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About the House :

SELECTED RECIPES.

Beet Salad.—Scoop out whole cooked
beels: fill shell with chopped celery
mixed with mayonnaise dressing. serve
cn letluce cul up with scissors,

Oyster Corn Frilters.—One pound
brown sugar, one cup walter, one-quar-
ic pound of buller, six draps lemon ex-
tracl. Boil unlil it spins a long thread.
Pour into bullered tins.

Cream Cheese Pie—Mash a cream
cheese: add two bealen eggs and a half
cup of while sugar; mix all logether and
peur Lhis filling in a pie plale lined wilh
wordinary pie crust, Lay on the cream
girips of the dough, lengthwise and
crasswise, and sel in a moderale oven.

Bullermilk Cookies.—Two cups light
brown sugar, one cup buller, one cup
(scant) - butlermilk, two €ggs, one cup
chopped raisins, one-third leaspoonful
soda, one teaspoonful baking powder,
flour to mix very soft. The cookies
should be light and soft and will keep
for weeks, The secret is in using the
soft sugar,

Southern Corn Relish.—Cul from the
cob one dozen ecars of corn that have
been boiled ten minutes. Chop fine one
bead of cabbage, four grecn peppers,
and two red peppers. To this add wo
cups of brown sugar, one lablespoon-
ful celery seed, one box of ground mus-
Aard, and three pints vinegar. Sall o
taste; cook twenty minutes and boltle.
- Corn Croguelles.—Grate tendeér green
corn enough o make a pint. Mix with
4t half a green pepper finely minced
with a small, lender cnion. Sall lo
1asle. Warm half a cup of milk suffici-
‘enlly to melt a tablespoon of buttér in
i, Add a bealen egg and hall a cup
When perfeclly cold mold in-
1. form and fry in wire basket, first
dippin g into the hot fat to prevent
sticking.

Kentucky Waflles — These walflles,
veuched for as perfect in a book of fam-
ous old recipes, contribuled by des-
cendanis of famous southern cooks, are
made as follows: DBeal lhree oggs,
whiles and yolks separalely. Add to
the yolks lwo pints of sifted flour, and
ane pint of sour cream, slir well, then
make the batter very thin with sweet
millk  Add three tablespoonfuls of mel-
teg lard. a teaspoonful of soda dissolv-
&) in a lillle cold milk, then lastly the
swhiles of the eggs. Bake quickly in hot

Polato puff is delicious wilh creamed
chicken. To one pint of hol mashed po-
{atoes add one tablespoonful of salt,
one lablespoonful of pepper, half that
quantily of celery salt, and hot milk
enough to moisten well. When partly
cool, add the yolks of twao eggs, bealen
well, and then put in lhe whiles bealen
stiff. DBake.len minules in a hol oven,
and it comes out in a golden brown
meringue. That is an especially goad
way lo serve old polatoes thal have
¢ be cul up a good deal in paring
them.

Eggs for Winler Use.—The best me-
{hod of keeping eggs is lo dip each egg
in melted pavaflin.  When it hardens
¢n lhe surface examine carefully and

- peur a little exlra parallin: on the spols

imperfectly covered. Pack two or Lhree
layers deep, small end down, in a woadl-
en box: pul in a cool, dry place, anl
{iey will keep a long time, Another
excellenl way is to press them small
end down in a bed of common salt.
wWhen one layer is placed fill all
around carcfully with the salt and place
a second layer of eggs and continue un-
51 the box is [ull. Press the salt lgihi-
v bul firmly to exclude the air and they
will Lkeep for months,

Sweelbreads with - Cauliflower.—Take
fcur large sweelbreads and two cauli-
fiowers, apen {he sweelbreads and re-
quove the gristle; soak them awhile in
Tuke warm water, put them in a small
pan of boiling water, boil ten minules,
aflerward lay them in a pan of cold
water lo make them firm. The parboil-
ing is to whilen them. Wash, drain,
and quarler the cauliffower, pul in &
large slewpan wi h the sweelbreads, sea-
sen with a dittle cayenne pepper &nud
a lithle nuimeg, add water lo cover
“ghem. Pul on the lid of the pan and
Lail one hour. Add quarter of a pound
of fresh buller, two lablespoonfuls o f
flcur, lcacup of milk; give il one baoil
up and remove; serve hol in a deep dish,

Swiss Pancakes —Rub la a cream [wao
tablespooniuls buller and  four
spoonfuls of sugar. Add four egg yolks,
cne ol a time, Dbealing beélween each
addilion. Silt togelher lhree cups af
ficur, lwa leaspoonfuls of baking paw-
der, and a half teaspoonful of salt, and
add to the butler and sugar mixiure,

{cgelher wilh the whites of the eggs,
whipped lo a dry [rotl. MiX Inlo n

smooth hatler, and bake in small cakes
one 4 hol griddle. As soan as brown an
cne side furn lo Lhe other. Have rondy
a bullered piate; and as fast as brown-

table

ed lay on il and spread wilh raspberry
jam, Repeat lhis, adding cakes and
ianm to the pile of cakes unlil you have
used jam lwice in each pile, Sift pow-
dered sugar over lhem and serve hol.

HOUSEHOLD HINTS.

To Use Frozen Cream—Cream when
[rozen will separate and curdle when
used in hot coffee. 1f eream is bealen
briskly wilh an egg bealer it will re-
furn lo ils original stale,

Egg Bealer is Cook’s Friend.—Use a
strang wire egg bealer in place of a
spoon or fork in making creéam saucd,
gravies, and all kinds of soft ballers.
IL saves a greal deal of lime and makes
things much lighler.

Two Uses for Lemon Juice.—l'ul a
few drops of leman juice into waler in
which fish is boiled lo make fish firm
und while. A few drops added lo rice
while boiling blanches il and pulls the
kernels,

Easy to Seal Jelly Glasses.—It is nol
necessary lo melt a quanlity of paralin
o1 jelly or preserves. Drop, a small
lump in the glass and pour hot jelly
on ‘it. When the jelly is firm it will
e cavered wilh the parallin.

Boil Jelly Glass wilth Chicken.—In
beiling a chicken that is lough pul a
common jelly glass in the Keille and
hoit willh the chicken, Not only chicken,
but all other fowl and tough meals will
be made tender in this way.

Save Kilehen Table.—kKeep one ar 1wo
Lbiocks of weod or squares of oileloth
to put on the Kilchen tluble to sland
saucepans or baking lins on while their
cenlenls are receiving allention, as (his
precaulion will save the lable from Dbe-
cming blackened by them.

Recanned Fruit.—When canned [ruit
bubbles over or oozes out, emply the
fiuil into a granite basin, pulling in
bwo-thirds of a cup of cold waler, and
heal slowly, letling it sleam uncoverad.
Lring to a boil and skim, then at the
end of ten minutes put in two-thirds of
a cup of sugar. As soon as it is all dis-
sclved pul in can, using a new rubber,
and it is as good as al firsl.

Saving (he Boiler.—When the boiler
is dried and veady to pul away aflter
thie week’s wash, sel it on lhe stove,
and while hot rub il all over ihe inside
and around lhe seams with laundry
soap, IL prevents rusting, and the baoil-
er will keep new and last much longer.
All the soap is nol lost, either. as it is
dissolved in the waler for the next
week's wash,

Renovaling Old Silk.—O0Old silk reno-
vated in this way will retain ils lusfre
and look as well as when new: Pul
iwo ouncesof alecohol, a tablespoonful
of mucilage or slrained honey, a round-
ad lablespocnful of soft saap (dissolve
a small piece of good qualily in waler),
and twa cups of soft waler in a bollle,
and shake unlil well mixed. Sponge
the silk on both sides with the mixture,
rubbing well, and then shake up and
dewn in a tub of cold ar cool waler.
heither rubbing mor wringing. Hold
by the edge and Rap off the water, pin
{he edges lo the line, and while still
aemp iron Dbetween clolhs or paper
wilh an iron only maoderately hot.

Mend Old Baking Pans.—Small round
hales often ecome in baking and roast-
g pans, keftles, elc. To mend these
ael one of the small copper rivels which
are used in mending harness and may
e bought at any hardware slore. Place
e rivet in lhe hole, wilh the flat side
undernealh, allowing the olher end o
praoject through. Then place the pan
on somelhing hard, such as hack cl
range, and with a hammer pound the
projecting end flat. This will slop lhe
kale perfectly, and al practically no
pest. If knabs to pol and pan lids come
ofi, pul a screw (hrough the hole lell,
Fead downswardsy and thread a eork up-
on lhe projecling serew. This will never
get hot and will last a long lime.,
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Mrs. Newrich lived in an
and luxurious hotel.  She knew (hat
well-appoinled equipages of any sort
were fo be had, and proposed o show
ihot she knew whal was suitable for
onch: oceasion.  “Chawles.” she said (o
Mre Newrich's valel one alternoon, svith
great. -dignity, “l1 am going fo return
some calls this aflernocon. and you may
o ta the hivery slahle and tell them io
send up lhe best cart-de-visit they have.”

expensive

Major-General Baden-PPowell is rarely
at a loss for repariee, and his most
humarous savings are generally spoken
in o low. even voice, and wilh a serious
loals, oniy Dbelied by the lwinkling of
his eyes. Al a luncheon parly on one
occasion a celebraled doclor was chall-
ing him. “And how do you feel when
your have killed a man professionally 7"
e asked. “Oh,” said Baden-Powell, *1
don’t mind it, How do you f{eel under
the same civrcumstances "

there are
Wt womeén so

There are Nervous wanen:
hvper-nervous womer.
nervons that the conlinual ruslle of-a
gsillk  skirk maokes them nervous—nao,
there are nNo women so nervous as lhat!

By swilching the trufh a (rain of lies
is soon made up.
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nerve force.

ALL DRUGGISTS: 50c.

ALD PSSO GHEFEAECIEIOBIOE

Scort’'s Emulsion strengthens enfeebled

nursing mothers by Incrcasing their flesh and

£ It provides baby with the necessary fat
and mineral food for healthy growth,

AND %1.00.
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«GUT” BY HIS MAJESTY

DIRE PENALTIES OF OFFENL-
ING ROYALTY.

THE

L e A

An Unintentional Ofience Is  Usually

Readily Pardoned by the
‘Kiag.

There is no greafer social offence
than to do anything that incurs the dis-
pleasure of the King or Queen, ‘The man
woman who does so inlenlionally
ceases to he recognized by lheir Majes-
lies. nnd this means social exlinclion.
The aifender’s name, no maller what
Lis or her rank may be, is slruck out of
lhe wvisiting-list of every person In 8o-
ciely: il the offender be a man he I8
asked lo remove his name [rom eEvery
club of any standing to which he may
happen to belong; no man or woman ol
social repute will know him, and i he
i5 in the Army, Navy or Diplomatic Ser-
vice the besl thing he can do 1s lo re-
sign, for he will find himself cut dead
by every one of his brother-oficers, Says
Lendon AnSwers.

It need hardly be said that their Ma-
jeslies are always loalh to inflict on
anyone the penally which a public
avowal of their displeasure entails, and.
in fact, never do so unless a person of-
fends willingly. 16 1s considered a ser-
icus offence to vielate any of Lhose rules
of eliquelte which their Majeslies ex-
pecl peaple whom they honor wilh their
acquaintance ab all times 1o observe
scrupulously in their presence.

THE AMERICAN'S ERROR.

I vou fail to observe these rules, it is
not considered any mitigalion of the of-
fence to plead ignorance of them, for all
wha come info social contact wilh Roy-

=

ally are supposed to make {hemselves
thoroughly familiar  wilh these obser-
vances.

On one occasion a few seasons ago, @
lady whose name Wwas well  known
among American  hostesses in London
was honored by an invitation to a din-
ner-party al Buckingham Palace. A few
days before lhe dinner. the lady wroie
6 the Queen asking if she might bring
a guest who was slaying with her to the
dirner-parly. This was an oulrageous
violation of etiquelte. The lady's request
was relused, though. of course, the re-
fusal was couched in the most courteaus
terms, but her name was never agamn
included in the list of Royal invitalions,
and it soon gol known in saciely thal
(heir Majesties did not wish 1o meel her.
The result was that the lady was drop-
ped absolutely and completely out of
sceiely, and she shortly aflerwards gave
u» her London house and left for the

couniry.
FROM SOCIETY TO SOLITUDE.

There was a peer who, a couple ol
years ago, presuming on his friendship
wilh the King, took an unpardonable
liberty with his Sovereign. The King
ad arranged to he the peer’s guest from
Saturday fo Morday, and as is custom-
ary in such cases, a list of the ather
aiuests the peer proposed asking was
submitted to his Majesly. Two of the
names on the list were unknown to the
King, and his Majesly asked lhat they
might be omitted from the party.

They were, however, present, and the
neer explained their presence by stating
{hat he had already asked them when
he had sent the list to the King. Such
a1, offence was qguile unpardonable; the
Kmg declined ever lo meet the peer
acain, and the nobleman soon found
{hat an ancient title and high position
eould not save him from the penally
which taking a liberty with the Sover-
gign enlails.

His name was removed from the list
of members of every club he belonged
{c., invilations he had received to various
houses of peaple in his own rank were
canicelled: and he was asked to resign
his eaplaincy in his counly yeomanry.
I{- lel his eountry mansion one of the
most splendid houses in England, and
wenl ta live on the Conlinent, and he
now resides in great privacy in a villa
near Toulor, for he is allogether loo
sroud a man o accept the only sart of
soeiety that is open to him.

SAD BREACH OF ETIQUETTE,

A member of the French Embassy in
London once addressed his Najesly as
| “dear boy," xrhich was 4 gross vialalion
of eliquette, but under the circumstances
tha offence was pardoned. It wias com-
mitted during a game of bridge at the
Marlborough Club when the diplomalist
in question was playing wilh the King.
The former, though not a very good
player, was a highly enthusiaslic one
and very keen aboutl winning. The last
kand of the rubber was a *no frumper”
rlayed by the King, and the diploma-
tist watched the fall of each card with
the grealest anxiety. ‘The King at the
finish won by two tricks, thus winning
the game and rubhber, and his partner,
lin a raplure of enthusiasm. exclaimed,
| “Ah, my ‘aear bov., well played, well
| played I’ Then in aninstant, as a dead
[b“'.’”'x“ feil on the players, lhe diploma-

I iisl recollecled himself, and jumping lo
| s Tfeet, prayed his Mujesly's pardon
| which weos al once granted. for his af-

| fence was so  transparenlly uninten- |
tional.
RUINED BY ROYAL IFLOWN.

in anolher club some vears ago a re-
Gred naval ollicer ane aliernoon flatly
contradicled & staltment made by the
| King. then Prince al Wale The office:
| war a notorious bully, but he made a
| tnlal mistnke avhen ne Ired to bully the
i1-'--1: o the throne. The King look no
nitice al-the Lme E the ollicer's ride-
rness. which wias abmionsiy milent
L al laler on sent o cquerss- o nform
lh.m that his ltoyal Highoess did not any

A

—— -

o ger wishh to number him among his
acquaintances,  lrom ihat momenlt, the
ollicer was cul by every one in sociely
fie brazened the malter oul for a while,
trt he sank rapidly in the social scale.
and a few vears ago he was fatally in-
jured in a drunken brawl in some low
esambling den in New York.

" An officer in the Army who is on con-
sigerable terms of friendship with the
King said recently lo the writer: *No one
is less ready lo lake offence than lhe
King, or more ready to pardon cne wlhen
th+ offence is unintenlional; bul his Ma-
jesly never permils a liberly to be taken
with him, and if people do so they musi
suffer the consequences which their ol
fence enlails.”  Many an aspirant e
Court favor has had experience of this.

MAKING GLASS BEADS

TI'E INDUSTRY IS OF MUCH IMPOR-
TANCE AT VENICE.

Composition of the Pasles. Used Is Jea-
lously Guarded as a Trade
secrel.

Formerly Venice was (he enly place
where glass beads were made. IL was
as=erled that {here was no peossibility of
making lhem e¢lsewhere owing 1o some
climelic  influence, and the chemical
compaosition of Lhe local sweet and sall
sands. Manufaclories, however, now
exisl in Franece, Bohcmia and Anlwerp.
Some years ago a faclory was also es-
lablished in India.

The process of making glass beads is
is follows : First—The vilreous paste is
composed and is then fused in the fur-
nece, Second—The canna or long, lhin,
perforated fube, is made by the Mar-
garilai, for producing the round small
elobes of glass of different  colors, or
imilation ol pearls, coral and precious
slenes.  Third—The rounding and work-
ing of glass pearls is done at the [lame
af the lamp. The first operation is con-
siGered the most important, as il pro-
vides the malerial necessary for mak-
ing all kinds of heads, and reguires some
tcehnical knowledge and greal practice,
as the preparation and composition of
the various pasles are

JEALOUSLY KEPT SECRET,

It may, perhaps, be ¢f inlerest o see
Ine general character of a bead [actory.
The furnace conlains live or six large
ecarihen vases, dividesi ¢ne iccim  the
olher so that they may be dillerently
heated, according lo the various compo-
sitions. which are poured infto them.
The operations for making the canna
forata, or long hollow lubes to be col-
virled inlo beads, and lhe canna mas-
sicia, to be reduced into pearls, are
these: The vilreous paste is reduced
into long glass tubes, more ar 1ess thin,
according to the dilferent thicknesses of
the beads lo be made, bul in Such a way
ihat the hole in the middle of the tube is
always mainlained.

The waork is executed by the foreman,
who has under his aorders two assistanls
and - four workingmen, called tiradori.
Cne al Lhese assistants dips the end ol
an iron rod aboul four feel long inlo
one of the vases conlaining the molten
paste of the required color. He then
rolls it on an iron table o reduce it in
a cylindrieal form, and makes a round
hole on the upper parl of Lhe pasle,
Afler this the foreman takes (he pod in
his hand and heals in' the furnace the
parlion of paste allached to ils end by
giving it a few lurns, and sees that the
hole made is :

EXACTLY IN THE CENTRE:

e then promptly allaches another rod
le the upper part of the pasle. Th2 lwao
rods are at once delivered lo two lira-
deri, who, running speedily 1n opposile
directions, reduce the mollen material
inte a very long lhin tube, which pre-
serves the hole in ils cenlre for all ils
ienglh.

The iubes are then divided ac-
cording lo Lheir (hickness, and cuf in
small  pieces. Such pleces are then
silted and pul in iron tubes wilh sand
and coal powder, and by lurning them
in the furnace lhe pieces are made
round. The pearls are then polished by
placing them: in a bag conlaining some
sand and shaking them {or some lime,
They are then separvaled [rom lhe sand
hy a sieve and pul in another bag con-
taining a portion of white ‘Dbran, and
again shaken, when (hey beécome ex-
tremely brilliant, and after being sifted,
are ready for sale.

glass

—
A DELICATE JOB.
Doclor: “The increasing dealness of

is merely an indicalion of ad-

your wile
tell  her

vancing years, and vou can
that.™

Husband: “Hum! would vou mind tell-
ing her thal vourseli, doetor?”

s — —

WANTED A LITTLE SUNSHIs,

Mrs. Digs: “You used lo say I was the
stnshine of your exislence,”

Mr. Digs: “=o0 1 did,”

Mrs. Digs: “And now you slay out
nicht after night.”

\G }:li;__,"ﬂ': “\Well, one can'd l'ﬁ;]‘_’;r}-’_'t SUun-
shine aller dark, you know.”

DIET FOR EVEDRY MAN.
Jam—for -car conductors.
(ercals—Ior novelists,
Mincemeal—lor aulomaisis,
IBzels—Ior policemen.

Sarntaca ¢hins—for camblers,
Pi—for }ut"n*-!-rn g
Carn—for cl alisl
Stavch—Ilor henpecked husbands.
Criime 21 —! lenlists
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THE STOMACH ON STRIKE.

The Tonic Treatment for Indigestion is
the Most Successiul,

Loss of appetile, coaled longue, bad
tasle in the moulh, heavy, dull head-
dche and a dull sluggish feeling—llese
are the symploms of stomach (rouble,
Ulrey. indicate {hat (he slomach is on
strike, lhal il is no longer [wenishing
o the blood the full l[l]ii;l{l af nourish-
menb that the body demands, hence
every organ sullers, There are 1wo
melhods of lreatment, lhe dld ong by
which the stomach is humored hy Llhe

| use of pre-digesled foods and arlificial

[erments, and the mnew one—The Dr.
Willimns' Pink Pills melthod—Dby awhich
the slamach is toned up lo do the wark
nalure intended of il. A recent cure
ny the lonic trealment i3 thal of Mrs.
Jas., W. Haskell, Port Mailland, N:. S.
She says: “For years I enjoyed perfect
health, but suddenly hendaches seized
me. I had a bad laste in my mouth;
my longue was coated; I grew lired
and -oppressed; my appelile left me,
and such food as I did eal only caused
dislress. 1 had severg pains in my
chest. I lost all sirength and was
cflen seized with vomiling, At differ-
ent limes 1 was  lrealed by some of
aur best doctors, but allhough I fol-
lowed their leeatment ecarefully @ did
not gel any Dbetler. One day whild
reading a paper [ came across a case
Similar ta mine which had Ixen cured
uy Dr. Williams' Pink Pills. [ immedi-
alely purchased a supply and il was
not long before they began lo help me.
[ grew slranger day by day lill now |
am as healthy as I ever was. [ have a
cood appelite, am  strong and active
and can atlend lo my household du-
ties wilhout faligue. [ have no hesi-
lalion in recommending Drv. Willinms'
Pink Pills to all sufferers [rom indiges-
ticin.”

Rheumatism, kidney tfouble, neu-
ralgia, St. Vilus' dance, headache and
backache, palpitation, geasral weak-
ness, and a hosl of ather (rcubles, find
their rool in bad blood just as in the
case af stamach lrouble. Tha. is why
the Dr. Williams' Pink Pills lréeaiment
is always a success—Llhey are a pow-
erful bleod builder and nerve lonic,
Sold by all druggists v direct frém
The Dr. Williams' Medicine Co., Brock-
ville, Ont.. at 50 cenls a box or six
hexes [or $2.50.
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GREATEST OF PICK-ME-UPS,

Eleciric Cranes Which Handle 200 fon
Locomolives,

Of all the labor saving devices that
have made possible Lhe great indy striel
works of this progressive age none is
more awe inspiring  from the sland-
point of the layman and nene more i n-
p« riant in the resulls achieved for com-
merce and manulaclures thamn the elec-
lric erane,

sSome years ago 100 lon cranes were
about the limit, but they are now built
to carry 200 tons wilh nealness and
despalch, and all under Lhe direction of
a single workman, who operales |ha ma-
chine by the {lurning of a lever and
travels with it.

There 1s no mare. inleresiing spec-
tacle than lo see a dismantled locamo-
live weighing in the nelghkorhood <t
twenty -tons rushed into a repair shap,
scized by a greal erane, drawn high in
lhe air and conveyed over lhe heads of
rumerous olhers standing on the floar
of the shop, lo the parlicular spol wire
it is to be lowered and operalions |e-
gun to make it fit for lhe road.

There is probably no alther deviee hav-
ing capabililies so varied. Ordinarily
1 machine will do Lut ane thing in one
way, bubt an eleclric crane seems able
ta do almost anyvihing in ils line, and

de it to perfeclien. These machinea
cost, from the smaller to the larger
sizes, [from 852,000 lo $20.000 each.
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PAINLESS TEETHING.

There is no period in baby's life thiy
mothers dread more Ihan leethiryg
lime. The little gums are lender aig;
inflamed; *the child suffers and is sleep-
less and cross, and the molher is uswu:
olly worn oul earing for the child, The
vse of Baby's Own Tablels allays tha
infllammalion, soltens 1he (ender swal-

len gums, and brings Ihe (eeth fhrough

painlessly. Mrs. N. Sauyve, Sl jicse
de Lima, Que.., says: “\When my haby
wias culling his teeth he was [everish,
erass and did not toke nourishmenl.
After giving him Baby's Own Tablels
he cul six teeth wilhout the least trou-
Ille. 1 have never used any medicing
for children I prize so highly a5 lhe
Tablels.”  Sold by all medicine dealers
or by mail at 25 cents a box from the
. Willinms' Medicine Co., Brockville,

Ont.

o

THE FACE OIF HIM.

“1t won't be good *Tor you if you cut
my face,” remarked the man wilh the
sample case, as he look his scat i the
barber's chair.

“Why. what will you do?" asked ihe
barber.

“Nothing,” ‘rejoined the other; “but
you'll have fo get a new razor."

ANY EXCUSE.
“YWhy is it that it is so easy to gathen
an inquisitive crowd in the street? Is il
people Tiaven’t anylhing else to

becanse
da "

“Np: it is because they'd rather nob
da 1"

CRUEL.

Tired Tim = “Ah. it's a ecruel, heartless
warld. Jimmy.: What d'yer think a wo-
man done the other day when 1 ssked
her lo give me somelhing to keep body
i-}!-] '-'-f'IFI! 1.:'!:!__"' rflh'r' '1-"'

.1F5';'-'.‘.|_‘-" “Dunna.”

Tired Tim: “She gimme a #aoey pin.”

e i:'--




