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La Comte de Sabron, captain of French
savalry, takes to his quarters to raise by
hand a motherless Irish terrier pup, and
names it Pitchoune. He dines with the
Marquise d'Esclignac and meets Miss
Julia Redmond. American heiress, who
sings for him an English ballad that
lingers in his memory. Sabron is ordered
to Algiers, but is not allowed to take
servants or dogs. Miss Redmond offers to
take care of the dog during his master's
absence, but Pitchoune, homesick for his
master, runs away from her. The Mar-
quise plans to marry Julia to the Due de
Tremont. Unknown to Sabron, Pitchoune
follows him to Algiers. Dog and master
meet and Sabron gets permission from
the war minister to keep his dog with him.
Julia writes him that Pitchoune has run
away from her. He writes Julia of Pit-
choune. The Due de Tremont finds the
American heiress capricious. A newspa-
per report that Sabron is among the miss-
ing after an engagement with the natives
causes Julia to confess to her aunt that
she loves him. Sabron, wounded in an en-
gagement, falls into the dry bed of a
river, and in watched over by Pitchoune.
After a horrible night and day Pitchoune
leaves him. Julia goes in search of Sa-
bron. reported missing. Tremont takes
Julia and the Marquise to Algiers in his
yacht, not knowing their errand.

CHAPTER XVI—Contlnued.

With his godmother he was entirely
at ease. Ever since she had paid his
trifling debts when he was a young
man, he had adored her. Tremont,
always discreet and almost in love
with his godmother, kept her in a
state of great good humor always, and
when she had suggested to him this
little party he had been delighted. In•
speaking over the telephone the Mar-
quise d'Esclignac had said very
firmly:
"My dear Robert, you understand

that this excursion engages you to
nothing." •
"Oh, of course. marraine."
"We both need a change, and be-

tween ourselves. Julia has a little mis-
sion on foot.",
Tremont would ' be delighted to

help Miss Redmond carry it out.
Whom else should he ask?
"By all means, any one you like,"

said his godmother diplomatically.
"We want to sail the day after to-
morrow." She felt ._safe,......knowing
that no worldly people would accept
an invitation on twenty-four hours'
notice.
"So," the Due de Tremont reflected,

as he hung up the receiver, "Miss
Redmond has a scheme, a missiatt!
Young girls do not have schemes and
• — toms in go:id—Prem. h but, iety-:"- —
"Mademoiselle," he said to her, as

they walked up and down on the deck
In the pale sunset, in front of the
chair of the Marquise d'Eselignac, "I
never saw an ornament more becom-
ing to a woman than the one you
wear."
"The ornament, Monsieur?"
"On your sleeve It is so beauti-

ful. A string of pearls would not be
more beautiful, although your pearls
are lovely, too. Are all American girls
Red Cross members?"
"But of course not, Monsieur. Are

all girls anywhere one thing?"
"Yes," said the Due de 'Tremont,

"they are all charming, but there are
gradations."
"Do you think that we shall reach

Algiers tomorrow, Monsieur?"
"I hope not, Mademoiselle."
Miss Redmond turned her fine eyes

OD him.
"You hope not?"
"I should like this voyage to last

forever, Mademoiselle."
"How ridiculous!"
Her look was so frank that he

laughed in spite of himself, and in-
Mead of following up the politeness,
be asked:
"Why do you think of Algiers as a

Beld for nursing the sick, Mademoi-
selle?"
"There has been quite a deputation

of the Red Cross women lately going
from Pt -s to the East."
"But," said the young man, "there

are poor in Tarascon, and sick, too.
There is a great deal of poverty in
Nice, and Paris is the nearest of all."
"The American girls are very im-

aginative," said Julia Redmond. "We
must have some romance in all we
do."
"I find the American girls very

charming," said Tremont.
"Do you know many, Monsieur?"
"Only one," he said serenely.
Miss Redmond changed the subject

quickly and cleverly, and before he
knc- it, Tremont was telling her
stories about his own military serv-
ice, which had been made in Africa.
He talked well and entertained them
both, and Julia Redmond listened
when he told her of the desert, of its
charm and its desolation, and of its
dangers. An hour passed. The Mar-
quise d'Eselig-nac took an ante-
prandial stroll, Mimi mincing at her
heels.
"Cc pauvre Sabron!" said Tremont.

"He has disappeared off the face of
the earth. What a horrible thing it
was, Mademoiselle! I knew him in

mactit.g L'aa
again the night before he left the
Midi. He RIM a fine fellow with a
eareer before him, his friends say."
"What do you think has become of

Monsieur de Sabron?"
Miss Redmond, so far, had only

been able to ask this question of her
aunt and of the stars. None of them
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had been able to tell her. Tremont
shrugged his shoulders thoughtfully.
"He may have dragged himself

away to die in some ambush that they
have not discovered, or likely he has
been take captive, le pauvre diable!"
"France will do all it can, Mon-

sieur . . ."
"They will do all they can, which

is to wait. An extraordinary measure,
if taken just now, would probably re-
sult in Sabron being put to death by
his captors. He may be found to-
morrow—he may never be found."
A slight murmur from the young

girl beside him made Tremont look
at her. He saw that her hands were
clasped and that her face was quite
white, .her eyes staring fixedly before
her, out toward Africa. Tremont
said:
"You are compassion itself, Made-

moiselle; you have a tender heart.
No wonder you wear the Red Cross.
I am a soldier, Mademoiselle. I thank
you for all soldiers. I thank you for
Sabron . . . but, we must not talk
of such things."
He thought her very charming, both

romantic and idealistic. She would
make a delightful friend. Would she
not be too intense for a wife? How-
ever, many women of fashion joined
the Red Cross. Tremont was a corn
monplace man, conventional in his
heart and in his tast-- 3.
"My children," said the marquise,

coming up to them with Mimi in her
arms, "you are as s :us as though
we were on a beN bound for the
North _Pole and expected to live on
tinned things and salt fish. Aren't
you hungry, Julia? Robert, take Mimi
to my maid, will you? Julia," said
her aunt as Tremont went away with
the little dog, "you look dramatic, my
dear; you're pale as death in spite of
this divine air and this enchanting
sea." She linked her arm through
her niece's. "Take a brisk walk with
me for live minutes and whip up your
blood. I believe you were on the
point of making Tremont some un-
wise confession." --
"I assure you no, ma tante." '
"Isn't Bob a darling. Julia?"
"Awfully," returned her niece ab-

sent-mindedly.
"He's the most eligible young man

in Paris, Julia, and the most difficult
to please,"
"Ma tante." said the girl in a ow

tone, "he tells me that Prance at
present can do practically nothing
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about finding Monsieur de Sabron.
Fancy a great army and a great na-
tion helpless for the rescue of a sin-
gle soldier, and his life at stake!"

"Julia," said the marquise, taking
the trembling hand in her own, "you
will make yourself ill, my darling,
and you will be no use to anyone, you
know."
"You're right," returned the girl.

"I will be silent and I will only pray."
She turn. from her aunt to stand

for a few momelts quiet, looking out
at the sea, at the blue water through
which the boat cut and flew. Along
the horizon was a mist. rosy and
translucent, and out of it white Al-
giers would shine before many hours.
When Tremont, at' luncheon a little

later, looked at his guests, he saw a
new Julia. She lid left her coat with
the Red Cross in her cabin with her
hat. In her pretty blouse, her pearls
around her neck, the soft flush on
her cheeks, she was apparently only
a light-hearted woman of the world.
She teased her aunt gently, she
laughed very deliciously and lightly
1iti.ed with me tare ue iremont, who
opened a bottle of champagne. The
Marquise d'Eselignac beamed upon
her niece. Tremont found Ir r -e
puzzling than ever. "She
the chameleon," he thought, "she has

I moods. Before, she was a tragic
muse; at luncheon she is an ador-
able sybarite."

CHAPTER XVII.

Out of the Desert.
From a dreamy little villa, whose

walls were streaming with bougain-
villea, Miss Redmond looked over Al-
giers, over the tumult and hum of it,
to the sea. Trerpont, by her side,
looked at her. From head to foot
the girl was in white. On one side
the bougainvillea laid its scarlet flow
ersitgainst the stainless linen of her
dress, and on her other arm was the
Red Cross.
The American girl and the French-

man had become the best of friends.
She considered him a sincere com-
panion and an unconscious confed-
erate. He had not yet decided what
he thought of her, or how. His prom-
ise to remaia on the yacht had been
broken and he paid his godmother
and Miss Redmond constant visits at
their villa, which the marquise rented
for the season.
There were times when Tremont

thought Miss Redmond's exile a fa-
natical one, but he always found her
fascinating and a lovely woman, and
he wondered what it was that kept
him from laying his title and his for-
tune at her feet. It had been under-
stood between the godmother and
himself that he was to court Miss
Redmond a' l'americaine.
"She has been brought up in such

a shocking fashion, Robert, that noth-
ing but American love-making will

• Sang for the Sick.

-appeal to her. You will have to make
love to her, Robert. Can you do it?'
"But, marraine, I might as well

make love to a sister of charity."
"There was la Belle Heloise, and no

woman is immune."
"I think she is engaged to some

American cowagy who will come  and 
chitin her, marraine."

His godmother was offended.
"Rubbish!" she said. "She is en-

gaged to no one, Bob. She is an
idealist, a Rosalind; but that will not
prevent her from making an excel-
lent wife."
"She 18 certainly very beautiful,"

said the Due de Tremont, and be told
Julia so.
"You are very beautiful," said the

Due de Tremont to Miss Redmond, as
she leaned on the balcony of the villa.
The bougainvillea leaned against her
breast. "When you stood in the hos-
pital under the window and sang to
the poor devils, you looked like an
angel."
"Poor things!" said Julia Redmond.

"Do you think that they liked it?"
"Liked it!" exclaimed the young

man enthusiastically, "couldn't you
see by their faces? One poor devil
said to me: 'One can die better now,
Monsieur.' There was no hope for
him, it seems."
Tremont and Marquise d'Esclig-

nac had docilely gone with Julia Red-
mond every day at a certain hour to
the different hospitals, where Julia,
after rendering some slight services
to the nurses—for she was not need-
ed—sang for the sick, standing in the
outer hallway of the building open on
every side. She , knew that Sabron
was not among these sick. Where he
was or what sounds his ears might
hear, she could not know; but she
sang for him, and the fact put a
sweetness in her voice that touched
the ears of the suffering and uplifted
those who were not too far down to
be uplifted, and as for the dying, it
helped them, as the soldier said, to
die. ,

_ (TO BE CONTINUED.)

Tabloid Aeroplanes. „
The British reason, quite logically.

that the smaller the aeroplane and the
faster it can fly the less danger of its
being hit by shots fired from earth
So the British airmen favor an unusu-
ally small machine, which they call
the "tabloid. " A very light frame is
fitted with an 80-horsepower motor,
which will drive the frail machine
through the air at the,: rate of 100
miles an hour. The engine is covered
with armor. The aviator seeking to
drop a bomb on the enemy approaches
his target at a height t. 5,000 feet.
When straight above it, he turns the
nose of his machine straight down and
drops at terrific speed. When withir
500 feet of the target he drops his
bombs as quickly as possible and then
shoots skyward at a tremendous
—American Boy.

Hopeful Mission.
If even one of those 300 commercial

travelers who have gone to South
America succeeds in making a South
American see a I'nited States joke
their toil will not have been-in vain —
Cleveland Leader.

RECIPES OF THE WEST

DISHES THAT SHOULD BE BET.
TER KNOWN.

Chicken Portola a La Coppa Calls for
a Variety of Ingredients, and

Seems PromisIng--FrItto
M tato—Chicken Pie.

Chicken Portola a la Coppa.—Take a
fresh cocoanut and cut off the top, re-
moving nearly all the meat. Put to-
gether three tablespoonfuls of chopped
cocoanut meat and two ears of fresh
green corn, cut from the cob. Slice two
3nions into four tablespoonfuls of
olive oil, together with a tablespoonful
of dried bacon fried in olive oil, add
one chopped green pepper, half a
dozen tomatoes stewed with salt and
pepper, one clove of garlic and cook
all together until it thickens. Strain
this into the corn and cocoanut and
add one spring chicken cut in four
pieces. Put the mixture into the shell
of the cocoanut, using the cut off top
as a cover, and close tightly with a
covering of paste to keep in the flav-
ors. Put the cocoanut in a pan with
water in it and set in an oven well
heated for one hour, basting frequent-
ly to keep the cocoanut from burning.

Fritto Misto.—Take a lamb chop, a
piece of calf brain, one sweetbread, a
slice of veal, a fresh mushroom, sliced
Italian squash, a piece of asparagus or
of muliflower and dip these into a bat-
ter made of an egg well beaten with a
little flour. Sprinkle these with a lit-
tle lime juice and fry to a delicate
brown in butter, adding salt and pep-
per to taste.
Soles With Wine.—Take fillets of

sole and pound lightly with blade of
a knife, then soak them two hours in
well-beaten eggs seasoned with salt
and pepper. When ready to cook, roll
them in bread crumbs and fry in olive
oil. Take a little of that oil and put
In another pan with a tablespoonful
of butter and season with salt and
pepper and again cook fish in this,
adding one-half glass of dry white
wine. Let cook five minutes.
Spanish Chicken Pie—Cut up a

chicken and boil until tender. Cut up
and fry in chicken fat two onions, two
green peppers, stirring in one and one-
half tablespoonfuls of flour. Have
ready five tomatoes, stewed, and put
In two dozen ripe olives, with a small
clove of garlic, mashed. Grate seven
large ears of corn, season with salt
and put a layer in a greased pan, then
chicken, then the other ingredients,
with a little of the gravy. Stir all to-
gether and bake until brown.

Baked Haddock With Stuffing.
Clean a four-pound haddock, sprinkle

with salt inside and out, stuff and sew.
Cut five diagonal gashes on each side
of backbone and insert narrow strips
af fat aalt pork, haviog-gaskee en one
side come between gashes on other
side. Shape with skewers in form of
letter S and fasten skewers with small
piece of twine. Place on greased drip-
ping pan, sprinkle with salt and pep
per. Brush over with melted butter,
dredge with flour, and place around
fish small pieces of fat salt pork. Bake
one hour in hot oven, and continue
basting as soon as fat is tried out, and
continue basting every ten minutes
Serve with drawn butter, egg or hol-
landaise sauce.
Stuffing.—One-half cupful cracker

crumbs, one-half cupful stale bread
crumbs, one-fourth cupful melted but
ter, one-fourth teaspoonful salt, one
eighth teaspoonful pepper, few drops
onion juice, one-fourth cupful hot wa-
ter. Mix Ingredients in order given.

Huevos en Espanol.
Empty a can of tomatoes in a fryin:

pan. Thicken with bread and add
two or three small green peppers and
an onion sliced fine. The peppers
may be chopped. Add a little butte'
and salt to taste. Let this simmer
gently until the flavors are well mixed
Then break on top the number of eggs
desired. Dip the simmering tomatc
mixture over the eggs until they art
cooked. The eggs may be served, re
Jecting the sauce. Mexicans strait
the sauce a bit and serve with the
egg on thick toast.

Good to Know.
Few housewives seem to know that

old-fashioned soda is the cheapest
washing powder, water softener, etc.
on the market. Put a pound or so it
a fruit jar and fill with water, adding
more water as solution is used, until
all is dissolved. A tablespoonful it
d'sh water will make soap lather free
ly or be unnecessary. Two spoonfuls
to a pail of water for washing will
save soap, strength, time and fabric.

Chopped Meat Cake.
Try' this for your lunch boxes: Twc

pounds of beef, cut fine or put through
grinder; five crackers, also ground;
one egg, butter size of egg, if there le
no fat in the meat; one cupful of milk
pepper and salt and a small onion
ground, if you like this flavor. Bake
In a bread tin slowly about two hours.

Cooking Dried Apples.
When you cook dried apples, try

adding a little grated orange peel tc
them before the stewing process. This
robs the apple of any flat taste it may
have and gives it an added zest. Grate
only the outside skins, as the white in
side skin is bitter.

Peas and Mushrooms.
Stew fresh green peas and mush

rooms together until tender, drain and
partly fill little patty shells with them
cover with a rich cream dressiag and
serve at once.

No one can tell alien the bride of
today will introduce the mode of to-
dray in some detail of her wedding
gown, be it ever so conventional in
style. For since her choice of fabrics
may lie anywhere from tulle to bro-
cade, falling upon the lightest or the
heaviest or any of the gradations be-
tween, she has as wide a choice in
esign. This follows because she must
dapt style to the fabric, and there-

fore we have wedding gowns and
wedding gowns, no two alike and all
interesting.
But brides are apparently of one

mind as to the treatment of the bodice.
Nearly all of them choose the conven-
tional long sleeve and the unconven-
tional V-shaped neck, more or less
low.  
As to skirts, they may be short and

wide, in thin materials, and untrained.
A girlish French model of lace and
chiffon was made even a little shorter
than ankle length, with wide panel of
lace down the front, broadening to-
ward the bottom. The  skirt flared
Cidedly. Having departed in an op-
posite direction from the conventional
mode thus far, the designer appears
to have repented. The very long
sleeves of chiffon and very high neck
In the lace bodice made a humble and
contrite apology for the engaging
frivolity of the skirt.

The veil worn with this gown was
of lace-bordered net, ample as to full-
ness and long enough to lie a few
Inches on the floor.

Nothing could be much simpler In
design than the splendid wedding
goWn of One of New York's spring
brides. It was made of white and sil-
ver brocade wtih white satin court
train, and cut in the empire style. The
skirt and waist were in one. The
skirt, loft and only moderately full,
hung close to the figure. The "baby"
waist had a V-shaped neck and very
long sleeves of net. The train was
bordered with wide lace, and a hand-
some lace veil was arranged in man-
tilla fashion over the hair. It fell part-
ly over the train.

ItfLIA--BOTTOMLEY.

New Petticoats.
The phases of the new petticoat are

many. We have princess slips of
siDt, batiste, crepe de chine, held
ov(er the shoulders with straps of
ribbo. n. laboratelv _Arammed
about the hem with wide flounces of
lace, plaited organdie, chiffon or net,
caught here and there with bouquets
of delicately tinted French flowers.
They measure from four to six yards
about the hem, and sometimes little
1845 pantalettes, made of materials to
match the petticoat, are worn beneath.

Convertible Outing Caps -I

The outing cap, which can be easily
converted into an auto bonnet, and is
made of stuff that will stand the stress
of wind and weather, needs not to be
recommended. It speaks for itself and
its talking points are unanswerable.
As a rule these caps are made of

mercerized poplin or Palm Beach
cloth, although pongee, taffeta and
some other fabrics are occasionally
used. Mercerized poplin and Palm
Beach cloth are cotton materials in
weaves so attractive that they are
often combined with silk and lose
nothing by this close'association with
It, Both these materials are washable
and strong.
Machine stitching and narrow silk

braid are relied upon to furnish the
decorative features in theseipuseful
caps. Sometimes they are used to-
gether. The brims and crowns are
often in contrasting colors, or the
brims are faced with a color different
from that in the body of the can. Fa-
vorite combinations are those made
of pongee-colored cloth with bright
green, blue, black or red introduced in
the brim facings.

Veils are either of the same color
as the body of the cap or like the con-
trasting color used They are about
two yards long and three-quarters (or
less) in width, When the cap is to be
used Cr- --boring they slip through

slides sewed at the sides of the cap.
The brims turn up or down and re-

main in almost any position the wear-
er may wart. The veils may be tied
about the cap in big bows and become
a trimming in an emergency requiring
something more pretentious looking
than the cap unadorned. The clever
girl may be tvusted to ring all the
changes possible with these classy bits
of headwear, which Are, by the way, so
inexpensive' 'that everyone may own
therm JULIA BOTTOMLEY,

New Hat Model.
One of the prettiest transparent hat

models is shown in a shop which
caters to exclusive patronage, writes a
New York correspondent. The crown,
a round bunchy, dented tam-o'-shanter,
is of neapolitan and the brim is
naught but a wide stiffened ruffle of
malines, so full that the ruffle curves
up and down bonnily at the edges. If
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supported with satin-covered wire,
bent to accommodate the natural
curves of the ruffle and extending in
a few radiating spokes from the crown
as well. If the matinee ruffle Is un-
supported by wire, -then the malines
must be renewed from time to time,
and a very stiff variety must be ob-
tained.

Op


