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FOR A DAINTY PILLOW 

EXCELLENT DESIGN THAT NEED 

NOT BE COSTLY. 

First in 
Iverjftiling 

first in Quality 
First in Results 
First in Parity 
First in Economy 

and for these reasons 
Calumet Baking 
Powder is first in the 
hearts of the millions 
of housewives who 
use it and know it. 
RECEIVED HIGHEST AWARDS 
World's Pare Food Expedition, 
CUcatto, Illinois. 
Paris Exposition, Fresce, Harcb» 

| 1912. 

F*°T made BY THE TRU5*, 

BAKING POWP^ 
CHICAGO 

Too don't save money when yoa bey cheap or big-can 
baking powder. Don't be misled. Boy Calumet. It's 
more economical—more wholesome—gives best resells. 
Calumet is far superior to so or milk and soda. 

Required Filling About the Only Thing 
That Must Be Bought—Cuttings 

From Silk Frocks Will Sup­

ply the Materials. 

Designs have been given for pillows 
that were practical and pillows that 
were dainty, but today an example of 
a luxurious pillow is given. This is 
one of the very latest models, and 
while I know only the few can afford 
to buy anything so elaborate, I also 
feel sure that the cover could be made 
up at home at little cost. 

The filling is of the softest down, so 
in most cases that must be bought, but 
in regard to the slip, this being a 
colored-silk year, the cuttings left over 
from the new frocks will furnish suf­
ficient material. 

The shape of the pillow is round and 
measures 20 inches in circumference. 
To makef the slip requires two rounds 
of silk, each measuring eight inches. 
These form the centers back and front 
and are connected by three strips of 
silk, not necessarily of the same color. 
Two strips must be of the same width 
and length and must be cut a few 
inches longer than the circumference 
of the rounds. One edge is gathered to 
fit the rounds and is sewed down, one 
to the back and the other to the front 
round. The next strip must be longer 
than the first two and the same width 
or not. Both edges are shirred and 
are sewed down to the free edges of 
the strips already secured to the 
rounds. This creates a kind of round­
ed, aiighiy puffy looking cover. Of 
course, if one has sufficient silk of one 
color three strips of a uniform width 
of four inches would cut all the 
strips. If scraps on hand must be 
used up it might happen that the cen­
ter strip must be wider or narrower 
than the two they connect. This is 
immaterial. All that is necessary is to 
get a strip 12 inches wide after the 
three are joined. In putting strips of 
silk of different color together they 
should contrast or harmonize. 

Next comes the decoration. This 
may be anything the maker pleases. A 
square of gold lace trimmed around 

PATENTS Wfttiion K. Colcmitn* 
I'ulent Lawyer.Wasbtuglon, 
3).U. Advice BDd books frve. 

Rates reaeonatite. Highest references. Best service* 

I acreage. Write to Northwest 
Loan <3c Realty OoM While tiulphur Springs. MonU 

Getting Ready to Jump. 
Yeast—Is he still on the water 

wagon? 
Crimsonbeak—Well, he's not still on 

it; in fact, he's very restless. 

Important to Mothers 
Examine carefully every bottle ot 

CASTORIA, a safe and sure remedy for 
infants and children, and see that it 

Bears the 
Signature of 
In Use For Over 30 Years. 
Children Cry for Fletcher's Castoria 

The maa who brags about his small 
feet is wasting time. He should be 
bragging about his small head. 

Rheumatism 
For Young and Old 
The acute agonizing pain of 

rheumatism is soothed at once 
by Sloan's Liniment; Do not 
rub—it penetrates to the sore 
spot, bringing a comfort not 
dreamed of until tried. Get a 
bottle today. 

RHEUMATISM 
Here What Others Say s 

"I highly recommend your Liniment 
aa the best remedy for rheumatism I ever 
used. Before using it I spent large sums 
of money trying to get relief of the misery 
and pains in limb? and body, ao I tried 
your Liniment both internal and external 
and I found quick relief, and now am 
well and strong again."—Geo. Curtis, t&6 
JV. 15th St.. .SprirmfaM. IlL 

Here's Proof 
"I wish to write and tell you about a 

fall I had down fourteen steps, and bruised 
my neck and hip very bad. I could not 
aleep at all. X sent my wife for a 25 cent 
bottle of your Liniment and in two days' 
time I was on my feet again.''—Charles 
Hyde. 1326)4 Prairie Ave.. St. Louts, Mo. 

SLOANS 
LINIMENT 
for neuralgia, sciatica, sprains and 
bruises. 

All Druggists, 26c. 

Send four cent» in stamps for e 
TRIAL BOTTLE 

Dr. Earl S. Sloan, Inc. 
Dept. B. Philadelphia, Pa. 

with a narrow frill of the same lace is 
very effective over a bright cover. A 
doily in cluny lace, ornamented with 
chiffon rosebuds, is another rich-look-
ing combination. ' 

Those making up pillows may like to 
know that the round, the egg-shaped 
and the oblong are the favored mod­
els. The square pillow is considered 
out of date. One of the most popular 
shapes is fashioned exactly like a min­
iature bolster. It is a very comfort­
able pillow, too. The pillows for the 
baby carriage are slightly oblong, just 
a little longer than the width, but 
those for general use are distinctly 
long.—Lillian Young, in the Washing­
ton Star. 

SIX-POINTED LUNCH CLOTH 

New Idea Bids Fair to Be Popular 
With the Woman Who Does 

Much Entertaining. 

Our eyes have long been accus­
tomed to seeing the two-pointed and 
the four-pointed luncheon cloth, but 
the cloth having six points is some­
thing new. Don't let the word point 
mislead you. The six extensions do 
not run off to points. Instead they 
are rectangular in shape. The cen­
ter cloth 011 display was ornamented 
with three bunches of daisies, the 
group being connected with a line of 
tiny dots which called for French 
knots. On each rectangular shape a 
spray of a few knots were embroid­
ered. The centers of the flowers were 
also filled in with French knots. The 
tiny petals were padded and worked 
in the satin stitch. The stems of the 
flowers were outlined while the scal­
lops around the points were worked 
solid *in the buttonhole stitch. Be­
tween the six points were placed six 
tumbler doilies, each ornamented 
with a spray of flowers and a cresccnt 
of French knots. 

The Army of 
Constipation 
Is Growing Smalicf Every Day. 

CARTER'S LITTLE 
LIVER PILLS are 
responsible — they 
not only give relief 
— they perma­
nently cure Con^ 
stipitioa. Mil­
lions use 
them for 
Biliousness, - -
Indigestion, Sick Headache, Sallow Skm. 
SMALL PILL, SMALL DOSE, SMALL PRICE. 

Genuine must bear Signature 

CARTER'S 
ITTLE 
IVER 
PILLS. 

t ' -
W. N. U., 

ribr 
SIOUX CITY, NO. 16-1915. 

Wired Lace Sleeves. 
The silhouette of the crinoline is re­

peated again and again in dancing cos­
tume. and one of its latest phases is 
the wired lace sleeve. This is a tiny 
wired lace ruffle, perhaps three inches 
wide and very full, stiff and spreading 
around the lower edge, which is gath­
ered into the armholes above a tiny 
puff of chiffon or tulle. 

NEW IDEAS IN HANDKERCHIEF 

One Is to Make Them of Chiffon, With 
White or Colored Cord 

Decorations. 

The newest thing in handkerchiefs 
is made ol chiffon with a white or 
colored cord decorat'on. Some in col­
ors have narrow outllnings and rolled 
hems in black. Then there are -crepe 
de chine handkerchiefs in dainty col­
ors with a self or contrasting border. 
Such handkerchiefs n-o worn with 
party dresses. 

The rage for color has also reached 
the domain of handkerchiefs in linen 
and cotton. They are seen in large 
quantities. Some have colored centers 
with white polka dots and others have 
colored cord decoration. Some in col 
a very narrow border in color. Hand­
kerchiefs of Madeira embroidery are 
dainty. They are embroidered in col­
ors as well as white. Some have tiny 
scallops edged in blue, pink, lavender 
or green. Others have a sprig of flow­
ers embroidered in one corner, as well 
as the scalloped edge. The shops are 
«bowing a handkerchief with the cen-

MINARET OVERSKIRT 

A Novel Minaret Overskirt Blue 
Serge. Biouse of White Mousseiinc. 
Trimmed With Bias Folds of Blue 
Cloth. 

USE OF DETACHABLE LINING 

Careful Dresser Will See the Advan> 
tages That Come From This 

Simple Precaution. 

The careful woman will find it ad­
visable to instruct her seamstress to 
make a detachable lining of fine net 
Qr habutai silk to wear beneath the 
blouse, of georgette crepe, of radi­
um or of some one of the new striped 
silks. Such a foundation should have 
sleeves rather loosely shaped and 
terminating just above the elbow. In 
warm weather the perspiration across 
the back and on the arms is apt to 
stain or fade the fine material of tlie 
outer garment. 

The lining should be made separat«*-
ly and then loosely tacked to the in­
side of the blouse about the neck and 
shoulders. It will then be easily re­
moved for a visit to the laundry or 
for other renovation. Two linings 
for a fine waist are better than one, 
because this insures a greater preser­
vation of the outer fabric through 
cleanliness of the inner, and while 
one .lining is being laundered the oth­
er may be readily adjusted to the 
blouse. This same idea applies to 
the frock of silk or of satin. Of 
course, it Is not advisable where the 
outer fabric is of sheer material like 
organdie, thin voile or kindred ma­
terials. * 

Allowance should be made for 
shrinkage when making up a new 
blouse or dress. A couple of extra 
blouse inches should be extended be­
neath the belt and at the top of the 
skirt the material may be turned 
back so that after it comes from the 
first tubbing it may be let down with­
out serious inconvenience. 

DICTATES OF FASHION 

-Biege and greenish khaki colors 
are fashionable for spring. 

The latest silhouette has a gradu­
al flare from the shoulder downward. 

Plaid skirts, cut in points, are worn 
with tight-fitting, plain bodices. 

The afternoon blotise should be 
made of chiffon, net, lace or silk. 

Soft crepe meteor makes a useful 
and pretty frock for afternoon wear. 

Very large sailor hats are shown 
—that is, very large in the crown. 

A great deal of silk will be used 
in spring costumes, especially white. 

High, close-fitting choker collars 
are worn by women with long necks. 

Petticoats that resemble Turkish 
trousers are called Turkish petticoats. 

The separate skirt has developed 
many gores—from five to twenty-
four. 

Some of the new suits in military 
effects are trimmed with nickel but­
tons. 

Skirt Flounces. 
The two and three-flounce skirts 

continue in vogue, the change in style 
being noted in the fullness of the 
flounces, especially the bottom one. 
which is about four yards around. And 
many of the flare skirts have two or 
three hands stitched on the upper 
edges only. These are sewed at about 
knee depth and lower. This mode is 
especially pretty when the bands of 
plain colors are combined with striped 
material. 

ter either made of a figured material, 
as sheer as goods can be, or barred, or 
quite plain, with a tiny one-eighth 
inch hem and the neatest little real 
lace border one-eighth of an inch wide. 
It will wash well, as most hand-made 
laces do. 

Dainty Chemisettes. 
High-colored blouses have by no 

means ousted the soft, becoming chem­
isettes from favor, and these are worn 
particularly with house frocks and in­
formal dinner gowns opening in a 
V at the front. The daintiest chemi­
settes arc of net, shirred into length­
wise puffings by rows of lace entre-
deux or hemstitching, and usually a 
frill or flare collar of one sort or an­
other gives the fashionable height at 
the back of the neck. A snap fastener 
or dainty brooch holds the chemisette 
at the top and the V opening may be 
made high or low as desired. 

The English Coat. 
The English soldier's coat, resem­

bling the Norfolk Jacket, is one ot the 
mdtiels in evidence in the spring dis­
play. — 

TO PREPARE AND 
USE VEGETABLES 

AGRICULTURAL DEPARTMENT 

EXPERTS GIVE RESULTS OF 

STUDY AND EXPERIMENT. 

ON CHOOSING AND CLEANING 

Care Must Precede the Process of 

Cooking—Try Combinations—Some 
Suggestions on the Proper 

Way of Serving. 

(Prepared bv the Unlti'il States lji'oart-
mont of AKI'II ulturiv) 

Careful choosing, sorting and clean­
ing of vegetables must precede any 
process of cookery. Medium sized vege­
tables are always to bv preferred to 
the overlarge. Food plants retarded 
in normal growth are liable to be 
tough and corky, while those having 
abundant moisture and sunlight and 
making normal growth are crisp, ten­
der and well flavored. 

The shorter the time and journey 
between garden and table the better 
for green plants. It is wiser not to 
gather vegetables while wilted or 
otherwise showing the effects of the 
midday sun, but rather to pick them 
after the dew has evaporated in the 
morning, or in the cool of the late 
afternoon. Wilted vegetables can 
never be wholly satisfactory, but may 
be improved by careful washing and 
removal cf inferior portions, and then 
soaking in cold water, or with salad 
plants by wrapping in a damp cloth 
and keeping in a cool place. 

The soaking of vegetables in cold 
water to freshen them probably ex­
tracts a little of the valuable salts 
which they contain. When they are 
blanched in hot water or parboiled 
still more mineral matter is lost. If 
boiled in considerable water of which 
no use is made, some of the soluble 
saline matter is extracted and wasted. 
This waste may be avoided by using 
the water for soup, etc. 

Often it is convenient and wise to 
cook a double portion of a vegetable 
and serve part of it a second day in a 
different form. This should not be at­
tempted in warm weather unless a re­
frigerator is available, as the vege­
tables may spoil. Ordinarily a vege­
table well salted while cooking and 
drained and cooled quickly and kept 
covered in a cold place will keep 24 
or 48 hours in cool weather. 

Enough potatoes may be cooked to 
serve as plain boiled or mashed to­
day, while the firmer ones can be re­
served to broil or grill in slices, fry, 
or cream the next day. When gas is 
the fuel this is worth while, for it 
takes ;:0 minutes to boil a pot of fresh 
potatoes and only ten minutes to re­
heat them. 

Most vegetables are lacking in fat, 
so we add fat in the form of meat, but­
ter, oil or cream when preparing them 
for the table, or we serve them with 
fat meats, etc. As far as the need 
of the human body goes, it makes lit­
tle difference whether this fat is in 
cheap or in expensive form, whether 
the vegetable is cooked with fat or 
dressed with butter, cream or salad 
oil. Good olive oil and thick cream 
cost about the same, but the oil keeps 
better, and hence always may be 
available. Better results often are ob­
tained by combining cream with vege­
tables than by using butter and milk 
costing quite as much. 

Whenever a vegetable dish, other 
than dried beans, peas, or other 
legumes, cooked in some form, is to be 
the principal part of a meal, it is easily 
possible, as well as reasonable to in­
crease its protein food value by the 
addition of milk, cheese, or eggs. 
Skim milk may be heated uncovered 
\intil considerable water has evapo­
rated, then little or no thickening Is 
needed for a soup or cream sauce 
made with it. 
Do Not Hesitate to Experiment With 

Combinations. 
Though only a few are common on 

most tables, there are many combi­
nations of vegetables which have 
proved satisfactory, and no one need 
hesitate to experiment with others. 
In general, it is safe to combine a 
starchy vegetable with a succulent 
one. or one lacking in flavor with an­
other that will give relish. 

For example, cooked celery is 
agreeable when mixed with creamed 
potato. 

Green corn with potatoes and onion, 
with the addition of milk, etc., makes 
a chowder which many consider as 
good as fish. 

Potatoes boiled and cut in slices or 
cubes may be used to extend more 
expensive or more highly flavored 
vegetables in salads. For instance, 
out-of-season string beans or out-of-
season new celery. 

Potatoes with onions or white tur­
nips make a more agreeable soup for 
some palates than the stronger vege­
tables alone. 

Carrots often are' more palatable 
cut in dice and blended with green 
peas than served alone. 

Large white beans may be served 
in a tomato sauce with onion and 
green or red sweet peppers, or both. 

Mint, parsley, sweet peppers, onions, 
etc., may be added in small portions 
to many vegetables to give a new-
flavor when the usual methods of serv­
ing have become monotonous 

While overdone vegetables are not 
desirable, underdone ones are often 
even less appetizing; therefore it Is 
wise to start cooking green vegetables 
in season and stop the process a 4 
soon as the plant is tender, drain and 
then reheat quickly with seasoning 
just before serving. Most time tables 
in cook books do not take into con­
sideration the variations In time re­
quired for the same kind of vegetables 
at different ages. As a general rule 
the more mature or "older" the vege­
table the longer the necessary cooking 
period. 

A «nail scrubbing brush is essen­
tial fOr washing all vegetables that 
have grown in the earth, and should 
be kept In a convenient place, and 
for this purpose only. A small, sharp 
knife point is needed for the removal 
of eyes from potatoes and small blem­

ishes from any vegetables. A wire 
basket is convenient to hold greens, 
string beans, or even potatoes, while 
cooking, as thus tliey are less likely 
to adhere to the bottom of the ket­
tle, and often it is easier to remove 
the basket than to drain off the water. 
A potato masher of strong, continu­
ous wire, the two ends inserted in a 
wooden handle, is inexpensive and 
fully as satisfactory as a more cost­
ly style. 

Cooking Terms From France. 
A few of the terms indicating the 

use of vegetables may be of service 
ii> studying books arranged by chefs: 

A la—According to, or in the 
style of. 

Au Gratin—With browned crumbs, 
as of bread; sometimes with cheese. 

Iiouquet of llerbs—A sprig each of 
several kinds, as marjoram, parsley, 
celery leaf, savory, thyme. 

Creole or West Indian—With to­
matoes, often also with peppers, 
onions and mushrooms. 

Jardiniere—Mixed vegetables 
Macedoine—A medley or mixture of 

vegetables, often with meat 
Maigre—Without meat, as vege­

table soup. 
Prlntainiere—A garnish of spring 

vegetables. 
Puree—Material maslied through u 

strainer. 
Roux-—Flour browned in butter. 
Sou (lie—A puff; something inflated 

or swollen, as by beaten white of egg. 
Suggestions for Serving. 

Soups—One of the best ways to use 
left-over vegetables is in soups. A 
cupful of cooked cauliflower with soino 
of the water in which it was cooked 
and an equal amount of milk and a 
slight thickening of butter and flour 
will provide a cream of cauliflower 
soup. If the vegetable already has 
white sauce with it, reduce it with 
milk to the right consistency, season 
and strain, and the soup is ready. 

A good tasting soup can be made 
with an onion, the trimmings of a 
bunch of celery and the outside leaves 
of a head of lettuce, all cut up fine 
and cooked in a little water and but­
ter or other suitable fat. When ten­
der add skim or whole milk, thicken 
with a little flour or some one of the 
granular breakfast .cereals which 
cook quickly, season and serve. If pre­
ferred, the milk and cereal may be 
cooked separately, added to the vege-' 
tables, and all boiled.up together. 

A puree is half way between a cream 
soup and mashed vegetables; it is 
sometimes a thick soup, but oftener 
strained vegetables made soft with 
milk or stock and butter, and served 
with meats, for instance, a puree of 
split peas, dried lima beans or cow-
peas. 

Literary Flavor. 
A kind reader who is evidently also 

a diner-out contributes' the following 
which he guarantees genuine, says the 
New York Evening Post. It came, he 
says, from the proprietor of a new 
Italian restaurant. The phrase "house 
top side this paper" with its Oriental-
nautical tang, refers to the printed ad­
dress of the restaurant on the letter­
head: , 

"Dear Sir: 
Before I chef—one Italian noble 

family—now come America—start the 
business my own—house top side this 
paper. 
. "Everybody speak it me—my din­
ners worth two <2) times. 

"I delighted preparation for you— 
very fine special Italian dishes—no 
extra charge—only notification me 
few hours behind. 

I build for cllentelle intellectual— 
they more appreciation my art. 

"Many editors, critics, authors — 
artists Metrop. Opera—come in my 
house and I ask you so much come at 
my table then you shall tell many. 

"Yours very truly, 

Skunks Kill Army Worms. 
The skunk is the best known mam­

mal enemy of army worms. The com­
mon army worm, the wheat head army 
worm and the fall army worm are all 
very destructive to small grains, corn 
and grasses? and their invasions entail 
heavy losses among farmers. The good 
work of skunks in destroying army 
worms has frequently been noticed. 

In a report of this insect in Penn­
sylvania, published in 1896, Dr. B. H. 
Warren brought forward much .testi­
mony of farmers as to the usefulness 
of skunks in the work of extermina­
tion. Also he had examined some 
skunk stomachs which contained chief­
ly beetles and army worms. Professor 
Lugger of Minnesota also mentioned 
the skunk as one of the principal ene­
mies of the army worms in that state. 
—Circular U. S. Dept. Agriculture. 

Rabelais and Censorship. 
It is not. to Kitchener nor the British 

war department that credit should be 
given for the rigid press censorship, 
but to a physician, Rabelais. In his 
"Pantagruelian Prognostications" he 
says: "Since, then, they are so ready 
to ask after news, and consequently 
the more glibly swallow down every 
flimflam story that is told them, were 
it not expedient that some people, on 
whose faith we might depend, should 
hold offices of intelligence on the 
frontiers of the kingdom, and have a 
competent salary allowed them, for 
nothing else but examine the news 
that is brought, whether it is true or 
not?" 

Aeroplane Propellers. 
The propellers of aeroplanes, such 

as are used in the present European 
war, may be made of selected ash, 
which is both strong and light and 
will not split under vibration or 
shock, or of built-up layers of spruce 
with mahogany centers. The frame-
work of the machines, too. is general­
ly mn.de of wood, spruce being much 
used on account of its straight grain 
and freedom from hidden defects. 
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A Left-Hand Stab. 
Physical Instructor—Name the unit 

of power, Mr. Jones. 
Jones (waking up)—The what? 
Instructor—Correct Any questions? 

All right. We have a few minutes be­
fore the end of the hour In which 
we will do this problem: A man on 
a bicycle approaches a four per cent 
grade; how far has he come and will 
he have to get off and walk?—Cornell 
Widow. 

*aoiivTftfoi „seen 
-|tnq pool,, *Ttno*d oqm woq* ideaxe Am o* 
n»wi o» Xenq 00% eq 0; soio* ass »ü. 
•j« »ieqdojfl eeisj pan si®3tootn| eaoai on *®aop 
eq as» 'twran poo* oiut ipmq MAjMjno »sooq 

pas ejaflsj eq| 0% *ornn«U <K>99 *r«ai«aq 
vxHvop MVDM » pae eeeaienq poo* 
eommoo » OAvq Jfeqi x»qmamgj 'ousj eq> 
IO40UO9Q)O) UXJWJ eqi oovmupuiq oqi caoj] 
^Okxnjd eqt o) £oq eoyo tacuj ^aepa»^ 
•vjXMQf en 0% jMoqvi oqi raoxj '«jBaaojui ee»ai 
-eoq»q> tea -»pool eiq jo eq| ewiuaAps 

oq«T OSOS «eaurenq eq> nsqi MIOA e»tXeql 
Xaq> >sqM. ptr» «imojd £eq> %sqM 

troeateq eoaajesiP ®q> JO >ano»oetio pitsjj; JOJ 
•pejooaeojd eq 0% »qlao metn 30 Xawn »enq» 
•XjBAewiaiojd 0% si uvpiinoa ein ?o ecuwletu, 

•taiq> *el nim jeqploi 
nnfl irw OA 31 pai Xpoq£J®A® JOJ poo» pa» 
•eeeisnq pool ©m—Sai ah deeqo jtw i,uop 
•M *»q Xwrats j8A»)wqM 'SBiAiiejo^eoDeqi iO} 
Xsd o} Xeaoax qlnoae e^sm pas e»ra» poo* Jeuv 
ofe^er tiÄop JajoB %on n\ ICIAUJO (eooeqX 
•O)» *$q*p paseidpapd aoj nwqi »eqyu 4»4Sd JO 
ee)OA JOJ I«[4 aeq> pas seoavJvAva^xe jo pawaq 
-an eöiv>s4d aeq) pas eoHJO o%u\ ,e* oj jepjo af 
>C>seaoq pns Xaioaooe e»|moj4 oq* eastannod 
jo q*nouo—Satjinq pas *aiqws«e Jjoq» q)im 

XJ»A» jo ..«iis^aao,, isamiod jo q*noa» 
—^eaairoq aofjsAasjs qsaoa» psq e*vq 

ifljodiojj EJOH—*>nn°j 

ssHjasaa xsooa s<xai 

nmujn{ 
•pn -jg mwD »impv WMU 

esroiö M)Wg 
MDVJ V"> BUVOOGFO TMTNFJV/NUOM FIAAUOT 

•03 8ayooy {U»03<) 

•pHtOSaidM BB Xa(tnXi9A» 
enma* oodn oaqi BB3 nox—op ut* 
X9U) joqjn pao spooS aiR a)oj Bind sq 
SMOU31 »H '«mod imtA AIL IIB no nox ainso| 
AunqwnodM» isaj jojajniaammnn aqi l»t pne 
z>uissan*amino moot Xajiodaa»aqqanrasju 
•juBoniuJJ[»uj et spoo* aojjd pue epooa Xineno 
uaajuaq -oia'iujXBi at» 'iqai«/ aqi '«poo» 
aq» jo isoa pnoi aip naaaiaq aaaaiajjip at{X 
'X|lt>nb SBSJ-SJBJ3^ DO so 1"PM BH gpoos 3Dpd 
no'uoppadmoa n° loaq 01 sn ajqana ea[lHPej 
JOO 'Xiddne E.PI^O«. ATOQ» aqi jo ejadsd 
xuipptiq pue »agooj HBqdsa ajpna aqi JO 
niiuj a uonroaddBaufnera*ib pue'sapnv» 
-Bti pJtjvnlwuti äa«i( M asnroaq aqi 
uo aspd )«3«oi aqi 1" Pios spoon a^utn osp» 
3M "JOOJ Xjiuodraai e inoa nox /{—iiuont) lea 
-q»iq aqi JOJ aim ion op rtoX noeeaj Xuo JOJ JL 

•aoud »tq» 
-noeaai B JB «poo* xiumft ?saq aqi no aajua 
-jBo* i*ajB8 ato laS'nro nox nai[M 'jsnjssanx 
10 aonaqa aqi a)toi XqM, "maqi IB auj^ooi 
Xq saniBA aaiiBjaj jpqi 11=1 louaeoaH „jooi 

aqi no ism HTM auo qaoa amp jo tna»»I am XotuiijjM jo aaJ3apXiIStRl"tiai pcesapiisno ?na 
-jayip joaugoai jospufit aajqi ai|ei uuo oqM 3UIA[1 JOU E[ uuul AQX 1' *npiqpi xq augooi 
10 aaaid u 10 Xinoiib aqi n»> UTO aaoOK atqtraoBBSiBf aoudaqx '1*11 a-ti.no 
l«isui 'JOJ xod uox ;nqu au|)ia» ajB noX aans aq oj ;UBAI paB Xifienb 1<W aqi nox JI 

-wiaX g j /[d-g *sj«aX oi Xjd*2 Hn»t g 
X|d-aaitrejrn3 pun luauiasjopua pue auicu Xoediuoy Jno saujwjijatqM^gBjä 
aqj si n -jonpojd aji[ itaSuoj •Xiijenb >saq Jno uo Xjuo eao3 jaqcj 
aq1} jnq 'SJOOJ Xjmodmaj XISA JOJ pitvu,jp ai[> jaanf n) eSyuooj X)trmb jood 
'apBj3 deaqo a^nui OSJB "AABIA ut asocLrnd auo iBqt GIUA apcui si JJ "jooj 
aip uo joojdjaiBM tireuiaj pue istr[ 04 apem aq ucj iEt[i Xii[B»t> isaq ai)! B.iJ -aifBUl 
OED a*\ iBqi Xi;[mb isaq aqi si 3ugoo-jj paaj-uto^iaQ jno iBqiMOUTj a^ *spoo3 
aqi ajjcui MOQ aas pur suftu jno oj autoa 01 pajsajaiui auo Xjaxa aiixui 

Suuooa 

psaj-umjjaj 
joj suoscai dip. ajre asau T 

•»aud »{qmonai VL»A « ft [p* 
oj en 3|quua jSoLnnoejnaera JOJ npipvfpsgmbaan ano pa» 
'pajaBAv aairejnere aaXnq tjara oai3 jj "«SUIJOOJ )[8qdn 
jo j3jni3HjnuBra B(p|joM aqi jo sajouvnS nayuM 
»q, Xq paspvq « pqe[ pa3?-u»ojjaj mQ isaq eq| si Aes 
pue '}i uo sjaqej oiaqj pjo Axre Xnq ____ 
»jBpBsajoqAi ataog 'Ajijenb £^055113 
Xq uoptiadoios zssis B3]jo 005 »|j; 

aood q)fM. uaxiqssjnuvai oaiog 
•epuBjq Xaem oo) qijAv papooy si 
)»3|jreai aqjL 'paiaAqap aq ion jjim 
Xjifsnb pjxq) JO puooas -e 'Xiqinb 
isaq aq) aoj «Xed aq uaqM «aoue 
•intn iadoid aq) spaau jaXnq XjiaAg 

Suiiooxi paaj-uivfjLa'I 
JOJ 8UOS831 8qj[ 

i 
-

S ' 

' < X  1 

I 

•|i 
. 6^ 

* 

fim 
A iv&A 

M. 


