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PART 1.
“Ouvrez! Open up, Murat! Ouvrez "
I was too cold to do anything but
stamp my feet and beat my hands.
Craig Kennedy, his ulster drawn close
from the icy dampness that penetrat-
ed to the very miexow, impatiently
rattled on the antigu lateh of the
door of the old fa¥ use mot far

L=

from the Canadian border, in Quebec,
just over the Vermont lime. =

No sound came from within-—and
there should have been a welcome.

Through blue lips I managed to
chatter, “Force it, Craig! Let’s get
warm!” I, too, beat on the panels
of the door. . |

PIES FOR A" WEEK.

for a week in advance and do most|

of the work for them on one of her for the white.

least busy mornings. The two-erust!

juley pies which sre to be used at' with one-fourth cup of sugar and two
once, minece pie which may be reheat- tablespoons of water.
ed, and pie shells to be filled when'add to the cream filling.

needed, all may be made and baked
in one morning and whatever paste
left over will kecp for several da
if put in a coci place. One ¢ mnke’
the paste for a dozen pie: ost as|
quickly as for one, and
dishes by preparing a quantity at a
{ime is very appreciable. 4

Two quarts of flour will be amp]e[
for twelve 8-inch, single-crust pies. On|
that basis the recipe is as follows: |

Two qts. flour, 2 level thsps. aalt,!
81-3 cups shortening, cold water to,
make dough. [

Work the fat into the salt and flour
lightly with the tips of the fingers.
Too vigorous mixing toughens the
crust and if the lard is too finely di-
vided the crust will be less flaky. Add
about one cup of water. The amount
of water can not be definitely stated
because different flours differ in hard-
ness and very csdd ingredients require
more water thar warm. Pour the
water a little at a time into small
wel's made in the mixed flour and fat.!
Lift the dry ingredients through the
Water on the tips of the fingers, being
careful not to knead the dough. When
the dough is sufficiently moist it will
clean ,the sides of the mixing bowl
Stop at this point and handle each pie
from then on separately. Materials
and utensils should at all times be,
kept as cold as possible.

The two main bugbears to be avoid-|
ed in making the juicy, two-crust
fruit pie are the soaked crust and the
boiling over of the juice. Soaking of
the crust may be minimized in several!

mixture thinner instead of thicker.
saving in medium oven until nicely browned.

tsp. flavoring.

idry. Add sugar and beat until smooth

Silence. |
The soughing of the great evergreen

granulated sugar and add tp- 1t four| b o hes over our heads made that
The housewife will save some valu-| tablespoons of- boiling water. When
able time if she will schedule her ples blended add to the creem filling.

silence only more intense, more fore-
boding. It seemed to suggest tragic
possibilities behind that door. i
- Some time before Kennedy had been
7. Melt two squares of chocolate gon¢ by the U.S. Government on the
X trail of 2 man running an wunder-
When smooth, | ground railroad from Canada into the
| States, a gigantic and growing con-
After the filling has cooked suffi-! gpi000 gor smuggling in aliens in de-
iently, additional cooking makes the flance of the new immigration law.
" 1 had accompanied him not only be-
When the fillings are in the shells, cause my paper had assigned me to
cover with meringue and bake in a write of it but more because I wanted
to be near Kennedy. Many times his
intrepidity, his forgetfuiness of self
in hunting down a criminal had made
my presence of at least some slight
Beat the whites until stiff but not value in situations of danger.
A We had gone from Ontario into
and glossy. Add vanilla, spread on Quebec, spent séveral days in and
top of pie and bake. about Montreal, thence on to the city
If there are small children in the! ¢ Quebec. At the Chateau Frontenac
family and you do not care to give and about, Kennedy had met up with'
them rich pastry, the cream filling in! various Canadians, mostly farmers of
itself makes a dessert which the little the better class who had dropped into|
tots will like quite as well as though it town.
were in pie crust. Before filling the Always his desire was to talk to!
shell take out a sauce dish full ior‘farmers, both dirt and gentlemen!
each child, cover with meringue and fatmers, those of the Province pre-|
brown as you would an ordinary pie. ferred. I couldn’t see why that was!
This makes a very wholesome dessert' necessary. What had farmers to tell
for even very small children. lof man running? I was getting a
For parties individual ples or tarts jittlo mystified. But in times like
are much more attractive than cuts these during my association with Ken-
from a larger pie. The crusts may be nedy I have found that silence works
rolled out very thin and cut into five- better than inquisitiveness. When he|
inch circles, and molded over large-| g ready to inform me I find out.
size inverted muffin rings. If one does Never before.
not have a five-inch cutter, perhaps Several times he had evidently
the top of an empty coffee can may be thought the end of the search for the|
used or one may cut around the edge peaq of this conspiracy had come. He
of an inverted bowl with a very sharp had feit he might catch his man in
knife. A dull knife used for this pur- the next move. But the result would
pose will stretch and pull the crust work out differently. The real chief
and toughen it. Prick the paste thor- seemed always to be a jump ahead of |
?ughly with a shz_u-p fork before bak-' ;¢ Craig had gone afield on many
Ing to prevent air bubb]e§. . |strange tips and I had become accus-
Any of the cream fillings given tomed to it. This was merely the

6. Substitute brown or maple sugar

Meringue:
Two egg whites, 2 thsps. sugar, %

B.REEVE. ' O

with each costume, such as scarfs and
hats and shoes, also arranged neatly
each over its peg or under it. The
outfit of a guide, the suit of corduroy,,
with fur collar and deep pockets hung
just as incongruously next that worn
by a Jewish peddier, with a pack sit-
ting on the closet floor under it.
None of the costumes seemed very
old or much worn, and I wondered
why they should be hanging in a Can-
uck farmer’s closet. The man coudn’t
have been a costumer. People up there
in that section of the country certain-
ly -cared nothing for masquerades.
Kgnnedy smiled quietly at my sur-
prise, it
Through my nervous mind ran a
parody of the old nursery rhyme:
“Farmer, guide, pedler, priest—um-
berjack: ” I stopped, unable to com-
plete it. i ;
Yet, what was this Murat? A sus-
picion flashed through my mind. Could
this dead farmer have been the man
Yunner? Or was it possible his death
might have come from the hazards
one meets in rum running? It was
strange to me that each costume seem-
ed quite complete. Also my interest
was stimulated after watching Ken--
nedy. He examined everything most
cautiously and carefully. I wondered
what, if anything, he expected to find. |
Next he searched through the fire-!
place rubbish without seeming there
either to find anything. Yet his éx-|

jamination seemed to satisfy him.

My eyes would persist in wandering
back to that thing on the floor. The
man had not been dead many hours.

“Craig,” I exclaimed finally, “there
is more to this than appears. Surely,
now, with this crime before me, you
might take me into your confidence
and explain.” *

“I might—simply,” he returned, ris-
ing from the fireplace. “He knew too
much. Murat was.more than just an
old Canuck farmer. He was one of
the best and most- trusted »ﬁcret!
agents of the Canadian government,'
which is seeking to aid the United
States in breaking up the man running
across the border. That iz all.”

Inside, too, the farmhouse was cold.
Alternately we were silapping our
hands about our sides and hunting for
something that might suggest a clew
to the murderer, i |

Kennedy went to the door. “I think
I had better notify the Canadian auth-!
orities immediately. We must go on.
I must be on the right track—so far.
He proves it.” He nodded his head
back toward the room. “Poor -devil!”

I lowered my glance from the sul-
len, threatening snow clouds scudding

| the strong position in which the Bank

| Liquid assets of $278,024,739 are equal

s in
Miilions _..Sho,f; : ; ,
Annual Report to - sholders—Deposits N
$461,828,769, of which Savings Deposits are $338,299,427,
The outstanding features xla! Bt::k lll;' Growth in Deposits. :
nual statement of The Royal ol The gain in deposits is
Canada for the fiscal year ended Nov- eposits | tand $461.8
ember-29th are the increase of over o s B
Righ grade securiic of JALISLIE, of TOGASL Of thls atoust depos
8 ties o : , of : ER7 841
which amount nearly $34,000,000 is in ae in:t‘ :;w ,576,187 and deposit
Government and Municipal bonds. interest are ”mn{ up
& As '“tht:: b.h expected :’nd the :'ou- from $311,769,187. z "
itions ave prevail making - ; 4
for lessened business activity, there th::’:vmt;“mm mm
s & decrease in current loans, but on what less’meti bave been
the other hand the Bank has added well maintained.  Net for the
materially to its quick assets, these ear amownted w 53 ¢ as com-
now standing at $278,024,739, as com. | TSR, AMOM $3.909.316 In the previous
lx:;!;et; .::th $233,126,474 at the end of |year. The prosits, sdded to  the
An analysis of the genmeral state- smount: carried: forward, made

ment of assets and Habilities discloses $4,964,806.

This was distributed as =

follows: A i
Dividends and bonus ......$ 2,856,000
Pension Fund ............ 100,000
Written off Bank Premises 400,000
Dominion Government

taxes, including War Tax

on Bank Note circulation
leaving to be carried forwanrd $1,148-
806, as compared with $1,085,830 at the
end of the previous year.

The report will be submitted to
shareholders at the annual meeting
on Thursday, January 8th next. ;

The. principal accounts, with com-
parisons with the previous year, show

has placed itself. Total assets now|
amount to $583,789,609. This com-
pares with $538,358,654 at the end of
the previous year, representing a gain
of $45,430,956 for the twelve months.

to 54.5% of labilities to the public
and the largest gain in them is repre-
sented by the increase in the value of
the different accounts comprising high
grade securities. Dominion and Pro-
vincial Government securities now
stand at $53,039,825, up from $28,783,-
050; Canadian Municipal securities
and British, Foreigp and Colonial Pub-
lic securities, -other than Canadian, as fellows:—
amount to $25,634,914, as against $15, 4 1924 1923
900,363, - H
Large Cash Holdings. Total Asaets...583,789,500 538,358,554

Included In lquid assets are also,piquig  Assets. 278024739 238125474
cash hoidings of $89,961,243, up from Cagh on hand.. 89.961.243 81604589
$81,604639. The principal accounts ' penogity , , .. 461,898,769 421,834,265
covered by this item are Dominfon  yoang ... .. a7 225,356 264,722,967
Notes $34,730,446 as against $29.446.-i porminion’ “and . ! ; v
697 and United States and other for- Provincial ;
ollgn ;\zxrrencles $27,349,189, compared | Governm ent =~
with $28,711,772. Current cofn stands 3,039,835
at $16,881,608, down trom $16,948,169. | . s::‘:’n“';‘ g oy A, Taa0e
The quieter business - conditions '“; al ant ;‘:1' !
throughout the country have resulted gph ‘: i 3
temporarily in a slackening off in de- P:b““ ORAST : s
mand for accommodation. Total cur- 2 e securi- 25,634,914 15.000,368
rent loans and discounts of $267,226,-, eS8 - . ... 2, AR 7
355 compare with $264,722,967 a year Railway . and
e Ben o oo Lrariaes 10A80H

After an appropriation of $400,000, €8 . . ... . AT,677 1
Bank Premises Account shows a net Capital . . . .. 20,400,000 20,455,000
decrease of $209,451.

Devote More Time to Music. !harmony in the home; it would deep- . .

en his reverence for naturs and for
‘God; it would add enthusiasm to his
toil, and it would whisper. to him of

Chancellor says that music ought to
be one of the conmstants in every
sc.eme of education. That those who
have musical talent should be taught
to sing as a matter of right, that those
who lack musical talent should be
given musical training 4s a matter of
social necessity.

Justly we are proud of our practical -
achievements, of our material pros- B
perity, of our developments along in-, 1hen the Clerks DI’erLOII.. :
dustrial and commercial lines, of our | Breath.
powers of initiative and invention. But | Among other reminiscences of the
I belleve that we need to be oft re-' g . days of the telegraph before
minded that “men ‘canndt Utve by .ovnisnce in Yix practical utility was

tality. To provide these things for
have them not is a task big encugh to
chalenge our .best efforts, and one
worthy of our most unselfish sacrifice.
& - e

Hll.,!“_,!“. s gain of .

| Reserve Fund . 20,400,000 $0,400,000

nobility, faith and love and fmmor-®

more than a half million children who«

an -
amount available for distribution of

465,000

bread alone.” “Beauty is as essential firmly established a recent writer re-
to living as bread, and we need the in- counts a little incident that his grand.

ways. A coating of egg white or a above may be used for fillings. In latest. overhead. If Kennedy had made up

sprinkling of flour may be spread over bgrry season the f:resh, uncooked ber-| «J muct see this man Murat before! his mind to follow a trail when ‘it was 2 = . ; 2
the lower crust or the pie may be! ries may be put into the tart shells 7 go on, Walter. I’ll get in—wait till| Warm, no quantity of snow or ice could ?pllring,l ufhmug mr;lr‘encg oi.hb‘em:;l father, an Englishman in the employ® o

baked at a high temperature on the|and covered with a syrup made b {he comes back.” Craig turned to me|5top him. Only, the wind made me d?xszn;;dcd;:i s:tv:r:;e WO deatiin the of the Bank of England, told him. g
‘bottom of the oven for the first fifteen| boiling one cup of sugar with one- with the optimism of a man who fears-draw the collar of my mackinaw 4 | One Saturday might the clerks of
minutes to set the crust and then|half cup of water to the thread stage.' ihe oret closer about me. If we are to have it, it must come

changed to a more moderate temper-|
ature to cook the fruit. There are
many ways of preventing the juices
from running out. One way is to}
bind the edge with a one-inch strip of |
white cloth rung out of cold water, re-
moving it the minute the pie is out
of the oven. Another way is to roll
paper into small funnels and place
several in the holes in the top of the
ple. The juice then boils up into the
funnels without running over the
edge. The hest and simplest method,
however, is to reduce the temperature
after the first’ fifteen minutes so that
the fruit will not boil and steam so
vigorouely within the pie. All othex'l
methods are makeshifts.

The crust for the shells may be fit-|
ted to either the inside or the outside?
of the pan. To place the crust inside
is much easier than to turn the pan
over and very little is gained by the
latter method except a slightly larger
crust. Air bubbles can be prevented
in either case by pricking the crust at
balf-inch intervals with a very sharp |
fork. The edge should be built up
very high to allow as much of a mar-
gln as possible for shrinking.

Baked crusts keep best if stored
where it is cool and dry. They should
never be put in a cellar or refriger-
ator. Just hefors filling they may be
crisped by reheating.

A simple cream filling for the shella;

{s made as follows:
2 '/ fl 14

2 c. milk, 8 egg volks, 1 tsp. butter,'
1 tbsp. flavoring.

Mix the sugar and flour. “Stir in
the milk and cook until the mixture
thickens and the starchy taste dis-
appears. Remove from the fire and

d the beaten egg yolks, butter, van-
fllaNand salt, stirring rapidly. This is
merely & foundation cream filling
which may be varied indefinitely. d

Varlations of cream filling:

1. Add a cup of shredded cocoanut.

2. §lice a banana in the bottom of
the shell and pour over it the cream
filling. | |

8. Spread r layer of sliced oranges
in the shell and add one tablespoon of
orange juice and the grated rind of an !
orange to the filling. Pour the filling'
over the oranges. |

4. Drain the juice completely from
one cup of shredded pineapple. When |
meking the flling use the juice thus
drained off in place of an equal am-
ount of milk for mdditional flavor. Stir
in the dratned pdnewpple and place in!
the shell. |

§. Carameie fosr tablespoons of|

i poly doll and a cunning cat. Toweling

|date Fail and Winter 1924-1925 Bookl

The syrup may be colored by the addi-| Slowly he turned the lock with a
tion of artificial fruit color or by cook-l‘ skeleton key.
ing in it a few of the berries. | Somehow, neither of us hurried now. |
| There was something unseen that de-|
French mustard is prepared thus: terred, that prevented us from fling-|
Slice an onion into a bowl, cover with! ing open suddenly the door even after.
good vinegar and allow to stand tWo we knew the key had shot the bolt. |
or three days; pour off,the vinegar|Just as I raised my eyes to Kennedy’s, |

into another bowl, add one teaspoon- his met mine. In both was the same| ing anywhere in the face of the im-| effort that has been made to teach

ful of pepper, one teaspoonful of Salt,% fear. With a shrug, Kennedy opened|
one tablespoonful of brown sugar, and| the door slowly now.
mustard enough to t_hi(*ken. Smooth| | gave a gasp. There, lying on the
the mustard with a little of the vine-|fioor, such a sight! Murat, the old
gar, as you would flour for gravy, mix,' Canuck farmer, was dead!
place over the fire in a double boiler|  That is the merciful way to tell it.
and stir until it boils. When cold, iti For, what a story the old hunting
is ready for use. | knife which Kennedy picked up from
the floor might have told. Perhaps, in|
CORN OYSTERS. a way, it is a good thing some of these
Beat one egg until foamy and add! inanimate witnesses are silent.
one cupful corn. Mix one-quarter cup-| The room was small, with only nec-!
ful flour, salt and pepper and add to| essary articles of furniture, the things
corn. Beat well and drop by spoon-! ordinary and homely that would meet
fuls in deep fat. Fry a golden brown.! the requirements of a humble tiller of |
This makes two dozen delicious|the soil. The ceilings were low and
oysters. the floors rough. It was a man’s
|room. There were guns on the walls, |
land tools and boots lying about, be-|
| traying the convenient untidiness of|
’ the owner.
| The fireplace was large and in it'
| were the chiarred remains of manyi
{burnt papers. Long ago the fire had|
{burned out. The room lacked even|
i the beautifying glow of flames nnd‘
! their shadows. Nothing but that grue-|
! some thing lying in blood on the floor. |
I Jogked about hastily. There ﬂﬂil
| every evidence of a struggle, a losir
j'struggig for the silent crumpled - "
at our feet. Chairs were uptu ed,
!the little table that had been prepared
{evidently for a simple, frugal break-!
| fast was upset and most of the dishes|
e "had been broken,
A SET OF PI'E“\S”,VG Toys FOR; A closet door stcod wide open as if!
THE NURSERY. | somneone in haste had searched it and
Here is a comfortable roly had not taken time to close it. In the|
closet were six wooden pegs driven|
two in each of the threz walls. I gaped

2970.

stuffed with cork would make these
models Tloating wys. Piush, felt; flan-' when 1 looked at the contents of this
nel, outing flannel, velvet, drill and cloget. It was a puzzle to me. There
crash could also be used. The doll! o5 the pegs, hanging neatly, were
could be made of different material|various costumes, What earthly use!
below the arms. | could a Canuck farmer have for these

The Pattern is cut in one Sim.'thingg? |
Either style requires % yard of 27| 1 studied the garments carefully,
inch maturml.” |Here was a lumberman’s costume

Pattern mm}\d 'to any address on hanging next that of a priest. The
receipt of 1ic in silver, by the Wilson brightly checked plaid of red and
Publishing Co., 78 West Adelaide St.,' white relieved the sombre tones of the

Toronto. Allow two weeks for re-' robe. There were other costumes, too,
ceipt of pattern. | four of them in all, hanging upon four

Send 15c in silver for our up-to-' of the six pegs, with all that went

ISBUE No. 3—'25.

of Fashions,

| ground over a considerable area sank

“How are you going to let the po-
lice know?” I asked. ‘

“Drive to the next farm. Almost
every farmer up here has some kind of
car. They can get over with the
news while I follow the trail Murat
was to take me along.”

I was not enthusiastic over travel-

pending storm. Too many times I had
seen these snows in the mountains,
knew the discomforts and the dan-
gers. (To be continued.)
S
Man-Made Earthquakes. |

It seems quite likely that some of
the small earthquake~ ~~-~ntjy report-
ed in England were i de, [

In excavating for « « iron man |
cuts away millions of tons of rock and
coal and piles it on the surface, thus |
setting up all sorts of stresses. In|
July, 1913, dwelers near the coast inI‘
Carnarvonshire were startled out of|
their .sleep by loud subterranean |
humblings, while the earth quivared‘
over an area of many s s
It was found that a considerable area
of land lying between the Rivals gran-
ite quarries and the shore had started
to slide seawards.

The fact was that the waste of the !
quarries which for years had been'
dumped on this lower ground, had
proved too much for it, and had set
the whole ledge sliding, produring a
very good Imitation of a real earth-
gaake. s o B
) A year later inhabitants of Cradley
Heath were startled by a tremor and
a dull roaring sound. Part of one
street - began to sink. Windows of
shops bulged and fell out, gas mains
crac’ed, the cartracks twisted. The

as much as five feet, and enormous
damage was done. The cause was the
falling in of old mine galleries.

Shildon, in Durham, and Abertillery, |
in Wales, have both had similar un- |
pleasant experiences. At Shildon
new $16,000 school was complete’y
wrecked about a year ago.

At Preesall, near Preston, salt is
mined. Early last year rumblings
were heard. The earth shook and a
big hole opened in an orchard. Week
by week the subterranean humblings
went on, and by degrees the hole en-
larged until half the orchard had dis-
appearéd into the earth. There is now
a great crater of enormous‘depth and
the farmhouse ftself seems doomed to
be swallowed up.

PSR S
Minard’'s Liniment for the Grippe.

| brogram, because it is only through

as a definite part of our educational

A hundred pounds—five hundred dol
lars—was 1o serious matter to the
bank, regarded merely as a sum of
money; but and arithmetical error,
whether of pounds or shillings -or
pence, was never regarded lightly in
that painfully accurate establishment,
and the dismay was general, There
was scrutiny, and examination and re-
examination, addition and readdition,
all to no effect. Clerks were summon-
ed from all departments, put to work
and kept at work; and soms of them
worked all night. But nothing was
found to explain the disappearance of
the hundred pounds.

Next morning at church in the mid-
dle of the service the youngeset clerk
had an idea. He imparted it-on Mon-
day morning to the worried and e
hausted chief cashier, who agreed.tHEg
there might be something in it, Some
boxes of specie had been sent on Sat-
urday to Southampton for shipment to
the West Indies; it was possible that
there had been an error of excess in
the packing. But if the ship had al-
ready sailed, there would be a long
wait before any investigation y -« pos-
sible, during which, if the gu« .ere
wrong, the pursuit of other :iiies of
inquiry would be delayed.

They resorted rathier desperately to
the telegraph. A message was sent’
to Bouthampton, asking 'Ml?
vessel had sailed.

“Just: weighing anchor,” came ¥

the schools that we can reach the
masses of our people and implant ear-
ly in their lives a love for the best in
musical art. ‘T do not believe a more
important movement has been started
in the schoos in recent years than the

musical appreciation. Last week,
says a scheol superintendent, in my
little city, a lady, accompanied by her
eleven-year-old boy, went into a music
store to purchase phonograph records.
She had several played and finally
selected two of the latest dance re-
cords.. The son said, “Mother, please
buy me a record.” ‘“Certainly, son,”
was the ready response. “What
would you like to have?’ Quick as a
flash came the answer, “The Corona-
tion March.” When I heard the story
from the music sales lady, I felt that
the work of our faithful supervisor and
teachers of music was beginning to
bear fruit. I tried to imagine what
the next generation may demand in
the way of good music. Then I re-
membered that probably less than 25
per cent. of the boys and girls of this
state are receiving anything like ade-
quate instruction. in this important
suhiect. It is no wonder that we are
classed as an unmusical nation, when
we allow musical talent and artistic
ability either to go undiscovered or
to waste themselves on that which is
cheap and harmful. Z

Tr-Biotl says; “The place now-held reply. in
by music in the school program is far “Stop her.” flashed frantically back.
too small. By many teachiers and edu-.«gpe must he stopped. Stop her!™
cational administrators music ' and ghe wae stopped—to the disgust and .~
drawing are still regarded as fads or wonder of her captain, who was hardly
trivial accomplishments, not worthy acatedq by the message that follow-
2s substantial edwcational material; ed, for it meant much trouble for no
whereas, they are important features ranson that he could see:

In the outfit of every human being who  «gave up on deck all boxes marked
means to be cultivated, efficient, and g, ang so. Weigh them carefully a1
rationally happy.” record weight of each.”

If it is true, and I believe it is, why Grumblingly but faithfully 1 us
“hould we not contend that every- child done: and one box wag found be: vier
shall have opportunity for musical py the known weight of just one
training? Why not let the child in packet of a hundred sovereigns. The
the country, as well as his brother who welghts were telegraphed to the bank,
lives in the city, berome acquainted an4 the return message came back: '
with good music and thereby get the  «y ot her go.”
uplift and the soclalizing inuence The vessel slipped out of harbor,
which his isolated environment offer .i;ved less than an hour upon her -
fails to provide? veyage; the West India firm was de-

I believe that through a study of bited with a extra hund. sd pounds;
music he would find himself happler the errcr was corrected; and othe'
in his environment, because he could clerks of the Bank of Emgland drew
understand it better, and that many of a long breath of relief and blessed the
the ordinary activities of his lite would electric telegraph.
be glorified with a new significance. e it
I think it would make for peace and‘Mlnnrd'- for Spraine and Brulees.

the bank could not. mzm ‘Dalanee. ..
come out right by a htfadred pounds.




