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A heartless wife sees her hus-
band going mad because she
dees not love him, but she re-
fuses to give him even a friend-
Iy smile, She refuses to make
amends even when she learns
that he Is killing by torture the
man she really loves. ls such a
woman worth any man's affec-
tions?
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CHAPTER Xll—Continued.

“What 18 it, Deslre? Had we
better wait untll another time?"

"“What I have to say I8 sald quiclkly.
A volunteer eorps I8 belng formed for
Tonkin, 1 have offered for service. If
I am aceepted you will accompuny
me."

"I refuse."”

“On what grounds?!

“1 elmply eannot. Youn ate absuard
and  melodeamntle, Deslre, I have
glven you my answer, Have you nny-
thing more to say 1"

He got up quletly,

“Nothing."

8lie hesitated, then glanced at Gab-
rlelle Smith with a pretty expressive
sgbhrug of the shoulders, and pasaed
calnily out of the room, But the |i{tle
uppedl hod been fgnored. Guabrielle
wis watching the man standing mo-
tionless in the lnmplight. After a mo-
ment she eame up to Mm and placed o
cup o the table near lim,

“Your ten, Captaln Arnand."”

He started nervously.

“My ten—oh, thank you. T had for-
gotten. You are very good—a sort of
admlnistering and praction] nngel,'" He
trled to gl “Ises gothing ever up-
set you? |1 belleve In the middle of an
enrthquake you wou'l still come up to
me and sny in your quiet, hobgoblin
sort of wuy, ‘Your tea, Captaln Ar-
matd, and make me feel t earth-
i Were the most trivial oceur-

o8 possible”

not

enst more frequen
phis would have us
1 ridud.”™
“What dovs thut meun?"
He turted hls benvy Ugbtless
to bor Tiee. Ehe met the interrog

guite’ cnlmly, ler hpnds clasped 1o

front of her with prim precision,

“T mesn tliat I know something of
what Los happened,” she sild,

“For justance?”

“l know what happened at the Villa
Boeruotto's,”

It wans very sllent in the shndowy
room, Amaud had pot moved, But
over his white, vice-marked featurces
there quivered the first slgoal of re-
awikened consclousness,

“How dld you kunow?" he asked
quletly,

“1 can't tell you. 1 guessed. Some-
thing you sald made me understand
that you huted Mr. Farquhar."

“You know hls name?”

“I know him."

"Well 1

“1 was [n the dark—I am still, Bot
was flmost =ure of one thing. And
it was [ who warned the patrol"

“You wanted to trap me?”

“T wanted to save you both."

He turned away from her then with
a trembling gesture of increduality,

“You wanted o save me from what
—{rom murder? Was It worth whille?
Don't you kuow what 1 am? Ask my
wife. She can tell you—a drunkard,
an oplum-amoker, n dissolute—"

“A madman, Captain Arpaud,”

“How do you kunow that? 1 bave
been trying to hide it from everyone.
But you are right. I @m mad—ob-
sessed. They say some mad péople
suffer tortures from the knowledge of
tholr maduess, 1 am ke that 1 kuow
that I am mad, and [ am in bell. 1
¢an gee the duys that are to come—
horeid misshapen horrors, crowding
along the path and waiting to spring
on me.'

He caught bold of her by the band,
and his qulet, terribie volce dropped to
n whisper, “Today was a red-faced
devil—you know, like the one yon saw
that night. 1 drugged myself so that
1 shouid not wake untll it had gone.
But you cannot cheat the devil with

oplom. 1 went out on to the platenu.
Parquliar was there.  Foor Farquhar!
My beart waos siek for bim, They Lad
torn my ballet out of hlg shoulder, and
e held himself fike n man, 1 wanted
to let Wm go, but 1 knew It was no
good to try, so 1 sent hlm and a dozen
others over the plateau at the double,
You understand—it was a mile or
wmove, and he looked us thoogh there
wasn't o drop of blood In him. He
faintod—over the body of u comrade
whom he had rled to help, 1T mar-
voelod' thut he lhind gone #o far. The
serpoant ordered him up, but he did
not move. IHe was uncensglous. Dut
thit did not count; he had disobeyed
orders,  We dre very severe with that
sort of thing In the Legion, 1 hnd him
struag wp o the emnpauwdine. Do you
know whut that Is, madewolselle? We
atrap a4 wan's wilsts and ankles to-
gother bebind bls back and leave him
Iike that for o day or two, out of doors,
with a quarter of an hour's Interval
hete nnd theve to breuk the tnonotony.
It used to be a very fuvorite punlsh-
ment jn the Leglon, The good Gen-
erul Negrler abolighed it, but now and
agaln we revive {t. I revived [t Rich-
ard Matqubne (8 out theére now, on the
plateny, and perhaps he will not lve
to see the morning, And he saved me
—he saved—" The terrible dry whis-
per ended suddenly, Arnaud put his
hiunds to his hend with a moyement of
pathetic helplessness,

“Miss Smith—I—I am afraid I have
Ieen  wandering—talklng nonsense.
You—you don't think T am altogether
e, do you?"

"No, wno—Captaln  Arnaod—only
worn ount—exhausted. Come, T want
sou to lle down on this sofa here, and
I shiall put the lghts out. You must
promise me to try and sleep. On your
word of lonor.”

“My word of honor?
think that's sorth much

Oh, I don't
nowadays.

But I'll do anything you asi."

“T only ask of you to sleep and for-
get," she answered,

He nodded, ylelding to her llke a
slek ehlld, his eyes followlng her move-
ments with an humble gratitude, She

“I'm Going to Act for You"

arranged the plllows beneath his head,
and he tovk her hand and kissed It, dif-
fidently, apologetically.

"I hope you don't mind. T expeet If
you knew what I was—what 1 had
done, you would shrink from me."

“No, Captain Arnaud, if you were the
devil himself I should not shrink from
you."

YL don’t belleve you would, You'd
comfort him—you'd tell L'n there was
hope for him yet—that he wusn't al-
together bad. My wife—" He faltered,
and her grasp on his powerless hand
grew firmer,

“Your wife Is very young, Captalo
Arnnud. One day soon she will un-
derstund as I do."

“If that were truoe—possible—then I
could sleep—"

His eyes closed. A weak tremulous
slgh quivered at the corners of his
mouth, Nolselessly she turned out the
lighta aod left him,

8yivin Armand's room lay at the
farther end of the corridor, Gabrielle
knocked and Immedintely entered. Her
manner, from that of gulet good lLo-
mor, had become alert and hard, Her
eyes were very bright, her mouth set
in lines that for once betrayed no
trace of humor,

“Your husband ls very ill, Madame
Arngud,” she sald. “He s on the
brink of & nervous breakdown—per
haps worse—and only you can suve
bim. [ came to warn you—"

“You are very kind, Miss Smith,"

“This I8 not the time to exchange
commonplaces, When he awakes you
must go to blm, You must tell him
that you will accompany him to Ton-
kin. But you must act at once—before
it Is too late,”

Bylvin Arnand drew back, white and
trembling, the first lndulgent good hu-
mor turned to an incredulous anger.

“Miss Smlth, are you forgetting—"

“I'int I am your pald companion? |
No. But it is in your or my power to
make our statos Info that of absoluts |
equality—thils moment if you wish. Do
you wish it

Sylvia stared blankly at the stern
white face of the womun confronting
lier, Her anger had burned out like
straw, and she wus now only fright-
ened and a lttle resentful,

“lI—1 don't want to lose you, Miss
Bmith," she stamwmered, “I know that
you do not care for me; but In your
strange way you bave been friendiy—
aud I—1 nm very alone. 1 have conil-
denee In you, 1 am prepared to over-
look the evening's outbrenk.”

“That's what you cannot and shall
not do,” was the grim answer, “Yon
have driven your hnsband to the verge
of madoess, Madnme Arpaud, and
through maidness to erlme—to the mur-
der of a man who surely was once
denr to you."

“Whom do you mean?”

“Itichurd Farquhbar”

"I forbid you—you are beside your- |
self—"

Garblelle Interrupted the Indignant
profest with a qulet declslon tnged
wlih frony.

“We nre alwnys beslde ourselves
when we tell the truth, Madame Ar-
nanl. But fortunitely 1 have not much
more to suy. Go to your huosband—
fell bim that Richard Farqubar never
was and never conld be his rival In
your affections—tell him whom it was
You went to meet In the grove that |
night—"

"I ennnot—what yon ask s absurd."”

The gray, neat lttle figure came
cloger,

“You are very lovely, Madame Ar-
nnud," Gabrielle Smith gald very gen-
tly and almost reverently, “One under-
stands why men suffer so much and
patlently for you. A man's life Is in
your power. Whatever he has done
be loved you., He still looks up to you
48 a snint n benven, Madame Arnaud,
such loyalty 18 rare. You dare not kill
i

Sylvia laughed earolessly,

“That all comes too late,” ahe sald.
“You cannot plead to me for pity. And
Justical What justice dare you clalm
for an outenst—a cheat, o man whom
all honest men gheink from—or for a
disgolute roue who hns not shrunk
from murder? They have earned thelr
fate."

Sylvia rose Instinctively to her feet, |
and thay fuced ench other In the sllence |
of unrelenting antngonlsm, The little
gray-clad womnn turpned and went
quietly toward the door. For the Arst
time Sylvia's yolee sounded breathless
and anxious.

“What are you golng to do?"

“I nm going to act for you."

The door cloged. Bylvla Arnaod ran
to it and, turning the key, set her back
ongninst it as though shutting out an
unrensoned, nameless terror,

CHAPTER XIIl.
Dreams.

There were dreams on the great
plateau—unreal shapes which took
thelr alry substance from the stars
and from the white translucency of the |
Arabian night. Richard Farquhar saw |
them dlstinetly, I the first hours of |
twilight be had belleved them the plg-
menta of hls own pulslog, tever-driven
brain. And he had rolled over, Inhﬂng:
his free nguinst the hard sofl, and had
Bitten Lis lips bloody,

The melancholy hour betweon Ife!
and death was over, and slowly, with
a1l the mysterlous wnjosty of the Kast,
tilght led out her shinlng myrinds from
the darkuess (nto the wilting solitudes,
Ouly the gentinel of the howr stood ont
ometlilig living, o tnll rigld shindow
ol by the gilver gliostly Ught of
the stics.

The gentry had forded and hecame
suddenly an lmmense shadow. The
shindow Lent over him nod whispered:

“Are you awake, comrade?’

“Yes, of course ! nm awake,”" he
gnld,

“Iow are yon? Are you In great
pain? Perhaps I could loosen the cord
n little. 8hall 1 try?"

“No, you will get yourself into trou- |
ble. I am all right—" |

“Mother of God! Your wrists are
covered with hlood. The devils! Bee,
here 15 water. It will refresh you.
You are a brave man. You have not |
erled ont. If you had erled out they
would have gigged you, They gagged
n countryman of mine out there In
Madagasoar, and lo the morning he |
was dead, There, drink!" |

Farquhar torned his hend away. |
Hitherto he had not been consclous of
piln; now he knew it hnd been there
throughout, at the buck of his con-
sclousness—a white-hot searing of his
museles, n frightful crushing welght,
a band that seemed to hold him by the
thront, choking the breath from him,

“I ennnot drink—"

He couid not hear his own volee, He
wis not even sure that he had spoken
at all. The shadow of the sentry
seemed to envelop the whole earth,
blotting out Its own shape. But the
whisper went on. 1t sounded so close
to him that it seemed to hiave crept
Into his very braln.

The soldiers are in deepest
sympathy with Farquhar. If he
should erganize a revolt they
would follow him. Will he do

s0, after this torture, or will he
heed the atern inner call of duty

and honor?
do?

What would you

(TO BE CONTINURD.) |
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THREE APPETIZING AND HEALTH.
FUL CONFECTIONS,

Apple Cake Made According to Direc-
tions Wil Be Found Delicious—
Zwieback an Old Favorite—

For German Coffes Cake.

Apple Cake,—~One and onehall
cakes yeast, one cupfyl milk, scalded
and cooled, one tablespoonful sugar,
three and one-half cupfuls sifted flour,
one-fourth cupful butter, onelnlf cup-
ful sugar, two eggs, onefourth tea-
spoonful salt and five apples

Disgolve yenst and one tablespoon:
ful sugar in lukewirm pillk, pdd one
and one-half cupfuls flour to make
n sponw, tind beat until smooth, Cover
and get aslde in 4 warm place until
light—about thresquariers of an hour,

Have gugur and butter well ereanssl,
add Lo Kpodpe, Thon ndd eges well
benten, rest of flgur, or enough Lo
make & saft dongl, and galts  Kneud
lightly. Plnce in wall greased hawh
Cover and get usido Lo rse—ubout two
hours.

Toll halt an inch thick. Place In
two waell groaged, shallow pons, Drush
with butter, spriukle with & Lt

apples in elghths and | i into
dough, sharp edge downwani. 8prin
kle with cinpamon, Uover and let

rise nbout one-half hour.

Bake twenty minutea, Keep cov-
ered with pan first ten minutes, in or-
der that the apples may be thoroughly
conked.

Zwleback~One cake yeast, one-half
oupful miik, sealdod and cooled, two
tablespoonfuls sugar, one-fourth coplul
lard or butter, melted, two cggs, two
and threefourths cupfuls sifted four
and one-half teaspoonful salt.

Diggolve yeast and sugar in luke
warm wilk, Add threefourths cuplul
of Aour and beat thoroughly, Cover
and set nside, in a moderately warm
place, to rise for fifty minutes.

Add lard or butter, eggs well bealen,
anough flour to make a dough—about
two cupfuls, and salt. Knead, shape
into two rolls one and oneholf inches
thick, and fOfteen inches long, Pro-
teet from deaft and et rise until lght,
which shonld be in about one and one-
lzalf hours.

Bake twelve minutes in a hot oven,
When eool cut diagonally into one-
half-inch slices, Place on buking shoot
and brown iu a moderate oven.

Gavman Coffee Cake~0Ono und one
half cakes yeast, one cupful milk,
sealded and cooled, one tablespoontul
sugar, three eupfuls sifted flour, one-
half cupful butter, one cupful sugar,
one-eighth teaspoorful maco, one and
one-half eupfuls mixed fruit—eltron,
raising, currants in equal parts—one-
fourth teaspoonful sait and three eggs,

Disgolve yeast and one tablespoon.
ful sugar in the lukewarm milk, add
ono and one-half cupfuls of four. Heat
well. Cover and set aside, in & warm
place, to rise an hour, or untll Hght,

Add to this the butter and sugar
creatned, the maee, the frult which
has been floured, the balance of the
four, or enough to make o good enke
batter, the salt, and eggs well beaten,
Beat for ten minutes.

Pour into well buttersd molds, fill-
tong thom about half full, cover and lot
rise until molds are nearly full, then
bake In a moderate oven, If miade
Into two enkes, they should bake forty-
five minutes; one large enlo should
bake one hour.

Lemen Jelly Cake,
Two cupluls sugar, onelinlf cupfal
butter, crenmed. Add ona eupful

American Cooks More and More Com-
ing to Recognize the Ad
of the Casserole.

Why is this cooking en casserole, or
In earthenware, so popular in France?
Becauge In no other way la it possible
to obtain such dellelous flavors,

There are three things to remember
in casserole cooking: First, the food
must be entirely prepared before the
baking is begun; second, the oven
should be only moderately hot at first,
then reduced to slow heat; third, the
food should not be allowed to boll and
must be given time enough for long
cooking.

A meat casserole of any kind needs
at lenst an hour and a half to cook,
while many meats, frult and desserts
require from three hours upward. In
the old French ovens covered crocks
containing beans, or apples, or fruits,
for the cooked compote so beloved by
them, were put In the oven af night
to cook slowly tntll the next morning.
This was & part of the trogality, the
putting to mecount every bit of meat,
which Is gtill the habit of all French
housewives,

For the best results, or 1 may say
the most striking results, got & chenp
cut of ment, which & not Hable (b be
tender, and seo what a transformation
will be worked by the cosuerole vooks
fng. Cut the moat in pleces s;ituble
for serving, and add some thickening
agent which will absgrd the excess
molsture, leaving the food just molst
enough to be served attractively;

Riee ls good with game, chicken,
lamb and veal; drled bread crumbs
with pork; macaronl and pearl barloy
with beef. Sometimes with “young
chicken or temder fish potztoes may
be used, but never when long cook-
Ing i8 required, for they cook to a
mush—Pittsburgh Dispateh.

USEFUL SHELF FOR KITCHEN

Device Wil 8ave Housewife Many
Steps In the Preparation of the
Famlily's Dainty Meals.

Only four boards, 8 Inches wide and
42 Inches long, threa hoards; 8 (nches
wide and 24 inches long, and about a
dozen screw hooks, are necded to
mpnke this handy and useful shelf,
Just under the right of the sholf are
smnall splos hoxes, and just below this
is ploced m lid or pan rneck, To the
loft are sorowed Into the shelf boird
one or two rows of screw hooks for

POT LID RACK."

S

gpoons, cups and all small utensils
More screws may be placed in the
back of the shelf boards,

The hooks below are made of No. §
wire bent in the shape of hooks, rui
throngh & hols bored In the bottom
bourd mud ancther hook bent this way
tan be used for pans with handles,
akillets or olher useful articley, 1 find

gave muany stops—Mra. W. H.
wally I Farm Progross,

Max-

For Solled Towsls,
A bag to hang In the bathroom or
lingn eloset, for the reception of solled

et milk, thron cupfuls v ONG |y qwale 1 pide of Kuckihnck, There

oonful eream tartur, one-half 1en in hn openlig L oo frout of the Hlg,

spoonful stda and threa eggs well [poan  with white  cotton  brald,
beaten, Duke in five thin lnyors,

Jelly for cake—Grate rinla of two
lemons, add Julee of ns, one cup
ful sugar, one heaten egg, ane-half cup-
ful water, ano teaspoonful butter, one
tabhlespoanful Dour mixed with a little
water, Ioll ¢l it thickens,

Worth Trying.

Keep folded newspapers handy upon
which to place sciled pots and pans,
tnd save cleaning smutty marks from
the table.

If the stepladdoer slips, puste a plece
of old rubber over each support; this
will not only prevent a fall, but it will
protect the floors.

When & box of sardines in opened, it
gliould be drained of ita oll st once
and the fish turned out.

Banana Salad,

One tart apple out in cubes, four
bunavas wliced, one-half package dates
cut small, Mix together,

Dressing—One pint eream, whipped,
little salt, eayonne, yolk of one egg
Lemon Julce to taste and
two tablespoonfuls sugar.

Cocoanut Biscuits,

Deat two egps with onshulf pound
of eonfectionery’ suger, thon stir (o
one-hall pound ef ground eocoanut
Mix together well pud drop from tea.
spoon on buttersd pan. Hake Len min.
utes In o moderate oven,

English Turkey Force Meat.

Two cunces of leénn ham or bacon,
tmefourth pound rind of one
half leton, one teagpoonful esch of
paraiey and herbs, six ounces hread
crumbs, two bheston oggs, salt, pepper,
splee to Lasto,

Fried Scallopa.

Scallops are mont appelizing when
fried. Rinse them in salt water, dry
In & napkin and dredges In flour;
fry in hot pork fat. Egae and crumbe

suet,

through which the soiled towels are
Ihrust. Tho top of Lhe hag pulls np
wilh tapos and the towels aro taken
out theaugh the (o, The ward "Tow-
el 18 embroldered under the open-
Ing. The whole bag is washable and

yag should be
ready to emholder, costs 60 cents,

Chicken on Toast,

meat Into fine morsals, Make a thin
white sauee, using the lquor in which
tho chickon was cooked, and stir the
mornels of mont into It, Now prepare
thick pleces to toast, put the moat
on it pour over the gravy, and with
a ring of enoked rice about the edge,
Wwrve al ance, piping hot,

Bread and Cheese.
Sltea bread onehalt ineh in thick-
ness.  Hutter dish, Iny on slice of
briad spresd with  butter, salt and

et thin,  Repeat thres times,
two oggs, ndd ono pint of milk and
pour ovor hread and buke half hour,

Calf's Liver Salad.
Take fried, brolled or baked calf's

thesa on o bed of lettuee or chickory,
Masgk with mayonnalse dressing, strow
over tha top a fow capers ora chopped
[ plokis.

Bonnet Frames for Vases,

ba bent to any desived shape and fitted

vage, forming Just the support that
i certaly long-atemmed Nowers noed to
| keep In graceful posltions,

Bostonian Sandwlches,

Thin strips of cold bacon, mayon ter, but that they

nalse dressing, with lttle chopped
plekln If desired.

this ghell to bo vary udeful and it will |

HAS WON DESERVED FAVOR|WHEN LONDON FALLS
T |

A diseardod wirs bonnet frame can |

in the mouth of » Jardinlere or wide |

simple ne any solled linen or l'.’ll)l|l\3!|
This bag, made and |
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GERMAN WRITER FORESEES TRI-
UMPHAL ENTRY.

Von Hindenburg Selected by This Ene
thusiast to Lead the Kalser's
Troops Into the “Proudest
City In the World."

An snonymous German writer haa
produced an extraordinary work en-
titled “Hindenburg's Mareh Into Lon-
don," says the London Times. Tha
book is delighting the Gorman popu-
lace. Bome extracts from the lust
chapter of the book, in which the au-
thor describies the passnge of the vast
German army through the streets of

the captured capital, follow:

The triumphal entry had been pre-
coded by a great battle in whilch the
Germans had dispersed the last lavies
of “decadent Englond"” At Croyidon
the field marshal pnsses troops in re
view. "Comruades,” he erles, "we have
the proudest city in the world in our
hands"

Tho subdued lights of the fmporial
city are seen by the soldiers ns thoy
ecamp on the nlght before the el
umphal entry Into the outer suburba,
The march across London bridge be-
ging at ning o'clock In the morning
Hindenburg sented on his horse, with
Count Zeppelin at his side, watches
intently the first regiments as they
swing past doing the goose step, ns
it they wore on the parade ground at
Berlin. The soldiers look ourlously at
the docks burning or smoldering {rom
Zoppelin attacks, The gonl of the
troops Is 8t. James' park.

The Wellington and Charing Cross
bridges had been demollahed on the
previous day by heavy Gorman artil
lery, and all the traflic, trumways, om-
nibuses, tradesmen's vans, cabs and
motor cars arn concentrated upon Lon.
don bridge. Thousands und thousands
swarm on the tops of omnibyses In
order to get & glimpae of Hindenburg
and the “Huns." The troops march
through King William strest to the
“rlchest plaes in the world,” that be-
tween the Mansglon housa, the Hank of
England, the SBtock exchange. Round
the bank the troops saw an angry mob
clamoring for money.

The lord mayor of the day looks
down upon the strange procesaion
from the Guildhall baleony, vnkempt
and worrled looking: membors of the
stock exchange ars huddied togoether,
angry, but curlous. Past 8t Paul's,
up Fleet street, along the Strand,
through the Mall into Clubland, the
econquerors march,

Mournful clubmen peer out from
their privileged positlons |n the club
windows at the troops. Hindenburg
and some of the higher officers visit
the houses of parllament, where,
doubtless to Hindenburg's embarrass-
mpnt, they find o huge life alze ploturs
of the fleld muarshal propped up on
the historle woolsack, Big Ben, it
soems, hod been silent for many
montha, but on Hindenburg's Instrue-
tlons he strikes the hours agaln on
thla historic night.

Electrified Pants.

Pants warmed by electrleity 1a the
Intest war fnvention, It 18 deseribed
by its orlglnators, an Innsbrock pro-
fegsor who s st present sorving in the
army, Max Beck by name, and the
witll-known Vienna profegsor of medl-
clpe, Von Schrotter,

Besides the comfort this garment
would bo to men in the trenchaes in
winter, it i pointed ont that electrieal
puntn and, Hkowlso, an sloeleion] arme
witrmior, might be proMably used In
atrships and aeroplanes. 1t appoars
roam  the descriptiom given that ox
tremely  mupplo but st electrical
warming-wires are woven in with the
atulr, which Is (taslt made especinlly
with o view to Inpulation. The pants
nra put on ke any other, and fed
iy cables ot o distunce of a hondred
yards or more.

The'weater can himsell connect and
tlseonnect the hent conductor, The
axponae I8 1%d. to 1d, an hour, The
cost of manufaeture |8 estimated at

‘rrom £3 6a, 8. to £4 Ia. 4d.

Chop the pleces of ¢old chlekon |

paprika, cover with a layer of cheese | yaypy,”
Beat |

liver. Cut into neat-slzed strips; place |

Put between one |

alico of white bread snd one sllcs of |

brown bread,

e

Twenty Years on Job.

Twenty yenrs ago Willinm Schoon
wits  pussing the home of Mrs,
Harry J. Langworthy, wife of a
contractor, 308 Broad stroet, Staple
ton.

“You're fust the man | want to
woo,” she sald, balting him. I want
you to repulr & hand mirror for me.”

Hehoon took the mirror to his shop
and put it In a chost.

The other ufternoon he returned to
the Langworthy home,

"Whoat brings you hero? she In-
quired. “Why, I haven't soen you In

"Your hand mirror, he remarked,
and handed it ot simply marked, 26
canta."

“Why, 1 forgot all about It," ejscu-
lated Mrs, Langworihy,

“Ho did 1" answered Schoon—New
York World,

Beer Glassen to Be Sterilized.

THolled beor glasses will be the anly
oniog permitted In the saloons of Mont-
elale, N. J., by an odiet of the health
department, Of course, whisky glasses
will come under the same rule.

Up to the presant the karkeapors
have usod only cold running water to
clonn ginsses after use, The health
departmont bolleves this trentment ls
not sufficlent to destroy germs, The
new code rotuires not only that the
glassos shall bo washed In bolliug was
shall be rinsed in
cold water afterward,

The same rule applies to glassos

used at soda fountaina, J




