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"I suppose," he observed, looking
up finally in a chagrined, shamefaced
way, "that you wish to sell me these
photographs to get them out of the
way?" plainly intimating a suspicion
of blackmail.

For reply Boyd seized the package,
tore the cards to-- fragments and
threw them into a waste basket.

"No, Mr. Marvin," he said, "I only
wished to bring home to you what the
dear, loyal wife who loves you so
truly might feel, if she ever saw you
as you have been. Oh, sir "

"You need not go on!" cried Mar-
vin poignantly, springing to his feet.
He had seized the hand of his visitor
fervently. His eyes were filled with
tears.

"Never again!" he said. "First
shame, remorse, then confession. I
am going home to tell my wife that
she need sit up no more fearing the
unsteady step that has terrified her
in the past. Heaven bless you for a
true, honest friend!"

It was a happy-face- d Mrs. Marvin
who called at the Boyd home the next
day, a hopeful-hearte- d, fervently
grateful woman. Tearfully she told
Mrs. Boyd of what her husband had
done. Then facing the noble, em-

barrassed fellow, she threw her arms
around his neck and kissed him as
might a dear, dear sister.

(Copyright by W. G. Chapman.)
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I SOME APPLE RECIPES
APPLE PONE

Pare and chop fine one quart of
sweet apples. Pour a pint of boiling
water over one quart of white oat-
meal; when cool, add enough sweet
milk to make a very soft batter; add
two teaspoons of sugar and one-ha- lf

teaspoonful of salt. Add the apples
and pour into a pan,
cover and bake in a moderate oven
for two hours.

DRIED APPLE CUSTARD PIE
Stew apples until done and rub

through a colander. Then add two
yolks and one white, well beaten,
one-ha- lf cup butter, one-ha- lf cup

sugar, one scant teaspoon porn-starc- h,

juice of one lemon and one-four- th

nutmeg. Beat all together and
make with bottom crust only. When
done cover with meringue and brown
in the oven.

APPLE GELATIN
Cover one-ha- if box of gelatin with

half a cup of cold water and let stand
for an hour. Pare, core and quarter
six tart apples, add the thin, yellow
rind of half a lemon, cover with sweet
cider or water, boil and press through
a sieve; add one cup of sugar and
juice of one lemon. Pour over the
gelatin, mix, turn into' a mould, and
let harden. Serve with cream or cider
sauce.

A NEW CAME FOR HALLOWE'EN
"Who Hasn't the Dime."

This game is played similar to the
old game of "Button, Button." The
leader holds a dime between the
pressed palms of his hands. The
others form a circle .about him, then
the leader puts his closed hand into
the open hands of the players in turn,
and pretends to drop in the open
hand of the others. The leader may
perhaps make the rounds twice, but
finally some player receives the dime.
Then the leader goes to the first
player and says, "dime, dime, who
hasn't the dime?" and that person
must name someone whom he sup-
poses hasn't it.

This continues around the circle
until each one has answered the ques-
tion, when the leader calls, "Dime,
dime, who has the dime?" and that
person answers. The one who
guesses the person who really has
the dime becomes a "spook" and out
of the circle. The one who held the
coin becomes the leader and the
game goes on. If no one is captured,
the game proceeds- - as before the
player who held the dime changing

'places with the leader. The spooks
can only join the circle again if they
can get someone in the circle to
speak with them, and then that one
must change places with the spook


