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/| Christian gentleman. “As an expres- T R Anuthe:r Pn ular Member \F Rnyal Fan:nl H T :
sion of simple dignity, of refined cour- ﬂ.ﬁty BC!HES F q : ﬂney l'
tesy, of large sympathy, and of warm, .
Thuugntful mka keep on- tl:ﬂr

pal aection, the Epistle to Phile-|

Eﬂmal Ghﬂdrcn :: Eandw':he:
supply shelves certain pmducts which
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December 16. ‘Lesson xl—Faul and
His Frlend:—Fhilemﬂn 221. - Gol-
den Text—A .friend loveth _nt,all_
timt:s..—-Fruv. 17: 17.

IhI‘EﬂDUﬂIﬂHHThm Epmt!e to
I‘hﬂemon is the only purely p-erznnal
letter in the New Testames:, a2ad i
one of the most interesting, reﬁecting
the tact and genercsity of the great
man It belongs to the letters Paul
‘wrote from Rome, when he was a
prisoner waiting for the result of his
appeal, Here we have instruction on
the place which friendship is meant
to take in the Christian life. The
letter may best be studied, not by tak-.
ing cach verse in order, but by con-

that this letter shows the way in iwhich—salmon, - pound of cottage cheese
- | the truth of Christianity was begin- and. 1 small’

ix ‘thoroughly together I camn

(2) It is also:important to notel
can pimento penpers.

ning to influence the great su-r:inl Season with salt and pepper and add
lives of the world. ~ Slavery was” a’enough thick cream or any geod salad
terrible crime. ‘It was one of. the dressing to make-'a Emﬂuth paste,
worst features of -the ancient wnrﬂ, thin enough to spread. — Butter 1
The slave had no rights. Iie was, li Eis ke ot brows of Bran hread:]

any other piece of possessicn, at, the’
1515}];05&1 ﬂfphls nwng!: This was ﬂnc spread filling on thin 'slice of white
of the blackest plagues in the Roman: bread, and put tﬂg*ette-" -

fE!ﬁPIrebaud hmihlir:nuchttu dﬂr ‘-ﬂ;h lt:- Porto Rican - Roast _
e A M bt o e e 2 pounds reund of beel, 1 small bot-

Christ to have sume cure for this evil.
However, we do not:find 'in the New: tlo stuffed oivies, 3} pound salt pork, -

Testament any pi:pgr_nm for the I:bera- 1 onion, 2 téaspoons salt, 1 pint can-|-
‘But we do find that ned-tomatoes, 3 -piut boiling water.

tion of the slave.

‘ mg jara., Strained hnnajr is available

-Christianity . sought to change the

heart. It preached the gospel of love
to master and slave alike, and the new
germ of this grace and truth worked
in tha lives of men and women till
‘the tinie came when it was made clear

~Make small slits or holes in thei”
meat with a sharp konife on cach side
of thea roast.- Cut the sait pork in
small strips an Inch lonz and stul
the boles alternately with these and

: sandwich spreads. A good dessort for

‘pudding recipe can,be varied W?E&

81 ermg the three . characters: (1)
Philemon (2) Onesimus (3) Paul.

1. Philemon belonged the the city’'a social
of Colossae,-and had been won to ery was
Christ by the cfforts of Paul, hl-.szly therhmd.
during his Ephesian mission. In wv.i
19, we -are told that Philemon owed
his soul to Paul." He was ‘apparently
one of the leading supporters of the
local ‘church, was a man of means,
and had given generously to the poor
saints, v. b. - He also took part in
‘religious teaching, and was an evan-
g&llst as well. Paul referred to him
as his “fellow-workman,” v. 15. The
Christians evidently gatheved in his
house for: their .regular worship, and
we read in v.-1, of his wife, Apphia
and of Archippus,- who was possibly|.

- his son. .This man is called a “fellow-
soldier” of Paul, and may have had
to pass througzh danger on behalf of
Christ. . See the reference to him in

.~ Colossians 4: 17. From this it i is clear
"-that:Philemon . was .a_ man oi. high|

at:mdmg, a man of means, a leader in

. the _church, and 'a  great personal
friend of the apostle,

BERL- ﬂneaimus was one of Ph.llemﬂn‘a
slaves, and probably of a low and
mean type. “A hrrgmn slave was
.oné of the Inwt:st type to be found in
.. the Roman world.” The slave had
sto'en some money from his master
(v."18), 2nd had ¢séaped to the city
of Rome, which was the.refuge of
criminals. In the narrow streets and
. dark cellars of . that great. .capital -it
. was not.difficult for one of this class
o escape  detection.- . However;- the
eyes. of God were upon: him, and” by
_some . unknown . means this.poor man
was brought inte contact ‘with™ Paul,
where he learned -to love Christ, Thi:e
miracle ‘~f -conversion -was again en-
acted. This weak, despised Oriental
‘was brought to a new. Ilie. and  his|
‘devotion tn this man who had -been the
means of “his salvation knew . no
bounds. "He became very-useful to
Paul, who would have liked to. keep

't{l all that it was intolerable that such
worry should continue. Slav-
a sin ngmnst {}hr-stian bru-.
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matoes.
'Simmer for three hours.

P nail

{Cut in twu Inf:h squarea and serve at

{an. equay; amount of sugar,

with stuffed olives. Fry out the sait
pork -in a heavy kottle, -slice the
onion, fry it in this, then remove all
. bits of onion -and “salt pork, brown
: the roast on all sides and add one-
‘half pint boiling water and the. to:
Season ‘when Thalf dnua.

: Cardinal Punch -
1 pint cranberrles, 1 pint water, 14

¢ip orange Juice, 125
lemon juice, 1 "cup:sugar syrup,
ﬂint soda water or Apollinarls, -

Gmk cranherrles and “ater until]:

fruit -.is - very ° soft; then strain

through a double'thickness of cheese- -

cloth. When cool, add frult juices,

tablespoons|:
i |

syrup and charged water; pour overj . _§

a block of fee, or a mold of frozen|
Mnk&s 5%& L

orange or- lemon  ice.-
g]asm:s' IE puneh glﬂsses.
Euirl:d Futatuﬁﬁ

Immtues untit tender,
T | 'mash.

fuff -and then for ‘each cupiul of}
maahed potato "allow “one tnh!ﬂspnun»
ful hutEEr 1 tnaspﬂunful hnne;r and 1
teaspauntul lemon” julce. "Mix l;hﬂr—
oughly, spread in ﬂa:. rectang-ura,r tin, :
brush top with butter and oven toast.

once.

Drangla: Balls”

‘Soak i‘.‘l""ﬂll""l‘l peels
t:ﬂlﬂ vmter ch’mging t‘he wate:r ﬁaﬂr*
then put in hot water, and boil until i
soft. Drain;, wipe dry wiih chéese-
cloth, chop fine, and measure. Take
#nd for
each one-third of a. cup ‘of sugar 1ﬂd
two tablespoons -each of water and I
butter, and boil uutil it will spin' . a

drz;m o
Add enﬂui;h miII-. and a| -
' pinch . of baking pow dgr to . make!

= Split the tenderloin.

‘three’ dam‘s in;

: EURLG HEADED PHIHGEEB TAHING IN*THE HUNT
~ Princess Eiiznbeth daughter of lhe Duke and Duchess ot York, wlth
‘her mother amI her nurse, at a meetmg in 1‘aﬁ:ahlra her ﬁrst appearante
In ‘the huntlng field. :

a e
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one 1eacup'nracknr cmmhs, saIt ne:m
.per, celery salt.

S_ea.son trlth
salt and pepper. - Make a dressing'
with : tlm oyster, - {:raﬂl:ers. and -scason j
with. salt, pepper, -and celery -salt. *
| Spread :part-of ‘the one. tenderloin-
with drgss_ing. " Put the other ‘one-
‘half ‘tenderloin on top. Spread with
more dressing. Tie together . wlth
-ﬂtring' and bake. -‘Baste often.

: ‘Honey Crame.

2 -tablespoons granulated tamncm
114 cups boiling water, 1z cup strain-

threa& then add the chopped peel,

ed honey,”1 thin slice lemon, rind  in-

5 ’Chrisitma's " Cﬁééi"- :
Wassail and Plum 'Pudding

“Why not ]I:une a real’ 'I}Id fashiuned
v Christmas w!th a Yule Iug.,ﬂﬁwlng
hrEn. p!um puddmg and all? It'can
be: dune casily with these two recipes
for ph.m pudding and - the wassaﬂ
. bhrew. .2
Here is the r&ci{re Just aa :n:r Eng-
lish frinnd gave it to me: :

Christmas. Plum Pudding

‘Two boxes of seedless raisins, 2 Ibs.
of brown sugar (we I:.ug‘iish call it
-1b.

[}
LERAY
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| pudding for winter dinners is mada’

. app!es.

an- inexpensive one 'to make: -

‘tablespoons honey,

| Mix 'splces and - soda with flour -and

‘him--with’ him. | But -evidently - con-
;science had: been at’ work in this run-
‘away slave, and after doubtless many
: gﬂnverﬂntmnﬂ, they both decided that
some-attempt, at revaration, or resti-
tution,-must .be' made. - *-

3. ‘Paul—The. letter..throws -much
Jight upon’ the love, justice and tact
of Paul. He wished to .retain. the
services of Onesimus, for it was very
convenient for him to-have one who
would willinely run his &rrands. and
do his biddine. But Paul’s'sense of

claim of ownership -and, accordingly,
the decision has beén reached to re-
turn this man to Colossae.- Hu-wmer,
Paul writes a latter to go with One-
-simus ‘in _order that the return may
be made as early as possible. First of
 _all, Paul reminds his friend that a
~ total change has taken place in the
character of .this former culprit, and
he playfully, refers to the name which
the slave- carries. / Onesimus meant
“profitable.”” Once this poor slave was
far.. from profitable, - but now ‘that
{Christ has entered-.his heart, . the
_wnrthlens ha= been . made wﬂrthv He
- is indeed profitable,. v. 11.” Paul thus
posses to the actual loss of money,

justice urges him to acknowledee thel

PARIS CHIC

A new. slender. type cmuLmatmn,
fitted through the bodice and hipline,
with lower part cut circular {orpro-
vide sufficient fulness to hemline, to
take the place of a ‘slip.” "Touch of em-

rmder:.r gn'es it'a real French ap-
pearance. .It is ideal to wear beneath
the smart slender hipline ' frocks.
Style No. 223 in sizes 16, 18, 20 years,
36, 38, 40 and 42 inches huat measure,
and can-be-made as simple ¢r as ela-
borate as one chooses.  For every day
ﬂcrﬂsinns, washable silk rndmm, flat
silk “crepe or batiste is practical.

{These may be rolled in coatse sugar, | v Plump raisins, drain and cool. Add (white), ,1 large carrot -(grated), 1
{and allowed to dry, or they may be

en-::ﬁ clma::nhte hefnre it hanleﬁa

boil abnut five minutes; cool;: put.on’ { cluded, % teaspoon 3"1“”2 cups nech foot sugar—it Is very dark), %
“‘1”:; grﬂnu]ﬂf_gdi cluded, "% tecaspoon salt, 2 €CES, :_i'.r'l:'r bIEll:Chl:‘-d Eimﬂﬂﬂﬂj sliced thi]]:

sprinkle -
‘small balls. | "2 nectars raisins; 2 cups cake cubes. | -grated nutmeg, 1 Ib. of bread crumbs

mtﬂ'

a board,
sugar and shape

' tapioca. to. boiling. water and add lem- maspgnnful of sali, '1._large apple
dmnad g fund:-mt flavored  with’ -on, salt and honey. Cook.in top.of (peeled~and grated), 1 lemun {]HiEE
vanilla. ‘They are delicious dipped in*  double boiler until tﬂ.pinm Is-clear.. ana rind).
chncnlate* with a few grains of Remove from fire and beat i béiten s -. One box of sceded raisms, % Ib.
orange sigar sprinkled on the top of CEE: Fﬂlkﬂ and ‘raisins. Beat egg. of mixed peel (mostly citron shredded
I“‘;ﬂiﬂs unti;] stiﬂ’.’ ﬂ];:td agﬂ to above fine), 1 tablespoonful of mixed spices
mixture; ace cake.cubes in a but- (powdered)), 13, lbs. of kidney' beef
. Griddle cﬂkﬁ tered baking- dish and pour, custard suet (chopped very fine). Put 1.1b of
~ 2 cups flour, 1 tablespoon baLing-- over them. Bake 20 mmules <in a flour with it to keep it from sticking.
nunder, 1 teaspoon - salt, 3 'table- moderate oven- (350 degrees I} . Chop very fine like flour {this is the
‘spoons sugar, 14 cups milk, 1 ﬂgg,iSEr‘he warm .or 'cold.
3 tahiespﬂnn_s meIted hutier, orango Haspher'ry Surpri‘se

-

! grind the suet),

J

secret of -good [ﬂum Pl[ﬂﬂiﬂg—ﬂﬂ not |

marmﬂaﬁe. Mix fruit juices and hread crumhs

Mix and ‘sift -dry ingredlr:nts. add . “Put - a
hentun egg and milk; ibeat I:ilm‘ﬂu"h- preserves into a sherbet-glass, then o well. - Add 17 cupful of molasses. ~Add :

ly, and ,add butter. Drop, by large (ablespoonful of French vanilla icé- {4 ary ingredients, Let stand 1 or 2|
spnunfuls, on a hot griddle that has ‘Cream, then another of the preserves. days. Pour into ‘greased . basins, put
been rubbed over with & piece of Top, with sweetened whipped' eream, greased paper over top, cover With a

raw -turnip, which will prevent cakes ?ﬂhmﬁ green and ﬁﬂ"ﬂl‘ﬂﬂ with per-; saucer, anpd - boil, ‘without water com-
from sticking without the use of Lrut- permint, ' ‘. - |ing over the top,-for-12-hours.  Boil

ter or grease. When griddle-cake. ia _ " Mmt F‘I.ml::h again 6 hours; and when re- lmating
puffed, full- of bubbles, and.cooked on ] Moli 2 ouniuls o groanlated sug for sarvlng another hour, - Put'a sprig

-
#
,

1-

edges, turn, and cook on other side.! f holly.in ti : -
. ®ar in the strained juice of 12 1eMODS | oo vrg the, centrg Eerm in 5"“'53

orange - marmal- i when hot,

Jayer of best raspberry ' ang let stand over.night: Beat 8 eggs

Gecrgette crepe, ninon, flowered chif-
fon voile and crepe Eatin are fascinati
ing fabrics. . Size 36" cequires 2 :,nrds

“and generously offers to make up ﬂ'HE
~emount out of his ‘own pocket. ~Hel.
~will pay over all that Onesimus stole,

Snrend cakes with
aade;" roll up l!ke jelly-rolls; sprinkle
with sugar, and serve at once.

lhun add G peeled and sliced lemons,

K

(slive " very thin).: Leave all in a big

‘i bowl sat in ice 'until just. before serv-"

It- would be ﬂelmfﬂus Itm to hma :1
wassail huwl around :fﬂur ‘own Christ-
'mas eve, Just heat your clder, plump

v. 18. But most of all.is it Paul's
- desire to ‘I‘ETI'I{H[I ‘his - correspondent
't‘hat there has\come in a total revolu-
tion in the. relation between masters
and-slaves.. This man, it is true, is
~ -.& slave. but he is also a Christian and,
" <. therefore. a brother., and he must be
.- taken back into the household, not on
~-the old footing only, but also as a
- brother for whom Christ died. ~This
union in Christ is‘to change.all other
- relationships, v. 16. - To erown the
appeal, Paul reminds Philemon that
his-own Christian’ faith is the direct

,stnmps or coin’ (cmn is- PI‘Efﬂl‘l‘ﬁd}m,

of . 40-inch’ mutermi Price 20¢ in z

Fairy Fluff I!ng as- it cmmnt be too cold. Then -

4 egg F°]k3- 4 tablespoons sugar, ’}E lr"msfﬂr it to the punch-bowl and add °
cup- orange  juice, grated rind 1 or- to it 2 quarts of finely pounded Ice.
|ange,, -grated rind 1 1Bmon, Juice 1 Sfir and pour into it, from a height,

hissing apples into . it aml start it on

Its jﬂll}' rou n{I

Wrap coin camful[y Emb No. 11119
(blue) 20¢ extra.’ . % : K

: Wassail
One zallon nf sweet cider, 1% Iha.

. ;{13: TE ORDER ﬂﬁ'ﬁ'ERNS leinon, 2 Eahlcspﬂnns hot water, * 4 6 bottles of pale dry ginger ale. -'Last-
] 8 your ".ame and address Iﬂﬂm— egg whites, 2 ahlesp:}nns E“EEI'. ly 'add 2 dozen sprays of fresh green | of brown sugar, 6 2-inch pieces of stick’’
Y, giving number and size of aur:h lad}ﬂﬁngnrs. cinnamouy, -1 tablespoonful of ‘whole -

mint, washed and s!ightl:.f bruised be-
tneen tlte fingers, " 3

-

cloves, 1 tablespoonful of Wllﬂh} all- -
| sbice, 2 large pleces of mace, 1% tea-:
| spoonful of. salt, few :;rains nf ca}-
E!Il’lﬂ. - ;
.Tie spices in cheese:clnth Bring tn
‘the boiling point Hlﬂ‘i'-l} Boil 16 ,min-

natterns as you want, Enclose 20¢ n Deat egg volks. . with four tahle-
s:.umps fc:uhm;mf (coin ::ﬂferred wrap | spoons sugar; add orango juice ~and
it carefully) for ecach numberandgrated' rind, lemon juice and prated ! : . : fencd Tmmi :

address yovr order to:- Wilson Pattern [ rind, and hot .wat ej ¥ ith {I\cnfk Ig"' ; To have a great markﬂt_. we need a
Service, 73-West Adelaidé St., Toronts, | double: bofler until mixturd thickens, +  ron With lelsure—C. ¥. Kittering,
stirrlng cfuushntl}' Beat cgg whites. %

Y
s i

|

aren't usually -classed . as stapies. §
Dates, raisins, maple- syrup, foney, '
nots, package cheese—all of these and
more, too, serve importantly in mak.
Ing good cooks better. Husl:. of them,
come in containers of convenrent

for storage on kitchen shelves. Th P
foods which aren’t in airtight pack-
ages had best be turned into preserv:

f

in either metal or glass jars, easy ta |!
use and easy to keep clean. .
"Honey as a food. is important in |
any family of children. Its ease of
digestion and its nutritive value re-

cnnunend it, especially for children’s

ynnst&rﬂ of three and four years is
‘toast spread with honey. Any sivile -

good results bf occasionally using
honey or maybe’maple syrup instead
of sugar,

Nowhere in the world is honey so
well produced and so carefully mark-
eted -as_in Ontario. Amother case ;.
where a home product can be enjoyed |
to the advantage of health and plea-.
sure with due regard to economy. -

‘A particularly  good honey fruit !

==L
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drled fruits and tapioca.’
‘Hofiey Fruit Puddlng

* One’lb. dates, % cup raisins, 34 nﬁp e
hunu?. 14 teaapoon salt, 3 cup wal
nuts, 11 cups . water, 14 cup instant

tapiocsa, 11,-5 cups pared m;ui Ellced

o

PR T

.

Stune dates anr.l cut thum up Wlth
miainﬁ and-nuts. "Add-honey, ealt m:ﬂi
halt cup of. water. Heat for fiva "
minutes, stirring canatantir BO that
the ‘mixture I8 warmed thmugh eﬁn-
Iy. -Cook the tapioca’in one cup water
until’ clear, (ahout ten. minutes) -and
add with the sliced apple to the firsl
miture, Tum into a buLterml baking
dish and haka o ‘a mndﬁmta oven -,
(350 degrees) for. thirty ‘minutes, or
until the ﬂ‘p[}lE ig temier. Serm cold
with cream.’ i ;
An Egglﬂss Hl:nE}F .Cake

An -unusually good soft cnke—nnd

=]

-

£,

Half cup shortening, 1 cup sugar, 2 .
- 2 .cups - flour, 34
teaspoon cinnamon, l'teaépuan'baklﬂg .
 soda, 3} teaspoon cloves, 3{ cup.water,
Mix the ingred!ents In the order
given, creaming tho sugar anﬂ butter
well taﬂether before ‘adding the honey.

=
W

e, TR .,
. i

sift iEtn sugar. and butter. Add. Water
last, stir. well and pour into a -flat
huttewd pan. - Bake in- a slow oven
[32:: ﬁﬂgrees} Iar ono hnur.

Hnn:y Taffr "

HaIf -pound . dessicated cﬂwmmt o
1b. strained hﬂue:-' 36 cup nnshe-:l cur-
rants, milk. :

Cm'er the nncnunut ulth-. rresh milk S
and let it ﬂtand for a Iew m[mntes u
Strain before using. Cook the honey -
uutll it boils, .add. the mcﬂanut and - -
continue cooking until it is. very thick.
Then stir in the currantﬂ and pnur .' g
!ntu an’ mled tin. 'Wheu ﬂ{ﬂ'll cul; mh::
iﬂr:h squares.’. -

Honey Guakms

HaIf cup hutter, 2% cup Eug:.lr. _2' .
CLEB, 15 r:.up Blrained honey, -grated
rind r.:rt 1 lenmn. 3. cups ﬂnur. 4 . tean
. 8poons l:mlﬂng pﬂ“der PRI . .

Cream: ‘together * the. huttﬁr and
_Sugar, add J whole egg and 1 egg :rpIk
beaten tﬂgether, _the hune:v.. grated 23
lemon rind ~and ﬂuur sifted with ' 33
h'n‘-:ing pnwdar The ﬂnugh s qultﬂ
“stiff and must be kneaﬂﬂd ‘to’ mnk& it .
smooth.  Roll . out’ unn :md cut . in
rmmﬂﬂ. Bruslﬂng over. I'.hﬂ mps r.at
ithe’ cpﬂkiﬁa with Ellghtl:r beaten: white
of egg and sprinkm with ﬂnet:r chup-
ned -almonds’ and". suga.r Bake in - a.
muderata oven—350 degrees :

Hnne;.r Walnut Enttle ;

Peﬂccﬂr delicinua and’ easy
makeé:- - .- .

- One. and uue hnlt .cups hanar, 1 ::un Cet
gruunﬂ hiack ‘walnuts.. = Hedle g

“Cook ' ‘together. in\a r;uttmr heiwr S g
!}rnwn nnd the mixture gives a "brittle -
‘test - in - cold . water—270 degreaa F.
Stir accas!nnatly to- make_ sure " ‘that
tlm walnuts don’t fall to the bottom.
of-the pan ‘and ‘burn. - Turn ‘out into -
d buttered, p:m ﬂnd when almost ﬂDnL e
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.  Tesult of I;]r;ul’slﬁtfnrt on-his behalf, v. Pa“ﬂfﬂs sent by roturs mail. - a k I
5 - 119, ~Tn ‘the closing  sentances, theo n . until ~stiff, ‘ad ; 2 L[tu& Jﬂhnnr had never known his
. : , _ : X i d two tab - :
Ok L i n;msﬂe speaks of his entire confidence g'ar and fold into-fi 0 HEEFWHE ik Unele, Tuh}* to ﬁnenﬂ a mw days with “tfﬂ cut inta ﬂquarﬂﬂ. : Tlm ‘whole process - .-
47T < . =7 inthe gencrosity of Philemon, and-he Anger. s not sinful, because some {iio oha hut ]n o rsE.imExtmr.». CRill; |\ em. before, . and_when he removed | . o i ‘| takes ' less than thirt:.r minutes.—-l;- G.
ST -Tequires him to get ready some place degree of It, and on some bccasions, | Fuss stasnen with I“df"‘"“gﬁ”' his.hat he started laighing because Sanin 18 -+--:.'""."." B3I .
: b i == where he may- stay, "as the trial is fs inevitable—but it bescomes sin?ul _ﬂ" with orange mixture’ and serve. his tincle was bald. - “What's the joke i‘i‘.f} cﬂmmunieaﬂnn to Plemler Eald- ] - ' :
o , hkﬂi? t,% end in his release. ~~ . |when it s concéived upon slight wnd | - T“"d‘”m'“ of Beef Stuffed:with _ .Iolmn:,*"" asked his'uncle, - “Why, tec| Wi, cannot justly be construed-as.a H 1, h‘“ﬂ h’“l 5'7“"" 0001, would have -
-*-. i _- : cnn iettgtrﬂ:e::ﬂ tllllﬂe IE:;:::rst::r:::hmfh 11-_,14;-,- Inml;tqunta provocation and - wh&u it .  Oysters "?' : hee hee' ‘mother's” put a brush ' and dip!nm:ttic gest:_:re. -—.‘Ilepresenmuv kgpt it myself aud not glven it to any- .
Pt 2 0f the]continues long.~Paloy. 2 LM‘EE h‘-‘ﬂﬂﬂﬂﬂiﬂ. one 111:1L uraters, comb’ jn your r{mm'" ul:terr.-d Johnny. Fred ﬂ-* BT’“‘-"“-_ s, o Lndr.—.ﬂ.tmea ﬂﬁmﬂlﬁ MﬂPhﬂl‘ﬂﬂﬂ*_ “".‘3
'J o ’ MUII ) JEFF. Mutt Can RIEE tn Any Eme:‘geii:y.
% 2 $ o l\I\-' - = - ;
ST ‘Il {our..ATTIC Bep-Ras : . - ; et — : - i} -
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