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CURIOUS MARINE LIFE.

THE SAMENESS OF THE OCEAN I8
ALL ON THE SURFACE.

Strange Revelations Made by the Searches o!
Sclence—The Beauty of Vegetable and
Animal Marine Life—Its Gorgeousness of
Sea Anemones and Corals.

Within the last quarter of a century
science has ¢ laimed the watery world as a
part of her heritage equally with terra
firma. The territory has been explored
and mspped out. Dredge and sounding
apparatus have been at work. The ocean
bed has revealed its varying level of hill
and dale, table land and abyss. From a
vast array of facts relating to different
depths knowledge of its currents and of
the varying temperature and salinity of its

‘{waiers bas grown to something like a com-

plete whole. The Norman conquest is not
a more important landmark in English
history than is the Challenger expedition
in the story of deep sea exploration.

' The scientists who cruised for four years
under the leadership of Sir Wyville Thom-
son saw the fog banks of obscurity roll
away ; the dredge brought them tribnte of
strange forms ot life upon the like of which

_the eye of man had never before rested.
"Tue “dark, unfathom'd caves ot ocean”

merited the epithet no longer; the deepest
abyss was sounded, though fire miles of
line ran out before the usual indications of
baving touched tke bottom were noted.
By an ingenious contrivance the dredge
brought to the surface each time a sample
of the clay, ooze, or gravel upon which it
had rested. But while knowledge in all
its branches has grown deeper and ricker
for the spoil which watery provinces have
yielded, our acquaintance with the wonders
of animal life has advanced by leaps and
bounds. It Las been tke work of twenty
years to sum up in twice as many volumes
the discoveries made by the Challenger
alone. It becomes more evident that the
sea is the one far distant ancestral home of
au.mals sa general. Of thoss found in
f)ssil form, all the most ancient ones seem
t) have made their homes in the waters.
The changing level of the land may from
time to time have insulated a bay or ialet
and turned it into a lake or inland sea.
Parted from th2 ocean, its waters would
become fresh, but so gradually that the
fish and other occupants had time to adapt
themselves (o new conditions. But a
further step, and a long one, was needed
before the fish could take possession of
another_element. Perhaps the tadpole in
its change to the frog throws out a hint of
of how it came about. The African mud-
fish, when the lake in which it lives dries
up, buries itself in the mud, and as its
gills are ow useless, breathes air, using
its swim bladder as a lung. Here we
seem to have a fish on the bigh road to be-
come a land animal.

Seen from our own standpoint, nothing
could be more uniform than the sea. One
mile of gray, beaving water is the counter-
part of the last and of the many that are to
follow. But there is no sameness about
the inmiates of the sea; life below water
seems to have shaken off some invisible
shackles, so varied, and often fantastic, are
the forms which it assumes. No magician's
wand could bave conjured the spirit of be-
ing into strange guise. Free swimming
fishes may roam at large, but most of the
tenants of the sea have their own domains,
whose viewless bounds they do not pass.
The weed-gown rocks, covered by the
flowing tide or leit bare as it retires, are
peopled by races which know rothing of
life beyond the shallows. With increasing
depth of water the growth of seaweeds
comes to an end, and those forms which
depend upon them for shelter or food do
not stray out of reach of their groves and
pastures.

When the comparatively shallow waters,
which form a margin of varying breadth
round the shores of every continent, are
left behind, and the true ocean depths are
reached, a world is entered where all is
new and strange. Thé creatures which
make their home upon the sea bottom are
not those of the mid-waters, and the latter
again are totally unlike those wh'ch haunt
the topmost story, and, like the jelly fish,
swim upon the surface or near it. Insteid
of thr¢e floors which we have pictured, the
zones may be so many that a house of
twelve stories would furnish a better
illustration. The surface waters are popul-
ous with those atoms of sentient jelly to
which naturalists have given the names
foraminifera and radiolaria. Fach speck of
existen e builds for itself a shell or casket
with walls delicately frettzd and rarely
sculptured. When its inmate dies the shel!
sinks slowly through the water to add a
new particle of lime or flint to the oozs
which is nothing more thin a mass of
skeletons of its myriad predecessors. A
long past change of level may hive raised
ooze above waters and turnad it into chalk,
but the microscope reveals its true compo-
sition and shows that every lump of chalk is
a vast cemetery of animal culce. What the
infinitely little may accomplish is shown by
the fact that a great part of the bed of the

Atlantic consists of this soft, whitish mud.
The coz2 has been brought up from a
depth ot nearly three miles; at greater
depths it is wanting, as the frail shells are
corroded and dissolved in theirr descent to
such an all but fathomless abyss.

Other tenants of the waters which have
contributed to the deep-sea deposits are
the sharks and the whales. The sharks’s
skeleton, being the nature of gristle, bas
not been preserved, so that the detunct
tiger of the seas is represented only by his
teeth ; in the same way the ear bones of the
wbale, hard and compact as stone, have
outlasted every other part of the monster’s
tramework. Thbis wear and tear of sur-
face lite, ooza and bone and shell, may in
time, by slow additions to the pile, reach
to within a tew fathoms of the surface.
This is the opportunity of the cori]
polypes, which need for their w:ll being
the light end movem:nt of the up-
per waters. In the heap of rejactmenta
they strike the foundations of their city.
Eich member of th: colony abstracts lime
from (he water, and benefits by ths support
thus gained, till, dying, it leavesi:s fabric
of lime as a basis upon which its succeesors
may buld. So tbe structure bezomes
broad and massive, and spreads by growth
of stem and branch t'll it nears the surfaca.
The polypes can carry the work no further
but the s‘orms do the rest. Fragmentsare
broken off and heap:d one upon another till
the rzef is level with the waves. The story
has been told so often that we need follow

it no further to tell how th: reet becomes
an island, how ocean current and wander-
ing sea bird bring the germs of shrub and
tree, till, sheltered by the cocoanut palms
rire the huts of brown-skinned natives.
Kingdoms and States owe their very being
to the coral polype.

In our own seas corals are few and
little noticed. The sea anemones, though
not very near akin, mey b3 called their
representatives. They are the flowers
which brighten the rock pools, opening out
in the still water whi:h the ebbing tide hasy
left, and with slow waving of arms, crimson,
or pink, or grass green, feeling for any
passer-by which may sorve as focd. Woe
betide the juvenile scrimp or other in-
cautious swimmer whizh comes into contact
with those soft-moviny tentacles! Active
encuzh tte moment before, one touch de-
prives it of all power of movement. For
each of the anemone’s feelers is an arsenal
ot offensive weapons, containing a battery
ot pointed threads coiled up till the right
m>m nt comes, when they are shot out to
harpoon the victim. The prey ic pierced
by a thousiand viewless darts, each one
barbed to give it surer hold. This is the
explanation of the sudden paralysis which
even a small fish may feel, and this is why
the victim sticks to those ruddy tentacles,
as our own fingers do if we tou:h them.

The jellyfish pulsating through the water
with its translucent dome and train of
tentacles bears but small resemblances to
the anemone. But, as a matter of fact, it
once formed a part ot a very diff:rent in-
dividual whose appearance showsits kin-
ship with the an mone ata glance. The
parent stock is stationary, fixed by its
stalk ; the j:llyfish, though it so quickly
comes to grief when washed shore,is some-
thing more than water and slime. The
stay-at-home polype can boast of little or
nothing of the nature of sense organs, but
tha jellyfish goes to see the world, and
hence is furnished with what we may fairly
call eyes and ears, and even with a simple
nervous system.

From our own chill and turbid seas we
may wander in fincy to those gardens be-
neath the waves in which travellers to the
East Indies and South Sea Islands tall;
through the clear waters of the lagoon fishes,
many colored as the rainbow, may be seen to
glide and turn, swift and gra-eful as swal-
lows, threading the alleys of the seaweed
forest, whose growth of frond aund tuft vies
with them in color. Cuttlefish swim past,
changing color as by magic to accord with
their surroundings, flushing to a kindred
tint as they near the groves of rosy coral,
growing pale as they piss above a tract of
silvery sind. Sea snails crawl with sloth-
ful ease browsing upon each {ringe of
greenry. They have sacrificed freedom of
movement to safety, dwelling, burdened
but secure, in shells of some of the rarest
of which the collector would pay hundreds
of pounds.

From the teening life and brilliant hues
of the coral lagoon no transition could be
greater than that to the co'd and gloomy
chasms of ocean's furtherest depths. As
we pass downward light and warmth are
left behind, and the few fish which are met
with are suited to alted conditions. Be-
yond the first 100 fathoms are fishes with
eyes rather larger than usual, fo profit by
the few dim rays which reach them. At
twice this depth we should begin to meet
with fishes whose small eyes and well-de-
veloped tentacles show that they have
given up the attempt to see and learned to
depend upon tou:h. Side by side wih
them are torms with larger eyes seeing by
the faint glimmer of phosphorescence.
As some of them emt light, they may be
sud to carcy their owan lanterns. Ia the
greatest depth blind fishes gropa, structur-
ally fiited tor their dreary, sunless world,
aud knowing no other.

But there is no end to the strange his-
tories which the dredge has brought tc
light.

ABOUT THE OLIVE.

Its Usefulness to Mankind and Interesting
K¥acts about its Culiure.

Spain is the country for oils and wines.
The grapes are delicious, the olives are
appetizing. Olive oil is so extensively
used for cooking purposes in Spain, Italy,
and France that to this cause is generally
attributed the strength of the disgestive

_organs so remarkable with the people of

those countries. In fact, the elsewhere

dreaded dyspepsia is unknown among
them.

Uctil the advent of petroleum, the olive
oil was used for illuminiting purposes, and
is yet so used in Spain. This is particul-
arly the case in the rural towns. The
Spanish beautie keep their black tresses
so't and lustrous by zealous applications of
the olive oil. It is also extensively used in
the manufacture of soaps and for the
lubrization of machinery. Also in some
chemical preparations.

We bave said the olive oil is largely used
for cooking in the Sou‘hern European
countrizs. In Spiin almost everything, ex-
cept meat, is cooked with olive oil. The
Spaniard would be borrified to think of
frying fish with lard. Nobody would eat it.
Even macaroni and eggs are cooked with
oil. The cabbage is boiled and dressed
with oil and sweet red pepper. The oil is
used to preserve th: wine intended to be
kept a long time; a layer of oil is put on
top of the wine before the demijshn is
corked and sealed. It would surprize an
American cook to see how fish is fried in
Spain. The cuts are simp'y swimming in &
pan half filled with oil.

The olive oil is, indeed, so nutritious
that the shepherds of Spain dep>nd largely
on it for their daily food. While driving
their sheep about the country they are
always provided with a good-siz2d bottle of
the oil, a loaf of rye bread, and halfa
dozen onions. All these they carry in a
canvas hag hanging from th:2ir shoulders.
They come to a halt near a road inn, cut
two slices of bread and soak th2m with the
greasy fluid. A bite of bread and a bite of
onion are washed down with a couple of
glasses of wine taken at the counter in the
inn, and they are ready to s‘art again on
their journey. Stonger men than the
Spaniards can hardly be found in any
country.

The chiliren are given a light lunch in
the atternoon ; the mother makes a toast
from white bread, and sprinkles it with salt
and pure oil. There is hardly snything
more appetizing ; the children eagerly de-
vour it. Uuquestionably, this oily toast
keeps their bowels in good condition.
Another popular mor:el is a cake in which
are imb:dded a few sardines with plenfy of
oil around them and with a layer of fine-
cut parsley on top. In this shape the cake

is bakel.
In some rural towns of Spain they cele-
brate the new crop of honey by holding a

public fete in the main street. From early
in the mornizg tke bunoleros (crul'er mak-
ers) fill with olive oil a numher of large pots
and place them on bricks, lighting a wood
fire underneath ; one of these pots is half
filled with water, and into it is put a vessel
of special form filled with new honey. The
people commence to arrive and the bun-
oleros prepare the dough. Cruller after
cruller is thrown into the potfilled with
boiling oil. In a few minutes they are
served with a cup of warm honey, in which
to dip them. Itis really a delicious mor-
sel, as the cruller comes from the po! very
spongy, with a golden tint that is inviting.

The olive oil, exposed to ths light, loses
ts color. The oxygen also exercisesa
detrimental influznce on th2 qualities of the
oil. Exposed for a length of tima to the
air, it becomes rancid. The elementary |
composition of the olive oil is oxygen, hy- |
drogen, and carbon. The oil contained 1n
an olive is sa’d to be 27 per cent. of its
weight.

The manufacture of olive oil antedates
the birth of Christ. Of course, in primi- |
tive times the implements used for its ex-
traction were of the simplest design, and it
was long carrizd on without even the stone
mill operated by a horse. It has been
found that the oil contained in the kernel
of the stone of the olive is interior in qual-
ity to the oil of the pulp that covers the
stone. If the two are thoroughly ground |
together, the mixture is detrimental to the
final product.

To circumvent this difficulty a ‘pulper’
was design2d which detaches the meat from
the stone without breaking the latter, but
the process is too slow and has not found
favor among the millers, so they have
adopted the three-roller mill, which crushes
the pulp, but very httle of the kernel.

The operation of grind'ng the olive is
simply preliminary to the extraction of the
o1l by the press. A primitive affair is the
press shown above. It is all of wood, the
screw included. Other presses of more
modern make are operated by steam, and
the most powerful by water. These hyd-
raulic preeses have been introduced lately.
The olives are put into bags made of woven
Spanish grass, and these are placed on the
press ; the oil rushes throuzh the meshes
and falls into a receptacle very much like
the American cider press.

The modern press can be made to crush
in twenty-lour hours 300 bushels of olive
pulp, the press being operated by a four. |
horse power steam engine,

The oil, as it comes from the presses,
has a sweet taste and is very aromatic.
During the period of classification that
tollows, the oil is improved every tims it is
changed into new vessels; it loses the
water contained in the pulp, and also a
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mucilaginous constituent that is very per-
ceptible. People not aciustomed to the
natural tiste of the oil generally do not
like it after using it for some tim2. Some
oils, and perhaps the best, have a greanish
color, others are golden. While ths con-
sumption of oil was more or less confined
to the three European countries that pro-

duces the most of it, its manufacture did |

not go beyond its clarification. When
other countries began to use it, objection
wis made to the greenish color.

The fructification is slow, requiring be-
tween five and six months before the olive
is formed and ripe ; first the s‘one is being
shaped, and this happens towards the

months of July and August, and when it is
almost fully developed the pulp commences
to cover the stone, but before it is fully
covered very many olives drop to the
ground. Th's period ot developen ent is
as dangerous to the fruit as the period of
teething is to children, although many of
the olives fall from the trees because of an
excess of {ruit over the strength or resources
‘of the tree. When the equilibrium is re-
cstabl shed tha frait ripens, toward the
end of the fall. The olive is gradually in-
creasing in weight, until its full develop-
meat, when it remains stationiry for a
short time, and ¢ ymmences to decrease.

It has b:en found diflizult to ascertain
the right time for picking the olives; the
quanity aad the quahity of the oil much de-
pend on this. Lt 1s very interesting to know
the eemputations made by s2veral agricul-
turists on this subjzct; th'y add up the
medium temperatures of the months that
have clapsed siace the appearance of the
blossoms, th? sum is divided by the number
of months and multiplied by the number of
days: the result will usually be between
3,400 and 4,000 degrees, using the centi-
grade. Failing to aggregate that number
of degrees, the olive 1s not supposed to be
ripz. Tha Spanish farmer p.cks a sample
olive, and if the color of the Eulp is violet,
the fruit is ripe ; if, on the other hand, it is
more or less whitish, it has to grow some
time yet.

The o'ive groves are so extensive io
Spain and Italy that the oil is abundant
and very cheap, and in general use by all
classes, and yet vast quantities, both of
the olives and the oil, are shipped abroad
every year. The p:ople in the Uuited
States have no idea of the ripe olive from
which the ol is made, accustomed as thay
are to eat the olives green and pickled.
The ripe fruit does not contain the agree-
able acid of that picked green, and its color
has been changed into a bluish black. The
juice of the ripe olive is oily and the meat

| is soft. It is quite a distinct article from

the green olive. It is kept in brine in large
casks. It i3 not exported to the extent of
tte green olive because of the difficulty in
keeping it from getting rancid. ¥ G
In the large plantations the gathering is

' made by hsnd, men and women climb on

ladders and pick only the ripe fruit. In
olden times the idea prevailed that the
olive tree became unproductive if any
woman under forty years of age was al-
lowed to climb it to pick the fruit. In
Italy i- was believed the olive trees ren-
dered a very large yield if they were culti-
vated by maidens whose parents were
known to the owner. This custom was yet
in existence in the sixteenth century. In
Andalusia, Spain, where thousands of men
and women gathber the crop, the women
wear wide trousers and climb the treecs
with great dexterity.

The injured olive is never mixed with
the sound one, and is ground separately,
its oil being ueed for industrial purposes.
The olive must be rather green than over-
ripe at the time of gathering, as the oil is
then less liable to get rancid should the
grinding go slow or be interrupted.

A. Tavravurrn,

Cloth of Wood Fibre,

The important question of how best to
withstand winter’s frosty weather interests
everybody. And this question is now settled
by the great possibilities offered by Fibra
Chamois. It is the pure fibre of the spruce
tree made as soft as silk or wool by an
interesting chemical process, and then
telted together just as wool or cotton is,
making a strong, windproof and cheap
tabric. Nearly every one knows that wood
is one of the best non-conductors of heat
and cold to be found, so this interlining
made entirely from the wood affords
thorough protection from the most cold or
searching winds, at the same preserving
the natural heat of the body. These fac's
uvited with 1ts light weight and pliable
pature make it an invaluable interlining for
outer clothing of every description.

High explosive shells have proved so
successful with quick-firing breech loaders
in the French experiments that the British
admiralty has already supplied the Channel
fleet with them and will soon provide shells
for the whole navy.

CANNOT ALWAYS OASH CHECKS.

Trouble May Arise When the Banks are
Closed for Two days,

‘Were you ever fixed so tha* you couldn’t
get $200 or so when you wanted it in a
burry ?

‘Very often,’ the (uestioner’s friend re-
' marked, expressively.

‘I mean, have you evertried to geta
check cashed and failel everywhere, al-
though it was pertectly good ? To be mere
particular, perhaps I should describe the
situation. It came about because a holiday
came on a Saturday. For several days I
expected to be called to the west on busi-
ness, and I thought I might be obliged to
leave town in a hurry.

‘When I went home on Friday I over-
looked the fact that the banks would be
closed the next day, and I bad only a few
dollars in my pocket. On Siturday morn-
iug I got a telegram that indicated that I
mizht be obliged to start away on Sunday
and I begin to get some clean linen to-
gether.

want to my dealer for a supply.
sudden it struck me that I badn’t any
money for rai'road fare, and I asked the

cigar man whether he could cash a cbeck,
but he had only 10 in the store.

‘1 always bave about $1,000 ia my par-
sonal azcount with our business bauk, and
as I have drawn on it for th? big expenses
ot the family I thought I could get a check
cashed where I trade. Itried the grocer,
but he couldn’t rais2 $200. Th2n I went
to the butcher, the baker, and the druggist
I could not raise $200 trom the whol2 lot.

‘I didn’t know what to do. I explaned
the situation to some of my neighbors, but
not one of them had more than a few dol-
lars as pocket money. I thought of going
down town and trying there, but I knaw
that every place of any account would be
closed.

‘I didn't believe that the ticket agent
would take a strange chack and I couldn’t
go into a strange place like a hotel or the
telegraph officz and ask for the money.

“T'ten I thought ot raising the money by
getting a money order by telephone,but on
second thovght I realized that my corres-
pondent out west would have the same
trouble in trying to raise 200 on a holi-
day. It looked asit I would be oblized
to wait until mv bank opened on Monday
or get a small check cashed and have the
balance sent to me lat:r.

‘What did you do?’

‘Nothing. I didn’t get another telegram.
If I had bte:n summon2d to the side of &
deathbad I wou'd have been in a similar
fix. When the banks close for two days
they can create lots of trouble and anxiety.
Just keep that in mind if you expect to be
called away suddenly.”—New York Times.

SWARMS OF THEM NOW IN LONDON.

The 50,000 American Tourists Sojourning
in Old England,

The world will surely turn upside down
if the English begin to change their ways.
It looks as it this were going to happen.
They are showingz an intelligent acquaint-
ance with our geography and cur public
men, for one unhzard of thing. The Prince
of Wales bhas had electric lights put in his
town house; the suffocating, sulphurous,
underground railway is experimenting with
electric motors, and the newspipers are
printing pictures. Vestibuled trains with
saloon cars are appearing on th2 railways
and the theatres are beginning to give away
programmes to the audiences. But the
most surprising, rock-shivering revolution
makes the latest news of the week—the
city merchants have formally agreed to let
their clerks wear straw hats. It has been
as hot as Chicago during a national conver-
t'on, so semething bad to be done for tke
clerks, but who would have dreamed that
the traditional dress of the tens of thou-
sands of clerks who have always gone about
sweltering in their hearts was thus sud-
denly to ke changed? It probably has
taken ever since the French revolution for
them to get their high hats, and no one
supposed they would lote them inside of
another century.

This change makes it bothersome for me
to pick out the Americans in the streets.
For weeks I have been riding about on the
tops of ,buses (the chariots of the masses)
and picking out Americans by their derby
hats and s'raw tiles. Fancy my surprise

ther, when I see on the Strand my cigar
counter clerk in a straw hat, and Bob
Fitzsimmons, the champion ot the world,
in a eilk tile. By the way, I stepped down
from my chariot when Isaw the pugilist,
and said “Hello! are you over here to
fight 7’4, ‘No.’ siid he, and his answer was
such as Alexander might hive made when
he had rounded up tbe world: ‘There’s
nobody here to fight. I can stop them all
in four rounds.’

T'here are about 50,000 of us here, and
part of this huge burg bas become almost
homelike in consequence. Westminister
Abbey is as American a resort as the Fifth
Avenue hotel, and you could not go amiss
in St. Paul’s or the Tower it yon went up
to ths first man or woman in the crowd
and said : ‘Hurrah for Old Glory)

Some of the American men who come
here are a terror to th:r countrymen.
They seem to have bad enongh money to
get here with, and once here, they borrow
to get back. They catch us who are root-
ed here and cannot get away. One Ameri-
can resident, a well-known novelist, got a
card from a hard-up the other diy, and
asked him in. The visitor began to tell Lim

| how much h3 admired the novelist's work,
 bow he had read every line he had ever
‘Then I thought of my cigars, and I | written and—there the novelist stop
All of g | bim. ‘‘See here,” said he, ‘‘you have run
| short of money and are 3 000 miles from

ned

£

hom?, and want the slight tavor of a—and
so forth and so forth. I understind: vou
needn’t say a word. Now, don't you think
you are wasting your time with me? [ am
only a novelist, and [ hive a family. |
could not possibly loan you more than five
sh'llings, but if you would go to Astor and
spend the same time and honey on him tell-
ing him how fond you are of his books, he
could give you a hundred dollars.”

The visitor rose to his feet. *You are
8 brick,’ said he. ‘Thank you very much.
I'll go and se2 Astor at once.’

There is another way of telling Amoari-
cans without looking at their hats. It is
by their quick, aler!, nervous movements,
their bright, wide awake faces and their
conscious independ:nce and pride. You
thought I was going to say by their sp2ech,
but that is not so. Tae sharp, naisal
speech that the English ascribe to us is
onlx the heritage of a few of us, and we
get it from the Eoglish. Down in Corn-
wall and up in Yorkshire they bave the
same short ‘a’ that we use. Hera in
Londen the cockneys all say ‘caow’ and
‘raound,’ and ‘naow,’ just as our Philaiel-
phians and some Yankeesdo. No; thare
18 no sense in that old gibe about our
spsech. We got it from these folks, and
wellelt it here besides.—New York Jour-
nal.

Misfits,

He—‘I don’t understand it. Harriet
and DPercy only married a year and a half,
and she wants a divorca. Has he been
ugly to ber or the baby?

She—‘No, it's incompatibility. You
know D’ercy is extremely tall and Harriet
is short. They look so ridiculous on a
tandem that she can't endure it.’

An Irishman’s View,

I overheard a conversa‘ion between two
Irishmen last evening :

‘How much does Grogan owe you, Pat,’
asked one.

‘Twinty dollars,” answered Pat. ‘But’
he added, ‘1 guess it’s a silver debt.—
Communication to New York Sun.

Badly
Mixed.

Mr. Jones was in love—hopelessly, ir-
retrievably in love—and he fe!t sure
that bis passion was returned. That
being the case, and his floancial con-
dition warranting him marrying whken-
ever and whomever he pleased, one
might expect bim to be a very Lappy
man indeed, instead of which he was
plunged into the very degths of de-
spair.

WEYX?

Because he could never manage to.
look nic2in the suit that he got clean~
ed and dyed. He got married how-
ever, and afterwards took his work to-
Ungar. and a happier home cannot be-
found anywhere.

UNGAR'S LAUNDRY aui DYE WORKS,

28 to 32 We expressage.
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