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ﬁHAPTER XIV.—(Cont'd.)

T, can I go 'round to Kel
Tom muttered.

“

ly’s?”

“I don’t know why you’d want to,

work in that dirty

nights,
when you don’t do your lessons,” his
mother objeeted. The boy’s face grew

dark.
“I hate
mildly.
“Cut it out,”
briefly.
“Cursin’ will
mother added.
Mary Kate felt

—against the

her, and that her
always hungry for
one loved Mart

whence a shrill ery
“pmm’l”
than once,
joined the

, and
o’clock lecture.

minutes in the

room she was wipi
the dark red su

iace of the table with

& damp cloth, the chairs already align-
ed against the valls, and the new lin-

oleum brushed clean of crumbs,

Proeeedings to wipe dishes with 3
soft old immaculate towel that hagd
once been a flour

and family gossip;
lessly washing, as appreciative a lis-
tener as was he. She seemed to both
the others more than ordinarily sweet
and amusing tonight—such 2 tall,
swift, graceful creature, so radiant,
S0 sweet and joyous and good against
this dim background of dish towels
and sink, and misr ted- cups and
spoons,

Everything was dome; the colander
hung or by its one remaining handle,
the heavy iron frying-pan Scoured and
turned upside down on the warm
stove, the big yellow bowl soaked in
cold water unti] the last grain of
raw meal was gone, and rinsed in hot
water to dry the easier. The mixing
Spoon, the teapot, were cleaned and
Put away, and tte wooden potats
masher that P-t used to play with
83 a doll, letting it stand tilted on its
wooden base, on the kitchen floor that
was his first world. All done, once
more, as it must all he done more than
& thousand times 3 Year, anad the dish
Tags spread neatly on the Smooth sink
to dry, and the towels hung on the
wooden arms over the stove.

“And are you thrilled 77
“Oh, thrilled to death!”
“What time do you go?”
“Well, I'm not sure, Cass.”

eight,” Cass said. “I'll come "round
here tomorrow night about six, any-

Way, and if you're here I can take
you down!”

those dam’ lessons!” he said
Mart directed him
get you nowhere,” his

2 pang of pity for
elumsy, dirty, solitary Tom. He al.|
Ways seemed out of things, somehow|in her night-gown!
that it was his arm that was abeut
was against
his cheek, instead of Mart’s. Tom was
Popularity. Every.
» éveryone praised him.
Tom lumbered into the dining reom,
through which the
made itself heard more
announced that he haqd
students. Cass appeared at
the outside door, and Martin roused
started off for his eight
¢ Mary Kate slipped
mto an enveloping apron and dealt so

ith *he kitchen disorder
that before her caller had been ten

bag, Mary Kate Te-
galed Cass with the usual bits of offi-e

her mother, tire-

| tone; Mary

- It

colored garment was
dox.

She started up,
ish, in the dawn,
the big family
hands

astir.
were moving

two o’clock.

She was at the
thumping, her hands iey.
“Mother, darling, this is Mary Kate.
Mother, I have to
say good-by until late tomorrow—"
There’s not one of the boys home could
come down and see you off —
“Oh, that’s all right! Just say
good-by to everyon..”

“And God bless you, dearie.
a nice time!” )
And so to hang up the office Te-
ceiver, feeling like a murderer, and
pick up one’s bag, and button the
brown coat, and pull down the little
brown hat.
Four-twenty.
ten minutes to get to the train. Four-
forty one might as well be going.
Mary Kate had traveled little. The
big station excited her.
“Burlingame ?”
“Track three.”

That was all there was to it. She
looked from the train windows upon
a world of spring. Her heart danced.
At this time tomorrow she would be
safe at home, ready for confession
and absolution, and Mart should have
his trip to German;.

And, anyway, there was
wrong in all this.
It was all fun.

Have

nothing
It was all a joke.

CHAPTER XV.

After all there was nothing so
terrifying about it. There was no-
thing- alarming about riding quietly,
interestedly, down to the San Mateo
neighborhood, looking out of the car
windows with all the pleasure of the
stranger; there was no reason why a
tall girl in a belted brown coat and
fur hat shouldn’t go up quite natur-
ally when the conductor said “Burlin-
game!” and join' the moving line in
the aisle,
And on the platicrm was Chris-

er Steynes, quite brisk and busi-
ness-like, taking her suitcase away
glancing at her in satisfae-

“Everything serene?”
“Oh, yes, so far!

He laughed at the rather uncertain
Kate had to laugh herself.
The reassuring afterncen sun was

shining, and down here on the sweet
green country everything smelled
sweet.

She got into .he car, put her feet
up in front of her, settled herself in

own seat be-
side her, leaning across her to try the
right-hand doer, and putting his
gloved hands on the wheel.

“So far!” she admitted again, with
an easier laugh.

Their way lay across the highway,
streaming with cars that flashed and
hammed endlessly, in the long after-
noon shade and
great brick
hills.

“That’s the club,” Chris told her, in-
ing it with a

after | breaking chord of

perfectly ortho-
unrested and fever-
and was the first of

" The cloek’s
again, meving
through office hours—one o’clock—.

telephone, her heart

leave now, so I'll

“Oh, are you going so early, darlin’?

It would take only i

“I wish you’d kindly turn t) milk,™

, spurted

the irregular, tin-tilted
were walking on the low
their trimly groomed
gray i

tiles. Daove

little white ang

» pouring their heart-
Sorrow intg the

.1 Peaceful air,

(To be eontinued.)

BY ANNABELLE WORTHINGTON

Hlustrated Dressmaking Lesson Fur.
nished With Every Pattern

The coat frock is unsurpassed for
street travel and spectator sports for
autumn.

It is smartest in tweed of light-
weight teture in black and white, red
and white, hunter’s green or brown

I
C

L1y | though we do not as we like the seed-

roef, twisting |-

beaten, 1 eup milk, 2 tablespoons

This requires I peck of green toma-
toes. Wash and slice the tomatoes and
place in a large crock. Sprinkie each
Iayer lightly with salt, add no water,

+ and put in a large kettle. Add 2 tea-|

spoons of ground clowes, 2 tablespoons
‘of cinnamon and 2 cups of sugar.
mmmmmam
then let simmer for 10 minutes. They
shoul be bottled and sealed at once.

Take 10 green peppers, 2 red
peppers and @ head of cabbage. Re-
| move the seeds from the peppers (al-

warmth) and put ail through the food
chopper. We also add 2 small bunches
of celery. Sprinkle with % cup of
salt and let stand 10 minutes. Drain
and add % cup of sugar and cover
with vinegar, Add 1 teaspoon of
tumeric while cooking and coock 25
minutes. They can be immediately
bettled  while hot.

Nine-Day Pickies

You add 1 pint of salt to 4 quarts of
water, and to this brine you put in as
many large, whole cucumbers as the
crock will hold and the brine will
cover. After 3 days you drain the brine
and soak the cucumbers in plain, clear
water. Then 3 days later you drain
the eucumbers again and slice them
inta siices about 1 inch thick. Now
for each 7 pounds of ¢ucumbers use 3
pounds of brown sugar, 1 pint of vine-
gar, 1 ounce each -of cinnamon, all-
Spice and celery seed. Boil your sugar
and vinegar to form a sirup; add your
spices, and pour over the® drained
cucumbers in the crack. Then do nat
touch them until the proverbial “nine
days” have expired.

Carn Cake
Three-fourths cup cornmeal, t cup
flour, 14 cup stgar, 4 teaspoons baking
Powder, 14 teaspoon salt, 1 egg well

melted fat (I used butter). Mix and
sift dry ingredients; add egg, well
beaten, milk and melted fot.
Bake in a shallow, greased pan in a
hot (450 degs.) oven 20 minutes or
more. One cup sour milk may he used
in place of sweet milk, using 14 tea-
Spoon soda and only 2 teaspoons bhak-
ing powder. ’

Beat. :

meats in small pieces.

cut into squares, using sharp knife,

—

Fudge Supreme

utes, stirring all the time.

late frosting and sprinkie the top
thickly with tinely chomnd nut nn’ts. by and never fnu&

‘ N Use Minard’s Liniment for Taathache,
Pralines 2

One and seven-eighths cm%mw*
daredsngar.lcupmmp: cup
cream, 2 cups pecan or other nut
Boil sugar,
syrup and cream until, when tried in
cold water, a soft ball is formed. Re-
move from fire and- beat until of a
creamy consistemcy; add nuts to this
and drop from tip of spoon in small
piles on buttered paper, or mixture
may be poured into buttered pan, and

Two cups sugar, % cup milk, Ytea-
_Speon salt, 2 heaping teaspoons cern-
starch, 2 tablespoons cocoa, bufter
size of a nutmeg. Let ail melt slowly. 4
Count from the time it starts to
bubble all over and beil hard 2 min-
Remove .
from fire, add @ teaspoom vanilla ~
and beat until thick, about 2 minutes.
Add Y% cup chopped walnuts and pour
into small-sized buttered bread tin.

——————

Colored Voter: “No indeed, Boss,
I ain’t never done sold my vote vet.”

Politician—"“Well, I‘thought. may-
bhe——

Colored Voter—“But I'll give vou
the address of mah landlorq an’ vo'
kin fix up nex’ months’ rent ef v’
chaoses.”

Farceful Freddie—“I mean to marry
your daughter, sir, and what’s more,
I'm going to do it. Do you follow me?"

Date Pie
Stone package of dates. Cook until
soft in water enough to cover them.
Beat two egg yolks with two table-
spoons sugar, one level tablespoon
flour, pinch of salt; add one cup whole
milk and stir into dates. Cook until
thick in double boiler, stirring con-

Mayor’s Office,

Notice is hereby given that
be given to non-residents of the
of their being out of employment.

Taronto, October 24th, 1930,

This gives you all squares and the Proud Parent—“Yes, as far as the
right thickness. Mark when set and door.”
S e e e o R g—— —k ] - Gj;%
TO EMPLOYERS OF LABOR i
Attention having been directed to the scarcity of work n
in this City at the present time, employers of labor are ask-
ed to try and help to relieve the situation by engaging only ¥
" bona fide residents of Toronto on any available work. n
. NON-RESIDENTS

no assistance or relief will
City of Toronto on account

BERT S. WEMP,
Mayor.

stantly so it won’t curdle. Flavor"
with lemon. Cool and turn-into baked !
pie crust. Use cream or egg whites.

Ebony Cake

Cream together 13 cup shortening
and 1'% cups brown sugar, and then
add 2 squares chocolate, which have
been melted. Sift together 2 cups
flour, 2 teaspoons baking powder, 15
teaspoon cinnamon and 14 teaspoon
salt. Add this alternately to the first
mixture with 5-8 cup of cold, strong,
black coffee. Then drop in 2 eges,
one at a time, beating each one in
well. Bke in a moderate oven, 350
degrees, for about 35 to 40 minutes.
Cool in the pan, then turn out, andf
spread with either a whaite ‘or choco-

and yellow mixture.

The vestee may be of silk pisue,
plain tweed in harmonizing tone or of
self-fabric.

Note the tab arrangement of the
front pla:ted panel, the flat slimness of
the hips and the button trimmed ap-
plledbandatthefmnt&theéress
that lends height to the figure,

It may be made for a small ex-
penditura. -
Style No. 2732 comes in sizes 16, 13
years, 36, 38, 40 and 42 inches bust.
Crepy woolens, canton Crepe, jersey
and flat crepe silk also suitable for
this model.

Size 36 requires 47 yards 39-inch

material with 14 yard 18-inch con- |
trasting.

HOW TO ORDER PATTERNS.
Write your name and address plain- |
ly, giving number and size of such:
Patterns as you want. Enclose 20¢ in
stamps or coin (coin preferred; wrap
it carefully) for each number, and
address your order to Wilson Pattern |
Service, 73 West Adelaide St., Toronto,

For Dry Skin—Minard’s Liximent.

——

Lieutenant—"When s a man en-
titled to be buried with military hon-
ars?” Recruit—“When he is dead,
m.” =

' ———

The dairymaid slowly milked the goat,

And, pouting, she paused to mut-
ter—

imal turned to butt her!

Em’bmﬂub
mn—a-—vm !

WEEKLY OR SEASON RATES
Ol APPLICATION
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cut when cold. This is an old stanq-
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