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The daughter was dressed like the
mother, save that she wore pearls in
place of dlamonds. She talked but lit-
tle, as usual, and sat smiling, the
yvoung lmage of the older woman. Hay
also Introduced Paul to a handsome
young fellow of twenty-one, with rath-
er & feeble face, This was Lord
George Bandal, the pigeon Hay was
plucking, and, although he had charm.
ing manners and an assumption of
worldly wisdom, he was evidently one
of those who had come Ilnto the world
gaddled and bridled for other folk's
riding.

A third lady war also present, who
called herself Aurcra Qian, and Hay

fnformed his friend in a whisper that |

she was an actress. Paul then re-
metnberad that he had seen her name
in the papers as famous In light com-
edy, S8She was pretty and kittenish,
with flaffy hair and an eternel smile.
It was lmpossible to imagine a greater
contrast to the mussive firmness of
Mrs. Krill than the llvely, giriish de-
meanor of the little woman, yet Paul
bad an instinet that Miss Qian. In
spite of her profession and odd name
and childish giggle, was a more
shrewd person than she looked. Ev-
ery one was bright and merry and chat-
ty. all save Maud Krill, who smiled
and fanned herself In a statuesque
way. Hay pald her great attention,
and Paul knew very well that he In-
tended to marry the silent woman for
her money. It would he hardly earned,

» thought, with such a firm looking
mother-in-law as Mrs. Kriil wonld cer-
minly prove to be.

The dinner was delightful, well
cooked, daintlly served and leisurely
eaten, A red shaded lnmp threw a
rosy light on the whlte cloth, the glit-
tering crystal and bright silver, The
number of diners was less than
Muses and more than the Graces, and
every one lald himself or herselfl out
to make things Dbright. And again
Maud Krill may be mentioned as an
exception, She ate well and beld her
tongue, merely smillng heavily when
addressed. Paul, glancing at her se-
reng face across the rosy hued table,
wondered If she really was as ealm as

ghe looked and If she really lacked the |

brain power her mother seemed to
POSSess,

The dinner passed off pleasantly.
Lord George began to talk of racing,
Mrs. Krill alone
geemed shocked., “I don't believe in
gambliing," s&he suld leily,

I hope you are not very down on
It,” said Hay. “lLord George and 1 pro-
pose to play bridge with you ladies in
the next room.”

“NMaud can play and Miss Qian," =sald
the widow, *“I'll talk to Mr. Beecot,
unkss he prefers the fascination of the
green cloth.”

“I would rather talk to you,” replied
Paul, bowing

Mrs. Krill nodded and then went out
of the room with the vounger ladies.

"7 n

ant yow to drink to
my fulure bride,” he sai

Th

i three gentlemen filled their
with port, and Hay passad
box of cigars.
and chattiug in & most amicable f;

garound a
Soon they were am;,

the ]

the health of
] |

ginsses |
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sh- |

draining his glass and filling another,
“and, by Jove, for your sake, I hope
she's got money.”

“Oh, yes, she's well off,” said Hay
calmly. “And you, Paul?

“I congratulate you, of course,” stam-
mered Beecot, dazed, “but it's =0 sud-
den. Yeu haven't kunown her above a
month."

“Flve weeks or 80, sald Hay, smil-
ing, and, sinking his volce lower, he
added: *“T can’t afford to let grass grow
under my feet. This young ass hernd
might snap her up. and Mrs, Krill
would only be too glad to secure a title
for Maud.”

entered the drawing room. Almost as
soon as they did Mrs. Krill sunmunoned
Paul to her side.

“And now,” she said, “let us talk of
Miss Norman."

CHAPTER XV.
DON'T wigh to talk of Miss
xorman,” sald Paul bluntly.
“Then you can be no true
lover," retorted the widow,
“1 disagree with you.
does not talk to all and sundry con-
cerning the most sacred feellngs of his
heart. Moreover, your remarks at our
last meeting were not to my taste."
“I apologize,” sald Mrs. Krill prompt-

! again. 1 did not know vou then, but
glnce Mr. Hay has spoken about yon

to me 1 know and appreciate you, Mr. | like to be away from a place where
| ¥ou have seen such a tragedy.”

Beecot."

put Paul was not to be cajoled in
this ‘manner. The more suave the wo-
man was, the more he felt inclined to
be on his guard, and he very wisely

| Mrs. Krill, just as quietly and quite as

He had no time to say more, as they |

A true lover |

ly, “and wil not offend In that way |

|

obeyved the prompting of his instinet. |

| 1 fear yon do not know me, Mrs.

Krill,” said he as coldly as Ilay could
| have spoken, “else you would hardly
ask me to discuss with you, of all peo-
ple, the lady whom I intend to make
my wife'

“You are rather a difficult man to
deal with,” she replied, drawing her
thilck white evebrows together. “Dut
I like difficult men. That Is why I
admire Mr. Hay. He is not a silly,
useless butterfly lilke that young lord'
there.”

“Silly he is nof, but I doubt his be-
ing useful. So far as T can see, Hay
looks after himself and nobody else.”
| *“He proposes to look after my
| daughter.”

“So I understand,” replied Beecot
politely, “but that is a matter entirely
for your own consideration.”

Mrs, Krill still continued to smlile
| in her placid way, but gshe was rather
nonplused all the same., From the
appearance of Beecot, she had argued
that he was one of those many men
she could twist round her finger. But
he seemed to be less easily gulded
than she expected, and for the mo-
ment she was silent, letting her hard
eyes wander toward the card table,
round which sat the four playing cn
eager and engrossing game of bridge.
*“You don't approve of that, perhaps?”’

do not.”

“Are you a Puritan, may I ask?”’

Beecot shook his head and laughed.
“T am a simple man who tries to do
his duty in this world,” said he, “and
who very often finds it difficult to
do that same duty.”

“Ilow do you define duty, Mr. Bee-
cot?’

“*We are becoming ethical,” said
Paul, with g smile. “l don’t know
that 1 am pPrepared with an answer
at present.”

“Then the next time we meet, for
I hope,” said Mrs. Krill, smoothing
her face to a smile—it had grown
rather somber—“that we shall often
meet again. You must come and see
us. We have taken a house in Ken-
sington.”

“Chosen by Mr, Hay?"

“Yes, He is our_ mentor in London
society. 1 don’t think,” added Mrs.
Krill, studying his face, “that you like
Mr. Hay.”

“As I am Mr. Hay's guest,” saild
Paul dryly, “that is rather an unkind
question to ask.”

“I asked no question.
muke a statement.”

Beecot found the conversation rather

I shmmply

marry him and go Into exile? He tem-
porized. “With regard to your wish
that Miss Norman should marry me"”
sald he quletly, “it is of course very
good of you to interest yvourself in the
matter. T fall to understund your rea-
son, however.”

“Yet the reason is patent,” reioined

watehful as befors, “Sylvia Norman
{s a young girl without much charac-
ter'— '

“In that I disagree with roun.”

“Well, let us admit she Las char-
acter, but she certainly bas no experi-
ence. In the world she is exposed to
much trouble and perhaps maybe to
temptation. Since her position is the |
fault of her father and she is entirely
innocent I want her to have a happy
life. For that reason I wish her to
marry vou.”

I'aul bowed, not belleving a word of |
this philanthropic speech. *“Again 1|
say it is good of vou” said he. with |
some irony, “but even were I out of |
the way her nurse, Deborah Tawsey, |
wonld look after her. As matters
stand, however, she will certainly be-
come my wife as soon as we c¢an af-
ford a home."”

“You ean afford It tomorrow,” said
Mrs, Krill eagerly, “if you will accept
¥y offer”
“A hame
“And why?”
“I should think both of you wonld

!

in America!” said Paul.

“Indeed.” ‘aul committed himself
to no opinion. *“And supposing we ac-
cept your offer, which I admit is a
generous one, you suggest we should |
£0 to the States.”

“Or to Canada or Australia or, In
fact, you can go anywhere so long as
You leave England. 1 tell you, Mr.
Beecot, even at the risk of hurting
your feelings, that I want that girl

caway from London. My husband treat- |

“No,” said Paul calmly; “I certainly | I¥, “but I am not.

embarrassing. In place of his pumpiang |

Mres, Iirill, she was trying to pump him,;
| which reversal of his design he by no

wenhs approved of. He changed the
| Subject of conversation by drawing a
[ powerfully attractlve red herring

across the trail. “You wish to speak to
me about Miss Norman,” he remarked.

“1 do,” answered Mrs, Krill, who
saw through his design, “but apparent-
ly that subject is as distasteful as a
discussion about Mr. Hay.”

“Both subjects are rather personal, 1
! admit, Mrs. Krlll. However, if you
have anything to tell me which you
would like Miss Norman to hear I am
willing to listen.”

“Ah! Now you
she answered In a piesased tone, 1t is
simply this, Mr. Beecot: 1 am very
gsorry for the girl. Through no fault of
her own she Is placed in a diffieult post-
tion. I cannot glve her a name, siuce
her father sinned agalnst her as he

jon. Lord George talked a great deal | I ean, through my daughter, who is
about racing and cards and bad | guided by me, give her an Income. It
luck with both. Hay sald very llttle | does not seem right that 1 should have
end every now and then east a glanee | all this money”—

at Panl to see how he was taking the “That your daughter should have all

ed me very badly—he was a brute
always—and 1 hate to have that girl
before my eyes.”

“Yet she is innocent.”

“Have I not said that a dozen
times?” rejoined Mrs. Krill impatient-
ly. “What is the use of further dis-
cussion? Do yon accept my offer?”’

“] will convey it to Miss Norman.
is for her to decide.”

“But you have the right since you
are to be her husband.”

It

“Trardon me, no, 1 would never take
guch a responsibility on me, 1 shau|
tell Miss Norman what you say and
convey her answer to yon.”

“Thank you,” =aid Mrs. Krill gra-
clously.
her golden bait had not been taken
immediately, and in spite of Ler suavi-
ty Paul could see that she was an-
noyved, the more so when she began
to explain. “Of course you under-
stund my feelings.”

“1 confess I don't quite. Naturally

| the fact that you are connected with

the murder in the public eyes"—
“Pardon me,"” said the woman swift-

But she was annoyed that|

The name of Krill

has hardly Leen noticed. The public|

Enow that Aaron Norman was mur-
dered. No one talks of Lemuel IKrill
or thinks that I am the widow of the
murdered man. Possibly 1 may comoe

across some people who will connect |

the two names and look askance at me,
but the majority of people—such as
Lord George there”—she pointed with
her fan—'do not think of me in the
way you say. As he did, they will
think they remember the name'—

“Did Lord George say that to you?”
sald Paul swirtly,

“No. But he did to Mr. Hay, who
told me,” rejoined Mrs. Krill quite as
swiftly.

“To-night?' asked Beecot, remember-
ing that FIny had not spoken privately
to Mrs., Krill since they came in from
the dining room.

“0Oh, no—on another occaslon., Lord
George has several times said that he
has a faint recollection of my name.
Possibly the connection between me
and the murder may oceur to his mind,
but he s really so very stupid that I
hope he will forget all about the mat-
ter.”

“1 wonder you don't change your
name,” sald Paul, looking at her.

“Certainly wvot, unless public opinion
forces me to change it,” she said de-
fiantly. **My life has always been per-
fectly open and aboveboard, not like
that of my husband.”

“Why did he change his name?”

asked Beecot eagerly—too eagerly, iu|

fact, for she drew back,

“Why do you ask?" she inquired
coldly.

Paul shrugged his shoulders,
idle gquestion, Mrs. Krill. I have no
wish to force your confidence.” _

“There is no forcing in the matter,”
responded the woman., *“I bhave taken
quite a faney to you, Mr. Beecot, and

| you shall know what I do.”

re more reasonable,”’

gsinned In another way against me, but |

conversalion. At length, when Sands) | this money,” interpolated Beecot. 1
became o trifle vehement on the sub- “AMy daughter and I are one,” replied |
Ject of his losses, Hay abraptly chanz- | Mrs, Krill calmly. “When 1 speak for
ed the subject by refilling his gliss and | myself I speak for her. But, as I say, |
those of bis companions., *1 want von | % doesn't seem right we shounld be in

to drink to the Lealth of my futor

e
bride,” he sald.
“What!” eried Paul, starinz. *“Miss
Kriny
“The same,” responded Hay coldly
“You see I have taken your advice and

intend to settle. Pash presented me to

the ladles when next they came to his

office, and since then I bave been ul.
most censtantly with them. Miss
Krill's affections were disengaged, and
she therefore, with her mother's cou-
gent, became my promised wife.”

“I wish you joy,” sald Lord George,

iffiuence and Miss Norman in poverty,
Eo I propose to allow her five hundred
a vear on conditions. Will she accept,
do vou think, Mr. Beecot?”
*1 should think her acceptance would
depend upon the conditions.™
“They are very simple,” sald Mrs.
Krill in her deep tones and looking
very straight at Paul. “She is to marry
you and zo to America.”
. Beecol's face did not change, since
her hard eyes were on it. But he was
| pugzled under his mask of indifference.
' Why did this woman want Sylvia to

)

“Pray do not tell me if youn would
rather not.”

“But I would rather,”” said Mrs. Krill
bluntly. *“It will prevent your miscon-
ception of anything ¥ou may bear
about us. My husband's real name was
Lemuel Krill, and he married me thir-
ty years ago. I will be frank with you
ana admit that neither of us were gen-
tlefolks, We kept a public house on
the ontskirts of Christchureh, in Hants,
ealled the Red Pig”
fously at him as she spoke.

*A stragge name™

“Have you never heard of it before?

*No. Had I heard the name it would
have remained In my memory from its
eddity.”

Paul might have been mistaken, but
Mrs, Krill certainly seemed relieved,
yet if she had anything to conceal in
connection with the Red
should she have mentlioned the name?

“It {s mot a first class hotel” she
went on smoothly and again with her
false smile, “We had only farm labor-
ers and such like as eustomers, but the
custom was good, and we did very
well,. Then my busband took to
drink.”

“In that respect he must have chang-

ed,” said Paul guickly, “for all the time

“An |

I knew him—six mionths it was—I nev-
er saw him the worse for drink, and I
certalnly never hesrd from those who
would be likely to know that he in-|
dulged in alcohol to excess, All the
game,” added Paul, with an after
thought of his conversation with Syl
via in the Embankment garden, *I
fancied from his pale face and shaking
hands and a tightness ¢of the skin that
he might drink.”

!'n't“f‘tl

FOR MADAM AND MADEMOISELLE

By

SUSIE SMITHERS,

IN THE KITCHEN

Sweet potatoes, usually served simply
baked, possess wlde possl- |

or

"EX:!-"”_". He did. He drank brand}' billties as the following recipes show:
in large guantities, and, strange to gay, | [0 many dishes where chestnuts are
he never got drunk.” the prime [ngredient sweet potatoes

“What do you mean exactly? asked !N“‘- be used with equally satlsfactorsy
results;
must
fine grained,
swaet potato that many southerners pre-
for,

grew red in the face, and, even after | . rure

Beecot curiously.

“Wall,”™ sald Mrs, Krill, biting the top |
of her fan and looking over it, “Lemuel
—TI'1l eall him by the old name—never

vears of drinking, he never showed any |
gigns of intemperance. Certainly his
hands would shake at times, but I nevy-

the skin you talk of.™

“A certain shiny lock,”™
Paul.

“Quite so. I never noticed it. But
he never got drunk so as to lose his
head or his balance.,” went on Mrs.
Krill, “but he became a demon.”

“A demon?’

“Yes,” sald the woman emphatieally, l
“as a role he was a timid, nervous
little man, like a frightened rabbit,
and would not harm a fiy. But Jriuk, |
ns yvou know, changes a nature to the
contrary of what it actually is.”

“1 have heard that.”

“You would bhave seen an example
in Lemnel,” she retorted. “When he
drank brandy, he became a king, a
sultan. From being timid he became
bold; from not harming any one he
was capable of murder. Often in his
fits did he lay viclent bands on ine.
But I managed to escape. When so-
ber he would mean and apologize In

a provokingly tearful manner, I |they will swell and puff up.
hated and despised him,” she went on, | SWeet potato soufile 18 a toothsome
fway In which to utilize cold baked or

with flashing eyes, but careful to
keep her volce from reaching the gam-
blers. “I was a fool to marry him.
My father was a farmer, and I had a
goad education. 1 was attracted by
the good looks of Lemuel and ran
away with him from my father's farm |
in Buckinghamshire.” '

“That's where Stowley 8" mur- |
mured Paul.

“Stoavley 7" echoed Mrs. Krill, whose

ears were very sharp. “Yes, I know |‘VW™ into a greased baking dish and
that luwn‘ \\:hv do t-‘uu mm.:tion ity | TR into a hot oven until well pufted
s BRIyl 3 niog |ANd browned,
The opal se r‘panr. brooch with \}hi(h Stuffed sweet potatoes make a fine
your husband’s lips were fastened |, ncneon dish. Seleet short thick po-

was pawned there.”

“I remember," gald Mrs. Krill calm-
ly. “Mr. Pash told me, Tt has never
been found out how the brooch came
to fasten the lips—so horrible it was!”
She shuddered,

“No. My father bought the brooch
from the Stowley pawnbroker and

|

toes
ferably
er noticed particnlarly the tightness of | nearly done, skin them and cu
lengthwise,
:ill:lin(&] meat, and let them become brown and

i

t
potatoes,
Lo
|i-;u-n from sheer fluffiness; tuck a gen- 11
terous plece of butter inside. !

potatoes dry in 2 towel and drop them

into the first kettle, the fat in which
should be heated to about the ‘dough-
[nut" degree. Let the slices cook for

| cool
{drop them Into the second Kettle which
should be smoking hot; after a minute

| balled potatoes,

{If they were bofled mash them; It s

|
lumpless consistency.

| tatoes and parboil for fifteen minutes

“Stowley £ echoed Mrs., Krill,

gave it to my moiher, who sent it
to me. When I had an aceident I lost
it, but who picked it up I can't say.”

“The assassin must have picked it
up,” declared Mrs, Krill decisively,
“else it would not have been used in
that ecruel way, though why such a
brooch should have been used at all
I can't understand. I suppose my
husband did not tell you why he
wanted to buy the brooch?*

“Who told you that he did?" asked
Paul quickly.

“Mr. Pash. He told me all about the

| matter, but not the reason why my

She looked anx- |

| beast when drunk.

Plg why |

hushand wanted the brooch.”

“Pash doesn’'t know,"” sald Beecot,
“nor do I. Your husband fainted when
I first showed him the Lrooch, but I
don’t know why. He said nothing.”

Again Mrs. Krill's face, in spite of
her care, showed 2 sense of relief at
his ignorance. “But I must get back to
my story,” she siald in a hard tone.
“We have to leave soon. I ran away
with Lemuel, who was then traveling
with jewelry. He knew a good deal
about jewelry, you know, which he
turned to acconnt in his pawnbrpking.”

“Yes, and amassed a fortune there-
by-"

“1 should never have credited him
with so muech sense,” sald AMrs. Krill
econtempiuously. “While at Christ-
church he was nothing but a drunkard,
whinilng when sober and a furiouns
I managed all the
house and looked after my little daugh-
ter. Lemue] led me a dog's life, and
we quarreled inecessantly. At length,
when Maund was old enough to be my
companion, Lemuel ran away. I kept

on the Red Pig and waited for him |

to return. But he never came back,
and for over twenty years I bheard

nothing of him till I saw the handbills ;

and his portrait and heard of his death.
Then I came to see Mr., Pash, and the

l rest you know."

(To be Continued.)

| over
| rooking

of ecoursa, for such dishes they
the bhest of thelr kind, fine|
dry, and swest. The moist

be

is not suitable as a chestnut sub-

A deliclous way to bake sweet pota-
1s in the pan with a

that of pork. Bofl

roast,
them untll
in two
the

l‘ir--- |

.
it

arrangs them around

'risp In the pan gravy. If they are
waked as s commmonly done, ke white
a dellclous finishing touch i=s|
squeeze until ft ecracks |

each one

Swaet potato souffles and sweetl po- |

| tato souffle are two very ddifferent
dishes. The former ara Jdeliclous o
serve with broiled or friend chops,
steaks or chicken. Peel the potutoes
and cut them In even sllces not ex-
ceeding one-fourth inch in thickness
Drop them into lce water for a short
space. Have bheating on the stove two
kettles of sweet, fresh lard. Pat the

five or =ix minutes, then take them out,

them for a moment or two, and

Pael the potatoes and

well also to run them through a
vegetable sieve to Insure an ahsolutely
To cupful
of the pulp add the heaten yolk of an
egg, one tablespoonful of thick, sweet
cream, a quarter of a teaspoonful of
salt and a tiny pinch of pepper. DBeat
until very smooth and light, add the
white of the egg beaten to a stiff froth,

eadch

Pesl them, eut a slice from the top
and with an apple corer or a sharp
knife remove a portion of the center,
Prepare a fllling by moistening slightiy
a pint of soft bread crumbs with sweet
cream; add half a teaspoonful of salt,
a “pinch” each of powdered cioves, nut-

meg and paprica, two finely chopped
hard bolled eggs, two raw egg yolks
and four tablespoonfuls of choppoed
ham. Fill the potatoes (the propor-

tions given of dressing will fill six po-
tatoes), replace the cut off portions
fastening them on with tiny skewers
and simmer in a thin white or cream
sauce for half an hour.

Sweet Potato Pone—Tno make this
dislh o success the sweet potatoes that
in some northern markets are called
vams should used—they are very
sweet, molst and a doep yellow In
color. Peel and grate raw potatoes,
and to three and one-half cupfuls add
one cupful of best West India mo-
lasses, one-half cupful of dark brown
sugar, one cupful of creamed butter,
half a cupful each of preserved ginger,
and candied orpnge peel cut fine; one
teaspoonful each of cinnamon, nutmeg
and allsplce, half a teaspoonful of
cloves, a scant teaspoonful of salt and

be

two beaten eggs. Beat well together,
turn Into a deep buttered pudding
dish and place In a8 moderate oven to

bake until a knife thrust into the cen-
ter will comie out clean, Set the dish
in another containing water to prevent
the foundation of a heavy under crust,

LBweet Potato Cups—Peel, wash, dry
and grade sweet potatoes to the
amount of two cupfuls. Stir in one
quart of hot mllk, put over the fire
and boll for five minutes; add one
heaping tablespoonful of butter and
set aside untll partially cooled, then
season with one teaspoonful of salt,
quarter teaspoonful of white pepper,

and one tablespoonful of chopped pars-
add four well beaten eggs, turn
into small buttered cups, place them
in hot water to fill two-thirds of the
cups and bake until mixture Is firm
In the center.

iev;

THE CHAFING DISH.

per ment a
{smail box of sardines, one tn!\lesp-mn-l

i 1

iz made

from five eggs,

£ of butter, the julce of half o lemon,

Our Pattern Department

half a teaspoonful of salt and & litle

Cayenne Bone and skin the sardines
nd flake with a fork.
add the sardines, and when
10t turn In the well-beaten
s so00n as these dare firm,
ing. Halmon prepared In
equally pood.

Shrimp, lobsters,

Y
they are
eggs, and
the senson-
this manner
is
oyvsEters and clams
are all excellent cooked a la .‘s'-:-\\'hu.l-:-'

Fhoss who object to the use of wi-u-i

cooking can have dishes a la Naw-
burg. but the result is not bad even
if the sherry that gives the dish its
name sahould be  omitted. For the
shrimp a la Newburg the fresh or
canned may be taken. If the fresh,
they must have shell and the little
black line removed which runs the
length of the body. The canned are
shelled and are quite as gonod ns the
fresh, Cook in ane tablespoonful of
utter for three minutes, adding half
& teaspoonful of salt, a few grains of
cavennne and a teaspoonful of lemon
uice. Set the shrimp aside, and make |

ful of butter, adding to this half a

teaspoonful of butter, half a cupful of
‘renm, stirred into the yolks of two
eggs. Keturn the sarimp for a moment
to the sauce, and flavor with two table-
spoonfuls of shorry A sprinkling
of nutmeg If this is Hiked. Soerve wuh
toast points or with points of pastry.
A Welsh Rabbit,

For a mild Welsh rabbit melt
tablespoonful butter, mix
t tenspoonful of cornstareh and half a
cvupful of thin Cook two min
ates and I9to the scuece balf
a pound of mild cheese broken in bits.
When all this is smooth, season with
£alt, pepper and mustard and serve on
slices of toast. 'This rabbit is not in
the least indigestible.

nng

half a

of with half

cream.
then turn

Tomantoes, Kgks and Omlet,

For buttered CERES with tomatoes cut
the vegetables in thin silces a third of
an Inech thick, dredge with
Season with salt and penper.

flour and

Cook un-
till heatedt through in enough butter to
prévout hurning on onch slice
an ocgg whleh has been cooked in bt =
ter untll the white is firm The toma-
toes are good If served without
the egg and with & white sauce poured
aover them. White sauce Is but
other name for a la crome

Any omlet be hy sBubstl-
tuting in this recipe for salmon omlaet
any other Ingredient, Beat stin the
yolks of two eggs and add to them two
tablespoonfuls of milk, the same
amount of minced salmon, salt and pep-

Sn'r Vo

very

an-

may made

Per to taste. Beat StiN the whites of
the eggs and cut them fnto the mix-
ture. Cook In a gencrous allowance or
butter, and when brown underneath,
fold and serve at once.
Dirds.
Small birds may be well cooked iIn

the chafing-dish after they have baen
drawnp, wasglied, wiped dry, and rubbed
with salt. Into the pan put a large
gpoonful of butter for a dozen birds.
Unless turned often the birds will burn,
Serve each on toast, putting over them
4 sauce made from half a cupful of
stock and a Iittle lemon julce. Add
this to the pan to get the flavor of the
birds from the butter In which they
were cooked. As soon as it s hn’!
pour a little over each bird, and serve

with slices of lemon.
Devilled Clams.
A pretty and an appetizing dish is
called devilled elams. To prepare |t

pour a cup of cold water over twenty-
five clams and drain free from li)w
Hyguor Chop very fine. Seald one cup
of milk and thicken with two table-
spoonfuls of flour, saving a little of
the cold milk to wet this before turn-
ing It into the hot. Season with a
tablespoonful of hutter: add two table-
spoonfuls of fine and dry bread erumbs,
the beaten yolk of two eggs and o
iablespoonful of choappad parxley, the
olams and snech s asoning as necessary,
Let it come to a boll, tuen fill shells
with the mixture and brown with Lot
chovel, Serve on bed of walercresses
or young lettuce leaves. Decorate with
fancifully cut lemon.
Anything With Cheene,
Cheese fondu will be found
the best of cheese combinations kFor
it, melt a tablespoonful of butter in

me of

Melt the butter, A CHARMING DRESS FOR A LIT-
TLE GIRL.

Pattern No. (854 —The easy, grace-
ful lines of this frock render it par-
ticularly attractive, The Llouse s in
the popular jumper stvle with wide
kimono sleeve. The mods is ununsual-
Iy becoming to the childish figure, and
is equally sultable for the wash fab-
ries and Hght weight woplens. The
full skirt is attached to a body lining
that eloses in the back. The sleeves
may be full length or terminate at the
elbow. Figured cream colored challis
was used for the development, but
other materials are adaptahle, such gs

albatross, cashmere, China sllk,
linen and chambray. For a girl of
eight years, three and fiveeighths

yards of 36-inch material will he re-
quired. Sizes for 6, 8, 10 an 12
years.

This pattern will be sent to on
receipt of 10 cents. Address all orders
tothe Pattern Department of this pager,
Be sure to give size and number of pat~
tern wanted, For convenience, write
your order on the following coupon:

No HB&4,
SIZE.
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FAME. ccon snrasniaiarnsnasss snaessst braibsny
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Auwstralia’s Prosperity.

The London Statist says that the
total value of the exports of Australia
in the period from 1906 to 1910, inclus-
ive, apart from any further expansion
aftes the end of 1907, will amount to
about $1,875,000,000, or, if no drought,
probably more than $2,000,000,000 in
contrast 1o only $805,000,000 in the
five years from 1886 to 1890, a growth
in only twenty yearg of from 150 to
180 per cent.

weather—fresh alr s essential to the
health of a child, particularly after
bending for geveral hours over lessons,

There should be no curllng up on the
lounge to read the minute after re-
turning home, when the sun i out and
there s all outdoors to enjoy books
should he reserved for ralny Saturdays.

Regularity at meals should be insiat-

the pan, add to it quickly one one cup
of milk ,one of breaderumbs, two cups
of gErated a saltspoonful of
mustard, salt peEpDer to laste.

chesse,

and

The chafing-dish grows in favor if
such a thing is possihle, with every sea-
son. JIts convenience and its "homey-

ness” appeals to every one and thera is|

a certain charm In the after-treatre
supper prepared with the chafing-dish
which 18 quite lacking ia thart sunplied
by a restaurant. Never does a girl look
prettier than when sheds presiding
a chaflng-dish in whichh one
some appetizing compound,
seems the inearnation of

1

She then

| man's {deal of domestleity and there is

something rather “fetching’” about the
that condition of circumstances,

The number of dellclous things which
may be cooked in a chafing-dish = al-

most unlimited. If it 18 desired to
brown any thing that has been ore-
pared, all that is necessary is to heat

a shovel veéry hot In the blaze of the
lamp and then hold it for an [nstant
over the articele to be browned One
trial will prove how simple It Is to do.
All dishes a la creme lend themselves

readily to chafing-dish preparatlior
For the creme, put in the bhlazer one
tablespoonful of butter; when It is

melted add a tablespoonful of flour and
stir until it forms a smnoth paste: then
add a half pint of milk or cream, and
when this has become hot turn into It
whatever !s the bass of wvour dish,
which may be oysters, clams, halibut,
eggs. cold potatoes, peas or beans. 1If
swoeetbreads are to be cooked fthey
should have been blanched earlier In

the day. This is done by letting them
come to a boil afier being put on In

cold water. Simmer for ten minutes
and then plunge in cald water for ten
minutes more. All that 8 necessary
when the article is added to the sauce
ts to have it well heated through.
sauce burns easily.
Sardines nand Eggs.
Another delectable dish for the sup-

he

when they first return to schoo!l In the
Autumn. Fresh from a long Summer
vacatlon, free from restralnt and over-
charged with vitality, they are brought
back to the city at the latest possible
minute—often after school has com-
menced, and plunge right into hard
work and regular hours.

Many peopla consider that
the entire responsibllity of the child's
health during the school term rests
|with the teachers. RBut this is & mis-
(taken ldea. It is the teacher's business
[te look after the intéliectual and moral
tralning of her charges and to see that

2eeam Lo

they have hyglenie surroundings while
they are under her care, but it ig ob-

viously Impossible for her to influence
[thalr home lfe or to know ths
state of child's health
has many under her control.

exact
when

esach she

One of the most importar . matters
for the mother to atten to is the
child’s lunch. This mus. be senslhbile

and satisfyving. 1If, as at publie school
there are two sesslons, the children can
(come home for a hot meal,
recess I8 not long enough to allow time
or the walk, the lunch basket should
| contain plenty of good bread and but-
ter and some fruit, as well as cake and
aweets of which children's lunches are
only too apt to consist. Sometlmes an
arrangement I made at the school by
| which the children Are supplied with
milk and sandwiches n the  school
rbullding for a certaln weekly amount.
Even though children are only at
{ school until the usual lunch hour it is
too long for them to go withaut some

| light refreshmeént at recess, If they
have had an early breakfast. Applica-
lt!-.‘-rl to etudy and a romp at recess

stimulate young appetites

Tha parents should also inslst upon
plenty of outdoor exearcize outside
school during the pleasant autumn

of

but {f the |

ed upon, and above all, regular houra
for going ‘to bed and rising Iin the
morning. A chlid rarely llkes to get

lup any betrer than it likes to go to bod
'(\4:'r:r few oider people do, either, one
Imight add), but If the rule is made

Stir constantly, and when all is smooth 'l]mt tardiness one morning meane ear-
add two eggs which have been beaen | JET 10 bed the following night, the aif-
very light. Serve Instantly, as it falls | fowity will soon be overcome {f the
lramm I8 really laziness. If the child

" - - " geems languld and heavy-eyed in the
CARD OF TR"SCRO0L (“"'Dnl';‘\-"nu.-rn!na- an earlisr bedtime should
At no season of the year do the chiil- | be insisted upon, bhut {f this does not
dren  require closer watehing than!remedy the symptoms a physician had

hetter be consulted. It may be thae
diet: it may be worry over lessons; it
may be the eyes or some other physi-
icu! trouble, but an expert opinlon will
be bhest,

When studying Is done at night close
wateh must be exerclised to guard the
eyves and the back. In school good light
and correct attitudes while Ti.‘itfllﬂg and
writing are attended to If the teacher
I» consclentious, Lut at home all the
good Is lost if rules are inx. Sitting on
one font, too high a chalr, leaning over
lthe desk or table, facing the lght,
:.t-,nl-_ltng a hook too close to the eyer—

all these things must be avoided at
homa as well as at school.
There are other things that the

Imnt’e,c_-r must look out for and prevent,
pe, for Instance, the habits of frowning,
|n?f fingering the face or mouth with
golled hands, blting the nalls, rubbing
the syes, chewing lead pencils or paper,
and the thousand and one lttle faults
so easily corrected in a child, but so
harmful If allowed to continue

Many a boy or girl in after life re-
grets that somebody did not correct
|that ugly habit of frowning contraocted
during s=chool days and resulting In
dlsfiguring ¢reases In the forehead.

Many a complexion has been hope-
lessly ruined by foarblidden sweets., or
[by nervous excltement due to Indiges-
|tlon or overstudy, or both. The pores
of the skin are enlarged and filled with
| Impurities by rubbing with unclean
‘hands or penclls. Lips are thickened
by pulllng with the fingers, biting with
the testh or constant sucking at the
much-offending pencil. Shapely hands
|are spolled by nall-biting, ankies and
Iimbks e&nlarged and twisted by lncor-
| repct sitting posturaa whils studying—
and, as for the eyes, what tales could
the ooullets tz2ll of the Imprudences
lmmmltted during school days?



