“to leave the house at this hour of the
; gWht. unless she did so in seeret, but,
e
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who had received the message
trom Madame Tissot early thatl* morning,
saad been in a state of considerable men-
tal aﬁitation all day. She felt the utmost
éonfidence in Duvall and was ready to
carry out his instructions regarding her
visit te. the Rue L'Hirondelle, but tbe

of going alone, at, nime o'clock
in the evening, to a far-removed and dis-
reputable part of the town, was most
unplegsant, and she Hesitated greatly
at the task which lay before der. s'he
knew that under ordinary cireumstances
it would be out of the question for her

Grace,

feving thhat the Count was at the bot-
tom of the plan to decoy her to this
woman’s place, she felt that every Op-
portunity would be given her to start
upon the expedition without interfer-
ence.

When her uncle informed her that Mr.
Duvall was in tie#library and wished to
see ther, she was unable to repress an
exclumation of pleasure. The latler was
the first American man that she hud
met in the ¢ se of the past year, and
her heart, hu:?l"y for sympathy and love,
had gone out to him almest uncon—
seiously when the had.shown such a aeep
and kindly interest in her welfare. She
had dreamed of him half the night be-
fore, and had been thinking of him al-
most constantly ever since. She wonder-
ed why he thad so suddenly interested
himself in her affairs, and secrefly hoped
that his interest arose from a .-more per-
sonal feeling than that which one Ameri-
can might feel for another in a strange
jand. She thad no idea whatever as 10
what the outcome of the evening’s ex—
pedition would be, but Duvall had told
her that he would be tnere, and this had
been enough, mot only to give her a feel-
ing of safety, but also of happiness thhat
she might see him S0 soOn again,

She came into the library with a bright
smil and went up to him eagerly. b

ietter;”” she said. ‘Do you still
think it best that I\should go?"’

As Duvall looked at ther he realized
that his own visit to the house this after-
noon had not been prompted entirely by
professional motives. He had wished to,
assure himself that she had received the
message from Madame Tissot, and that
the Ceunt had made no change in the
plans because of the incidents of the
evening Dbefore. Her first words gave
him the information he desired. *Yen,”
the said gravely, “‘you must go. I would
suggest that you send one of the servants
for a cab not later than half-past eight.
It will take you nearly half an hour to
drive to this place, and it Is important
thhat you should be there on time. At
what hour did this woman ask you to
meet her? Nine o'clock, was it not?"’

The girl exhibited the note, which she
carried in her left hand, unfolded it, and
glanced over the wriling. “Half-past
nine,’’ she said. .

Duvall was somewthat surprised at her
reply. “1 thought the hour was nine,”’
he said. “However, it makes no differ-
ence, although it might have been serious
had I not discovered my error. Under
the circumstances, it will not be neces-
sary for you to leave here until nine."”
He drew a. memorandum pad from his
pocket and made a few hurried notes

e e e
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visit to tihis place rather. a disagreeable
one. Things may occur which are likely
to surprise you very much. All I ask Is
that, whatever -happens, and however
much you may be inclined to feel that 1
am against you, -you will have confidernce
in me and in the ultimate outcome of the
matter. Don’t be afraid; everything will
ecome out right in the end. If anything
should happen to me, go to the Prefect,
Monsieur Lefevre, and tell him every-
thing.” ;

They talked together for a few mo—
ments longer about themselves and about
the future. Duvall explained to the girl
that - he. expected to have his work;in
Paris completed at an early date, vﬂnd
tisat heé would then return to America.
He suggested that if she were able ‘- to
prove her claim to a share in her aunt’s
property by that time, she should return
with him. They were talking along hap-
pily about their 'plans when tthey were
interrupted by the Count. He came in
and ‘announced that he was going for a
drive, and wished his niece to accompany
him. It was quite evident that his in-
tention was to prevent them froms having
a longer interview. Duvall took up his
hat, preparatory to leaving. “The twenty-
four hours is up at midnight, Monsieur
Duvall,”” D'Este remarked with a Sneer.

“I have still eight hours,” said Duvall,
looking at his watch.

He spent the rest of the afternoon in
listening to reports from his men, and at
six o’clock ate a solitary meal at his hotel
in the Rue de Vivoli. The Prefect was
waiting for him in the office when he
returnéd there at glght.

“What have YO learned, Monsieur
Duvall?”’ inquired the latter, as he seat-
ed himself comfortably and lighted a
cigar.

*Last night,’”” said the detective, .“I
discovered a scrap of paper in the over-
coat which Victor Girard left behind him,
which contained an important bit of in-
He drew the piece of paper

formation.”
from his pocket and handed it to the
Prefect. The latter examined it care-
fully. Upon it was written, ‘“Thes Rat's
Hole. Number twenty-seven, Rue
L'Hirondelle.”

“Do you know the place?” Duvall
asked.

The Prefect thought for a
“Yes,” he replied: “If I remember right-
ly it is a lodging house kept by a woman
by the name of Ticsot. Rather a dis-
reputable place, I understand. We ar-
rested a dangerous Apache there last
vear.”

“I have learned,” remarked Duvall,
“that Victor .Girard engaged a room there
this morning. I have further information
which leads me to believe that he has
an appointment there at some time this
evening.'’

“Good!”
growing interest.
been idle, Monsieur Duvall.
is his apeointment?”

«“That 1 cannot tell you now, but 1
think we shall be able to get both the
man and the stolen money before the
evening is over.”

“What is your plan?”’
Prefect.

“The house is already surrounded by
our men. Girard has not yet put in an
appearance, unless he has arrived within

cried the Prefect, with rapidly
“] see. you have not
With whom

inquired . the

| stances whatever. ‘1 have given instruc-
| tions that, as soon as apy dist

4in at once.

1 am ready to start at once.”

moment. I

T U T

to permit him and anyone wio may come
 later to enter without difficulty. No one
is to leave the house under any circum-

urbance
takes place within, our men are to break
If no such distrubance takes
place, they are to await a signal from
you. 1 trust that you will find it pos-
sible to be o

“By. all means,” said the Prefect. “I

“Before we do so, may I ask that you
will telephone Monsieur the Count D'Este
and ask him to join us here? 1 have a
particular Teason for desiring his pres-
ence,” he went on, noticing the Prefect's
look of surprise. ‘‘Be so.good as to .ask
him to come here at once.”” The Prefect
took up his telephone and sent the desired
message. . Presently he turned to Duvall
“The Ceunt will come-at once.” he said.

“please be careful not to advise him,
when he arrives, ‘of our ‘destination. 1
consider it most important that he should
be kept in entire igrerance of our plans.
When we reach the house it is my inten-
tion to leave you, in order to see at our
arrangements are belng satis actorily
carried out. I -would suggest that you
and Monsieur D’Este wait in the hallway
of the building adjoining. It 18 used by
a manufacturer of buttons, and is, of
course, closed in the evening. Vernet
will also be stationed there. I shall re-
jein you not later than ten o'clock. It
may be necessary for me to enter the
house in advance, but should I do s¢o you
can depend upon my meeting you at that
hour. I feel certain that this time Victor
Girard is not going to escape us. Béfore
the twenty-four hours ls up 1 shall have
placed him under arrest.””

A short time later they were joined
by the Count D'Este, who had been rap-
idly whirled to the prefecture in his
limousine. To his inquiries as to their
object in sending for him, the Prefect
replted only that they were going to
arrest Vietor Girard, end wished him, the
Count, to be present. The nobleman ex-
hibited considerable satisfaction upon re-
celving this information, and it was ev%—
dent that his opinon of Richard Duvall's
abilities had begun to rise. He offered
the party the use of his automobile, but
they declined, making use of the Prefect’s
instead, and in a few moments they were
proceeding rapidly in the direction of
Charenton.

On the way, Duvall, in response to the
Count’s questions, informed him that he
had traced Duwall to his lodgings, and
that he was to meet someone there that
evening, no doubt for the purpose of ef-
fecting a division of the stolen money.
This being the case, it seemed likely that
the entire sum would be recovered. The
Count was. greatly pleased.” ~“'If you can
do ‘that, Monsieur Duvall,” he said,- *“I
shall consider vou the smartest detective
in the city of Paris. Look out, however,
that the fellow does not slip through your
fingers again. He seems to be as diffi-
cult ta catch as a flea.”

“{ am quite ready to stake my reputa-
tion upon this evening's venture, Count,"”
said Duvall, with a short laugh. *“I think
that tonight you are going to have the
surprise, of your lite.”’

The Count leaned back against the
luxurious cushions of the automobile,
puffing a cigar contentedly. :After all,
things were beginning to turn out much
better than he expected. Not only did it
seem probable that he was about to re-
cover the money which he had, lost, but
he realized that, with Richard Duvall
safely engaged upon this matter, there

9231—A Stylish Shirt Waist—Ladies’
Waist With Coat Closing.

The popularity of the shirtwaist is
still at its height, and surely a more
comfortable and sultable garment has
not yet been designed. The model here
shown has good style features, in the
group of plaits at the shoulder, and the
simple stylish closing. The design is
suitable’ for cotton voile, “Jap” silk,
corduroy, batiste, lawn, linen or cash-
mere. The pattern is cut in six sizes.
32, 34, 36, 38, 40 and 42 inches Dbust
measure. It requires 3% vyards of 24-
inch material_for the 3€-inch size.

“A pattern of this illustration mailed
to any address on receipt of 10 cents
in silver or stamps.
PATTERN DEPARTMENT

ADVERTISER.

Please send above-mentioned pattern,
as per directions given below. to

OF THE

Province
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was no danger of 'his interfering with the Measurement—Bust........ Walst. . .ivn
program which was to be carried out a
little later at the house of Madame Tissot. Age (it child's or misses’ PR

Had he heard the directions which Duvall
had quietly whispered to the chauffeur
as they left the Prefecture, it is probable
that his state of mind would not have
been so contented.

The bell of Notre Dame was just strik-
ing nine when the car drew up in the
Rue I.Hirondelle ‘half a block from the
Rat’s Hole, - y

CAUTION.—Be careful to inclose above
{llustration, and send size of pattern
wanted. When the pattern is bust meas-
ure, you need only mark 32, 34, or what-
ever it may be. When in walst measure,
22, 24, 26 or whatever it may be. If a
skirt, give walst and length measure.

To Be Continued. When misses’ or child's pattern, write
e SR TP | e gmly the figure representing the age. It
is not necessary to write “inches” or

New Importation

Of White Felt Hats for early fall “years.” Patterns cannot reach you i%

less than one week from the date of order.

8 o

which is not attended by too much

Then there are a number of quilet
games, such as “Consegquences.”
“Conundrums” and others which

sandwich,

wear, Madame Allenby, 619 Richmond'The price of each pattern is 10 cents in

upon it. “You are going te ‘find your

S

the past hour. Vernet

PEACH COBBLER.

Leave in

cream.

Peel ripe peaches, halve them, and fill
a 'deep earthen baking dish with them.

a few of the pits to add flavor.

Half fill the dish with ice water. Sprinkle
sugar over the peaches, then place over
them a sheet of light but thick pastry.
Pinch this down around the edge.
the centre crosswise and prick well. Bake
until brown. - Then serve hot or cold with

Slash

-

CREAMED

Lay large, ripe, free-stone

heurs, peel, cut them in half and remove the stones.
light, with two tablespoonfuls of powdered
tha stansa haaning with whipped |

a pint of cream
sugar. Fill the hollows left by
gxeam.

PEACHES.
peaches on the ice for several

Keep in the icebox until time to serve.

PEACH MOUSSE.

T. each cup of peach pulp (fresh or
canned) allow a heaping teaspoonful of
gelatine (two cups of pulp making a gen-
erous quantity). Dissolve gelatine in one-
third cup of cold water.
over the steam to dissolve, and strain into
the peach pulp. After sweetening well,
add a teaspoonful of lemen juice and a
Jittle ~aspbefry or strawberry syrup. Coat
the lining of a mold with' a tablespoonful
of melted gelatine, then pour in the
mousse and pack well, Cover it with ice
and freeze six hours.

Then place it

CANNED PEACHES.

Peel, stone and halvé the peaches, drepping them inte- cold
water as you do so. To four quarts of fruit -allow a cupful of

sugar. Pour a
vettle,  Put in ,
more peaches and sugar until all
to6 & boil. D5 not cook for more
immediately, boiling hot.

cupful of water into the bottom of a preserving
a layer of peaches, sprinkle with sugar. Add

the fruit is used. . Bring slowly
than 15 minutes. Can and seal

: 7

add the
- Jonger.

PEACH MARMALADE.

" stir in one tab
for every pound o

&t avice {rom the fire, can and seal.

' 2. Pare and stone peaches, cutting

i !-- p:

Peel, stone and weigh the peaches,
end allow three-quarters of a pound of |
sugar for every ‘pound of fruit, Put the
ruit into & Dreserving ‘Kettle and bring
graduafly to a boil. Stew until fender
and broken; drain off superfluous liquid;

sugar and beil for ten minutes

Just before taking from the fire

nful of lemon juice
peaches used. Remove

Cook with a few of the cracked
-~ Add then same weight of

has instructions

Whip half{

e o] . i o
1024 hxx.u;mk‘)?nmsg’?: whole. Place half the peaches on a platter, and put the crusi

suf. | over them, ugside down, then the rest of the fruit. Serve with

rash or in postage stamps.

Porch Entertaining

The most enjoyable party is ‘one
preparation, Do not, therefore, plan
speeial games, but if your guests are
all congenial, allow them to enter-
tain themselves and each other. i

You might have card tables placed
conveniently near the light, v here
those who desire can amuse them-
selves in this way; music, too, could
be provided, if your guests are S0 in-
clined. :

sometimes serve te amuse during a
warm evening. Light your porch with

| Soap for
Less ‘Money—Less
Money ' for More
Soap.

More

1 | tempting iced drinl, from which yvour
| guests may kelp themselves as they

ter 1t it is merely cut very thin and
two slices placed

form of a sandwich.
ter Lhe bread on the loal for this pur-

Japanese lanterns and have bowls of
flowers about. On a nearpy table
have a large punch bowl of some

POSITIVELY THE

LARGEST SALE IN CANADA
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wish. For refreshments, sandwiches, )y=——srr0 ———— e —

small cakes, and ice cream will be = — ——

sufficient. .These should be served \ N \

ahout 10 o'clock. ; N
s e WP O A THE LONDON AND WESTERN

given to the ordinary pread aad but-
together -in the \
It is well to but- ;

pose and then to cut it very thin with - 99
a sharp knife. - A shee of brown  or memory.
graham bread placed . with , one of
white makes a dainty and appetizing
. Graham bread sandwiches spread as your Executor.
with butter and some tart jelly are
relished by the children and the
grownups alike. Entire wheat bread,
spread sparingly with butter and
orange marmalade, makes delicious
sandwiehes.

Tor a piquant sandwich try

writing the manager. |

this:
buiter,

TRUSTS COMPANY, LIMITED

An eminent English jurist said many years ago: “Few '
men pinched by the Messenger of Death have a disposing:
The drawing of your Will is an important obli-

_ gation—do. not put it off—"Do It Now.” e
We are specialists in winding up estates, and. will act’

You can ascertain terms and get full information by

SIR GEORGE GIBBONS, K.C., president.

JOHM S. MOORE, Manager."

Cream two tablespoonfuls ot

adé one canned'. pimento forced

through a sieve, and work together
until thoroughly blended; season with
salt and spread on slices of brown

EDUCATIONAL.

bread and cut in fancy shapes.

HONORS FOR CANADIANS.

_ Lendon, Aug. 9.—The King has ap-
pointed Sir Henry Pellatt, Lieutenant-
Governor Langelier of Quebec, Major
Hodgetts, D. R Wilkie, president of the
Imperial Bank, Knights of Grace of the
Order of St. John, and Ladies Momt-
stephen, Tilley, Drummond, Mrs. Samuel
Nordheimer, Toronto, and Madame
Beique Ladles of Grace of the same or-
der.

\and inspiring surroundings.
\Literary Department.

-

Minard's Liniment Company, Limited:
Gentlemen,—In June, "98, 1 had my hand
end wrist bittenand badly mangled by a

Offers the highest educational facilities and ‘ : heal
Seven resident University Graduates give instruction in the

The Departments of Music, Fine Art, Elocution, Commercial and
Household Science are equally far in advance in staff and equipment of those foundin the
ordinary Ladies’ College. Proximity to Toronto gives City advantages without the distrac-
tions incident to city residence. Buildings and grounds, new gymnasium, s'winluming pool,
etc., unequalled by any Ladies’ School in this country. All physical exercises in the gym-
nasium directed by an expert Lady Physician.

W. J. Greenwood, B.A., Mitchell, Ont., and during Aug. to Dr. J. J. Hare, Whitby, Ont.

» most charming home life under healthful

Send for Calendar during July to Prof.

vicious ‘hcrse. 1 suffered greatly for
several davs, and the tooth cuts refused

to heal until your agent gave me a bottle
of MINARD'S LINIMENT, which I began
using. The effect was magical; in five
hours the pain had ceased and in two
weeks the wounds had completely healed
and my hand and arm were: as well as
ever. Yours truly, \
A. B ROY,

Carriagemaker.

Courses for University, Royal Mili-
tary College, etc.

Senior and Preparatory
Schools in separate bulld-
ings. Every modern equip-
ment.

Successes in 1911: Honor
Matriculation, 11; Pass,
Matriculation, 22 ; Royai : :
Military College, all passed -

St. Antoine, P. Q.

FRY’S COCOA

o
._.«r%&i" St
i

. £ 253 P

Upper Canada College TORONTO
e e e FOUNDED

i

—

Its Flavorlis Delicious
Buy It.

Boarders Return on the 11th.

Autumn Term Begins on Thursda;, Sept. 12th, at 10 am.
H

. W. AUDEN, M.A.; Principal.

street. Open evenings. tyw
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'HOW LONDON MATRONS MAY SERVE THE 'DELECTABLE PEACH

T

' PEACH SPONGE. _

Mash two quarts of peeled and cut-up
peaches. Strew sugar over them, and let
them stand for an hour to draw out the
juice. Put the fruit through a vegetable
press and extract all the juice. Soak a
box of gelatine in cold water until dis-
solved. Add four tablespoonfuls of sugar,
and heat to scalding. Now stir in the
peach juice, remove from the fire and
strain. When cool, set the bowl contain-
ing the mixture in a pan of ice, and beat
into it a pint of whipped cream. When
very stiff turn into a mold to form.

PEACH DUMPLINGS.
Make as you would apple dumplings. Substitute for the
cored apple a stored peach. first filling = tavity with sugar,
i and fit haives neatly together.

PEACH TART.

Line a pie pan or baking dish (bot-
tom and sides or sides only) with a sweet,
short-biscuit dough and bake well. When
brown £l with uncooked, sliced peaches.
Place lattice strips of the paste across
the top and bake in a quick oven till
the strips are brown. If desired, the

filling ray be of peach sauce or the un-
cooked pulp. One may also substitute
meringue or whipped cream for the lat-
tice strips.

PEACH LEATHER,

Peel and crush very ripe peaches. Spread on platters and
dry in slow oven. When needed for use, soak over night with
just a little water. It should then be ready for using in pie,
cobbler or other peach recipe. ;

‘PEACH BETTY.

Chop fine two cups of net too ripe
peaches. Butter a baking dish and plaece
in % a layer of peaches, sprinkling with
cinnamon, sugar and butter. Place on
this a layer of the crumbs, alternating
with the peaches until the dish is three-
quarters full, leaving bread crumbs -on
the top. Add no water, but cover tight
and steam three-quarters of an hour in

- moderate oven. Remove, cover and brown
quickly, Serve with milk or sauce.

PEACH PAN DOWDY OR PEACH SPIDER PIE.
Pare and slice the peaches and fill baking dish (no under
| erust), sprinkling with” sugar, butter and cinnamon. Cover as
for cobbler and bake slowly. When browned remove the crust

3 e
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PEACH FRITTER.

Peel and slige a dozen peaches. Stir
them into a batter made by beating to-
gether three whipped eggs; a cupful of
milk, a pinch of salt, and a cupful of pre-
pared flour. Drop this mixture by the
spoonful into deep boiling fat. When the
fritters are of a golden-brown color drain
in a colander and sprinkle with powdered
sugar. Serve very hot.

SWED EVAPORATED PEACHES.

Wash tuae sliced peaches carefully, and soak for six hours
in cold water Turi the fruit with the water in which it was
soaked into a saucepan and bring to a genue Loil. AGd & utue
sugar and stew until the peaches are tender. With a split spoon
remove the slices of fruit; add a cupful of granulated sugar to
the liquor, and toil quickly to a thick syrup. Pour this over

the peaches,.

e
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Peaches Surely Are Peachies

[By Cynthia Grey.]

A peach has the most exquisite complexion in the world.
Upon this fact is probably bused the fashion of twentieth-
century beauty connoisseurs who sometimes liken a beautiful
woman to a beautiful peach. And from this has come the rather
inelegant but entirely appropriate slang expression:

“She is a PEACH.” :

Few fruits can equal the luscious fragrance of the peach.

: In almost every country, it is noted for its flaver and dain-
tiness of texture. :
- The peach belongs to the apricot, plum and cherry family.

The question of its exact origin is a moot question. Darwin
said it was an evelutionized form of the wild almond.

The.flavor of the almond is easily tasted in the kernel of
the peach. :

. The peach is r.ot only a thing of beauty. It has many uses.
It is well to remember in eating the raw fruit that it should be
fully ripe to be entirely whclesome.

In its perfect stage of ripeness, the peach has been given
even to typhoid patients when all other fruits were forbidden.
It has oftem been found beneficial in serious cases of intestinal
disorder.

Fresh or stewed, the fruit is laxative.

The seeds and flowers of peaches are used in the manufac-
ture of a liquor called Persico. The bruised pits give to almost’
any alcoholic liquor the flavor of Noyeau. '

The flowers of the tree, steeped, are thought to exert, to a
moderate extent, a sedative infiuenee over the nervous system.

The blossoms, although actinrg as a poison to the skin of
some ehildren, are used considerably in Europe in the treatment

of infantile diseases. :
karnel, when mbbed.or steeped in hot

water, give out a strong v :
Oil is distilled from both leaf and kernel. That

The leaves, like the

-almond flavor. A
¢ listillet from the
| kernel is freauently used as an adulterant of almond eil, =
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New Neck Chains
Set: With Gems

The new neck chains are either short
and fit closely around the neck or hang
to the waist in long, graceful lines.
They are studded with gems and the
chalns and pendants alike are fairly
dazzling, ) :

One of the newest chains is formed
of platinum set with dlamonds and’
pearls. The links are plaques of net-
work, like- moths in a Chantilly scarf,
and the pendant follows the same pat«
tern in its platinum background for
the diamonds and pearls,

Bright, sparkling peridots glve color
to a necklace of gold that has three
small pendants suspended . from it. Al-
ternate peridotgs of vivid greens and
browns are mounted in the chain and
three large green peridots are In  the
pesr-shaped pendants.

A necklet of platinum has a TOW of
large diamonds of marquise ahape.
They are the last werd {n the cuttin
of diamonds.

In the colored stones emeralds pre-
dominate just now, but they are diffi-
cult to wear and only the very whitest
of necks should ever be subjected to
such a trial as the wearing of a neck-
lace of diamonds ~and emeralds. In
one such necklace there is a triple row
of stones; a row of emecralds between
two lines of diamonds and the long,
narrow pendant holds an emerald sur-
rounded by diamonds. .

Angtier nictRiace has suspended from
a snakelike chain of Oriental work-
manship an enormous pear-shaped em-
erald; and the plece is remarkable for
its simplicity and severity.

HEALTH HINTS

A raw egg swallowed immediately
will dislodge a flsh bune in the throat.
For one who cannot take g raw egg
:l swallow of vinegar willt prove effece

ve .

/

SRS AL
Women with dry hair should -not
shampoo it oftener than once in . four

or five weeks. Oily hair may be wash-
od as often as once every two weeks
with benefit. Castile or tar soap may
be used, but must never be rubbed on
the hair; use in form ef suds only.
When dry and dead looking wash once
a mont ~using fairly warm water
with the yolk of a fresh egg well §
beaten and added to it, rinsing well
to remove all trace of the egg. Borax
and soda should ‘never be used Ip
washing the hair.

AT AR, A

.

The amount of sleep necessary  de-
pends upon each individual Usually
the amount is in inverse ratio to the
strength and. develapmefit- of con-
sclousness.  Thug children neod more
sleep than:adults; Some men need very
Httle rest, and the same may be said
of women, “However, eight hours i3
the average amount required by the
human body te restore its vitality by
domplete rest, If lesg is taken health
is apt to be impalired.- A good night's
sleep will do more toward bullding up
general health than  all the tonics
known.

AP e
For AW Occasions
Phone- 838 for your owutfit, Drives

Weddings,  Funerals. New Pala:
Livery, 613 Dundas street.
_ MINARD’S  LINIMENT

. “EURES

GARGET IN COWS.



