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Hester Vaile had married a man of
large wealth wha had left her a for-
tune, but as well a legacy of mis-
treatment and neglect. She was a
widow. To her the humble farm
home as a value was less than a tri-
fle, but its memories!

They came back to her poignant-
ly now. She lingered at the town
with an old friend for nearly a
month. She was wont to come to
the little farm and wander over it

BY BETTY BROWN
The dragon fly has fluttered into

fall millinery!
You will find his blue and green

wings fluttering on the brim of of a
sailor hat, on the peak of one of
those saucy httle jockey caps fash- -

RYE BREAD IS GOOD FOR
HEALTH!

One cup scalded milk; cup boiling
water; lard; 3 cup sug-
ar; teaspoon salt; yeast cake

in 1- -2 cup tepid water; 2 cups
wheat flour. Add lard, sugar and
palt to water and.milk.r CooL JWhenJ

and talk with Marcy of the later life
of her old uncle.

And then one day she broke, down,
tired of the hpllow worldly life that
awaited her in the city. His heart
went out to hers! He tried to con-

sole her.
Perilous pity! Sweet sympathy;

longing love! through these the
world-wear- y Hester came to be mis-

tress of the only true home she had
ever known.

GAUDY DRAGON FLY ADORNS NEWEST HATS

tablespoon
dis-

solved

ion smiles upon just now, or he will
perch on the edge of a matinee hat
you will see in this picture.

The blue and gold of the beaded
wings give a bold touch of color to
the velvet hat of elephant gray. The
draped band is satin in dragon fly
blue.
o--
lukewarm add flour and dissolved
yeast. Beat thoroughly and set aside
to rise until very light. Add rye meal
until the dough is stiff enough to
knead. Knead thoroughly and al-
low to rise. Shape into loaves. Let
it rise again, and bake for 50
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