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BELOW ZERO
A  Romance of the

North Woods

“Tom Belknap not fighting me? 
Tom Belknap not trying to ruin me?" 
Tear« sprang to her eyes. “Black Is 
white, east Is west. . . . Oh, John 
Belknap, what a fraud you are!

She dropped Into her chair, elbows 
on desk, hands over her face.

“Ellen r  He tried to touch her but 
she shook off his hand.

“Don’t touch me! Don’t come near 
m e! Don't let me ever hear the sound 
of your voice or see your face again! 
To think . . .  to think that only yes­
terday I thought . . .  I hoped . . . 
I . . .  I wanted. . . .

“Oh. won’t you get out?“ She 
dropped her bands and turned her die 
tressed, tear-wet eyes to him. “Won’t 
you please go now?“—voice growing 
light and feeble “Wont you please 
go away from me?“—one hand crum­
pling paper with jerky movement«. 
“Won’t you let me alone now, with 
what I've got left? Wont yon . . . 
If you have any decency left In you?"

Shaken, he backed away.
“Til go." he said. “I’ll go. . . . But 

I'll he near. HI be helping you. I’m 
. . . I’m what I am Time may show 
It but . . . I’m going. . . .“

He turned towards the door quickly, 
feet unsteady on the floor.

C H A P TE R  V III

Bewildered to a point where he felt 
remorse almost as profound as would 
have been his lot had he been schem­
ing to ruin Ellen Richards' property, 
John Belknap, no longer masquerading 
as John Steele, left the girl's office 
and made his way tq the hotel where 
he bad IDed when In town.

He ate a perfunctory meal and went 
slowly up the stairs to his cubicle of 
a room. He dropped to the creaking 
bed and sat there, hands dangling be­
tween his knees for a long Interval.

He was In a pinch; beaten In hts 
lofty ambition to champion the op­
pressed; a growing love bad oeen 
burled back Into his teeth. But be 
laughed! He laughed, sltti ig there 
alone In the bare little room, and the 
laugh had In It a defiance, a challenge 
to the fates which had woven this net 
of circumstances about him. What 
the next step would be he hadn’t even 
a guess. He needed time to think that 
out. but of two things he was certain; 
Corbel was not going to drive Ellen's 
company to the wall and Ellen was 
not to go on thinking for much longer 
that his father was behind the trouble 
which oad been made for her. With 
those ends accomplished, this other, 
this cold weight about hts heart, would 
he ready for consideration.

But he could not stay here In Shoe­
string. It would avail him nothing; It 
would only bring him continued dls 
tress.

He paced the room, pondering, and 
came to a halt beside the spotted little 
dresser. Last week's Shoestring Ban 
ner lay there and he stared at the 
smudgy line«, unseeing. . . . Unsee­
ing until his Idly roving eyes fell on 
the heavily typed words:

B E L K N A P  *  G O R B E L

He leaned lower and read wbat was 
above them:

M E N  W A N T E D !
F o r  M i l l s  a n d  C a m p s

M o d e r n  B e  t i d i n g s ;  G ood  W a f t s  
B E L K N A P  *  G O R B E L ,  

K A M P F E S T .

lie remained bent over a long mo­
ment and then straightened, tongue 
In Ills cheek. . . .

Why not? lie asked himself. He 
was a man out of a job. a good man. 
I'uul Corbel was advertising for 
men. . . .

He began to pack hastily, move­
ments a hit feverish.

He caught Bradshaw just as the 
sheriff was leaving the Jail.

“Something new?” the sheriff asked 
as he turned hack and read the ex­
citement In the hoy's eyes.

“A lot. . . . About something you'd 
never guessed I”

He plunged Into his story with the 
pronouncement that he hud been living 
and worklDg and fighting under an­

other name. The other's Jaw dropped, 
and for an Interval his gray eye« were 
hard with suspicion, but at John 
talked on, earnestly, leaving out noth­
ing except his personal relationship 
with Ellen, that look altered and mel­
lowed. and the big officer began to nod 
slowly.

When the boy had finished, Nat 
drew a long breath and let It out In 
a soft whistle.

“A pickle!" he said, wrinkling hi* 
brow. “A pickle I It's a tough break 
for you, son, but Cm going to string 
along. . . . Bub I” He narrowed 
hts eyes and considered. “It's prob'ly 
s<>. what you think about your father. 
This Corbel, now. has got by up here 
shout a hundred per rent. Ills men 
like him; he’s got a reputation for the 
fairest kind of dealing. But. lookin’ 
hack, I can see some smart work."

He lighted a cigar and crossed his 
legs.

“Your pa, now, ‘s a good figure to 
pick on and give a bad name. Most 
rich men are snpi>osed to he without 
any scruple. Working men'll believe 
that before they will any good of 'em. 
'Course, he's never operated In here 
before, but I've always heard him 
spoken of well by the few old timers 
I've known who worked for him. By 
jocks, come to think back, they all 
like him! It sort of looks, John, like 
our rase has a lot of angles!“

By livery team and through the 
night. John drove to Kampfest, all bis 
worldly possessions In a pack sack, a 
new and resolute purpose overriding 
(he uudertone of sorrow and misgiv­
ing In bis heart

John was the first to enter Panl
Corbel's office after be bad seated him­
self at his desk for another day's 
work.

The man looked up, and If he expe­
rienced any reaction other than sur­
prise he covered It well.

“Of all things!" he exclaimed. “John 
Belknap! Where’d you come from?“ 
—rising, and extending his hand.

“Don't get up!" John Ignored the 
proffered clasp.

"Well, you're about the last person 
I expected to see walk In here this 
morning!"

John looked at him with close scru­
tiny as he said: “Yes. Thai's easy
to understand." He thought the man's 
face changed a trifle and that a flicker 
of dismay showed In those dark. In­
telligent eyes. “1 didn't figure that 
you’d expect me."

“Up from Chicago?"
And now a decided, hot still subtle, 

alteration was In the eyes; Corbel 
seemed to be steeling himself, rallying 
all Ills quick wits to an emergency.

“No. I haven't been In Chicago for 
over six weeks. I’ve been at Shoe­
string, running the Richards job."

“Shoestring? Richards?" Ills conn 
terfelt of amazement was splendid.

“Why, yes. Didn’t you know. Cor­
bel?” Pause, while John scrutinized 
the other In open hostility. “I sup­
posed. of course, you knew that I'd 
been there, using the name of John 
Steele and trying to pull the opera­
tion out of the holp It's In."

(Continued Next Week)
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Congregational Church
Rev. Charles F -Clarke, Pastor

Well Friends: An ohl Jewish pro­
verb says,"God could not he every­
where; therefore He made mothers. 
They sim'ply meant ths* the great­
est force in our lives is our mother, 
and they were right, we therefore 
love to honor her and celebrate her 
virtues and h»v* set aside a day up­
on which to concentrate our thot’s 
around her. Sunday will be that 
day. Go to church and perhaps you 
will get from it's service and me a. 
sage some of those things that 
helped make your mother the won­
derful woman she was. 11 o’clock is 
morning worship and sermon on 
■'Mother"; evening worship at 8 
o'clock with sermon on “The most 
beautiful woman In the world." 
Bible school 4t 9:45; (Tir'St an En. 
deavor at 7 P. M. At three o'clock 
the Endeavors go to Pilgrim Con­
gregational church in Portland for 
a rally. The mH-week meeting will 
he held Wednesday *t S 00 P M 

' and Beth» i Indies Aid will meet at 
1 11 o'clock Thursday with a po* 
luck luncheon at 12:30.

Meat l.oaf in six minutes. Corn 
Fritters in five! Even a fancy Is n \ 

Cream Bisque in ten of them. Magic 
that« what it Isl

Hut it'a magic you can duplicate 
in your own kitchen without benefit 
of wand or tall silk hat Ijhe cook 
In the aong who could "make a 
cherry pie while the cat winks her 
eye" need have nothing whatever 
on you. In fact, you can heat' hgr 
at her own game with a Delight 
Pie of your own, ami completely 
outdo her in everything else.

It's not done with mirrors, this 
kitchen magic. Easy recipe*, quick 
method*, time saving ingredients 
these are the tools of menu magic, 
which can make every cook a Thur­
ston . a Koudini or a Keating. The 
only difference between your magic 
and theirs is that there is no trick 
to it—no cards up the sleeve, no 
girl« behind curtains to help you. 
Just aswemhle your iiqrredients 
from the pantry shelf—a few cans 
of this and that, your staples, a box 
of the appropriate crackers, ami find 
out how easy it all is.. The use of 
the crackers means that all the 
hard work la already done for you. 
and it Is their contribution which 
turns the trick we call magic.

In the following recipes, the time 
necessary for preparation is given 
at the beginning of each recipe. 
In some cases, extra time is need­
ed for the actual baking or rooking 
but this i« the stove’s time, not 
your valuable minutes.

Methodist Church
George F. Gordon, Pastor

The men of the church are giving 
a banquet in honor of the Mothers 
and daughters on Friday at 7 P. M. 
There will be a program follow­
ing the dinner.

A special Mother’s Day program 
will be presented at 11 o'clock on 
Sunday. The subject of the sermon 
will be “Womans Contribution to 
Society."

Church Of Christ
Rev. G. W. Springer

for the nexl\ 
O l J U l l  X  5 months oj I

T h e

A t l a n t ic  M o n t h l y

MAKE the most of your 
reading hours. Enjoy the 

wit, the wisdom, the companion­
ship, the charm that have 
made the ATLANTIC, for 
seventy-five years, America’s 
most quoted and most cher­
ished magazine.
Send II. (men ioning this ad) 

to
TTie Atlantic Monthly, 8 Arling­

ton St., Boeton-

Tuesday, May 9th will long be 
remembered by the Ladies af the 
Sisterhood and Bible Class. Mrs. 
Earl Hall, president of the class 
for the past two terms entertained 
them at her home with a delicious 
plate luncheon and in the business 
meeting which followed announced 
her intention of leaving this local­
ity. resigning from the no«t. she so 
faithfully served since her election. 
She was presented wi*h a gift from 
the members of the class.

There will be a lovely program 
presented by the Sunday school in 
honor of Mother's Day. Last Sun­
day we crowned Mother the "Queen 
of the May."

In the morning the topic will be 
“Motherhood Exemplified." In the 
evening Mr. Springer will speak 
on the topic “An Appointed Day.” 
9 -------------------------------------------- *

FORTY WINKS CORN FRITTERS 
(Preparation: 5 minutes)

18 flake soda crackers 
1V4 canned corn 
2 eggs, beaten 
S  tcasp. salt 
1 tap. sugar
Crumble the soda crackers (you 

should have a cup of crumbs). Mix 
all of the ingredients together. 
Drop by spoonfuls Into a small a- 
mount of hot oil in a frying pan

and cook over moderate flame. When 
browned on on aide, turn and brown 
the other. Serve* six, Add minced 
piniientoes to this recipe If you 
wish.

PREMIUM MEAT I.OAF
(Preparation: 6 minutes)

I lb. chopped beef 
1 small onion
1 teasp. salt

teasp. pepper
2 eggs
12 flake soda crackers 
1 cup tomatoes
Mince the onion, add it to chop­

ped meat; add salt, pepper and | 
eggs. Crumble the crackers fine j 
(you should have about K cup 
crumlks) ami ndd to meat mixture I 
Mix all together and shape into a! 
loaf. Place in oiled leaking dish. 
Cover with the cup of canned to-1 
matoes. Bake in moderate oven at 
875' F. for V4 hour, basting two | 
or three times. Serves 6 to 8.

»----- -
MAGIC BROWN HhTTTY
(Preparation: fl minutes)

12 slice« zwieback 
Vi cup butter 
Mi cup sugar 
Hot water
8 apples, period and sliced 
Tk»ke aix slices swiebark from 

the package and butter: arrange in 
buttered baking dish. Mix the ap. 
plea with the sugar and arrange in 
layer on awi«bar|| in hot water, 
place on top of apples and dot 
with butter. Cover and hake in a 
hot oven (450* F . ) 20 to 80 min­
utes. Serves 8.

and add flavoring. Fold Into the 
softened Ice ersam. Pack In indi­
vidual paper cases. Garnish each 
with a cherry with a strip of an 
( i lk a  or citron for leaves. IVeesa 
In refrigerator tray or In an Ice 
cream can. Serve« 8.

Delight PI#
Preparation: 8 minutes) 

i 1/3 cup butter 
1H graham crackers 
J tbsp. sugar 
1 cup cream, whipped 
Crumble crackers to make 1 Si 

cups fine crumb* and reserve W 
cup to fold Into whipped cream. 
Mix remainder of erumhe with 
softened butter and sugar. Press 
this mixture firmly with finger* 
against bottom and sides of butter­
ed pie plate ami bake ten minute* 
In hot oven (426* F .) Cool and fill 
with whippd cream (sweetened ami 
flavored) into which the %  cup of 
rraker crumbs has been folded. 
Servos 8,

MOCK BISQUE ICE ( REAM
(Preparation: 10 minutest 

1 pt. ice cream 
6 graham crackers 
Mi teasp. almond flavoring 
fl maraschino cherries 
Few strips of angelica or Citron 
Soften the ice rrean. (vanilla is 

preferable.) Crumble crackers 
coarsely (you need \  cup crumbs)

' There's nothing more delirious 
than the first fried chicken of the 
season, and here’s a way to fix it 
that makes it live up to your 
mouth-watering anticipations: Cut
a spring chicken into four piece* 
clean and dry thoroughly. Salt and 
flour, Cov*r the bottom of a deep 
pot with oil and rook slowly for an 
hour. Tak* the chicken out and add 
on* cup of milk to the gravy, * 
little chopped parsley, and thicken 
with a tableapmin «f corns larch, 
which ha* been disolved in cold wa - 
ter. pour over chicken.

SERVE *fHEM RIGHT 
Smart hoataasea lay a great deal 

of stress on serving the correct 
cracker with each type of salad, 
instead of making one kind do for 
everything. Whether you pine to Ik» 
“smart" or not, you will enjoy the 
newness and variety of the flavor 
they Impart. 1st this guide yui : 
With green aalads, serve cheese or 
buttered wafers; with vegetable 
salads, soda cracker*, butter Hakes, 
or toasted whole wheat wafers; 
with meat or fish salads, serve «si 
tins«, butter wafers, or pretseU; 
with fruit or froxen salads serve 
ginger wafer*.

General Roofing Co.

LOCAL NEWS

At 1074 Hawthorne Ave in Port­
land, telephone 0726. Under the cap­
able management of Mr, Karl T. 
Moore who ha« had over 20 years 
of roofing experience.

The best insurance you can have 
against damage to your walls, ceil­
ings and household effects is in 
placing the rare of your roofing in 
the hands of a reputable roofing 
concern such as this one.

They will look after your roofs, 
inspect them at frequent intervals, 
and keep them in perfect repair, 
by contract, at a price which will 
save you a good deal of money in 
the course of a year. TYiey will also 
save you a great deal of worry.

If you want a gaurantcc against 
leaks /o r a term of years, their 
salesman will make you as good a 
proposition as you can get any-

where and you will have the as­
surance that this Roofing Company 
will be right here in year* to come 
to make good what they promise. * 

This roofing will be applied “'ght 
over your old shingle roof, if you 
wish. For a slight additions) charge 
they will remove the old shingles, 
put the sheeting in proper condition 
and apply your roofing in the man­
ner necessary to make the roof dur­
able. Not only this, but they are 
prepared to quote you on any type 
of roofing you prefer on the same 
basis of complete service on the 
labor and material. By their ex­
clusive process they can make your 
roof absolutely water tight and 
guarantee the work. While we feel 
their word Is good in making this 
claim, they ran refer you to a num­
ber of well-known real estate men 
for whom they are now doing such

work. ; I i
All work is done by local mech­

anics who are experienced in roof, 
ing construction and will be under 
direct supervision of the manage­
ment of thU firm. TViey are pre­
pared to do any kind of roofing, 
and guarantee the very highest 
grade of work at prices as low as 
what you pay for ordinary roofing.

The management and assistant* 
have earned for themselves a repu­
tation as expert roofer« and their 
many satisfied patrons in this and 
surrounding communities will vouch 
for their work. They are popular 
in the business life in this city «feu! 
are always glad to take a part In 
any movement for the betterment 
of their home city.

Rhone for an estimate on any 
work in this line before placing 

! your order.

ROBBINS REAL TY Co.

Mrs. Louese Carter and daughter 
Genevieve were dinner guests at 
the W. A. Wiest home Sunday.

Mrs. Catherine Woods gave a 
| birthday party Sunday at the Com­

mercial Hotel In honor of her mo- 
| ther, Mrs. James Ireland of Port­
land. Mrs. Weir, the new manager 

| of the Hotel, served a three course 
| dinner for her six guests.

The Beaverton Grange will ob­
serve Mothe/s Day Saturday May | 
13 at the regular meeting. Rev. C. 
Clarke, pastor of the Bethel Con­
gregational church will be the 
sneaker of the lecture hour at 1:30 
P. M. The program is open to the 
public.

Tlie Robbins Realty Co. is locat­
ed in the Railway Exchange Build­
ing, room 301. Telephone Atwater 
2880 an Portland.

One of the essential qualities of 
successful opertions In real estate 
is a comprehensive knowledge of 
the business. Another is the inher­
ent ability to bring deals to a suc­
cessful and satisfactory close. That 
this office is in charge at all times 
of men amply endowed with the 
above attributes is evidenced by its 
20 years of successful operations, 
throughout this part of the state.

In this day and age when conser­
vative men are constantly seeking 
investments where they arc not on­
ly assured a permanent source of 
income, but a reasonable certainty 
of increasing in value, the reajl 
estate dealer is doing more than 
his share to meet the demands of 
such men. This locality is indeed

fortunate in having in it’a midst 
such u firm as the Robbins Realty
Co.

This institution has been closely 
identified with the growth and ex­
pansion of the section and has made 
a close study of real estate condi­
tions so that they could offer both 
the buying and selling public the 
very best service. They have on 
their books a large list of most 
desirable properties for sale, both 
town and country at prices that 
cannot fail to be attractive to the 
intending purchaser.

Drop In at any time and talk 
thing* over with them. They ar« 
personally interested in the prog­
ress of the entire community and 
always anxious to discuss the ad- 

i vantages of this section and to 
learn of any manner in which the 
home community may be improved. 
They have been tireless in their

( efforts, straightforward in their 
dealings and reliable in their pol-

I icies.
This place has made it a point 

not to list property for sale for 
more than its value, this Is where 
their close study of local condition« 
render them an authority on val­
ues . In all transactions their word 
is as good ta their bond |.nd the 
people have come to look for them 

| when seeking a desirable medium 
through which they may dispose 
of their property.

I Robbins Realty Co. i« to be com­
plimented for their past reputation 
of furseeing the trend in real estate 
values and there is no reason why 
their future service will not retain 
the same foresight. With this fact 
in mind whether the purchaser la* 
an investor, a speculator, or a 
home builder he will profit by his 
association with them.
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