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Matters of Interest to Women
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Tailored Suits for Spring>x. i anj&\ 37J(E
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k,âgg Ttie hat In fhe corner has a crown of pink roses and brim of brown straw 

with a scarf - of soft changeable pink and brown silk, tied In a spuare knot with 
. /.drooping fringed ends and the wide bandeau Is covered with pleated maline, the i 

, «hade of the straw. The little girl’s coatis of a striped blue and white cloth with 
j •- collar, cuffs and buttons of blue silk. The, seated figure wears a suit of black ahd 

white striped cloth, with coat of black cloth trimmed with the stripe. The jacket 
is loose fitting in the front and a smart touch is added in the shape of hand-made 
lace collar and cuffs. The buttons are epameiled in blade and white. The hat 

, worn with this is of rich bronze straw with white ‘feathers and a row of lapge
dût! silver colored beads. The brim is filled underneath with pink and bronze roses

•"If , The little girl weaig a skirt of plaid taffeta with ribbon shoulder straps over a 
white blouse. Her coat Is Of a navy blue>lth trimmings of silk like the shirt 

- and is cut very flaring and shows several Inches of the skirt.
,- 5v- , The hat in the frame 1» of fliie straw ifl one of the new “Apricot ’ shades, and

-W # ? . is. trimmed with a .pleated scarf -of ,. SMk. a little darker and several curved and paint-
' - % mC'leathers. T6i%; temeln»*-«it sho\re;a/small cheek In Mack and white, with

v m :
\. • T» and Insects of ûiHéïted, deep, Aha buttons matching this silk are
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The "M(ornan at Rome
turn to the fire, setting the sauces- 
pan in an outer boiler of hot water. 
Simmer for three minutes more; stir 
in a glass of sherry and serve.

T+iê New Liban Collars,
theAémbroidered

iridiculous is most keen. She portrays 
life's tragedlès, but not one of its 
comedies escapes her. Her smile, her 
laughter, they are ever ready to break 
out. They cannot be suppressed. She 
feels the mirthfulness of the world 
and that makes her only more keenly 
alive to its sorrows.”

Tiaras and collars of precious stones 
are among the most important acces­
sories to the evening toilet of the 
smart woman and nowhere are more 
beautiful specimens to be seen than at 
the courts held at Buckingham palace. 
Queen Alexandra's most lovely diadem 
has narrow bars thickly studded, with 
diamonds, and the Duchess of/Con­
naught, who has a penchant for pearl, 
wears a low Greek crown studded with 
pearls, and a magnificent collar set 
with pearl pendants. Some of the dia­
dems worn at the court of England 
are wonderfully varied as to shapes 
and sizes, one, owned by a well-known 
peeress, being an exact copy of the 
circlet worn by the Diana at Versailes; 
and another smart mondaine wears a 
low band decorated with drop pearls. 
The gt-eat vogue is for light diadems, 
as they give women more opportunity 
to dress their hair becomingly, and the 
jeweler’s craft is never so well set off 
as by an artistic tiara on an artistic­
ally coiffured head.

Care of the Bathroom f !Over the Teacups >- The fad of 
collar and linger!ef, cravat has caused 
a demand for. jeweled pins in rather 

"large horseshoe, efespent " and; circle 
shapes, as,these hold them closely to­
gether, yet wUr not interfere with a 
soft boW. gets §tw<jain,ty straight col­
lar pink are algo,Tjipreasingly popular, 
and tw_o are work io hold the collar 
fronts when a'liligerie cravat without 
a bow ia .ittpoed up under the collar. 
Spine. ' of ' Uie/nfew collars "have , little 
buttonholes' worked ,in the turndown 
part, and’link collar buttons are pass­
ed, through this, holding the collar in 
place without pins. A stud, matching 
the link buttons goes with the set.

£ r ■ - . —— : i ï» /

' Lace Robes.
Some of the new lace robes, are mar­

velous effects in design and quality. 
Superb -princess designs ' entirely in 
real cluny dre something to enthuse 
over. For those who cannot afford 
such extravagance are the imitation 
lace robes. Some of these* come- in the 
allov'ér heavy lace effects, while others 
are of net foundation, with appliqua- 
tions and insertions of lace, - frequent­
ly of different qualities, as the contrast 
heightens- the effect. Some of the 
shops are reducing the *prlce of these, 
and it is well worth, while availing 
oneself 'of the opportunity. A lace robe 
can be utilized in many different ways 
highly satisfactory to the owner. With 
different colored slips and accessories 
several smart changes can be indulged

linen
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Cranberries cap- be madfe very palat­
able with, much; less sugar by mixing 
them with about half their bulk of ap­
ples/ Riib both cranberries " and ap­
ples" through a colander.

To remedy white spots on the din­
ing table ' Hâve three cloths arid three 
saucers ’ containing one kerosene, onê 
alcohol' and one sweet oil; apply kero­
sene first of all. If kerosene or _Taw 
linseed oil is applied as soon as the 
spot is first made, it Will often remove 
it . at once. ' x

A silk par-asolicfin be preserved from 
creasing and cratbkieg between the 
ribs if,, while the\parasol is held partly 
opened in the hand, the upper part in­
side the• ribs is stuffed full of crump­
led tissue papor.> The parasol should 
then be suspended from a-z hook in the 
centre of a closet and paper" laid over 
the outside to collect, .the., dust. vThis 
treatment has preserved a deUcate 
parasol for yeaafc jtt a perfect condi­
tion.^- _ l ' 3 ^

A teaspoonful of liquid ammonia 
u$ed in a warm suds. Is a great bright- 
enek* of silver and glass ware. It gives 
glass a very brilliant polish. When 
washing the silver use a small brush 
where the silver is polished. Rinse in 
hot water and dry quickly and thor­
oughly. If silverware is kept bright in 
this way it will not need the usual 
weekly or monthly polishing with 
whiting or other "brightening agent.

Acetic acid, applied properly and 
persistently, will remove the most 
tenacious of warts. This is the prop­
er way: Take the clean end of a dead 
match or any small piece of wood and 
dip it in the acid. On removing it 
there will be found about a drop cling­
ing. Apply, or rather allow, this to 
drop on the wart, which, being porous, 
will soon absorb it. Do this every 
day to each wart, being careful to have 
the hand or any part held perfectly 
still. You will be surprised to see how 
soon the ugly things will disappear.

Broader shoulders characterizes the 
first of the spring shirt waists, 
smartest designs of line shirt waist is 
made with three deep plaits on each 
shoulder, back and front. At the back 
the plaits taper toward the waist, The 
pattern provides for a high band t 
down collar, but the waist is also fin­
ished with a neckband, so that it may 
be worn with a stiff linen collar if pre­
ferred. The regular shirt waist sleeve 
is used, finished with a straight cuff. 
The fastening of the waist is in the 
front through the centre box plait. The 
stitched plaits and the broad shoulder 
line give the shirt waist an air of new­
ness and smartness. Through this 
spring the lingerie waist will be more- 
in vogue than ever, . yet the tailor- 
made linen waist will also be much in 
demand.

Many women think that if the bath­
room is well-swept and tidied-up ev­
ery day, their whole duty to that de­
partment is done. But of all the rooms 
in the house, this one requires the 
most lynx-eyed care, 
should be 
the taps
thoroughly flushed each day at least 
once, by the mother herself.

In the autumn, when fever and such 
maladies are prevalent, it is customary 
to lay the evil to the fall weather, or 
to some form of malaria contracted 
while away in the country for a va­
cation. In reality, it is mainly be­
cause the waste-pipes have not been 
flushed all summer, and are full of 
deleterious gases.

Before again taking up residence in 
a house which has been closed for a 
greater or less period, every faucet 
should be opened and the water al­
lowed to ru nfreely for not less than 
an hour. This is particularly true 
of the bathroom, though the kitchen 
should have its share of care as well. 
After this has been done, ammonia 
should be poured down and allowed 
to remain in the tvaps for some time.

The women of Sumatra wear costly 
dresses, many of them being made of 
pure gold and silver. After the metal 
is mined and smelted it is formed into 
a fine wire, which iS woven into cloth 
and afterwards used^for dresses.

The “Society of Assurance for 
Widows and Orphans” was the first 
known life insurance company and was 
established in London in 1699.

19Mushrooms Stewed With Oysters
Select twenty-five fine oysters; drain 

off the Ilquo and dry them between 
two towels. Put two tablespoonfuls 
of butter into a saucepan, and when 
it hisses add the oysters and stir un­
til they "ruffle” and are smoking hot. 
In another vessel heat the oyster li­
quor; season with salt ■ and pepper. 
Turn into this a cupful of milk heated 
and thickened with a tablespoonful of 
flour wet up with cold milk. Hea| 
these together for three minutes. Have 
ready a cupful of mushrooms,. peeled 
and cut small, stems and all. Turn 
these into the white sauce you have 
just made. and simmer five minutes 
Cook slowly and steadily, stirring of­
ten; season with salt, pepper and a 
tablespoonful of butter. Heat again, 
stir in the hot oysters, cook for one 
minute, and add the beaten yolks of 
two eggs. As soon as they are fair­
ly mixed with the other ingredients 
turn out and serve. i

If properly made, this is a delicious 
dish. '

I

i
*The plumbing 

mostTigorously looked after, 
should be Inspected and

it
iI 1;The Czarina has a shawl which she 

It was. sent tovalues exceedingly, 
ker by the ladies of Orenburg, a town 
in southeastern Russia, inclosed in a 
very small wooden box. The box has 
silver hooks and hinges and is Orna­
mented on the outside with beautiful 
designs on a ground of blue enamel. 
The shawl which it contains is ten 
yards square and exquisitely fine.

I
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IMiss Dorothea Mùir-Mackenzie, of 

England, who in March next will wed 
jhe famous pianist, Mark Hambourg, is 
the daughter of Sir Kenneth_Augustus 
Muir*Mackenzie, the clerK* to ’ the 
cr,)\vn in chancery. He is the only man 
"ho is not taken unawares by a gen- 
eral election, 
sends out all .the writs and when the 
election is over, receives and stores 
twenty-five tons <^f voting papers re­
cording the votes of the electorate of 
the entire nation.

I
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DandoJion "Greens”
Pick the leaves from the stems, 

wash and drop into cold water. Boil 
as I have directed you* to cook spin­
ach—in the inner vessel of a double 
kettle—adding no water to the veg­
etable except what clings to the leaves 
Fill the outer saucepan with boiling 
water and cook, covered, until the 
greens are soft. Rub .then through 
the vegetable press into 
beat into them a teaspoonful of sugar 
and one of lemon juice, salt and pep­
per, a tablespoonful of butter and one 
of cream. Don’t forget a pinch of soda 
in the cream. Beat light and smooth, 
bring to the final boil and serve.

Creamed Dandelions 
Cook the leaves as directed in last 

recipe. While they are boiling make 
a good drawn butter with two cup­
fuls of milk, two tablespoonfuls of 
butter, one of flour, a little salt and 
pepper. Add the pinch of soda to the 
milk. Drain the dandelions, pressing 
out all the water; mince finely, stir 
into the sauce, cook for a minute after 
ther boil., is reached, and, just before 
serving, beat in slowly a well-whipped 

Take Immediately from the fire 
and pour into a deep-covered dish.

It is Sir Kenneth who

■o—rThe erdwn princess of Germanay 
not the most docile of children No Fire Needed, ilwas

and she remembers that she used to 
be far more anxious to make her name 

writer than to occupy any such 
exalted position as she does at present. 
Little royal princesses have to be kept 
more strictly at their studies than less 
important youngsters, of whom less 
will untimately be expected in the way 
of learning, and the future Crown 
Princess proved a decided “handful” 
to hr governesses. Instead of doing the 
tasks set her she used to while away 
her time by writing fairy stories, an 
amusement which gained her many a 

Fraisé for her literary ven- 
seems to have been given

Chicago Chronicle.
The world was white with snow. Snow 

p and danced whirling like 
down the road before the ifMil

flurries rose u 
white demons 
bitter wind.

•IBr-r-r,” said the half-frozen plasterer. 
“We’ll brew a cup of tea.”

“But you’ve no nre.”
“Don't, need no fire.”
He made a hole in a pile of lime, pour­

ed water into the hçle and set his tea 
kettle in the water.

The Jime smoked, hissed. The water be­
gan to bubble.

“Here-, .v’are,” said the plasterer a few 
minutes latr, advancing with two cups of 
hot and fragrant tea. -

as a
There can be no doubt in the mind 

r*f any girl who has ever tried to get 
into a gown of her great grandmother’s 
tllat the modern woman is really big- 

than her feminine ancestors. A 
Part y of women were being entertain- 
f,l at afternoon tea the other day by 
an artist who has a large collection of 
seventeenth and eighteenth century 
Vl'stum es. One of the girls present 
said she would like to try on a certain 
8ovvn and -soon all the guests were 
japping into the quaint old finery. 
Hllt with only one exception—and she 
"as a slim little thing of 16—no 
c°uld induce her ancient gown to meet 
"n and frocks that were meant to 

\*a trains were ankle high on their 
wearers. The artist laughingly admit- 
t“(1 ’hat not one of his modes could 
"c*ar thern.

in.
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iThe New Pongees.
The first showings Include Pongees a saucepan;

Hi Band Rajahs in every leading color. Not 
only do all indications point to a prom­
inent place for those silks, but the 
probabilities are that everything of 
that character and weave will have 
great vogue. A novelty is a silk 
slightly suggesting the Rajah and Pon­
gee weaves, yet entirely new. It is 
called iMlrage, and is a two-toned mix­
ture, giving a dark back and a much 
lighter surface, Over which are shad- 

hints of the darker color. The 
surface has a very high" lustre, and a 
slightly rough 
though this roughness 1» -hardly per­
ceptible to the touch.

•it
m

liscolding, 
tures never 
her, but in spite of discouragement, 
she* frequently despatched anohymous 
contributions to German periodicals, 

of which were ever accepted.

■ :r Ixi ; lit
New Bealand Trout

Forty years ago, says The County 
Gentleman, there was not a single 
trout in all the length and breadth 
of New Zealand. Today New Zealand 
trout are famous all over the world 
for their size and numbers, and thou­
sands of fishermen come every. year 
simply and solely to fish—to fish all 
the time arid do nothing but fish. 
There is no doubt at all about New 
Zealand being the angler’s paradise. 
Everything possible is done to help 
him and encourage him and make him 
comfortable. Hotels in some parts ex­
ist solely for him, hotel managers are 
always ready to gtVe advice, and in 
every town and village fishing tackle 
shops abound, where polite proprietors 
are ready with rods, flies, baits and 

all kinds about the 
state of the rivers, the fish in them, 
the sort of fly to be used and every­
thing else thq.t the would-be fisherman 
may want to know.

one
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1To Make a Couch Rug.
A strikingly handsome couch rug 

may be made from red denim, in wide 
stripes, the light and dark sides being 
used alternately. The stripes may be 
embroidered in heavy mercerized yarn 
in black, sparingly outlined in gold. 
The design may be patterned from a 
Bagdad rug.

or crinkled texline,
The I

i-
; liftfamous French comedian, Mon- 

^l:r Coquelin, repudiates the assertion 
women are lacking in a sense of 

He says: “It is woman’s ap- 
at ion of humor that makes her so 

^'ypanionable; her delicacy and ex- 
q1 i i -- it e tact that keep her from thrust- 

£ it before your face. But just be- 
' f she conceals it, men make the 

;e of thinking it is not ther|i>,
! <ps I could not cite a better

Character Pictured in the Face.
The face pictures the emotions 

which rule-"one, and where love and 
kindness abides, a sweetness pervades 
the face that can never be. taken for 
anything else. _

Envy distorts the mouth, malice and 
cunning leaves their marks on the 
eyes, while greediness, selfishness and 
vanity is easily read on the face.

The woman who would be lovely to 
look upon adjhres all ill feelings, 
meanness and vices, knowing that 
they will certainly show themselves in 
her face and make it a human blotter 
of so much that is disagreeable.

egg.
•!

«urn-
"Unmr -o- !IStripes in Evidence.

Stripes gain in number and import­
ance as more and more of the new 
stuffs appear, and indications are that 
the stripe idea so popular in Paris last 
fall will have even a more successful 
Innings this spring. Even where so 
definite coldr stripe appears there is 
often a grouping of printed designs to 
indicate striping, and striped back­
grounds, whether in one tone or two 
toned colorings' are many and varied.

* ■
1How to Sponge Cloth.

Lay cloth to be sponged on a table, 
being sure that it is perfectly smooth.

Cover all over with a muslin cloth 
wrung from hot water.

Roll on a stick carefully, allowing no 
folds in either the goods or the mus­
lin.

Lay away for one hour; press on 
wrong side with hot iron on .t a per­
fectly smooth ironing board.

$
l *

■ f;ex-
that women have given the 

1 of humor than by pointing to 
Hornhardt. She is full of it. She 

, ,se lightest fling; there is no bit 
1 s.ibrlo for her to seize. And then 

1 °w she

information of

$
enjoys it! Her sense of the

v

f
j \
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Household Receipts

Broiled Mushrooms
IfWash and strip off the skins, 

large, cut each in half; if small, leave 
Lay upon a butteredthem whole, 

broiler, and cook over a clear fire, 
turning at the end of three minutes, 
to broil the other side. Have ar­
ranged on a hot-water dish rounds of 
thin bread, delicately toasted. Butter, 
sprinkle lightly with salt and pepper; 
lay a mushroom on each and serve.

Grilled Mushrooms -
Yash and peel, cutting off the stems. 

Lay all in a platter and cover with 
melted butter, with which you have 
mixed the juice of half a lemon.

Leave the mushrooms in this for 
fifteen minutes before transferring 
them to a buttered broiler. Brown 
lightly on both sides. Lay upon but­
tered toast (ctit very thin), cover, and 
keep hot while you broil the stems, 
Vmd when they are done garnish the 
dish, with them.

Baked Mushrooms
Peel and cut off the stems. Put a 

layer of the mushrooms in thé bot­
tom of a well-buttered bakedish, the 
gills downward. Pour upon them a 
few spoonsfuls of melted butter, mixed 
with a little lemon juice, salt and pep- 
per* Next, put in a layer of the stems 
and treat in the same way. Cover 
with mushrooms and set in a brisk 
oven, fit on a close top and bake, cov­
ered, for ten minutes; remove the top, 
pour hot butter over the mushrooms; 
leave in the oven for ten minutes 
more and serve.

Creamed Mushrooms
Peel, scraping the stems, without 

cutting them off. Turn into a sauce­
pan, cover depp with hot water, slight­
ly salted, and simmer for ten min­
utes. Meanwhile, heat in another ves­
sel a cupful of milk, adding a tiny 

rpinch of soda; rub a heaping table­
spoonful of flour'into su heaping ta­
blespoonful of butter; stir into the 
milk and bring to a boil, stirring all 
the whilq. Drain the salted water 
from the mushrooms, season with pep­
per and a^d the hot, thickened milk. 
Set the saucepan, in a pan of boiling 
water over the fire for five minutes 
and turn the contents into a heated 
dish.

Mushrooms and Lobster
To two cup picked lobster meat al­

low half a pound of .‘mushrooms. Peel, 
skin them, and cut into dice of uni­
form size. Heat two tablespoonfuls of 
butter in a saucepan, and stir into it 

of flour. With a silver forkone
and mix the lobster and mushrooms 
together, add to the hot “roux”; set 
over the fire and simmer for five min­
utes; take from the range, add half 
a cupful of cream» which ^ 

a bit of^soda).
has been 
Now re-

t

m
b
m
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I would grow the firmer, for „ 
te he would there were the erf 
[shrines of the saints, each tül' 
ply relic in the center, and arnnlüî 
B tradition of incessant mlracl?4 
I stacks or deserted crutches 
[ votive hearts to prove 
kery turn he was made to Si 
thin was the veil, and how ealu1‘ 
[which screened him from th5’
I denizens of the unseen world 
hce the announcement of n, 
tened monk seemed terrible rath® 
an Incredible to those whom l 
ssed. The Abbot's ruddy fan! 
for a moment, it is true, but h! 

ed the crucifix from his desk 6 
valiantly to his feet, 
tad me to him!” said he.
Pe foul fiend who dares to lav 
trip upon brethren of the holv 
I of Saint Bernard! Run down ta 
pap lain, brother! Bid him brins 
bxorcist with him, and also the 
bd box of relics, and the bones of 

James from under the altar' 
these and a contrite and humble 
we may show front- to all th« 

ts of darkness.” ne
[ the sacrist was of a more crlti 
brn of mind. He clutched the 
[3 arm with a grip which left i*s 
purple spots for mariy a day to

this the way to enter the Ab- ' 
[own chamber, without knock or 
pnee, or so much as a ‘Pax vo- 
p’?” said he sternly, “You were 
to be our gentlest novice of 
carriage in chapter, devout in 

pdy and strict , in the, cloister 
pour wits together apdf answer 
Iraightly. In what form has the 
pend appeared, and how has he 
this grievous « soathe to 

pen? Have you seen 
►your own eyes, or do you re- 
irom hearsay? Speak, man, or 
band on the penaiicê-stool in th 
br-house this very hour!” 
s adjured, the frightened monk 
calmer in his bearing, though his 
lips and his startled eyes, with 

psping of his breath, told of his 
pi tremors.
it please you, holy father, and 
ieverend sacrist it came about in 
|vay. James the subprior, .and 
pr John and I 'had spent our day 
sext onward on Hankley, cutting 
m for' the cow houses. We were 
g back over the five-virgate 
and the holy subprior was tell- 
s a saintly tale from the life of 
Gregory, when there came a 

i sound like the rushing torrent, 
le foul fiend sprang over the high 
vhich skirts the water-meadow 
tshed upon us with the speed of 
Indo The lay brother he struck 
i ground and trampled into the 
Then, seizing the good subprlor 
teeth, he rushed rotind the field, 
ng: him as though hév were far- 
old cloths. >

axed at such a sight, I stood 
it movement, and had said a eje- 
;d three aves, when the Devil 
id the subprior and sprang upon 
yithAtie ihelp of Saint Beriymi I 

Tover the wall, but not %e- 
tééth had found 

l tofn away the whole back skirt 
• gown.” As he spoke-he turned 
uve corrobaration to his r story by 
•nging ruins pf his long trailing

and

“Show

him

my leg, and

yt.
[what shape tlieri did Satan ap- 
f the Abbot demanded.
I a great - yçllow horse, holy 
lonster horse, with eyes of fire 
le teeth, of a griffin.” 
rellow horse!” The sacrist glar- 
khe scared monk. “You foolish 
r! how will you behave when 
live indeed to face the King of 
b himself if you can be so 
[ned by the sight of a yellow 

It is the horse of Frànklin 
rd, my father, which has been 
ned by us because he owes the 
I fifty good shillings and can 
hope to pay it. Such» a horse, 
ay, is not to be found betwixt 
pd the King’s stables at Wind- 
r his sire was a Spanish de- 
and his dam an Arab mare of 

ry breed which Baladin, whose 
pw reeks in Hell, kept for his 
ee, and even It has been said 
khe shelter of his own tent I 
m in discharge of the debt and 
ed the varlets who had haltered 
leave him alone in the water- 

kr, for I have heard that the 
pas indeed a riiost evil spirit, 
s killed more men than one.” 
ras an ill day for Waver ley that 
pught such a monster within its 
L” said the Abbot. “If the sub- 
rid Brother John be indeed dead 
I would seem that if the horse 

the Devil he is at least the 
’ instrument.”

holy father, Ise or Devil, 
kim shout with joy as he tram - 
kon Brother John, and had you 
lim tossing the subprior a* a 
akes a rat you would perchance 
ilt even as I did.” 
le then,” cried the Abbot, "let 

what evilwith our own eyes 
in done.” 
the three monks hurried down 
ir which led to the cloisters.

descended than theirno sooner ______
ressing fears were set at res » 

, that very moment, limpme, 
led and mud-stained, the two 
*s were being led in amid 

of sympathizing brethre • 
and cries from outside *h0 * 

rever, that some further dran 
progress, and both Abbot a 
hastened onward fast 

nity of their office would per- 
itil they had passed the gates 
ined the wall of the meadow.

remarkable sightk over it, a 
fed itself to their eyes.

there;k deep in the lush gr.iss 
magnificent horse, ; such 

s a sculptor or a soldier mign 
> see. His color wasj a tugn 
t, with mane and tail or 
bwny tiftt. * Seventeen! hanas 
ith a barrel and 
bespoke tremendous 
1 down to the most/ 
f dainty breed in feck and 
id shoulder. He wasf indeed a 

sight as he stood there, n * 
I body leaning back’ from jj » 
read and propped fort leg*,
aned high, his ears trect, ms 
ristling, his red nosteds open
shutting With wrath, and ms 
eves turning from side to sloe 

and defiance.lty menace 
(To Be Continued.)!' .. •

a Good Temper—The John 
butcher knives will Keep them 
!lng properly tempered They 
le in the best shape for aver 

Prices, 25c, 30c, 6Cc and 76c. 
ft. Brown & Co^ SO Doug s
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