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R832 THE SWISS OBSERVER March 27th, 1953.

F. BEYLI f
The passing away of Mr. F. Beyli, of

" Bernina Branscombe Gardens, Winclimore
Hill, London, N., which was announced under a
short notice in our last issue, has caused deep
regret amongst the members of the Swiss Colony
in London, where he was well-known and well
liked.

Death has unmercifully taken from our midst
again one whom Ave can rightfully claim as
belonging to the " old guard ", which — alas —
is shrinking witli alarming rapidity.

Our departed friend was of a quiet disposi-
tion, his business engagements, and in later years
ill health, did not allow him to take as active a
part in the life of the Colony as he would have
perhaps wished. Reluctant of playing, what might
be called a rote in the Colony, he nevertheless
attended regularly with his family the social
gatherings of the City Swiss Club and the Srviss
Mercantile Society, of rvhich he had been a faith-
ful member for many years.

In his own quiet Avay, he supported many a
venture organised by the Colony, and was always
Avilling to lend a helping hand whenever asked to
do so.

F. Beyli was deeply devoted to his family
from Avhom he has noAv been taken ; his home life
Avas a happy one, full of care and devotion, in
short Ave mourn with his nearest and dearest the
passing of a. lovable man, who Avho Avili be greatly
missed.

* * *
F. Beyli Avas born on the 30th of June, 1883,

at Wolden (Ct. Aargau) and was a citizen of
Villmergen, Avhere he received his schooling.

During the early days of his career he took
a lively interest in the Avork of the " Sclnveiz.
Kaufmännischen Verein ", especially in the
development of its schools, at which, at one time,
he was a teacher of stenography, as Avell as a
regular correspondent of the "Zentralblatt".

On joining the Avell-known firm of Paul
Walser & Cie, in Switzerland, he Avas soon sent
to their branch office at Florence, Avhere he
remained for several years.

In 190G, our departed friend came to
London, Avhere he entered the renoAvned firm of
Paul Walser & Co. Ltd., Grt. Malborough Street,
W.I., Avhose chief, Mr. Paul Walser, is happily
still with us.

By sheer hard Avork, intelligence and strict
integrity he soon obtained a responsible position
in this concern of Avhich he Avas a Director for
OAer 30 years.

* * *
A successful life, rich in experience has now

come to its journey's end. He has closed his eyes
far away from his native land, to which he
remained deeply devoted throughout his life.

F. Beyli leaves a Avidorv and trvo daughters
to Avhom Ave extend our sincere sympathy in their
bereavement.

All those Avho have known him, and enjoyed
his friendship Avili keep him in affectionate
remembrance. »ST.

SUBSCRIPTIONS RECEIVED.

Mrs. G. Wiora, E. Dubois, A. Müller, O. Jaeggi,
11. Ileim, G. A. Schwarz, Miss 11. Packenham, F.
Kibiger, H. Marfurt, II. H. Baumann, W. Glur, G.
Murray, Mrs. B. Barmettier, F. Delaloye, W. IL
Richards, T. von Speyr, A. I'. Gubeli, A. von Dach,
E. Moore, A. Fuchs, Â. Schorno, Mrs. Rosset-Forrer,
C. Bolla, J. Emmenegger, W. Burren, L. L. Portman,
E. II. Frey, II. Markwalder, F. Cli. Martin, Miss L.
Wandfluh, W. Schlatter, Mrs. E. M. Recordou, A.
Maeder, M. Ernst, F. E. Stuber, P. H. Milliquet, E.
Werner, H. Steiner, M. Alfentranger, John Schmid,
Miss A. F. Schneider, L. Duffey, A. J. Im Obersteg,
Mrs. M. Balmer, J. Guggenheim, Dr. G. E. Haefely,
E. H. Hess, Miss C. Rougemont, J. Gianella, A.
Oehrli, J. Fische]-, J. J. Iluber, M. Ilurlimau, O.

Frey, W. H. Dietrich, W. Gyger, A. Baenziger, ,J
Semihauser, Mrs. M. Harvey, R. Rvf, Kurt Maurer,
Mrs. Z. Harben, E. Winzeier, P. Walker, E. Montag,
E. Froehlich, P. Fattet, A. Pianca, E. Oggier, J. E.
von Feiten, F. R. Imhof, R. F. Baerlocher, E. Weg-
muller, G. Bozzini, John Zimmerman, Mrs. Korhumei,
Mrs. II. M. Fort, E. von Bergen, E. Etter. IL E.
Albertolli, H. Charnaux, A. Tall, Mrs. F. A. P.
Tanner, Miss M. Hochuli, Dr. A. Wössner, Mrs. A.
Mc. Miliin, Miss C. Rougemont, R. Weist, Florian
Schmid, W. Notari, E. Martig, E. G'loor, B. K.
Ehrenzeller, Miss B. Sandmeyer, Mrs. F. L. Guggen-
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Now-a-days you
fairly skin the bones for

every scrap of meat! Such scraps can be the making oi

delightful delicacies. Serve up left-overs of fish, flesh or

fowl in Aspic—and you've made luxury out of scarcity

It's so quick, easy and inexpensive with Maggh Aspic

Jelly. It offers many ways of converting left-overs

and odd scraps into nourishing Aspic dishes—as supple-

ments to the main course. Price 2/- per 2 oz tin.

Let MÄGÜ
make your
MEAT g o
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