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An Excess Weight
Shipment

B
¥lorence ].J]llgﬂ Henderson

(Copyright, 1815, by W. G. Ch.upmun)

“Conslgnment excess welght one
hundred and twenty pounde,” an-
nounced Joa Morrls, general utility
mun fn the establishment of the
Wayne Co., jobbers In broom corn.

It was not 80 large or prosperous n
house that such a discrepancy could
pass unnotleed. Paul Wayne and his
old mald sister, Alles, wern working
hard to cstablish the litle business,
allowed to run down by thelr careless
unele, who bad willed it to them.
Thelr working capitnl wos lmited,
They purchased small golected lots
only, the loynl adherency of old cus.
tomers Just about enabled them to
make o living, with the hopo of some
day expunding the business,

“Call back the driver,"
Paul.

“Gone, alr”

ordered

It was one of our own
wagons, e just unhitched and rode
away, When we cume to unlond we
found-—her!”

The spenker with a quick smile
stepped nside nnd pushed Into sight
& young girl

At her Paul Wayne stared In won-
der, His slater, looking up from her
bookkeaplng, falrly gasped. “Her"
the stownway, the excess welght,
stood broshing the straws and dust
from a neat but crensed dregs, She
looked rather wmuged than embir
ragsed. Bhe was not bold, yet there
was o lotent deflance In her foce,

It was o charming fnce, lunovent,
smiling, yet daring. She way not
more than peventesn years of age.
Perlect girllsh artlessness rarloed her
demeanor,

“"Why!" spoke Paunl in a bewildered
way, “what docz LLis menn ™

“PMast asleep between two  bales
when we found her, roported Morrls.
"Wondor she wasn't orashed!”

The girl flashed hor eyes across all
those In the lttle ofco, mepnwlile

arranging her loose brolds of halr
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At Her Paul Wayne Stared In Wonder,

Bhe expected an ingulsition and pud-
denly nesumed n demure and con
stralned manner. Miss Allce looked
sovere, Hero, certnlnly, was n run-
away girl. MHer social status It was
difficult to determing,

“A gitl tramp!" whispered Miss
Allge awesomoly to herself, and shud-
dered. Her brother waved Morrls
back to the warehouse, Then he arose
and courteously placed n chalr for
the culprit,

“8it down, pleaso,” he sald. *"How
ald you como to be o that lond of
broom corn

“1 eropt Into it last night,” said the
glrl promptly, ne If acknowledging the
mont commonplince act In the world.
“You see, I was lost, It was ralning,
and I was sleepy. 1'd kept away from
towns and tralns”

“Why?" challenged Miss Allge,
sharply.

“Hecnupe 1 didn't want to be
onught."

"Who by

"The péople 1 had run away from”
atated the girl frankly, “Now, I won't
pay any more. I'd kil mysell before
I'd go buck, and If you want to know
my name it's Garnet.”

Then she laughed, sobered down
na she saw not only ioterest but pity
and sympathy In Paul Wayte's clear,
problng eyes, and added: “Please let
me go my way."

“Ay ohlld," spoke Misa Allee, "have
you had nothing to eat sinoe you
hid I that wagon?"

“Only & fow cako erumba” repliod
Garnet, “But I've got woney to buy
food—yes, and to ride on the milroad,
when 1 got—aafo”

"Coma with me, my dear” sald
Alles, and she led the way to thelr
living rocme cver the ¢fMee,

Gartet, fod and tidled up, looked re-
nnimoted and happy as she came
back to the eMee balf an hour later

"Drother, what am [ goleg 1o do
with this willtul ehfld?” inquired Miss
Allce. “8he loslets she s right in
leaving relatlves—she has no parents,
8he I8 golng to the elty, she says.
Why, child, it will devour yeu!"

“Hut 1 want to go to work" de-
clared Garnet, I bave scma modey

nd-nd other thinga"

attractive young girl

“What shall we do, brother? sub
mitted Miss Allee solicitously. “Wha!
does that child know of the harsh
cruel ways of the world?"

"But 1 write a qulek hand, I am good
at figures aod | am sure 1 can run s
typewtller after a month's practice,’
Insisted Gurnet. “1 ean pay my way
untll T learn, snd further. [ am nol
afrald of the city. | can mind my
own business and make others mind
theira. Why, say,"” and she sidled up
couxingly to Misa Allee, "this s n
delightful placo. T'd love dearly to
stay hers, Can't you give me work!
You know,” and & roguish gleam came
into her mischievous eyes, *1 am the
overwelght, the one hundred nnd
twenly pounds of broom siraw you
dldn't get, Lot me work it out, wan't
you'?

Her bright, pleasing eyes wora lrre
glitible, Even the face of Migs Allce
softened. The girl had placed a con
fiding hoand on the arm of Paul. De
splte himself ho thrilled. He had
never thought much of female society
He began st that intense moment ol
hig Iife.

Vainly brothor and sister tried to
dAraw out thair guost us to ler former
liome and fricads,

“Home?” shp repeated sadly, *1
have note.  Friends? They were my
anomios. They tried to force me to
marry & min I detest. That's why 1
ran uwny. And 'm golng to stay run
nway," ndded iarnet, resolutely
“Can't T work here? 1 don't care for
the pay 1 only want to plense you
and be among {rlends."

There wag no other way
wiy., Bhoo called them frlends, and
such they Indeed beeams. Gornet
wound Berself about the lves and
hearts of thess two lonely people. She
beeame the joy of the little house
hold, always smiling, willing nnd busy,
und singitg hulf Ale time lite o lark.

It becnime a Joy to brother and sis-
ter to note how Garnet saltled down
into a helpful, practieal Httle woman,
for:all her mirth and glriishness: Shoe
wns Happy, cotntetited, Loterested in
the busivess nnd in apything that
nppertalnnd to tha welfare of these
two cherlshed friends,

Blie wns nn earnest, thoughtful lis:
tener to thelr buginess plang one éve-
ning, Her Gice reflected the serious-
ness of her emplover, Paul was trou-
bled. An opportunity to purchase a
large consfgnment of broom corn at o
Yery low price was offésed. The bunk
had declined to advance the one thous
sand necessary and he hoad not the
capltal porsonally to swing the deal,

“S8He hos run away!"” startled Paul
the next morning In hls slater's ex-
¢lted tones, and so it seemad, and his
heart sank. CGarnet wos gone. She
had left in the night.

Two days luter shie burst upon them,
aflame with joy. She had placed Lo
fore her omployer a Httle package,

“There is the thousand dollars. 1
loan it to yow. 1 give it to you, if
you will take It. Oh! please don't look
s0 wonderlng. 1 simply ralsed the
money on my dlamonds!”

"Your dinmoads!”™ gasped Miss
Alles; astare,

“Yed, that my dead mother left me.
They hava always been mine, al
though her estato s st in the hands
of guardinns, If yvou don't take the
money, 1 shall ery!"

They had to take It, to be returned
In & month. Then, loter still, one
morning Garnet came into the office
to throw hor arms wround dear Miss
Allea and kiss her,

“1 am elghteon today!" she oried
“That means | am free. Now they
ean't make mo marry that horrid man!
Now they can’t keep my fortune any
longer, Oh, my dear! think of lt! 1
oin glve you splendid peopla all the
capital needed to build up the grand:
ost busipness in the world!"™

And she told her simple story of
maneuvering guardiane, In vain Miss
Allee told her that their humble homs
was no plaee for o rich helress, that
they could pot take her money,

"You shan't turn me out,” sobbed
Garnet, “1 will atay here! Why don't
your brother marry wme, If he cares so
much to keep me?—for I love him, 1
love him dearly!"

Thera wus a rustle at tho dosrway
With shining eyon Paul Wayne regard-
el her,

Gartet rushed Into his extended
arma to hide ber happy, blushing
face.

but her

Emersonian Philosophy.

We ke only such actions as have
already long had the pralse of men,
and do not percelve that anything
man can do may be divinely done
We think greatness entalled or or
ganized In somo placea or duties, In
certain offices or oceasions, and do not
soe that & Paganlal can extract rap-
ture fromm  catgut and  Eulensteln
from a jewsharp and a nlmblefngerad
lad out of shreds of paper with his
solesors, and Lazdeseer cut of swlne,
and the hero cut of the pitiful bablita
tion and company 12 which he was
hidden. What we eall ¢hscura condi.
tlon or vulgar scefety is that condl
Lo and soclety whase poetry 18 not

yeb written.~Emerson.

A Hint,

Desplite the chilly day littlo Wilbur
wan out playlng without his coat.
Tuls worried a nolghbor, Sut her ad-
viee went unheeded. Finally, she
pald:  “Wibur, g» home and get your
coat, and when ycu come btack I'N
give you a ploce of eake”

The bribe worked and Wilber soon
réturned with Lig coat oh and was
duly rewarded. Next day he knocked
at the door to announce significantly:
“I aln't got my coat on today—

Christian Roglster,

Paul Wayne regarded her seﬂousl:]
Every pagsing moment he, like his sid |
ter, felt drawn closer to the willful bw

What with topeoits varlouily numed
and classified with sports conts, motor
eonis, tourlet conts, and slmply runr.n[l
conta it tales o fine disorimi
piek out Just tho cont best soited o
one's styvle pnd needs.

Sports and motor coits may ba con-
gidered an one and the same thing.
Those choson for motor wear are ke
Iy to be a bit less
the gporls cont
are liked for ﬂnm while roge,
mustard color, hunter's green, French
blue, belge und combinutiona Inelud-
Ing strong color contrastd mark the
wvonappy Btyle of coats for other sports,

As to the lines of the newest models,
they ure fliring, with narrow shoul-
ders and high convertilile collars. Mor
motaring and gports pockets are ample
and mueh fn evidence, belts conspleu-
ous by thelr nbeence,

Of coats for the tourist there 18 o
wide varlety In styles, some of them
cut along the same gencral lnes as
those just desoribed, but often pockut-
léss, Others beat no resemblance to
sports conts, Many of these topeoats
are made of covert cloth, and very
smart models are shown In tussor silk,
prettily lined with fowered elll. They
shed dust and are us practical as they
are nttractive,

canery,

Ivid In color than
Tan or blue or green |

|
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A censervative and smart-lpolting
coat of covert cloth Is shown In the
Mustration. It g waterproof and In
greenish tan color. The collar and
ey are Inlnld with e¢hoeckerboard sille
In' black and white, [F one {s looking
for i coat to boe eallod upon formuch
garvice and to fit all the oceasions
likely to come up in the course of &
jovrney this 8 o model worth consld-
ering.

JULIA BOTTOMLEY.
Half Boots.

The queerest looking palr of hoots
geen In & long time are those which
look exnctly as If gomeone had taken
n pair of selssors and out pway the
uppers Just a litle above the ankle
llne. The half boots have a seam up
the front and ara laced at the slde,
lhiree eyelets being sufcient for the
height of the shoe. Diack and bise
rult-colored boots are most prominent
on that seore.

Organdie Bodice.

Taffeta will be worn even by those
wlho ure adopting the newest fashlons,
and over them an organdie Moyen aga
bodice ending nbove the knes, or rath-
or between the normil walst line and
knee,

To Lend Beauty to Summer Fetes

Hats that are frivelous, along with

huts that are dignified and pletur-
egque, make place for themeelves
among hats that are merely sensible,
for wear on the rounds of midsummer
days and nights, But all must be chie
and hespeak the part they are to play,
leaving no roon In the mind for doubt
on that score

Here are two that bolong to the dig-
nified and wlcturesque coterie, shown
with exumples of flowers that are
liked on millicery of thla kind. They
bring to mind weddings and garden
fetes and all eorts of charming. gay
oecasions to whioh they will lend their
own beauty. Milllnery holds the cen.
ter of the stage where those who
asplre to elepance In drogs aspemble
und make n part of the occaslon,

The wearer of elther of these hats
will be eéntitled to feel complucent as
to hor hendwest no matter how n-.ul-h
olegance may vie with her own
ors may be divided, but she will not
be outshane
of flosh-pink georgette erepe and
malines with dalslos and wheat in a
wreath about the erown, The whaeat
Is of white chiffon and »ilk Nbers, and
the dakelea have petals of eatln in
white and in light Blue and pink.

This hat has a double brim, the
wider, lower brim of malines bound
with erepe, und the overbrim of erepe.
A parrow black velvet ribbon enclr-
cles the crown and s tied lo & lttle

The large lght hat Is |

bow at the back The ends nre brought
over the brim and fastened on the
under brim, hanging from there In long
ties that are never tled.

The lovely black hat of mallnes and
lace brald is made on slmilar Hnes
exeept that its brlm 1s curving. The
lage brofd overlay on the mallnes
brim has the offoct of a double brim,
The wrenth of white satln ocats s
brightened by a eingle rose that deep-
ens to pink at its center and ls
mounted on the crown nt the left side

Narrow black ribbon finlshes a
bandean st the left and falls In long
onda at the back.

JULIA BOTTOMLEY.
Scenting Linen.

A formula for a scent to place

among her bed lnen Is ususlly liked

| by the da‘n!\ woman, and here (8 a
most excelleut one: One ounce pow-
Hon- | dered gum bensolu, one of |.l\\ll..1.'ltd

cloves
men; add O thede peven ounces pows
dered cedar woold and the same of
dried lavender fowers: mix, sift and
put into fint bags to lay betweon
sheets and smaller ones 10or the sllps;
or, If pads are made to fit the shelves
It will answer an well. Balsam, the
fir tree baisam, gives of {ts own
fragrance from pads made and flled
with it and these, with the old-fash-
foned lavender, can never be improved
wpoa for perfuming bed lnen

and two of powdered elnna. |

:mms FOR THE HUUSEWIFE'Qqu DAINTY DISHES

Well Always to Keep Watchful Eye
on the Grocer and Butcher—
Splendid Green Salad.

Don't allow the grocer to weigh your
butter, lard, ete., in a wooden dish.
Thess dlshes welgh from dne to three
ounces, uecording to thelr gize, and
you are therefore paying for that much

wood nt the price of butter.

Don't let the butcher welgh your
meat and then trim it and charge you
for the trimmings that you bave pald
for, The fat can be rendered into lard
and the bones used in soup, The
butcher knows that they have a value
for when you do not take them he re
sells them for six or seven cents n
pound. Do not be afraid to ask for
what {8 your due and to demand hon-
esly and full measure,

A green salad served with cheege,
nuts or eggs, and o French dressing
with whole wheat sandwiches, can be
mide the main course for luncheon
A cheese soufile served with spinach
makes meat unnecessary, Heets
stuffed with ereamed mushrooms and
nuts are delightful, and a ring of
mashed potatoes Alled with ereamoed
carrots and peas will please the most
fastidlous appetite. A canape, blsque
or pures made of fresh vegetables, or
n cooktul]l made of mixed [rults, fy 4
good beginning to elther luncheon ol
dinner, Dasserts should bha fresh
fruits, fruit fces or gelatin dishes

with sponge cake or other plain un
leed cuke,

Lemon sirup, made by baking s
lemon for twenty minutes and then
snueezing out the julee ir_\ halfl a cup
ful of sugar, 18 very good for hoarsw
ness,

Hemove ink and frult stains {rom
the floor by washing the stained part

with cold water, then coverlug It with
bulting soda. When dry, wash off the
soda,

Never throw stale macnrosng awiy.
They ean be crushed and stirred into
and aprinkled on top of lce crewm,
glving It a most delleions Arvor.

Rub a Nttle butter wnder the edge
of the spout of the cream pitcher; It
will prevent a drop of créam from run-
ning down over the pitcher,

Defore washing lace curtaing, baste
a narrow strip of muslin along the
outer edge, allow it to remaln untll
the washing and drylng process I8
complete,

To cover Jelly glasscs, cut letter pa
per In clreular pleces that will Just
fit inslde the glass, dip the paper In
brandy, cover with tin covers or
large pieces of paper pasted down.—
Dallps News,

SERVING THE AFTERNOON TEA

Dainty Appointmenta Have Much to
Do With Its Success—Tasty
Cakes for Guests,

It a tabla or a tea cart 18 not kept
in evidence it s the correct thing to
have the appointments brought In on
a gpaclous tray, a8 o cramped appear
ance, plled-up cups, ete, Is unatirac:
tive, If the teacups are unusual or
poseibly have historles or have been
pleked up in travels, so much the
ntore charming will he the tea tahle

Some llke tea one way, some an
other, and If o hostess wishes to be
remembered with gratitude Jet her
have ecream, leémon and rum ready to
gerve, 80 that she may sult all tastes,

Some people are satlafled with thin
brend nnd butter, or just plain crack:
ers as o ten accompaniment, but it nl-
ways seems a trifle monotonous and
uncompanylike to have nothing alse.
Bome hostesses prefer to serve tho
tiny bread-and-butter sandwich along
with rieh fruit cake nnd a tnste of
candled ginger for the second oup,
But the various kinds of daiaty and
appatizing sandwiches and little cakes
to serve with tea are beyond descrip
tion,

Cecils.

Chop enough cold cooked beef or
mutton to make a quart, add onehalf
cupful of dry bread crumbs, one table
spoonful of chopped parsley, one tea
spoonful of salt, oneelghth teaspoon-
ful black pepper. Dissolve one-half ten-
spoonful of extract of beef in onehalt
cupful of bolling water, when thor

oughly dissolved add to the meaat and

then two well-beaten eggs. Mold Into
small balls, dip In egg and cracker and
fry In bot fnt. Serve with brown
BRuCce,

Corn Muffine,

8ift together onelalf cupful of
carnmenl, one cupful of flour, three
toaspoonfuls of bakihg powder, ona
tablespoontul of melted butter, ofie
hulf teaspoonful of salt, three-gquarters
of & cupful of milk dnd one egg. Mix
ald bake In greased muflin rings.

Chicken Wiggle.

Four level tablespoonfuls of butter,
three level [‘—]t;irrluniui't flour, one
and one-hall ‘cupluls milk, one cuplul
ken cut Into pleces, ane cuplul
il peas, salt and pepper. Serve
ol erackers or on tonsted bread,

cunn

To Mend Enamel Ware,
Equal part= of soft putty, finely sift-
ed coal ashes and sifted table salt
mixed and packed Into the holes of
enamel ware make a fine cement.
Keéep o Hitle water In the dish untll
the coment hardens.

SUPPLIES NEEDED FOR SERVING
UNEXPECTED GUESTS.

By Seeing That a Few Requisites Are
Always In the Larder, Housewife
Need Never Be at a LoSs—
Eggs Always Mainstay,

Often time Is more valuable than
money, in the home as well a8 in busk
ness.  For Instanee, if unexpected
guests arrive five minutes befora
lunch hour on the day you had told
the cook you would lke nothing but
a biscnit and a glugs of milk you
would probably count the expenditura
of n little money no extravaganae il
by spending 1t you could spread forth
an atiractive luncheon for your guests,
Where there ara good dellcatesgen
shops and eaterers in the neighbor
hood they reap the rewatd of your de
sire to save time at the expense of
money. But whars these popular aldy
to quick housekeeping do not exist, it
fs necessary to make up for their lnck
by baving & larder furplshed with sup
plies that can be quickly converted
into dainty dishes for the unexpected
menl,

Eggs can always be quickly turned
into sn omelet, made gavory with the
addition of minced ham or chickel
parsley or a litile jelly just before it |
turned. A baked omelet, too, with
coolted mucaroni or cooked gréen pens
or aeparagus heads added, 18 good
And a plain omelet served with &
sauce of tomntoss and sweet green
peppers slmmered together with wa
ter opr n little stock until tender, 18
good enough to serve as the main dish
of ‘& lght summer Tuncheon.

It there is cold maat In the pantty
it can be mincad, mixed with a lttle
mayonnalse and converted thus Inty
the filllng for tempting sandwiches
Or It onn be minead, slnmered with a
little ehopped pepper, tomato of pars
ley, and gerved on crisp roundd of
tonst. Or it ean be out into neat diee;
mixed with half (s guantity of diced
celery, or a quarter ol lis quatity of
aweet green pepper, cut In mimel
pieces, and molstened with mayon
nalse for g salad—with or withont et
thee or shme other salnd green, wiich
mny not ba on hand

For dessort, anything eool 18 accept:
able on a warm day, Whatever frult
thers 18 onn be cut into mest bils;
mixed with a little shaved lee, swoet:
ened @nd flavored to tuste, and plled
into sherbet glasses, If there {8 no
fruit, perhaps there are the ingred
enta for a whip. To make this, beat
the whites of eggs stllf, sweeten with
two or three teaspoonfuls of sugar for
each white and flavor with anything
on hand—prune juice and pulp, graps
Julee, a little melted jelly or capned
frult juice, fresh raspberries, straw
berries or black raspberries, crushed,
orange julce and pulp or even cocon,
when notling else I8 at hand. Serve
daintily, very cold, in longstemmed
glagses. A sweetened omelet makes o
good dessert, Whipped cream ont bits
of plain cake I8 good. Muffing from
breakfast hollowed out and filled with
custard, then topped with whipped
eream, glve little suggestion of thele
origin and are eatisfying, to make up
for any deficlencles in tho preceding
courses.

Lamb's Kidneys.

Boak, pare and cut In #lces aslx kid
neys and sprinkle with salt and pep
per. Maelt two tablespoanfula butter in
hot frying pan, put o kidneys and
cook flve minutes; dredge thoroughly
with flour and add twothirds cupful
bolling water or hot brownstock. Cook
five mlnutes, add more salt and pepper
it needed, Lemon jules, onlon julee or
Madelra wine may be used for addd
tional flavor, Kidneys must be cooked
& short time, or for sevoral hours; they
are tender after a few minutes' cook
Ing, but spon toughen and need hours
of cooking to agaln make them tender

lowa Fruit Boulllon.

Wash twelve prunes, one-hall cup
ful of seedless ralsins and onefourth
cuplful of rice. Soak them for  few
hours In one quart of cold water, Caok
slowly In the sama water, and when
about half done add one tablespoonfu)
of sugar, ona diced apple and stralned
Julee of half & lemon. When ready add
one tablespoonful of cornstarch dis
solved in three tablesponfuls of cold
water. Boll for ten midutes and serve
in boulllon cups. These are vory
nice,

Brownstone Front Cake,

Two squares & chocolate grated,
one-halt cupful of milk, yolk of one
egg.  Stir and cook until the consis
tepey of custard, stirring constantly.
Add one tablespoonful of bhutter
When cool add one cupful of sugar,
one-hall cupful milk, with one tea
gpoonful of soda dissolved In It one
and onehalf cupful of sifted pastry
flour, one toaspoonful of vanilla snd
a pluch of salt. Preat with egg white
and enough powered sugar {o spread
Flavor.

Prize Sirup.

One cupful of granulited sugar, two
cupfuls of brown sugar, place in'a pan,
ndd one cupful of bolling water, put
over the fire dnd stic until it is dis
solvad and beging to boll; then bal)
rapldly five minutes. To be eaten on
griddle cakes; make the day belore
you want to use It

Bran for White Paint.

A plain cloth dipped In hot water
and then In a savcer of bran will clean
white palnt and not injure it. The
bran acts like & soap on the paint
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