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she bhad overheard in the uumn“
Tony's surprised voice would -
dispelled that doubt, once and for all,
She laughed.
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Darlingford’s daughter baving u;a;’::t:
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know, Tony, why I .houldm e
led to believe I owed my life 3
nless—"
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Accross the River Link
The Friendship

f Neighborly Acts

—————————

of Two Nations

New Brunswick Towns No
of Public Service Nor

ross the International! Bridge and pur-
chased, sold and controlied by the
Calais Water Power Company, Calais
it is said, is the only city in the world
that gets its water supply from a for-
eign country.

The gas, which is controlled at Cal-
als, is used in both cities. So is the
electricity which gets its power from
Milltown, on the Canadian side,

At St. Stephen the Rotary Club
meets weekly Monday noons; the Cal-
ais Rotary at the same hour Wed-
pesday. Any member not able to at-
tend his own organization can easily
make up his attendance by crossing
the river and attending the other
meeting.
In St. Stepher there Is a business
college which is the only one avail-
able to nearby Maine. Thus is the un-
usual occurrence of young Americans
getting & business education in a Can-
adian college whe will return to the
United States for their jobs,

And last, put far from least, is the
Calais Brass Band. It has more mu-
ciclans from St. Stephens than it has
from Calais, and incidentally, it one
of the best bands in Maine,

puzzled. “How can 1 possibly lo‘se
what has been left to me by will,
and the lawyers have admitted to be
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She was beginning now to feel in-
stinctively that there was real truth
pehind what she had first overhea_rd
from John Christopher in that patis-
serie this afternoon. And the more
she came to think of it, the more she
remembered back on this little incid-
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persuade her, in his innocence and | been so very strange since yest.ergay, have known about it.” {ed Ps
gratitude, that they only wanted to and I’'m sure the way you behav: bt:|
be her t;est friends! As simple as|poor Tony this afternoon, jus !
the way they had made her believe
what had now been proved a lie, that
qony—behaving like a hero—had res-
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phasiz-
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“Now It Can Be Told

“Then why wasn't it acted on when

on his marriage to you, wasn't at all of wills, incapable of speech or-even re:‘?eclive official Cbﬂlmulii;ic.s tha
kind to him.” recognizing anyone, Paula and I, re- | their troops had conquered the impor

«Wasn't it, Paula?” Sylvia Shrug- ,j .o that—if we kept that will back | tant Hartmaunnsweilerkopf height.

sends me a Dil ol
intervened Paula in| py yuncle died?” demanded Sylvia,luu;ubli:ﬂud World War history ip

correspondent of A.P,, now

[ tell you that mo one but Paula | retired, figured as h.h‘ ro, It was early
and 1 knew of it. Next morning your | in the campaign and the headquarters
cause he is so much in love with Yout uncle had a stroke, and from then till | of both German and Freuch armies
that he is paturally anxious to hurry; ;. gieq he was beyond all thoughts | had on the same day claimed in thelr

creeping along for hours through
trenches so near the enemy lines that
one could hear the Germans speak-
ing. To expose one's self meant in.
stant death,
Mr. Roberts worked his way slow.
ly to the front line trenches, accom-
panied by & guide. He was finally able
to see the top of the famous hill and
confirm the fact that it was held by
the French, the Germans grimly
hanging on 15 feet down the siope,
Mr. Roberts wrote only a brief and
modest account of his daring exploit,
but it served to revive public faith in
French communiques and to give new
hope to the friends of France around
the world. Mr, Roberts is now liv-
ing at Jacksonville, Fla.

Radio Speeds Awards
At London Hong Show

LOGASE. ealled in to
help at this year's International Horse
Show to avoid delay in giving out the
results of tae competitions to the au-
dience
Hitherto & messenger nas waited
pear the judges in the arena and
had then to run 100 yards or more
to the announcer’s box, who in turn
handed the message to the operater
of the Marcouipiions igudspeakers,
This year a man stood by with a
portable radio transmitter, The list
of awards was spokeu into & band-
microphone and given out to Olym-
pia’s vast audience with little delay.
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Modest and Demure
Are Styles Shown
By Maggy Rouff

—

Paris.—Modest, demure, high neck
ed and long-sleeved eunner and even-
ing gowns with small lace collars f?&'
turedMaggy Rouff's display of win-
ter fashions.
No bare skin was In evidence, but
the gowns were as tight fitting and
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SOAKING HAM

ore the dayS
tion ham ar
sorts- were

d cured meats
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you are goin
sl pounds ©

Band in cold
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texture of the meat are greatl
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The combination of
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Ham Rolls

s cold boiled ham, 1 cup

1 tablespoon
currant

{ teaspoons prepar-

stard, paprika.
bine bread crumbs, milk, jelly,
rd and paprika. Spread a thin
on each slice of ham. Roll and
with  wooden toothpicks.

in a shallow baking dish and
n a moderate oven for 28 min-
Baste two or three times dur-
e baking with fruit juice or
r from sweet pickles. Serve
apple slices or a spiced

imbs,

SWEET HERBS
e a corner of your perennial
for a few of the old-time
herbs that were always to be
in your grandmother’s garden
]';l rejoice the palates of your
herbs are perennial and,
nce established, will come
ter year. These include
sage, sweet majoram and
may be dried and stored for
use.  Some may be used
ust as they come from the
Borage, burnet, sweet basil,
sage and savory are used
er being dried. Chives, par-
, chervil and mint are good
well as dried.
et of fine cooking lies in
oning and no French house-
Jer makes a soup without a
herbs or kitchen bouquet.
hen bouquet usually con-
y-leaf, parsley, pepper-pod,
celery and jhives. Soups
S seasoned with these herbs
avoriness impossible to gain
r way. %

of scientific re

the principal
Now although fresh
abundance,
necial favor during

¢ to bake a ham or
f bacon always let
water for at least
depending of course on
Both the flavor

The
dries and hardens the
L of the meat, s0, in order to
ot brittleness long, slow cook-
s imperative. Whether the cook-
s be boiling, broiling or
must be

tart seems essential as
1t to salted meats,
avoid the monotony of al-
serving the same thing. If you
continuously cerve
th your ham, the
may help you to con-

yu must resort to
an emergency try
e orly a few min-
and are quite un-

jelly, 5

oo

Joram are used in stuffings
poultry and meats. Dill, cfrawi‘;r
of | fenacl, mustard, burnet, horse-radrh,
and mint are for sauces, :
Herb Vinegars
] Herb vinegars are specially good
in s.alad dressings.  Basil, tarragon
glr.llc and parsley vinegars ate'
easily made at home. Most fancy
grocers also keep these vinegars on
their shelves. Often it is the vine
gar that is the source of the indes-
cribably agreeable taste found in
French dressing served in fine hotels
and restaurants,
Tarragon vinegar shoulg be made
in August when the leaves are at
their best, although the dried leaves
may always be used. Four eups of
hot vinegar are poured over one cup
of fresh leaves and aliowed to stand
three weeks, stirring each day. The
vinegar is then strained and bottled
ready for use.
Basil vinegar is made by steeping
the leaves in vinegar. For two
weeks the vinegar is heated each day
and poured over the leaves. The in-
fusion is strained and more basil
added until the desired strength is
obtained.
| Garlic vinegar is unusually good
4 with summer vegetables salads. Head
lettuce, sliced tomatoes, cucumbers,
new cabbage—in fact any vegetable
served with French dressing made
with garlic vinegar gains a distine-
tive flavor.

ly
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Garlic Vinegar
Six cloves garlic, 2 leaves basil, %
nutmeg, 3 lemons, 3% cups vinegar.
Grate nutmeg, squeeze juice from

Clark.
point. Combine all ingredients and

New study of Lady Floud and h
the wife and _g'on of Si):- Francis Hoﬁ;,s%n o e Py
%abpur and Fisheries, and the Chairman of the Board of Customs and
Excise, of England,.who has been appointed High Commissioner in
Canada for His Majesty’s Government, in succession to Sir William

ecretary of the Ministry of

bring again to the boiling point.
Bottle and let stand three weeks.
Strain, bottle and seal.

)
sible until the vegetable is
then letting the water

BAKE VEGETABLES
Experiments have shown that the
method of cooking, the manner of
cutting, and the extent of surface
exposed during cooking have much
to do with the loss of flavor, minerals
and food value of vegetables.
The mineral loss of vegetables
classed as roots and tubers is less
than for those known as stalks ant
leaves. Cabbage, celery, beet greens
and onions lose most minerals dur-
ing cooking. Spinach loses none of
its calclum but much of its iron un-
less properly cooked. Practically all
minerals lost from vegetables remain
in the water in which they are iook-
ed. That is why it is so important to
utilize the water.

AIR DESTROYS VITAMINS
The destruction of vitamins is
caused more generally by exposure
to air than by heating, but not all
vitamins are susceptible to these
factors. A plant source of vitamin
A is less liable to injury by exposure
to air than an animal source; in
fact, most foods suffer little loss of
vitamin A when properly cooked.
Vitamin B remains unchanged by
heat as long as the natural acidity
of a food is maintained. As the acid
is neurtralitzed, this vitamin ; is
rapidly destroyed and its destruction
becomes complete in a strong al-
kaline solution within an hour.
Expose to air and the duration of
the heating period have marked ef-
fect on the destruction of vitamin
C. Heat alone, even at a high tem-
perature, causes only a small loss of
vitamin C in foods. Prolonged cook-
ing is the cause of unnecessary loss
of all three vitamins.

So far as is known, vitamins D
and E are not likely to be affected
by ordinary cooking methods.

Baking is recognized as the best
way to preserve all minerals. }{ext
comes steaming or pressure-cooking.

ing, because most of the extracted
nutriments cling to the vegetable.
TOMATO RECIPES

For scalloped tomatoes you need
four ripe tomatoes, 4 green peppers,
1 package cream cheese, 1 cup
cracker crumbs, % teaspoon salt, 2
teaspoons sugar, 1- teaspoon white
pepper, 1 tablespoon butter, 1-3 cup
milk.
Scald and peel tomatoes. Cut in
slices about % inch thick. Wash
peppers. Remove seeds and white
pith and cut in crosswise slices about
i-8 inch ihick. Put a layer of to-
matoes in a buttered baking dish and
cover with a layer of pepper siices.
Sprinkle with salt, pepper, sugar and
crumbled cheese. Cover with crack-
er crumbs. -Repeat, layer for layer,
until all is used, making the top
layer of cracker crumbs. Dot with
bits of butter and pour milk over
the whole. Bake thirty-five minutes
in a moderate oven. Serve from
baking dish.

Tomatoes and Mushrooms
Then there are tomatoes and mush-
rooms on toast!
Four large tomatoes, 2 rnweet
green pepper, 4 small onions, %
pound mushrooms, 2 tablespuons
butter, 1 teasp salt, 1 teasp
sugar, 1-8 teaspoon pepper, 4 squares
hot buttered toast.

Scald, peel and chop tomatoes.
Wash pepper and remove seeds and
white pith. Cut flesh in thia
strips. Peel and slice onions. Com-
bine peppers and onions and cook
in butter over a slow fire for ten
minutes. Add mushrooms which
have been peeled and sliced quite
thin. Cook five minutes longer and
add tomatoes.  Cook fifteen min-
utes, until all are tender. Serve on
hot buttred toast.

The combinations and possibilities
for stuffed tomatoes are endless.
Add meat for savoriness with bread
crumbs, rice or macaroni. Beef, ham,

small an amount of water as pos-
tender,
! cook away.
This method closely resembles steam-

cold cooked chicken or veal, % cup

ed for this purpose. Other vegetables
such as corn and sweet peppers and
green beans and lima beans may be
used singly or in combination. So
may nuts and cheese.
Broiled Tomatoes
Wipe and cut in halves crosswise,
cut off a thin slice from rounding
part of each half. Sprinkle with sait
and pepper, dip in crumbs, egg and
crumbs again, place in a well but-
tered broiler and broil 6 to 8 min-
utes,
Tomatoes A La Creme
Wipe peel and slice 4 or 5 large
tomatoes.  Sprinkle with salt and
pepper, dredge with flour and saute
in butter. Place sn a hot platter and
pour over 1% cups white sauce,
Devilled Tomatoes
Three tomatoes, salt and pepper,
flour, butter for sauteing, 1 teaspoon
mustard, % teaspoon salt, few grains
cayenne, yolk of 1 hard-boiled egg, 1
egg, 2 tablespoons vinegar, 4 table-
spoons butter, 2 teaspoons powdered
sugar.
Wipe, peel and cut tomatoes in
slices. Sprinkle with salt and nen-
per, dredge with flour and saute in
bueter.  Place on hot platter and
pour over dressing made by cream-
ing butter, adding dry ingredients,
yolk of eggs rubbed to paste, egg
beaten slightly and vinegar, then
cooking over hot water, stirring con-
stantly until it thickens.
Baked Tomatoes
Wipe six small tomatoes and make
two one-inch gashes on blossom end
of each, having gashes cross each
other at right angles. Place in pan
and bake until thoroughly heated.
Serve with sauce for devilled toma-
toes, adding, just before serving, 1
tablespoon heavy cream.
Stuffed Tomatoes
Prepare six medium-sized toma-
toes. Take, out seeds and pulp
sprinkle inside of tomatoes with
salt, invert and let stand half an
hour. Cook 5 minutes 2 tablespoons
butter with % tablespoon finely chop-
ped onion. Add % cup finely chopped

parsley.

Tomato Custards
Four cups fresh tomatoes chopped,
1 sliced onion, 1 bayleaf,
parsley, 1 teaspoon salt, % teaspoon
pepper, 3 eggs.
Boil all ingredients together ex-
cpt eggs for 20 minutes. Put through
coarse sieve. Add water if neces-
sary to make 2 cups puree. Add
beaten eggs, pour into greased cus-
tard cups standing in shallow pan of
water. Bake till firm, about 20 min-
utes in moderate oven. Turn out
and sfrve with cream sauce to which
peas or cheese has been added.

Fried Tomatoes
Dip thick slices of tomato in flour
and fry in bacon fat. These fried
tomatoes provide a nice luncheon or
supper dish if served with bacon.
Fried tomatoes with eggs is also a
popular dish about this time of year.
The possibilities of tomatoes hot or
cold on your menus are legion.

The Sunday School
Lesson

“Hezekiah Leads His People Back to
God—2, Chronicles, Chapter 30
GOLDEN TEXT — “God is gracious
and merciful.”
TIME—Hezekiah was born, B.C. 747
became king, B.C. 723, held his great
passover, B.C, 722,
PLACE—Perusale m
“And Hezekiah sent to all Israel and
Judah,” The good king was not con-
tent with the reestablishment of wor-
ship in Jerusalem alone, but longed
to restore the pure worship of Jehovah
on a national scale, “And wrote let-
ters also to Ephriam and Manasseh.”
These tribes are specially mentioned,
not only as being nearest to Judah,
but as being the leading tribes of
Israel, “That they should come to the
house of Jehovah at Jerusalem.,” The
ancient sanctuary established by the
Lord, to replace which in the North-
ern Kingdom Jeroboam had set up ri-
val sanctuaries at Bethel in the south
and Dan in the north, where Jehovah
was worshipped with the idolatrous
symbel of bulls. “To keep the pass-
over unto Jehovah” The passover
was the chief religious feast of the
Jews, commeinorating the great dei-
iverance of the people of God from the
tenth plague in Egypt. ¥

“The God of Israel.”” Hezekiah did
not say, ‘the God of Judah,’ but used
‘Israel,’ the name of the Northern
Kingdom, which was also God-given
name of Jacob, and thus of all the
Israelites, descended from him,

“For the king had takem counsel,
and his princes.” Hezekiah was no ar-
biirary ruier. He did not iooiishiy
think that all wisdom resided in him-
self, “And all the assembly in Jeru-
salem.” Hezekiah would have a true
democracy. “To keep the passover in
the second month,” The second
month of the Jewish year, the month
Ziv or Iyar, corresponding roughly to
our May,

“For they could not keep it at that
time.” At the time when Hezekiah re-
d the r ted temple. “Be-
cause the priests had not sanctified,
themselves in sufficient number” A
large number of priests would be re-
quired for the sacrifice of so many
animals as would be offered up, and
those priests must undergo s course
of ceremonial purification to meet
the requirements of the law. “Neither
had the people gathered themselves
together to Jerusalem,” They had not
assembled from the villages of Judah,
to say nothing of the towns from one
end of Palestine to the other,

“And the thing was right in the

mixture, cover with slice of tomato
and garnish with mayonnaise and

1 sprig

come io keep the passover
unto Jehovah, the God of Israel” He-
zekiah's reform had its political and
social aspects, but he made it essen-
tially and fundamentally religious.'
“At Jerusalem.,” The religious centre
of the nation, consecrated by centur-:
ies of worship and haliowed by the
very presence of Jehovah in the Most,
Holy Place, “For they had nct kept'
it in great numbers (margin, ‘for a
long time’) in such sort as it is writ.!
ten.” Pious families here and there
had been observing the sacred feast)
according to God’s explicit directions,
but no observance on a national scale
had been attempted for many decades,

“So the posts went with the letters
from the king and his princes through-
out all Israel and Judah,” Swift and
tireless runners sped along the path-
ways of Palestine, up hill and down
dale. “And according to the corumand-
ment of the king, saying, Ye children
of Israel, turn again unto Jehovah.”
Turn away from your idols and yield
once more to God, “The God of Ab-
raham, Issac and Israel.” That is of
Jacob, the God who had led their fa-
thers to that goodly land and had
made them a great nation. “That he
may return to the remnant that are
escaped of you out of the hand of the
kings of Assyria” God is eager to
meet his repentant children, Like the
father of the prodigal who ran out to
meet him and would not allow &im
to finish his prepared speech of con-
fession, is our God hastens toward
any sinner who turns back toward
home,

“And be not ye like your fathers,
and like your brethren, who trespass-
ed against Jehovah, the God of their
fathers.” A strange and significant
snatch of corroborating history is te
be found in 1, Chron, 5 : 23-26. “So
that he gave them up to desolation,
as ye see.” The margin reads, ‘So
that he gave them up to be an as-
tonishment. Their pitiful fate amaz-
ed all the nations round.

“Now be yet not stiffnecked, as your
fathers were.” Beginning with the day
of Jeroboam and Rehoboam, the Is-
raelites had been stiffnecked in their
determined opposition to the will of
God. “But yield yourselves unto Je-
hovah.” To yield ourselves io the
Lord, is to make ourselves over to him
giving him the entire possession and
control of our whole being, “And enter
into his sanctuary which he hath sane-
tified for ever.” Hezekiah refers to
the central building of Solomon’s
temple, the Holy Place and the Most
Iocly Place, “And serve Jehovah your
God. By worshipping him and bring-
ing him offerings  “That hig fierce an.
ger may turn away from you.” The
message is an invitation, but it is
also a warning.

“For if ye turn again unto Jehovah,
your brethren and your children shall
find compassion before them that led
them captive,” Terrible indeed was
the lot of the exiles in Assyria, They
lost all their goods. They were de-
prived of all of their comforts, “And
shaii come again inio this iand.” That
was the one great longing of the ex-

iles, expressed most sorrowfully in

such psalms as Ps. 137: “By the rivers

of Babylon, There we sat down, yea,

we wept, When we remembered Zion.”

“For Jéhovah your God is gracicus

and merciful, No one could have said

that the Jews deserved to be brought

back to their own land, but God’s

mercy are exceeded their deserving.

“And will not turn away his face, it

ye return unto him.,” Strong sunny,

confidence in God shines from the

whole message and reaches its climax

in the closing assurance that he is

merciful and gracious,

“And there assembled at Jerusalem

much people to keep the feast of un-

lenyened bread in the second month.”

So called because in memory of the

hasty leaving of Egypt, only unleav-

ened bread was useu. “A very great

assembly.” The closing verses of this
chapter carry swift and exultant joy,
one particular tumbling after another
eyes of the king and of all the assem- |as if the happy chronicler could not
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thyme, savory and mar
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bly.” They all agreed'to keep the
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v _| ged. “rm sorry. But, on the other id nothing about it—you would | The Germans had broadcast to the e al red
That was what at this moment rous- | ¥ { b e . : slithery as snakeskin. Two-mants =g

ed most anger in Sylvia. For that lie
bad bred gratitude in her, gratitude
to Tony, who had earned none at all,
Gratitede which, if she had not no‘w
Jearnt the truth, might bave persuad-
ed her into becoming his wife, But
now, at least, that would not happen,

Sylvia was congratulating herself
on her narrow escape from sacrifice,
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Reduce some women to the
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hand, it really wasn't very kind of |
Tony to keep on about the marriage
when he knew I wasn’t at all ready
to agree %o it.” z

“But you had promised Lo agree to
it,” Tony interceded for himself a
little impatiently. :

“pd promised to think it over/

laughed Paula. “And you surely have
had lots of time to think it over, you
know, Five good weeks, sweetheart.
And you do owe it to Tony—"

«Because he saved my life?” Syl-
via’s head, poised on one side, shim-
mered in the light of the standard-
lamp just beside her, lighting up too
the queer little smile which curved
her lips, Tony gestured impatiently.

«One naturally doesn’t kant to put
it quite ihat way!”

“Especially,” nodded Sylvia, “since
it wouldn’t be the truth, after all”

“Sylvia, darling, . . That’s really the’I
same thing, only in other words!"‘l

“Not the truth?” stared Paula,

«while 1 was out dhis afterncon,
Paula,” Sylvia said, “1 quite accident-
ally learnt who did save me, carrying

inherit, came over to trace you, bring-: world that the French claim was false
ing that later will with us” | and the French desired to have theil
statement confirimed by some

“We've got it now, in a sale place,”
Tony added. “We naturally don’t
even want to remember its existence,
so long as you're a good littie girl|
and reward us for the good turn we've [ -

e
done you” i &

tia

horrified. |

| sh
“Well, of course!™ he laughed solt-i

lected to make the decision, He was:
asked to go to the front and report

. d It was no prettily arrat
“Good turn?” Sylvia gasped at him, | tion

Other Rouff models were more
dariig—slinsky satins and gold and
silver lames so tight that they must
be split to the knee like the old siit
skirts to enable the wearer to walk,
Coats were shown with round muffs
like beach balls.

A novelty by creed was wooden
button holes with hooks of wood
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own distant battle action; it meant looping through them.

ly. “Where would you have been now, |
only for our kindly thought for you? |
Looking for a job in Malchester, star. |
ving perhaps, Come mow, don't you |
really think you owe us some grati-
tude?” i

“You mean——" Sylvia wanted the |
exact situation in plain language, be. |
yond all doubt: —* you mean that |
I'm enjoying all this money under |
false pretences——" |

“The fact—if we must put it in that
rather crude way, sweotheart—being
known only to the three of us in this
room,”

(To Be Continued,)
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CAN'T SLIP OR SLIDE

FALSE TEETH

Don’t use any old kind of remedy to
Zep false teeth in place—use a reliayble,

cognized one which dentists prescribe
such as Dr. Wernet's Powder—the
largest seller in the world— grips teeth
80 secure yet comfortable they fee} natye
ral. Positively no slipping or clicking—
blissful comfort assured all day long:
Forms a special comfort cushion to pro-
tect and svoth gums. No colored, gum-
my paste-keeps mouth sanitary-breath
vleasant. Inexpensive--all druggists.
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