
and the wedding and his social reha-
bilitation must wait
- "Why! What is this?" exclaimed
Hr. Davis one afternoon, as moving
a chair on the porch upon which
iung Joel's coat,a bankbook fell out
"I declare! A great object of charity
you've picked up, Nellie a tramp
with a thousand dollars in bank!"

"He's good all through, just the
same," declared Mr. Davis. "A thou-
sand dollars? Husband, I can't un-

derstand it he told me he had no
money whatever."

"He'll explain, or leave," declared
Mr. Davis. And he called Joel. The
latter valued his pleasant environ-
ment He told all his story. To his
astonishment Mrs. Davis uttered a
shriek and fainted away at the re-

cital.
But an explanation of the mystery

came speedily. It was the son of Mr.
Davis who had been robbed in the
city. He had gone to see his fiance,
had drawn from the bank his savings
in one large banknote, and had taken
from the jewelry establishmentwhere
he worked a number of pieces of jew-

elry from which his lady love might
select a bridal gift

Within a week young Davis was
restored to his old position. Grati-
tude could do no less than find Joel
a good position. As he prospered,
,love kept him staunch to the widow's
pretty daughter, and the wanderer
found the safe anchorage of a cozy,
happy home at last

APOLOGIES TO A RAILROAD AD.
Upon the road of dynamite
Rode Phoebe Slush, with light
There came a flash, there came a

flight, v

Quoth she, "This road is out of sight"
o o

While the Austrian government is
deciding just what to do with Dr.
Dumba it might be advisable to am-
putate the last letter of his name, for
a starter. He will talk his country
into real trouble yet, before he gets
away.
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FAVORITE RECIPES OF MOVIE
PLAYERS

Snowdrift Pudding

tv v sf. ;: v sjst.yfy-.e'''?- ITS

Myrtle "Petta,
Eating is not the most important

matter in life, but it is a very good
second in the lives of many.

My favorite recipe is snowdrift
pudding made with the following in-

gredient: One-ha- lf ounce of gelatin
soaked in cold water; one-ha- lf pint of
water; one-ha- lf pound of white su-

gar; the juice of four lemons, and
whites of two eggs.

Dissolve the gelatin in water be-

fore beginning operations. Then add
the sugar and the juice, boiling about,
ten minutes. Strain it and let it stand
till cold, and it begins to thicken-The- n

add the whites of the eggs well
beaten. Whisk briskly till all is very
light and spongy. Pile in a high glass
dish. Set it in a very cold place till
served.
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