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CHAPTER Vii—(Continuad).

“My mother was & Californian,” Le
strange ance sald, coming back from
a tour of inspection. “She was twepty
times as much alfve as any Ffrench
that ever existed, I'va been told. [
fancy she pessed that quality on to
we—sou kngw she diud when | was
5 bara—for | nearly drove the family
mad. They expected the worst of me,
and 1 gave the best worst | had. Bul,”
he torned to Dick the slear candnr of
his smlle, “it wes rather a decent
worst, 1 honestly belteve. The most

outrageous thing 1 ever did was to

Jead & set of seniors In hoisling a cow
fnto the dean’s lbrary one nighy and
B0 get mysel! expelled from eollege.”

“A cow?" the other echoed,

“A fat cow, and it moced” he
stuffed the plliow Into a more com
fortable position.. “1s that our car
-runnilng n? Ne, it's just passing. If
« Frank deesn’t wreck my maehine, I'll
get this race. And then, the same
week, my chum and rocmmate ran
away with a Dorafiora girl of some va-
rlaty show and martled her. | was
romantle mysel! at iwenty-one, so [
) . belped him tbrongh with . He was

wealthy and she was pretty; it seemed
: . “to 8t 1 belleve thef've stayed mar
. tod aver sloce, by the war. But

: somehow the feporters got affalrs

mixed and published me as the bride
g7oom. Have you got & clgar? |
smoke about three times s year, and
this {s one of them. Ves, there wan
.8 fine scene when | went home that

night, & Broadway melodrama. [ Jost
‘my. temper easfer then; by the thme
my father and uncle gave me time to

{ 1 supposed
“.tbey would learn the truth by the
. mext day, soyhow. And I left home
for good in A dinner coat and raglan
with something under ten dollars in
odd ehange. What's thatt”

L.” was the harsh alarm of the

. ‘elanged as Lestrange aprang to
s feet and reached the door.
“ "Which car?™ he ealled.. -
"Mot ours.. Number Sight'’s burntng
_mp after a smash on the far d
“"Jnck’s_car,” |dentified Lestrange,
£ ~for lnstant. ““Go flag.
{ne . aguin

i

‘| eomporure.

rightT™ he

was_4be prompt response. “Leading
by thirtytwo miles.”

A little of Emily's coler rushed back.
Batlsfied, Halley lead thelr way to the
tiers of sears, almost emuty at thie
hour.  Pearly, umsubstantial in the
young ighl. lay the huge oval meadow
and the track edging it

“T've sent over for Mr. D¢k Balley
Informed the other two. We's been
bere, and he can tell whal's doing.
Four cars are out of the race. There's
Mr Darld eomlng’™

A gtay machine shot around the
wedt eurve, hurtied roarlog down the
stralght stretch past the stand and
crossed before them. the mechanician
riging In bis sent to cateh the pendant
Hoen streamers and wipe the dust
from the driver's xoggles lo prepara-
for the “death turn™ ahead. There
waa & gerlod of rapld explosions es the
driver shut off his motor, the machine
swerved Almost facing the infleld
fence and slid around the bend with a
skidding Ifrch that threw a cloud of
moll high In the alr. Emily erled oul
Mr. Ffrench half rose n his place

“\What's the matter? dryly queried
Ralley. “He's been dolng that all
night; and a pretty turn he makes,
too. He's been dolng It for about Bve
rears. {o fact. enrpiog hia liviog, onh
we didn’t see hlm. Here goes ab-
other.™

Mr. Firench put om his pineener,
preserving the digonity of outward
Emily saw and beafd
nothing; she was following Lestrange
mround the far sides of the coursa.
wround untll sgain he fashed past
ber, repeating his former femt with
appalling exaciltude
It was hardly more than five min
utes belore Dick came hurrylng to-
ward them; cross, Ured. dust-atrenked
and gasolens-scenied.

“T don't pee Why you Wanted 1o
come” he began before he reached

“Hers Goes Ancther®

'‘m busy eoough mow. We're
leadl If Lestrapge holds out we'll
wip\ Ruot be's, driving alone; Frank
wentout an hour ago, on the second
rellef, when he went through the pad-
dock fence and broke his leg. It didn't
hurt the machlos a bit, except tires,
but {t lost us twentysix laps. And it
leaves Lestrange with thirteen steady
hours at the wheel. He says be can
do 1"

“He's At}" Bailey questioned.

Dick turned & pesvish regard upon

-4

m.

“I dou't know what you eall At. He
says be {e. His handa are blistered al-
ready, his right arm has beey band:
aged twice where he hurt It puliing
me away from the gear-cutter rester
day, and he's bad three hours' rest
ont of the last eleves. See that heap
o1 junk over there; that's where the
Alan car burned up last night snd
sent Its driver and mechanician to the
hospital. 1 suppose if Lestraoge fsn's
fit and makes & miscue we'll mee
somaething llke that happen to him and

»

“No!* Emlly erled plteously.
Remorse clutched Dick.

‘*1 forgat you, cousin,” he apologized.
“Don't go_off; Lestrange sweara he
feels fine mid glbes ut ma for worry:
ing. Don't look Hke that*
©“Bichard, you wiil go down and or
der our car withdrawn from the race,”
Mr. Ffrench stated, with his most ab-
solute finaliy. “This has

place bim out of danger.” he retortsd
with asperity. “Not because | wish to
mortify him, bsturally. Is that clear?
Doas he want to pass the next thirtern
bours uoder this ordeal T

"I tell you what he wants” ad-
swered Dick. “He wants ta bs let
alone. It seems to me he's earned
that.”

Ethan Ftrench opened his Wps and
closed thewm agaln without speech. 1t
bad pot been his life's hebit to let
people alone and the art was acquired
with diffieulty.

“1 #dmit ! do not comprebend the
“eellngs you describe.” he conceded. a1
wat. "But (here is one person who
has ihe right to deelde whether David
shall eantinue this risk of his fife
Emily do you wish the ear wih.:
drawn™

Thete was n gasp from the oth
two men

“I*™ the young girl esclaimed,
emazed. “1ean call him hare—sate—"

Her voice died out as Lestrange's
car toared past, overtaking two rivals
on the turn and slidlng between them
with an audacity thal provoked rounds
of applause from the spectatora TO
eall him in.feom that, to have him safa
with her—the mere thought was & o¢ |
Mght that canght ber breath. Yeo, ste
knew Lestrange. i

The three men watched her in nel[
suspanse  The Mercury car had!
passed twice agaln hefors she raired
ber head, and in that space of s hun-
dred seconds Emiiy reached the final
unselishness.

“What David wgnts,
“Uncle. what Davld wants.”

“You're & brick'" rried Dick. in a
passlon of reliet mily. you're &
brick!™

8he looked at hlm with
never forgot.

“It anything happens to him, L hepe
[ die 100" she angwered, and drew
the silk weil acroms ber face.

“Oo back, Mr. Dick, you're ng gnod
bere.” advired Balley, In the paose
“1 guess Miss Emily s right, Mr.
Ffrench; we've got nothing to do bl
took pr, for Darid Firench was wipad
out t0 make Darling Lestrange.”

Having left the declsion to Emlty,
it waa In character that her uncle of
tered no remonstrance when she dis
sprolnted hls wish.

When Lestrangs came fnlo  his
eamp for oft and gasolene, near eignt
o'clock, Dick selzed the brief balt Lbe
Arst in three bours.

“Emily's up In the stand” he an-
nounced.  “Send her a word, ald man;
and don't get reckless in front of ber.”

“Emily?  echoed Lestrange, too
weary for astonishment. “Giva me a
pencll. No. | can't take off my,gaunt-
let; §t's glued fast. I'll manage. Ru
perl. g0 taKe an hour's rest and sead
me the other mechaniclan.”

“I can't get off my car: it's glued
fast,” Rupert confided, |eanipg over |
the back of the machine to approptl-
ate 2 sandwich from the basket a man
was carrying to the neighboring camp.
“Go on with Four correspandence.
dearest”

Bo resting the card Dick supplied on
the steering wheel. Lestrange wrote s
difficnlt two lines

He was out mgaln on the track
when Dick brought the message to
Emlly.

“i Just told him yom were hers,
cousin,” ha whispered In her ear, lnd|
dropped the card in ber lap.

Il enjoy this more than ever, with
you here,” she read. “It's the right
place for my girl. [l give you the
cap for our frst ditner table, tonight

nalk

B~

eyes he

Emily lifted her face. The tragedy
of the scene was gone. Lestrange's
eyes laughed at her out of & mist. The
sy was blue, the sunshine golden;
the merry crowds commencing to pour
in woke carnlval (n ber heart.

“He sald to tell you the machine
wes running magnificentiy,” supple
mented Dick, “and not to inenit his
veteran reputation by getting nervoud.
He's comlng by—Ileak.”

He was coming by; and. altbough
unghle. to look towerd the grand-stan.
he raised hisz hand In salute ss he

wyss warm and shining.

“1 cad walt,” she sighed, gratefully.
*Dickle, | can walt untll it ends
naw.”

Diex went back. .

10 BE CONTINUED,)

Stunned, bis nephew atared at him.

© . [Esslly Identified,
At & performancd of “The Garden of
Allah,” fn New York the curtaln hid
fallen -upon- the scene In. Count. An-

Bauthern illincls Clover Flsid In Juns.

Tha accompanying photograph
shows mote plaiaty than words or fig-
uren the effect and the importance of
appiyiog ilmestone to the soll of
southern llinols, and the iahle gives
the definile results in busheis. The
picture was tnken about Jums 1. The
two portions of the fleld were treated
exncily the same with the exception
of the lime.

Does the epplication of lme pro-
duce benefit?! The accompanylng ta-
ble records some exceedingly valua-
ble, trustworthy, Interesting and  in-
siructive data which answer that

Right, and Without Lime to the Lefr

Treatad With Limistons to the

question. Theso results were obtain.

indicated. It sahould be stated too,
that marked improvement was made
io guality which {s nol given credit
In thesa valuen
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By PROF. W. C. COFFEY,
Unliversity of IlHinoin.

After shearing, the next important
sep In the marketing of wool Is the
tying of the feecs. BSoveral things
must be done to make this Job & good
ome. First, ali tag locks must be re-
moved whether they be of dung or
gremes mpd dirt  Second, the fleecs
thould be carefully rolled up by hand
(not with & wool box), with no ends
of stray locks protruding, and with
the flesh slde out - Third, the fleeces
thould be tled with a hard. glazed
twine. not larger (han one-elghth ineh
In diameter. In tying the ends of the
twine eepecial care shonld be taken

‘to make a firm, hord koot that wiil
‘et alip,

The first fhing mentioned with re-
apect to tying Invelvea packing noth
Ing but merchantable wool in fleeces.
Welghty materials, gueh as bricks,
atones and sheep heads. should not be
rotled up In fieeces, and fartumately
wuch inatances are relatively fow (e
tag locks are so commaon that their
presence tn flecces from farm flocks 1n
the rule rather thao the exception. The
otal effect of such & practice is bad.
It pute our weools In bad standing
with wool houses and manufasturers.
Long continued, it has led to the oniy
logical result, namely, discrimination
In price againsl our woola.

The use of the wrong kinda of tying
twine has caused the manufacturer
more trouble than any other one

oblect ta excessive size and length of
siriog. A wellknown wooj house in

tunt they bdd removed more than ane
wourid of twine from & single Neece.
The uss of 8o much cheap stuff
BmOuntA (0 unfair packise. It 1s not
necessary to wrap the string more
than three times mround the fAesca—
twice ls umally sufficlent—and  the
sizo of the string should be no greater
than needed o give it the strength to
stand the strain of drawing it 1n tight-
Iy ob the wool for the purpose of ty-
Ing. Am stated above. It should mot
be more than one elghth inch In difam-
jeter. “India” threeply aize No. 44 Ia
& typs suitable lor 1ylig wool: so are
the paper wool twines. Boma pf the
Intter, however, are atiff, and/ there-
fore difcult to s n i

knot that will oot slip'and releasd the
woal. In melecling from them care
should be taken to securs a kind that
Ia soft and pllable.

KIli the House Fiy.

The bouse fiy la & pewt dangerous
to health, and the ranse of mAny
deaths. especlally of childien. in sum-
mer time. To diminlsh the dangar,
keep the premises clean nnd ki) the |
fies: and to avold I entirely, induce
nelghbors and town authorities to do
the  Anme. CLEAN TP KEEP
CLEAN, AND KILL THE FLY, is the
sdmonition of eclence to the house
holder, the community, and the clty
or town,

Why Trees Bhould Ba Plantsd.

In addition to serving #s & great
source of wood supply, the forest ex-
erts certaln well knowa beneficial lo-
fluences to homan Interests. Thesa
(1) Upon the climatio

Wrong and Right Way.
A~Ninety feet of jute twine welghing

the mmount taken
a prominent

one-hall pound,
onn

house,

BTy fet of paper
Becessary (o the the
thing with the wools marketed from
the farms of the central and enstern
United States. A bard, glazed twine
should be used In order to avold get-
ting exy of Its fiber mixed with the
wool During the psst three or four
Fears paper wool twine has been fu-
troduced which In entirely satisfactory
to the manufacturer. Rough, loosely
woven twine made of vegetsble fber
Iz not desirable because some of the

twine, all that is
Jevcs.

teonl's garden and the two women 18 | get

are
conditions within the forest area;
{2} upon the distributlon and char
acter of the water fiow; () upon the
mechanical conditlon and eroston of
the roll under its cover, and (4) upon
the sanitary and esthetic conditicos :
of the people.

Ultimate End of Bwina.

The ultimate end of all swine I8
the “butcher's block and the snimal
that gets thers with Lhe greatest profit
to ths man that feeds him is the kind
that wiit win in the jong run.

It ia diffeult to get young Erowing |
sows tob fat for breeding purposes |
pravided that the flesh la put on with
fhe right kind of food and they ean
run around and take plenty of ex-
ercise.

Tha Compost Heap.
Every garden should have its com- |
post heap, where rotted sods, waste
vegetablea from the kitchen, fallen
leaves, lawn trimmings and all variety
of vegatablo matter, mixed with soil,
1s piled to decay. Turn it over occa-
slonally. If It amokea or steams, turn
it aver at once and wet It. Slow decay
I what {s wanted, not hot fermenta-
ton.

Shade In Poultry Yard.

The chick yard shofld bo sunl
havo plenty of shada availabi;
little fellows are very sensitive to the
netlon of direct sun rars, often suo-
cumbing to them within & very few

i der.
| Oawor lo sujl the taste. Bake in loaf

od by ten years of actul trinl, as be | O

cream

to the bolllng polat. Add a Hftle

tnd stir the coconnut and sugar iate
them. Remove from the stove and
then beat through It the whipped
whites of efght
trange. Bake In costard - cups

three-quarters of an hour; or, H pre-
pared, use one big dish inutend ot the
cups. Serve the pudding cold, with

For a white lady cake use two cup
tuls of sugar, two-thirds of a eupful of
butter, one cupful of milk, the whites
of four eggs, three cupfuls of sifted
flour and a teaspoonful of baking pow-
Mix In the usual mancer and

orm.

The followiag s & London tnethod
of preparing salmon: Split s three
Pound saimon in  half, remove the
spinal bone amd cut each haif lenxthe
wiee into thres even strips. With a
larding needls and thin strips of pork
Inrd each piece. Then place the fish
n a buttersd pan after semsoning with
half & teaspoonful of salt and thres
saltanootfuls of pepper.  Squeets over
the surface the fulce of & quarter of &
lemon. Hprinkle the whale with & gl
of white wine. Cover the flah with &
large aheat of buttersd paper properly
gressed.. Let It cook for about thirty
five minutes. Thicken the Ash gravy
that forms with s little flour, and

the middle wesl informed the writer | W00 lhe fish iy removed to the piats

ter It Is to be served on pour this
&ravy aver It

For “dropped cookles” use nn ogE.
half & cupful of the finest lard or buf-
ter. ona cupful of sugar, two-thirds of
& cupful of milk, two cupfuls and &
halt of flour, a wmall teaspooatul of
#uda and two teaspoonfuly of eroam of
tartar. Cream the shortenlog end the
sugar together. Heat In the egg and
8dd the milk. Then aur the whole
Into the fiour, after mifthng It with the
+kodn and cream of tartar. Bake in
spoonfuls unon B gressed Iron sheet
In A hot aven. Two teaspoonfuls of
baking powder may be used In place
of the sgda nd cream of tartar.;
Borinkle & Uttle sugar over tha cooks
lea before hakin

One Way to Bave Pénnles.

Bave all your empty coffee and bak-
Ing powder cans, nise pour hubby's to-
bacco cone If o buys (t by the pound,
which he ahould do, aa by so doing he
<an save the price of & clgar or more
on a pound ean. Now, in place of
sticking Jabela YOUr empty cans,
try my way, Soak off the wrapper on
can and dry well Then paint eana
white and et dry.” Then print black
letters on whatever you wish to use
can for—for example, beans, peas,
rice, mage, and such lke. Now, If
you buy your eplees by the pound you
ean mave dollars fn & year's time
They can be buught in bulk st all the
blg stores. Bo save all your empty
cans to pul them In. By painting cans
whtie und the letters Llack you can
find what you went at & glanre and po
labels alwnys coming off. Just try It
for yourself and ses. -

Kentucky Fried Chicken,

Directiops say & chirken should be
dresred and kept In the refrigorstor
for at least 12 bours belore eooking it

Cut In alx or elght pleces, dust
them lightly with a palatable season-
ing of ealt and pepper, then dredge
them with flour, shaking off all that
Is superflucus. The Irring pan shonld
be half full of fresh wweet lard which
Is smoking hot when the chicken i3
put In. Cover and cook rlowly for
onahall hour, turning 1t frequently.
When it 1a done remave the chicken
to 8 heated platter, pour the fat from
the pan. put In a geoerous lump of
butter and let it brown, then stir in a
piit of thin cream, season palatsbly
with pepper and salt and cook until
ereamy, Serve the saure Io the grary
boat—Woman's Magarine.

Salmon Loaf,

For a dellclous salmon loa! use two
cans of salmon and a loal of stale
bread. Refect the crusta of the bread
and remove the bones from the sal
mon. RPreak the b into soft
crumbs and the aaimon into fakes aad
mix them together. Molsten with two
beaten ogxs, & tablespoontul of melted
‘butter and cne or two lemspoonfuls of
lemen jufce, with salt and pepper to
tast

et




