REMINISCENCES oF

SHERLOCK
HOLMES:

by ARTHUR CONAN DOYLE
Iuustrations by V. L. BARNES

In 8 few clear words Holmes ex-
pleined the aitustion as it had ap-

his handa' together, with vexatian.,
“He's on to-us!” de' cried.

“Why d¢ you think'sot”

“Well, It figures cut that way, does
it not? Hére ho Is;'sending out mes-
sages to an accomplice—there are sev--
eral of hia gong in London, ‘Then sud-
denly, just as by your own account he
was telllng them that there was dan-
ger, he: broke short off. What could
{t mean except that from the window
he had suddenly elther caught sight
‘lof us In the street; or In some way
come to understand how closo the
danger was, and that he.must act
right away If he was to =avold it?
‘What do you suggest, Mr, Holmes?"
“That We go up a’t oiice and Bee for

- % T (Continued)

“This 1s serlous, Watson,” he cried.
*There I$ some deviltry golng ferward!
“Why should such a message 8top In

1 should put Scotland

“We must define the situation & lit-

1le moré clearly. It may bear some
mmore fnnocent Interpretation. Come,
‘Watson, let us go across’ ourselves
and see what wh can make of It.”

As we walked rapidiy down Howe
street I glanced back at the building
which we had left. There, dimly out-
Uned at: the top window, I could see
the shadow of a head, a woman's head,
‘gozing temsely, rigidly, out into the
pight, Waiting with breathless sue-
pense for the remewal of that Inter-
rupted message. At the doorway of
the Howe street flats a mam, muffled
\n a cravat and great-coat, was lean-
ing againgt the rafling. He started
as the hall-light fell upon our faces.

“Holmes!" be crled.

“Why, Gregson!" sald my compan-
fon, as he shook hands with the Scot-
land Yard detective. “Journeys end
with lovers’ meetings. What brings
you here?”

“The same reasons that bring you,
1 expect,” sald Gregson. “How you
got on to it I can’t fmagine.”

“Different threads, but leading up
0 the.same tangle. F've beeniaking

the signals.”

“Signals?"

“Yes, from mut.‘_wlndqw They,
droke off [n the middle. We came

over to see the reason. But since it Is
safe In your hands-1 see no object In
continuing the business.” :
““Walt-a bit!” cried Gregson, eager-
1y. “IMi-do you  this justice, "Mr
Holmes," that I was never In a case
that 1 didn't feel stronger for having
sou un my side. There's only the one
exit to thesd /flats, so we have hlm

saf

“Who ls he : H i

“Well, well, we, score Dver ym for
once, Mr. Holmes. Ve
us best this time.” He struck his
stick sharply upon the -ground, om
which a cabman, his whip in kis hand,
sauntered over from a four-wheeler
which stood on the far side of the
street. “May I Introduce you to Mr.
Sheriock Holmes?" he said to the cab-
man. “This is Mr, Le\'ermn of Plok-
erton’s American agency.”

“The hero of the Long Island Cave
mystery 7 sald’ Holfes, * “Sfr, ‘1 “dui
pleased to meet you.”

The American, a qulel, buslnessnke
young man, “WIEE™ 2 Cledn-aliaven,
batchet face, flushed .up.at the worde
of commendation. .*f am on the tral}

of my iife'niowy, M. Holmes;". gald he.

“If 1 can get Gorglano-<"
“What!

cle?”
“Oh..he has'a European fame, has

he?

we have nothing positive we can take
him on.” 'thacked Koy bver from New
‘York, and I've :been, close to-him 1
2 week fn London, walting some ¢
cuse to get my hand on bis collar. Mr.
- -Gregson and } ran: bim to:ground in
that blg tenement ‘house, nqd ‘there’s
only the one door, 8g he can’t alip us.
“There's three folk come out since he

“llr. Holmes taiks of algzmlu,"
Gregson. © “1 expect,. as usuzl,

uld
he

- “But we have no warrant for his
arrest.”

“He 18 lo unoccupled premises un-
der susplclous cir¢umstances,” said
Gregson. “That ls good enough for
the moment. When we bave him by’
the heels we can see Uf New York
can't help us to keép him. I'l) take
the reaponslhulu of arresting him
nOW.

Our official detedtives mny blunder
in the matter of Iutelllgence, but nev-
er In that of courage. Gregson climbed
the stair to arrest this desperate our-
derer with the same absolutely qulet
and businesslike hearing with which
be would have ascended the official.
stalrcasa of Scotland Yard. The
Pinkerton man had tried to puslffipast
him, but Gregson had firmly elbowed
him back. London dangers were the
privilege of the London force.

The door of tha-left-hand flat tpon
the third landlog ‘was standing ajar.
Gregson pushed it open. Within all
was absolute silente and darkness. 1
struck a match, and 1it the detective’s
lantern. As I did #o, aod as the fiick-
er steadied nto o flame, we all gave
a gasp of surprise. On the deal
boards of the carpetless floor there
wazs outlined » fresh track of blood.
The red steps polnted towards us, and
led away frow an ioper room, the
door ot which was closed. Gregson
flung it open and” beld his light full
blaze in front of him, whilst we all
peered eagerly over bis shoulders.

1n the middle of the floor of the
empty room was buddled the figure of
an enormous man, his clean-shaven,
swarthy face grotesquely horrible in
its contortion, and his head encircled
by a ghastly crimson halo of blood,

red - to us, The American struck |

You must glvel

Iylng In a broad wet circle upon the
W,

were

drawn up, bls bands thrown out. in

The Red Steps ?ulnlcd Toward Us.

Gorgtano of the Red Cir-|

Well, we've fearned all about
him i3 Americs. We Jmow he.is at
the bottom of fitty murders, dud yet

agony, and from the center of bis

broad, brown, upturned throat there
projected the white haft of a knife
driven blade-deeri into his body. Glant
8 he was, the man must have gone
dowr llke 2 polé-axed ox before that
terrific blow: Beside his right hand
a most formidable horn-handled, two-
edged dagger lay upon the flogr, and
near it & black kid glove.

“By George! It's Black Gorglano
himself!” erled the Amerfcan detect-
ive. “Some one has got shead of us
this time.”

“ilere 15 the mndla in the wlndnw.
Mr. Holmes,” sald Gregson. “Wby,
whatever are you doing?”

Holmes had stepped across, had it
the candle, and ‘was paseing it back-
wards and forwards across the win-
dow-panes. Then he peered into the

darkness, blew the candle out, snd,
threw it on the floor, g
1 rather think that will be helptul”
a0id he.. He came over and stood in
ideep "thought, while the two profes-
'slonals were examlning .the boays
“You say. that three people came.out
trom tho flat while you were waiting
downstalrs,” sald he, at last. ‘Did
you observe them clnsaly‘r"

“Yes, 1 did.”

“Was there 4 fellow about thirty.
black-bearded; dark, of middle size?”

“By George, It' Black Gorgiano Him
self,” Crled the American Datective.

“Yes; be was the last to pass me.”

“That is your man, I fancy. 1 can
give you his description, and we bave
& very excellent outline of his foot-
mark. That should be enough for
you.

Not much, Mr. Holmes, nmung the
willions of London.”

“Perhaps mot. That' §s why I
thought it best to Summon this lady
to your ald.”

We all turned round at the words.
There, framed in the doorway, wes &
tall and beautiful woman—the my%-
terlous lodger of Bloomsbury. Slowly
sbe advanced, her face pals and
drawn with a frightful apprehension,
ber eyes flxed and staring, her terri-
fied gaze riveted upon the dark fgure
on the floor.

“You have killed him!" she mut-
tered. “Oh, Dio mio, you have killed
him!" Then I heard a sudden shorp
intake of her breath, and sh@ sprang
into the air with a cry of joy. Round
and round the room she dauced, her
bands clapping, her dark eyes gleam-
ing with delighted wonder, and a thou-
sand pretty Itallan exclamations pour-
Ing from. her lips. It was terrible and
amazlng to see such & woman 80 con-
vulsed with joy at such a sight. Sud-
denly she stopped and gazed st us all
with a questioning stare.

“But you! You are police, are you
not? You have killed Gluseppe Gor-
glano. Is it not 807"

“We are police, madam.”

She looked round into the shadows
of the room.

“But where, then, is Gennaro?” she
asked. “He !s my husband, Gennaro
Luocea. I am EmfHa’ Luccs, and we
are both from New York. Where 18
Gennaro? He called me this momeat
from this window, and I ran with all
my speed.”

“It was 1 who called,” said Holmes.

“You! How could you cali?”

“Your clpher was mnot difficult,
madam. Your presence here was de-
irable. [ kiew that 1 ‘had only to
flash ‘Vlenl' and you would surely
come."

- The beautiful Itallan looked with
awe at my companiun,

“I do not understand libw you know
thege things,” she 3ald. "Gluseppe
Gorglano—bow did he—": She paused,
and- then suddenly ber face Iit uy
with pride and delight. “Now 1 see
1t! My Gennaro! My splendld, beau-
tify) Gennaro, who bes guarded me
safe from all harm, ha did it, with hiz
own strong hand be killed the mon-
ster! = On, Gennato, how wondertul
you are! What woman could ever be
warthy of such a man?”

“\ell, Mrs, Luces,” sald the prosalc
Gregson, laying his haod upon the
lndy's sleeve with as little sentiment
g8 If sbe were a Notting Hiil hooll-
gan, “I am not very clear yet who you
are or what you are; blit you've'said
want yau at the Yard”

0 BE CONTINUED.)

Parish Split

Over Latin

French and Germana of Metz dt War
Over the, Propor Bound i
U,

. The proper. method of prooouncing
Latin has long been a matter of con-
troversy among the learned, but it 18
startling to find. an entire parish dis-
organized by .the question. This Is
the ‘case in the parlsh of 8t Max
imin's, fn Metz, '

The: older clergy of Alsace-Lorraiie
were hroushtLyp under French influ.)
ence, ‘and - are - accustomed 'to.:Pro:

| :nounce-the church Latin with the soft,

French “u.” The younger genernuon
hag been uught in the schools to pro-
nounce the “u”full, according to the
Germsn' and italian manner,

Yesterday the’cholr of 8t. Maximtn'y,|
pronounced “the. Latin of-the. .pleces
SuDg At mass. in’the German ay. The
parish priest, an- old. man, mmnnly
rebuked them, and they shut up their’
musio books snd left the churgh,
Probably - the: clergymaq-found the.
new pronunciation grated on his ears,
and hls outburet was'de to the sensf-
tiveness of & lc.hq

The parishioners, howe¥er, are pot
scholars, :and are: now ~divided- into
two camps—those who ‘méintaln.that,
as Metz s ndw 8 German city, the
church Latin sbould be sung.in tha
German way, and those Who hold that
the cholr 18 doing theé work of Ger
men oficlala and attempting to de-
stroy French mnuence.——Naw York
Tribune.: *~

~Work for Each.-

No ong of my fellowa cagt do.that
:spectal . work “for” ma ‘which: 1 have
‘come Into the world to do; he may
do a higher work, but hé cannot dg
my work, | cannot hand over my work
to bim, any more than I cap hand
over my responsibilities or my gliIts.
I must do .-, . my work ' I may
do lttle or I may do mueh.’ That|
matters not. It ‘must, be my - own
work—Busklm -

Natlon'a Water Powaer,

'In the United States:it 1a sald thnt
there are water powers ‘avallable Tép-
resenting 37,000,000 “horsepower, of
‘which only one-sixth fa developed.

enough to make it clear that we shall [

- Methuds fiustrated.

gtat, United” Stutek

Agriculture.)’

There are three dhuncl viticultural
regions in the United ,States which
segregate themselves ln the grape
specles grown In -them.

The Vialfera reglon, in which Vinit-

Dcpnrlmcnl

.| era varietles are almost exclusively

grown, is located almost entirely west
of the Rocky mountalns, so much ot
It belng In Californta that: those not
conversant with grape varleties erro-
neously call them Californla grapes.
With few exceptions either the spur,
stool or hort pruning system is used
for the stockler growing varietles, and
the long or cane pruning-Bystem Is
usually used for the longer growing
varieties, but either system Is often
wodified to suit indlvidual varfetles.
Thus the spurs are sometimes left
longer ia the spur system, and.either
spurs and caumes left longer or Spurs
cut on the laterals in the cane system.

Stakes only are used to glve the
vines ‘the ' necessary support: this
method-allows the vineyard to be cul-
tivated crosswise as well as length-
wise. Vines trained on trellises are
comparatively rare in Californla.

The more generally known Vinifera
varletles grown In this dlstrict are the
Alexandria, Allcante Eouschet, Ara-
mon, Burger, Cabernet. Sauvegumon,
Calmette, Carignane, Chasselas de
Fontainebleau, Cornichon, Emperor,
Flame Tokay, Green Hungarlan, Gre-
nache, Malaga, Misslon. Mondeuse,
Mourestel, Pizzutella, Petit Syrah.
Purple Damascus, Rieeling, Semillon,
Sauvignon Vert, Sultanina, Sylvaner,
Valdepenas and Zintandel.

The Muscadine reglon of the South
Atlantlc and Gplf states jocludes the
entirs southeastern coastal plain ex-
tending from ‘the Potomac to Florlda,
reaching well up Into'the Biue Ridge
mountains and along the Gulf coast
to the Rlo Grande river, spreading to
<ho north along the Mississippl river
{nto the great central plains to ‘south-
enst Missourl and the Tennessee riv-
er. In this reglon improved varietles
ot the Rotundifolia and Munsonia spe-
cles are grown for varlous purposes,
the better-kiown . varieties of these
being the Eden: Flowers, James, Mish.
Seuppernong and Thomas. The mul-
tiple cross-wire system or overhead
arbor s almost exclusively used.» As
previously mentioned, these arbors are
very similar to the “overhead trellls
or parrales system used iz Spafn with
the Almeriag varietles- commonly
seen In our markets packed in cork
dust and called “Malaga” grapes.

The third or American native-grape
region is tha one In which {mpraved

THREE 'DISTINCT. AGRICULTURAL REGIONS
IN U S. SEGREGATED BY SPECIES GROWN

Amerlcan Native Grape Is Grown Amost Eatlrely in Tha‘! Secuon
- of Country Lying East of Rocky Mountams — Few (:ultural

J

(By GEOROE C. HUSBSMANN Pamolo- ! stated In the description of the varl
o

ous systoms. The varieties most ex-

tepsively grown are the following:

Agawam, Amerlca, Barry, Beacon,

Berckmans, Brighton, Brililant. Carp-

bell, Carman, .Catawba, Champlon

Daisy, Dawn, Deluware, Diamond, Dt
ana. Duchéss, Eaton, Elvieand, Elvlra,

ner, Gosthe,

5l a8 2, SR

A Vine In
According to the Block System.

Lenolr, Lindley, Lutle, Martba, Mas.
sasolt, Merrimac,
Moore, Muench, - Nectar,
Noah, Norten, Ollta, Perkins, Perry,
Pocklington, Prentiss, Rommel, Sa.

‘Washington, Wilder,
Woodruff, Worden

tor,
Wetumka,
Wyoming.

There are so many Epecies o
grapes, each having pecullarities o
its own and therefore responding mos!

ing,
whish otherwise may appear
simple, " becore
tions - In  which comparatively

ih which serious mistakes are
made are rare.

no

13 annually renewed to within a shor!
distance from the ground.. The vines
are cut back usually to four canes and

are -spread ouf and tied to the trel-
Its, giving the vine the shape of a fan.
The illustration, A and C, shows an
unpruned vize in the third and foutth
years., B shows the same vine pruned
the fourth year for.this eystem. .

The advantages cluimed by the ad-
vocates of this sysiem are (1) that
most of the 61d woqd is dispensed with
each year, (2) that the vines can be
easlly lajd down and covered in win-

\/\//
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varieties of the more northern native
grape ‘specles and hybrids of them
and the Vinifera species are grown.
This reglon comprises ail that part
of the United States which lies east
of the Rocky mountalns. Of late
years a few plantings have also been
made in parts of Oregon and Wash-
fngton, but the industry ls most ex-
tensive in the states west of the Hud-
son river and north of the Ohlo river
that border on.the Great Lakes and
in the more centrally located states
ot the Mlssissippl valley. In this dis-
trict the high-rezewal, horlzontal-arm
spur, “horizontal bleck, fan, Hudson
horlzonml, four-cane Kniffin, umbrella

twecano Kniffin, Munson, overhead
C wood and Chittenden systems are
used, the localitles In which they orig-
inated or aro most cotamon  belng

A Vine at Diffcrent Ages, Showlng the Mothod of Tralning by the Fan Sys.
tem: A, an unpruned vine In Its third year; B,a pruned vine In-ita fourtr
year; C, an’unpéuned vine In its fourth year.

northern’ secuona, and ' (3) that’ it
atter pruniag the canes are tled and
spread fan shaped on the trellls, as
they should be, the .young upright-

growing ‘shoots fasten themselves by
their tendrils and need practically no
This system has the disad-
vantage of bearing the frult too low
g0 generally in use

tylog:
and is not mow
as tormerly.

A system

horizontal block system.
vines .are manipulated as with

‘tration.

borizontal-arm spur s) stems.

ABSORBS SHOCKS

FROM HARD ROADS

stantly having sore shouldera should

one which Is shown In the accompanying {llustration.

When & teatm 1s pullfng & Reavy load, nvar 8 Tough road or pavement
1¢ 18 subject to repea.xed and suddén shaocks, which cause much unnecessary
tatigue. .. The ﬂluutrnllon shows how: to make .& doubletres that will absarl
all shocks ‘and sudden Jerks and prevent sore shoulders.

The spring may be:one taken 'from an old buggy. All teamsters that
care. for: thelr horses:and:want them to stand up to heavy work without con-

make and use a doubletree like the

OASORTRt:
‘Fhe County Fair.

The county falr s of greatest prac-
tical bemefit to the -exhibltor. *When
the. farmer or-stockmen enlists /8 an
exhibitor: at the county falr, the seed
of improveraent has been sown and the
results will be fotind each year there-|

| atter on the farm, in itproved live

stock, Improved nachinery and a gen:-.
eral spirlt of advancement In ali linea
of agricultura. The county falr well
managed 1 the. cheapest advertising
medinm, with the most! far-reaching

tesults, that the county ¢an secure.
i

~ _ introducing New Bleod.
« When one finds that it; becomes
necessary to introduce ngw: blood in
the flock first consider what are the
specm tanlts amorg your fowls, and
then, ifs possible, find the breeder
strong in the pdints that you are weak,
in, and purchase the stock from him.

Peanut as Hog Food.
The peanut {3 coming to its own ga
a bog feed. It has been given.a good
tair trial and it has stocd tho test
most !uus(nctorlly.

)

Clinton, Concord, Cottage,- Cynthiana,

Empire State, Fern, Gold Coln, Gaert.
Headlight, Herbemont,
Herbert, lona, Isabella, Ives, Jacger,

Its Fourth Year Pruned

Janesvillo, Jefferson, Lady, Laussel,

Missouri Riesling,
Nlagara,

lem, Triumph, Ulster, Vergenoes, Vie-
Winchell,
and

readily to certain cultural methods to
which it Is best adapted, that the prun-
training and growing of vives,
quite
complicated opera-
few
people become expert, and vineyards

In the fan system the vine growth,
which {g trained to an upright trellis,

a8 many spurs each year; the canes.

combining some of the
points of several other systems ls the
Io this the
the
other systems and pruned for the first
four years, after which the unpruned
vine is pruned as shown In the Hlust
As practiced in some locall-
tles this system mppears'to be a com-
binatlon of the high-renewal and the

AL
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e bulld the houss where ‘we may mtx
- | And then, at moments, siddenty,

We lookiup to the-great wide sky, .
Inquiring wherefore. we_were born— i
+ | For' earnest or for fest? i
—E. B. Brownlog
DAINTY-DISH FROM LITTLE BI}I'&
d When a large amount of bread has
been sliced, do not sllow 1t to dry out,
but pack In a.jar and cover with &
cloth wrung quite dry out of hot wa-
ter, then place a plate over them and
tbe bread will keep fresh. Sandwiches
may be made and served at luncheon

addftion to the meal,

1t you bave a bit of boiled frosting
left, add & few nuts and chopped rals-
{ns and drop op wafers. ;Bake in
hot oven-untll brown. Thela are nice
with a, salad.

Fondant left from French candies
w11l keep fndeflnitely if kept In a cov
ered disk, and may be melted over
water and ueed for cake lcings.

A few tablespoonfuls of preserves
may be used as a garnish for fruit
ealad, ke pear or apple. Or it may
- | be used as a filling for tarts, having
more than one kind to use up odd
bits,

.| - A custard or chocolate ice cream
- | may be used as & sauce for pudding if
Pused within a short time.

Dalnty ples may be made from left-
over ple crust in the form of turn-
overs, of which children are very fond,
| or baked in gem pans and made like
t|n grownup uple.

t| Take your convalescing hiend a
baked apple prepared thus: Wash
and wipe the apple but do not peel,
ecoop out the core with an apple
corer, beginniog at the blossom end
but do not make a hole way through
for the small well I8 to bold & bit of
butter, a tablespoonful of sugar and a
t | srating of nutmeg or a bit of lemon
peel. Surround with water if the ap-
ples are not juley, and bake until thor-
oughly tender. Apples that do not
t{ keep thelr shape during baking are
not so attractive baked in this men-
ner.

Left-over icing or fondant, when ma-
king candy, the scrapings of the bowls,
can be used to stuff dates.

HERE evidenca

vegeta-

ix sbundant
of

that all classes

i biea and fruft may be held tn a sound con-
ter when needful In’ the extremg ! dition without tho use of preservatives.™
% or S 7 dan,

s n _r
e SAVORY FISH,  ¢77%

.Any fresh or salt codfish may be
served In a chowder, making a very ac-

ceptable dish. If salt fish s used,

chowder the last few moments of its
cooklag. Fry & plece of ealt pork cut
in dice;.a slice or two will be s.xﬂ-
clent for 4 familly of four or five,

a golden brown, add & sliced onlon 6{
two and a half dozen of siiced pota-
toes; just cover with water and crok
until the vegetables are tender, then
add the shredded fish (a half pound is

dozen milk erackers which bave been
scalded in boillag water. Serve a
cracker In pach dish of soup.

Flaked Crab Meat Frlcassoe.—Cook’
one small green pepper, finely
chopped, twotsmall onlons, four table-
spoonfeis of -butter’ slightly browned,
one and a half cuptuls of crab moat,
and cook five minutes. Add five table-
spoonfuls of flour and when well mixed
pour on a cup and a half of chicken
stock. Season with two tablespoon-
‘fuls of orange jules, two of lemon
julce, a half teaspoonful of papriks, salt
and pepper to taste. Just befors serv-
jng add a third of o cup of heayr
cream and the yolks of two egga di-
luted with two mblespoontuln of
crea

s:vory Flsh.: —Cut a twoinch cubs
nl tat ealt pork into'dice and try out.

To three tablespooptuls ‘of saft pork
fat add the same amount of fiour and
stir-untll well blended; then add a
cup and a haif ot milk; bo!l and add
a cup of flaked halibut or haddock,
three-fourths of & cup of potatoicubes
which have been cooked, then the

Season to taste,

Oyster Erlcassee—~To & cup of oyu-

ters, resarve the liquor, and beat bell-
ing hot; add the oysters, and when
plump remove, add enough cream to
‘make a cupful, tbicken with butter
and flour blended, add an egg well
beated and pour all'over well buttered
toast. Sprinkle with finely chnpped
calery.

Siberfan Land Threatenad,
Extensive. tracts -of land In Biberia °
sra threatened by the encrogchment

of tho great Qobl desert; ant & plan
hag now been drawn up for & aerles of
forest ramparts to hold back the salt
and dritt. Theebly eftective defense,
according to the report! of ‘agrouo-
mists sent o survey theiregion s In
tree belts gt least two miles broad.
1t s proposed fo plant one of these
feom. Samara fo’ the' Casplan- sea,
whilo others are Tecommended' ex-
tendlng fo intervals ot about 40 miled
right oy to the Chinese frontier. e

pork cubea and the yolks of two egs& .

or supper and are always a welcome .

soak and shred it, then add to the

suficient), a quart of milk and half a .



