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[ o the old days, was consldered an oxeol
lent diginfectant.  The doctors then
HE HOUSEH LD D used to enrry walking sticks with sl
I ° var or  gold  kbobs. These apened
el LS with o I, disclosing n tiny  vinui
grette box, which the physlelans held
cONTRtlUTIONB FROM THE LADIES BOLIC- to the nose when mtering rooms con-
ITED FOR THIS DEPARTMENT, TELL YOUR VAL. talning patients i1l with any Infec-
UABLERECEIPTS, HOW YOU MAKE FANCY AR tons disvases
TICLES AND ABOUT THE DESIGNS AND CARE Th '
OF YOUR “ROSE GARDEN." ST, Milee.
t‘.r-l-n..-n- stains on a kitchon flooy are
<o o dileult to remove by ordinary meang,

“GOOD THINGS TO EAT.”

Yellow Cake,

Two cups of soft A sugar,

Twothirds cup of butter.

One oup of sweet milk,

Five eggs, whites beaten separate

Three cups of flour,

Two teaspoons of baking powder.

Flavor with one teaspoonful of 'va
nilla,

Bake in three layers

For filling uge thick whipped cream
flavored with vanilla,

Marbled Cake,

One teacupful butter

Two teacupfils powdered sugar,

Three teacupfuls flour.

Four eggs.

Ona teacupful sweet milk.

One-half teaspoonful soda.

One teaspoonful eream tartar sifted
with flour,

When cake {s mixed take out about
a teacupful of the batter and stir Into
this a great spoonful of grated choco-
late, wet with a scant tablespoonful of
milk. Fill your mold about an inch
deep with the yellow batter and drop
upont this, in two or three places a
spoonful of the dark mixture. Glve
to the brown spots a slight stir with
the tip of your spoon, spreading it In
broken circles upon the lighter sur
face. Pour in more yellow bhatter,
then drop in the brown in the same
manner as before, proceeding In this
order until all Is used up. When cut,
the cake will be found to be hand
somely variegated.

Gold Cake,

One pound of sugar

One-balf pound of butter.

One pound of four,

Yolks of ten eggs, well beaten

Grated rind of one orange and julice
of two lemons,

One teaspoonful of soda dlssolved
In hot water.

Cream the butter and sugar, and
stir in the yolks,

from the fire, add the flavoring extract
and pour (oo buttered tins, When
cool, mark the caramels In  squares
with a bultered Kknife.
Johnnycake.
Two teaspoonfuls sugar
One tablespoon butter
Two well-beaten eggs
Stir all together; add one cup sweot
milk, three teaspoons (level) baking
powder and threefourths cup corn
meal, then all flour to make it gquite
stiff, Bake in a square tin in n qulek
oven. If directions are followed this
never falls to make a8 lght, deliclous
cake. Unlike most johnnyeakes, this
is also good cold, but 1s best when
eaten hot
Squash Biscuit.
One pint wmilk,
One-fourth cup butter,
One-fourth cup sugar
One level teaspoon =alt
Onehalf veazt cake, dissolved In
one-fourth cup lukewarm water
One cup steamed and sieved squash
About six eups flour
Scald the milk and add the butter,
sugar and salt, When lukewarm add
the yeast, squash and flour. Cover
and let rise overnight In the morn-
ing knend, shape Into biscult and et
rise until well puffad. Bake In a hot
oven for 20 minutes
Shoo Fly Ple.
Two cups of sugar
One cup of lard
Four and one-half enps of molasses
One cup of bolling water
One tablespoonful of =da.
' Take the molasses, water and soda
s mix together and put In the ple first,
then take the sugar, lard and flour,

{mix together for crumbs and put on

top of pie. Bake without upper crust

Apple Pudding.
pudding Is a delight to
Pare, core and quarter as

An apple
children,

but they will generally come out with
a hot solutlon of potash. If one appli-
eation {g not enough, use a second, or
oven a thind, Somotimes the solution,

..l.l.....'..............
L d

| Fall of a Bachelor

ShoseesssrRRNReRaRERORES

There was general astonishmont in
one Httle olrele of friends when we
tenrned of thhe coming marringe of
Valentine Sancerre, What!  He, that
hardened old bachelor: that Parlsian
skoptio, who seoffod ot every sugges
ton of matrimony; (hat Jolly high
Hver, who had sworn o bhundred Hmoes
thalt he would “never be caught!”
Yos, Valentine was golng to enter Lhé

If the wood s very white, will leave | groat fratornity, and whom was ho to

a yellowish stain
some Hme with the solution until »
thick paste Is formed. Let the paste
remain on the foor at least 12 hours
It Is bettoy to use a wenk solution of
sl soda and fallor's earth op
nlee floors

Children's Games,
No one makes o greater mistake In

plonning a ehildren’s party than the !

hostess who alms at the elaborste
Parties which favolve a great deal of
oexpense and considerable labor sel-
dom prove 84 successfinl as those sim:
ple gathorings when the conventional
forms are almost entirely Ignoved, 1If
the hostess possess n fertile mind and
% foresrmed with a number of games,
there 18 no question about the enjoy-
ment of the children, however simple
and unpretentions the srrangements
may be. The gumes, however, should
be planned beforehand, all those de-
manding any mentg! effort whatever
wing barred out

A nut party always I8 saccossful,
and is quite an lmprovement upon the
ardinary parties, which often end In

allures when the games are (oo com: | Ing day I would leave for Niee

mon or well Known At the nut party
a large table covered with pennuis s
placed on one side of the room. An
other table bearing & row of
stands at the other end of the room
Each plate should bear the name of &

child written in large letters on white | with

cardboard. Each little guest s fur-
nishedq with a Knife and i told w
carry the peanuts, one by one, on the
knife from the first table o his plate
The child carrving the greatest nums
ber of nuts In 10 minutes wins the
first prize. A booby prize In the
shape of a peanut doll may be glven

Before refreshmentys are

five minutes before putting in the|of a pudding dish, Sprinkle with sugar /'0'8 Kind are the essential things for

flour. The soda next,. and lastly the
lemon .juice, in which the grated or

ange peel should have bwen steeped | the dish with a nice cake batter and should be taken Into another

and stralned out in a piece of thin
muslin, leaving the flavoring and col- |
oring matter in the julce. Flavor the
fcing also with lemon.

Sugar Cookles.
Three eggs.
Two cups of sugar,
One cup of butter,
One cup of sour cream.
One teaspoon of soda,
Flavor with nutmeg '

Use flour enough to make a batter a gravy in pan and pour over the and this s real blood medicine,

as thin as can be rolled. Mould and
bake {n a hot oven; wateh closely to
prevent scorching

Chocolate Caramels.

One pint brown sugar,

One gill of milk

One-half piot of molasses,

Onehalf cake unsweetened
late.

One generous teaspoonful of hutter

One tablespoonful extract of va-
nilla

Boil all exeept the
slow fire untll the ingredients are dis-
solved, and stlr occasionally after-
ward, as it |s liable to burn. Test by
dropping a little in cold water. and
If It hardens quickly remove at once

choeo-

vanilla over a

The Right :
kind of :
Coftee

Is hard to find. We believe we

scesessccaee

have a line of Coffees that for 4
, .
richness of aroma and delleacy g

°
of flavor cannot be surpassed, .

With Your Next :
Grocery Order

L
-
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Include a pound of BSeeley's @

o
Special Blend Coffee. We in- ®
vite you to do this because we :

feel sure you will be so pleased
with the Coffee
thank us for the suggestion,

that you .

SEELEY'’S:

THE BIG STORE -
L ]
L ]
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¢ and beat until Hght

and flavoring, dot with butter and
moisten with a little cold water. FIll

bake In a moderate oven one howur.
Baked Chicken With Parsnips.
Wash, scrape and quarter parsnips
parboll for 20 minutes. Prepare n
young chicken, place in a dripping
pan and lay the parsnips around it:
add salt, pepper and a plece of butter.
Put enough water in the pan to pre-
vent burning. Bake until both chiek-
en and parsnips dre teader. Serve
chicken on a separate platter. Make

parsnips before serving

To De=oderize the Goese.

In preparing & goose for the oven,
a thorough bath in hot soapsuds Is
not only expedient, bul npecessary,
The skin of a goose iz so exceedingly
olly¥ that herole measures are npeces-
sary to obtain good results, [ndeed,
many particular housekeepers take
sotipsuds and s small serubhing hrsh
Kept for that purpose to  all fowls,
clalming that the I

¢iin 18 more or less
exposed o

soTis of dust penetrat-
ing through the feathers. Cerlaln it
Is thar marked Jdiffercnce
in the complexion of any fowl hefore
and after the rabbing. Of course, a
good rinsing after the soaping process
must follow.

there iz a

xi

French Toast,
Beat one ¢ge In a shallow dish, add
a teaspoonful of sugar, a pinch of salt

and one cup of milk., Soak six sllces
of stale bread in the ru.'-.!n.r!a Draln
and brown them on each slde on a
well-buttered  griddle Spread them
with jelly or marmelade, and pile
them lightly on a dish
Scalloped Fish.
Two cups flaked fish,
One-half cup mashed potato

Two level
T_i'-,'

Two hard-bholled

Two cups white sauce, salt and pep-
per

Mix the fish and potato with a fork
Season to taste
Mash the yolks of the eggs fing and
mix them with the mélted butter, then
add the white sauece gradually and)|
the eprr whites rubbed t.hr“\lgh a
sieve, Put the fish and sauce Into a

tablespoons melted but-

ergs,

e buttered baking dish in alternate 18¥- | taste), drain, add 3

ers, having sance on top, Cover with
a genvrous laver of bhuttered bread or
cracker erumbs and bake In a moder
ate oven for 20 minutes,

Medicinal Value of Vegetables,

If people waould study the wvarlous
vegetables, fruits, ete,, as to the mei-
icinal qualities in remedying allments, |
there would be less
doctor's services,. It would not he
difficult to remember that fruits and
vegetables (tomatoes) are good for
the liver. Lettuce and celery are
gooid nerve tonics. Beans, poeas, len-
tils, ete, produce heat and strength,

and are & good substitute for meat In *°
: winter. Onilons and radishes are pre- oeigin to Persia, where they were [n-

ventives of eolds, Eggs are easler (o
digest when glightly bolled than when
raw. Macaronl and vermicelll, on ae-|
count of thelr eloseness of grain, are
not as cazlly digested as light bread, !
Potatoes, when mealy, are easlly dl-
gested; when close and watery are
hard to digest. Bananas, on saccount

win ® of the nitrogen they contain, are easy was introduced by

to digest, says Woman's Life, Buffer

jettuce and dandelions,
fering from chronle
should avold dried fish.

rheumatism

Perfumes. :
It 18 a well-known fact that workers
among lavender beds seldom take In-

9th and Main Sts, Oregon City e fectious allments, and those engaged
® [ in the perfumery trade are singularly |

ssscssssesnsessssocsessee [red from them. A good perfume, in|power,

demand for the

obtalning that ease of manner so de
sirable In later |ife The c¢hlldren
roatn
Every child is given a nut, to which
4 string is Ued. Each one s required
to find the other end, which, of course,
18 held by another ehild
are wound in and ot
chalrs, among the

nround
cushions and be

hind the pletures, thus causing o great | =

déal of running to and fro, and creat-
ing amusement for the Hitle people,

For the Complexion,

Water cress contalns much

Peor

ple who desire good complexions| th,
should eat it abundantly, because it is
A destroyer of plmples and a cleanser
of the entires ystem Whater cress

will also noutrallee chalk in the blood
which Hmy matter |5 the great causs
of the aging and the stiffening of the
fibers,

Kitchen Weights and Measures.

Four teaspoonfuls of liquld
one tablespoonful

Four tablespoonfuls of
glll, or & quarter of o cup

A tablespoonfu! of lquid, half an
aunee

A pint of liguid welghs a pound

A quart of sifted fiour, one pound

Four kitchen cupfuls of flour, one
pound

Three kitchen cupfuls of corn meal,
one pound.

One cup of butter, half a pound

A solld pint of chopped meat, one
pund.

Ten eggs, ong

A dash of
L :u;«mhfrﬂ

A pint of brown sugar, 13 ounces

Two cupfuls and & half of powdered
sugar, olle pound

make

liquid, one

pound

pepper, an eighth of n

Latest in Anniversaries,

The sllver separntion n cynical
Imitation of the sllver wedding A
well-kknown Womah recently colehrat
e her silver separation, and her hus.
hand sent her a valusble present, “In
memory of the many
have lived apart

Oll Pickles.

Sllee 100 smal] or medinm-sized cu
enmbers without peeling, Lay In zalt
three hours under weight (salt to
pints of small
white onlong, slieed, a plece of alum
the slze of a nutmeg, dissolved In hot
water, ounces of white mustard

| geed, § ounces of white ground pepper,

1 ounee of célery sood and 1 pint of
ollve oll. Mix all thoroughly and cover
with eold elder vinegar

Instead of a Ring.

The Japaness lover, Ingtead of an
engagement ring, 'may give his future
bride 4 plece of beautiful sllk to be
wort as a sash.

Orlgin of High Heels,

High heels, it is eald, owe thelr

troduced to ralse the feet from the

burning sands,

Gives President Full Power,

A bill providing for government of
the Panama Cuanal zone, for construc
tlon of the canal and kindred, purposes
Reprosentative

Mann, of Tllinols. It provides that the

e frs from dyspepsla eghould take tur-|eanal zone shell be governed “by such
o nlps, splonach, cresses, sdlads, celery,| persons as the Presldent shall from
A person sufs |

time to time appoint,'” and glyes the
Prosident  sweeping powers. The

| President Is given further authority
|ta, devise and Interpret laws which

shall govern the zone,

The - Isthmlan Canal Commission
ghall cease to exist after July 1, 1908,
and the new government, as provided
In the bill, shall come Into absolute

To avold this, mix | muarey?

;;]nh-sl gremt

A widow
l provineinl

Wo conld not wnderstand it 8o,
the first thme I met him, [ ook hWim
by the arm and demanded an expla

More than that, a

yory | nation,

“I have but lttle tme” he sald
“and have & groat many things to do
I have jJust come from the MAYor's
and am golng to the printec's for the
invitatlons, 1If you eare o come with
me that far

"How did It come about™ [ saked
him, and we gstarted down the boules
vard, arm In arm

“The story s quite brlef,” Valen
tine sald, “and vory commonplace:
but sinee you fnsist upon knowlng it,
here it (s

In the month of Febiruary | went to
Nieo for the earnival
of travellng by nlght, 80 | took the
S:656 traln In  the mornlng,  which
should land me at flve minutes sfter
midnight. 1 would pass o day in Mar
sellles, where my good friends, the
Rombauds, of the Rue 8L Ferreol ex

I have n horror

pected me o hrenkiast,  The follow

whero

I would arrlve aboul 2 o'clock In the
afternoon

At the Lyons depot there wia n

crowd, but, thanks to an oblig
ing sintlon master, | was able to find
a place in o compartment. 1 was alone
another traveler—docoratod. of
sovoere bearing, With an official ab

Whose only baggage was a partfollo

"vl‘:!lll_\' he would not go far with
| that® equipment, and soon | should be

served it |
Is a good plan for each child to seonre |
Beat very hard for; many tart apples as will fill two-thipds 8 Pari0er, since littie formalities of

The strings |
the ;

jvj._.

Iron, j

|

r
|

happy vears wel

| enveloped to the

alone—alone, the one thing  that
makes a rialiroad journey suppartable
Everybody was sottled; the traln
was about to sisrt.  Suddenly, there
were sonnds of & dispute at the doot
“No, monsienr, no” aald a
feminine voles, with an almost
coptible southern neevnt
sleeping herth: |
Ing berth”
“But. madame, we have none "
“You should have paid attention tn
my letter.”
We recelved no lettor, madame
“Have them put on another conch
then "
‘Tmpossible, We have reached the
vgulation number. Now, make haste
triin is golng to sturt'
‘But T must have a plage.”
‘And | offer you two In that coach
“In theps!"
‘Yeu, madame,”
A little brown hend was
doorway, amd then  withdrawn
Quickly, as though frightened
Two gentlemen are there”

fresh
lmnper
T ordorad n
must have a

~:i'l’|i

“Well, madame, 1 eannot glve you o
eoach all o yoursell™

“Very woll, [ shall not go.”

“As you please, the traln |s going

o =tiart I have given the signal’
“Stop, stop! [ absolutely musi go
And there is this carringe only * Well
they will glve me a sleeping berth nt
the first stution?*
“Yeo, madame, vos*
“You will telegraph ™
“Yos, yesx, madame ™
You promise me?
Certainly

You are suref"

Yes! You! Yoeg!™

The door upened: In plunged the
little brown head, surrounded by a
o of packsges nod mgs: a shrill

| whistle cut the alr; we were off,

The officihal gentleman  gallantly
sealed maelf near me, 8o 48 to leave
one whole glde free to the hew arrival
Without so much as n glance townrils

us, all flurrled and rony with haste

ghe urranged her pickages in the rack |

and about herself, with the haste com

thrust In |

| the M

mon to persons who have long hours |

10 puss In a car

my eye, | followed her [ittle

mhey
ers, and | aseertalned with pleasur
that she was charming. | say with |
pleasure; for, however proper one's
intentions may be, It I8 alwayy mors

agreeable to travel with a pretty wo
man than with an old mau in
tiacles

The cold was Intense: the sountry
covered with snow, lighted by o pale
gun, seemad o fly rapldly Ly the two
sldes of the eoach, The filr traveler,
chin In her rugs,
gazed ‘obstinutely from the window (o
the left, The officlnl gentlemin drow
from hiz portfollo some |urpee

hll"l

pikpers,

Out of the corner of I

than the nine Orst, 1 reepmmonced
the snme lne twenty Ulmes, 1 hellove
evon thiat 1 held 10 upstde down,  One
does not fAnd one's self slone with a
pretty womnn during a long Journey |
without experiencing some  omollon,
I ghonld have Hked vory much to ens
gage In conversation with her, but the
pretext, the openlug  subject, where
was It to he found®  Constderiug the
temperature, the threadbare w'r'h'ﬂ'

of windows o open or elokg, wis not
to be thought of.  What, then, wus to
be done? o

My nelghbor, 1T had Alpeoversd b '
medintoly, with the seent of an ol
Parlsian, was n woman of the world,
wnd of the best,  Ta sponk to her In
that way, roughly, without knowing
hetr, Would have made we appear in
her oyes ws the lowest of epmmoercinl
travelers.  The ondy way (o selve the !
difloulty wan for me to find somothing |
Airikingly orglon] to way to her. Nt
what? 1 cudgeled my braln o valn

I wiun still searching for a pretext
for opening a conversntion, whop the
train stoppad

Tonnerre! Twinty-five
for rvefrorlimoents!" oriod the
oponing the door

My telghbor arose, relloved horsolf
of her rugs, which she left In  the
counch with her three NHttle hags, sl
doscended, 1t was noon, and her hun
gor evidently hogan to make aelf folt
She went in the direction of the hul
fet, to the left, on the oather slde of
e track I followad hoer 1 conld
then admirte, at 1wy oase, the elegant |
Maures, woll autlined In a long senlakin
cloak, 1 nlso marked the pretiy,
blnek vinglets ot the nape of her nocl
her gray felt hat, and her tiny Hite
foot

At the optrance 1o the hall steood
the steward,  Bedecked with a velvet
shull-cap, he indieatod with his hand
and a4 papkia a long tablp 0 be
stormed I entered with the tide of
unkempt, ungloved, turrled travelers,
and hastily swallowsd the wuccossion
of dighes served o me; the ndy tray
aler Wwok some broth at o separsto th
bl

P ot up among the Arst and went
out to smoke a clgaretty on the plats |
fuorm, The twenly-fve minules would
won be  passed The travelers, u
groups, came oul of the wating room
and returnedd to thelr conchen

I also refnstalled mvsell In mine
My lady traveler hid not yet returaed
I saw her In the Jittle statlong book
tull an the other slde of the track,
1ooking at the hooks displayed. Though
from the bhaek,
hor ensily by her protty style, her seal
siin eclonk, and ber gray bat Huor
halr seomed to me o be o Hittle ght
wr, bl that wik owing to the distanes

minutes |
porter, |

| snw hey I recoguized

na doniit

Everyhbody (T 0! reenlored  the
porter shut the Jdoors
‘She s golhg to b

"""t‘]:"" thae
tumuituousliy

left,” [ thought, und throw opey the
window

‘Madame Madama'" T eried |
was too far off; she did Dot haar me
the whistle blew: what was to be
done?

An ldea fashiod into my brain quick

ad lghtning., She was golng to stay
there, In that horrible eold, without
bagegage. She should have at least
her amall belongings—the pour Ntk

woman | made an armful of the three
bags and the rugs, and, throwing it all
o i man o uniform, who was near the

conch upan the road, 1 eried "“To
that Iady yvonder!™
The man in aniform took the things

sl wont toward the lady of the book

stall, Al the same mamept, at the
apposite pide of the coach—the shile
nfl the platform—the door opened and
my lady traveler, perturhed, hostled
by n gromblineg conduetar, plungsd in

1o the conch, and the tealn went off'4

Horror! | had mistaken thoe travoels i
or—=the woman of the hook-stall wis |
not the one; the game clonk, the wame |
hat, gtyle, but not swhe, 1 had
played a pretty trick

She way barely in
she cried out: My packnges-—~they
have utolen my paeknges”  And for
4t thme she looked at moe—with
what a look  Heavens! that look—I
hall pever forgoet i

“No, madame,” 1 anld to her, “your
bundies are not stolon ] they have heon
left at Tonnerre”

‘At Tannerre® How?!

I explnined all w6 her, The second
glancese she phot at me | think | shall
remember longer than the other

“1 am deconsolate, madame” |
stammered: “absolutely dlseonsolnte
Bat the motiye wag good: 1 thought
you were golng to miss the traln, that |
yvey wionld e cold, 1 did not want you
to be cold, 1 beg you will pardon me
Fear nothing for your thinge; they ara
In gafe hands—a man In uniform. At
the next gtatlon you will telegraph I
will telegraph—we  will telegraph;
they will sénd them o you right awiy
You shall have them, I swear (o you,
even If 1 should have to return mywself
to Tonnerre to pot them,"”

“Enough, sie" she sald; “l

siine

the conch when

know I

yéllow, green and blde, with printed | what 1 have to den,™ nid mhe returned
headings, which he settled himself to | to her corner, twisting her gloves with

ridd attentively, Aa for myself, com |
fortably Installed with my fect upon
a hot-water hottle, | attacked the pile
of newspapers, hought at the station,

to pasg the time
At 11:21 Laroche. The traln stop
ped,  The official gentleman wrranged

his papers, rose, bowed, and got onl
Barely had he gtepped down, when he
was rocelved by the statlon masater,
who called him “Monsieur P'Inspee-
teur,"”

The lady traveller came to the (oor
“Statlon-master!” ghe enlled

"Madame?"

“You have heen telegraphed from
Parls for a sleeplng-berth?"

“Yes, madame; | have forwarded
the dispateh.”

“What, forwarded (t! Am 1 not to
be glven that gleeping-berth lmmed|
ately

“Impousible, madame; we
coaches here.  You can b
al Lyons,"

AL Lyons!

“Plveforty-flve, madame,

"“T'he whole day, then! T eannot re-
maln in this conch nntll that hour,
It's Impossthle. 1 will not."”

“Take care, madame; the train s
starting.,” And the traln drew oul,

She flung herself In her corner, fur
fous, without throwing a single glance
In my direction. [ plunged Into the
perugal of my tenth newspaper.

I gave more attention to reading It

have no

At what hour?"

"

given one |

anger. ‘Hot, poor Httle thing, she had
not thought of the eold, She no longer |
g hor warm rugs |
At the end of en minutes she beégan |
to shiver, Well might: she draw her
pealekin about her pretty fgure; lmu.i-;
tively she chattored [
“Madame," [ sald, "I beg yvou, upon
my kneis, accept my rog: you will
be LIt will he my fault, nad never
in my life shall 1 console myself."” l
“lI am not gpeaking to you, sir,” th'i
sald, dryly !
I wag very norvous, very exelted, |
To begln with, 1 fonnd her eharming, |
and thon [ was furlous over my ridie
wlous blunder, In short, T had arrlved
al o great resolition |
“Madame" I sald, "acoept this rue,
or, 1 swear to you, I will precipltate |
mysell  from the  window,” And, |
throwing the rog between her and me,
I Tifted the window and selzed the out- |
glde Knob of the door |
Was 1 determined to throw myself
oul?  Belween you and me, not alto |
gether, 1 think, but It appears |
looked ad i1 | were, for aha crled, im- |
moediately:  “You are corazy, sir, to;
think of such a thing.™
“The rug, or 1 jump!"”
She took the rug, and
more goftened, sald;
“But, slr, you will perish with cold.”
“Do not disturb yourself about me,
madame; [ am not ehllly, and oven (f

In a ton

I lenrned

Just pundshimont of my unpardonsbile
wupidity ™

“Hay of your tog grost haste, for
you sre right, the intention was good;
bt how conlil you have tukon thot
Indy for me?™

“Rocuuse shie appeiscod to be chirm
Ing ™

Hhe ymiled: the Jee wan brolen
the lew of conversation, be It under
wtood, for, otherwlae, | th\i']‘l'l| It
haw guickly T forgot the vold and the
Jonrney and nll! She was dolielous
exquisite, ndorabile

Bl lowved travel, 1ke mysolf; she
had been o Taly ke mysolf; In Bpain,
Hhe mywolf; i Hterature, In muasie, In
everything, the sime stes ah  my
own, And then, think of this: A erowd
of general eomnections.  She was Intl
mute with the SalntChimas, with the
Snvove, with the Moothazons, above
sl o think that 1 had, perhiaps, met
her twenty thinen In those splons, and
that 1 had neyer notieed hore

Bhe apoke nalvely, amisbly, with
the charming shgplleity thut | admired

wo mel A wllght—yury slight—pro
vinelnl necont, tmpercoptiblo—a Wiy
hle ruther, guve her words the Hght

uklp of o bird. To profit hy the sl

untion=to e andrelous I Min Jun,
cuviaMer, nll thut I wlkhwd—tho
thought did not evon ented my  hed
It would have been volgnr, and such

N Womnn
war We

conld  louplre pothing vl
couversedl, naturally, with
Keen pleamir And thnt wus ntl

Though 1 dld  overything In  the
wOrld o eoneeal I hepvens
I was!

At IMJom (2200, my
no gl wi telegraphad 1o
for the things left beblimld

At Macon (4:18), it wan the turm of
the left foot, we recelved g dspateh
from Tonnerps that the lLing
gagve would Murnollles th
following day

At Lyon-Perrache (6:48), my left
hand became fnsensilils who forgot to
clnlm hor sleeping berth

At Valenoe (K:08), my right hand
followid the cxample of the left) |
that she wax pn widow an)
children

At Avignob (9 65), my noao turned
vialet I understivgd that she
loved hor first hushand

Marseilles at lant (12:05), 1 sneoead

how eold

rlicht (ool Wi
Tonnetra

saving
Arrive nl

withiout

noevor

violently throe thne phe handed moe
my g and anld, graciously AL Te
vole™

Au revolre! AL, | wan wili

[ poamed) the
Noalllos—an  agitnted
thoughts of her

The following
awokeo, T had the

night at the
night, full

Hotel de
0l

morning whon |
most horrible enld
In the head Imaginabla Would 1 dure
prosent mysell In that state 1o my
fricnds, the Rombaudd® Bah! Trave!
ey st tako travelers’ chancon
would take me ok | was, anid the next
day | wonld myself o the sun
wt Niee

That excellent Rombaud had [nvid
od peversl feionds I my honor, and
Bitong the persobs there wins my trsy
eler—my charmer

When | was presented Lo hor, an b
percuptible smile played about her
Hpw | bowed and sald: “"And Ton
norn®

"I have them" she whinpored

Wi st down at table

"What & cald
Romband
gat It* In the cars

Possibly,™ 1

I'hoy

orle]
devil d yon
perliaps
replled; "but, ty tal)
the teath, T do not yoggret it*

Nabody understood this remark, bt
I felt the aoft and friendly glanoe of
my Lraveler

my goad fellow”
where tha

Rilde loward me across

the table
What more shall 1 wil you? The
following day I 414 pot leave Tor Niee,

and | am to be marrded o

Argonnnt

n fortuight

Found,

A Joraey yearllog helfer st my
place, b miles from Oregon City, near
the Redland roand, Owner will eall
and ldentify

FRED HEIDEMAN,

A R F. D No 2, Orogon Clty

To swtop that paln In the baek, that
sUffnvds of the Jointe and musoles,
take Pinules,  They are guncanteed
Don't suffer from rhonmatism, beek
nehio, idney trouble, when you get 10
Mays’ trentment for $1.00 A
doge at bed thme proves thelr
Get them  toelny, Sold Ly
Iros

slingle
merit
Muntioy

TIME CARD.

O, W. P, RAILWAY
Arrive
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o Milwaukle only .

{a Lent's Junction, dally except
¥, leave on Sundays, 4:30 a. m,
.M, figures In Roman; P. M. In

I ghould be cold, It will only be the black.




