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Two amusing stories imvolving 1he
multiplicity of social detail are going
the rounds of the fashionable West
Farnam district and have come {0
Mellificia’s ears.

Josephine, sged 4, was biaden 10
her first children's party unaccom-
panied by her mother.  Mother gave
points in social etiquette before hert
departure for this momentous aITaII,|
impressing on little Josephine the lm-|
portance of nol asking lor a second |
helping or taking away some other,
Jittle girl's playthings, cic, et .

Mother anxtonsly awatted her dar-

ling's return drom this, her real|
wdebut® as it were, in sociely.  She
asked “leading” yuestons in order-to

discover whether her daughter had
committed any socil breach.

“And did you make your farewell
and tell Hennetta, your little hostess
what @ good time you' had had before,
you came away?” Mother inquired,

“L wanted to, Muwver, but there
were so many ittle  girls  saymg
*Goodbye’ | didn't know which one |
.’in Henrietta!” the Dittle ymiss re-

ied

cal you beat

¥ In slang parlance,
g that ?
.l The other story is at the expense
M of a gracious but absent-minded hos-
B tesg on the hill and surpasses in its
N pmilising social faux pas |I|r indtance
rl of @ well known surgeon's wife inj
Ontgha {orgetting (o attend d luncl-
Meom Lo which she was bidden.
0 grakions hostess selected Wednesday
B as the day on which she would enter-
I hur‘,a visitar in the city. In extending
| invitations she found Wednesday
M wolld conflict with  another  affair
anik 8o decided 10 change the date of
bridge-lumcheon to Saturday.
I Wednesday, the original date,
ef hostess-to-be was slightly indis-
il and reclined n negligee, thank-
her lucky stars the day of her
y was changed,
b the door bell rang and the
tal ushered i the lionor guest and
il hostess, beautiluly attired for an
function. Finding  their
ss in negligee led to questions
ik counter questions in which it de-
gped that the graciovs but ghsent-
fled woman had forgotten to no-
L hier honor guest of the change in

ther  complications  ensued
it was found that the popular

v had accepted another invita-
¢ for Saturday, That she could
nof be entertained gt two places at

i@ and the same time was evident,
piable second hostess agreed to
another change of dates, how-
 and—"All'y well that ends welll"

Park Club,

Praivic Park club gave its usual
ly dance in its club rooms Sat-
evening, December 16. Those

Kdwin Cale,
W, Uardy,
Josaph Langiollner
0 Haynes,
¥, AL Lucke,

A, A Wedomayor,
A O, Sinkie.
dumes B Hone

Migina—
Muggle O'Tirfen,

ir for Bridal Party.
Janet Hall will
iner at the Fontenelle this evening
the Gailey=Mack wedding party.
table will be decorated with a
¥ combination of pink roses and
ets,  Pink roses will form the
iece for the table and pink
candles, tied with chiffon and
rose buds,” will be used. _

Corsage bouquets of violets will
" mark the places of the young women
and boutonnieres of the violets will
e

be

entertdin  at

the gifts of the men. Covers will
or:

M bnnen—

it Mackay, Dorothy Hall,

Ine Congdon, Gerirods Mets

L Bmith. Mury Norria

Megarn —

Hibbernsen, Auston Galley
Carpen Resa Fate
fles, i are,

, and Mra. Frod Dsgghnrty.

M B S Hall

Luncheon,

D, M. Meyer and Mrs. A.
t entertained seventy guesis at
~luncheon at the Blackstone to-

This| M

oy

narcissus
eight guests,

Covers  were  Jaid  for

For Holiday Visitor.

Miss Ruth Fitzgerald will have as
her holiday guest Miss  Virginia
Stubbs, formerly of Council Bluffs
and now of Des Moines. Miss Stubhs
will be in Council Bluffs Saturday
visiting Miss Mary Mitchell and will

come over 1o Miss Fitegerald's home |

December 27. Miss Fitzgerald will
enteriain for her guest at a bridge
lanchean December 30 at lier home

About the School Set.

Miss Esther Connolly, who attends
college  at St Mary-of-the-Woods,
Ind., will be at home December 21
1o spend the holidays with her par-
ents, Dr. and Mrs. 1. P. "llllnfl”‘y.

Mr, Lawrence McUague, who is at-
tending Amherst college, will remain
in the cast during the holidays visit-
ing school friends in Brooklyn, N. Y.

Miss Katherine Woodruff, who is
attending Smith college, will spend
Christmas with relatives in Philadel-
phia

Mr. Kenneth Norton, son of Mr
and Mrs. Frank J. Norton, who s a
yunier at Cornell this year, will spend
his vacation wm Moont Vernon, O,
visiting friends made in Hoston this
summer,

Miss Sarah Sears returned Saturday
from Rockford college to spend her
vagation with her parents, Mr. and
ts, N. C. Hears,

Mr. Robert Edwards reiurns from
Cornell Sunday morning to visit his
vareits, Mr. and Mrs. H. O. Edwards,
fr. Edwards will be accompanied by
his cousin, Harry \'\-’hilcumL of Uhi-
cago, who will be his guest during
the halidays

Mr. Maurice Brogan returns Sun-
day from Cornell 1o spend his vaca-
tion with lis parents, Mr. and Mrs.
Francis A. Brogan,

Mr. John MeDonald arrives home
from the state universily tomorrow
morning for the Christmas vacation.
Mr. Leshie Putt arrives this evening
from the same school.

Mr. and Mrs, F, H. Mycrs are an-
ticipaling the visit of their davgh-
ter, Miss Dorothy Myers, who is at-
tending the Sargeant school in Cam-
bridge, Mass, r. Myers went cast
to get his daughter and together they
went to New York, |'|‘Ii|l(‘"‘!1£\|lia and
Washington for a pleasure trip and
they will return tomorrow morning.
Mr, Herbert Davis returns Sunday
morning from Cornell for a six days'
visit with his parents, Dr, and Mrs,
B. Davis,

Miss Henrietta Medlar and Miss
Helen urtiss  returned Saturday
morning from Rockford college and
will be here until Janwary 2.

Bridge Club Postponed.
The second mecting of the Clair-
mont Bridge club, which was to have
been held today, has been postponed
until after the holidays,

Invitations Issued.

The Yale men of Omaha have is-
sued invilations for a dance to be
iven for the Yale Giee, Banjo and
fandolin c¢lubs on Saturday, Decem-
ber 30, at 11 o'clock at the Hotel
Fontenelle, after the concert. My,
I‘lnilp Metz is receiving responses to
the nvitat-ons.

Entertain for Visitor.

Mrs. Mabel Welsh entertained at
an Orpheum party followed by tea
at the Henshaw today for Mrs. Clar-
ence Kent Maxwell of Toledo, who
is visiting her parents, Mr. and Mrs.
H. P. Lycke. FEight guests were in-
cluded in the party. Mr. Maxwell
arrives Saturday 1o spend the holi-
days in Omaha.

Notes of Interest.
r.and MJrn,,l-‘ranuis A. Brogan
arc entertainipg their niece, Miss
Katherine Brogan of Mena, Ark., and
expect Miss Anna Brogan of Empo-
ria, Kan,, Friday for Christmas.
Mr. and Mra. Charles Burke expect
Mr, and Mrs, Walter Klapp of Mule-
shoe, Tex., Friday for a three weeeks'
e, and
Mr. and Mrs. C. E. Wagner
family leave Friday for Dlylgn?(‘)fr:ﬂ
spend the holidays at their old home.
Mrs. Andrew Rosewater has taken
an apartment at the Blackstone apd
has been there since last week.
Mr.and M-s, H. C. Evarts are ex-
T E IS e = gr————ewem gy -

for Debutante.
Miss Mary Megeath entertained at
bridge at her home this afternoon in
henor of Miss Regina Connell, one of
the season's debutantes, Christmas
decorations were used  throughout
the house. The guests included:
+ Mesdames— Mesdames—
| Leuls Meyer.
Fred Daugherir,
[ Minans—
’ Eleanor Mackay
- ¥mily Keller,
Marian Kwhn,
Girmee  Alllaon,
Jessphine Congdon

Genls Patterman,
Btella Thummel

Wil Schnorr

CGertryde Mets,
. Mgl Ewstman,

. Luncheon for Mrs. Gantt.
Mrs. Webster Mills entertained at
" luncheon at her home today for Mrs.
~ Robert Gantt, who leaves soon for
" Der new home in Minneapolis. Dee-

ity and richness and
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By LA RACONTEUSE.

Cluster rows uf odd square butions,
oddly placed pockets and au slightly
defined waistline make the coat of)
this suit a very distinctive model. It

is fashioned in tan velour and
trimmed with seal fur. The coat is
three-dquarter  length, The  fur-|

trimmed hat and white-topped button y

hoots are notable details

Adpice to the Lovelor
By Bealrice Fairfar.

LA ———

Yaur Own Heart Must Declde.

Denr Miss Faltfax: | am n stenographer,
17, earning #9 & week. 1 am admired by
a gentleman past 36, who In well-lo-do and
of whowm 1 (hink a good desl. | have known
him for about six monihs and hn new de-
wirom that wa become sngaged snd walt a
yeur and then marry My brother bes
Hoves | am too young bul bi leavea it en-
tirkly to me, and my mother adviaes mae to
pocepl, I am positive this man In desply
In lave, but | am so young TOPAZ

Den’'t marry fust to bo taken nare of,
pon't don ypurself and the man whe rares
for you the horrible Injustics of entering
inte marrlage without love. Why do you
not ses this man as a friend far a year
or two and; If the friendship grows to lave,
happiness tased on such = fArm foundatlon
will be falrly certain. Your feecling that
you ara only a ehild makes ms doubt your
readiness to entar on the life of & woman—
but & year may work many changes

Not Improper,

Irear Miss Falefux: My younwer alsior,
Anneite, wan brought up to wonisnhood in
the household of an older married slsier
1 am unmarried snld bonrd elsewhers,

Mot sisters have hod s folling out An
netle was told tn gn,  Annalie wanis o
o with me. T whould take an apariment
Tha married siater wanis her (o go with
me, other marrled sisters and another
mareted hrother want to inke Anmotte into
thelr homes  Annotte refuses

§ say It I» wor proper for Anncite tn do
with me IN TROUBLE

There |8 nothing at wil improper sbout
a mitunlion suoh &b Annette desires, Tt will
be quite a1l right for her 1o Tive in an apart.
ment wifh her hrother and act as hin house-
weoper—but 4t will demand & efrinin amount
of wnseifiah devolion from “brother’ —are
you veady lo glve (1T 1 you wre, i1 might
be & very pleasant plan for you to let your
pinter make & home for you

pecting Mr. Royal B. Comstock of
Sioux City Friday to spend the holi-
days with them. i

fr. and Mrs. H. O. Edwards have

lor melt m oa double boiler pyver hot

Gdited é)/ Irma H. Gross by

Candy Making—ii.
Fondant,
muking ol fondant

Co-operation
Readers are cordially invited to
ask Miss Gross any questions
about household economy upon
which she may possibly give help-
ful advice; they are also invited to
give suggestions lrom their expe-
rience that may be helpful to
others meeting the same problems.

I'he nl
ered to be a real art; but a1z an art
that may he mastered with real sw
cess hy any amatour Its special ad
vahtages are that that 1 s gutte hex-
pensive  (unless dipped sprotal
rhacolate), it may he made aliead of
time and vsed as desired, and it mav

be varied i oah infinite number of .
Wavs of fondant This fondant may be
T8 e aikar el waler mixed with chopped nuts
s temapean nresm of fariar

Candies Cocked to the Crack Degree,

Place in a saucepan and str Wll[ Ay the crack degree, the portion

L dissolved. Boil withott stirring to the | jested  beeomes slightly Lrittle and
soft ball stage (238 degrees Fabren- | can po longer he molided Tto a ball
(heih. Ta  prevent  crystallization. | |y ather words. {1 i the point at
cither bail for the first hve mmutes | which  the  candy  first  hecome
witl the cover on, or from tme 10| spappy ™ 260 degrees Fahrenheit o

time wash dowtt the sules of the pan
with a swab of cloth wet in hot water
Mogre on an wiled platter and cool till
it can be handled. Heat with a knife
or woorden spoon il ereamy. then
gather o the hands and knead till
soft and velverty, Keep in i jar for
at least twentv-lour Hours before
wsing. Maold into shape with the hands, |

270 degrees Fahrenheit
TOFVEE,

= rupa light beawn sugnr

1 tahleapoans vinegar

ty bup hutter

Vinglinh walnuis in halves

Heat sugar, hutter ard acul over a
moderate  heat  and stir until  the
sugar dissolves. Then boil withouwt
stirring to 270 degrees Fahrenheil
Pour careflully around and over the
nuts, which have been arranged i
rows i huttered or oiled pans. Cut
imlnr squarcs, leaving one nut an the
eenter of cach
| AUTTER SCOTCH.
|

water, when wanted. If the fondant |
is melted, care mnst be taken just to
melt the fondant, not o let it cook
further

Bonbons, \

. I cup rugar
Fiancy bonhons may be made by 1, eUp molisnes or sFrup

adding various colormgs and favor Iy etlip buttar

ings to the fondant, Coloring anil * tnblonpoans hotling watee

||l|lliii H.u-nr'lllu should he added’ o 3 l-...llh.'[.‘riu!ln \mrfnr or lembn julee. -
the melted fondant, but hits of fruit,|  Boil the ingredients together to 270
eto. may be worked itto the unmelted | degrees Falirenheit, Turn inte an
fondant with the  hands,  Candied | ofled pan: when slightly cool mark
arange peel, nuts of any and all kinds | with a sharp pointed knife in squares
cither chopped o whole,  candied ) ICE CREAM CANDY,

fruits such as pncapple and cherries, ',1':_'_'::', .:I:ﬁ'r

gocoanut, cic,, may well be used.
Special centers may be prepared as
follows: Grate the rind from an| Hoil together without stierng il
arange, wdd two tablespoons qrange [ it will become brittle m cold water,
jice and enough confectioner’s sugar | 270 degrees Fahrenheit. ool and
to make a stif mixture,
tiny halls and drop on sugared plates.
Set away to harden before using.
Lemon juice and rind, or a tablespoon
of strained raspberey jam may be sub-
stituted for the orange. These spe-
ciul centers should be dipped in
melted fondant.

Chocolate Dipping. |

For dipping ordinary bitter choco-
ate is very satisfactory, or a special
dipping chocolate may be purchased,
Baker's "Dot” chocolate 15 a  good
dipping chocolate,  The prepared
kind is more expensive, however, Melt

'y teaapoon cream of tariar
Iy tublespdon vinegar

Make into {pull white and glossy, adding Ravor-
mg while pulling. Cut into pieces,
VELVET MOLASSES CANDY.

t cup malaane

Y trusponn eream ol tariur

L rup melied buttor

1 ieunpoon vinilte

Uook together the lrst tour -
gredients, adding the cream of tar-
ar as soan as it boils, When nearly
done add the butter and soda. Bml
wutil the mixture becomes brittle in
cold water, 270 degrees Fahrenheit.
chocolate over hot water, allowing | l'our in buttered pans, cool, and pull
plenty of chocolate to cover the hon- | as molasses candy. While pulling add
bon. 1 ordinary bitter chocolate is|the vanilla,
used, 1 have found it very satisfactory POPCORN BALLS.
to add a small bit of paraffin about the | § 050 SERE
size of a bean for each ounce of | 5 cup molasses
chocolate used. The paraffin keeps | % cup waior
the choeolate from getting soft as' Cook the mgredients together to
soon as handled. 1 cannot defend this | 265 degrees Fahrenheit,

ood, fTor the paraffin, though harm-|into balls as quickly as possible.
less, does not add any  food value. P
Still, it 15 a device which works! Turn
off the flame from under the choco-
late, for if the chocolate is too hot it
miakes a very thin coating. Place a
bonbon on a fork, dip in the chocolate,
remmove and drain a moment, then re-
moye to oiled paper by ‘the aid of &

second fark. [ A’k for and Get
Cut the top of a candied cherry into S

Cream Cherries, Nuts, Etc,
points with scissors; make a small
ball of fondant and press into :1|r1 THE HIGHEST QUALITY

center of the cherry. For ereamed
nuts make a ball of fondant and press
| SKINNER MFG.CO. OMAHA,

it between two halves of nuts, Nl
the center of a pulled fig solidly with
| LARGEST MACARON FACTORY (N AMERICA

Christmas Cakes

Anise Cakes—FHub together

fondant, cut in thin slices, and roll
in sugar. Remove the stone t‘arc[nllr
from a date and put in its place a roll

FPour over
%Jrarlice from the standpoint of pure | {reshly popped, salted corn, and form

four
tablespoons hutter (or three and ones
half tablespoons shortenmg) and ten
tahlespoons flour.  Divide ten table- |

i | Home Geonomics a@epdrfmeﬂt

— Domestic Stience Department”

High Selool + -

$poons sHgar mnte two portions, aur
lone portion into the Hour and the
other into two well beaten  eggs;
Havar with anise and add to the foor
mixture,  Make mto small waliut
sized balls, place on a greased sheet
and. hake slowly., Dip into hoiled
icing and cover with “sugar plums”
OF Falsins Or currants,

Orange Cakes—Uream  together
|one-fourth cup butter and a half a
| cup -sugar; add the grated rind of an
arange and one tablespoon of the
| juice and the beaten volks of two
|eggs. Mix a pinch of =alt and half
a saltspoon baking =oda with a cup
tand twosthirds of flour.  Sift four
(times and add to the first mixiure;
| heat  thoroughly  and fold in very
{lightly the whites of two eggs beaten
ldry,  Bake in gem pans m qnick
over and cover with hoiled icing,
flavored with grated orange pecl.

Plain Seed Cake—Four cups of
| Mour, three-iourths of a =up ol sugar,
| three-fourths of a cup of butter or
| other shortening, two cggs, two (ea-
spoons of caraway seeds, two fea-
| spoons of haking powder, one cup of
| milk, one-fourth of a teaspoon of salt
jand three tablespoons of shredded
| candied lemon peel

tlie flour,

| Mix together salt hak-
ing powrder and caraway seeds. Beat
the shortening nll soft, then add the
L augar, heat agam till both look like
whipped cream, and then, after beat-
g the eggs, stir them gradually mto
ythis,  Add the four, peel and milk
tand mix carefully. Turn the whole
mto a greased and papered tin, spread
it evenly and put it into a hot oven al
first, gradually decreasing the tem-
| perature. Allow about one and vne-
halt hours for bakmg, but when the
center feels spongy and no longer
soft push a elean skewer through the
thickest part, and note if, when with-
drawn, it s still elean and bright; il
nat, the cake needs longer haking.
When cooked turn ont of the tin,
peel off paper and cool on sieve
Delicious Rock Cakes — Three
rounding teacups of four, onc-half
cup of currants, lwo eggs, one and
ane-lalf teaspoons of baking powder,
one-half teaspoon of powdered ginger,
one-fourth teaspoon of grated nut-
meg, four tablespoons of butler, drip-
pings or other far, four tablespoons
of sugar, a4 pinch of saly, wilk if
needed and two tahlespoons of shred-
ded candied wrange peel.  5ift the
flour, baking powder, salt and spices
Rub in the deppings and add the
| sugar, currants, peel and eggs, well
beaten, Knead lightly with the hand,
then, if too dry to bind, add a little
[ milk:
the oven slow, the cakes become flat,
Put small, rough heaps of the mixture

 mingtes.  This quantity  will  make
| fifteen cakesi—Woman's' Home Com-
panon,

Holiday Don’ts

Don't buyy "mixed nuis,” for you
are only paying the price of the most
expensive kinds, when most of the
lweight is in the cheaper, heavier fil
berts and butternuts
| Don't buy candles with  straight
[ends; purclaze the kind with futed,
tapering end, which will fit more cas-
ily into all shapes of holders. ..
| “Don’t byy the fancy "ftable raisms
[ tied with red ribbon, laving much
| stem in a fancy package, il you would
he economical; hut get the same rais-
ins in hulk ar without the stems at
| a eonsiderable saving

Don't set the Christmas trees intn
a wooden crosspicce; but huy the im-
[proved metal adjustable stand, which
will last forever and adjust to the di-
ameter of any size tree.

Don't use string on your packages,
huv a 13-cent bunch of crimson raf
fia at the kindergarten supply store
"or the fancv-work department and see
how much stronger and prettier it 15

Don't forgo mistletoe if 1t is too ex-
ensive or nof plentiful. Trim liolly
| leaves with scissors and sew on small
Cpearl beads and the illusion will e
complete,

Don't have all the nut-cracking done
at the table, as it niakes too much
soil; have the nuts partly cracked in
advance and remove almoast all’ the
waste shell; less confusion arises and
delay from passing the nut-crackers,

Don't serve foods in large dishes or
plates: the more you can artange the
individual portions of pie, tart, salad,
|rranhurr_\- sauce, eic, m advauee the
| less serving at the tabile and the fewer
jlarge dishes to wish after the feast,

Don't use paper orpaments or cot-
ton batting on any tree.  LUse ashestos
shavings or mica fo represent Snow
and glass ornaments, The ranches
can be treated with an anti-fire prep-
aration if desired.

Don't feel regretiul at the present
vou “ean't give” or vou “didn’t get”;
vou will be so mueh happier and have
<o much more than so many others
| Were and abroad that you should let
| the happy Christmas spinit shine forth
lin fullness and not mar  the day
either with housekeeping faligue or
vy or peltiness or any feching to
| nrevent Christmas being (he pericat
[ day of the year—Philadclphia Ledger,

Cheese and Celery Salad.

Select celery  stalks  with  deep
grooves in them. Remove the tops,
then cut up the stalks into three-inch
lengths. Mix a small soft ¢ream
| cheese with a bit of salt and paprika,
|add  one-fourth  cupful  of finely
| chopped walnuts or pecans, a litle
chopped sweet pepper, and a little pi
|nu'||l-'- if desired. Fill the grooves in
| the celery stalks with this cheese mux-
ture, and chill. Serve i a nest of

Ii the mixture is too soft, or | shredded lettuce, or with watercress

{and sliced tomatoes, Ecither mavon-
| imise or a French dressing is very

| onto a greased tin and bake them | good with this salad-—Mary Maso

|quirkly tor abou

t fifteen to Iwnty|\l\r'right. in Mother’s Magazine.

|

f

POOR FOOD

Will NOT BOTHER You in Desserts
if You Demand

TRYPHOSA -
TRY-FO-SA TRY-FOSA

as their gnest Mrs, H, F. Whitcom of
Chicago, who will spend Christmas

rr—e———— e

with them

when the bread box is empty the best way
to fill it up is to just say HARD ROLL
BREAD to your grocer.

: Home baking'is a hot, thankless task that is
absolutely unnecessary in order to secure
bread that the family will relish.

HARD ROLL BREAD is chock full of qual-

never fails to satisfy.

“IT'S BAKED ELECTRICALLY"”

The largest loaf of quality bread
found on the market for 10 cénts.

U. P. STEAM BAKING CO.,

BUY TODAY

|
'S
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Is the Childr
Warm

XMAS SALE!

GUCKENHEIMER. ..........

XMAS SALE!
2o $1.00

OYERMOLY FULL QUARTS
DOZENS OF OTHER KifDs. |||  EICHT YEARS OLD

FRUIT BRANDIES

Apricot, Peach, Banana and Orange, extra fine and fruity—

SPRING HILL. ..

value, at
Grape Juice, quart bottle

LA LI ] s DG i 3100
sl el QU EERER 50c¢ ..« 75¢
o e Reck mad Ry S108e 75¢.0: 91,00
Blackberry Brandy, 3125 50¢, 75¢ ..« $1.00
e 23c ... 17¢
490 and 296

......................... ... 35¢c..«45¢c
............ 15(‘.’ 25C1 400’ 750
75¢ and $l.00

quart bottle
California Claret, per gallon,

Port Wine— @1 9C @€1CA

per gallon . .. $l-25’ $1-50’ $2~m
CACKLEY BROS.

“THE QUALITY STORE"
121-123 NORTH SIXTEENTH STREET
Mail Orders Shipped.

"

this winter, when

the furnace.

gives cheerful, hea

the burner. No wi

Heating Stoves, or
tive call.

T, . e . . . . . o . o . S N, g, . i, i, T, . . R i, i G, g, . e i, g, e,

f
f
) 1509 Howard Street.

i

Be prepared for the children’s holi-
days, as they will spend the greater part
of the time indoors.

No matter how efficient your fur-
nace may be, there will be manyv days,

will be just what you need to help out

A Gas Heating‘ Stove

ment’s notice. Just turn the key—light

no vessels to fill, absolutely odorless.

Call at our Display Room and let ns
show you the various sizes and types of

Omaha Gas Company

‘_--—“-_*-“‘_‘-ﬂ‘

E[RM[s

=
L

en’s Playroom
Enough?

a gas heating stove

1thful heat at a mo-

cks to clean or trim,

have our representa-

W, e, . W, W . W e, W, T, T, . W, W W W WU W, W W . W e, i i e e i R L R R i . R e,

|
Douglas 605. :
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