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TRY THESE FOR STAINS.

Often an otherwise fresh garment WOrth while.
is made unsightly by a stain which, if
given immediate attention, may be

removed at home, thereby saving tho

in sleminum packets: — Fry it ! 2ﬂ$§%m“t‘h"“
- - - r-.

special occasions, I think it would be
! The fragrance of newly

one.

cost of having the entire garnient jellymaking then than I do during the

cleansed, and also the inconvenience

of having it out of use for several

days.

At this season of the year table Among these are: Puddings,
linen and linen frocks seem particnlar-
ly disposed to acquire stubborn fruit
If suclr stains are saturated

stains,

with glycerine and allowed to set for
several houPs before washing, they
will usually disappear without a tracs

of damage.
ciously to the same treatment.

Disfiguring ink stains may be re-
moved from cotton or muslin gar-

ments by steeping the damaged part gy
If treated to a milk’

in boiling milk.

!
busy summer. |

There are, however, many ways of
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CHAPTER XXXW.
den.
in the

unset, except for Tito
little birds whe

daring at the same time.

What was that funny creature doing
in their garden? How came he there
—that featherless songster with the
voice of thin, trickling gold?

Hugo had made himself a new pipe,
a magical one over which he had spent
considerable time and trouble. It had

notes as well as the scale, and he
played marvellous tunes on it of his
own composing. They were weird lyric
melodies, such as only Pan’s soul could

made jelly is a treat in snowy weather be burdened with, and he spent them : . 3
' and its taste is enjoyed by most every- freely on the ambient airs of sunset. 40w in a soft white dress, a little shaft
Moreover, I find more time for|

The women in the public washing-
e behind the high walls of the V

atina ceased their labors to listen.

One or two crossed themselves; others,

less superstitjous, smiled a little der-

i using fruit juices in our cookery. ' isively. Every one knew that the curi-

desserts, and salad dressings. Then
there are those little tricks of flavor-

juices play an important part. Baked

Coffee stains yield gra- ham basted with peach juice, for ex-'

) ample, is delicious, and mince-meat
' moistened with apricot or grape juice
yhas a certain richness that almost
one likes. ;

|

Plum-A pple Jelly—-3‘ cups plum

bath while the spot is fresh the stain juice. 4 cups sugar, 3 cups apple sauce.’
will disappear and the color of the

material will not be damaged.

Mix fruit juices and boil twenty
i minutes, add sugar, stir until it is

Egg stains may usually be removed dissolved, and boil until the mixture
from a silk gown by rubbing them Jells when a small portion is allowed |

with common table salt.

to cool. Pour into hot sterilized

If the gold lace or embroidery on an Klasses. |
evening gown has become tarnished, Mint Jelly—4 cups apple juice, 2
It may be restored to its original cups sugar, 1 cup mint leaves, green
freshness by applying powdered rock vegetable coloring. ]
ammonia. A soft brush should be used

for this.
may be treated similarly.

Tar spots usually succumb to a add sugar, and stir until the sugar is!
treatment of ether or chloroform.| dissolved. Boil until the mixture jells

Cook the apple juice and crushed
strain. "Reheat to the boiling point, !

'

|
Satyrate a piece of absorbent cotton' When a small portion is allowed to!

with either of these preparations and cool.

cover the offending spot, allowing the
moistened cotton to remain on the ma-
terial for several minutes. If one ap-
plication is not sufficient, repeat pro-

cess until the spot vanishes.

White felt hats, which are modish
for sports wear, may be kept fresh

by frequent applications of bread.

Merely take the soft inner part of a

stale loaf of white bread and rub it

over the hat. It does the work per-

Color a delicate green and pour,
. into hot, sterilized glasses. |

Fruit Syrup.—2 cups sugar, 1 cup|
fruit juice.

Combine the ingredients, and cook
together until the syrup thickens a’

fles, fritters, or any hot bread. Among

good
strawberries, peaches, and apricots. |
Cake Icing—1 cup powdered sugar, '

feetiy and takes very little time. Care 2 tablespoons fruit juice.

should be taken, however, to brush the
ll:at thoroughly before applying the

HOW I USE FRUIT JUICES.

Mix the ingredients, and beat thor-|
oughly until thick enough to spread. |
Peach juice makes an especially good.
icing. i

Butter Ia'ng—locup powdered sugar,

If there was no reason for canning; 2 tbsp. fruit. juice, 2 tbsp. butter.

fruit juices except that of making
fresh jelly in the winter, for Thanks-
giving Day, Christmas, and all other

CREAM

We Make Payments Daily.
We Pay Express Charges.
We Supply Cans.

Highest Ruling Prices
BOWES CO., Limited
Toronto

|

ithe fruit juice an

! gently five minutes. Strain through |
| two layers of cheesecloth into bottles! looked at it in a wondering way—a !

!
i
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: a false bottom in a large kettle, and
. pour sufficient warm water around .- ; freel !
i them to reach the necks of the bottles' ggf ?sd :g;goanagompn congcim‘
and the shoulders of the jars. If jars’ -

utes, keeping the water
gently all the time.

Cream the sugar and butter to-!
gether; then add the fruit juice gradu-‘
ally, beating the mixture to a smootM, |
creamy consistency.

Plum-Pudding Sauce—14 cup plum
juice, % cup water, % cup sugar, 1
tablespoon cornstarch. :

Moisten the cornstarch with a small
portion of the cold water. Mix the
remainer of the water with the plum’
juice and sugar, and heat to the boil-|
ing point. Stir in the cornstarch, and!
cook three minutes. Serve piping hot
on pudding. Cherry juice with the ad-
dition of one tablespoonful of lemon
gpi.ce may be used instead of the plum
uice,

Grape Sponge—2 cups grape juice,

\tbsp. gelatin, %% cup cold water, 1
cu , 1% cups cream.

Soak the gelatin in the cold water

i

you wish, heat one cupful of the grape

in it. Stir in the sugar and the re-
mainder of the grape juice, and when!
the mixture begins to thicken fold in!
the whipped cream. Pile in wet molds
and chill before servin_.

oranges, 1

lemon, 6 tbsp. sugar, 8 cups water.
Any number of refreshing drinks

can be made with this foundation.

Pineapple, grape, cherry, or rasp.
berry juice make delightful variations.
Strain ﬂxejuiceandmakeasyrupby
cooking the sugar with one cupful of
the water 5 minutes. Cool, and add

the other water.'
Chill and serve. J

“To Can Fruit Jui (there was not a library in Bordighera
washed fruit or berries tn g oo, e;::‘without its well-read “Dr. Antonio,”

|and add a small amount of water

Bring to the boiling point, and simmer

| yet this
/to have
Some peessed
little scrap of paper, a note. Gaun:|

pudding ous little Signor of the Villa Tatina Pretty curve at the back of her neck.
sauces, cake icings, gelatin dishes, sy- was mad, and madness is always in-'
rups for hot breads, beverages, frozen teresting.

Some children clambered
up the terraces behind, hoping to catch

'a glimpse of the mad musicion, but 4
: the: man i gar- he had lived these twenty
'ing food combinations in which fruit 3o c, Vere, oo ¥ ik 1 the |dream and that he was really still a

den, and Pan was not visible.

o add to the mystery of him, now
and again—following upgn notes more
piercingly sweet—would come the
plaintive wail of a dog. ;

That, said the children to each other,
would be Tito, Maddelina’s little
Was the mad Signor murdering Tito?

Hugo, Tito and the pipe were in-
separable companions, and the garden
was their lair. Between the three of
them they made it by turns beautiful
and hideous.

1 (3 1 ?
Gaunt, coming in through the gate-' What's the matter, my poer dear

way at the bottom of the garden, halt-
ed a moment and listened to the eerie

vi e drive was well-screened by
shrubbery and Hugo did not see him.
The front door being open, Gaunt

entered without the formality of ring-'
Slippers made of gold fabric. mint together twenty minutes, and iNg or having himself announced. In-

side it was cool and fragrant, the |
marble stairs and floor-having recently

been sprinkled with rosewater. Jean
would probably be in the drawing-
room. He looked in, but she was not
there. Then perhaps she was dressing
for dinner.

cases which e¢dged the

] and
stretched himself on a couche

"Mme. |

little. Serve warm gn pancakes, waf-' Douste, the long-dead mistress of the Playing. But presently, with a dis-

villa, had been a great lover of books.

; p | : i ket and, whistling to Tito,
the fruit juices that make especially' and even now, so many years after e hiS_ poc
,y,.,ip, i med mpbe,ﬁ:s’; had vanished and the Villa Tatina had Stalked reluctantly towards the house.

passed together with its furniture
from ome strange hand o another, the
clever old Frenchwoman’s personality
was still strongly stamped upon it.

Hector Gaunt thought of that, as he
lay stretched on the couch. The people!
who™ had come for a season or two
and then gone their various ways, had
all dealt kindly with Mme. Douste’s
possessions. Of course there had al-
ways been Maddelina to keep an eye
on things; but more than Maddelina,
it seemed to Gaunt that the spirit of
Mme. Douste, herself, hovered gently!
over the old stone house and the gar-
den she had made and loved.

He glanced up and saw her watch-
ing him from the portrait on the oppo-
site wall—her expression, quizzical,
humorous, kindly—and he thought
what a traitor he had been to her. She
had made him free of her house in the
old days, and he had rewarded her by
ruining the life of the young girl who
was living under her protection.

Gaunt winced. He did not like these |
tricks of conscience, and rarely suffer-'
ed them. He was a man little given to’
contemplation of his inner self. He'
was much too masculine for that sort
of thing. But now and again remorse'
caught him unawares, and he was:
forced to contemplate his errors. How

uld he ever have blamed J f le have given up coming to
and dissolve it over hot water, or, if pa e ani o; :enedusp.e’?p N e ?

what had happened? For marryin

him, as he had simply whirled her,

Juice and dissolve the softened gelatin into doing, and for running away when and what he had found

she discovered that she was not legal-
his wife. Nor, in her shame and
ss, for marrying the chivalrous!

| Hugo. The one person to suffer blame

for all of this was Hector
Gaunt. He wished that it were some-'
how possible to apologize to Mme.|
Dousty. Her kindly, humorous smile
worried him. He felt that he was ac-
cepting it altogether with ner hospital-
ity under false pretences. : |
Oh, well—he hunched himself into
a more comfortable position and open-
ed the book he had chosen, Ruffino’s
“Dr. Antonio.” He had read it befcre,’
several times, but the old-fashioned
charm of Lucy and Sir John never
to fascinate him. Probably

icular copy appeared not
ogened for many years.'
owers fell out and a

or fruit jars which have been boiled in | little note in his own hand-writing ad- |

water fifteen minutes. Place these onl

to “Miss Baliss,” asking her

'to obtain permission to drive to San’
: Remo with him.

In those days young

are used, adjust the lids loosely, and

{ fill the mouths of the bottles with
. cotton. i

Process the fruit juice thirty min—:
simmering
Remove the jars

and tighten the lids immediately and

| discard the cotton in the bottles, re-
' placing it with corks that have been
| dipped in boiling water. When the

bottles are cold. dip the corks in melt-

_od paraffin or sealing wax. |

URSES

oronts Nespital for lmsurables, In

4

Jkind-hearted
‘Douste

apprehensive and :‘d

i She took a little handkerchief from

piFing. Then he walked on up to the'
illa. Th

aunt had been invited to .
dinner, but he was half an hour early. | s h 73
He went into the drawing-room, se-|tor's here. I

a book from one of the low

1 Won’t it be enough if I wash my hands
‘and put on a clean collar? What’s the

. other night after he had gone to bed

. and just for a moment T—I came near

breaking the thing. But he would!
"only have worried us all hunting for!
, it, and in the end have made another. |

and trusting Mme.
had given Jean the permission
this note of his prayed for, and they
had not only driven to San Remo, but
tea there and gone for a row, and
ynot returned to the villa until after
dark. Even then, Mme Douste hadn’t
scolded. She merely hoped they had
had a good time. )
i Someone came into the drawu;g-
'room and omnd one of the long win-
dows that to the marble terrzace.
The Aeolian harp on the doer played
a jingling tune, chiming somewhat dis-
tly with the sound of Hugo’s
pipe outside. .
Gaunt raised himself on one elbow. It
was Jean, standing there at the win-

of sunlight catching her fair hair and
giving it back a touch of the pure gold
of youth.

i So slender and small she looked; her
dress a little old-fashioned, her head
drooping forward, displaying the

Just for aeehnm:;th‘ﬂector wakenG‘m
had a dizzy feeling ving a -
ed from a long and exc y trouble-
some dream. Could it be possible that
years in a

young man and that girl by the win-
dowgas Jean Baliss, whom he meant
by hook or crook to make his wife?

her belt and dabbedml:g
was crying—not \'4
miserably. She started, as she heard
him move, and a smile flashed
her tears when she turned and saw
him.

“Oh, Heetor, I didn’t know you were
there!”

Jean

What are you crying about?” he asked
a little gruffly.

“I wasn’t—well, nothing at all, real-
ly. Only life’s so very sad, isn’t it?
I was thinking about Alice and how
she must be hating me.”

Gaunt laid a comforting hand on|
her shoulder. .

“Never mind. She’ll get over it.”

“I know. And she’s happy. She said
she was happy. Nothing else really
matters. I ought to be satisfied, and
Yam.” But her voice belied her words.
She was very far indeed from being
satisfied. She out into the ter-
race and called to Hugo. “Hec-

gou’re going to change
for dinner you’d better come in.”

For a moment it looked as though
Hugo had not heard her. He went on

srruntled air, he thrust his pipe im:ob

“Every day he gets more' and more
childlike,” Jean said to Gaunt. “Have
you noticed?” )

Gaunt nodded.

“Like a spoiled child,” he amended.
“You really ought to have someone to
look after him.”

“0Oh. no—he’s quite easy to manage,
really.” .

Hugo trailed in, Tito at his heels.

“Hello!” he grinned at Gaunt, but
when he ke to Jean he was indeed
a spoiled child. “Do I have to change?

use of dressing up? It’s only us.” His
voice was querulous and plaintive.
“Do as you like,” Jean said. “Only

urry. : )

He flew off, delighted at having got
his own way. T

“Do you give in to him in every-
thing?” Gaunt asked, jealously dis-
approving.

ph‘I‘,When’(ge'ver I possibly can,” she re-
lied. “You mightn’t believe it, but

ugo has a w'll' of iron. He’d wear
me out if I tried to oppose him. After
all, what dces it matter whether he
dresses or not? I'm so tired, Hector.
Sometimes I think I shall drep down
dead through sheer fatigue. Thank
Heaven, there are plenty of books in
this house! I don’t have to stir out,

”

Gaunt showed her “Dr. Antonio”
ressed be-
tween the leaves. Her hands shook as
she read the little note of long ago.

“Why, Hector, why—oh, dear!” She
mopped her eyes again. “Look—these
were from a bunch of violets you gave
me! I remember so well ”

“Mme. Douste had a good laugh at
me. The garden was full of violets
and I brought you these,” he said rue-
fully. '

“But I adored them. How terribly
in love we were! Everything in this
house reminds me of it. Sometimes it
seems as though I was back again in
those davs. Then I hear Hugo nlaying
and—and that sort of kills it. There’s
a mockery about Hugo’s pipe. The

I found it lying here on the terrace,

It amuses him. I'm a beast to r'om-i
plain. Poor Hugo!” |

“Poor Hugo” came bounding in. de-;
manding admiration for his clean'
hands and collar. They had dinner,
and he ate ravenously, with an ob-
servable lack of nicetv, slopping his|
food and talking steadily, usually with !
his mouth full. |

His conversation was mainlv dirent-
ed at Gaunt and full of childish cn-
treaties. Would Hector take him to
the flower market to-morrow? Micht;
he drive the little horse? Would Hec-
tor help him to select a thin linen
suit? When were they going to have
that long-promised bathing picnic?

Gaunt found himself agreeing and
promising, just as Jean did.

(To be continued.)
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Farewell to Summer.

Warm is the sun on the high pasture-
lands .

Whereon resty. the sweet lissome |
clover; ’

There’s leughter and seng where the
farm-house stands,

There richest peace and content-
ment still hover,

Rays of the noon-sun fall burning and

glowing .
Upon the long hill, near the wild-
wood and dell.
A lonely bird sits where the toilers
are going— 3
It c‘mh, “Sweet Sllmmel, sweet

Shrined in my heart are memories ten-
der .
Of all-perfect Summer, now folding
her wings;
Across the worn threshold, there, falls
the old splendor
Of Summer’s calm close in the great
soul of things,
Nay—but she will not mourn long for
ceresges—
Nor stay for the thrush-song far
down in the dell,—
Her spirit is hiding, she feels no dis-
tress—
The lonely bird carols, “Sweet Sum-
mer, farewell!”
- —Chariotte Carson-Talcott.

*_

FLAVORS FROM THE FLOWERS.
In our grandmothers’ day many
dainty dishes were prepared, the spe-
cial attraction of which came from her
flower garden. Of late years this
seems to be a lost art. Seldom indeed
do we find a modern housewife who
knows the secret of making rose con-
serve, or a rese geranium cake. The
girlsofto—day'haveafadofmaking
anything popular which found favor

giving below some of the recipes and
secrets that were used by the quaint
maidens of long ago.

Rose Geranium Cake—Do not at-
tempt to flavor a dark cake—either
fruit or spice—in this way, but choose
some delicate white cake, whi~h is
very light and feathery. When you
butter the pan in which the cake is to
be baked, lay three or four rose ger-
anium leaves in the bottom. Pour the
batter directly on these, and bake as
usual. Let stand for twenty-four
hours after baking, and with the
leaves still laying on the bottom of the
cake, before using, and you will
delighted ,with the dainty flavor from
the leaves, which wil' have permeated
through the whole cake.

Nasturtiums — Nasturtium petals,
leaves and stems may be used in sal-

. N

WRIGLEYS

Has Nothing to dv With the Age.
“She says she is still very young.”
“She’s had thirty birthdays, I know.”

“What's that go: to do with her
age?”’
-
For 8cre Feet—IMinard’s Linimert.
. ———
Life on Mount Everest.
Animal life, it appears, is tg be

found on high mountains far beyonad
plant growth. The highest growing

ads. They are fine in mint salads, and
when used in this way, it is preferable
to use the leaves and stems in the’
salad, proper, and to use the petals or
blossoms as garnishing.

The green seeds are fine to use in
mixed pickles, as they give a delicious-
ly spicy taste to the pickles. They may
also be chopped and put in salads.
When used in cooking of any sort,
they should be picked while green, and
before they reach maturity.

—&
Courtesy Means Safety.

Courtesy is the essence of safety on |
the highway. Courtesy is usually the

display of good judgment at emctingzof

times.

—_—

plant that the Mt. @verest expedition

' of 1924 observed was the blue vetch, at

eighteen thomsand feet, but animals
live at as great a height as twenty-two
thousand feet. “R minute and incon-
spicuous black spider,” says a mem-
ber of the expedition, “hops ahour on
rocky cliffs and hides beneath stones
in those bare places that happen to be
swept clear of snow by the wind. I
cannot think on what it lives ar that
height. In these altitudes there is ng
other living thing—nothing but ro.k
and fce. This little spider is worti#
of note as being the highest perni.ns-
ent inhabitant of the earth.
S

Very often the man who compiaiag
hard luck has beon having too sofy
a time.

ubsh—day method

R[NSO 18 ideal for any wash-day
method

you use. You do not

have to change any of your usual
steps—just use Rinso where you

used to use ordinary soap.

If you like to boil your whi
tons, Rinso will
safe cleansing suds

use Rinso.

Just soaking with this new kind of

give you just the
you need in
the boiler. If you use a washing
machine, follow the advice of the big
washing machine manufacturers—

1f jou use a Washing
Machire, soak your
clothes in the Rinso
suds as usual. Inthe
mormng add more
Rinso solution and
work the mackine.
Thenrinse and dry—
vou will have a clean
sweet snow - white
wash.

te cot-

soap loosens all the dirt until a
single rinsing leaves the clothes

clean and spotless.

However you do your wash, make

it easy by using Rinso.

Rinso is sold by ali grocers
and department stores

LEVER BROTHERS
LMITED
TORONTO
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quires at least 4
The same quant
would occupy by
silo space.

The storage o
er corn made u
fodder, would
x 16, costing not
same quantity o
silage could be s
costing not to e

The silo has
tensive use of p
ficiently palata
atate to be #f g
age processy w
flowers, mustard
and Russian th
acceptable Ensil
may be mafle t
pese by prdvidi
which weed-inf
handled, by bei
grass, clover a
sons too wet fo
ripening.

During the s
large portion o
grain crop of t
have been lost
the farmers had
tinued unseason
sheaves made a
veloping about 4
green top. -In
originally inteng
into the =ilo a
material as was
moisture and ac
in quantity suf
fermentation p

resulted, the s
crop.

Successful i
first of all on f4
which are larg
amount of air
fcdde= - SHos
walls will cut o
the outside and
minimum. Air
tory silos, may i
brick, monolithi
tile.

Generally  =p¢
are cheaper to «
than the others
standing empiy
they are filled t
and the hoops ai
silage perfectiyv
swell sufficienti
Stlos mia
if properly con

vir-ti;zht.

Silage will ke
of any kind whic

other hand, o
when air onter

or at the hoiw
large losses, a fe
allow sufficient

the whole mass
The top of the

seal itself throu
foot of material,
crops are u.ed,
maturcd crops &
can be largely ¢
thoroughly the %
as they are cut u
age with a lay
straw.

Silos less thun
not give the sar
silos over thirty
required in orde
the mass may be
the cut matcria
oontent to a de¢
extensive ferme
the silo of anv
smaller the c¢ros
posure. This ix 11
will spoil rapidly
The modern pr:
silos high, and «
in Keeping with
quiremcnts, the .
silo as small in
as it is practical
silos have the
that a better <!
there is less wa
surface.  low,
are easicreto il
not pack well un
heavily.

The wall or w
and verticai. Tt
true and of unifo
out to facilitate
tling of the furm.
struction, such

“nterferinz with

considerable spoi
the siluge is be
sides or walls

paralle’, gcod r
pected.

The outward
fodder during i
ly eleven pounds
of depth.

At the botiom
the pressure o
would be over 3
feet in diameier
will have to sta
sure on the lower
mately 9,430 po
on the tenth sec
pounds, or 210 p¢
pressur=s indica
must be strong
silos failea to be
ly because they
enough to stand



