the dripping, foreign devil flying 8¢ e;.the eth 5 ¢ :l:-'d sr:";lm'
aroxysm abated and she turned to through their midst. It required a de. ©TY © betpast o_l:hs:\;:eedohe rer
fhe other with a little moan, jcidedly optimistic nature to see even giam, - thno ‘T stei cw orq%rt
In an instant Mrs, Claymore was 2 flash of sunshine through the cloud ekiwa;x elecz:‘;n ;)ec xg)vc;.th w <
at her side. “NOW Lun ” she said that obscured Tu Hee. Even bl‘izht, wlou 8 n.‘ggn !‘eacrl’lllo The 'ei";)llnd 2?
softly, “tell me what has ,happened.” cheery Mrs. Claymore left her lust av;‘axs lein éused ey 5 Toth Bor
In trembling, moaning tones she told 9Unce of hope behind her in the dirty, ; € dalr “;(}’l gll W. The woiting. o
of how Miss Tu Hee, her darling child, littered streets. A presentiment pos. hea Was MpTORhing e
had * gone to spend two days anq %essed her. as she‘entereq the hotel n}arfl da app g s
nights with Miss Leon Sheldon, a that the little Chinese girl's bright © '1'oo Hee turned away. She knew
foreign school friend; that when Tu face Was lost to them forever. 'there had be n something in the water
Hee did not “return last night as she' She iazed In speechless amazement thezeh d es d the deg c]eee from
had promised, she, Lun, had set off at When the clerk at the desk’ informed l‘:\i h Zh c:}alude just awal?e red S
midnight to seek her. She had arous- her. that Captain Marsden had left ¥ T% s :vara:t, iloticin thn p— s
ed the foteigners from their beds and for England that morning. Curious P ve ?on beni overierecl'llnar ,n d
learned that their servants haqd taken €yes followed her as she staggered to Of aversion, T zav

dn’t yet coma back. Thinking por ﬁ ray of hope buoyed her an instant, ©d it. She not sleep without it, and

> ick.”
, But no, the ray turned to another dead MOt sleep means very sie
. cinder of disappointment. David was (To be cg"“"“e‘“
, too level-headed. He could love a wo- ‘ y
\ . man to diptraction, bqt honor flew as, Flower Wisdom.
Aft ' A universal custom lz::gxl-le askn}:a?v 1(::‘}’12'1: %‘fv‘?;?’ Mrs. Clay-  , garden cannot live entirely to it-
é‘n

s liking for
& . . im 5€lf. Even the finest stock needs fresh
‘ that benefils every: ttilee;gggd:ﬁg x}n;;n: rtlci)::cgenulne for him blood from the garden of another.
' N’- She felt too sick at heart to talk to A few little purple petunias can
‘i‘s di:es'lo. anyone, and hesitat,ed when Qppogite spoil a whole bed of mammoth frlnged
v

the Ashton apartments whether to go beauties,

i
Meal cleanses the teeth, ir; ?r no;. Btli:t h?’ hteﬁita:ition wasn’; Some flowers must not be massed;
; o1 long duration, for the door opened they are so depressing when t thelr
i / soothes the throst. |while she stood theve uni a surprised ,,mfle, preseine pas
< servant stepped aside for her to pass.
1 “Why, it’s Helen Claymore!” ex-! their beds with forget. t8
claimed Grace, coming forward. “Good oix ¥ JTERL-Ne0te,
acious, my dear, you are simply | -
nched. Come in quick and let me fresh life from change of scéne. It
take those wet things off you.” 'takes chrysanthemums two years to
Grace chatted as she unbuttoned recover from ons move.
the water-glazed cloak and heavy," The scarlet runner I8 worth while:

sodden overshoes. ‘it grows well, looks well and eats
“China’s taste for thorough old- weﬁ_

rains, dosmt 1} Pone enes 12 1o " oxgtoves are all on the surface;
a miserable send-off for him. But of theY are a joy if constantly renewed.

course you haven’t heard of his sud-| When your orientgl poppies begin to
den departure for England? Why, 8ulk in the early fall—let them alone!
Helen, you are ill.” | Fertilize deep, if you want strong

Grace ran from the room and re-, roots for endurance.

appeared with a glass of wine. “There,’  What is easily grown and free flow-
that’s better,” she exclaimed a few ering is never appreciated by the gar.

minutes_ Iatel;; “You frightened me dener; if the neighbors are successfu]
for a minute. i

Mrs. Claymore smiled wanly. “I’ve with it, down goes its value another
ireceived a frightful shock, Grace, Peg- , .
‘dear. The mandarin’s niece, Tu Hee, If flowers don't fill a bit of bare
has disappeared.” ground, weeds will.
;| _“Tu Hee disappeared?” repeated e
,Grace in shocked amazement. o
| Mrs. Claymore nodded. and explain- | < j—‘ .
ed briefly what Lun had told her. ! 5
| Grace listened with horrer-stricken
'eyes to the tragic story. Glancing at/
, her wrist watch she said thoughfully: ;
1 “It’s now eleven. David sailed at

1. W.H IT E . 8seven. Poor David! poor Tu Hee!"1

'Sh R )D e ) { Tears welled up in her eyes as she
CiQ lebblne

. spoke.
- CAKEZ QR LIQUID jeither. The memory of the Chinese

‘ Helen Claymores eyes were not dry !
' girl’s charm overwhelmed her. She
‘felt her loss as keenly as she would
'that of a younger sister.

| Grace wiped her eyes and her voice
was huskgaa she spoke. . “I feel thig
terribly, Helen. David loves her, as
you must know, and I did my best to
dissuade him from thinking of her.”

o . T At T
‘The Real Flavour T |and N Uncle Cheswers aguina
| Met ) A always ﬁwﬁdnr’wm bloom

o ‘ like a on foreign soil, didn’t you 7"

Helen Claymore nodded. “I’ve studied :

g the child closely. Deep down she is

. i as much Anglo-Saxon as you and I.

: "She has the Chinese veneer, but it is.

. only veneer—her soul is white. I mean
that literally. Her love for her uncle

' is the strongest link that binds her to

nism. . That reminds me, Mr.

i |

eng Toy returns to-might from USual and artistic phases of the work

Shangghai. yIf you’ll put up with my _‘“d devise ways .and means for stor-
company until then, Grace, 'l wait ing the less familiar products.

| doing everything possible. Remember, '

} { , Z}:Z;e?-e:;ﬁr? ed s}fg;; aenlt;xst §?£h£n’§h:;i lar size in one pile for filling the jars,|
. were all at the festival. Even Lun| those of less perfect appearance or

| CANNING THE UNUSUAL
THINGS.

‘- After the ordinary canning of the
summer is finished, the housewife may
turn her attention to the more un-

Some of the less common garden
vegetables, put into the cans, will help
add variety to the winter meals.

i Tomatoes canned whole for winter-
- time salads are not difficult to do, if
| one knows the secret of their success.
' This consists in making a thick sauce

‘ | “that if t to the darin’s | Thi
The Gift Of The Gods |/ € ¥ o the maniais Ths cosis i poore: tomatoss g

ipouring this into the jars, so that it

' entirely surrounds the whole tomatoes. |

Belect tomatoes that are ripe and

firm; sort them, putting those of regu-!

| shape in another pile for making the

“Well, Helen, I can’t rest here. Ifi sauce. Cut these into small pieces

, after washing them and place over
fthe fire with enough water to prevent
them from sticking to the bottom of

' till reduced to a pulp. Strain this
through a sieve, Pressing well so that
all the juices are obtained; then meas-
*ure it and to each quart add two tea-
| Spoonfuls of sugar and one of salt.

them in the sterilized jars, packing
as close together ag possible, but tak-
ing care not to crush them, and fill
the jars with the thick, hot tomato
sauce. Partially seal ag usual and
process under five pounds’ pressure
for fifteen minutes, or in the water
bath for half an hour. When serving,
pour the tomato liquid from the jars
and use it for flavoring soups or
sauces. The tematoes themselves
should be firm and in fine condition
for baking whole or for serving in
the form of a salagd.

Vegetable Soup Stock will prove ‘a
convenient ‘and savory thing to have
on hand, for with it a steaming dish
of soup may be made in the twinkling
of an eye. To make a dozen quart

Blanch the perfect tomatoes and cold-'
dip them, then remove the skins andl!
cut the cores neatly away. Place!

Jars of the stock one will require half|
a bushel of tomatoes, four heads of
cabbage, one peck of onions, six green|
and three red peppers, twenty-fourx
medium-sized carrots, six stalks of!
celery, two dozen ears of corn and a!
large bunch of parsley, with a cup of
salt. Scald and peel the tomatoes and
cut them into small pieces, or run
them through the food chopper. Boil
the corn, which should, of course, be,
young and tender, for ten minutes;
then cut it from the cobs. Chop the’
cabbage and peppers after removing
the seeds from the latter and cut all
the other vegetables but the parsley{
into small pieces. Then mix all to-
gether and cook without adding any

| water, or only enough to prevent

) : ; in quick, eager Chinese said: “I gave burning,” until the vegetables are all
Tu Hee hpme at eight o’c] k. They the elevator. David ne—that was : .S : i »
& e tzor the rugners, bocut the :r{ thefast stray! Coulfit be possible? Missee sleeping medicine, missee need-

very tender. Remove the bunch of,
parsley and fill the mixture into steril-
ized jars; process under ten pounds’;
pressure for fifteen minutes, or in the
water bath for forty-five minutes,

A quart of this stock added to a

. 5 LG |
quart of boiling water, then cooked for the Wilson Publishing Company, 73

1

West Adelaide St., Toronto. Allow

. ten minutes and nicely seasoned, will
 make a quick vegetable soup; or a
. pint of it, added to a quart of meat
“stock and cooked for the same length '
fof time, will provide an appetizing,
i dinner soup.

{

- water. Then fill them into sterilized
' jars and pour over them a dressing .

made by adding three tablespoonfuls

‘of fresh butter to a quart of water; |

~bring to the boiling point and stir in |

| four tablespoonfuls of sugar and one"

tablespoonful of salt. The dressing
should be used while boiling hot and
'the jars filled to within one-quarter!
'of an inch of the top. Partially seal

the jars and process forty minutes

under ten pounds’ pressure, or one

' hundred and twenty minutes in the
. water bath. If the carrots are not
"Very young and not very tender, give
i them a somewhat longer time for
| processing.

‘ Cauliflower is not often canned. but

there is no reason why it should not

i'be. Only the flower should be used.

Break the flowerets apart and crisp

i them in cold water, then blanch in
i boiling salted water, usine a table-
I spoonful of salt to each quart. Ar-
| range immediately in the jars and fill
; with boiling water, adding a teaspoon-

ful of salt to each jar. Process thirty-
five minutes at ten pounds’ pressure

,in the steam cooker, or fifty-five min-

utes in the water bath. |

.Canned Fruit Salad requires large,
ripe, firm peaches, tender juicy pears,
white grapes, and—if -possible to se- .
cure them—several ripe pineapples
and a bottle of maraschino cherries.
Canned pineapple may be substituted
for the fresh, and the cherries may
be omitted. i
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She rose and walked to the window.| He: I was once in love with a girl

“I don"t know if my advice had nn{
weight with him or not, but I can

help feeling partly responsible. Why,
ohpwhy, was I such an idiot as

L:ht:rfm with two people’s fate—their
le lives?”

“Don’t talk that way, dear,
Yanam’tthunﬂyenz Grﬁtﬂut
En(!:ndazlmcica kill Tu

“No,” Grace, coming back
md&dﬁmmuw,

O e S

in this town. I understand she married |
& broker, |

His wife: Burely not broker than
you are.

—-
Themtrymxnhndtberulm-'
-ﬁmdnarngnllibhuthcmwns-i
man, He takes longer to think, and.
he thinks deeper.—Lord Selborne.

——
Minard’s Liniment fer Dandruff.

a.
L4
R—

As to the proportions to be used in
this salad, one may use one’s own dis-
cretion, selecting for the foundation'
the fruit which is most plentiful at
the time of making. Peaches and pears
may be used in equal quantity, with
Just enough of the other fruits to give
the desired variety. A pint bottle of
the cherries will be ample for six
quarts of the other fruits combined,
a8 the cherries are merely ornamental.

Bcald, peel and halve the peaches

{ Carrots in Butter are deiicious.}

bi | Wash and scrape tender young car-!
|, Before your roses blossom, “w,‘ rots of small size and blanch them '

All pansies are gadabouts, and take for three or four minutes in boiling

and drop them into cold ‘water, pare

the pears also and place them in cold
water made slightly acid with I
juice. Halve the white grapes and

' remove the seeds, slice the pineapple—
if you have the fresh fruit—and re-

move skin, eyes and cores; then cut
into small sections. Make a thin sy-
rup, using a pound of sugar to a
quart of water; boil it ten minutes,
then place the peaches and pears with
the pineapple in it, and cook care-
fully until the fruits are tender. The
white grapes will require only a very
few minutes’ cooking, therefore they

,need not be added until the last

moment.

As soon as all the fruits are tender,
but still unbroken, place them in the
sterilized jars, alternating the pieces
to produce an attractive appearance;
drop the cherries, halved or left
whole, among the other fruits, to give
a colorful effect. Boil the syrup down
rapidly until it is as thick as maple
syrup, then pour it boiling hot over

| the fruits. Adjust the rubbers and
 the kettle. Then cook them briskly

covers, and process ten minutes under
ten pounds’ pressure, or twenty-five
minutes in the hot-water bath.

Fruit salad is delicious served for
dessert with whipped or plain cream,
or the fruit may be drained from the
juice, mixed with freshly prepared
grapefruit, oranges and apples and
served on lettuce leaves with a nice
salad dressing.

3875. Let your little girl take her
first steps in comfortable garments,
well and daintily fashioned. The
group here illustrated, shows a prac-
tical undergarment combining waist
and drawers, a petticoat, and a dress
with simple lines. The models are
easy to develop, and economical of
material.  Cambric, lawn or crepe
may be used for the undergarments,
and batiste, voile, dimity, silk or
crepe for the dress.

The Pattern is cut in § Sizes: 1,
2, 3, 4 and 5 years. The Dress re-
quires 2% yards of material, the petti-
coat 13% yards and the combination
1% yards 36 inches wide for a 2-year
size.

Pattern mailed to any address on
reeeipt of 15¢ In silver or stamps, by

two weeks for receipt of pattern.

Equipped to Run.
Gas Bill Collector: How long is this
bill going to run? )
Consumer (listlessly): Can’t just
say. With its five thousand feet it
ought to be able to run a long while.

Success is attained more often by!

uncommon effort than by uncommon

. brains.

N

Minard’s Liniment Heals Cuts.

Corrugated Galvanized
Stee! Roofing

Direct from Manufacturers to Consumer
WRITE FOR PRICES

W. E. DILLON CO., Limited

189 - 191 George St. -

A Lifebuay bath

Cool, fresh, rested skin
tingling with heaith and
comfort—

Feeling cleaner than you
ever felt before—
Becsuseof the big, creamy
lather of Lifebuoy.

Tradition is a sort of starch with
which we stiffen up our prejudices.

~r
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A Warm house and acool
cellar day and the win

lorthruﬁ’ saving in
your coal lsoﬂemnzqhsoz

A KELSEY
WARM AIR GENERATOR

in your cellar will ensure this.
The Kelsey is the most efficient
and economical system of
home heating ever devised
and wilil h;:t the smallest
Wptopeﬂyawd P:gletﬁfully.
MAY WE SEND YOU PARTICULARS?

CANADA FOUNDRIES & FORGINGS

LIMITED

JAMES SMART PLANT
ILLE ONT.

Toraiito ‘
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—and then he burtes his sting in
your neck. The pestiferous
MOSQUITO works 24 hours a
day and your sleeping hours are
his busiest.

“Slay it with Sspho.”* Ome or two puffs with
& Bapho Bulb Sprayer. and in five to twenty
minutes every mosquito is dead. Or bumn a
e in tour bedreom, of you preler,

And Sapho slays files. roachea ants and
other pests as well

Ure it everywhere. Spray it over the dining
table—in the kitchen —ft's absolutely harmless

cn food and NON-POIBONOCS to humaens

or animals
Sapho Powder 25 cents, 50
cents and $1.26.
Sapho Bulb Sprayer $1.00.
If you haven’'t tried Sapho
get a Saphe Puffer for 15

cents. See special offer
below.

Ask for Sapho Liquid for
moths. Spray it in your closets
and on furniture for complete
protection.

. Kennedy Manufacturing Co.
586 Henri Jullen St. . Montreal
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Greece Pay.
, o
A despatch

The Greek o
Dominion of

- London $225 ¢
o the Domini
mately $8,000.0
“terest {s for )
© this year.
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