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from business he had founded, for
the new store throve, and as it won
its established clientele it held it

"Got to do somethng to get the
crowd away from Stevens," said
Vandeventer to Robbins xae day,
and forthwith hired a wandering cir-

cus troupe and announced free tick-
ets for every person purchasing up
to a dollar from Farrar & Co.

Vandeventer had been paying at-

tentive court to Leila, little dreaming
that her thoughts were faithfully
centered on the only man she really
loved. Leila was at the circus its
first performance. A violent storm
came up. Vandeventer, at her side,
made good his own escape as a baby
cyclone blew down the canvas. Roy
sprang to her rescue, saved Tier from
being crushed by a heavy pole by
holding it across his shoulders until
assistance came. The story of

base desertion of N Miss
Farrar in a moment of peril got out.
He faded from town, for Mr. Farrar,
calling his sensational partner to the
carpet, insisted on a resumption of
the old standard ways.

"I know that you would win out!"
declared Leila to Roy two months
later, and she glanced proudly at the
engagement ring on her finger and
smiled loyally at the new partner in
Farrar & Co.

ECONOMY IN COOKING TIPS
ON HOW TO SAVE

By Biddy Bye
To boil a cracked egg wrap it in

greased paper.
To make a very tough piece of

meat tender, rub baking soda into it
and let stand several hours, then
wash thoroughly and cook.

Boil sausages eight minutes be-
fore frying them and they will nei-

ther shrink nor break in the frying
pan.

Melt the butter or lard for baking
pastry, beat it to a cream before mix-
ing with the flour and the quantity
required will be about half that given

in ordinary recipes. This is worth,
testing.

By adding a teaspoon of, salt to a
quart of milk the latter can be kept
sweet for several days.

To stone raisins quickly, pour boil-

ing water over them and let them
soften a few minutes.

Be careful not to roast meat too
long: Considerable weight is lost by
a drying-out process in the oven.

Let boiled meat, whether beef,
ham or corned beef, soak in the ket-
tle after cooking until ready to serve.
Moist meat cuts for serving with
greater economy than dry meat

Cook chops and cutlets in a crumb
batter.

Thin metal plates, which weigh
about four pounds to the square yard,
are being used in France instead of
plaster and wallpaper.

A detectaphone small enough to be
worn under a man's shirt front and
record conversations on a cylinder
attached to his belt has been
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