SYNOPSIS

Sylvia Darnley, an orphan is employ-
ed at 2 travel bureau. In that ‘way she
meets John Christopher Fellowes, going
to Paris and Monte Carlo.

Because of poor business Sylvia loses
her job, but at the same time Mrs.
Paula Carmichael staying at the hotel
with her brother, Tony Mallison, sur-
prises her by telling her that she is
heiress to a fortune by her uncle, Luke
Massingham.

Aecompanied by Paula and Tomy,
Sylvia goes on a shopping orgy in Paris
Paula lends Florrie, her ma}d, to he!p
Sylvia dress for her ﬂrsg big party in
Paris. Sylvia feels Florrie has a de-
finite dislike for her. Paula warns her
of fortune seekers. She meets John

Fellowes

“I'm sure she deserves it!” John
Christopher turned to Sylvia. “Your
uncle by the way was very fond of
your mother, often used to talk abf)ut
her, and about you. He was getting
on in years of course, but he often
spoke of tgking the trir to England
to try and find you, make your
aequaintance. I'm surs, if he had met
you, he’d have fallen in love with
you.”

“1 wish I had met him before he
died,” Sylvia said. “I feel perfectly
wicked, taking his money as I'm do-
ing, and I hardly gave him a thought,
or even knew he was still alive all
these years.”

“That needn’t lie heavy on your
conscience,” John Christopher assured
her. “Old Luke Massingham would
have been the last person to have
you worry over that. I suppose Mrs.
Carmichael has told you that he
made out his will in- your favour
some three years ago?”

“My dear man . . intervened
Paula, with a little laugh. Poor Syl-
via’s hardly had time yet to recover
from the shock of hearing the good
news. It’s enough for her that she
has the money. Must we talk about
that subject?”

“To be quite candid,” said John
Christopher, glancing suddenly at a
wrist-watch, “I'm afraid I mustn’t
Talk about anything more with you
good people. I've an overdue business
appointment in the hotel, which I
ghould have kept almost half-an-hour
gince but for meeting you in this
pleasant fashion. I'm afraid it’s a
case of drinking my coffee and—bolt-
ing, if you'll all forgive me?”

He drank from the tiny cup, rose
to his feet and held out his hand to
Sylvia.

“Good-bye for the present, little
iadyi” he smiled down ai her. “We'll
no doubt see each other again in
Monte? I'm off there. myself, either
to-morrow or the day after. But—not
like you, for a rest. Business with me
all the time, the slogging grind of
business. I'm not one of those fort-
anate people to whom fortune comes
—on wings.” s

Only Sylvia, of course, knew the
neaning behind those words, uttered
with such smiling cynicism, as he
pressed her fingers within his palm.
Despite her doubts of him, her rank-
ling uneasiness over the secrecy with
which he had invested their earlier
acquaintance, that pressure of his
sand sent a queer little thrill through
ser.

“If you're going to be at Monte any
while, Fellowes, you'd better look us
3p,” she heard Tony saying as they
shook hands in turn. “We’ve taken the
Villa Savini, on the Mentone road.
Anyone will tell you where it is. Glad
© see you there, any old time.”

“Of course, John Christopher!
You’ll always be welcome. You know
hat. don’t you?” Paula added per-
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suasively in her caressing, husky
voice.

“PIl certainly bear your kind in-
vitation in mind.” He bowed to her,
once more to Sylvia, and was lost to;
sight in a erush of people seeking for!
seats in the rotunda. {

Sylvia was bitterly disappointed.
This was not the meeting with John,
Christopher to which she had lookedl‘
forward with such eagerness ever|
since she had left Malchester. It did
not seem to her indeed that this was|
the same man with whom she had
talked there, of whom ever since she
had thought so much. and obviously|
so foolishly.

What could possibly have happen-
ed to him? Why was he making all
this mystery over their meeting at
Malchester? What did he mean by
his vague talk of danger to her? Was
he trying to suggest to her that this
danger came from Paula and Tony,
and was that why he had begged her
not to tell them he had met her be-
fore?

That seemed much too silly even to|
be given a moment’s serious thought,!
Sylvia told herself. What possible/
danger could come te her from these
people, who had gone out of their way
to find her, and were the only real)
friends she had in the world? How|
absured of him to suggest such a|
thing, if that was what he meant! ’

And since she did not know what|

else he meant, nor had he been w:l-i posed upon us by the law.”—Gold-

ling to tell her, she felt it wiser not|
to worry about it any more, to try|
and forget all about him. But that|
was not possible at'the minute, since|
Paula and Tony were talking abou?.}
him. |

“He won't show up at the Villa, of:
course!” Tony was saying. |

“No. But it was just as well to ask!
him,” Paula nodded. “Poor John|
Christopher! He did his best not to|
show it, but he must be feeling very|
sore!”

“So woula I, if I were in his
Shoes!” Tony laughed, and then saw
that Sylvia was looking at them beth
with naturally enquiring eyes.

“The best of it was, Sylvikins”—he
leaned towards her, laughing more
than ever softly, “that—in your in-
nocence—you must have been making
him fell doubly sick with himself!
Telling him you were feeling perfect- |
ly wicked at taking the old man’s;
money! Absolutely priceless, that|
was! How 1o keep a siraight face, I}
did not know.” |

“I’'m afraid I don’t understand in|
the least. Tony,” Sylvia stammered, |
more and more puzzled. “You see, 1
don’t know any more about Mr. Fel-
lows than that—as you told me—he
knew my uncle very well.” |

“Sc well, darling,” Paula interven-|
ed, “that your uncle came very near
to adopting him some three or four|
years ago. But they quarrelled over

something before that happened. Just| g coming journey. But they warned b o Uncle Tom’s C

what is rather a mystery. But John[
Christopher, who was living with
your uncle then, left Shanghai, and!
they never met again.”

“It was after they parted,” she|
went on, “your uncle made his will |
in your favour, leaving everything to!
you, my dear. If it hadn’t been for|
that quarrel, there’s ne doubt John|
Christopher would have inherited, |
and you’d still be at your Malchester |
hotel—" |

“So you see, darling,” Paula pur-|
sued, “what has proved your gain isi
John Christopher’s very decided loss,

Pl ” g
and we've no doubt he’s sorry about! yicia F. Canning, an experienced |

it.”

CHAPTER VI
SHADOWS OF SUSPICION

Sylvia heard that revelation with a |
sense of shock. It was with difficulty
that she controlled herself so that the
others should not realise the emotions
it had arounsed in her. For it com-
pletely altered the relations between
John Christopher and herself,

He was, it seemed, no longer the
rather nice young man, a complete
stranger to her, who had so attract-
ed her in Malchester that she had
been simply longing to meet him
again here abroad. He might have in-
herited the fortune that now was
hers. She had not, it is true, robbed

ing what he might have possessed.
And he had known that when he

Tell us

confessed that to her to-night in
lTls:dnmny words. It would almost seem
as if he had gone to Malchester to
seek her out, as Paula and Tony h';d
done, but unknown to them and with
a very different purpose.

What could that purpose have
been? Just to see her, and find out
what she was like? A man like John
Christepher would scarcely have
wasted time doing that. He must have
had some deeper motive. He had not
even attempted to make love to her
or she might have accused him of
coming there to do that, in the hope
of sharing Luke Massingham’s money
with her, if he could persuade her to
be his wife.

It clearly was not that. And yet he
had gone away without saying any-

| thing to her, speaking of her uncle, |

of the fortune he knew to be coming
to her. Why had he not done that,
warned her there of this danger
about which he had made such 2
mystery to-night?

(To Be Continued)

Gems From Life’s
Scrapbook

Generosity
“Generosiiy is onily bemevolence In
practice,”—Bishop Ken.

“In this world, it is not what we
take up, but what we give up, that
makes us rich.”—Beacher.

“Giving does not impoverish us in
the service of our Maker, neither
does withholding enrich us.”

—Mary Baker Eddy.

“In giving, & man receives more|

than he gives.”—George MacDonald.

“True generosity is a duty as In-|
dispensably necessary as those im-|

smith,

“Rich gifts wax poor when givers| cause of its alleged mability to pro-

prove unkind.”—Shakespeare.

“That alone belongs to you which | made a gauant effort to give itself

you have bestowed.”—Vemuna.

Six Escape ,
Devil’s Island

WEAK AFTER DAYS ON SEA,
FRENCH CONVICTS REACH
BRITISH GUIANA

GEORGETOWN, British Guiana —?

Weak and emaciated from the rigors
of a long voyage under the -blazing
tropical sun, six men stepped ashore
rom a tiny open boat—fugitives from
the dread French penal colony of
Devil’s Island,

They were exhausted, hungry, and

[thirsty, and their bodies were burned; Gardens, w:h .
ns, wih us

almost black from seven davs of ex-
posure on the open sea. But the six
—five Frenchman and one Spzaniard—
planned to push on to the West In-
dian Island of Trinidad, another sea
voyage of 300 miles.

They were given medicatl 2'tention
nere. Police of the colony fo-got the
piceties of law temporarily t¢ give
the six shelter ashore and fcod for

the fugitives they must not stay here
long. In a few days the escaped pris-
oners must be away again, or be de-
ported from the colony as “nrdesir-
ables.”

Girl ‘Crop Cruiser’
To Make Daily Flights

Wilmington, Del—Keeping tabs on

growing truck farms from the vant- |

age point of a low-flying airplane is
the new job discovered by Miss Pat-

flier. She has just been engaged by
the hillips Packing Company, of Cam

bridge, Md., to make a daily inspect- |

ion from the air of their great acre-

| age of widely separated truck farms.

Flying low, she is close enough to
the ground to get a full view of the

growing garden stuff. Every evening|

she is to report to headquarters the
condition of the vegtables and fruits

as she has observed them. It is esti- |

mated that Miss Carning in her plane
can perform a great deal more crop
inspecticn service than could 50 men
going shout on foot.

Good-Will Visit Unites
Canadian-U.S. Youth

Rochester, N.Y.—More than 1000
young men and women of two coun-
tries shared food at a vast lawn pie-
nic and played together in a field day
of games and races when the Youth
Federation of Monroe County crossed
Lake Ontario on a good-will visit to
the federation of the Bay of Quinte,
Ontario, recently.

The Canadians met the 500 Amen
cans at the water front and con
ducted them to Cobourg Park, where
the field day was held. The Youth
Federaticn had delegates from vir
tually every church, religious and

character-building organization in the -

county.
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Recent Events
| From QOverseas

MORF MILES

Blackpo«!. Eng. — Probably no
| place in the Bntish l:les cisplays a
|livelier faith in +omplcte national
| economie recovery that this Lan-
cashire wa‘vr-res~rt Biickpool. The
mighty town of p:2asure which in the
| holiday sexson erunts on gathering
%in a good!v proportion of tourists
| from every part of Bri*zin and from
| the Contin is 1eter vined to beat
| its own rec.>ds
| Blackpod! is st:ll le: gthening its
| promenade- -as it has been doing for
{at least 30 years. Thex is a saying
| the town w»ll no be rappv until it
has girdled che entire «oas! of Eng-
i land and Scotland wito it “prom.”
| Just now extensions are in hand
“which will vive @ total lecmgth of
{ nearly eighty mile:. A’ on< point an
| undergrourd garaze is bheinz built to
hold severa! hund.ed avtomobiles.

6,000,000 Visttors

Blackpoo.,, with its 7,000 hotels,
{ boarding and apartmeir houses, re-
| ceives more thar 6,00¢,000 visitors
| yearly. Trere was z time when
| derision was cast upon the town be-

duce anything in (he way of natural
beauty. In recent year: the town has

more than » touch of t12 verdant
Stanley Park, siid t~ be the iarg-

hotel in hewdreds. end when she did
emerge the ‘raffiz was held up for a
royal progress.
Much of the fum was “shot” in
the Tower Balllr-om, the dancing
holiday-makers providing the general
spectacle They were alwost pain-
fully anxio:s to follow the instrue-
tions megavhoned by the fiim-maker,
for if the result was successful it
usually mezrt that Gracie rewarded
them with a song

In the ivervais she signed auto-
grapk. boai: by the hurdred. It is a
toss-up whther Lracie enjoyed her-
self at Blachpool more than did the
thousands =7 her tellow Lancastrians
when they oined her tnere in film-

PLANES HEIP

Liverpoci, Eng.,—More than 9,000
feet high mountains scparating the
coast of New Guinea from the gold
fields the planes of th air services
carry passergers and treight in 35
minutes.

It takes eight Jays for the same
distance afect. ‘Two thousand tons
of cargo is transvorte’' by the air
services ev.ry month.

This actievement of the flying
craft was reported her: when Alwin
S. Cross, mznagirg dvector of the
Fijian Airwa and direetor and
technical adviser to Gu'nea Airways,
arrived frown New York. Accom-
panying hin was Niko Raikuna, be-
lieved to b2 the first Fijian to visit
this country since the wsr.

FINED *OR KICK!NG DOG
Stanley Stevens, of Thornton

est park in England with the execep-

Itlor. of Hyde Pars—is row glorious-
| ly decked with ain. ery device of
the landscape ga: Rock gar-
dens have been laid out on the North
Shore. and if the plants therein do
not flourish as might be wished one
must onclude they don't appreciate
| strong sea air which first earned
{ fame for Biackpocl.

Many Charges

| A traveiler reirn te Black-
| pool, after an ab sey of 20
| years, is amuzed. Tke centre of the
| town, it is true, has no. altered much.
People are still pumped up the
i Tower, where the m eric, acquar-
lium and th= baliroc alse continue
i Tke Winter
Empress

| ballroom an: Indian lenng:. are as

ithrongcd as ever.

[ It is up North Sho:e

{ beholds th- most sriking

|Gone is th: old Giynn Inn. a ¢

| resort with thirsty ones at “openi

| time” on a Sunday mornmng. In

{ place is a vusy tram ard bus centre

:Funhcr along the clifts that dilapi-

| dated wood: » drink ianty known |
abm he e

| troyed and at a little distance has

arisen a nex Uncte Tor

hostelry of red brick

{ The metumorpiosis turrishes of

?tself a commenta-y upon the change

in the habi's of ‘re Lar re “day-

tripper.” Bisphar, whicr used to be

|in a tiny v'ilage on tie ffs., has

grown to a size wnich 1 s it look

almost as %g as the L ackpool of a

generation ago.

PKOVES FAJAL
|  London.-- The
| 80od speed vddenly the driver
saw two men 75 yards in front
‘could_he pull up 1 tone Could
| they jump eiear: He grabbed the
‘ ord cf l;hf, .';,m”“ whis: ¢ It broke,
alld  ibere was n, warning
| souna . . PR

where one

in a comely

Javl was making a

Phis dra.a of (he fooiplate was
!re\‘rzll :d at an inquest ;1 Clactor xm~
ic?mly on James Mocre, ot Hornsey
N, and Jo:s Navior, ot Col
\Yhu were zi'ied while a- work on ¢
line. A
GFREAT WELLOME
Bla kpoo! Erg.,—G:acie
one of the wost p pu.ar .-9;‘5..‘ ennes
of the day, has .sst Seen in }'a -1(-(\
poul.as prin-ipal n th, r:\;m.u“)‘orL ;
movie of Laucashi-e . The Pripes
of Wales i f could h.:';"\ ‘,"‘ .
had a mor: entnyq 181 ¢ r¢ '.;“W:
Ithan was given this true dznol Soncpie
Lancashire £ G

Fieids,

All day ‘¢ng
g e lac
| of the mill tywns,
ling of elo.. £o:4

* and lassies

With & good sprink-
stocd round her

R

HOLDS FALSE TErn
TieHT A CEMENT”

tes can’t possibly g

1 y 8l

sprinkle on Dr, WernetPswg’oegu -

e seller In world--holds plateer'
g €y can’t annoy yet so comforstno

:tl: thog actually fee] anq act like yo
Ne@‘m{eepa mouth sanitary, bréag
Special comfort-cushion
Sensitive gums from getting g
wc’«—any drugarore. e
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Heath, wa; at oylon Boreneh
Police Courr recently fined twenty
shillings for kicking his dog and or;
dered to p:y 31s 6d. costs

It was stated ‘nat the animal, a
cocker spaaiel, was qu etly following
two workni:m, to whom 1t had shown
some attachment, wher. Stevens gave
it a kick under the boty.

Barbarous Language

—The writer who makes two words

here only one grew before does

deserve praise; more

not he is helping to clutter

iguage with unnecessary

report to the psychiatrie

service of the Women’s

n of the Emergency Work

au supplies an example. A de-

of the work with the staff

with, “Referrals came from de-

s—" The sensitive readcr

hard and comes to the next

which begins, “Certain as-

f typical referrals. . . .” The

eye roams down the page and finds

In the same paragraph, “The first

referrals were . . ” Now it may be

that persons who treat the language

so brutally are correspondingly tend-

er with the human beings who come

re them. It is to be hopad so;

there ought to be some compensation

for so barbarous a word as “re-
ferrals.”—New York Sun

A woman writer is exulting over re-
cently released figures showing that
11 per cent. more men than women
are crazy Yeah, but who drove the
men crazy?

The Uniteq :
with a foreign bli:zles :
imported house Sparnoy o
English sparrow, jg o n*
European starlings
England in smal] 10{5 2
setts and New Yorki:
arnd 1900, now numbey
nre:’ense in the east
vaded the Chica :
spread to C:n.adi? ';’he?ym .
the Mississippi ang are p
Towa and Minnesota, If gl
on unchecked, they wi) .
country.

These bobtailed m&--:
introduced by wellmepi]
misguided, persons op -
that they would he(l): &
harmful insects g5 the e
the grasshopper and 3
moth. They may do 3 jd
in that way. But the hamy
in other ways is far grosiy

In the first place, they any
out, wherever they go g
native American birds, i
the purpie martin, the
woodpecker, the carding
mourning dove. In the sy
they destroy large quantiti= 8
and vegetables. In the thil
they are persistent weed.us
butors. In the fourth place, tha
deadly chicken diseases, [y
place, nesting gregariously g
flocks, they drop filth sy
whole groves of fine trees Ing
place, they are noisy and
unlovely. In short there is nf
be said in favor of their pa
this continent.

Jack Miner, Canadas wel
bird lover, has declared wara|
In one campaign he killed 17
to his dismay, as he says, 4
came to their funeral” I
campaign 200,000 were killed
still they come.
Meanwhile, however, it has
discovered that starlings are of
Four-and-twantv of thom 4
weigh about three pounds and
said to make a fine hlackbird
this is true, the more blackiiy
our people eat the better s
chances of restoring equilibri
our native bird life and of
the country from a menace.

vest
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PRINCE OF WALES

HEADS EMPIRE
London—The Prince of
cepted the presidency of the B
speaking Union of the
Empire recently

The Preclmmem Hotel Acke

i
|
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MY DRIALg

In the course of a day I have list-
ened to some pretty weird alibis, 1
thought I knew them all, but I heard
‘;J,‘I‘.F\\' One last night on the Hamilton
dighway,

“How are your brakes, sir?” I ask-
ed a driver who had just rammed the
Téar of another car and done consid-
€rable damage

“That’s just it, officer,” he said,
"my brakes went bad on me all at
once and | was hurrying home to

g€t them fixed before | got into
trouble.”

Can you beat it? The man driving
the car that was - hit was pretty

beeved, bur even he had to laugh.

FROM

by P.C.2

Finally the man who bad
damage agreed to pay and
garage for help Sounds
doesn’t it? But if you wert
an analysis yow'd find most
result from sheer careless#®
what chances some peolé’

The man who drives *

poor brakes takes & D¢ "
every minute, and whel IO

a smash he hasn'l ab exl
world, Brakes can bé pt
order in a couple of hours
charge is very little &
the cost of an accident:

Well, I'll be seeing SO

§

-
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BRIOCHE

. this delicious Brioche,

« scalded milk; one cake

i yeast; ope-thid cup

ohalf cup shortening; one

one whole egg; two

fve and one-half cups

alf teaspoon lemon ex-
ans.

| <calded milk. When tepid,

Add the other in-

order given. Beat

- six hours. Then with

;l.m”n fold the+ mixture

co in a refrigerator over

i ire softens at it
rise until double in bulk.
rubbed with
Then place in  a ecold
f e to 4v0 dJexrees F.
m on the heat and bake
30 minutes.
TA COFFELE CAKE
flour: one cake of yeast;
< of milk; one
salt; eight to nine
ted shortening; cinna-
brown sugar on top.
of flour and make a
milk, sugar and the
one half hour,
-aten egg, salt and the
remaining flour and
ee hours. Put on a
1 roll one-half an
le thick with cinna-
1 melted shortening.
Il and put in a pan
tening. Let rise one
kle the top thick with
in cold oven, regu-
rees F., or moderate,
n the heat. Bake one hour.
WEET MUFFINS
rt shortening; one
sugar; one egz; two cups
ms baking powder,
salt; one cup of
‘up chopped peec-

n paus

ng with the sugar.
rg, sift  the flour
hen sift again with
er. Add alternately
the first mixture.

r into muffin pans rub-
g. Place in hot ov-

125 degrees F., bake

INAMON CAKES

If cup shortening, one cup
zgs; one half cup milk;
fourths enne of flane
teaspoons baking

iblespoon cinnamon.
t ¢ and sugar and
Mix and sift the flour
ler and add alternate-
Pour into muffin
1 shortening.  Place
n each cake, set pan in
ulate to 875 degrees

frate. Bake 35 minutes.

STRAWBERRIES

ings that are good for us
s all a chanee to grumble
scious  strawberry we
¢ good for us and we
f praise at the same

'r'n.in Vitamin C
be especially interest-
the C vitamin rates
n berries as it does
However, vitamins A
ing and building sub-
lower in berries than in
The strawberry
the A value and one
value of the orange.
reason to believe that
a]!_\: help the body to make
T elements in  the diet.
are not only valuable in
but increase the value of
2 foods in daily use.
But to use strawberries as

—
—_—

Woman’s
World

By Mair M. Morgan

a substitute for oranges, remember
their deficiences and be sure that
the berries are perfectly ripe and do
not deluge them with sugar. Re-
member too that oranges have been
found to be efficient in reducing body
acidity while strawberries have out
been proved on this point.

Air Kills Vitamins

Canned strawberries are so widely
used that they alse have come under
the experimenter’s eye. Scientific re-
search nas discovered that commer
cially canned and home canned ber-
VaaUCstsh ETACI SHRLUETAOI |
ries put up by the hot pack and pres-
sure me-h:d lose prac - cally na vita-
min C content because this vitamin is
destreyed primarily by air. Heat has
tens the destruction when air is pre
sent, but in the absence of air has
little effect. This xplains why berries
canned by processes which exclude air
retain vitamin C.

The woman who lives in a small
town or in a community easily ac-
cessible to berry markets will find it
profitable to do her own canning.

The hot water bath, steam pressure
cooker and heat controlled oven all
represent satisfactory equipment, for
home canning. But if a high price
must be paid for fresh berries, plus
labor, fuel and equipment, it may be
found more economical to invest in
the commereially canned product when
the fruit is wanted in the winter.

Canned Strawberries

The particular feature of berries
canned according to this recipe is
that they will not rise to the top o
the jar after they are canned.

Wash, hull and pick over the ripe
berries. Allow one quart box of ber-
ries for each pint jar. Add 1 cup of
sugar and 4 tablespoons water to each
quart of berries. Bring them slowly
to the boiling point.  Simmer, but
do not boil for ten minutes, remove
from fire, cover and let stand for
several hours or over night. Then
pour into sterilized jars, partly seal
the jars, and sterilize in  hot water
bath for 12 minutes. Seal, cool and
store in a dark place. If strawber-
ries or other delicate berries are
stored in the pantry or other places
where the daylight or the sunlight
reaches them, they will lose their col-
or and become straw-colored.

Strawberry Jam

Pick over, wash drain and hull the
strawberries. Mash a few in the bot-
tom of a preserving kettle using a
Woouen putaty inasher and so coniinue
until ail the fruit is used. Heat slowly
to boiling point and add gradually
an equal quantity of heated sugar.
(Heat sugar in oven). Cook slowly
45 minutes, or until thick. Bottle and
seal.

Gooseberries and Stiawberries

Three pounds gnhoseberries, two
pounds strawberries.

Pick over the gooseberries and re-
move stems and tails. Wash, then
bull the strawberries. Put berries in
a saucepan and crush them with a
wooden spoon or potato masher. Heat
slowly ‘o the boiling point, then boil
five minutes. Measure, add an equal
measure of sugar and boil rapidly
for 20 minutes or until the mixture
jells from the edge of the spoon. Pour
at once into small sterilized jars and
seal with melted paraffin

Strawberry and Rhubarb Jam

One pound rhubarb, 2 pounds of
strawberries, 2 pounds of granulated
sugar.

Wash and skin rhubarb. Wash
and hull berries. Put the rhubarb
through the food chopper catching
the juice that drips from the crank
case. Combine rhubarb juice and su-
gar. Add berries and let stand until
sugar is dissolved. Add berries and
let stand until the sugar is dissilved

Put over a low fire and bring to the

etts, President of the Institute.

i Canada’s Prime Minister, seen at right, was given the Honorary
\;Bgyrw- of doctor of Laws of Rensselaer Polytechnic Institute, Troy,
N.Y., last week-end, he is shown here chatting with Palmer C. Rick-

boiling point. Stir frequently to pre-
vent sticking and to crush the fruit.
Cook until .a spoonful tried on a cold
plate jellies. Turn into sterilized jel-
ly glasses and cover with paraffin
when cold.
Strawberry Fluff

Use one egg white, 1 cup hulled
strawberries, 1 cup powdered sugar.

Cut strawberries in quarters and
put all ingredients into a mixing bowl
Beat with a rotary beater for about
20 minutes. The mixture will ex-
pand and become exceedingly light an
fluffy. Pile into sherbert cups or par-
fait glasses and chfill thoroughly.
Serve with cake or cookies or with a
garnish of whipped cream.

Old-Fashioned Shortcake

One quart strawberries, three quar-
ters cup granulated sugar, one and
one half cups flour, three teaspoons
of baking powder, one half teaspoons
salt, 4 tablespoons butter or some o-
ther shortening and butter mixed,
one half cup milk or water (about.)

Wash and hull berries and cut in
quarters. Sprinkle with sugar and
let stand in a warm place while mix-
ing and baking shortcake. Mix and
sift flour, baking powder and salt.
Work in shortening with pastry blen-
der or iwo knives. Wiith a knife cul
in liquid and make soft dough. Div-
ide dough in halves and roli.one half
on a floured moulding board to fit
baking pan. Oil and flour pan and
put in dough. Spread generously with
oftened butter and cover with remain-
ing dough which has been rolled to
fit lower section. Bake in a hot oven
400 degrees F. for 25 minutes. When
ready to serve split the sections ap-
art. Spread lower section with butter
and cover with thick layers of juice
and berries. Cover with top section
and add more berries. This may be
topped with a slightly s;weetened
whipped cream and garnished with
perfect whole berries. Serve with
plain cream.

Individual Cakes

Instead of making one large short-
cake the dough may be cut in rounds
to make individual cakes. These are
split and served like the large one.
If you like to serve your dessert from
the kitchen the individual shortcakes
are nice, but the one large cake makes
a very handsome dish for the hostess
{0 sei7e at the table or for the maid
to pass to each one to help himself.

Graham crackers or bread and but-
ter make excellent foundations for
shortcakes for children. Simply place
the prepared fruit between layers of

graham crackers or bread and butter

and serve with plain cream or top
milk.

Strawberry Ice Cream

One quart box strawberries, 1 cup
granulated sugar, 2 tablespoons icing
sugar, 2 cups whipping cream, 1-2
cup single cream, 1 teaspoon vanilla
pinch of salt.

Wash stem and crush the berries
with granulated sugar Heat to boiling
point Remove from fire add salt and
cool. Run through seive. Whip cream
add vanilla and icing sugar and place
in refrigerator to keep cool. Fold
whipping cream into fruit mixture
and pour into tray of refrigerator.

Strawberry Mousse

One quart box strawberries, 1 cup
sugar, 1 tablespoon gelatine, 2 table-
spoons cold water, 4 tablespoons hot
water, 2 cups cream whipped.

Wash berries, remove hulls, add
sugar and let stand one hour, then
run through sieve. Soak gelatine in
cold water, then dissolve in hot water
Add to strained strawberries, fold in
cream and place in pans of electric
refrigerator for 4 to 5 hours. Serves
eight.

Cheese Cakes

Line aboul onie dozen shainow paity
tins with rounds of good rough puff
paste; a little preserve of some kind
may be put in cases. Fill the cases
about three parts full with the fol-
lowing :—Cream one half cup of su-
gar and one half cup of butter, add 2
eggs well beaten, about three table-
spoons milk, a small teaspoon baking
powder and any flavouring desired.
Twist a little strip of paste on the
top and bake quickly. Time about 15
minutes.

There are many varieties of cheese
cakes, but rarely the kind from
which the name originated—that is,
the curd got during the process of
cheesemaking.

Pressed Beef

To cook and press brisket of beef.
Wash and dry a piece of brisket
weighing between four and six pound
rub into it a dessertspoon mixed
spice and rather less of salt and leave
overnight. Put the prepared beef in-
to a saucepan of cold water with 2
bay leaves, a blade of mace a chopped
carrot and a turnip.

Add a few peppercorns and allspice
and simmer gently until the bones
will come easily away. Press the
meat between two heavy weights and
leave until cold. Brush over with mel-

tad olane
tegd glaze.

LESSON ill.—July 15. God Cares
wor Elijah.—! Kings 17:24; 19:1—8.
Golden Text.—“Your heavenly Fa-
ther knoweth that ye have need of
all these things.”—Matt, 6:32.

The Lesson In Its Setting

TIME.—Elijah appears  to Ahab,
B.C. 912. The contest on Mt. Carmel
and Elijah’s flight, B.C. 909.

PLACE.—The brook Cherith. Zare-
phath. Zezreel. The desert south of
Beer-Sheba.

PARALLEL PASSAGE.—There is
none,

“And Eilijah the Tishbite. He {s
called ‘the Tishbite’ perhaps because
he was born in the Galilee town of
Tishbeh. Who was of the sojourners
of Gilead. The implication is that
Elijah had moved from Galilee across
the lake into Gilead.

“Said unto Ahab. He appears mys-
teriously on the scene, as he is to
disappear as suddenly and mysteri-
ously at the end of his career. He
was as swift as a stroke of light-
ning. “As Jehovah, the God of Israel
liveth. These words are Elijah’s life
message. “Before whom I sand, Fli-
jah felt himself to be always before
God’s throne, as one of his officers,
ready to go on any errand. “There
shall not be dew nor rain these years,
but according to my word. Not Eli-
jah's word, but God’s word through
Elijah. - Dew is mentioned first, as
the most important; vegetation can
live so long as it is fed by the dew.

“And the word of Jehovah came
unto him. We are not told what was
the effect of Elijah’s prophecy, or
whether any effort was made to de-
tain the bold speaker. He disappeared
from the court as suddenly as he had
appeared.

‘Saying. Get thee hence, and turn
thee eastward. He was to go back to
his own forestland of Gilead, where
he would be safe from pursuit and
capture. And hide thyself by the
brook Cherith, The name of this
brook means ‘cut’ or ‘gorge.’ An
ideal place of concealment. That is
before the Jordan. That is, east of
the Jordan, before one euters Pales-
tine proper.

“And it shall be, that thou shalt
drink of the brook. Here is a prom-
ise of water, but not of an enduring
supply, for the brook later dried up
(verse 7). And I have commanded
the ravens to feed thee there, ‘The
translation ravens is not unsuitable;
ravens were well-known inhabitants
of ravines, and they were regarded
as fed by God.” “So he went and did
according unto the word of Jehovah.
Elijah was one of the most forceful
and original men that ever lived, but
he merged his personality in glad
obedience to God. For he went and
dwelt by the brook Cherith, that is
before the Jordan. Elijah might have
known a dozen places where he would
have preferred to live, but he knew
that God knew best.

“And the ravens brought him bread
32od fcsk in the morning, and braad
and flesh in the evening. Relief came
to this prophet with the most unex-
pected, and with seemingly impos-
sible, conveyance,

“And he drank of the brock. The
brook said to Elijah, God always
takes care of me. I never worry. I
never wonder where the water is
coming from. “And it came to pass
after a while, that the brook dried
up, because there was no rain in the
land. The brock failed Elijah, but
God had not failed him.

“And Ahab told Jezebel all that
Elijah had done, The weak king had
seen the great miracle on top of Mt.
Carmel, and had evidently been moved
by it, so that he obeyed Elijah’s com-
mands without objection. ‘And withal
how he had slain all the prophets
with the sword. Perhaps Ahab expect-
ed Jezebel to be as amazed as he had
been at the power of God exhibited
through the prophet; but if so, he
was disappointed.

“Then Jezebel sent a messenger
unto Elijah. She might have biiden
the prophet come to her, but she
probably doubted that he would come.
“Saying so let the gods do to me, and
more also, This vague imprecation
is a standing formula frequently found
in the Old Testament. Here it means:
‘May my gods do to me what you
have done to my prophets. “If I make

not thy life as the life of one of them

by to-morrow abeut this time. Per.
haps Jezebel actually intended f«
kill Elijah; but if so, she woui¢ nol
bave warned him but would have seaf
assassins.

“And when he saw that. The pro
phet seems to have reckoned or
Abab’s complaisance extending
Jezebel, or he had left the queen out
of account altogether. New he saw
that his fight against idolatry was still
far from won. ‘He arose, and went fo
his life. He was worn out by his
stupendous effort on Mt. Carmel and
lost the courage he customarily had

“And came to Beer-sheba. A famouws
place in the extremne south of Pales
tine. “And left his serant thers
Some have conjectured that this ser
vant was left in Beersheha becaus
he was not strong enough for the
wilderness journey,

“But he himself went a day’s journ
ey into the wilderness. The hardy
prophet would easily be able to wall
and run twenty miles a day, or more
and keep it up. “And came and sa’
down under a juniper-tree. (a specie
of broom, which is the finest and mos
striking shrub of the Arabian desert
‘And he requested for himse.f that
might die. He does not commit sui
cide; nay! how could he? Was he not
the servants of Gud? A-¢ said, “it it
enough. How often we also chind
that our lives are long enough.

“Now, O Jehovah, take away my
life, It is natures capable of great ex:
altation, that can, like Elijah, climb
the heights of Carmel, which are mos{
in danger of creeping under the jum
iper-tree when the reaction sets im.

“And he lay down and slept under
a juniper-tree. Sleep was the best
medicine for his perturbed soul as
well for his weary bdyiy. “And, be-
hold, an angel touched him. Angels
are spiritual beings a little higher
than maa. “And said twts him, Avice
and eat. Eating is most helpful, not
only whén physical powers are ex-
hausted, but when the spirit flags,

“And he looked, and, behold. Sur-
prise is expressed at the sight of a
meal provided out of the unseen,
there in the solitary desert. There was
at his head. Where the savor of it
would reach him at once. A cake
baked on the coals. M:z! mxed vith
water, and baked on stones made red
hot by the burning of wood over
them. And a cruse of water, The
water, in that dry land without rivers
or springs, would be as much a mir-
acle as the cake. And he did eat and
drink, and laid him down again. The
medicine of the sleep and food had
not yet completed their restorative
work.

“And the angel of Jehovah_ came
again the s~cond time. God will send
his messengers of cheer and strength
as often as his weary children need
them. And touched him, and said,
Arise and eat, because the journey is
too great for thee, The distance
from Beer-sheba to Horeb (Sinai) is
about two hundred miles.

“And he arose, and did eat and
drink, and went in the strength of
that food forty days acd forty mights
wnta Horeh the mount of God. He
would not have required forty days te
travel there, if the intention of God
had been nothing more than to cause
him to reach the mountain. But in
the sirength of the food provided by
the angel Elijah was not only to per-
form the journey to Horeb, but to
wander in the desert for forty days as
Moses had formerly wandered with
all Israel for forty years, that he
might know that the Lord was still
the same God who had nourished and
sustained his whole nation in the
desert.”

Waterloo Bridge
To be Demolished

London, — Marked for removal fot
some time the old Waterloo Bridge &
cross the Thames will be closed te
traffic shortly and demolition of the
strueture will begir. Definite announ
cement of the last chapter in the his
tory of the famous bridge was made
by tke chairman of the highways com-
mittee of the London County Council

Concord, N.-H., — When Mrs, Jos
eph Houston bought a fowl for Sume
day dinner, she also received a half
dozen eggs although she wasn't aw-
are of it. She was preparing it for thq

cooking pot when she discovered sif
good sized eggs inside.
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