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James Wilson or Jimmy as he is cnlled
his frisnds, was rotund and look-
shorter than he really was His

Nthn in life was to be laken seriously,
h mendlly rofused to do so, h
m lwndilnuﬂ A huge joke, axcepl o

f. 'It Iu ut.d Is ta dinnar ev-

lin !( I t? "oll ;I’lll'l:l;! A YOAr
not u. -r ' on oy

and are 1‘ friends ar-

2 ulobr ll\o ret nm ry

voras, party Is in full swing

n Jimmy ves A talegram Cfrom his

A.l.mi Bellnn, Il arrive In four hours

o visit h m -n-l' wife. He neglacts to
el her of hi voroe. Jimmy takes Xit
Into s w»nJ.m.‘"u- ta that Kit

hostess ond night, be Mrs,

h-. nt l.llnn arrives uu!
wmﬁ: ne planne

u.hn . llnlls.

entars Lhe houn

lnkon away in

llu ll s Jim,

In the

::L"" o

ﬂr:rlr " dl

onmlm
Elt
and 4

I llun klu L) clM on

e dou. -~ an uplmnl.‘hn.
n man and Har-
bison t v o vrilnhl

mu "
ti. nt

aannot
ng of the quarantine

"”;m found in the mall box

ral o, ue, "r’ which was
'#T}]grrbbn He Adeseribes mi-

F %= Ison. mlt Hallna
“’k:mma Ands Vit wlhl{‘ the
hln that u“bu

ir o lhﬁ thoh n :lmm!

llll'il'l h!;ut -ha nn in mml:mx

M

‘1.1 to h-r non‘uct townrds him, she
Im l on the mr. ho

the gussts
I the guarantine Is
to Henry
hils,
ation, uw of his
?“r ah- tl
Aunl Helina al nt the mirange
an uplnnntlon from
ur oo nll'
duﬂ
E fnds :i Rm o

CHAPTER XXI.

Alar:flup.
that evening Betly Mercer and
ware

vorae

onlled hin frionds nas.
shut up tight,
o broke out over night
that s maddening, he clan
caught sight of Bella's
faoe as she gtood In the doorway,and

“Jim ll delirious!” she announced
. “You shut him In there
all alone and now he's delirlous, 1'1
never forgive any of you"
“Dolirfous!” everybody exclaimed.
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the Bouth Amerlean
all went up-atalre. The
party sat on the lower
listaned, but everything was
and then we could hear
of voloes, and after a while
a rapld slamming of doors
sound of some one running
e socond floor, Then gulet
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In an hour or so they sent for Flan-
and he went upstalrs, He
down agaln soon, however, and
ith something over his arm
A rope, It seemed to
8 of things ted
clevl.hullno. bed
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ther, hoWever, and trafted the nonde
seript article up the stalrs. We could
only gaze after him and wonder what
it all meant.

The conclave Iasted far Into the
night. The feminine contingont waent
to bed, but not to sleep. Bome Ume
aftor midnizhi, Mr. Harbison nnd Max
went down-sindrs and | could hear
them rattling around testlng win.
dows and burglar alarms. But fin
ally every one settled down and the
rest of the night was quiet

Hotty Maereer ¢came into my room
the next morning, Sunday, and sald
Anne Brown wanted me., | went over
AL onoe, and Anne was sitting up o
bed, orying. Dwml had slipped out of
the room al daylight, she sald, and
bhadn't come back. He had thought
the was asleap, but she wasn't, and
she knew Lhe was dead, for nothing
ever made Dal get up on Bunday be
fore noon,

There was no one moving In the
houne, and | hardly knew what to do
It waa Hetty who aald she would go
up and rouse Mr. Harbison and Max,
who had taken Jim's place In the
studlo Hhe wstarted out bravely
anough, but in & minute wo heard hor
fiying back. Anne grew perfectly
white

“He'n lylng on the upper stairsl®
Beotty cried, and we all ran out. It
was quitetrue. Dal was lylng on the
nialrs in & bath-robe, with one of Jim®s
Indian warclubs In his hand. And he
was sound asleep,

Ho looked somewhat embarrassed
when be roused and saw us standing
around. He sald he was going to play
A practical joke on somebody and fell
anloep in the middle of it. And Anne
sald he wasn't even an Intelligent llar,
Land went back to.bed In & temper, PDut
Hetly eame in with me, and we sat
and Jooked mt each other and dldn‘t
say much, The gltuation was bayond
us,

The dootor let Jim out next day,
there having been nothing the matter
with him but a stomach rash. But
Jim was changed; he mooned sround
Bells, of cournse, as before, but he was
abstracted at times, and all that day—
Sunday—he wandered off by himpelf,
and one would come scross him un-
expectedly In the basement or along
wome of the unused back halls.

Aunt Belina held serviee that morn.
ing. Jim sald that he always had a
prayer-book, but that he couldn’'t find

Felt Very Mournful,

anything with so many people In the
house, Ho Aunt Selina read pome re-
liglous poetry out of the newspapers,
and gave us a valuable talk on Decep-
tion versus Honesty, with me as the
{Hustration,

Almost everybody took a nap after
luncheon, 1 stayed In the den and
read Ibsen, and felt very mournful.
And after Hedda hud shot hers Of, 1
lay down on the divan and orled a It
tie—over Hedda; she was young and
It was such s traglec endlng—and then
I fell asleop.

When | wakened Mr. Harblson was
standing by the table, and he held my
book in his hands. In view of the
armed neutrality between us, [ ex-
pected to him bow to me curtly,
turn on his heel and leave the room,
Indesd, considering his state of mind
the night before, 1 should hardly have
been surprised If he had thrown Hed-
da at my head. (This ls not & pun,
| detest them.) But lnstead, when he
heard me move he glanced over at me
and even amiled n littla.

“She wasn't worth it he said, in-
dicating the book.

“Worth what?'

“Your tears. You were crying over
I, weren't you?™

“She was very unhappy” I asserted
lndifferently. “SBhe was married and
she loved some one slse.”

"Do you really think she dld?" he
asked. “And even ap, was Lthat a rea-
son

“The other man cared for her; he
may not bave been able to help it."

“But he knew that she was mar
ried," he sald virtwously, and then he
caught my aye and he saw the analogy
Instantly, for he colored hotly and put
down the book.

“Most men argue that way,” 1 said.
“They argue by the book, and-—they
do s they ks™

He picked up & Japaness lvory pa
por welght from the table, and stood
balancing it aoross hia finger.

“You are perfectly right,” he sald
At last. 1 deserve It all, My griev.
ance ls at myself, Your-—your beauty,
and the fact that I thought you were
unhappy, pul me—beside myself, It
Is not an excuse; it 1s a weak ex-
planation. 1 will not forget myself

He was as abject as any one could
have winhed. It was my mipute of
trinmph, but & can not pretond that |
was happy. BEvidontly it had been
only a passing impulse, If he had
really eared, now that he knew | was
free, he would have forgotten him-

self sgaln at once, Then a new em
planation oceurred to me. Supposs N
hnd bheen Hella all the time, ard the
roal ahock had been to find that abe
had heen married!

“The fault of the situation was real
Iy mine” 1 aald magnanimously; 1
guite blame myself. Only, you must
bolleve one thing. You never fur
nished us any amusement.” [ looked
at him sidewise. The discovery that
Bella and Jim wore once married
miunt huve boen a groat shoek.

"It wae a surprise,” he replled even
ly. Hia volee and his ayes were Io-
serutable, He returned my glancs
steadlly. At was Infuriating to have
gone half-way to meet him, as I had,
and then to find him Intrenched in his
sell-suMelency agaln, 1 got ap,

“It is unfortunate that our acguain
tarce has begun no unfavorably,” I re
marked, preparing to pass him. “Un
der other clrcumstances we might
have besn friends.”

“There {8 only one solace™
"When we do not bave friends,
can not lose them.”

He opened the door to let me pass

he sald,
-'.

out, and as our eyes mat, all the cold- |

ness died out of his,
hand,
pewe it

“Eit!" he sald unsteadily. “I—I'm
an obstinate, pig-hearted brute, 1 am
sorry. Can't we be frionds, after
all™

“'When wa do not have friends wa
can not lose them,"” | replied with
cool malice. And the next Instant the
door closod behind me,

It was that night that the really
sarfous event of the quarantine oo
currad.

We were gathered In the lbrary,
and everybody was deadly dull, Aunt
Selina sald she had been reared o a
strict observance of the Sabbath, and
she refused to go to bed early. The
cards and ecard-tables were put away
and every one sat around and quar
reled and waas generally nasly, except
Bella and Jim, who had gone into the
den just after dinner and firmly closed
the door.

[ think 1t was just after Max pro
posed to me. Yes, he proposed to ma
agaln that night. He sald that Jim'a
lllness had declded him; that any of
us might take sick and die, shut in
that contaminated atmosphere, and
that If he did he wanted it all settled
And whether [ took him or not hae
wanted me to remember bhim kindly if
anything happened. 1 really hated to
refuss him—he was In such deadly
earneat. Dut It was quite unnecessary
for him to have blamed his refusal,
as he did, on Mr. Harblson, 1 am
sura [ had refused him plenty of times
before I had ever heard of the man.
Yon, It was just after he proposed to
me that Flannlgan came to the door
;:ldl called Mr, Harblson out Inte the

Mr. Harbison went out, muttering
something about a storm coming up,
and seelng that the tent was secure,
Betty Mercer want with hlm. She had
been at his heels all evening, and
called him “Tom" on every possibla
oceanlon. Indeed, she made no secret
of it: she sald that she was mad about
him, and that she would love to live
In S8outh America.

So Betty went with him, She wore
& 'pale yellow dinner gown, with just
a _sophisticated touch of black here
and there, and cut modestly square
In the neck. Her shoulders are
serawny. And after they were gone—
not her shoulders; Mr. Harblson and
she—Aunt Selina announced that the
next day was Monday, that she had
only a week's supply of clothing
with her, and that no policeman who
aver awung a mace should wash her
undergarmenta for her.

8he paused & moment, but nobody
offered to do . Anne was reading
De Maupussant under cover of a
table, and the rest pretended not to
hear, After n pause, Aunt Selina got
up heavily and went upstalrs, coming
down soon after with a bundle cov-
ered with a green shawl, and with »a
white balbriggan wstocking tralling
from an opening In it. She paused ut
the lbrary door, surveyed the In-
mates, csught my unlucky eye and
beckoned to me with a relentless fore
finger,

“Wa can put them to soak tonight,*
she confided to me, "and tomorrow
they will ba quite simple to do. There
is no Iace to speak of”"—Dal ralsed his
oyabrows—"and very little flouncing ™

Aunt Sellna and | went to the laun.
dry.

It ia strange what blg things de
velop from little ones. In this case it
was A bar of soap, And If Flannigan
bad used as much soap as he should
have Instead of washing up the kitch
en floor with cold dish water, it
would have developed sooner. The
two most unexpectad events of the
whole quarantine ocourred that night
at the same time, one oun the roof and
one In the oellar, The cellar one, al
though curious, was not so serfous as
the other, mo It comes fArst,

(TO BR CONTINUED)

He held out his
but I was hurt. | refused to

Culture.

Thus there Is a climbing scale of
culture, from the first agreeable sen-
sation which s sparkling gem or =
scariet stain affords the eyes, up
through falr outlines and detalls of
the landscape, features of the human
face and form, aigns and tokens of
thought and character in manners, up
to the Ineffable mysteries of the intek
loot.

Wherever we begin thither our
steps tend: an ascent from the joy of
a horse and his trappiogs, up to the
perception of Newton, that the globe
on which we ride Is only a larger ap
ple falling from a larger tree; up to
the perception of Plato, that globe
and universe are rude and early ex-
presalons of an alldissolving unity—
the frst stair on the scals to the tem-
ple of the misd —Emerson,

HEN w»
donk,
W R the laborer at the plow;

It the man at the

When from one & measure of wrong we
nift,
Two measures are righted somehow,

~J. D. Millsr.

THE AUTOMOBILE HAMPER.

A proity salad that ls essy to serve
out In the open is a plneapple salad,
served o lemon cups, plnced In o nest
of lettuce. The pineapple may be
elther fresh or canned; garnlsh with
n spoonful of mayonunige, This salad
may he kept with its ingredients sep-
arate unth the time of serving

Basket Salad.—The basket may be
mide of green peppers cut in the form
of baskets and fNlled with any desired
mixture, or lemon baskets may be
made.

Chlcken Salad.—A very nieea and
dainty salad can be made from canned
chicken, using celery and a mayon-
nalse dressing. The lettuce to serve
it on may be carried rolled In a cloth
after washing.

When meat Is to be brofled or ecof-
feo made, carry a heavy plece of wire
screan and a bag of charcoal and a
few kindlings. Four stones may be
found to support the soreen and un-
der it a good fire may be lald with the
charcoal. BSteak may be brolled, or
fish, and the pot of coffee heated over
the same fire

Soups of all kinds can be quickly
prepared from the canned soups that
are such favorites with many.

Prince of Waks Cake.—Dark part:
Cream one-half a ¢up of butter, add &
cup of molasses and a cup of strong
coffee; sift one teaspoonful each of
soda, nutmeg, clnnamon and cloves,
with two cupfuls of flour. Add three
well-beafen egg yolks snd a cup of
ralsins. Light part: Cream onehalf
cup of butter, add a cup of sugar grad-
ually. Mix and sift together one cup-
ful of flour with half a cup of corn-
starch and two teaspoonfuls of baking
powder; add the dry Ingredlents al
tarnately with a balf cup of milk.
Cut, and fold In the whites of three
oggs. Bake In layers. The fllling
may be simply bolled frosting, as the
cake Iteelf |s sefMiclently rich with a

sk

the healthiest and
happlest when he thinks the
lvant withor of health or happiness, To
forget an Il la half the battle.

MAN s

A FEAST OF GOOD THINGS,
—

The following are a few dishes that
may be acceptable when looking lor
something out of the ordinary:

Almond Pudding.~—Line dessert cups
with strips of sponge cake. Make &
bolled custard of two eggs, a half cup
of sugar and a piot of milk. When
cool flavor with vanilla and add two-
thirds of a cup of chopped blanched
almonds. Chlill and serve very cold.

Caramel Trifle—~Tuke three well-
beaten eggs, add a half cup of sugar,
one tablespoonful of blanched, chopped
almonds, four tablespoonfuls of boil-
Ing water, some slices of sponge cake,
a teaspoonful of almond extract and a
tablespoonful of gelatine. Take two
tablespoonfuls of the sugar and brown
in & saucepan, add the gelatine dis-
solved in the bolling water, then the
rest of the sugar and the enf atir
over the heat until thick, but do not
boll. Remove from the fire and add
the extract. Arrange the slices of
cake in a glass dish and decorate with
whipped cream and finely chopped al-
monds.

Bralsed Tongue.—~Put a fresh tongue
fnto a kettle and cover with bolling
water and cook slowly two hours
Take the tongue from the water and
remove the skin and roots. Place In
a casserole and surround with s third
of a oup each of celery, carrot and
onlon, cut In dice and a sprig of pars
léy; them pour over four cups of
sauce. Cover closely and simmer two
hours, wurning after the first hour,

Sauce for the tongue: Brown one-
quarter of & cup of butter, add one-
quarter of a cup of flour and atir un.
til well browned. Add gradually four
cups of water {n which the tongue was
oooked, sesson with salt and pepper.
One and a balf cups of stewed and
strained tomatoes may be used In-
stead of the water,

A dellclous tea cake may be made
by using any simple eake recipe, Iny
on top just before putting Inte the
oven slced or quartered peaches,
sprinkle with sugar and & dusting of
cipnamon, and bake

HE best index to character is
not what one says or does,
but what one enjoys,

Orandmother's motio:
will ba done™

“Do it and It

SUMMER DISHES,

On hot days when meat dishes are
too heavy for the main dish, escal
loped dlabes of different sorte are suf-
ficlently substantial and satisfying

A combination that Is new enough

to be Intéresting was only discovered
by accident when “threec were lavited
and here come nine.” The dish ls es
oalloped egew, and for fear the com-
tents would not be enough to go
around, a cupful of eanned peas were
added 1o the egg and white sauce, ma-
king a combination especially pleas
ant., Take a sufliclent pumber of cold,
hard-cooked sggs cut In small pleces,
put & layer In a buttered baking dish,
season with salt, pepper and n [ew
drops of onion jules. Over this pour
a rather thick white sauee made of
two tablespoonfuls each of flour and
butter and & cup of milk, salt and pep-
per to taste. Them add some of the
peas, and repeat, leaving the white
sauce or top. Bprinkle with buttered
erumbs and bake a golden brown,
This dish might be varled by adding
a few shredded groem peppers that
have been parbolled, instead of the
peas. Lot the vegetables take the
place of meat, Another new dish
which, because n necessily was
evolved from a short allowance of two
vegetables: A cupful of fresh musb-
rooma were at hand, and they were
added to a dish of creamed potatoes,
making that common dish a most
dainty omne.

Rhubarb should now be used gener
onsly and put up for winter
Spiced as any frult, it s deliclous as
a relish In the winter with meats, and
preserved with figs and lemons it
makes a fine conserve. Use alx pounds
of ple plant to one pound of figs, two
lemons and three pounds of augar.
Orate the lemon peel from the lemon,
using only the yellow part; chop the
figsn and add the lemon Jjulce to the
other ingredlants, and stand over
night. In the morning cook slowly
until thick.

During the hot weather the body
needs more water, so cooling drinks,
juley frults and refreshing salads
should be the rule upon our tables.

URR life |s nothing but & win-
ters' day;

Bome nnl) break thelr fast and go AwWAY:

Others stay to dinner and depart full

fed,
The deepest age but sups and goes to
' bed. ~Quuries

TOMATOES AND HOW TO SERVE.

Tomatoes contaln an acld which 1s
valuable in the body functions. Served
fresh algne or In combipation they
are especially wholesome, and sliced
served with cream and sugar they
rival the favorite peaches and cream.

Brolled tomatoes are an acceptable
vegetable, Cut the tomatoes in halves,
remove the seeds and tough portlon,
sprinkle with pepper, salt and fine
bread crumbs and broll filve minutes,
Slip on a hot platter, dot with butter,
and place in the oven five minutes,
Serve hot.

Escalloped Tomato~—Rub a baking
dish with a cut clove of garlic, lay In
sliced tomatoes and sprinkle with
cubes of bread that have been [rled
in butter. Sprinkle with salt, pepper
and bits of butter.

Sauted tomatoes are sliced, seasoned
and dipped In egg and crumbs and
fried in a little butter.

Stuffed Tomatoes.—Cut a smooth
slice from the stem end of the tomato,
leaving them unpeeled, scoop out the
pulp, mix with an equal guantity of
cooked rice, macaronl or bread
crumbe, Season with salt, butter and
pepper and a few drops of onlon julce,
Reflll the tomato shells and cover the
tops with the slices removed. Bake
balf an hour,

Another nlce way to stuff tomatoes,
and this dish is nice for breakfast
or luncheon, is to prepare as above
and drop an egg in each shell, place
in the oven and bake untll the egg is
firm. Dot with butter, season with
pepper and salt and serve hot,

Tomate Omelet.—Prepare an omelet
and just before folding it. spread with
a tomato puree, prepared by stewing
a cup of tomato, season well and put
through a sleve.

Tomatoes a la Itallenne~—Mince a

clove of garlic, & green pepper and an

onlon. Fry brown In olive oll. Add a
pint of tomatoes and season highly
with asnlt and pepper. Add a hesping
teaspoonful of besf extract, Cook
slowly until the mixture Ia thick.
Spread on kllees of toast and put &
poached egg on sach

Rettesn Ihmrpivelll-
Sunday Not Sabbath.

“Strange how people get tangled on
the use of words,” ugld a Jewish wom-
an recently, *“You hear many Chrls.
tians, eapecially those of New England
familles and even those old Euglish
descent, say ‘Sabbath’ when they
mean ‘Sunday’ Now, the word ‘Sab-
bath' Is tha Jewlsh word for ‘sev-
enth,' It has only that meaning, and
it 1 used commonly when no refer
ence to a day of rest is Intended. It
is and was applled to the day appolnt-
ed for rest and religlous observance
among the Jews, because that day Is
the seveuth day of the week. Chris-
tians who use It to mean their day of
rest do so with what seems a ridicu-
lous lack of comgrulty for Sunday Is
the first day of the weak as every-
one knows and Sabbath camnot be
correctly used except as applying te
the seventh.™
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Perhaps. w_Ji
"Why did Humpty Dumpty sit on
the wall?”
“He probably thought he could hold
it down."”

ahowod Tact of King.

It was the order of the day at a
late shoot at Sandringham that when
pheasants should not be shot, and one
brought down a hen

Anxious not to hurt the
offender's feelings by an over rebuke,
the king poloted to the corpus dellcti
and sald: “Ah, Gurney, what a man
you are for the ladles!”—Life of Ed-
ward VIL

TOOK HER AT HER WORD.

tho new chambermald?

Mrs. Benton Holme—I told her to
dust this morning, and an bour later §
found that she bsd dusted.

WANTED TO BLEEP
Curlous That a Tired Preacher Should
Have Buch Desire.

C——

A minister speaks of the curlous ef:
fect of Grape-Nuts food on him and
how It has relieved him,

“You will doubtless understand how
the suffering from indigestion with
which | used to be troubled made my
work an almost unendurable burden;
and why it was that after my Sabbath
duties had been performed, sleep was
& stranger to my plllow till nearly
daylight,

“1 had to be very careful as to what
I ate, and even with all my care [ex-
perienced polgnant physical distress
after meals, and my food never satis-
fied me,

“Since | began tha use of Grape
Nuts the benefita | have derived from
it are very definite, | no longer suffer
from Indigestion, and | began to Im-
prove from the time Grape-Nuts ap
peared on our table.

“] find that by eating a dish of this
food after my Sabbath work ls done,
(and | always do so now) my nerves
ere quleted and rest and refreshing
sleep are ensured me.

“l feel that | could not possibly do
without Grape-Nuts food, now that 1
know Its value, It ls invariably on our
table—we feel that we need it to make
the meal complete and our children
will eat Grape-Nuts when they cannot
be parsusded to touch anything else”
Name given by Postum Co., Battle
Creek, Michigan.

Head the famous bookist, “The Road
to Wellville,” in pkgs. “There's &




