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* Appls Butter in Days Gone By Was Always Made in a Copper Kettle

ET ZING DELICACIES CAN BE MADE FROM |
Rlous PRGDUCTS OF THE HOME ORCHARDTwo Inztances Where ‘Monarchs of Vf |

Qut of Doors,

{(Prepared by the United States Depart-
ment of A.grioulture)

If you have more peaches, pears, or
Pplums than you can use fresh or care

", . ™ totcanor dry, by all means utilize some

of them for fruit butters. Thé& apples

,wh!cu will not keep fresh for winter

mse may be kept In the form of apple
butter if the family can be restrained
trom eating all of it before cold weath-
« arrives. With food so scarce and
bigh this year none should be allowed
to go to waste, Fruit butters not only
will utilize the surplus, but will make
alio additional delicacles which will
add variety to any meal during the
twlnter.

On many farms apple butter time
44 an enjoyable season long looked for-

» ward to and not soon forgotten. The:

deliclous odors of the spicy butter
when they fill the kitchen, tend to
smake the one who is entrusted with
- Xeeping the butter from burning for-
get the long and wearisome stirring.
Fruit butter requires time and labor
“ Put it is well worth the effurt and
the reward comes when the delicious
product Is served during the winter.

The famillar sight, some years ago,
ot apple hutter being made In a cop-
- per kettle hung over an out-of-door
fire Is not common in these days. The
modern housewife, however, has not
Jost the art though'she makes her fruit
butter on the kitchen range.

An enamel-lined, aluminum or other
good preserving -kettle. a colander,
wire sieve, potato masher, measuring
‘cups. knives and pans, are all the uten-
sils that are needed in the making of
fruit butter.

= Appls Butter Made With Cider.

Almost any apple will make good ap-
ple butter, but that which is of good
quality and wilt cook well is most sat-
isfactory. There i{s no better way to
use good apples and tlie sound por-
tions of windfalls, worny, and bruised
wpples, ‘than to make them {nto butter.
s‘ﬂrletien of coarse texture make a
rathier comrse product unitess it is put
.through a colander or & wire sleve.
Such varieties ought to be made into

- apple sauce and be put through a col- ,

. ander or wire sieve before adding them
 to the boiled cider.

Sometimes sweet
apples are used with tart apples, the
usual proportion being: .one-third of the
former to two-thirds of the latter.
‘Overripe appies are not desirable, but
it they must be used, & little vinegar
should be added to give some snap to
-the butter. The amount of vinegar re-
-quired must be determined by the
taste. Only fresh, sweet clder or com-
Tnercial sterilized cider should be used.
This should be boiled down to about
half its original quantity. If boiled
cider is canned and bottled hot, in ster-
f}ized containers it will be available for
future use in making apple butter.
The peeled and sliced apples may
‘be cooked in the boiled cider to make
the butter in one operation or they

in a vessel fitted with a false bottom
and deep enough to hold them. Pour
a little water into the contajiner, put
on a cover to hold in the steam, and
set over the fire. Begin to count time
when the steam starts to escape. Af-
ter five minutes’ processing for quart
_or small size, ten minutes for half-gal-
lon size, and 15 minutes for gallon sfze,
take the containers out to cool. Do
not disturb the covers until the apple
butter Is to be usell,
Apple Butter With Grape Juice.

If a grape flavor. is desired in apple
butter, it Taay be obtained by tlie use
of grape julce. To each gallon of peel-
ed and sliced apples, cooked Into
sauce, and strained, one pint of grape
juice, one cupful of brown sugar, and
one-quarter of a teaspoonful of malt
should be added. These should cook
slowly and be stirred often: for two
hours, or until of the desired thickness,
then stir in one teaspoonful of cinna-
mon, and pack hot in hot containers
and process as directed for other ap-
ple butfer. ,

Pear Butter, g

Pear butter:-is made like the apple
butter without cide The pears
should be ripe enough 6 cook up well,
After being peeled they are cored and
sliced, put In a preserving kettle with
a little water, and cooked slowly until
soft. ‘The sugar is then added, one
cupful to one quart of sliced pears, and
cooking is continued very slowly, with
frequent stirring, for one and a half
to two hours. The butter should then
be smooth and of the consistency of
thick apple sauce. A little lemon jufve,
with ginger, cinnamon, or other spicés
to taste, should be well stirred into
the hot butter. Pack while hot In hot
sterilized confalners and process with
steam as directed for apple butter.

Peach Butter,

Put the peaches in a wire basket,
‘and dip them in bolling water a few
| seconds until the skin slips—test by
ralsing the fruit out of the water and
rubbing the skin between the fingers.
i Dip the peaches into ¢old water, peel,
and pit them, Well-ripened freestone
varieties are best. Mash the pulp, and
cook it in its own juice without adding
water. If it is rather coarse, put it
through a colander or coarse wire
sleve to make a butter of fine texture,
To each measure of pulp add a half-
megsire of sugar, cook slowly, and
stir frequently until the product is of
_the desired thickness,
several pits may be cooked either
whole or sliced in each gallon of but-
ter. While still hot. pack in sterilized
jars or glasses with tight-fitting tops
and process like apple buttér or cover
with hot paraffin.

Garfield Butter.
Take two-thirds plums and one-third
peachés. Pare, pit, and 'slice the
peaches, and if the plums are free-
stones -remiove-the-pits:——Cook the

“Jaay be made first lnto apple sauce
‘which is then cooked in the. hoiled
-cider. The cooking should be contin-
-ued until the cidéer and the apples do
.:not separate and the butter when cold
.is as thick as good apple sauce. De:
terinie the thickness at frequent in-
+thrvals by cooling small portions. It

" -wsually takes about equal quantities

-of sweet cider and peeled and ripe ap- |

- piu 1o maake butter of the right con-

sisténcy: In other wofds, five gallons

) mt sweet cider should be boiled down
" -to two snd & half gallons and five gal-
lons of peeled and aliced &pples. should
added to it eltker \uncooked or as

e unce. 4
e Applo Butter !uontlall.
- Twa of
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gf the essentinls of making !
{go0d ‘spple butter are long, slow cook- | |
g (four 1o #ix hours) snd constant | §

peing; 1f suger is used, add it af- | b

ting of the cider and apples |-
- tWo-thiifds done. The usual |
on s sbout-a pound of either

SPOOD ml ot eqch
- éldnl. :nd all- |

peaches and plums together slowly un-
til soft and rub through a colander or
coarse sleve, If the plums are cling-
stones the pits are removed by this
operation. Toé each mieasure of pulp

gar, cook slowly, and stir often untfl
of the right thickness. Pack hot and
process like peach butter.

department of agriculture for Farm-
ers’ Bulletin 900, “Home-made . Fruit
‘Butters.”

wmm' leave oniog: h the ntrlm
tor. ‘
3 quer ‘.ntlon ot; .

luncheon dish,
. 8 ®

| mashed turnip.
] R

- for sandwichés.
I I )

T

The meats of]

add three-fourths of a measure of su-|

Complete directions for making alt
kinds of fruit butters with tested
fecipes may be had ‘by writing fthe|

Cinbainon toast is sn ureublo
A little potato may be added te

Stale bread is always. uibop&oma |
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the Jungle Were Siain by Ciubs

in Weaklings' Hands.

———

‘ secomnmend fur huining tigers; usually
JHP needs all the tirearms he can tuke
Hﬂ‘ﬂ‘ hme

exs fell lwfore ntlu« ks “lth a club, at
tacks which succeedell through their

Al laring and unexpectedness—and the

‘snod luck that atteiided thein

‘pens to he & man-eater.

wife were gathering wood one after-
noon in the jungle, Syddenly a tiger

H lienped on the man, seized him by the

on its baek,
The wife,

ankle, threw hhm over
and made for the wands,

: wad with grief and exeiteinent, fnrl- )
After going perhiaps 200 yards |

fowed,
the tiger stopped,. dropped its victim,
and began to play with nim precisely
s a cat plays with a mouse,

The woman, armed only sith o stout

bamboo club, stole up behind the beast

Bl land smote it on the neck, By great
good luck she broke two of the ver- -
Atebrae, and killed the animal in-
CIstantly. Then she dragged her senses

less husband back to thefr hut and
called - the neighbors, The man, al-

though badly mpuled, finally recovered:

In token of sdmiration tor the wom-

an's bravery the chao phya, or gov.

ernor of the provinee, gave her a life
peusion and a siiver medal

A sumewhant glhmilar incident oc-

curred at a plaes ealled Anghin, about
40 miles south of Bungkek. X China-
man and his wife cultivated a small
sugar-cune plantution. The mun had
been greatly annoyed by having his
cane eaten by his neighbors' buffulo
calves. Coming home ene evening just
at dark he saw what he thought was
one of the marauders at work op the
cane. Stealing silently up bebind he
etruck It a mighty blow with a heavy

club. The animal dropped without a

sound. The Chinamalr told his wife
what he had done afid added: *“That

ealt will steal no ‘more of my cane.”

the “calf” was$ a full-grown tiger. The
Chinaman had killed it by breaking |
its neck just as the woman of Nam
had done. John was so much im-
pressed with his own narrow eseape
that he took to his bed und Wha sick
for a week.

Old Cannon Ball Found in River,
-A cannon ball of the type made for
big guns of the days before explosive
shells were used In warfare was,
brought up from the bottom of the
Mississippt river, below the high dam
at St. Paul recently and is to be turned
over to the Minnesota Historical @o-
clety.

When a United States englneering
department dredge hauled up a dipper’
of rock the cannon ball was found in
it. How it got into the river could
not be learned, for guns of that typh
were never put to actual test at the
fort and the ammunition always was
carefully guarded.

Guns that used that type of ball are
now used for decorative purposes only,
wome of them having been given to the |
Minnesota Soldiers’ home and others
placed on the grounds of the stite
capitol.

Militaristic Groom.
This tliing d!d not happen in an In.
dianapolis oftice, but it might have oc-
eurred:
A returned soldiér and his sweet-
heart called on a jutlge to marry them.
The judge married them and appar
ently safisfled with Hhls wmk he said
to Vic?
"Salute 'the bride.”
For an instant the groom was flas.
tered. Then he fook two steps to the
rear, came to a distinet halt, clicked
his heels together and gave Mrs. Vie
one of the “doughboy's™” finest.
“Oh, well, I guess that wiil have to
do,” sighed the judge as he signed the
license,

- Qutguessed Him,
Pauline Lord went to call on Wil-
liam Harris, Jr, anent an engagement
Just before he set sail for Europe.
“What's your salary?' demanded
‘Harris, after the other details had
been discussed, Miss Lord told him.
“Ouch!” decried the manager, wine-
Tng at the sum.
“Why, don't you thiak I'm worth
it? Miss Lord asked.
“Yes," admitted Harris, “but I dldnt
think you did."

‘ ~ The Poor Fish,
First Fiatter—I'm sure in a dickens
of a fix now.
Second Flatter—Carn I help you out?
First Flatter—No; you see while my
| wife was away I let the goldfish die’
snd in order to make up for {t I bought
{a fisb and put it fii the.bowl, but she
found out It was a salmon.

Properly Labeled.
Jack—~Dit 1 borrow $5 ot you one

| 8ay last month? -

Bob—I'll have to consult my merno-

| rands book. Yes; here it Is. “Charity."

‘5»

»

Experience.
tough s lesither.”

“1.au| . that came from his prae
1« ln tunning hldu."

, Oﬁo Form.
“Whit is camouflags, pal”
“Staining your fogees with Ink to

" make :
"Oabbage sslid, raw, goew very, \nnl ,,,,m."’“’“ ““"’5 that. you sre a |

'.”'mnnm.bem.
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WERE TIGERS” UNLUCKY DAYS |

A wonden club I8 not a weapon to |
been |
i wlmlesume dessert,

Although the tiger usually does his. :
hunting at night, he departs at times |
from this huabit, especially if he bap- }

In the province of Nam, in the north- |
srn part of Siam, a villager and his [

In the mornig it was found that |

: only roses which
sweetness after they have lost their

“That oid teicher we had was as|

. lves of ulhera cannot keep it from
themselves.”
-

EASY DESSERTS

Tice s not hul«hng its place as a
Take ohe-third of [
a cup of wel-washéd;
rive,

vor), a little salt and
- milk. Bake about three
hours- In g slow oven,
| ’ stirring often during they
vrh‘nkim{. Add a cupful of ralsins or|
less, with clnnamaon, nutmeg or vanil-
la for flavering.  Serve with, a hard
satjee,

Fruit Puffs.—<Bent the yolks of two.
eggs unti} thick and light eolored, then
add  three-fourtis of g vupfful of
sliced ripe peaches or bananas; add a
tablespoonful of melted butter, third
of a cup of milk and a tablespoonful
of sugar. Sift two teaspoonfiils of |
baking powder with one and ope-half
cupfuls of tlour, add o Httle salt and
mix well. Fold in the stiffly beaten
whites of the egzs”and drop by tea-
spoonfuls into hot fat.
draim and roll in powdered sugar,
On baking day when it is linrd to
find time for extra dishes try these:
Add shortening to bread dough, mold.
ay for biscult and let stand antil light.
Lave ready any kitd of juley fruit,
canned or fresh,
Hight, dot with/bits of butter and pour
the julce 1‘ d frult over them: sprin-
kle with Sugar and nutmeg or clnna-
mon gid buke one-half hour in a hot
ov

varanberry Pudding—Put a quart of
berries over the fire to stew with suf-
ticlent water; when bhoillng hot drop
small spoonfuls of batter over the
berrfes, cover and steanm 20 ‘miputos.
Serve with sugar and cream. Make
the batter by using one egg (beaten),
one-half cupful of milk, one cupful of,
flour, one teaspoonful of baking pow-
der angd half a teaspoonful of salt.
Fifteen-Minute Pudding.—Make =
batter of one cupfu] of flour, half a

cupful of milk, a teaspoonful of bak-

Ing powder, half.a teaspoontul of salt.
Butter custard cups, drop In a spoon-
ful-of the hatter, add a henplng table-
spoonful of any juicy canned fruit llke
chéfiies or strawbereies, add another
spoonful of batter and place the cups
in a pan. add boiling water te come
up well on the sides, cover closely and,
steam 135 minutes, bolling all the time.
Serve unmolded with cream and sugar.

Nerele Wy

wetl,

The roses of pleas‘u're seldom laat
long enough to adorn the brow of him
who plucks them.: for they are ths
do not retain thelr

beauty.—Hannah Jlore.

HOUSEHOLD ECONOMIES.

Making the dollar do the work of
two has been a woman's problem for
' years; but now with a
dollar stretched to the
breakiny point to meet
the demands laid upon It,
is certainly the work of
the whole family. Even
in homes where there has
always heen a good in-
~come; women who are
good managers delight In

There Is great satisfaction’
{n making something worth while from
fond or clothing. There arg many
ways thnt a dollar thus saved may be
nsed toward added comfort, or extra

which the household can all enjoy, for

1#a dollar saved Is a dollar earned.™

Therée are few housekeepers who need
to be told how to save In large things
(those that do, won't read this any-
way), but it is in the little leaks and.
small wastes that count into the dol-
lars. during the years.

carefully after using it for pastry,
hread, biseuit or cookies, and throw

stich bits should be sifted to remove
the flour, then add to the sour mitk
pltchar or jar. When using soir milk
for giddle cakes or any other food,.
atir it well, and the bits of pastry will'
add shortening to the dish.

years, may be made into a dish of real
elegance if one-half cupful of stuffed

{lives, a dash or two of paprika and.

a sprinkling of persiey is added, Just
before: taking up.
A bit of cooked ham of any kind put

|through the meat grinder adds flavor|
to a dish of Spanish rice or a white|

sauce. _
A cut lemon or Bermuda onlon may
be kept tresh a long time by turning

<Fing. with waxed paper.

Hghtful addition.
through a grinder before preserving.

- | wi} ba found wmore enjoyable and m
{theri-be used am & garnish for pr

dlnza, ice creams unql such dlshe-.

GENERAL
4 HEADS: CAME

“Pnoge who bring sunshine to the

add a scant half.
Lcup of sugar (Lrown. su-f
gar adds a pleasing fla-|

: twp quarts of good, rich|

{and Connecticut.

When browi, |

Vhen the biscuit are |-

jwhich CGeneral O'Ryan

|using absolutely everything édible and|
wearable.

hnapitallty. or for some spécial treat|

Do. you serape your molding board|

‘the waste Into the garbage can? All}

The homely, cotiimon dislies, such asi
vbeef stew, which havé been served for}

the cut side down gn- a plate and cov-

Preserved titron melon, a pint of. u;
| xdded to mincement, makes a most ¢ |
Tt the citron is pr -

’RYAN
AIGN
FOR MEMBE

~Army Men offer Help,

Major General Joha F. O'Ryan, com-
‘mander of the famous Twentysev-
jenth Division, whose brilliant fighting'
qualities helped smash the “Hinden-
thurg line,” will direct the Third Red
Cross Roll Call, November 2 to 1, in
the states of New York, New Jersey
The Roll Call is for
the purpose of enrolling 5,000,000
members in the territory of the Atlan-
tic Division and a minimum of 20,
tu00 for the couniry.

General O'Ryan’s appointment to
the position of campaign manager fol-
lowed his unsolicited offer to aid the
‘American Red Cross as an expression
jof his appreciation for its services in.
behalf” of soldiers and sailors gener-
1y and the men of his division partic-
ularly. .

“So eflicient and comprehensive was:
{he work of the Red Cross which came.
under the observation of the officers
and men of the division which I com-
manded,” said General ORyan In a
Tetter to Dr. Livingston Farrand,
head of the American Red Cross,.
‘that I feel sure I represent their sen-
timents of appreciation when [ assume’
to offer to you, which I now do, al} the
help the old Twenty-seventh can give’
you.

“We appreciate that the problems
to be met “and. which can best be
solved by an organization like the
Red Cross. are not solely war prob.
lems and that to meet existing and
future problems the Red Cross organ.
fzatlon must have an acting and un-
derstanding membership of great
strength, We will do what we can
to bring to the attention of the many
friends of the division the accomplish-
‘ment of the Red Croes as we saw it
in the war and the further field for
the continuance of its effort.”

Prompted by the action of General
O’Ryan, the returned rank and file of

the call of the American Red Cross
for a great national membership. Of.
ficers of high rank. noncommissiored
Jfficers and privates are going to came
vass for memberships. In many im
stances local posts of the American
Legion and National Guard organizas
tions are going to campaign in a body
for the Third Red Cross Roll Call

Other Army Officers Appointed.

The Red Cross Chapters in the five
boroughs of Greater New York
jolned in the selection of Brigadier

Jl |General George R. Dyer, commander

of the First Brigade of the New York
National Guard, as chairman for their

M lunited campaign. Scores of chapters

in the Atlantic Division have followed
the example of the division headquar-
ters and the Greater New York Chap-
ters by appointing army officers to
tuke charge of their campaigns.

- The enthusiasm and efliciency with.
: is recruiting
volunteers snd déveloping liis organi-
zation for the Roll Call i3 reflected
also in the work of the army men who|
are now serving with him as chapter
ecampaign manqgers.

% —————

NEW BOOKS FOR

A New lllustrated Book
JOAN OF ARG s
gheRLlfe-Story of the Mald of Orleans. I'
D lhustrations Bound i sk cloths
gold stamping. Net, $2.50; b) mail, $2.75
PATllBl CONROY'S IOOIKS (

Ont to Wln Su:lﬂod.
Net, Sl 25 bv
unll.

Talk t Pn ts. Traleing the
u‘m’ a ﬁ.e:;m byilall. 51.40

PA‘P-RI GA l'

8T,

Net.
IOO'Mmll.sll(L .

New leenlm
FATHRR PINN

) rm:ln. Dnnler;
Jjuvenile stories. $1.

FATHER SPALDING '

Meld i thé Evergiades.
Life. and Advisture. $1.23,

'l‘he(lnuo(un-m

vuwd-

- MARY T. WAGGAMAN

o rue rnm ou'ou Christunas Storw
for 1.23, postpald.

NQ' Novels
" ISABERL C. CLARKE-

Eunice. Net, $1.75; by mail, $1.90
;:%o‘mp Neart. Net, $1.75:by mall,

T LR Y RROOE

¢

!;“Ih.ﬁonm :um-.sx.zs.na-
l:‘l‘pﬂumh«.wodquL&m

' Send all orders to Catholic Journal,
" Rochester, NXY.

the A. E. F. are preparing to rally to|

HOLIDAY GIFETS|

“town

leigars.”

The wym Ml'a&ca,!mumnr-nu& ‘

Hmhcoodniu. By Rev. F. X

{QUEER KIND OF OLD. CODGER

Out of the Aged Men’s Pro-
t,eetm Uhlo‘n;
“I have reached the age of eighty-
\three ~years"”
'lxtex‘-,, *“and yet 1 do not think that

{ ja,mag is only as old as he-eehee!

‘thee!
To Direct Thlrd Red. Cross
Roll Call in Three States— |
lnever had muck cause to complain of .
{aonybody's lack o
|1 find that the agdd_generally get all
Ithe respeet thelr beéhavior entitles

feelss, and that all the comely
widews arg after me, merely because
they treat e with ecivility. I have

espect for the aged.

‘thein to. And I have fouy d that the
terested In the trivial hnppe ngs of
$854 and. tlxereabout
- “As well as I can remember, the
weather back yonder was usually just
about the same as it 1snow, I cannot
say that I am greatly surprised to find
-profiteering going on, {or to the best
of my recollection a cousidergble pro-
portion of the people have hogged
rach other at every chance they g’ot.
vBut what is especlally queer about me
is that I do not make a practice of
denouncing and raving at young peo-
ple forscutting the same fogl eapers
that I did when I Wwas their age."—
‘Kansas City Star,

UTRECHT’S PLACE IN HISTORY

Dwell, Sayv Beginning of His
Line's ‘Rise to Power.
‘Reports say that the ex-kaiser has
Tpurchased a house near the historie
town of WUtrecht, Holland, and that
he wishes to end his days there. It
was in Utrecht, 206 years ago, that
the house of Hohenzollern was first

established In roya®l rank.

It was in the peace concluded in
‘1713 that the ex-emperor’s aneestor,
Frederick of Brandenburg, received
acknowledgment from the leading Bur-
opean powens of his title of king of
Prussia. This peace put an end to the
long war of the Spanish succession,
which many claim was begun over the
fear that the ruling houses of France
and Spain would become one, and up-
set the European balance of power.
The ex-kaiser is-part English, and it
was England, with her ¢ontinental al-
lles of lesser strength, that virtually
‘established the kingdom of Prussia.
The same peace also made the duke
of Savoy the king of Italy, but today
the king of Italy rules over all of ltaly
except Savoy, which belongs to France.
England has retained practically every-
thing 1t secured at that peace confer-
ence, including Glbraltar and Minorcs,
secured from Spain; Nova Scotia, New
Brunswick and the Hudson bay ter-
ritory from France as well as valuable
trading privileges in Africa and South
Amerlca, from both France and Spain.

Night-Time-—How to See It

Radium paint is not the only thing
‘that will {lluminate a wateh on.a dark
night. So e#aith Benjamin F. Lock-
wood, somewhat defilantly, for he has
just invented a dectdedly compllcated
device for so doing.
In the first place, you must wear a
m.otorlst's glove; then you attach your
watch to the back of the cuff'; next
you adjust the bulb and shade uo the
watch is {lluminated. A battery ,is
tucked In the slde of thie glcve and
wires rin around until they terminate
in two contact points Inthe thumb and
first finger.

When you wish to see the time, act
as ‘if you were pinching some one
and the lamp will light—Popular
Science Monthiy.

Size Against Them.
When the returning troops of the
Twenty-ninth division were rpeeived
with acclaim fn the streets of their
Raltimore, -one four-year-old
daughter of that community was not

lonly tmpressed but puzzled.

“Where have they been?” she won-
dered.

“In France"

“And what were they doing there?”
“Fighting, my dear.”

“There was a long pause, durlng

jwhich she shook her head disapprov-

ingly.

“Well,” she said finally, “they look
to me like pretty blg boys: to fight.”—
The Home Sector.

His Lost Opportunlty
‘The civilianized lleutenant who was
the odd male in fhe mixed veranda
party of sevén was not getting any-
-where néar o much attention as the
three discharged bucks.
"But you khow," he confided at lut

rs, I couid have been a privite it I'd
,wanted to."—The Home Sector.

- No Smkor.
“You sed that fine house? A man
built thdt x( th. the money he saved on
“He must have been a terrific smok-
or before he guit.”
“He didn't quit—he's a cigir manu-
tacturer.”

. Wanton Waste.

He—Thev are-talking of breaking
up sone of the ¢ld bureaus in our
conysty, théy are so much oat of
AL

.

‘most _anthuo onds they bave,

NCW! to Him. .
Tho Employee-—-l‘ve called for my
time. I'm not golng to wark for 10‘
1any more,

The Sarcastic Bm—-nnn you: been

| working for us? I thought you m

vlnrely draiwlag m.

Tybalt Totter in Fair Way to Be Read

admitted --old Tybalt’i

average busy citizen is not deeply in- -

Dutch Town, in Which Kaiser May

She-Oh, Will, what & shame! See-
it you can't"oux a cquple for ine—the




