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= chopped.
Few grains salt.
80 walnut or pecan halves.

]
Toast bread until crisp and put

‘through food chopper, using

~‘knifs. Thoroughly blend sweetened

condensed milk with melted
late.
nut meats and salt.
oughly.
buttered baking sheet. Pres
nut meat into each cookie.
12 minutes, or until

Blend

S
._; —
i | For The Cook T H E
i SOM
w
§ CHOCOLATE CRUMB COOKIES HAN D E
5
& 1 cup toasted bread crumbs. ml‘lk M A N
&£ <71 cup s d X
5—, af 3 squares unsweetened chocolate. | by MARGAREY TURNBULL
'i 1 cup walnut or pecan nut meats,

Add bread crumbs, chopped

Drop by spoonfuls onto

delicately

Hivstrations by IRWIN MYIRS
ol I BV, e

CHAPTER XIV

coarse

Robert MacBeth was growing
anxious. He had been wheeled out
to watch the distant fire, but that
had long since died down and it
grew dark with Roberta and Sir
George still missing, and no word
from them,

choco-

thor-

s half
Bake

browned, in a moderate oven (350
deg. F.). Makes 212 dozen.

There was much excitement on
the part of the guests from New

York, because the bridge was gone.
There was no direct communication
w'th the other side now, so they
must go further down the river and

a Prize
Worth
the  Striving

Fear of Failure Unjustifiable in Normal Peo- '
ple Contemplating Marriage—Old Maids
and Bachelors Never see Behind the
Scenes of Life’s Greatest Adven-
ture — Don’t be Afraid to
Try it, Dorothy Aﬁvises

Inquirer

A girl writes :ne that she and a young man are very much in love
with each other, but that they hesitate to marry for fear their marriage
may be a failure,

She says they have seen so much burning and
'slzzllng passion cool down into a lukewarm liking
and sometimes actually congeal into hate; they
have seen s0 many billing and cooing turtledoves
turned by marriage into fighting cavs and dogs;
they have seen so many men and women who
thought before marriage that they couldn’t live
without each other find out after marriage that

e ;.,,,. '(:'anadian Cookery

,~‘ Fer Ciradiun

Guardian Readers,

H ———
’ THE PERFECT BEEFSTEAK AND | ed and pleated paper collar to bak-
Ing dish for serving.

Sliced tomatoes or suffed tomato

KIDNEY POT PIE—STRICTLY
{ CANADIAN

salad make

| course of this pot ple. ¥
Hope you like it as well as we do!

It is sheer indulgence for me to
write about beefsteak and kidney
pot pie to you today. Now that
cooler September is here I felt jus-
tified in having one and it was so

i good I want to describe every step
of making it in detail. ;

When we had “cooking class”
once per week in high school I
learned at least one day's lesson |
well, and am reminded every time
I make beefsteak and kidney pot
ple that my dear Mother was re-
lieved of the preparation of a meal

By Mari Moore. Specially contributed to the Guardi:n for

ENQUIRY COLUMN

|
Conducted by Mrs. (Dr) Mary
Moore.

NOTE:—This department is a

service extended to readers of this I
Paper to help them raise their own '
and one another’s cooking stand-
ards. We know you have some little
pet household discoveries that are

Worm.en

an adequate ‘main

What the Fashionables are
Illustrated Dressmaking Lesson Furaj
; Every Pattern
3 = ——1
By Ambcllg .Worthingi,,,,
. Cm————

cross at Bridgetown for their return.

An artist took the notion to paint
portraits of himself and his wife

standing side by side. He s

the finished picture to his son, who
But who's the

said., “That's fine!
lady, dad?”

. "Why, that's your mother.”

*Well, in. that case ‘why have you
painted her with a strange gentle-

man?” .

o m
A Mornithmich

=y It meant they must leave earlier.
Lady Sandison bustled about, ar-
ranging for an early supper, and
for a time there was so much hurry,
and it t that the ab
daughter and secretary was appar-
ently forgotten.

When they had all gone,

howed

car.
Sir George and Roberta! What

did it mean? He glanced at Robert ' forced companionship, that would tempt any sare

Wilson is always seeking gratui-
tous advice. Not long ago he met a thinking. They watched the long
doctor at a dinner party. “Do you |procession of cars returning from
Enow,t o sx:id, 2 son as there was |up the river and from watching the alluring as Annabelle, but marriage has turned them into shrews and °f Poth kidneys and beefsteak when
8 chance, “I know a man Who |fire. Still no word from either Ro- Wwhiners and complainers, and their husbands have had to spend their -H€Y are trimmed and cut into one
lives toiling to pay for that.

suffers 50 desperately from

ralgia that at times he can ao no-

thing but howl' with pain?

What |of the fact that the two had not
would you do in that case? ‘Well,

I suppose,” deliberated the medical sake.
man, “I should how! with pain.”

and tried to guess what he was

Qeu- |berta or Sir George.

Browne felt he must maKe light Lo

returned, for Robért MacBeth's

“Something wrong with my car.
The little beast is always breaking

down,” he said, as he went away

in one of the MacBeth cars.

DAUG HTERS OF THE A car came ;wl;tl; up to the ter

EMPIRE

Overseas Post Graduate Scholarship | had not been able to keep him in

One Act Play and Short 8
Competitions,
For information apply
L O. D. E. Secretary Box
Charlottetown

are gone?”

race and Roderta helped the ob
stinate Sir ‘George out. The doctor

tory | bed. It had been a remarkably sil-
ent: journey home, Roberta, filled
with " anxiety for Sir George, had| -
476, | driven. Sir George's head had been | we know,
on her . shoulder. He leaned heay- the chapte;

ily against her. He had been sav-

6650-9-10-31,

ing his breath and his strength for

NOTICE!

Anyone having bills against
Charlottetown Driving Park
Provincial Exhibition
kindly send in at once.

J. W. Boulter,
Secretary,

Bi

[ R e

" TAXIES

and
Association

Robert MacBeth and Aggy,

never, have a more thrilling ride;
than this through the night, with |
the

Roberta’s firm young arm went?nothlng.
around him, She helped him to a
chair on the terrace, and as he

lessly as she stood looking at him.
“You should not stand, not even for
a moment! You should be in bid.
Oh, what an obstinate man!

Aunt Aggy were to see you now.”

JIMMIE’S TAXI
Phone 525

173 Queen Street

off,” said Aggy's ungrateful stepson,
“Roberta, divorce is easy in this

you want to go.”

5069-8-17-1 month.

Allison Huestis

Taxi

land the late moon was rising. He
“CUT HERE ,,,

008 sss see ae

“Why Did You Marry Me?”

Phone 440 or 323 L.
The Queen Taxi,

| -8-17-1 month,

dining room.

}Prol’e ssional Cards

I'm mad about every hair in your
darling red head. I could spend the
rest of my life kissing the d'mple

of | treading that dangerous path to the altar,

It is not surprising that young people lose their nerve when they con- °
Ray template entering the holy estate, for it is not to be denied that the aver-
Browne had time to wonder why 8ge couple are an AWFUL WARNING against matrimony. There is noth-
After a pause the boy remarked. the secretary did not return with his  ing in the spectacle of nagging wives and, grouchy husbands; of husbands
and wives who quarrel and argue on every subject under the sun; of un-

the rule, although in my weak mo-
congenial people who bore each other to death tied together in an en- ments I have tried flank steak,

which makes a “passable pie.”

MacBeth sitting s'lent beside him their’footsteps. Pork kidneys are of course, much

they couldn't endure to live with each other; they
have seen marriage wreck so much romance, sour
50 many dispositions, bring out so much meanness
in people, that they are simply afraid to risk i,

T {o follow in

occasionally in her busy but
short life,

The family would groan when
they knew I had been messing in-
and they get cold feet when they even think about , the kitchen, for a beefsteak and
‘ kidney ple was the inevitable result,
 —but never a scrap of it was left
even for the pup, which was enough
praise for me.

I am fussy about the kind of
beefsteak I order. Round steak is

all too

ours for the asking. Write in and
tell us about them, |
During the past year or so when
the depression and wage cuts have
been playing such havoc with our
incomes Mrs, Moore has made an
intensive effort to compile workable
budgets for small incomes,—the
chief aim of which is to keep read-
ers of this paper out of debt. If you
are interested in her ideas she will
be glad to hear from you, It great-
ly simplifies her task if you will
supply amount of monthly income,
| number in family, whether or not
you cultivate your. own vegetable

avoid making.

But these young people are Wrong. Undoubtedly marriage is a chancy
'game that makes faro and roulette look amost like conservative invest-
ments, but oftener than one thinks a lucky couple do win out, and the
rewards of a happy marriage are so great that they justify the risks.

In spite of all the divorces, in spite of all the disgruntled people thit

is the most soul-satisfying thing on earth.
estic strife that we constantly witness, there are happy and peaceful Tea Biscult Crust For Po: Pi..
his meeting with the - redoubtable | homes to which men, spent and torn by the buffeting of the outside world,

Rob's | flee as to a haven of refuge and from which they go forth healed and
s'ster, Yet, Roberta had never, would ' strengthened and with courage to ﬂgh/tgbe dally battle over again.

her stranger-husband close -to her,i riage as it does elsewhere in life.
dependent on her. There seemed no | bold adventures who have the courage to gamble with Fate.
need of speech between them —yet.|are so cowardly and so afraid of

For young people to refrain from marrying because other people have '
country and I'll never hold you—if failed at it is as foolish as it would be for a man to say he wouldn't go
| into banking or the drygoods business because he knew somebody who
The girl gave him a swift, flash- f8iled as a banker or a merchant or for a girl to say she would never
Al » bake a loaf of bread because her mother's bread was sad and heavy.

{ing look. “Why did you marry me?
There is no human line of endeavor into which anybody can go azsured | P
, Hie Lok Buined 0 e Rt light, | £ E thin| do has a certain amount of risk attached to it. !
ifor the storm was long since over|°f Success. Everything we do has 1 8 atiac o ':in hot oven of 425 degrees Fahr. for

about twelve minut b

Every marriage is an individual proposition and whether it fails or are baked and a Hgli: gl;?;i;b;:z:i:
succeeds depends entirely upon the amount of good will and intelligence Serve in casserole ring. or it t'{'
and patience and effort that is put into it. B, ut-

Instead any body and girl looking at them would feal {l.al tacy were ::’;zre::y ::eﬁ:::da:hazubei’éf:rur‘
the victims of some colossal blunder that he and she would be wise to Y you prefer,
The boy thinks: “These women were once as sweet and

Gosh, what a price to pay for a little i

, or five people you will need two full
: ‘ measuring cups of each,—four cups
The girl thinks: “These men once looked like Falry Princes to their Of meat cubes in all. Let us continue
wives and now ‘they befrudge them the price of a hat.
husbands once swore that they would die for them and now they have
forsaken them for flappers.
riage when Time stacks the cards against her and there are ninety:
chances out of a hundred of her losing out when her

These women's

In spite of all of the dom-

Those who o

And they miss its

for

Why should a woman risk her all in mar- have iron frying pan hot and in it
-nine melt six tablespoons lard or good
youth andgood looks dripping.

| fat stirring constantly over hot fire !
until meat is slightly browned,—
bout twelve minutes.

water turn the sauteed meat cubes
and allow all to boil very gantly for

; baking powder, 1 teaspoon salt, 4
The old adage, “nothing venture nothing have” holds good in mar- ::ﬁrsp;?:sa:ut::r, ’;'18 to 1 cup
The victory and the spoils go to the 4 Yy Ingredients and sift

tips or cut in with knife or knives.
Jene st ey (HIBK nothids, rges Add the milk gradually, mixing with
. | & knife, to a soft dough. Owing to
The man and woman who marry may miss getting their ideal mates, the differences in flours exact
sank in it, twisted her hands help- ”I‘hey may even marry sorrow and trouble instead of happiness and joy
and may be bankrupt in the end, but the old bachelor and the old maid
are emotional paupers from the start. They are never millionaires even
for a day as the married are, and while they miss the dangers of matri-
Ig'mony they also miss the thrills and exhilarations.
education, for whether a marriage is a success or a failure it makes men
“Aggy will have to keep her hands 8hd women wiser, broader, with a deeper insight in life,

amount of liquid cannot be stated.
Toss on floured board, pat out and
cut into small rounds with biscuis .k OF buttermilk, 4 tables?oons
cutter tipped in flour,
When meat is tender add salt and - 437K COIn syrup, 1 cup sugar, 1
pepper to taste and turn into but- tea.sdpoon f:d:' ? telas hookebaking
| tered baking dish. There shoula pe POWIeH Pinch of salt. Combine in-
[ gV to cover meat—it can gredients thoroughly in order given,
éven come one-quarter inch above —ds:x:e White flour may have to be
surfale of meat as crust and baking Afiiec 10 ke, oty right Sonstetency
will soak it up. Add more boiling for rolling. Prunes, raisins, currants,

or other fruif -
water if there is not enough gravy sirr o ;l;vor: gbg:]::a;eb:d:::e:a‘i:o late, place them in a half gallun or

if lighter more nourishing cookies iy S 8dd Wk inlich water ak
are desired. A fig filling

There should be equal quantities

nch cubes. For a pudding for four

’ith those proportions in mind.
Roll cubes of meat in flour and

Saute floured meat cubes in hot

Into three cups of boiling Hot thought perhaps

me and one-half hours. In the your help,
there are husbands and wives who stay lovers to the end o neantime make your tea biscuit s
r and find in each other's society a perfect companionship tha: ‘rust.

kind thoughts.

ind them cheape.

ice. Work in butter with finger again at any tim:

Graham Wafers,

soft butter, 3 tabl

garden, whether or not you own
your horhe and other major detail:
‘eferring to taxes, insurance, etc,

Write to Mrs. Moore in care ot
his paper and she will give your
.2tter her personal attention.

This recipe for Graham Wafer:

comes as near (o being like the storc
Two cups flour, 41-8 teaspoons wafers as a home made ocookie
could, but naturally is better. T hope
your kiddies like °

The commonest household meth-

they ‘would be Jelly, jam or fruit that has “work-

X " ices that have But after standing a while longer

cheaper to make at home than ed,"—that is fruit jul
buy, Thank you very much forl ;’l‘; started to ferment. There is hardly the acetic acid stage is reached auf
x A Busy Mother,
Answer: Thank you, Bus: oth
er, for finding timeyto tell n};::hosv Jelly not up to the mark for table tinous cake; is carefully removel

& cupboard where fruit is kept that
cannot producé some old jam or

use. It is from surch sources that
/Inegar can be made at no cost.
Any fruit light in color, as peach-
apricots, some varieties of plums,
.c, as well as apples of course, will
sive a straw colored vinegar, while
«hat made from berries will have a
 reddish tint. But eventually it
| makes no difference from what kind
of fruit vinegar is made, whether i
it be from bright red berries or pale

and that you
2rovide, Come

lored frult, for as it ages the soft and again allow to stand %

One o0, »

ﬂou: o::pa:;az'ne?h:;;psc gratn oright color fades or the light color hours. Welgh without draining, and
: UPS SOUL 4 ohens, and it all takes on the to each pound add 11-2 lbs. sugst,

light brown tint of vinegar com- |

this,
lace ‘biscuits on top and place

used :

Fig Filling (for Graham Wafers) !

monly kr to us.

no metal containers, That is, when
8 jar of fruit is opened and found

Ileaves, one tablespoon sugar, 1-2 | mouth and place in a warm tem:
i It, 6 tablespoons vine- | perature. In summer it works wel
Question: I have been a silent ‘e8SPoOn. salt,
but appreciative reader of you:ude- gar. Place mint in small covered |in a sunny place, in winter ney
partment each week and as I am fonq POW! OF cup and cover with sugar; the stove in the kitchen, at a tem
of trying out and collecting new Jet it stand one hour. Add salt to perature as constantly near 70 de.
recipes I have many of yours clas;ed hot vinegar and pour over the mint; grees Fahr. as possible. In lowe
with my best, I have not scen g re- 10 this infuse for tén minutes be- | temperatures it takes longer to fer
cipe for graham wafers or cookles fOre serving.
but would like very much to hav
jone, and wonder whether you or Making Vinegar at Home :
your readers could help me out, I!
have a family of small childr 1,
which is veryy fond of them ;‘; od of making vinegar is to use any sults in alcohol, and if this Is tastet

Using equal quantities of fruit | ing. Bottle in sterile jars and cover
and juice, or jelly or jam, and water | With paraffin. Extra rinds may be
put all into wide mouthed jars. Use | add if they are at hand.

Wearing
Shed With

(- In this black crepe
i you'll be certain of chit:a :ndh
derness. b
It's up-to-the-minyte bot]
h
and in fabric. por black qy)
ished satins hay,

e taken g ’
on fashion this season, gl

Here is 2 Parls favorjte that y
can copy at a very smaj) cost, !

It's a dress that You can wegp an(
v:esr all through the fall ¢y
street and for afternoon by,
il dge o

\Style No,
36, 38, 40,
bust.

Size 36 requires 3%yards 30-ing
with % yard 35-inch all-over lagy,

852 15 deslgned for gy,
42, 44, 46 anqd 43 nchy

© Wine red rough crepe silk ig gy,
cinatingly lovely,

Boft woolens would also be sy
able for this model,

Price of Pattern 15 cents f
stamps or coin (coin Preferreq)
Wrap coin carefully, %

No, 852. Size seseseiienntaninani,

Name

Street Address

City

State

—

ment. Then add half a -yeast cake
Once it has begun to work it com
mences to shoot up little bubbly
and “sings.” 2

The first stage of development re.

it will be found to be strong wine

the alcohol ' changes into vinegar
Then the “mother” forms in a gels.

or strained off and the vinegar &
ready for use.

Orange Marmalade.

Twelve oranges, 2 grapefruits, (
lemons, sugar, water. Cut frult it
quarters without peeling. Removi
seeds and slice thin. To each poun(
of fruit add I quart of cold water
Let stand 24 hours, Then boil till

Boil about 20 minutes or until if
starts to thicken like jelly on tests

fermented or lttle odds and ends
of stewed fruit and jellies accumu-

fruit. Tie a fine cloth over the
may be;

HOLLYWOOD DIRECTOR
SAYS VENUS WAS A

Love would never die if husbands and wives took half the pains and

trouble to keep it alive that they bestow upon the rubber plant in the
laughed. “For just the one reason The dove of peace would take up its perpetual abode in
every home if only it was coaxed into staying and made a household !
pet’ instead of being shooed out of the window.

The arts and wiles by !

NEURALGIA

For filling, cook slowly 1-2 cupI
each of finely chopped raisins and
figs, moistened with 1-2 cup water,

BE: U1)FUL BLOND!

in your cheek.”

| :
Prohibition Commission

| Chas, H. Black, Chairman,
Charlottetown,

Jas, B. McDonald, West St. Peters.

John Simpson, Hamilton,
Send all Information

¢o the above or to
Inspector J. Fripps, R. C. M. P.,
Charlottetown,

regarding
finfractions of PROHIBITION ACT

“I want the truth.”

and kissed the dimple
mouth.

stay married to you.”

g
Stewart & Lowther

J. D. STEWART, K. C.
N. W. LOWTHER

' PARRISTERS, SOLICITORS, ETC

84 Great George Street
MONEY TO LOAN

bdrren acres and a cold, old stone
house.”

“And I'm still a red-haired, hate-
ful-tempered—"

you think you can help me to the
door and face the music?”

McLEOD & SENTLEY
J. A. BENTLEY
W. E. BENTLEY, K. C.

' Barrister and Attorney-at-Law

MONEY TO LOAN
Office: 180 Richmond Street

Or. W. R. Carsen

CHIROPRACTOR

Three Year Palmer Graduate
24 Prince St. Phone 1072
Home Calls Made,

“Oh, here you are at last!” Lady

shame to yourselves, both of you
gallivanting about, leaving your
guests to find their way home the'
best they could, and frightening me
and Rob out of our senses.” i
“Oh no,” sald Sir George quick-
'y, “You were not really worrying
'about us yat, Aggy. 5

“Was I not,” che came r2arer and
percelved that Roberta’s arm was
about Sir George and that his face .

“You've had it,” said Sir George |
and her‘

Presently Roberta drew her head
back and whispered: “I think I'll'don’t be afraid to try it.

He laughed softly. “You're easily, head bandaged as well as his foot.
satisfied. I'm still a poor Scot with 'She ran to him. “Roberta MeacBeth,

“Darling,” sa'd Sir George. “Dcni

Sandison came out on the terrace. ' slowly hosbling toward them. Rob-
“I thought I heard a car. 'rhlnk;erta,

which a woman catches a man will

and perfect work until she is 90,

hold him to his golden wedding day. I
The pollying that a woman fell for before marriage still gets in its great

A little self-control, a little diplomacy, a little good sportsmanship, a
little fair play will make any marriage & success and take marriage cut
of the gambling class and put it in the list of gilt-edged investmen!s. So

DOROTHY DIX,

.you heartless girl, what have you
ibeen doing to my laddie?”
“Marrying me, Aggy,” sald her
step-son smiling.
“What!”
! Robert MacBeth had heard their
| volces and such was his anxiety had
jtisen from his wheelchalr and was

won't object very strenuously.”
“I do,” sald Robert MacBeth ang-
rily, clutching at a char to HN™D

uously.

“Father!” cried Roberta. “Wait
until you hear why he did it. He
wasn't in the least to blame. He
did it to save me from a terrible
mistake.”

now that Aggy was ther® %

1,/ support Sir George, ran to h'm and!cause I've been mad about

pub her arms about him. She led'
him to where Lady Sandison knelt,'
her arms about her hoy.

“Nothing of the kind,” declared
Sir George indignantly. “I did it be-
you
ever s'nce I first set eyes on you.”
“That’s the plain truth,” declared

|Lady Sandison. “And it's me that

But Sir George put Aggy aside knows it. Let the laddie sit down
and held out his hand to Roberta,'on his chfir, and do sit down

She lef
to him,

“I—we—we're marrled, s
I can't stand up,”
ed, sinking back in‘o his chair, “It
was a littie sudden, but I trust you

Corry

Robert MacBeth and went yourself, Rob, before you, get ail hot
jahd bothered a:out nothing.”

“But not to toll me—" hoan

Sir George add-| Robert MacBeth,

“And why should they?” asied

him stand erect. “I do most stren-!

m:a toplication. of Min.

m"i.i.u':o wot”, You'l
o Qot wonderful relief!

L,

LINiMENT!

’ough and do they not know you
‘would have made such a big affair
of their wedding that they would

rubbed smooth in a little sold wat-
er. Cool, and spread baetween thin
rounds of the dough, press cdges
together sandwich fashion. Bake
in oven of 400 deg. Fahr,
Question : I think your depart-
ment is a splendid help, so I am
coming for some help too,
Could you print a recipe for
“Mint Sauce” and home made
vinegar ?
Also do you know of the process
required to make candied peel, and
can one make their own marma-
lade ?

salt water till one has the amount
required ?

have been stone tired of the whole
idea before it was over? No, Rgb,
it was a sensib’e thing.they did and
you'll come around to their way of
think'ng before this night's very|
old, You should be’ in bed, Sirl
Geordie. I'll call August.”

“You'll do nothing of the kind. I
won't be managed, Aggy,” her step-
son sald doggedly, though he knew
he protested in vain, and to the
day of her death Agzy would be
openly or through Roberta trying
to guide the Sandison family, “I'm
a married man. Roberta, take her '

away while I talk to your rather."l

Hoping to see these in next week‘:l
baper, as I am anxious to make the
Mint Sauce especially, i
“Curious.” !
Answer : Recipes for Mint Sauce, '
Home-made Vinegar and marma-
lade appear below. Directions for
making candied peel will appear in
a later issue. It is not advisable to
save rinds in salt water, as so few
are required enough could he saved
In a tin covered can in a few days
to make one batch,

Mint Sauce

Thicken with two teaspoons flour

Is it right to keep the rinds 1n,

| doesn't matter whether it is ancient

Was the original of the Venus d.
Milo blonde, red-haired or brun-
ctte?

Halt a ‘dozen {llustrators are in

dis
| James Montgomery Flagg, Leslic
Thrasher and Neysa McMein beli-
eve that she probably was a bru-
'nette. Constantin Alajalov holds
|out for blonde. Russell - Patterson
favors red hair. Rolfe Armstrong
isn’t sure, but he says that he
| would do her as a blonde if he were
painting her,

Josef von Sternberg, Hol'ywood
| director, gives a new slant to the
discussion.

“Venus,” he sald, “Is every man's
dream of the perfect woman. It

Greece or modern America; each |
man pictures Venus as an ideal.
For that reason, I think that in
this country and this age, when the
general conception of the perfect
feminine type is blonde, the art!st
should portray Venus with honey-
colored hair and milk-white skin.
“There is, moreover, an ethno-
logical basis for this attitude. The
Greeks of the time of Pericles werc
pure Aryan stock, a branch of the
same race which populated Ger-
many and Scandinavia. Their in-
termixture with the brunette Med- i
iterranean peoples such as the Ro-

Wwas white In the moonl'ght and his'

Aggy, “Are they not both old en-

(To Be Continued)

Four tablespoons minced lﬁlnt

mans, Turks, etc., came.at a much
later datr

The Crippled
Lady of
Peribonka

——

By James Oliver

History has recorded
how Molly Brant, sister
of Theyendanega, great-
est chiefoftheMohawks,
became the bride of Sir
William Johnson, the
king’s right arm in the |
Colonies. |

After a hundred and
thirty-five years the
blood of lovely Molly
had come into its own.
The modern Molly, who
lived in a palace with a
Croesus for a husband,
saw what was happen:
ing as the years passed.

‘Beautifully
Romantic Serial in

The Guardian
This Week




