THE FRONTIER, O'NEILL, NEBRASKA
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THE STORY THUS FAR: Meg en-
!tered the house quietly, when she re-
'turned from aiding Martha. Tim Mac-
Tavish awalted her, declaring she had
been out with Tom Fallon, “You are In
/Bove with him.” Jim again attempted to
get her to sell the farm, but she re.
fused angrily. The next day Larry came
for lunch and afterward they walked to-
| gether to the ridge. Larry told her that
|he knew she loved the old farm, for he
loved it too. He told her he did not want
;her to sell the place, and declared he
‘wanted to marry her whether they lived
;ln Pleasant Grove or in the county seat.
He kissed her lightly and laughed, *“1
ean't say I blame you for not wanting to
give all this up.”

CHAPTER VIII

They went hand in hand up the
path and to the flat rock that
crowned the very top of the hill
Megan sat down and Laurence fol-
lowed her to the rock. They sat close
together for a moment, looking out
over the scene gpread below them.

Megan knew the thought that was
in his mind, and she tried hard to
marshal all her arguments so that
he could understand; but when he
turned his head and looked at her,
and smiled, he said quietly, "I can't
say I blame you for not being will-
ing to give all this up! We are go-
ing to be very happy here.”

Megan felt as though she had tak-
en a step in the dark and plunged
headlong into space. She could only
stare at him, wide-eyed, her mouth
open a little. Laurence laughed and
leaned forward and kissed her.

“Did you think, darling, that I've
known you almost your whole life
and been in love with you since I
was fifteen, and didn’t know what
your own land meant to you?" he
asked her quietly, "I admit that I
was fool enough to hope, for just
a little while, that you loved me
enough to be happy in Meaders-
ville. But when you telephoned me
in alarm because you had been of-
fered what we both know is a very
generous price for the land, and
you didn't want to take it—well, I
faced facts then and got busy to see
about just what could be done. Be-
cause make no mistake about it,
my love—you're going to marry me,
whether we live in Meadersville or
Pleasant Grove!"”

There were quick tears in her
eyes, but she smiled tremulously.

“Thank you for understanding,
Larry,” she told him huskily, “It's
—a tremendous reljef.”

Laurence frowned as though not
quite sure that he liked that.

“You mean you didn't think I
would understand?” he protested.
‘"Well, for Pete's sake, why not? Aft-
er all, we've grown up together.
These last years since your mother
died, I've watched you fighting
drouth and flood and hail, boll wee-
vil and corn borer and blue mold
and chinch bug—when it would
have been'so much easier to give
up and sell out. Don’t you suppose
during those years, I've come to un-
derstand what the place means to
you? And to be frank with you—
'I'm kind of fond of the old place my-
selfl Never having owned a square
foot of real estate in my life, hav-
ing grown up on a sharecropper's
place—the thought of becoming a
|landowner—in partnership, anyway
|=—geems pretty swelll”

He grinned at her and sald hastily,
““Not of course that I want you to
| get the idea that I'm merely mar-
rying you for your farm—perish the
| thought! I'd marry you if you didn’'t
bave a foot of land!”

She laughed and let him kiss her.
And at first, that seemed quite sat-
isfactory to Laurence; but after a
| little he let her go, and sat looking
down at the rich dark earth, where
his heel was absently digging a
| hole.

““Then you’'re not in love with me,
after all," he said quietly, and there
{was a note in his voice that caught
| at her heart.

| She stared at him, blinking in
| amazement.
“What in the world—why do

| you—"" ghe stammered.

*“I'm not exactly a blind fool, Meg-
gie,” he said evenly, *“I admit I
don’t know a heck of a lot about
women; but I do know that when a
girl is in love, she is not only kissed
—but kisses, in return.”

. The color burrmed in Megan's face,
but her eyes met his straightly.
*I—kissed you, Larry,” she told
him unsteadily.
He shook his head.

“You let me kiss you, Meggie,"
he returned. *‘There's a big differ-
ence.”

There was a silence, and then she
said unevenly, ‘I'm—sorry, dear.”’

““There's nothing for you to be
sorry about, Meggie. If you don't
love me, you don't, and it's plain
that you don’t.”” His voice sounded
tired.

“I'm—very fond of you, Larry,”
Megan said quietly.

*““Thanks, Meggie,"”” he answered
quietly. *“‘But I'm afraid that's not
quite enough.”

And then, taking her breath away
by the unexpectedness of it,
asked, "Is there someone

else,

Meggie?”
Wide-eyed, she met his glance,

“But—how could there be some-
one else?’ she protested.

“I'm asking you,” he reminded
her.

“It's—it's a crazy question, Larry
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—I don't know anyone else,” she
pointed out.

““That’s not quite flattering,’ he
assured her, and now he seemed
amused at her confusion and her
bewilderment. ‘Never mind, dar-
ling. We'll let it go, for now. But
I wouldn't want you to marry me,
Meggie, unless you felt a little about
me as I feel about you. I guess I
don't quite expect you to be—well,
as much in love with me as I am
with you; the wise people who claim
to know about such things claim
that one person in every marriage
cares more deeply than the other. I
don't mind a bit if I love you more
than you love me. Maybe that's the
way it should be. I'm afraid I'm
not wise enough to decide that. I
only know that unless you're—more
than just fond of me—it wouldn’t
work out.”

Megan sald faintly, *“You mean

you want to break off the engage-
ment, Larry?"
“Do you,
quietly.
‘“Why-—why-no, Larry—of course
not,”” she stammered, and put out
a hand In a helpless gesture.

Meggie?” he asked

ul__l

She shot Megan an oblique look
and then came out frankly with
what was on her mind.

think I've always expected that we'd
be married some day. It's—well,
I've sort of grown up with that
thought. Maybe—could it be that
that's the reason you don’t think I
love you enough?"

“It isn't that I think you don't
love me, Meggie — I know you
don't,”” he told her. *“I've tried to
kid myself that you did, and tried
to hope that once we were actually
engaged, you'd—well, warm up to
me a little. But when you thought
of setting a date for our marriage
and realized that you couldn't give
up the farm or the dogs and cats and
cows and chickens, to make a new
life with me somewhere—or any-
wherel—that was all I needed to
convince me that you're not ready
to marry me yet. If you loved
me as I love you, Meggie, nothing
in the world would be as important
to you as being with me—anywhere,
anyhow."

He broke off as though searching
for words with which to make his
thoughts clear to her.

““It isn't that I'd want you to make
even the smallest sacrifice to be
with me, Meggie,"" he pointed out.
“It's just that if you loved me the
only way I could want you to—you'd
be willing to sacrifice anything and
everything just so that we could be
together. Do you understand, Meg-
gie'.’"

She was still for a moment, and
then reluctantly she nodded and said
faintly, *“Yes, darling — 1 under-
stand.”

““Then we'll leave it at that, for
the present,” said Laurence as he
stood up and drew her to her feet,
““And now Annie will be sending out
a searching party for us if we don't
hurry,”” he added, smiling, deliber-
ately breaking the growing tension,
struggling for a lighter tone,

Suddenly, a mist of tears in her
eyes, Megan turned to him impul-
sively, put her hands on either side
of his lean, pleasant brown face
and stood on tiptoe to set her mouth,
cool and fresh and sweet, on his.
Involuntarily hi% arms went about
her, holding her close and hard
against bim. His mouth on hers
was urgent, demanding, seeking a
response that, after a moment, he
knew with a sick certainty, was not
there. And then he released her,
smiled at her, his face pale and set,
and half under his breath he said

| huskily, **Thank you, darling.”
he |

Annie was just finishing the last
preparations for the midday dinner
when they reached the house, and
Jim came in, well-groomed and deb-
onair, quite as usual, as they were
ready to sit down.

He greeted Laurence with an ur-
banity that was almost patronizing,

W.N.U. RELEASE
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but after a few moments he said
briskly, ‘‘Well, Larry, my boy, I
hope you've been able to persuade
this girl of mine to be sensible.”

Laurence answered lightly, “I'm
not sure I feel that she needs any
persuasion slong such lines, I've
always considered Meggie a very
sensible young woman!"

Jim tried to laugh, patting his
crisply barbered gray mustache
lightly with his napkin. ‘“‘Sensible
young woman?

l

That hardly sounds | g

Guard Sugar Supply;
Use It Carefully
When Doing Canning

as loverlike as I would have expect- | [

ed under the cirumstances!"

“Oh, I'm a very sensible young
man,” Laurence assured him pleas-
antly. “And sensible young men
don't go in for a lot of romantic
nonsense, nowadays."

“Don't they, now?"” Jim was elab-
orately surprised. ‘‘Well, of course,
things have changed a lot since my
day! But seriously, I feel that we
have a splendid offer for this place,
and since you and Meggie won't be
able to run it yourselves, and a
tenant is very unsatisfactory—"'

“Megan seems to feel that It|i = =

would be best for us not to be mar-
ried for another year,” Laurence
said gently, *And therefore, she
will want to run the place herself
this year, at least.”

“‘Another year, eh?" he sald at
last. *‘Sorry—thought you two were
in love with each other and had
been waiting several yearr for you
to get a start so that you could get
married!"

“As I said before, we are sensible
young people, Meggie and I. Slow
and sure is our motto,” Laurence
told him.

Jim's jaw set and he made a pre-
tense of eating, but after a little he
looked at his watch, thrust his chair
back, and asked to be excused un-
der the plea of an engagement. They
heard the outer door close behind
him with a bang that threatened its
old-fashioned glass panel.

“I'm afraid he's upset,” Lau-
rence's words were wry with un-
derstatement. ‘“‘He won't try to
make things difficult for you?"

“Goodness, no—and if he does, it
won't matter. I'm not in the least
afraid of him!" She laughed at the
very idea.

Laurence nodded. *“‘But if there
should ever be anything to—well, to
make you feel you need help—you'll
remember my telephone number?"
he reminded her.

“0Of course—didn’t I yell for you
the minute I thought Matthews was
going to insist on that commission?"

In the next few weeks, life in
Pleasant Grove, on the surface at
least, was entirely normal.

The draft called up more and
more young men for the armed
services; several girls registered
for the Cadet Nurses’ Training
Corps; Bud Harrison's oldest girl,
twenty-year-old Marianna, joined
the WAC; Preacher Martin, beloved
and feared for his “straight talk-
ing' " to evildoers and the like, fell
on his front steps and broke his leg;
the Jordans, over behind Turkey
Bend, had another baby.

But there were currents under-
neath that popped above the sur-
face now and then, and to no one's
very keen surprise, Alicia Steven-

son seemed to have a large part in
them. Her malicious tongue, her e:lyI
little smile that hinted at so much |
she did not say, the way she had of |
always being in the very middle of |
any untoward event, filled people |
with angry unease. I

“It's got so a body ain't safe in
their own home nights,
woman snoopin’ around,” Mrs. |
Stuart complained to Megan one
afternoon as they sat sewing before |
the fire that the chill rain made very
welcome. She shot Megan an oblique |

look and then came out frankly with | §

what was in her mind. *I can’t

imagine what your paw sees in her, |

anyhow."

Megan dropped the tablecloth she
was mending and stared at Mrs.
Stuart.

“My father?" she gasped incred-
ulously. ‘

Mrs. Stuart sniffed and set an |
unusually sharp stitch in the diaper |
she was hemming for ‘he newest
“Jordan youngun.''

““Well, if you don't know that the
way your paw's runnin' after that
Stevenson woman is the talk of the
town, it's high time you was finding
out, 1 say,"” she snapped belliger-
ently. “They're always ridin’
around in that car o' hers—and
where she gets the gas, nobody
seems to know, but folks say it's
‘black market' and she gits all she
can pay fer—or what your paw can
pay fer."”

Megan said curtly, *“My father
does not patronize ‘black markets’
for gasoline or anything else. And
1 doubt very much whether he has |
seen Mrs, Stevenson more than half | |
a dozen times—'' |

“Half a dozen times would be |
a-plenty, with some folks,” Mrs.
Stuart cut in as curtly,

Later, when Mrs. Stuart had gone,
Megan got up and went out to the
kitchen. She thought Annie looked
at her covertly, but she couldn't be
sure until suddenly, as though she
could no longer keep her words t«
herself, Annie said, '‘Miz’ Stuart's
right, Miss Meggie—folks is talkin
about Mist' Jim an' dat Miz’' Ste.
venson—""

“That will do, Annie,” saild Me-
gan sharply.

(TO BE CONTINUED)

with that' tomatoes. Steam until soft,

Cherries red, cherries ripe yield
bright jewel-colored jams and jel-
lies to brighten the table. Make a
small quantity this year to save
on sugar, Short cooking protects
their fresh color.

One of our longest-lasting short-
ages is still with us this summer
when we do our
canning. Yes, it's
sugar. Those Of
you who before
and during the
war learned of °
the great useful-
ness of the well-
stocked canning cupboard will again
make your plans for canning this
summer. And, in spite of sugar dif-
ficulties, the canning cupboard can
still be filled to the brim to help tide
over those days when you have just
to reach out and get fruit, jams,
pickles or vegetables.

Tomatoes were mighty scarce this
past year for folks who did not have
their own supply. We don’t know yet
what the supply picture is for the
coming year, but home-canned
tomato juice is so delicious it would
be well to put up your own. Here's
how:

Tomato Juice.

Use firm, red-ripe, freshly picked
tomatoes. Discard any that are
bruised or specked with decay and
fungus. Wash carefully and leave
whole to steam; or, cut into small
pieces and cook until soft. Press hot
tomatoes through a sieve and re-
heat to the simmering point. Pour
into hot, sterile jars and process for
20 minutes in a hot-water bath at
the simmering point, or 10 minutes
at the boiling point.

If you like to use tomato puree
for cooking during the fall and win-
ter, you'll want a supply of that on
hand, too. I'm giving you a recipe
for the seasoned type which is per-
fectly delicious to use for casseroles
and meat dishes. Don’t forget that
a supply of homemade tomato soup
and vegetable soup comes in mighty
handy on busy days, and there's no
time like the present to can it:

Tomato Puree.

4 quarts chopped tomatoes

6 onions

3 carrots

2 cups chopped celery

3 sweet peppers

Salt and pepper
Wash, chop and measure firm, ripe
Press
through fine sieve
and cook until
g% thick. Chop other
A vegetables, cov-
er with boiling
: water
g until soft. Press
y through a sieve
§ and add to toma-
# to pulp. Reheat
" and pour into
Proeess 60 minutes

sterilized jars.
in a boiling water bath.
Tomato Soup.
1 teaspoon mixed spices
6 quarts chopped tomatoes
1 cup chopped parsley

Lynn Says:

Don't Waste Fats: Those
extra household fats are still
needed for making soap, nylons
and other essentials, What you
cannot use at home, store in a
can and give to your butcher.

To render fat, collect any ex-
cess fat trimmings from un-
cooked or cooked meat and store
in refrigerator until you have
collected a goodly portion.
Grind or chop them fire, then
render over a slow flame, a dou-
ble boiler or in a slow oven
(while you roast meat, for ex-
ample), Strain through a cloth
and keep refrigerated.

Crush or grind the cracklings—
the small crisp pieces left after

fat is rendered — and use in
quick breads, particularly corn
bread.

Use cured pork rinds for sea-

soning vegetables, casseroles and
other cooking.

Skim excess fat from soups,
gravies and stews and use in
making gravies and sauces.

Rendered fats may be used in
all types of frying at home or
for spiced cakes and cookies.

and cook | |

Lynn Chambers’ Menus

Broiled Beef Patties
Lyonnaise Potatoes
Summer Squash
Fruit-in-season Salad
Corn Meal Muffins
Cantaloupe a la Mode
Beverage

Jam

4 onions
2 sprigs parsley
14 cups waler
15 cup butter or substitute
8% cup flour
1 tablespoon sugar
Salt and pepper
Add spices to vegetables and wa-
ter and simmer until soft. Drain and
save juice. Press vegetables through
a fine sieve. Melt butter, add flour,
stir until blended and add juice. Stir
until smooth and thick. Add vegeta-
bles, sugar, salt and pepper. Cook
until thick. Pour into sterile jars
and process 35 minutes at 10 pounds
pressure or 2 hours in a hot water
bath., Thin with water or soup stock
before serving.
Vegetable Soup Mixture,
5 quarts chopped tomatoes
2 quarts sliced okra or small
green lima beans
2 quarts corn
2 tablespoons sugar
2 tablespoons salt

Cook tomatoes until soft, then
press through sieve, removing skin

and seeds. Add
other Ingredients
and cook until
thickened.

Pour ||r“|‘
into sterile jars m f
and process at 10 '| |||| mf "'
pounds pressure i
for 60 minutes. .y
Our jelly reci-
pes are smaller [i
in quantity this
season  because '||”,,
we know that "™
you'll want to save sugar for actual
fruit canning. A few jars of jelly
or jam, however, and some of the
pickles are' an excellent picker-up-
per, 80 do make up a few jars of
each,
Peach Jam.
(Makes 6 6-ounce glasses)

2% cups fruit

2%, cups sugar

14 bottle fruit pectin

Peel and pit about 2% pounds fully

ripe peaches, Crush or chop very
fine. Measure 2% cups into a large
saucepan., Add sugar to fruit in
saucepan and mix well. Place over
high heat and bring to a full rolling
boil and boil hard one minute, stir-
ring constantly.

Fully ripe peaches are best for

making luscious jams. They will
not turn dark if cooked quickly
with pectin added to Insure jell-
ing quality.

Remove from heat and stir in bot-
tled fruit pectin, Stir and skim by
turns for three minutes to cool fruit
slightly, to prevent floating fruit.
Pour quickly into glasses. Paraffin
at once.

Sour Cherry Jam: make as direct-
ed above, using 1% pounds of fully
ripe sour cherries to get 2'4 cups
of fruit. Use 3% cups of sugar.

Jams are made by cooking
crushed fruits with the sugar until
the mixture shows little or no free
liquid. They require about % pound
of sugar to each quart of fruit. One-
half of the sugar may be replaced
with honey or corn syrup in the
following recipe, which may be used
for blackberries, dewberries, logan-
berries, raspberries, boysenberries
or youngberries.

Berry Jam,

Wash and crush the berries. Add
Y4 cup water to each quart of ber-
ries. Cook until soft. Press the
cooked berries through a strainer
to remove seeds, if necessary. Add
3, pound sugar (or half sugar and
half corn syrup) to each pound of
berries. Boil until thick. Pour, boil-
ing hot, into sterile jars and seal
at once,

Any of the current crops of fruits
may also be used for jams. Use %
as much sugar as fruit and make
sure the jam is cooked until thick,
with no free liquid. You'll have
to stir frequently to keep the jam
which is a very thick mixture, from
burning.
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SEWING CIRCLE PATTERNS .
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Matron’'s Summer Frock.

ELIGHTFULLY cool is this
matron's frock for summer
afternoons., The unusual yoke
treatment is very flattering, the
simple gored skirt goes together
in no time at all. Try it in a color-
ful flower print, and add a bouquet
or favorite jewelry for trimming.
. * @
Pattern No. 8043 comes In sizes 32, 34,

36, 38, 40, 42, 44 and 46, Size 34, 4 yards
of 35 or 39-inch fabric.

.|
T

i S

L

I

L N

1

| I ..
e I )

1472

Midriff Frock.

ACRISP button - shoulder junior
dress that's destined to be
your summer -long favorite. See
how the dropped shoulders accent
the fitted midriff—you’ll lock and
feel slim as a reed. Sparkling and
fresh for shopping, vacation wear,

romantic summer nights,
L] L] L
Pattern No. 1472 is for sizes 11, 12, 13,
14, 16 and 18. Size 12, 3! yards of 38 or
39-inch; 1 yard rie rac.

Send your order to:

SEWING CIRCLE PATTERN DEPT.
530 South Wells St. Chicago 7, ML

Enclose 25 cents in coins for each
attern desired.

Pattern NO . e
Name.
Address
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"ASK ME 9.
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The Questions

1. The sirens of the Queen Mary
ean be heard 10 miles, yet do not
disturb the passengers aboard
ship. Why?

2. Lead melts at 620 degrees,
and tin at 446, These two are com-
bined to produce solder, which
melts at what degree?

3. Of the 55 highest peaks in the
United States, 42 are in one state.
What state is this?

4. What President of the United
States was wounded in the Revo-
lutionary war?

5. How many dials has Big Ben,
the famous clock of London?

6. Upon what is the right of an
accused person to be confronted
by his accusers ultimately based?

7. What great newspaper pub-
lisher was once a candidate for
the presidency of the United States
on a major party ticket?

8. What is the number of de-
grees around the equator?

9. What fish provides genuine
caviar?

10. What name is given to a Mex-
ican herdsman?

The Answers

1. They are attuned to a lower
bass **A,"” which does not disturb
the ear drums.

2, At 356 degrees.

3. Colorado.
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Coins Must Pass 8 Tests

Through Vending Machines |

In modern candy and cigarette
vending machines, the mechanism
subjects each nickel and dime to
eight separate tests in one and a
half seconds, says Collier’s

These tests determine whether
the coin contains metals not used
in genuine five-and ten-cent pieces,
and whether it is of the proper
diameter, thickness and weight,
and has no holes,

Short Existence

Although some May flies require
three years to develop in the lar-
val stage, they experience the
shortest adult existence of any liv-
ing creature. Upon emerging fully
matured from the film encasing
them, they mate, lay their eggs
‘and usually die within 12 hours.
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A quiz with answers offering
information on various subjects

?ﬂ'“ ~ - -0

4, James Monroe.

5. Four.

6. The Law of Imperial Rome,
7. Horace Greeley.

8. It is 360 degrees.

9. Sturgeon.

10. Ranchero.

HieH ENVERGY TONIC

helps build summer
STAMINAIENERGY !

A& Enjoy the feeling of energetic well-
2 being! Take good-tasting Seott's
Emulsion right away, if you feel
tired, rundown, unable to throw off
worrisome summer colds—because
your diet lacks natural A&D Vita-
mins and energy-building, natural
olls] Secott's helps build energy,
> gtamina, resistance, Buy today 1

SCO“S EMULSION

TONIC

YEARYROUND

THREE-WAY VALUE
Let the name St. Joseph

cusde you to thty.

and econo 12 ta

10¢, Get St. ouph Aspirin.

AMERICA S
No.1 HEEL
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TIRED, ACHY MIISCI.ES

SPRAINS + STRAINS

« BRUISES = STIFF JOINTS
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