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David Amber, atartn
Ing visit with his triend,
on & young Ilndy e«
dismounted by

for a duok-shoot-
Qualn, comes up-
isstrian who has beon
er horse becoming fright-
ened at the sudden appearnnces in the fond
of a buriy Hindu. He doclares he s
Behari Lal Chatter)l, *“The appointed
mouthplece of the Bell,” addresses Amber
A8 & man of high rank and pressin "

mysterious little brongs box, “The o
on' Indo his hand, dipappears In  the
Wwaod, he girl calla Amber by name
o “'l turn addrosses Lier as Miss Sophie
Farrell, daoghter of Col. Farrell of
!lru'-n diplomatie servics in India
Yisliing the Qualns.  Several nights later

the Qualn horae

bronge box stolen
huntting on an teln
Amber s left b
rheut, Aually ren

I8 burglarized
Amber
4 and become lost and
ned, e wunders
en o ecabin and reo-
vgnizes as [ts oceupant wn  old  friend
named Flutton, whom he lust met In Fng-
land, and who appoars 1o be In Mding
When Miss Farrell s mantioned Rutton i%
strangely agltnted Chatter)l appenrs
and summons Nuiton to a meoting of a
myuterious hods Rutton selnes a4 revol-

the
nnd Qunin go

mnd

Yer and dashes after Chatteril He e
turns wildly exclt 1 nays he ham Killed
the Hindu, takes potson, and when dving
asks Amber 1o o to Indla on & mysteri
ous errand Ambor deciden to lenve at
once for India. On the way he sends a
Istter to Mr., Labertouche, a sclentific
riend In Caleuttn, b a qguleciker route
Ipon arciving Lo finds o fote swa'ting
him. It Alvecte Amber to meot hia friend
t n cortaln place. The latter tells him
e nows his misslon s to gel Miss Far
rell out of the country, Amber altermpls
to dlapose of the Token to a money-len-
der, T mistaken for Rutton amid bBursly
sacapen belng mobhed A messpge from

Lahertouche causes Lilm to start for T

Hing, on the way he meets Miss
farrell, and at-thelr fonroes's ool asks
er (0o become hly wile, A lil.r: Iu con-

gue s Amber to a secret place, nnd Into the

rensnce of & beautitul woman who mis-
Akes him for Rutton, Later Amber Is
Arusged. The Hindus plot rebelllen, and
at Labertouche's inatigntlon Amboer re
turns to the woman Naralnl to discover
the wecret of the conapiracy He learns
they would make him thelr king, and in
found facing a dendly cobra in the Test
of Death when rescued by Labertouche
and his friends. Narainl attacks Amber
with a dagger and e falls. After long
delirlum he recovers to find Sophia at his
side confemsing her love.

CHAPTER XXI,

The Final Incarnatlon,

About five o'clock of an evening in
April the Cunarder Caronia, four
hours out from Queenstown and buck-
lng down to a night's hard work
against the northwesterly gale,
shipped a sea, 1t was not much of a
sea—merely a playful slap of n wava
that broke against the staunch black
#lde and glanced upward in a shower
of sapray, spattering liberally a soll-
tary passenger who had boen show-
Ing enough interest In the weather to
remain on deck until that particular
moment. Apparently undisconcerted
by tha misadventure, he shook himself
and laughed a sober, contented laugh,
found a handkerchief and mopped his
face with it, then, with a final ap-
proving survey of the lowering and
belligerent canopy of wind-cloud that
overhung the tortured ocean, por-
mitted himself to be blown aft to the

door of the first-cabin smoking room. |

Opening thisa by main strength, he en-
tered. The gale saved him the bother
of closing it.

Removing his raincoat and cap and
depositing them on a convenfent chalr,
fe glanced round the room and dis-
covered that he shared it with a sin:
gle passenger, who was placidly ex-
bausting the wvirtues of an excellent
clgarette, - Upon this gentleman the
newcomer bent a regard steadfast and
questioning, but after returning it
casually the smoker pald him no fur-
ther nttention. Dissatisfied, the other
moved toward him, and the deck
glanted suddenly and obligingly the
batter to accelerate his progress, so

that he brought up with a lurch in the ‘

peal next the smoker, The lalter
ralsed the eyebrows of surprise and
hoped that the gentleman had not
hurt himself.

“1 didn’t, thank you,
ber."”

Mr. David Amber looked the gentle-
man over with helghtened Intereat.

“You've the advantage of me, sir,"”
Amber summed up the result of his
scrutiny.

“It's not the firat time,"” asserted the
other, with an argumentative shake of
hie head

Mr. David Am-

“Noo? Light leaped in Amber's
eyes. “Labertouche!”
“Surprised you, eh?" The English-

man grinned with pleasure, pumping
Amber's arm cordially. “1 don't mind
owning that 1 meant to"

"Well, considering that this is posi
tvely your first appearance as
self on the stage of my llfe, you don't
deserve any credit for being able to
decelve me, When one gels accustom
ad to remembering you only 88 a na-
tlye—generally as a babu in dirty pink
satin Do you know, 1 made
all sorts of enguiriea after you,
they told me, In response to my wirea
to Caleutta, that you'd dropped out of
the world entirely 1 had begun to
fear that those damned natives must
have got you, after all, and that I'd
never soe you again.”

*1'd1 almost glven up hope of ever
geelng mysell agaln,” saild Laber-
touche drily.

“But why didn’t you-

“Husiness, dear boy, business,

. 1 was needed for several days
the nelghborhood of Kathlapur.”

“1t seems as though I'd walted sev-
eral yoars for news of Kathlapur. The
papers—"

“There aré a good many things
that happen in Indla that fail to get
jnto the newspapers, Amber, It wasn't
thought necessary to advise the world,
fneluding Russla, that half the native
potentutes o Hindustan had been
caught In tha act of letting the Beo
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ond Mutiny loose upon Indin’ A net-
work of fOne wrinkles appeared about
his eyem as he smiled enjoyment of
what he seemed to consider &
memorable joke,

“Go on' pleaded Amber

“Kathiapur was a sort of mousetrap;
the brutes eame out by two and
threea, just an I sald they would, for
the better part of three days, It was
efther surrender or starve with them,
and after fivegixthe of them had
clected not to starve we turned” a
couple of compoanios of Tommies
into the place, and 1 don't belleve they
| left ynturned a stone blg enough to
hide a rabbit. Omne by one they rout-
ed ‘'em ont and booted ‘om down to us,
Meanwhile we bhad rushed enough
troops to Kuttarpur to keep thelr talls
qulN X

‘And Salig Singh—and Naraini ™

“Sallg Singh, 1t turned out, was the
| ehap that got hayvoneted In the tama-
riske. Narainl managed somehow to
gtenl away the next nlght, under the
noses of any number of sentries: heau
ty such aa hers would bribe her way
out of hell, I think. What became of
her 1 don't know,
that she won't live

long. Bhe was

rather too advanced In her views, for
Indla—some centuries ahead of her
race, Bhe and Balig Singh had it all

planned, you know; his was the mas-
ter-mind, hers the motive-power. Thay

| |

celved. But SBalig had to dellver up
a Har Dyal Rutton to the Councll, so
Naralnl was sel to seduce you. Their
plans only required that you should
be madly Infatusted with her for a
couple of days; after that . . .
Labertouche turned down his thumb
significantly. "1 fancy (here must
have been a family secret or tradition,
handed down from father to son in the
Rutton line, that sonie day one of the
family would be called upon to raise
the standard of the Second Mutiny.
That will explnin why Har Dyal Rut-
ton, a gentleman of parts and eulth
vatlon, dared not llve In India, and
why—Dbecause he was sworn to keep
the seeret—he lald stress on the con
ditfon that you were not to mention
bis name.”™

"Still, he gave me permission to talk
te Dhola Naksh.”

“True: but it seems that Dholn
Baksh had been bis confidential body-
geryant in Kuttarpur; during his too
bribf refgn. Rutton thought he mml‘/

| be abla to help yon, and knew that he

would be loyal to his mastor's mem
“I.‘ﬁ_"

“Minaally, what about that photo
graph?™
“You've Salig Singh to thank for

1 fancy. 1 had nothing fo
But they were bent on
to Naraini's bower, and
that after recelving It

its return,
with it
luring you
they figured

| you'd go anywhere to meet the man

but 1 can prophesy |

who returned it. By the way, where's
Ram Nath?

“He's staying in England
servant to Colonel Farrell”

“"He's well off, s0; his sphere ol use

na body-

fulpess in India wag at an end. So,
In fact, was mine, That's why I'm
here—on Indefinite leave of absence.

One or two things grew out of the
affalr of the Gatewny to make me @
pergon of Interest to the natives, and
when that happens in-india It's just as
well for the Interesting person to
pack up and got thence with all pos

wers (0 crown you, Instend of Sallg's | sible expedition. It's too bad; | wns
son, the next day—in the name of Har | really dolng some good work there
Dyal Rutton; and then you were to | Well . ! When the Eanst geiln
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“David!"

die suddenly by virtue of hemp polson
or some other contaglous disease, and
Sallg was to step into your shoes as
|l-2m|lorur of Hindustan, with Naralnl
as his Empress, She should
have stayed home and been a suffria
gette”

“Better for her,” sald Amber.
course I've found out about her, from
Farrell. It seema that she was
brought up in England, with Sophin,
and alwaya given to belleye she was
his own daughter, but she was a wild
thing and hard to handle, Ono
ghe found out about her parentage
how, It's not known, but Farrell sus
pects that the men who were hounding
Rutton got into communication with
her. At all events,
the thing, and when, five yoars or so
ago, Mra. Parrell died and the colonel
| sent for Sophin to Joln him in India,
Narainl—well, rebelled He re
fused to let her leave England, and
she finally took the bit in her teeth
and ran away—vanlshed and was
never heard of again until Bophia rec
| ognized her In Kathinpur.”

“of

I‘i“‘

“I myself can fill in the gap,” Laber
touche volunteered, “Bhe joined some
of flallg’'s underlings In Paris and
went thenee direct to Khandawar, as
suming the name of one of the old
gueens who had elected opportunely

to die. Queer case—singular In
stance of reversion to type.”

{  “A mighty distressing one to the old
| colonel: you know Rutton kept re

| ligiously to his promise not to see the
| child after he'd glven her Into Far
| rell's eare. Farrell lost all track
him and was unable to communicate
with him, of course, when Narainl
‘rl:cm-- Lo strike out for herself o
One (hing his always puzzled me; the
| girl ealled me by her father's nnme,

pretending to recognise me J48 her
husband: you can't reconcile such
conduet.”

“You can, easily enough—beg par

don, my dear fallow. Neither she nor
Sallg Singh was for an lnstant de

She Sald,

|

| ever became of that emerald ring

day |

| @Rn.
ahe brooded over
| sympathize

of |

| superstitious,

into a fellow's blood,
incurable case; 1 shall go back, | pre-
sume, some day. If the blg trouble
comes In my Hetime—and 1 think it
will; come It will unquestionably,
soon or late—I shan't be able to keep
away, you know.”" He glanced at his
witteh and rose. “"Time to dross for
dinner,” sald he; and as they were
moving to the door, he added: “'What-
, Am-

he's a hopelesa,

ber?"
“The Eve?’ Awmber lnughed. “‘Well
it was silly enough; but women are
you know — Bophia
dropped 1t overboard one day as we
were coming through the Mediterran-
She sald she was afraid of
It and I con't know but 1
with her"
“I'm ecertain 1 do

And yet, in your

ease, it was the means of introducing |
you, wasn't It? But (hero!
I1t's been on the tip of my tongue n
dozen times to ask, but other things
got In the way. How 18 Mrs
Amber?”

“You shall see for yoursell" =anld
Amber, “when we meet for dinner.”
THE EXD.

For Pantry Shelves.

The shelves in the pantry often
mean 4 greal deal of serubbing. This

need not be so if the shelves are cov.
ered with white oflcloth, such as s
used for tables. Cut the ollcloth In
long strips about thres Inches wider
than the shelves., Make flour paste,
gnd with it stick the ollcloth on the
shelves, covering the front edge and
pusting 1t underneath, and letting the
plleloth come up about an inch agalnst
the wall at the back. Shelves covered
with ollcloth will keep tidy for years,
and only need wiping over with a
cloth and warm water to clean them

The Open Market,

If you have a confesslon to make,
sell It to & magazine. — Atchison
Globe.

wnly fir an hour-and thn' we
all else nwide—to make others
~harles Wagher

minl lny

wrnibe

DISHES FOR THE 810K ROOM.

The food for the Invalld or convas
lescent In of vital Importance. as
often the return 1o health depends en

whate tigsue, The physician's orders
In wegard 1o feod should te carefully

followed. ns the nature of the disease

new milk
sible, and & tablespooniul ol
Put Into bottles and tie down
the corks with » stout  cond Lot
stand twelve houra In A warm place
then place on fee as needed If the
bottles are left upside down they are

Mix It with a quart of milk.
114
sugnr.

po

not ®0 apt to throw out the corks
which they may Jdo ¥t not securely
Such milk may often be

‘ fastened
tnken by persons who dlglike ordinary
[ mi

Quickly Made Beef Tea—Hmoll &
slice of round steak for a minute on
!mwh glde. then lay on a plate and
score with a sharp kuoife, cutting only
| hult way through. ‘Turn and wcore
elosely on the other side at right
angles. Pour hot water over the ment
to half cover and get In & warm place
Turn often. presaing with a fork un
til the meat begins to look white.
Squeeze In a meat press untll qulie

dry, then udd salt and sorve either
hot or cold
Broth.—Young ment of any kind Is

not good for broth,
and s not so I'il_.\llllhhhl}; ns
| veloped animals

Allow a pound of
to a pint of cold water. Cut the ment
In small pleces and have the bones
cracked. After soaking for an hour
let the water come slowly te a boll
and allow il to simmer for three or
four hours. Straln and remove all
fat. Senson and serve f(ull strength
or dilute to sult the wnste.

Chicken Custard.—Take hell a cup
of strong chicken broth, a half cup
of rich milk, n whole egg and the
volk of an egg. salt and pepper 1o
taste. Beat the egg, add the liguid
Set
and

waolldde

meat and bone

and strain Into two small cups.
the cups in a pan of hot
bake In a slow

water

oven,

VERY gencrous nature desirons
to make the earning of an
honest living but means to the higher
end of adding to the sum total of human
goodness and human happiness
=Frances Willard,

| COMPANY NISHES,

Holl n erenm cheese (Lto balls an
inch In dinmeter, then roll In chopped
pistachio nut, that bas been previously
blanched, Pile the balls In tho center
of a chop plate and surround with a
wrenth of orange or grapelruilt

mars
malade, Surround the marmalnde
with hot toasted crackers. Serve at

the close of a dinner or luncheon in
place of the usual pudding

Chestnut Pudding.—Wash and wipe
A lemon, pare the thin yellow rind
from half of it. and add It to a cup of
milk; lot this scald, ‘Remove and add
two cggs benten and mixed with two
jevel tablespoonful of sugar, one
fourth of & cup of preserved chest-
puts, hall & cup of bread crumbs,
the julce of a lemon and a fourth of
a teaspoon of salt. Mix well and cook
until firm In the center

When cool spread over the top a
meringie made of the whites of two
eges beaten dry and four tablespoon:
fuls of sugar added with a half
gpoon of vanilin Place In the
i and bhrown
Ginger Ale Punch,—Melt o cup snd
{ threefourths of sugar In a cup of lem-
and sty In a quart of ginger
When the sugar Ia digsalved
| treeze to A mush Herve In cockinll
gla with or afler the meat course

Mashed Potatces, Nantalse,
hot balled potatoes through a
For ench quart sndd n teaspooniul of
salt tablespoonluls of butter
Add hot milk and cream to make of
the right consistency phle
a baking dish
gnuce and sprinkle
bread crumbs Het
and bake until brown

ten-
oven

| on Juaee
| fle

Ri'R
Press

rleer

four

and luto

Brush over with white
buttered
oven

with

into u hot

very cheap to make s

Peanut Candy.—Take a pound of

: .

as it lacks flavor |

. Y
over tha heat, when melted, watch
5 _ _: carefully stirring to keep 1t from
- P scorching, et It boll ten minutes, not
T too rapldly, and then add a quart of
HT e sometimes Nve_be it | PeSRELs that have beon shelled and

rolled untll coarsely broken, Turn
into & buttered pan and when cool
mark In squares and cut. Wrap In
waxed paper.

The foundntion for French candles
Is another simple process and If the
directions are followed will be succons-

ful
]

tirely wpon the fond inken to repair |

To n pound of sugar add a cup of
water and o fourth of a teaspoonful of
cream of tartar.  HBoll without stirring
until a e dropped 11 cold water

| makes a soft waxy ball when rolled be-

twoen the thumb and fnger, When the

| ayrur In bolling waskh down the aldos
lof the pan with a swab dipped in cold

|
|lrnm which the patient s suflering
|mmi1[n\ the Kind anmd amount of
tood thken The tollowing ure a lew
| that gvery home kevper may be glad |
| 10 know how to prepare
Koumiss.—Ilgnolve a ball a yeas!
I(‘:\Lt' in n half cup of tepld water
|

| and

I

whter, Lo prevent the grathing of the
pupnar, When It s tested and found
sufliciently bolled pour the Byrap out
on a buttered slab or large platter to
copl.  When eool enough to boar the
finger commence (o stir with a wood-
en =gpoon untll the mixture Is white
creanmy. N I8 now ready to be
finvored and molded with nuts or frult
into any desired form

Maple Sugar Candy.—Break In
pleces a pound of muaple sugar, pu:
Into & saucepan with three-fourths of
a cup of eream and a fourth of a cup
of warer Boll together antll a goft
ball is formed when a little is dropped
in cold water, Remove from the heat
and beat untll creamy, adding two-

Cthirds of a cup of broken wilnut ments.
| Cool and mark in squares.

left
1

| nid,

e MEABURE success by aocu
mulation The Imtasure s
false. The true measure In apprecintion
He who lovea most hns mos!
Henry Van Dyke
HOLIDAY CANDIES.
On of the mogt deliclous candles and

brown sugar and add six ounces of but- | EOKp without the salt and pepper
ter (12 level tablespoonfuly) and place ' gois n our eyes

Velvet Molasses Candy.—Take a cup
of molasses, three cups of sugar, n
eup of holling water and three table-
spoonfuls of vinegar, cook all together,
at the first boll add a half teaspoonful
of eream of tartar, whern it Is brittle
when tried in cold water, it {8 ready to
pour into butiered pans. When nearly
cooked ndd a balt cup of bulter and a
fourth of n teaspoonful of soda.

HAVE
e to bo meanured not so much
position that one has reached In

loarned that wsuocess

by the
lite am by the obmincles which
overcome while trying to succeed,

—Booker T. Washington,

MEAT DISHES,

As a varlety in the preparation of
ments 1s gomething the housewife
ls constantly alming for, the follow-
Ing will be new to many:

Smothered Beef.—Cut & pound of
lean beef In dice, season with n tea-
gpoonful of salt, an elghth of a tea
spoon of sugar and dredge with a ta-
blespoon of flour. Cover closely and
cook at lenst an hour, Some meat
will require more tlme to be tender.
At serving time pour off the gravy
that will bave gathered; add an equal
bulk of water and thicken with a ta-
blespoonful of Aour rubbed to a paste
in cold water, This Is also excellent
with the addition of vegetnbles.

Cannelon of Beef.—Mix together a
pound of uncooked beef chopped fne,
the yolk of an egg, a tablespoonful of
chopped parsley, two tablespoonfuls
of bread crumbs, a teaspoonful of
salt, a few dashes of pepper, the
julce of half an onlon, and a teaspoon
of lemon julce. Form into & roll six
inches long and bake thirty minules,
Baste every five minutes with butter
melted In & cup of bolling water.
Borve with tomato sauce poured
around It

Paprika Schnitzel.—Cul two pounds
of thick veal steak Into small pleces,
roll in seasoned flour and fry brown
in fat from wseveral slices of salt
pork. Remove the meat from the
pan and add two tablespoonfuls of
flour to the remalnlng fat; brown
lHghtly and pour in gradually the
stralned lguor from a can of toma
togs. Add n slice ench of onion and
carrot, a bayleal and a bit of mace,
then return the meat fo the sauce.
Cover closely and slmmer three
fourths of an hour. When dons re
move the meat, senson the sauce
with salt and paprika and strain on
n pintter.

Chicken With Macaronl,.—Free cold
chicken from skin and bone, eut in
inch bite and simmer till very tender
Coalt macaronl or spagbett! to make
nn equal bulk, mix with cooked chlck-
en, adding any gravy that has been
over, If not molat enough, add a
ittle eream or omilk Cover with
buttered bread crumbs and bake un-
tl hot and well browned

Tett.s el

he has

“An Autumn Soap.”

Under this hesding o belpful mag
azine lisued by a Chleagh grocery
comnany Instructs the reader;: "For
creme marren take one quart of
cheatnut ments, which have been skin-
atow till tender in water enough
to cover them., Press through & fine

add quart of white stock,
1o & bolllng point, then add am-
pie pinech of salt, & dash of white
papper, & few drops of nutmeg, onlon
and celery essence, lastly, one pint of
bheaten coream Color a rieh green
with = drops of spinuch ox
tract,”
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The Talker—I tell you, no man has
got a right to be sick nowadays!

The Joker—You've evidently been
reanding some patent medicine adver
tisements,

in l-_lllgT_Llf..
“So the Fliptons have separated?™
“Yeu."
“Do you know any of the partiew
lars?™
“8he keeps the poodle”

The bright side s sure te be the
right slde.—Mary D, Brine,

COLDS

Gured in One Day

As & rule, & fow doses of Munyon's O
Remedy will break up any coldd and pre
vent ponewmonia, It relieves the head,
Throat and IunT almost instantly. Price
85 conts at any druggist’s, or sent  postpaid.

If you need edieal ndvice write to
Munyon's Dactors, They will earefully
diagnove your case and give you advice by
mail, absolutely free,

Address Professor Munyon, 53d and
Je ﬂruon strects, Philadelphia, Pa.
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