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BAREE, Son of Kazan
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Chapter XIV—Continued
—24—

The stranger was looking at Baree,
His face was turned away from Mec-
Taggart. He said:

“I guess you are right. Let the devll
rot. If you're heading for Lac Baln,
m’'sieu, I'll travel a short distance with
you now. It will take a couple of |
miles to straighten out the line of my
compass,”

He plcked up his gun. McTaggart
led the way. At the end of half an
hour the :tranger stopped, and pointed |
north.

“Srralght up there—a good five hun-
dred miles,” he sald, speaking as
lightly as though he would reach home
that night. “I'll leave you here.”

He made no offer to shake hands.
But in going, he sald, “You might re-
port that John Madison has passed
this way.”

After that he traveled stralght
northward for half a mile through the
deep forest, Then he swung westward
for two miles, turned at a sharp angle
into the sonth, and an hour after he
had left McTaggart he was once more
squatted on his heels almost within
arms' reach of Baree.

And he was saying, as though speak-
ing to a human companion:

“So that's what you've been, old boy.
A trap robber, eh? An outlaw? And
you beat him at the game for two
months! And for that, becnuse you're
a better beast than he I8, he wants to
let you die here slow ag you
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Chapter XV
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“*Yon poor devil!”

There no fear In the way
put forth his hand. It was the con-
fidence of a great sincerity and a great |
It touched Baree's head |
and patted it In a brotherly fashion,
and then—slowly and with a bit more
caution—It went to the trap fastened
to Baree's forepaw. In hig half-crazed
brain Baree was fighting to under-
stand things, and the truth came
finally when he felt the steel jaws
of the trap open, and he drew forth
his maimed foot. He did then what
he had done to no other creature but
Just once his hot tongue
shot out and licked €arvel’'s hand. The
man laughed. With his powerful
hands he opened the other traps, and
Baree was free,

For a few moments he lay without
moving, his eyes fixed on the man.
Carvel had seated himself on the
snow-¢overed end of a birch log and
was filling his pilpe. Baree watched
him light it; he noted with new In- |
terest the first purplish cloud of smoke
that left Carvel's mouth., The man
was not more than the length of two
trap-chalns away--and he grinned at
Jaree,

“Serew up your nerve, old chap,” he
encouraged. “No bones broken. Just
a little stiff. Mebby we'd better—get
out.”

He turned his face in the direction
of Lac Bain. The suspicion was in
his mind that McTaggart might turn
back. Perhaps that same suspicion
was Impressed upon Baree, for when
Carvel looked at him again he was
on his feet, staggering a bit as he
galned his equillbrium. In another
moment the outlaw had swung the
pack-sack from his shoulders and was
opening It. He thrust in his hand and
drew out a chunk of raw, red ment,

“Killed it this morning,” he ex.
plained to Baree. “Yearling bull, ten-
der as partridge—and that's as fine a
sweethread as ever came out from un-
der a backbone. Try It!”

He tossed the flesh to Baree. There
was no equivocation In the manner of
its acceptance, Baree was famished-—
and the meat was flung to him by a
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friend. He buried his teeth in It. His
Jaws crunched it. New fire leaped into
his blood as he feasted, but not for an
Instant did hils reddened leave
the other's face., Carvel replaced his
pack. He to his feet, took up
his rifle, slipped on his snowshoes, and
fronted the north,

“Come Boy,

eyes

rose

on, " he sald. “We've
got to travel”

It matter-of-fact Invitatlon,
as though the two had been traveling
companions for a long time. It was,
perhaps, not only an Invitation but
partly a command. It puzzled Baree,
For a full half minute he
tionless in his tracks gazing at Carvel
as into the north, A sud
den convulsive twitching shot through
Baree; he swung his head toward Lac
Bain; he ugain at Carvel, and
a whine that was scarcely more than
a breath came out of his throat. The
man was just about to disappear into |
thick spruce, He paused, and
looked back.
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of the night. Baree had dragged him
self nearer to the man's feet, and
suddenly Carvel leaned over and
patted his head.

“'m a bad one, old chap,” he
chuckled. “You haven't got It on me—
not a bit. Want to know what hap-
pened? He walted a moment, and |

Baree looked at him steadlly, Thnni
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us up we made Just One. Understand?
And along came a white-striped skunk
named Hardy and him day
because dad had worked against him
In politics. Out an' out murder. An'
they didn’t hang that skunk! No, sir,
they didn't him. He had too
much money, an' many friends In
politlies, an’ they let 'im off with two
years In the penitentlary. But he
didn't get Uwr(-, No me God,
he didn't get
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His anxiety now was
Baree. So he sald, making his voles
quite casual, “You aren't going, are
yon, old chap?”

If Baree heard him he gave no evi
dence of It. But still wateh
ing bhim closely, that the hal

event
had

just centered Ir

Carvel,
smw

{ along his spine had risen like a brush

and then he heard-
Baree's throat-—a
hatred. It was the sort of snarl that
had held back the Factor from Lac
Bain, and Carvel, opening the breec)
gun to see that all was right
chucklied happily. Baree may have
heard the chuckle. Perhaps it meant
him, for he turned his
head suddenly and with flattened enars
looked at his companion.
(TO BE CONTINUED,)
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,&;;i;bra Who Evincedﬁ Interest in Cookery

If the storles of Brillat-Savarin
which it Is proposed te publish In com- |
memoration of his centenary reveal |
their author to the world as a suocess- |
ful writer of fiction as well as a gas-
tronomer, he may perhaps be regarded
as repaying the Interest which some
noted novelists have taken In matters
of the table. Balzac took a keen In.
terest In cookery, as befitted a man of
gigantic appetite. So also did George
Sand, whose cookery must have been
pretty good, since it was reputed to be
as exciting as her romances. Joseph
Conrad, as he admitted In connection

Chinese Surprise Devil
The upturned eaves which are na
characteristic architectural feature of
all Chinese houses are Intended to
catch the devil should he venture too
close to the domicile and throw him
far up Into the heavens,

with a cook book written by Mrs. Con-
rad, gave a high place In his esteem
to the culinary arts, while George
Meredith left a book of cookery re

| ceipts in his own handwriting which

figured In a book seller's catalogue
some years ago and may possibly yet
appear in print,

Crops North of “53”

Wheat, oats and similar grain have "
been found to ripen satisfactorfly In |

that part of Canada north of the fifty.

third parallel. Four varieties of wheat |
have been tried, some ripening in nine |

varied |

ty-eight days. The ylelds
twenty-three to forty bushels, depend-
ing on the variety, and from fifty-four
to seventy-three bushels of oats to the

acre were obtalned, depending also on |
the variety planted. The experiment |

{s considered Important for Canadlan | ployed.
|
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Belt and Girdle

{

on Fashion Card

' Accessory Now Used Con-
| spicuously on Nearly Every
Daytime Frock.

|

It may be that the long bodice with
its attached circular skirt or flounces
created the necessity of something
more than a cord to mark the divid-
lng line. Or it may be that the
straight, unbroken Une had palled,
since the straight frocks now have
them where once there was nothing
to break it from neck to hem. Per-
haps the gradual adoption of the very
feminine fashions of men of days of
brass buttons, ruffled shirt fronts and
buckled knees brought back the belt
and girdle, It now Is used rather
couspicuously on nearly every day-
time frock. Even when the flounce or
the several graduated ruffles are at-
tached to the stralght frock quite as
low as the knee, the girdle I8 worn
around the hips. Sometimes two small
frills define this line and two more
small frills trim the frock around the
bottom,

When the llne from neck to hem at
the front be kept straight and
unbroken, In case a jabot extends be-
low the point of the hip line, some
other trimmi of the kind used
the belt all the way around the
hips and fastens under the trimming
Bometimes a scarf I1s used and the
ends are tucked under the belt at the
front In old-fashioned
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Claret Kid Shoes, Late

Paris Mode in Footgear
Blond satin slippers, lately so much

In vogue, have successors In shoes of |

claret-colored kid, now being worn
with most afternoon gowns of what-
ever shade. Paris fashions show every
indleation of this becoming a craze
equal to that of its predecessor, which
enveloped the feet of midinette as
well as grand dame In blond satin,
The shoes of today, to be chle, must
show a complicated ornamentation of

bandings, stitching and the llke, done |

In a darker tone; so these shoes of
claret color are trimmed with slender
bands of lacquered or palnted leather
in beige, maroon and tan. Other
models are shown In belge or gray,
though these are second favorites to
As the opera
pump with a buckle has not been seen
in Paris for some time, It {s especially
popular in these new light-celored
leathers. Strap models, however, re-
tain a certaln degree of favor.

Satin shoes for afternoon are rarely
seen, patent leather with intricate In-
crustations of suede belng the cholce
for those occasions when a black shoe
18 demanded.

For Evening Wear

Evening dresses are much worked
and embroldered. One model has

| gauffered ribbon disposed In the man-

per of a mummy's wrappings and has
a very Egyptinnllke headdress worn
| with It. Coat of mall, chiffon, lace
and ostrich feathers are much em-

{ fact due in

| and

Qutfit of Tomato Red
With White Polka Dots

Pauline Starke, the popular mo-
tion picture actrees, is here shown
wearing a street dress of tomato red
with white polka dots. The color is
relieved by a panel of white flat crepe.
The skirt is knife-plaited.

Dark Colors Favored

for Late Summer Wear

A season at starts out in a riot of
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Lingerie frocks also once more have

sees with

frocks s«

| a place In the fashion picture and are

| charmingly
Iy they are In the color of the |

youthful In line and In

their exquisite coloring.

Hats Are High, Pointed,
Trimmed With Flowers

Hats are high and pointed and
sometimes trimmed with flowers,
Many are round and trimmed with
transversely placed feathers or flow-
ers, which make the crown appear to
be higher. The panne hats are high
crowned and soft, with the brim
turned down over the eyes. The felt
ones are generally high crowned,

| pointed and folded In the center, with
} very small brims; large ones are bnt

rarely seen. Toques are either em-
broidered or trimmed with degrade
ribbons,

The evening headgears are general-
ly In open-worked metal resembiing
closely laurel leaf crowns, but some-
times are made of the same fabric as
the dress and have the ends forming a
scarf,

Cut of Sleeve, Mounting
of Plaits Is Important

Like most other competitions, the
race to lead In fashlons depends’large.
ly on the finish. Never before have
clothes been so beautifully finished

mounting of plaits, In consequence
the clothes of this season give the Im-
pression of extreme simplicity where.
as they are anything but simple and
are not to be duplicated in home
manufacture,

Larger Hats
Larger hats for summer wear In
many Instances reveal an upturned
line In back, with the brim caught to

the crown with a cockade of grosgraln
Jribbon,
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Mutton Stew.—I'ut

mutton on to

stew
“.lcl

en Casserole.—~DErown

of mutton cut

| In serving-sized
ll-browned

Add

a cupful

sen

ment, cover

a casserole for two t«

Serve fron casserale,

Barbecued Lamb —

b into slices and reheant

make
Fifteen Minute
Pudding. — }

teaspoon

hatter

canned

cherries

Edinburgh Puddin

¢ antmet
0L oailmnea

. et
pound

nilk,
custard, pour
serve, when molded, with
sugar and cream.

Lemon Meringue~Take one pint of
milk, three ounces of sugar, one cup-
ful of fine bread crumbs, two eggs, the
juice and rind of a lemon. Mix all in-
gredlents and cook slowly untll well
set, baking in a deep ple plate. Set
away to cool, cover with a meringue
and brown. Serve cold.

Snow Jelly~Prepare any
flavor of gelatin, and when It is
thickening whip it until foamy. Chill
and plle on top of any molded gelatin
of other flavor, using pineapple for
one and raspberry for the other.
Serve with whipped cream.

Spiced Tea Cakes—Mix and sift
one and one-half cupfuls of flour with
two teaspoonfuls of baking powder,
one-eighth teaspoonful of nutmeg and
one-fourth teaspoonful of mace. Cream
one-fourth of a cupful of shortening,
add one cupful of sugar, two well-
beaten eggs, one-half cupful of milk
added alternately with the flour, Add
a few raisins and bake In greased
muffin tins. ‘Cover with maple frost-
fil-

cool

into molds and

coconut,

the
Ll

desired

berts,

Egg Rolls.—Seald and cool one
fourth of a cupful of milk, add one
veast cake, mix well and add one cup-
ful of scalded milk, cooled. Stir In
‘wo cupfuls of flour, beat well and set

| away In a warm place until light. Add

off. Tremendous attention has been ‘he yolks of two eggs, half a teaspoon-

id to the cut Ve !
pald to the cut of a sleeve and the | sne-fourth of a, cupful of butter and

ful of sait, half a teaspoonful of sugar,

| four enough to knead. Knead until
| mmooth. Shape Into small balls; when

i

t has become light press a cavity with
the thumb and set Into this half a tea-
moonful of jelly, work the dough over
he opening, keeping the jelly near
the top crust. Let rise to double the
»ulk and bake twenty minutes In a
aot oven.




