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do you attond, Sara?

Lois.”

“Yei," |

" wlien she.leam

For Time and for.
oo Tivest
' nfﬁibm’pu under the Condl-

@ir’s

“Fog horn over to the light,”
“But what sre you awake so early for? I s’pose you for-
get it’s Suday morning.” , .
“I've beenr in the habit of getting up at six so I could

F _his Trepkfast ot seven,” said Sara,
guess I'll dress and take a walk ontside.” .
. "Gy was up and gone at sunrise,” her Aunt said,
;{,igbet;h Hog to bake riz biscults before we can eat break-
ast, 50 you can fake dll the time you want., What church

1, Sa E?q’ve only three near-by.”

“That lit€le white church at “the foot of the hill looks

go much like the Iittle Catholic’ chapél at home,” Sara
vemarked, “I go there onge in a while with Billy and
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her aunt’s

hér Bible lesson,

Royee's Cliffs.
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. “Loisa Catholic?” Mrs, Shattick retorted. -
' “And I was glad
: g ome for Billy's sake. When both have
'tl‘gg,, f}}‘me religion there’s one less thing to quarrel
about.”

< wirprised. Deli ht would gliow it. Well, I'm a
' i o bt Delight should be, too.

everyoné lins a Yight to thelr own ideas on religion.

will-call when breakcfast's ready.”

Sara spennt most of her spare time her first day at

' vxome out of doors. While the day was very

- warm, cool breezes from, the sea tempered the air and

—-made 1t veiy- eomFortable. Mrs: Shattick -believed in 2

rigid obsevance of the Sabbath. She always attended

church semvices twice and as this was 'Lisbeth’s Sunday

out she served the rricals with food Jarepared the previous
day. The rest of her time she rea

CHAPTER SEVENTEEN
As Mrs. Shattick started across the ball to call.
'Lisbeth the mext morning, Sara-opened-the door.
i “Aunt Anine, what’s that deep bellow I heard as soon

Aher gunt fnformed her.

MI

new. chuxel) wag built over to the Junction a mile
v. . Moto-2ive.over there that had money, so we lost
‘ and Mil and her husband would come
" us.up if we ~vanted to go to church.

. “You go  with them, Aunty. I must write some
letters this moining, if youll excuse me.

I may drop
down. to the ¥ttle chapel below.

It will sumeway bring

e way you feel. I alwayssay -

I

her Bible or studied

.  Sara tiled,, without success, to induce her Aunt to
JlI  tske a walk with her out to the lighthouse or up

reer BT 2 'Hlone: o’w*ﬂ ~ "o Quite s extensive view was to be seen from the
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By Anna M. Regan
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SHdttick home. The house itself was spotlessly white;.
the blinds green and the yard as spotless as New Eng-
lfild fammers are noted for being. There was a white
ente shutting it off from the road, the winding, nar-

row yoad which even yet held puddles and peols of
‘pud 4n its hollows, souvenirg of the dowipour of the
before.’ Down close to the water front, Sara saw a large
white bullding with long verandas, hoxes of flowering
glai;‘tsf éncircling its railing. She could barely distinguish

he name “Grand View Inn.”
Why, that was the name of the place Mr. Prait

-

had ghown to the young man that eame down on the -

train with her last night. She would ask her Aunt
RbO\lt.’jt.

The ocean filled the whole eastern horizon, a shim-

mering, moving expanse of blue and white, with lateral’

stretches of light and daxk green.

_Between Mrs. Shattick’s and_those other hills were
seweral small pine groves., To the south were higher
hitds, thickly wooded: The sky, too, was blve with its
aw iftly moving white clotads like bunches of cotton fluff,

" The'landscéape was bare enough, perhaps, but’ some-
-how it appealed to Sara. It seemed characteristically
pleein and slbstantial and essential, like—well, like the
old Cape God captains, of bygone days, who had spent
the dry land portion of their lives there and had loved
to call it home. It was American, as she was, American
in "the old-fashioned meaning of the word, bluff, honest,
rugged, real. )

It surprised her, therefore, to find how strongly this
comimonplace “longshore™ spot appealed to her imagina-
tiom, ~ She Iiked it and wondered why. A

. When supper was over and they had entered the
pleassnt sitting room, Mrs. Shattigk ?rbug‘ht forth sev-
ovad pictures to show her niece, One of the photos was of
liex* Jate husband, Captain Shattick, a sturdy man with an
abrzndance of unruly gray hair and a chin beard.

_“This picture,” Mrs. Shattick handed Sara a large
photograph of a dark eyed, sweet-looking young girl, *'is
your cousin Ruth, takin' in her wedding rig the day she

was married. This next picture 1S Al Hecht, her huyg-

hanid: - He ain't no way grandilooking, biit he's good and
horxest. Ruth and he grew up together héré. He
worked inthe depot when they were matried. His wages
wax't much but they come to live with me so that was
oll right. His uncle, an old bachelor had run a store in
Nox-th Dunham for years .and every one thought he was
well set. As soon as Ruth and Al were married e
staxted coaxing Al to corme up and take over his store
‘tatase he wanted to retire. I was against it but Ruth'’s
father wouldn't let me say a word. Finally they up and
wenat there. His uncle left a thousand dollars worth eof

~stufT there and no business. Al worked like a slave and
tried every way to get trade back again.

" “Ruth must have hated to leave you, and your pretty
hoae,” Sura suggested,

“*We'd all a stood it,” Mrs. Shattick agreed, * 'causé it
wprr’t so far to drive up 'there and her father always
kopk o horse and buggy, He never would ride in an auto.
Bu€ ;business went from bad to worse with them. Then
her-zfather passed away sudden and he left her quite a
limrp‘sum. But he told her to hold on to it and not sink :
it im & hopeless business like Al's.”

“They are still over there, Aunty ?” Sara agked. *I
suppose they are tied to a lease and can't very well break
it‘li

“A funny thing happened,” Mrs. Shattick continued.

“Al-hasn't been able to pay any rent lately. Neither has
the .orippled barber on the other side. Their landlord
musst have got desperate, 1 s’pose. Listen, here is how
folks around here figured things out. His name, the land-
lord?s, I mean, was Stub Cribbins. He had been for weeks
contriving a sure, fool-proof plan to make a cleanup.

Considering the date of his insurance, it meant very close _

figexing, but no matter—it was necessary—neck or noth-
ing with him now. One pight a couple weeks ago after
Al pulled down the shades he went to,his desk in the
backs of the store to get the bills, paid ‘and unpaid, to-
getixer and look them over, He intended to turn over the
litle: there was in the store to his eréditors the next
morning. Al had just sat down when the door opened
and ~in “walked ‘Cribbins.

“Hello, Al,"” he sald@ cheerfully, “I suppose you're
ready to close, but I won't stop you long. I want the key
to thie outside cellar door for a few days. I'm going to
workk down here a bit.”

Al handed him the key, thinking nothing of it. Crib-
bing. then left, saying he was going into the barber shop
and get his key, ) )

Lamplight showed between the posters in the win-
dowss, so Cribbins walked in. .

“Hello, Jed, old boy!” he sang out chebrful like.

. Raigeh, a dried wp little man, was sprawled out in
the Bparper’s chair reading the county paper. He jumped
to has-feet seared stiff to see his landlord.

“I can't give you a cent tonight, Cribbins,” he said.

=4 ain't eollectin’ tonight,” Cribbins said. “I ’spese
yoi'¥e ready to shut up and go home? Well, I'll he a
doin” the same thing myself in a few minutes.”

**Can’t give you a hgiii-cut or a shave, 'tain't likely,
ch, ®Crib ?” Raisch suggested hopefully.

- Cribbin grinned at that. X

.~ “*Considerin’ you cut rmy hair less'n a week ago, it
aiii"e very likely, but yotr’can sell me a bottle of ginger

;yomive got any that ain’t made out of hair oil.”

h serambled Hait
/ Where he dispenséd soft diinks,
I swan!” he exclaimed. “If that ain’t too
but of gingét” ale, been wieanin’ to get some’
in far most a we&k,' biit =¥ ice"ep forgettin’! Got some
bk Jemion tonie, if you want,’ o
s ot ow. Say, Jud,” Crib chuckled—
“Somxe one of these days you're going to forget to draw
yout{,, g h 'y .

wrs

th! , )
éﬂzy,” Sara smiléd; “how do ybu remember it all

Whs all told in the-cotnty paper;” said Mrs.

=41 yead it all over so‘often, I must have learned ¥
“What else happened?™ Sara asked.
“**The fisherman comjn’ in the next morning thought
re in the wrong’ town becduse the Cribbin’s
h -was burned o | |
Hdn't siyone
siifoynk

wee jt ourn, Aunt Anne?”

A the ground.”
see jt L
Yoil sée: it was kinder off' ta one side,

eepih’ sotfid. My goodness, it: can’t
3 T must have tatféa Sok to°death,
5 hear all about Ruth.” ‘

shéth coming it now. - I've'engaged:
‘team £ drive us over to Ruth! 6
Week. T sim to move 'em ‘
ai. I'd like to build one;

"1 Qecids that, too:
%m told' her sunt, “has been

-

we this place. -
dntenitig to you,

ey » %

d from his chaif and went to the
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{ber picklies in amall
TaTT the Ingredients.

FALL SALADS AND DRESSINGS

By BETFY BARCLAY

cult to prepare,
This is by no pseans tiuye.

that may be prepared from fEngredi-
ents usually on hand and that are
very*delicious and healthful.

The salad is the kind of light dish
one needs on a hot day, but do net
for a moment imagine that 1t islack -
ing in food valie. The sugar, which

kind of quick-energy food needed to
pep up a languld diner, The nin-

or vegetables used in the amiad are
also very desirable from the stand-
point of a dletitian. = . ___

Learn how to prepare geveral kinds
{of .dressings for ifferent types of
salads. A simple syfup made by

and ane lemon with several teaspoons
of sugar is excellent for a fruit slad.
Just before serving Ssprinkie this
syrup liberally over the fruit and
lettuce base.

A tomato dressing is good on any
salad green or on covked vegetahles.
This calls for siy tablespoons splad
oil, two tablespoons vinegar, ome
tabiespoon tomato catsup, one-half
teaspoon sugar, and a lttle salt, pep-
per, and cayene—all mixed thorough-
iy together. :

Hoere are three excellent recipes for
|Fall salads.

Pea Salad

1 can poas
3 tablespoons

_blckles ‘

2 tablespoons grated ¢heese
1 tablespoou flnely minced onlon
2 teaspoons sugar

Draln the peas.

sweelt cucumber

Cut the cucum-
kles e O

T the | Atmaage on crlsp
lettute'and serve with mayoonaise.

Rosy Apple Salag
Select medium-sized .apples mre
and ¢ore. Cook In a covered pan in
enough sirup made in the proportion
of 2 cups water and 1 cub sugar to
cover the apples Red cinnamon
cendigs added to the sirup give the
apples an attractive rose color. Alter
cooking chill theapples and fitt themn
with cream cheese which has been
mixed with salt, paprika, and a little
finely chopped green pepper. Or
form the cheese mixture mixture into
balls, roil in ground nuts, and place
besldo the apples. Serve on letlice
‘with mayonnaise or French dressing.

Chicken and Tomato Salad
11 cups tomato julce

3 tablespoon cold water

2 tablespoon gelatin

1 tablespdon sugar

2 cups cooked chicken, diced

. Salt and popper
Sonk the gelatin in the cold water.
Strafn the juice from canned toma-
toes. Heat the sugar and onion with
tomato jufce. Season with salt and
pepper. Add gelatin and stir untii
dlssolved. Strainout the onton. Pour
o little of the tomato mixture into o
wet mold. When firm, add a layor of
chicken. Cover with another layer
of the tomato and set in a cold place
to get firm. Then add the peas and
rest of the tomato. Chill. Turn out
on lettuce. Herve with mayonunalse.

~Use Up the Tomatoes
By BETTY BARCLAY

U"se up the tomatoes in your own

gardon or i a néarby stere. They

may he turned fute dellclous bite=

for the days to cone. The sugar used
in the following recines turns these

Many women fail to serve a daily
salad because for some reason or
other they seem to look wpon thej .
salad dish as something rather dif- |2

There
are elaborate galads that are delight-
ful for special gccasions, but on the
other hand, there are scores of salads

is 80 commonly used in saladas s the

erals, salts, and vitamins of the friits|

combining the juice of two oranges.

for sugar tx oné of our best qui ' ]
erergy foods: . 2 |

Tomaty Chutney

chopped

enfons, medium size, chopped

red peppers, seeded and echoppec

dozen tart
chopped

Salt

pound seedless raisins

cup celery, cut fine

quarts vinegar

cupy skgar

teispoon each, cinnamon, nutm
and cloves

oo S

\z.
<3

O BD s

B
4

In a preserving kettle until the cin
ney is thick and clear. Stir f1 ¥
frequently to prevent burning, Po '
Into hot, sterilized Jars and seal.

Tomato Preserves

4 pounds small tomatoes
{yellow, green or red t
fruit’ must be firm)

pounds sugar

quart water

ounce ginger

lemon

ounce cinnamon

Make syrup of the =ugar a.
water. Add the lemon, slced, a
the spices. Boll ten minutes, A &
tomatoes gradually. Cook unul t B
tomatges become bright and cle: ¥,
Stir occasionally from bottom of p ¥
to keep from burning. Hemove fro
fire. Let stand several hours befo
packing. Drain and cook syr.
longer if proper donsity has not be
reached.

Pickles—Sweet and Sour; §
By BETTY BARCLAY '

Y-

omtge B

T e
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Be sure to have enough pickies <
your emergency sholf. These appet:
ing tittle relishes always appreal, .
the sugar used in their make-up is™
real quick-energy fuel. % -

Cucumber Sweet Pickles "

pounds Jicumbers
ounce cinnamon
ounces cloves
tablespoon  allspice )
quart vinegar '3
pounds sugar * ?

I’are, quarter and seed large c
cumbers. [ash thoroughly, the}

CC st o8 2D o =2

(tvo tablespoons salt to -one qual:
water), changing the brine ove’
day. Put the spices in a bag, B}
the cucumbers with the vineg
sugar and spice untll the cucumbe j
are clear. It is best to watch car }
fully and remove each piece when -]
is ollem-. Pack in clean, hot jars ar
seal. 3
Cucumber Sour Pickles

100 cucumbers
Vinegar
1 ounce mustard seed
lounce cloves
2 teaspoons salt
1 cup sugar.
2 Yédpeppérs

I'se the smallest cucumbers $c
can procure, making two and on)
half inches the limit of length. P §
the spices {n thin muslin bags, usir §
at least two bags. Place the cucur 3
‘bors In o kettle with enough goc R
vinegar of medium strongth to cov

them. Plice the bags of spices
the vinegar, together with the sa]}
and sugar, and the peppers cut
rings. Heat thevinegar as slowly 3
possible; when ft I8 scalding hot b;
not boiling, the pickle; are ready.
wt &way I¥ this recipe is carefuld
followed, satisfactory results will }
obtained. If the vinegar boils, t |
pickies will soften,

~— I

It s mest important to alwa

Séek to preserve the presence t
God, for it excites in us a tender)o

f

deliclous bites inlo real fuel as well,

for His Divine Majesty and gives ;
great purity of consclence.

curious thing Life is, isn't it

while. Just £hink of the

world.”

like reading an interesting story.”
. “My, my 1" her aunt added, with a sigh. “What a

that thought, of course, but it comes to us all every little

difference in our lives, for in-
stance, Althoggh you’'re young,
while I have lved &t my Iife here in this neck of the

-(Continue& Next Week)

? There's nothing new in

you've traveled a lot,

Hot W

‘and Cleanliness,
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' Ask mother how long she

water used at home

us tell you about them
ﬁsli-f"tgg?ﬂafté"héf water
cost that is well within

RN

" Plenty of
ater

Yot (}oﬁveﬁiéhée, Confort

* homieMithiout hot water. One-third of all the
: is hot water. We need not
remind you of its wiany use.

‘Perhaps your home needs a modern automatic |
storage water system. "Why not come in and let |

them, and show you how this |
Wathr service ‘can be yours for a - |
your means.

Associated Gas ,‘&EkctricSﬂ.tcmz |

N

could manage to run the

dozen ripe tomatoes, medfum si: i@

apples, peeled aid

Comibine the Ingredlents, and co: '

sonk for four days In salt and wat' 3
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