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CHAPTER XXI1L—(Continued.)

Leaving Walter busily engaged in sell-
ing books, we will glance at the Drum-
mond household, and inguire how the
members of that interesting family fared
after Walter's departure.

Joshua's discontent Increased daily, He
was now elghteen, and his father abso-
lutely refused to increase his nllowanee
of twenty-five cents a week, which was
certainly ridicolously smnll for a boy of
his age.

While he was thinking this matter over
a dangerous thought entered his mind.
Iis father, he knew, had a small brass-
nailed trunk, in which he kept his money
and securitles, He bad seen him going
to it more than onee,

“I wonder how much he's got In ir,"
thought Joshua. “As it's all coming to
e some day there’s no harm in my
knowing."

There seemed little chance of finding
out, however. The trunk wns always
locked, and Mr, Drummoend carried the
key about with him in his pocket. If he
had been a carcless man, there might
hove been some chance of his some day
leaving the trunk unlocked, or mislaying
the key ; but in money matters Mr. Drum-
mond was never careless. Joshun would
live obliged to walt yoars, it he
had depended upon this contingency.

One day, however, Joshua found in the
rond a bunch of keys of varlous sizes at-
tached to a ring. He ecared very little
to whom they belonged, but it flashed
upon him at onee that one of these keys
might fit his futher's strong box. IHe hur-
ried home at once with his treasare and
ran upstairs breathless with excitement.
He knew where the trunk was kept. Mr,
Drummond, relying on the security of the
lock, kept It In the closet of hls bed
chamber,

Joshua made his way at once to the
closet, and, entering, *began to try his
keys, one nfter the other. The very
Inst one was successful in opening the
trunk.

Joshua trembled with excitement as he

w the contents of the trunk laid open

» his gaze, He torned over the papers
nervously, hoping to come upon some rolls
of bills. In one corner he found fifty
dollars in gold pleces. Besides these,
there were some mortgages, in which he
felt little interest. But among the con-
tents of the trunk were some folded pa-
pers which he recognized at once as Unit-
ed States bonds. Opening one of them,
he found it to be a Five-Twenty bond for
five hundred dollars,

Five hundred dollars! What eould he
not do with five hundred dollars! He
could go to the city and board and enjoy
himself wennwhile, till be could find a
pluce.  His galling dependence would be
over, and he would be his own master,
True, it would be a theft, but Joshua
had an excusa ready.

“It will all be mine some day,” he said
to himself. *“It's only taking a part of
my own in advance."

He seized the gold and the bond, hast-
ily concealing both In his breast pocket,
went downstalrs, first locking the trunk,
and putting it awny where he found it,

He got out of the houss without his
mother seeing him, and made his way to
a milway statlon four miles distant,
where he purchnsed a ticket for New
York.

He took a seat by a window, and, ns
the car began to move, he said to himself,
in exultation, “Now 1 am golug to see
life."

(TN

CHAPTER XXIV.

Three months later Walter arrived at
Columbus, the capital of the State, after
a business tour of considerable length,
during which he had vigited from twenty
to thirty different towns and villages, Ie
bad now got accustomed to the business,
and understood better what arguments to
employ to those whom he wished to pur-
chase his book. The consequence was
that he had met with a degree of success
which had far exceeded his anticipations.
e had tested his powers, and found
that they were gulte equal to the task
he had undertaken—that of earning his
own living. He had paddled his own canoe
thus far without assistance, and he felt
confident that, if his henlth continued
good, be should be able to do so here-
after.

After eating supper, and spending an
fiour or two in the public room of the
hotel, Walter went up to his room, Here
lie took out a blank boot, in which he
kept an account of his sales and expendi-
tures, and, taking n plece of paper, fig-
ured up the grand result, He wished to
Lnow Just how he stood.

After a brief computation, he said,
with satisfaction, "I have sold two bhun-
dred and’ eighty books, which gives n
gross profit of three hundreed and fifey
dollars. My expenses have beon exnctly
two hundred and sixty three dollars, That
‘enves me elghty-seven dollars net profit.”

This was a result which might well
yleld Walter satisfaction., He was only
fifteon, ‘and this woas his fiest business ex-
perfence,  Moreover, he was nearly a
thousand milea away from home and
friends, surrounded by strangers, Yet, by
his energy and buosiness nbility, he hnd
hieen alile to pay all his expenses, and
these, of course, were considernble, ns he
wns constantly moving, and yet had made
a dollar a day clear profit,

“I'hat is rather better than working for
my board In Mr. Drummond’s store,” he
reflected, "1 am nfrald it wonld have
taken me a long time to make my for.
tune if I had stayed there, I wonder
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how my aminble cousin Joshua Is getting
nlong."

This thonght led to the snudden recol
lection that he had written to Mr. Bhaw,
nsking him to write to the hotsl at Co-
lumbus, where he was now stopping, giv-
ing him any news that he might consider
interesting. Such a letter might be await-
Ing him.

He went downstalrs, and approached
the clerk.

“Have any letters been recelved here
for me?" he inguired.

“What name?" usked the clerk.

“Walter Conrad."

“There is a letter for that address. It
was received n week sinee,”

“Give it to me,” sald Walter, eagerly.

He took the letter, and recognized at
once in the nddress Clement Shaw's ir-
regular handwriting, Cut off, as he had
been for over n month, from all com-
munication with former friends, he grasp-
ed the lotter with a sensation of joy, and
hurried back to his room to read it quiet-
ly, and without risk of lnterruption.

The letter ran as follows:

“My Dear Young Friend—I1 have just
recelved your letter asking me to write
you at Columbus. I am glad to obialn
your address, ag 1 have a matter of im-
portanaes tn anonk of  Pirst, however, let
me congratulate you on the success you
hnve met with ns a book agent. It is not
A business to which I ghould ndvise you
to devote yourself permanently; bat I
have no doubt that the experlence which
you acqulre, and the necessary contact
into which it brings you with different
classes of people~will do you good, whike
the new scenes which it brings before
your eyes will gratify the natural love
of adventure which you share in common
with those of your age. When you set
out, I had misgivings ns to your success,
I ndmit. It wns certainly an arduous
undertaking for a boy of fifteen; but
you have already demonstrated that you
are able to paddle your own ecanoe, and
I shall hereafter feel confident of your
success in life, so far at least as relntes
to earning your living. That you may
also be successful in building up a good
character, and taking an bonorable posi-
tion among your fellow-men, 1 earnestly
hope. "

“I now come to the business upon which
I wish to speak to you.

“You will remember that n man named
James Wall was prominently identified
with the Great Metropolitan Mining Com-
pany, by which your poor father lost his
fortune, Indeed, this Wall, who Is n
plausible sort of fellow, was the one who
induced him to embark in this dlsastrous
speculation. 1 suspect he has fenthered
his own nest pretty well already, and
that he Intends to do so still more. 1
was surprised to hear from him some
ten days since. 1 will not copy the let-
ter, but send you the substance of it. He
reports that in winding up the affairs of
the company there is a prospect of real-
izing two per cent for the stockholders,
which, ns your father owned a thousand
shares, would yield two thousand dollars.
It may be some time, he adds, before the
dlvidend will be declared and paid. He
professes n willingness, however to pay
two thousand dollars eash for o transfer
of your father's e¢laims upon the com-
pany.

“Now, two thousand dollars are not
to be despised ; but my impression is that
such a man ns Jaomes Wall wonld never
have made such an offer if he had not
expected the assets would amount to
conslderably more than two per cent. 1
nm unwilling to close with the offer until
I know more about the nfalrs of the
company, Here it has struck me that
you ean be of assistance, This Wall lives
in o town named Portville, in Wiscon-
sin, on the shore of Lake Superior. 1
would suggest that you change your name,
go nt once to Portville, and find out
what you ean, [ ean give you no in-
structions, but must trust to your own
native shrewdness, In which 1 feel surve
you are not deficlent. 1f it should be
necessary to glve up your present busi-
ness, do so without hesitation, since the
other business s of more importance. 1
will write Mr. Wall that I have his offer
under consideration. If you need money,
draw upon me,

“1 hear that Joshun Drummond has
run away from home, carrying away con-
gilerable money belonging to his father,
The latter appears to lament the loss of
his money more than of his son,

“] remnin your sincere friend,

“CLEMENT SHAW,”

This letter gave Walter much food for
reflection. e determined to give up his
book agency, and leave ns soon a8 pos-
sible for Portville, 1t was encouraging
to think that, in any event, he was likely
to realize two thonsand dollars from the
mining shares, which he had looked upon
as valueless. Hesldes, he felt there was
every renson to hope they would prove
even more valuahble,

Three days later, having closed his ac-
counts as agent, he started for Portville,

He had made & new start in life, and
this unexpected money wonld prove a
stepping stone to new amblitions. His
future proved his courage and integrity,
with his motto always, “Strong nnd
Steady."

Walter found n cheap boarding house
and gave his name as Carl Walters, He
at once made inguiries about James Wall.
ITe found out that Wall was regarded as
n ahrewd speculator and was assoclated
with several men of dubious business rep-
utation in varlous copper and irom min-
ing enterprises.

The man had an office employing sey-

eral clerks, who sent out considerable
advertising matter offering shares of stock
to investors at a distance. Walter man-
nged to get employment in the office.

Within five days he had learned all the
ins and outs of the business: In ten he
was ready to make & move in his own in-
terests,

The stock for which Shaw had been
offered two thousand dollars he dlscoy-
-I‘rm! whs really worth tem thousand dol-
fnrs, -

Walter hired a lawyer. When he left
Portville he carried with him a check for
a small fortune.

Stapleton was his destination, Walter
decidéd to Invest some of his money In
a general store there. Joshun Drummond
was surprised and indigonant when he
lenrned of this new business rival, but
Walter went steadily on hix way, e
made a complete success of the enterprise.

New ambitions arose ns time went on,

| FRUITS AND VEGETABLES.,

New Canning Process Preserves Nat-
ural Color and Flavor,
it e

Certain fruits and vegetables may
be preserved in such & way that they
will retain indefinitely their original
flavor, color and structure, This is in
the nature of a discovery, made by
Prof. F. F. Pernot, of the Oregon Ag-
ricultural college. A report of Prof.
Pernot's investigations is given in
Bulletin No. 87 of the Experiment sta-
tion, Corvallis, and for the benefit of
the housekeeper who is wrestling with

canning problem we give the sa-
Hent points of the bulletin,
| Suecessful canning is a question ot
‘eeerilizing. If & ean of fruit spoils it
means that it was not properly steril-

and his future proved his courage and ized to start with, or there was a leak-
integrity with his motto always “Strotg sge in the can, Spoiling of the fruit
is due to germs which were in the

For

The safest gulde for the novice with

regnrd to the heat of an oven Is that

provided by M. Gouffe, once the royal
chef :

Oven Managoement.

Tear up a sheet of kitchen paper Into
aot too small pleces, nnd try the oven
by placing In It one of these every elght
or ten miputes, (1l you obtain the de-
sired temperature, If on belng put into
the oven the paper blnzes up or burus
at unce, the oven s manifestly too hot.
If after a stny of two or three minutes

‘vlle odors which

and Steady." I

(T'rr Exn,)

THE ART OF JUGGLING,

It Demands Much Hard Work and
Unlimited Patience,

“To be a suecessful juggler It s nec-
essary to possess Infinite  patience. |
Some tricks require such long and con-
tinwous practice that unless a man pos- |
sessed great patience and unlimited
powers of persevernnee he wounld de- !
spalr of ever being able to perform |
them,” says Paul Cinguevalll, In the |
St. Louls Post-Dispateh. “Take a trick,
for example, llke balanelng a tall glosa
on four straws placed on the forehend., |
It Tonka enay enongh, but It took llle.
Yyears of practiee before I could do It.'
While T am bhalaneing the glass 1 nlso
Juggle with five hats at the sume time, |
[ never, ns a matter of fact, see the
hats, They are handed to me by m.v'
asalstant, und I then set them golng,
but the whole time my eves are fixed
on the straws upon which the glags is
balaneed. If [ took my eves from the
straws for a hundredth part of o sec-
ond their balance would v upset. 1
know fustinetively where the hats are !
all the tlme and know exactly whers
each hat Is when I put out my hand to,
cateh it [

"It took me close on elght years
proactice before I was able to halance
two bllltard balls on top of each other
and then balupee the two on a billlard
cue, 1 started practicing It an hour a
day, ns a rule, After a couple of years'
practlce one night 1 woke up, having
dreamed that 1 had performed It 1
got up, rushed downstalrs and began tnl'
practice with my cue and two billlard
balls, aud at the first attempt T bal-|
anced them. About five yenrs later I
performed the feat In publie.

“For the ennnon ball triek I Arst
used a wooden ball welghing just one
pound. 1 eaught It on the wrong place
and was knocked senseless, but 1 kept !
on practicing antil 1 found out how tn:
do It. Now I use an lron ball welghing
sixty pounds. If I didn't cateh the
ball on the right place on the back of
my neck 1t would kill me, but thera is '
no chance of my maklng a mlstake.™

Nillboards as Nulsances,

Callfornla reports an Insplr'uz ad-
vanee In the campaign ngalnst offensive |
posters, billbonrds  and  advertising
bonrdings In the judlclal deciston that!
such objects nre nulsances, subject to
abatement by the pollee authorities un-
der the common law, says the New
York Tribune, It was nrgued that uuy-|
thing needlessly offenslve to the senses
was A nulsinee, A soap factory or a
plgsty would not be tolerated In close |
proximity to residences hecause of the
would outrage the
sense of smell, A stone crusher or a
holler factory wounld e shinilarly for-
bldden becanse of the outrage upon the
sense of henring, DBut the eyes are ns
preclons as the nose or ears, nnd the |
sense of slght, the most useful and val-
uable of all the senses, I8 a8 much en-
titled to protectlon agalnst ontrage as
any other. 8o It wns contended, and
It was declded by the judge that post-
ers or billboards which grossly offended
the eye were for that reason nulsances
and might be suppressed as such.

Surfacing Natural Wood,

White pine, bireh, cherry, whitewood,
maple, sycnmore, gum  and  bhemlock
need no filling at all. They are classed
as the eclose grofned woods, and thelr
surface presents no pores or cellulnr tis-
sue to be flled,  Still the surfuce necds
to be sealed up so thé wood will not
suck the oll out of the varnish, This
is ealled surfacing. It conslsts of cont-
Ing the surfncee with shellae and then
sandpapering down to a smooth finlsh,
Wiien thus treated the wood s ready
for the varnish.

Right Kind for Him,
“Boss,” sald the walter, “there lg n
copper outslde and he wants we to
mnke bim a sandwleh., Whnt kind
should I make him?¥"
T lnughed- the restaurant |

“A copper?
proprietor, "Oh, wuke him a elub saud
wich."

Hin One Spech,
“DIA you ever wnke a speech?”
"Yl‘ﬂ."
“Wag It well recelved 7
CIN‘}.H
“What d!d yon sayi"
“Not gullty.”—The Tatler,

fruit when it was canned or entered
the can later. Sterilization killa the
germs, and the fruit may be sterilized
by cooking or heating. We quote the
following paragraph from the bulletin:

“*Micro-organiams, not unlike all
other plants, possess the power of gelf-
preservation and of perpetuating their
kinds; one is by means of producing
spores, or seeds, which are very resist-
ant; while others which do not produce
spores have a resisting power nearly
aqual to that of spores.”

Heating the fruit to 160 degrees for
ten minutes will kill the germa with-
out injuring the good qualities of the
fruit, but the spores, which are ‘‘un-
incubated"” germs will not be injured
at that temperature and will becowe
*‘germs’’ in another day, when the heat
should again be applied. A few spores
may escape the second heating, making
a third steaming necessary.

How It Should Be Done.

First—Clean the fruit jars or cans
by means of a brush, using hot water
to which washing powder has been
added, After washing thoroughly
steam the jars to remove any dirt that
may remain.

Second—After wnshing the vegeta.
bles or fruit place them in jars, com-
pletely filling them. Then add water
to fill the interstices, and put on lid.
Don't screw it on tight or the jar will
burst when heat is applied.

Third — Procure & wooden steam
chest, the wash boiler will do, and put
some water in the bottom of it. Put
slats in the bottom on which to set the

Fourth—To get the proper tempera.
ture, put a thermometer in the center
of an extra jar of fruit or water and
steam the fruit ata temperature of
160 to 166 for ten minutes. Do not let
temperature get above 165. Then

| remove jars and screw lids on tight

immediately. Repeat the steaming a
second and a third time at intervals of
24 to 48 hours. The jars are then
sterile. Cans may be used instead of
jars, If the latter are used the vent
in the top of the can will have to be
soldered after the first steaming,
Boiled but not beiling water should be
used for filling the jars, or a syrup
may be used instead of water. Un-
sterilized water or syrup may eontain
about ten million germs in a quart jar,
and it is just as well to “nip them in
the bud" by sterilizing the water. It
is important that the fruit or vegeta-
bles be neither under-ripe nor over-
ripe. The same good jundgment

used in selecting material for the table |

should be exercised in the matter of
canning.

It was found in the tests made m
the experiment station that & tempor-
ature of 166 degrees was sufficient to
sterilize the fruit when treated nas
above, and this temperature did not
impair the fAavor or structure of the
fruit, Where only one heating is

, Eiven, as is the case at the canneries,

it is necessary to heat the fruit as
high ns 240 degrees in order to kill
both spores and germs. .

It should be stated that this methoa
of canning was not successful with
sweet peas and corn, as they have a
germ normally that is not killed at s
temperature of 165,

This method would probably not be
practicable at canneries, where fruit
in sold at low prices, owing to the ad-
ditional expense of treating the cans
three times; but for first class high
priced goods the additional expense
would be warranted. In the case of
home canning, however, it i8 a more

desirable method of putting up fruit

and vegetables than the methods usu-
ally in vogue,

A farmer residing near Almira,

Washington, inquires concerning the'

milk weed pest which is infesting that
locality. Professor R. Kent Beattie,
of the department of botany, answered
us follows:

““The perennial milk weed, which I
believe you have, is very difficult to
destroy. The only principal upon
which you can work is to keep the tops
of it closely cut down, so that the plant
cannot make food, until you have
starved out the roots, This, of course,
is a difficult task, especially if they
cover a large field, I would put the
patches into clean cultivation, either
as gruden, or potato plots; then it

would pay you to work very hard to

exterminate these weeds, for they are
difficult to kill once they take posses-
sion of the land."’—From the Wash:
ington State College, Pullman

the paper turns a dark, almost choco-
late, brown, the oven 1s a “hot" one,
fit for patties and small pastry. If
after the same time the paper becomes
a Havana or clgar brown, the oven I3
*quick,” and ready for tarts, vol-au-
swent, and such ke, 1If the paper In the
same timo only turns 4 yellowlsh brown
(the color of a good deal plank), the
oven Is “moderately quick” or “soak-
Ing" oven, rendy for bread, large meat
or game ples, pound cnkes, ete. If,
Instly, when left In for this time, the
paper {8 barely tinged with n yellowlsh
shude, sponge enkes, meringues  and
such llke may be safely put lnto It

Potnto Padding.

Pare and sice toue wedbiw-sized po
tatoes and cook In six cups of bolling
witer. Put one level tnblespoon each of
sugnr and salt and one rowding table-
spoot of butter luto o wixing bowl, and
onto these press the potato through o
rlcer, Add the potato water, stir and
let stand oneuarter of an hour. Stir
In two cups of Hour, nnd when luke-
wirm add one yenst eake dissolved In
one eup of likewarm water and sifted
flour enongh to make n drop batter.
Cover nnd let stand four hours, or untl
lght. Now add moere flour to mnke n
dough that can be kneadoed, keeping
well covered, then mold into  four
lonves; let rise pearly twice In slze and
bitlee.

Goosvherry Preserves,

A North country reclpe of unusual ex-
cellenpe:  Welgh equal quantitles  of
fruit and sugar; put the former into a
preserving kettle, boll and break it, stie
constantly, and let it boll very qulckly.
When most of the juice Is wasted add
the sugar and slmmer one hour. The
gouseherries should be very ripe; If not,
add to the fruit in putting over the fire
a fourth of a cup of water. Use loaf
sugar which has been pounded, or, If
nvullable, slinved maple sogar. The
maple sugnr makes o dellelons preserve
for serving with game In the winter,
The reclpe hns been in use fully 100
years [n the maple sugar country.

Spiece Unlies,

IFor Httle splee enkes, erenm one-halt
cup of butter with one cop of sugar,
add one beaten egg, one-half cup of sour
| milk and one-linlf level teaspoon enc.
of sods, baklng powder nnd clnnamon
nnd n few gratings of nutmeg, sifted
with two and one-half cups of pastry
flour. Stir In one-half cup *ench  of
chopped walnat mweats nnd seeded and
lt'l‘nlapml ralsins.  Roll out thin and cut

fn shape or put small spoonfuls rome
| Alstance apart on a bntterad pan and

presg out with the end of a lhaking
- powder ean until ns thin ns needed | de
not add more flour. Dake slowly.

To Corn n Small Plece of Beel,
L Bometimes 1t 1s ditficult 1o get good
corned Deef, or It Is desirable o save
| n plece of fresh beef In this way, The
enslest method s to stip conrse fine salt
tnto eold witer until o brine s made
Cmtrong enough to Hont an egg nnd ex-
Cpose foEpot ns large as o 10-cent plece,

't In the beef, Iny a plate on It nnd
| n stone to hold It down. After two dnys,
jor four at the most for five or &ix
| pounds, the beer will be ready to use,
and I8 often rellished better with early
vegetables than fresh ment.

White Patty Cnkes.

Creamy one-third cup of butter with
one cup of sugar, ndd one-half eup of
milk, one and threequarier cups  of
flour gifted twlee with two and one-half
level teaspoons of baking powder, and
flavor with o mixture of one-thivd ton-
gpoon of lemon fnvoring and two-thirds
teaspoon of vanllin finvoring. Bake In
Hitle plaln patty pans and cover the
top of ench with white iclng. Garnlsh
with two little leaves cot from angelics
and a bit of red eandled cherry.

Corn Dainty.

I Open a ean of corn, run the corn
theough o meat chopper fo grind fine
ull the whole and conrse gralng.  Place
0 boking Aish on the stove, put In two
spoonfuls of butter; when hot add the
corn, a tablespoonful of sugar, salt and
pepper, eook and stir for g few minutes,
add and stie In well three beaten eggs
and plage In the oven until  stightly
brawned ; remove, folid a aapkin around
the dish, set In n pretly plate aod nlace
o (he table




