SYNOPSIS.

Eleanora de Toscana was singing In
Parits, which, perhaps, accounted for Ed-
ward Courtlandt's appearance there Mul-
timilllonalre, he wanderad about where
fancy dictated. He might be In Paris one
day and Kamchatka the next. Following
the opera he goes to a cafe and Is ac-
ot by a pretty young woman. 8She
&ives him the address of Flora Desimone,
vocal rival of Toscana, and Flora giyes
him the address of Eleanora, whom he ls
deterniined to see.

CHAPTER I|l1—Continued,

Oh, stubborn Dutchman that he had
been! Blind fool! To have run away
instead of fighting to the last ditch for
his happiness! The Desimone woman
was right; it had laken him a long
time to come to the conclusion that
she done him an {11 turn. His jaw set,
and the pressure of his lips broke the
sweep of his mustache, converting it
into bristling tufts, warlike and reso-
jute.

What of the pretty woman In the
Taverne Royale? What about her? At
whose bldding had she followed him?
©One or the other of them had not told
the truth, and he was Inclined to be-
Hieve that the prevarication had its
source in the pomegranate lips of the
Calabrian. To give the old barb one
more twist, to learn if its venomous
point still held and hurt; nothing
would bave afforded the diva more de-
tight

When the taxicab jolned the long
line of carriages and automobiles op-
posite the Austrian ambassador's,
Courtlandt awoke to the dismal and
disquieting fact that he had formu-
Iated no plan of action. He had done
no more than to give the driver his
directions; and now that he had ar-
rived, he had the choice of two alter-
matives. He could walt to see her
ecome out or return at once to his hotel,
which, as subsequent events affirmed,
would bhave been the more sensible
course. He would have been confront-
ed with small difficulty In galning ad-
mission to the house. He knew enough
of these general receptions; the am-

“Make Yourself Scarce, Monsieur.”

nouncing of his name would have con-
veyed nothing to the host, who knew
perhaps a third of his guests, and
many of these but slightly, But such
an adventure was distasteful to Court-
landt. He could not everstep certain
recognized boundaries of eonventlon,
and Lo enter a man's house unuasked
was colossal impudence. Beyond this,
he realized that he could have accom
plished nothing; the advantage would
have been hers, Nor could he meet
bher as she came out, for again the
odds would huve been largely in her
favor., No, the encounter must be
when they two were alone. Bhe must
be surprised. She must have no tme
to use her ready wit. An ides pre

sonted Iteelfl. It sppenlod to him &t

that moment na quite clever and
feasibla.

“Walt!™ he called to the driver.

He dived among the carriages snd
cars, and presently he found what he
sought—her limousine. He had taken
the number into his mind too keenly
to be mistaken. He eaw the end of his
difieultios; and L3> went about the af
falr with his usual directness, It was
only at rare times that he ran his head
into & culde-sac. If her chauffeur was
regularly employed in her service, he
would have to return to the hotel; but
if he came from the garage, there Wwah
hopa. Every man {s sald to hawe his
price, and a French chauffeur might
prove no notable exception to the rule

“Are you driver for Madame da Tos-
cana? Courtlandt asked of the man
lounging In the forward seat.

The chauffeur looked hard at his
queationer, and on finding that ho sat-
isfled the requirements of a gentle
man, grumbled an aflirmative. The
Hmousine was well known in Parls,
and he was growing weary of these
epdiess Inquiries.

“Are you in her employ directly, or
do you come from the garage?”

“l am from the garage, but I drive
mademoiselle’'s car most of the time,
cepecially at night. It Is not madame
but mademoisella, monsleur."

"My mistake.” A slight pause, It
wae " rather a difflcult moment for
Courtlandt. The chauffeur walted
wonderingly. “Would you llke to make
five hundred francs?

"How, monsieur?™

Courtlandt should have been warned
by the tone, which contained no un-
usual interest or eagerness.

“Permit me to remain in mademol-
pelle’'s car till ghe comee. 1 wish to
ride with her to her apartment."

The chauffeur laughed. He stretched
his legs, “Thanks, monsieur. It {s
very dull walting. Monsieur knows a
good joke™

And to Courtlandt’s dismay he real
ized that his proposal had truly been
acce, ted as a jJest

“l am not joking. I am In earnest
Five hundred francs. On the word of
a gentleman 1 mean mademoliselle no
harm. I am known to her, All she
has to do Is to appeal to you, and you
can stop the car and summon the po-
Hee"

The chauffeur drew In his legs and
leaned toward his tempter. “Monsleur,
if you are not jesting, then You are a
madman. Who are you? What do |
know about you? | never saw you ba
fore, and for two seasons 1 have driv.
en mademoiselle in Paris. She wears
beautiful jewels tonight. How do |
know that you are not & gentlemanly
thief? Ride home with mademolselle!
You are crazy. Make yourself scarce,
monsieur; in one minute I shall call
the police.”

“Blockhead!"”

English of this order the Frenchman
perfectly understood. “La, la!" he
cried, rising to execute hls threal

Courtlandt was furious, but his fury
was directed at himself as much as at
the trustworthy young man getting
down from the limousine. His eager-
ness had led him to mistake stuplidity
for cleverness. He had gone about the
affair with all the clumsiness of a boy
who was making his first appearance
at the stage entrance. It was mightily
disconcerting, too, to have found an
honest man when he was In desperate
need of a dishonest one. He had faced
with fine courage all sorts of danger
ous wild animalé; but at this moment
he hadn't the courage to face a po-
liceman and endeavor to explain, in a
forelgn tongue, a situation at once 8o
delicate and so singularly open to mis-
construction. Bo, for the second time
in his life he took to his heels. Of
the first time, more anon. He scram-
bled back to his own car, slammed the
door, and told the driver to drop him
at the Gramd. However, he did not re
turn to the hotel.

Mademoliselle da Toscana's chaul-
feur scratched his chin in perplexity. |
In frightening off his tempter he rec"
ognized that now he would never be
able to find out who he was. He should
have played with him until mademol
selle came out, Bhe would have known
Instantly. That would have been the
time for the police. To hide in the
car! What the devil! Only a8 mad
man would have offered such a propo
gitlon. The man had been elther an
American or an Englishman, for all
his accuracy In the tongue. Bah! Per-
hape he had heard her sing that night,
and had come away from the Opera,
moonstruck. It wae not an Isolated
case, The fools were always pester-
ing him, but no one had ever offered
50 uncommon a bribe; five hundred
france. Mademolsells might not be
lieve that part of the tale. Mademol-
selle was clever. There was a sland.
Ing agreement between them that she
would always glve him balf of what
ever was offered him in the way of
bribee. It pald. It was easler to sell
hls Joyalty to her for two hundred and
fifty francs than to betray her for five
hundred. Bhe had yet to find him un-
truthful, and tonight he would be as
frank as he had ulways heen,

But who was this fellow in the Ba-
varlan hat, who patrolled the .Jlde-
wilk? He had been watching him
when the madman approached, For
an hour or more he had walked up
and down, pever golng twenty feet be-
yond the Hmousine, He couldn't ses

(he fuce, The long dark cost had »

military cut about the hips and ahou!
ders, From time to time he saw him
glance up at the lighted windows. Eb.
well; there wers«other women In the
world besldes mademolsella, neveral
others.

He had to walt only half an hour for
her appearance. He opened the door
and saw to It that she was comfort
ably seated; then he paused by the
window, touching his cap.

“What s It, Francols?"

“A gentleman offered me five hun
dred francs, mademolselle, If 1 would
permit him to hide in the car.™

“Five hundred franes? To hide In
the car? Why didn't you call the po
oo ™ ~

“l started to, mademolsella, but he
ran away."

“Oh! The

'hat war he lke?™

prima donna dropped the bunch of
roaes on the seat beside her.

“Oh, he looked weoll enough. He had
the alr of a gentleman.
with light halr and mustache.

He was tall,
But ns

“Leave the Rdom. or | Will Shoot.™

I had never seen him before, and as
mademolselle wore some fine jewels,
I bade him be off.”

“Would you know him again?”

“Surely mademolisella.”

“The next time anyone bothers you,
call the police. You have done waell,
and 1 shall remember It. Home”

The man In the Bavarian hat hur-
ried back to tha third car from the
limousine, and followed at a reason-
ably safe distance.

8he shut off the light and closed her
eyes, Bhe reclined agalnst the cushlon
once more, striving not to think. Onee,
her hands shut tightly. Never, never,
never! She pressed down the burning
thoughts by recalling the bright
scenes ‘at the ambassador's, the real

generous applause that had followed |
her two songs. Ah, how that man |
Paderewskl played! They two had
cost the ambassador elght thousand
francs. Fame and fortune! Fortune
ghe could understand; but fame! What
wes it? Upeon a time she bellsved she
had known what fame was; but that
had been when she was striving for
it. A glowing article In a newspaper,
a portrait In a magazine, rows upon
rows of curlous eyes and a patter of
hands upon hands; that was all; and
for this she had given the best of her
life, and she was only twenty-five,
The lmousine stopped at last. The

: a nightdress,

| hear voices In the Jower hall, a shout

man in the Bavarian hat saw her

allght, His ear turned and disappeared.
it had taken him a week to discover
whore she lived, His lodgings were
stt the other alde of the Selne. After
reaching them he gave orisp orders to
he driver, who sot his machine off at
top speed, The man In the Havarian
hat entered his room aod lighted the
gas. The room was bare and cheaply
furnlehed. He took off his coat but
retalned his hat, pulling It down atill
farther pver his ayes, Hins face was al-
ways In shadow. A round ¢hin, two
full red: lips, scantlly coverod by a
blond muntache were all that could be
seen. He began to walk the floor im-
patiently, stopping and Hstening when-
ever he heard a sound. He walted
less than an hour for the return of the

car. It brought two men. They were
welldressed, wsmoothly-shaven, with
koon eyes and Intelligent faces, Thelr

host, who had never seen eithor of his
guests before, carclessly waved his
hand toward (he table where there
were two chalrs. He himsell took his
stand by the window and looked out]
a8 he talked. In another hour the room
was dark and the street deserted,

In the meantime the prima donna
gave a sigh of rellef, Hhe was home, ‘
It was nearly two o'clock, Sho would |
sleep till noon, and Saturday #nd Sun- |
day would be heara, She went up tho |
stalrs Instead of taking the lirt, and
though the hall was dark, she knew |
her way. Bhe unlocked the door of
the apartment and entered, swinging
tha door bohind her. As the act was
mechanieal, her thoughts being other-
wise engaged, she did not notice that
the lock falled to click. The ferrule
of a cane had prevented that,

She flung her wraps on the divan
and put the roses In an emply bowl
The door opened softly, without nolse.
Next, she stopped before the mirror
over the mantel, touched her halr
lightly, detached the tlara of smeralds
+ « » And became as Insnimate as |
marble. She saw another face. Ehe
never knew how long the Interval ol’:
allence was, Bhe turned slowly.

“Yea, It 1n 1!" sald the man, |

Instantly she turned agaln - -to the
mantel and pleked up & magazine re- |
volver. She leveled It at him |

“lLoave this room, or 1 will shoot.”
Courtlandt advanced toward her
slowly. “Do s0,” he sald, ~1 should |

much prefer a bullet to that look.”

“1I am In earnest.” She was very |
white, but her hand was steady,

He contlnued to advance. Theras |
followed a crash. The smell of burn- |
ing powder filled the room. The Bur-
mese gong clanged shrilly and whirled
wildly. Courtlandt felt his halr stir in
terror.

“You must hate me indeed,” he sald
qulotly, as the sense of terror dled
away. He folded his arms, “Try
agaln; there ought to be half a dozen
bullets leftt No! Then, goodby!"
He left the apartmaent withoiul anotber
word or look, and as the door closed
behind him there was a kind of finality
in the clicking of the lateh.

The revolver clattered to the floor, |
and the woman who had fired it leaned
heavily agalost the mantael, covering
her eyes, i

“Nora, Nora!"™ eried a startled volce |
from a bedroom adjoining. “What has |
happened? Mon Dieu, what Is 1t?" A |
pretty, sleepy-eyed young woman, in |
rushed into the room.
She flung her arms about the singer.
“Nora, my dear, my dear!”

“Heo forced his way In.
to frighten him. It went off accident-
ally. Oh, Celoste, Celoste, 1 might
have killed him!™

The other drew her head down on
her shoulder, and lstened. Bhe could

1 thought |

of warning, a patter of steps; then the
hall door slammed. After that, silence,
save for the falnt mellowing vibrations
of the Burmese gong.

(TO BE CONTINURED)
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LIVE ON FISH THEY CATCH

Remarkable Breed of “Banker Ponles”
Natives of the Coast of
North Carolina.

On the coast of North Carollna there
are several miles of low, sandy shore
where nothing grows except a coarse
grass, a few salt water weeds and wild
pargley. On these banks llves a strange
breed of half-wild horses known as
“banker ponies,” These creatures are
genarally sbout twlce the size of Shet-
land ponies. Every year tha herd
owners drive the “bankers” into pens,
brand the foals with the proper mark,
and cateh some of the older snlmals
to sell to the dealers.

North Carolinlans say that the beasts
must be starved loto eating grain, hay
or grass, for they have mlways lived
on the rank salt marsh grass of the
marshes and on fish, They cateh the
fish for themaelves al low tide; with
thelr hoofs they dig decp holes In the
sond below high-water mark, and when

the Ude falls they gravdily devour the

- e et ™t o\ e

fish that are stranded In these holes.
Often they fight bricky over an espe-
clally tempting morsel.

In captivity these strange horses sre
intelligent, but seldom are even in
temper. Once tamed, they make ex-
cellent draft animals, for they have
a strength that Is dlsproportionate to
thelr slze. Foals that are bred from
“bankers" in captivity make valuable
animals—strong and intelligent

Appetites, .

8ir John Lade and the duke of
Queensberry (“Old Q") once lald a
wager for £1,000 on who should pro-.
duge » man to eat the most at one
sitting. The duke could not attend the
contest, but his representative wrola:
“I have no time to state particulars,
but merely to sequalot your Erace
that your man beat his antagonist by
A plg and an spple ple” What must
they have eaten!-—London Chromicle.

e hu“ Square Mealg,
o that dinss on vanity sy
coulempl.~— Frauklin, o

EARLY METHOD OF CLEANING

Use Bawduast for Glassware—Mixture
of Balt and Vinegar the Dest for
Decanters, Eto.

If you would get the nearest carpen-
ter to glve you m panful of sawdust
you could make your cut glass dishes,
and even your fine pressed glass, das-
eling bright. .

First wash each dish thoroughly
with warm wsoapsuds and then, with-
out drying it, bury the dish in the saw-
dust,

Leave ecach plece until it Is per
feotly dry and then brush It with a
soft brush, taking care to resch all the
orevices -

You can clean deeanters, carafos,
vinegat cruets, ete, by using a mix-
ture of salt and vinegar, To a wine
glassful of vinogar allow a handful of
salt. Put some of thig In the bottles,
phake It about well and'the stains will
disnppear

If you have pudding or meat pls
dishen that have become hrown, burnt
and generally disgraceful looking by
buking In the oven, you can nlmost
always remove the siains by sonking
them for severs] hours In strong borax
and warm water

Oreasy pota and kettlea, that bete
nolr of the woman who doos her own
cooklng, can be cleaned with little dim.
culty by letting them get warmed
through on the stove, then removing
them to the slnk and throwing in a
handful of corn meal und rubbing
them well with this

BURLAP AS A DECORATION

Can Be Put to Almost Innumerable
Uses In the Making of a
Tasteful Home,

The woman who Ia eager to have a
tasteful home at small cost should re-

[ member the many uses of burlap for

Interlor decoration, A couch that has
becoma worn and faded, but does not
requirs reupholstering, may have Ita
defects covered by a throw of burlap,
uning the widest obtainable In & tan or
other good shade, and eutting this suf
flclently long to hang entirely over the
couch ends. The onds may be fin.
ished by a wide hem caught In place
with green briar stitching and the
cover further ornamented by stencil
ing. If a tan or brown burlap has been
nelected a pretty stencll design Is &
border. gf pine trees done In greens
and browns. Burlap also makes beau-
tiful portierea, and is excellent for up-
holstering chalrs, mnaking boat or
porch plllows and may even bo used
as a floor covering

Hallbut & La Flamanadas,

Cover the bottom of s baking-dish
with two tablespoonfuls each of
minced onlon and celery and one of
parsley, Place on this the fish, after
dusting it with salt and pepper lo
taste and brushing with maelted bulter.
Bake in & quick oven. Put two ta
blespoonfuls of butter in a pan, add
two of flour and mix; add one pint of
cooked stralned tomatoes and stir un
til bolllng; add onehall teaspoonful
ench of mace and white pepper. Straln
this around the fsh and serve with
balled potato balls basted with melted
butter and dusted with minesd pars-
ley.~Woman's llome Companion,

Using Lemon Rinds.

Everyone will be glad to know of a
way to save your lemon rinds after
making lemonade. Remove as much
as possible of the pith, cut the rinds
In strips, with sclasors, about one-
quarter Inch wide. Get one pint of
pure grain aleohol and put In a glass
jar; Into this drop the strips of lemon
until you have usoed 15 lemons, They
do not all have to be put In at the
pame time. The whole amount should
stand a week. Then strain through
fine muslin, That is all there Is to it
and you have the pure article with no
coloring or flavoring and It s a fpe
esaanoe,

Bralsed Sweethreadas,

Uso little Individual baking dishes
for these. In the bottom of each but-
tered dish put a little chopped car-
rot, celery, onlon, & few greon peas
and dlces of salt pork. Place a par
bolled sweetbread on top of the veg-
mables, If the sweetbroads nre large,
half will be enough, If dizh s used as
an entree. Cover with good clear
stock and bake slowly for from forty-
five minutes to an hour, Defore serv-
Ing baste the gravy and vegetables
aver the sweotbreads to garnish,

To Keep Celery Fresh,

To keep celery fresh and erisp, so
that 1t will last for days, treat It In
the following manoer and find It ex-
eellent:  Prepare IL as you would for
the table, then wet an old plece of
vlean linen In leccold water, place
the celery In It and lay on the lee.

Pineapple Sherbet,

Orate two plneapplos and mix two
quarts of water and a pint of sugar;
add the Julce of two lemons and Lhe
beaten whites of four egus.  Place la
& froeser and frece,
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