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CHAPTER XX.

When Tom, seated on Saladin, over-
took Ardea on the morning after the
night of offenses, she greeted him quite
as It nothing had happened, ehalleng-
Ing him gally to a gallop with the val-
ley head for Its gonl, and refusing to be
drawn Into anything more serious than
Joyous persiflage until they were ra-
turning at a walk down a boulder-
atrewn wood road at the back of the
Dabney horse pasture. Then, and not
till then, was the guestion of Nancy
Bryerson's future suffered to present
{tself,

“I thought of It lnst night,” sald Ar-
dea, nodding toward a cabin near the
Major's kennels. “It la just ths place
for Nancy, If she can not, or will not,
g0 back to her father. After break-
fast, 1 shall send Dinah and a man up
to set things In order, and she can coms
&8 200n as she llkes. Bhe won't mind
the lonellness, Japheth will go after
her when we are ready; and If you ars
prudently wise you will harehusinese
in Bouth Tredegar for the next few
days"

“That looks llke dodging; and I don't
like to dodge.”

“You will have to do many things
you don‘t like” she remarked. “But
you shall be permitted to carry your
full share of the burden. I mean to let
you glve me some money, If you can
afford It, and I'll spend it for you™

“Charity Itself couldn*t ba kinder*
he asseverated “And, lucklly, I can
afford It. But "

He was looking at her wistfully, and
the old longing for sympathy, for the
sympnathy which has been quite to
the bottom of the well where truth lles,
wns about to ery out agalnst this riy-
eting of the fetters of misunderstand-
ing and false accusation.

“But yon would rather gpend It your-
2elf?” she broke in, fancying sho had
divined his thought *“That can not be.
The one condition on which I shall con-
eent to help Is the completest lsolation
for Nan, You must promise me you
will not try to see her. 1 am hoping
against hope that none of the Mountain
View avenue people will find out what
you did last night*

“1'll keep out of her way, If you ean
keep her out of mine. All T care Is 1o
know that she Is comfortably provid-
<d for.”

It the comment of the simpler-mind-
ed Gordonla folk, the iron-master's non
had finally “made it up® with Nanecy,
and here the nota of approval was .ot
wholly lacking. There were good-
hearted souls to say that boya will S
boys, and to express the hope that Tom
would go on from this beginning and
make an honest woman of Nanecy by
marrying her,

But Tom did not know of It He
was In the crucial month of the panle,
year, striving deaperately to malntaln
the foothold given to him by tha plpe-
casting Invention, and he had little
time for the amenities. So It came
about that he escaped for the moment;
or, which was quite the same, he did
not know he was pursued, Another
Northern elty, with its full complement
of grafting ofMclals, was In the mar-
ket for some train-loads of water-
malns, and again Thomas Jefferson
was fighting the old battle of con-
sclence against expedloncy, this time in
the evil-smelling dltches where the
dead and wounded lle

“You are sure you went Into It tho=-
oughly, NormanT™ he demanded of his
lHeutenant, when the latter returnsd
from A personal reconnalasance of the
fleld. “The break they are making at
us seems almost too rank to be taken
at ita face value”™

“Oh, yes; I dug It up from the hot-
tom,"” sald the henchman., “It's rotten
and riotous, The politleal machine
runs the town, and the Losses own the
machine, So much to this one, &ro
much to that, so much to half a dozen
others, and we get the contract.”

“That comes stralght, does it?"

“As straight as a ghot out of a gun.
They got together on It, eight of the
bliz bosses, called me In and told me
flat-footed what we had to do,” sald
the salesman, "“Oh, I tell you, thosa
fellows are on to thelr jobh"

“No chance to go behind the returns
and stir up popular indignation, as we
did In Indiana?" suggested Tom.

“No show on top of earth. The ring
owns or controls two of the dallies, and
has the other two scared. Beasldes,
they've Just had thelr munlelpal elea-
tion."

To prepare for the new exigenecy,
Tom took the aftarnoon loecal for South
Tredegar. The lump sum required for
the bribery was conslderably In excess
of his balanee In bank. Notwithstand-
ing the stringeney of the times, he
made sure ha could borrow; but It was
fn some vague hope that the moral
chasm might be widened to impassi-
bllity, or decently bridged for him, that
he was moved to state the case In Je-
tall to Presldent Hennlker of tha Iron
City National. Mr, Vancourt Henniker
eould dig ditches, on ooccasion, making
them too vast for the boldest borrower
to crossj but Tom's credit was gilt-
edged, and in the present instance the
president chose rather to bulld bridges.

“We have to shut our eyes to a good
many disagresable things in business,

-

Mr. Gordon,” he suid, genlally didactio,
“Our problem In this day and genera-
tion 18 so0 to draw the line of distine-
tion that thess necesaary concessiona
to human frallty will not debauch us;
may be made without prejudice to that
high sense of personal honor and In-
tegrity which must be the corner-stone
of any successful buslness career. Thia
state of affalrs which you describe s
deplorable—most deplorable; but—well,
we may think of such obstacles as wa
do of toll-gates on the highway. The
road Is & public utility, and It should
be free; but we pay the toll, under
protest, and pass on"”

Mr. Hennlker wns & large man, he-
nign and full-favored, not to say unc-
tuous; and his manner In dellvering
an opinlon was blandly Impresalve, and
convineing to many. Yet Tom was not
convinced.

"Of course, I came to ask for the
loan, and not specially to fustify it he
sald, In mild trony which wasa quite
sl ou e plllosopher ln tha prest
dent's chalr. “1 wasn't sure jJust how
you would regard It If you should know
the ohject for which we are borrowing,
and this high sense of personal honor
you speak of Impelled me to be altu-
gether frank with you™

"Quite right; you were quits right,
Mr. Gordon," sald the banker, urbanely.
"You are young In business, but you
have learned the first lesson In the
book of success-—to be perfectly open
and outspoken with vour banker. As
I have said, the vennlity of these men
with whom you are dealing ls most de-
plorable, but * ©

There was some further glozing over
of the putrid fact, & pood bit of It, and
Tom sat back in his chalr and listened,
outwardly respectful, inwardly hot-
hearted and contemptuous. Was thls
smooth-spoken, oracilar prince of the
market-place a pred termined hypo-
erite, shaping his worls to fit the mon-
ey-gathering end without regard to
thelr demoralizing elfsct? Or was he
only a subconsclous Pharises, self-de-
celved and complacent? Tom's thought

ran lightning-llke ovir the long list of

the Vancourt Hennliera: men of the
business world succe sful to the Croa-
sus mark, large and | heral benefnotors,
founders of colleges, ''braries and hos-
pitals, gift-glvers to thelr fellow men,
irreproachable In private life, and yet
apparently stone blir41 on the side of
the larrer equities. (‘ould It he possi-
ble thut such men & “erataly admit-
ted and accepted the doublt standard
in morals? It seems falrly Incredible,
and yet thelr lives appeared to pro-
clalm It

Having obtalned t“s sinews of war
Tom kopt the appolntment with Nor-
man, &nd thelr joint Adlscussion of the
business sltuation mide him too late
for the early dinner 1t Wondlawn, Tn
complete the delay, 'he evening train
lost half an hour wi i a hot box at o
point a mile short ¢’ Gordonla. Two
things came of thess combined time-
killings: a man In a slouched hat an
the brown jeans of the mountalnesrs,
who had been watching the Woodlawn
gates since dusk from his hiding-place
behind the fleld wall across the pike
got up stiifly and went away; and Tom
reached home just In time to intercep:
Ardea on the stops of the ploturesgus
veranda.

“Heen visiting the 1lttle mother? he
asked, when she paused on the step
above him,

“Yes—no; I ran over to tell you thst
we moved Nancy to-day.”

"Oh! Waell, that's comfortable. Sh¢
was willlng ™

*“¥-es: almost, at irst; and altogeth-
er willlng when I told her that I—tha:
she—" There was an embarrazsed mn-
ment and then the truth ecame out
“Perhaps 1 should have asked you flrst:
but she was quite satisfled when I told
her that she owed her changed eondl-
tion to the person whose duty 1t was to
provide for her. You don't mind, do
you "

“No, T don't mind,"” he sald, absently,
and the under-thought dealt savagely
with Nan—with n woman who, for th.
sake of the lraves and the fishes, and
the shlelding of the real offender, would
suffer an innocent man vo go to the so-
clal gallows for lack of the word which
would have oleared him. Hes laughed
rather bltterly and added, out of the
heart of the under-thought: “I'm gla |
I'm not naturally Inclined to be pes-
simistie,”

“What makes you say that?"

“Because, after hearing"—he changed
his mind suddenly, and transferred thoe
hard word from Nan to Mr. Vancourt
Hennlker—"after what I've been hear-
ing this afternoon I find myself more
in the notion of weeping with the an-
gels than of laughing with the devils”

“"What has happened? she asked,
sympathetically alive to hls need 'n
one breath, and keenly apprehenslive
for her own peace of mind In the next

“An exceedingly small thing, as tha
world’'s measurements go. 1 was In
town, and made & busineas call on Mr,
Hennlker. He's a member of your
church, lan't he? I needed some monay
to bribe a lot of political grafters in u
Pennsylvania city whers I'm trying to
sall & bill of water-pipe. I went to Mr.
Hennlker to borrow it."

“Anq, of course, he wouldn't let you
have |t for any such wretched pur-
pose!™ she flamed out,

“No, you are mistaken: it's jusi tha
other way around. I told him what It
was for, hoping rmather vaguely, I think,
thut he'd sit on me and make the crima
Impossible. But he didn't, He took
the trouble to try to explaln away my
scruples; made 1L seem qulte a virtu-
ous thing before he got through. You
wouldn't belleve It now, would you?

“Hut, Tom! you didn't take the mon-
oy ™

“"How could 1 refuse so good a man?
Norman s on his way to Pennsylvania
at this present moment, with a letter of

‘eredit In his pocket big enough to make

the mouth of even a professional graft-
er water., At least, I hope It Is Dbig
enough.™

EBhe was hurt, shocked, horrified, and
he knew It and found pleasure of a cear-
tain sort in the knowledge. When a
man has done violence to his own hest
Impulses, the thing that somes nearew
to the holy joy of penitenca la the ura
holy Joy of making somebody else sor-
ry for him. There were unmistakable
tearsa In her volce when she sald:

“Tom, why have you told me this—
this unspeakable thing?"

"Why—I1 guess it was Dbecauses 1
wanted to ask you how you supposed
the Mr. Hennlker kind of men squa=e
such things with thelr consclence; or
don't they have any consclience.”

“What can I say to help you, Tom?
I would do anything that o true friend
may be!"™

“There might have been a thing; but
you have made it Impossible. No, don't
frecze me agaln—it's the last time. If
I could have won your love * * ¢
but what s the use of trying to put 1t
In words; you know—you have always
known. And now it Is too late™

Far & gingls instant Vineent Farler's
chance of marrying the Deer Trace coal
lands trembled In the balance. Ardea
forgot him, forget Nan, thought of
nothing but the passionate yearning
that was drawing her lke gripping
hands toward the man who had bared
his Inmost heart to her.

It is not too late for you to ba &
man, noble, upright, honorable. Let the
world find that for which It Is looking,
my friend—my brother: the strong man
armed who can stand where others
faint and fall. Oh, T wish I knew how
to say the word that would make you
the man you were meant to bel"™

When It was sald, she was gone and
the sound of the closing door was In
his ears when he turned and went
slowly down the driveway mand out on
tha white plke, lying llke a snowy rih-
bon under the Decem!#r sTara, On the
highway he hung undeclded for a mo-
ment; but an hour later, Willliam
L.ayne, driving homeward from South
Tredegar, overtook him plodding slow-
ly southward far beyond the head of
Paradise; and It was nearing midnight
when he won back, pacing steadily past
the Deer Trace and Woodlawn gates
and holding his way down the plke o
Gordonia

The rallway statlon was his goal;
and when he had aroused the sleepy
night operator and galned admittanca,
he sat at the telegraph table to write
a message, It was to Norman, ad-
dressed to Intercept the saleaman at
the breakfast stop.

"Cancel Penn:ylvania date and come
in 4t once to inke managership of
plant,” was the wording of It} and .l
the breakfast-tal la the following mom-
Ing Tom annovnced his Intention of
lsuving the Indvstrial plow in the fa=-
row whila he siould go to Bosaton to
complete his course In the technical
school

(To be continued.)

War-Ho or Wack-Kol

Every town has Its right to pro
nounce its name in Its own way, but
Texans never seemed to get together
on the pronunciation of the name
“Waco.,"” Years ago Texas was repre
sented by two rather anclent sena-
tors, ona of whom ealled the town
"Way-ko,” whereas the other Inslsted
it was “Wauk-ko."

The reading clerk had a merry time.
If the word were read one way thae
opposing senator would make a com-
plaint, and vice versa. It recalls the
time when Arkansas wa® represented
in the senate by Garland and Walker.
One Inslsted that the state should be
called “Arkansns” Just as It s
spelled. The other always Insisted
upon “Arkansaw.” John J. Ingalls,
who wasa presiding officer of the sen-
ate In those days, had the matter
down to such a nicely that he would
recognize the one as “the senator
from ‘Arkansas.” and the other as
‘the senator from ‘Arkansaw," being
vaery careful to give each senator his
favorite pronunciation—Washington
correspondence St. Louls Star.

Courtship Class for Jup Girls,

Japan has killed the last doubt as
to ite modern progress by the organ-
fzatlon of a "class of courtship” for
girls in each of the secondary schools
The Japanese maldens are taught that
if they “should be so unfortunate as
to fall In love before becomlng en-
gaged they must concenl the fact.
Above all they must remember that
women never propose, Another thing,
they are warned that well bred girls
do not exchange photographs with
thelr admirers. In Japan untll now
there has not been any trouble about
courting, and thls 18 the Arst evidence
that the Japanese maldens need {n-
structfon In affalra of the heart
Clagses to the contrary, however, the
point is maintalned that there ls not
a Juliet under the sun who does know

the exact formula for dealing with s
l‘-—-.

CARE OF THE BROOM |

MAKER TELLS HOW TO PROLONG
ITS LIFE.

{t Should Be Swung Back and Forth
From a Point Back of Sweeper
to a Place at an Equal Dis
tance in Front

“It makes me sad,” said a broom
maker, “to see the way people use
brooms. The life of a broom eould be
twice prolonged by proper usage, and
used properly it would be vastly ensler
to use ‘ '

“You've seen people sweeping ahead
of them, pushing stuff with u broom?
Why, the best and uiost perfectly gea-
soned broomoorn stock that ever was
put Into & broom wouldn't stand such
trsatment as that

“With such bandling splints will
break off. The eplints remaining,
Jagged and uneven, bear unevenly on
the surface. You never can sweep
clean with It after that

“Then you know the majority of
sweapers always sweep with the same
slde of the broom to the front, and in
this way they soon get the broom lop-
glded, so that they can't use It any
other way. Thera couldn't be a worse
way,

“Used in this manner the points of
the splints get bent all one way and
then they meet together at thelr ends.
They don't bite, they don't take hold
of dust as they are meant to do, they
fAon’t awaan elean, and when a broom
has come to this condition the sweep-
er ls less careful of It, for then It Ia
not so good a broom. Buch a broom
the sweeper feela that he may push
ahead of him; and when he does this
with it the broom is finally and lrre-
trievably rulned.

“Of course the correct way to use a
broom {s with the handle, in its initial
position, held vertically, so that all
the splints In the face of the broom
will take hold at the same time and
evenly. In sweeping the broom should
be swung back and forth from a point
back of the aweeper to & point at an
equal distance in front. That is the
proper way to use a broom, and then
every day the sweeper should turn
the broom around, so as to sweep with
a different side dally. Used In this
manner and turned dally the broom
wears down evenly.

“l have seen—a delight to the pro-
fesslonnl eye and a comfort to every-
body who llkes to see any Implement
used to the best advantage, thought-
fully and considerately—I have seen
brooms that had been so used that
they had worn down almost to the
binding threads, but that still bit beau-
tifully. I am perfectly well aware
that brooms carelessly used, as com-
monly they are, wear out faster, with
& corresponding benefit to broom
manufacturers; but still 1 do really
bate to see unybody misuse a broom.”

P neapple Cream.

Beat the jolks of three eggs slight-
ly, add the julce and grated rind of
one lemon, a pinch of salt and half a
cupful of sugar. Let simmer on the
fire slowly, stirring all the time until
it thickens. Then remove and stir in
a cupful of canned pineapple grated
fine and one and a half tablespoonfuls
of gelatine which has previously been
soaked in half a cupful of cold water.
When the mixture begins to jell stir
in half a cupful of cream beaten to a
froth and the whites of the three
eggs also beaten stiff. Turn Into a
mold and chill thoroughly until time
to serve.

To Clean Algrettes.

The easiest and best way to clean
algrettes ls to lay algrettes on a towel
and take a soft complexion brush, wet
with warm water and white soap; rub
lghtly, the way of the feather, until
feather {8 clean, and rinse In warm
water and hang In n cool brecze, It
will take from two to four hours for
them to thoroughly dry.

Plum Butter.

Wash the plums well, drain and cooh
without water, untll soft; use an equal
amount of sugar to the amount of
plum. Cook very slowly on the back
of the stove untll thick and rich. Many
abject to plum butter on sccount of Its
being too strong, but to remedy that
one-third apple sauce, which hns been
put through a sleve, may be added to
two-thirds plum, thus making the
plums go farther and also getting rid
of that sharp taste, Boll the plums till
the skins cerack In water with a spoon-
ful of soda, to remove the tang

Coats of All Lengthas,
Considerable varlety Is shown In
the new sult coats. The shorter
length is recelving the greater atten.
tion, but It 1s likely that the coats of
half and three-quarter lengths will re-
appear later on.

Sardines and Anchovy Bauce.
Bpread slices of fried bread with an-
chovy paste, lay a split sardine on
each plece. Fill out the edge with
chopped olives and plekles, sprinkle
with lemon julce and serve either hot
or cold.

WAY TO MAKE OX TAIL STEW

Cut Up the Joints and Serve In Center
ef Hot Dish With the
Vegetables.
One ox tall, one tablespoonful of
flour, one teaspoonful of mushroom
catsup, one heaping tablespoonful of
dripping, one onlon., one éarrot, one
turnip, salt and pepper. Wash the tail
well in warm water and cut it up at
the joints; the larger joints may be
cut In two, Dry the pleces well and
mix on a plate the flour, salt and
pepper.  Rub each pleca of tall over
with thls mixture. Put into a sauce-
pan the dripping and let it get quite
hot, then fry the pleces of tall all
round In it, and lift them out when
dome.  Pour out the fat that remains
und return the pleces of tall to the
pan with the onlon chopped up, two
cupfuls of water and the mushroom
eatsup, and stew very gently for one
and one-half bours. Cut the earrot
nnd turnip Into very neat pleces, add
them and stew for three-quarters of
an hour longer. If well and slowly
cooked this 1s a delightful stew, as
the ox tall contalns a great deal of
gelatine, Dish the meat in the center

of a hot dish with the vegetables
around [t

As red currants are mors expensive
than red raspberries, by cooking one
quart of currants and two quarta of
red rgpepberries together the Julce
makes deliclous jell, having a delight-
ful currant tlavor, and Is of a beautiful
rich red color.

After canning peaches a dellclous
peach marmalade can be made by
cooking the peeling and seeds to-
gether, then rubbing them through the
sleve, The seods add an excellent fla-
vor. Add sugar to taste and cook to
desired thickness. As there I8 no
waste peaches for ecanning, even at
high prices, are within the reach of
most everyona. v

An excellent corrant sauce for cold
meénts can be made by cooklng equal
parts of red currants and rolsins to-
gother, Add sugar and splces to
taste,

Fish and Lemon Julce.

Take a three-pound fish. Clean, cut
ind eprinkle with salt. Leave tor
three hours; cut fine onn good, med}-
um-slzed onlon, let slmmer In a table-
spoonful of butter, add one pint of
bolllng water, pineh of ginger, pepper,
mustard; put In the flah; boll slow
20 minutes. BSBauce—Beat well the
yolks of six eggs, jJulce of three lem-
ong; add the hot gravy from fish to
yolks and lemone, stirring well, so
eggs will not curdle; then put back
on stove, let come to a boll and place
fish In a dish, pour sauce over, put
away to cool; garnish with lettuce
lenves, add one tablespoonful of
chopped parsley to sauce.

Nut Cake,

One-half eup butter, 1% cups sugar,
three oggs, 2% cups flour, 1% tea-
spoons baking powder, one-half eup
milk, one cup nuts, any preferred. Rub
the butter and sugar to =’ cream,
ndd eggs well beaten, then the flour
sifted two timees with powder. Mix
with the milk and nuts Into & thin
batter and bake In paper-lined tin 36
minutes.

Spaghettl a la Mexlcano.

A savory and deliclous dish enjoyed
oy the Mexieans. One-half package
spaghett], cooked In bolling salt wa-
ter, twenty minutes, drain, add one
onn of tomatoes, straln. Have cook-
Ing one pound Hamburg steak with
two large onfons. Chop fine and add
to mixture. Season with red pepper,
paprika, adding slx olives chopped
ine.

To 8tarch Linens,

(n satarching llnens and similar
goods too light for mourning starch
and too dark for the white, put In the
bolling starch a large plece of tiasue
paper in shade to mateh as nearly as
possible the dress material This will
dissolve, nnd when the starch (s
stralned nothing but the dye will re-
mailn, making a stareh of the exact
solor desired.

This I8 a good hint for the woman
who does much color embroldery of
the stifMy starched varlety.

Gold Cakae,

One-half cup butter, one cup sugar,
yolks of slx eggs, one-half cup sweet
milk, one-half tenspoon soda, one tea-
spoon cream of tartar, one and one
half cupe flour. Beat butter and sugar
to a cream, boat the yolks and add.
Dissolve soda In milk and sift cream
of tartar In flour.

Apple Custard Ple.
One large sweet apple, grated, one
balf cup sugar, one egg well beaten,
pinch of salt, one scant pint of milk
Bake in one orust

. S e——




