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ECKIFT OF PRICE. 

. a heaping teaspoonful of baking po 
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+% The: 
selscted from various sources; snd we guarantee 
that, 10 any intelligent farmer or housewife, the 
contents of this single page, from week to week dur 
ing the year, will be worth several times the sub- 
scriptich price of the paper. 

ONWARD AND SUNWARD. 

Others shall sing the song, 
Others shall right the wrong, 
Finish what I begin, 
And all I fail of win. 

What matter I or they ! 
Mine or another's day, 4 
80 the right word is said, 
And life the sweeter m: 

Hail, to the coming singers ! 
Hail, to the brave Hpasutiggen | 
Forward I reach and share 
All that they sing and dare, 

1 feel the earth move sunward, 
I join the great march onward, 
And take by faith, while living, 
My freehold of hkl 

ittier. 

Cherry Puffs. 

A cherr; inex an delicious 
Ta © rich, red cherries. It is 

t necessary that they should be espec- 
ially whet og po cherry 2 beere 
very well for this purpose, providing it 
is XA Make a delicate biscuit-dough, 

er, 
and milk enough to mix it into a soft 
dough, with just consistency enough to 

stirred. Add a cup of stoned cherries 
° ) this mixture, beat it well, turn in to 
greased cups and steam it half an hour, 
until well puffed up. Serve the puffs 
with a hard sauce, ;flavored with cara- 
mel, or simply nutmeg. Not every 
housekeeper knows that a cherry tapioca 
made exactly like an apple tapioca is al- 
most as nice. 

Finnan-Haddte. 

A finnan-haddie m: oni be a very nice 
dish if properly cooked, and it isa Ty 
inexpensive one, fora smoked haddoc} 
may be found in our markets at as low 

ore they are put into the oven they 
Poe bpm down the middle with a 
knife drip; with melted butter. This 
prevents the cut sides from coming to- 
gether and makes the cleft clear and 
well defined. 
As to the trouble involved in the pro- 

cess, I leave that to the judgment of 
housekeepers. At six in the evening we 
set our rolls, at nine they are ready to 
knead. They are left all night to rise 
again, and the first thing in the morning, 
beforethe fire is made, are knea led again. 
When iri are light, which will be in 
an hour, they are ready to bake.—From 
Harper's Bazar. 

New Potatoes. 

The first potatoes of. the season are 
more or less a luxury. They arrive 
early in February from Bermuda, and 
later from Charleston and other parts of 
the South, but the potatoes which are 
grown at the North and are-cooked soon 
after they are dug are much better. *A 
new potato should be cooked soon after 
it is taken from the earth. The. young 
potatoes which are hardly yet grown to 
mature size make the most delicious 
salads. 
The Germans, who Swstoly under- 

stand how to make otato salad, 
invariably use asm go po 
tato for the purpose, which they pur- 
chase by the pound in the New York 
markets. This is one of our simplest 
and very best supper salads. Let the 
potatoes be boiled carefully and season- 
ed lightly with salt and pepper, then 
set away. When they are cold slice 
them in thin but firm slices, or if you 
prefer, cut them in cubes. Add a small 
onion or a shallot minced fine, a salt- 
spoonful of pepper, and an even half 
teaspoonful of salt, to ten potatoes 
sliced. Add also a quarter of a cup of 
vinegar and three large tablespoonfuls 
of salad oil. A tablespoonful of parsle; 
is an agreeable addition to this slid 
and gives a dainty appearance to the 
dish when served. Two tablespoonfuls 
of minced chives may be advantage- 
ously added. A Poon 4 boiled egg or a 
smoked herring may be occasionally 
hd in to give variety. White lettuce 
eaves and a mince of anchovy are also 

put in a potato salad and it a price as smok l. Take a 
haddock, putin a baking pan with the 
skin down, and pour in enough warm 
water just to cover the skin and not the 
rest of the fish. Let the fish remain in 
the oven fifteen minutes. By this time 
the skin should be loosened. Take the 
fish out of the oven, pull off the skin, 
and pour the water out of the baki gs 
pan. Lay the fish back in the pan wi 
milk enough over it to cover it, and 
strew bits of butter over it. When it is 
brown serve it for breakfast. 

Watermelon Cake. 

Several correspondents have asked to 
have the recipe for watermelon cake re- 
peated. When it was printed several 
years it was a complete novelty, and 
as such met with general acceptance, 
but recently caterers have taken it up 
ind are making cakes in this form for 
sale at the shops. The cake consists of 
two , the white part which imitates 
the rind, and the red which imitates 
the centre of the melon and has raisins 
in it for seeds. To make the white part, 
beat two cups of Sigs Se a cup of but- 
ter to a cream. - Add a cup of SEK, fag 
whites of six eggs, two teaspoons 
cream o' tartar, one of sods and three 
and a half cups of flour. For the red 
part, use one cup of pink or red sugar, 
fala on of butter, a third of a cup of 
sweet , the whites of four eggs, two 
cups of flour, a teaspoonful of cream o’ 

Salt 8 engponeil of soda and a 
teacup of raisins. It requires two per- 
sons to fill the moulds with this cake, 
me to put in the white part which 
forms the border, and the other to put 
the red part in the centre. A melon 
mould is the best to bake this cake in, 
as it is the most ornamental. Let the 
cake bake for about an hour in a mod- 
erately hot oven. When it is done, let 

then becomes a mixed salad. A few 
slices of pickled beets added at the last 
moment, either mixed in the salad or 
arranged in a wreath around it, adds to 
its attractiveness and offers a change. 
Hashed potatoes are never more de- 

licious than when the potatoes are new. 
A favorite way of p teparing them is as 
follows : Take six cold boiled potatoes, 
mince tion and season them with salt 
and pepper, adding a little milk or a 
little stock as you prefer. A scant 
half cupfual of hen is generally suffi- 
cient. Melt a tablespoonful of butter 
in an omelet pan, and when the pan is 
very hot pour in the potatoes. Spread 
them evenly, and set them a little back 
on the stove or in the oven, well-covered, 
to brown. When they are a golden 
brown on the bottom, fold them over 
like an omelet and serve. The addition 

THE FARM. 

— Try bagging some tomatoes, for 
earlies; it is said to make fine s 
mens that ripen ten days ahead of those 
Dov bagged on the same plant. The 

should be put on when the fruit is 
- set. 

—To quiet animals by fastening 
chains to their feet or legs is a danger 
ous device, for a fractious animal will 
only be made worse by it, and may do 
itself injury, while others are easily 
quieted by a little gentleness. Wild 
cattle are most easily controlled by a 
strap around one fore foot, fastened to a 

rope about the horns, and made short 
enough to prevent easy running. 

— Prejudice against owls is scarcely 
justifiable, for these feathered * Bc i 
of the night” are of great value to 
culture, even if they do get a chic - 
now and then. They are very carnivor- 
ous, and destroy many ins injurious 
to vegetation. Near the Rocky Moun- 
tains is a species called the “burrowing 
owl”; it lays its eggs in a burrow either 
made by itself or abandoned by the 
prairie-dog. It feeds on field-mice and 
grasshoppers. 

— There is a strong reason for breed- 
ing out the seeds of fruits besides those 
of their being more convenient of prepa- 
ration and generally more fleshy and 
better flavored, and it lies in jtheir 
greater productiveness with much less 
exhaustion to the tree or plant. Every 
observer soon finds evidence that the 
roduction of seed is the supreme effort, 
or which all previous growth is prepa- 
ratory, and that annual and biennial 
plants full of soe until the seed ripens 
are limp and dying directly afterward. 
Many ety require a whole year 
to recruit after fruiting. 
— I raised my hrst crop of oats and 

peas in 1855, and have grown many 
since, with the result of making sixty 
or eighty bushels of the best grain for 
feeding, and a large quantity of the best 
fodder most useful for sheep and horses. 
The mixed grain coarsely ground is the 
best food for working horses. And 
when cut green, this or any similar 
mixed crop is well adapted for cows 
kept for milk or butter. The seed sown 
is the samé quantity used for either crop 
alone, but as peas are not easily covered 

y & harrow, except one of the coulter 
kinds, it is best to cover the seed by the 
common cultivator. 

— In estimating the product of flesh 
or live weight from a given quantity of 
grain food, it must be remembered that 

flesh has 75 per cent. of water in it, 
while grain has but 10 per cent. and 
some less; 10 pounds of grain may thus 
make as many pounds of flesh without 
any surprising Lig 8 when added to 
other food. Very animals, as 
lamb or oklvee; wil a e much more 
grain in proportion to the food than 
older ones. A lamb running with a ewe 

— Why will a hen become so excited 
if tethered out in the grass with a red 
neo while she cares much less if the 

be of a neutral color? Her 
rigs tes are white, gy, yellow and 
green. There seems to be almost as 
great a prejudie azsviast black among 
some white or light hens as certain 
white cherish against black people. I 
never saw a black hen that did not seem 
thoroughly satisfied if she hatched out 
white chicks, and have known white-or 
very light hens to peck their black 
chicks to death; we have had black 

that appeared to coddle their light 
ickens closest, as if most cherished. 

Then I have frequently seen a hen fol- 
lowing about ‘the white rooster, when 
there have been around larger and 
more dignified7 gales, though dark in 
color; nor would she give up the white 
rooster until he had been whipped away 
by a larger sod cis bird i 

TEMPERANCE. 

Those: who advocate the use of 
light wines as a preventive of dronk- 
enness, and point to France as an illus 
tration, should read an article in a re- 
cent issue of the Petit-Journal, Paris, 
which ese that of all the dangers 

France, i sider and most difficult to 
fight is alcohol power. 

- The liquor traffic costs the people 
2 the United States over a billion dol- 
lars a year, which largely comes out of 
the pockets of the workingmen. This 
billion dollars is worse than wasted,” for 
it brings Dogliing but woe, crime, 
misery, rism and death. Every 
dollar of the billion oc to support the 
most gigantic mo: which ever 
cursed a nation. a of dollars 
if spent for food and clothing, and other 
necessaries of life, would do away with 
three-fourths of the poverty, crime and 
misery which now desolate the land. 

~ A “Blue Book,” issued by the 
British government, discloses the fact 
that 152 peers of the realm “are the 
owners of places in which intoxicating 
liquors are sold. The number of. drink- 
shops owned by these peers is 1,509. 
The list is headed by the Earl of Derby, 
who is the owner of seventy-two drinking 
places, followed by the Duke of Bedford 
with forty-eight, and the Duke of Devon- 
shire with forty-seven. Included in this 
list isthe Rt. Rev. Richard Lewis, D.D., 
bishop of Liandaff, who, the Blue Book 
shows, is the owner of two places devoted 
to the sale of intoxicating liquors. 

“The Russian poss is cndoatiadly 
intemperate, Mr. Kennan, in a 
recent interview, os this evil, too, is 
ue to & considerable degree to the 

government, and, I may add, to the 
church also. A large proportion of the 
government's revenue comes from the 
tax on spirits. As there is always a 
greater d lemand for money than can be 

d, the ha no incent- will digest nearly all the grain 
ly fed, the digestibility being greatly 
aided 1 that of the milk. Hence Jamba 

ive 10 encourage temperance; on the 
contrary, it does what it can to encour 

© , for the more vodka 
of a little parsley minced, ora Pp 
ful of onion, gives a new zest to this 

h. a
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A nice way to use up cold potatoes 
is in a la Lyonnaise. Cut the potatoes 
in slices. Put a heaping tablespoonful 
of butter in the fryingpan and fry an 
onion, cut in dice. Then add the pota- 
toes and let them {ry carefully, turning 
them as they brown on one side tothe 
other. Sprinkle a teaspoonful of 
over them while they are frying and 
serve them when they are brown 

How To Keep Ice. 
It is often desirable to know how to 

keep apiece of ice from melting for a 
considerable time, and a Western journal 
tells us how it may be done: “There 
are three or four things that will keep 
the precious nugget of ice om melting 
away if the housekeeper will only Fo 
member them. One is that to kee; 
warm is the way to keep it col we 
piece of ice in a pitcher, with a “pail it cf e mould and invert it on a 

platte ce it thickly on the curving | ver jor, poche and a rug over the 
part a green icing, colored wil pail, will keep all night. A piece of 
Fach freer. The French 200 1% 8 covered with a 
olorings which come for this 
and cost ot shout 25 cents a bottle, Are per- 
fectly harmless.—N. Y. Tribune. 

How to Make French Rolls. 

Boil four potatoes of ordinary size, 
having peeled them first, mash 
them up fine in the water in which 
they were boiled. Stir the potatoes into 
a quart of flour, adding the usual quan- 
ut of yeast. Make the dough thick, 
oy 8 as it will hold ther. In ris 
ing, it softens so much that it can just 
be kneaded without sticking. 
The kneading is an important part of 

“the o tion. A quarter of an hour's 
kneading ought to suffice for a small re- 
cipe like the one here given. Knead 
by drawing out one end like a rope, and 
rolling the other ion over and over. 
The object of making the dough thick 
and stiff to begin with is to avoid put- 
ting in flour after the dough is light, 
for the mass softens'so much by ng 
potatoes in that it will be just right 
when fermented. 

After the kneading, put the dou 
away to ferment again, and, Whe o ght 
knead as before. A third k 
improves it, but it is not Ser No 
butter should be put in these rolls, or 
in bread either, as it makes it like a 
short-cake in Ci which is precisely 
what one desires to avoid. 

, Good rolls ought to be puffs of wheat 
flour baked ; they ought to tear in shreds 

trips, have a fibre of grain like the 

snug white blanket will Bd the greedy 
iceman every day, and snap saucy 
fingers st the milk 1 that does not dare to 
sour or the beefsteak that dares not 
fail. These things are admirable in 
their way, and should be in every hat- 
band, but ig ops iy of all is 
Bewspa ith plenty of newspapers 
fore belo elow, and on every side, the way 
a piece of ice will keep is a joke. 

Julee for 

The following simple pnaly for diph- 
theria is given by T. W. F 
Nature has her own —r for this 

disease. It is nothing more nor less 
than pineapple juice. It will cure the 
worst case that mortal flesh was ever 
afflicted with. I did not discover the 
remedy ; the eolored people of the Bouth 
did that. While in Mississippi a few 
ears ago one of my children was taken 

with diphtheria, and the question of his 
death was only the problem of a few 
hours. An old colored man, to whom 
my wife had shown some kindness, 

ed at the house, and, saying he had 
heard of my’ little one's illness, w 
me to use pineapple jui The old fel- 
low declared that in Louisiana, where 
he came from, he had seen it tried many 
times, and that in each case, it had 
proved effective. So I secured a pine- 
apple and squeesed out the juice. After 
a while we got some squeezed down 
the boy's ig gad in a short time he 
was of? cio x] must be 
h e juice is of so cor- hly 

h of a a 
yl vy smell; and lastly, have a rather 
tough spring or tear to them, apd 
crackly crust. In form they are round 
at the sides and bottom, and this is at- 
tained not by rolling them up between 
the hands, as many su; , but from 
the toes, and the way n which the, 
are kneaded. Each roll fos he out of 
the mass of the dough ; that Bion 
the dough must not kneaded and 
then shaped into rolls, but eR, be 

tg ng that it will cut out the 
diphtheria mucus. Try it! — Orville 
(Cal) Meroury. 

— At Old Salem, in Tiinols, a tree ‘is 
standing which grew in front of Abra- 
ham Lincoln's log cabin. It is on a bluff 
above the old mill dam. Years ago 
an artist cut away the bark and outer 
wood from a space about eighteen inches 
square, some two-thirds u ngs tree, and 

well for 
grein § faeding ey with the ewes. To 
give this food without hindrance by the 
ewes, use a small pen with narrow open- 
ings having rollers at the sides for the 
lambs'to get through. The inquisitive 
little things willsoon find their way into 
these “creeps,” as they are called. 

— Horseflesh has been sold in" the 
Paris markets more than thirty years, 
and is still in increasing use. It is 
much like beef, but of shorter and more 

fibre. That it is 
on Boe. nutritious goes without ques- 
tion, and that its flavor is not unpleasant 
is admitted by the Society of H ppoph- 
gists, who gn gr / use it. have 
Sates it and can testify that it has no 

able flavor or odor, the only 
pe k to it being the strangeness of 
it, as in the case of the entomolc fs 
who tried fried locusts and found ¢ 
to be remarkably pleasant eating. The 
odor of a newly butchered carcase, 
whether of ong sheep, is a 
I ut 
Ey “Hence the Fo of deesing 
ADY CArcass as A as possible, to 
pases this odor to escape. 

closely reg while warm from 
the cow will smell bad when cool, and 
in a few hours will be disgusting, hence 
the necessity for airing the milk well 
while it is warm.—A Traveller. 

— A few years ago day farm laborers 
were plentiful ; but now there is only 
one here in a circuit of two miles. 
Farmers can make no dependence upon 
getting a laborer by the day in the busy 
season. Where are the men? A few 
are farming for themselves, some have 
gone to the far West, many are in the 
employ of railroads, and more have fled 
to the cities and villages. Why? Too 
much work, too little recreation, and no 

portunities for the boys to advance. 
The remedy ? Encourage those who re- 
main by better treatment and by giving 
them an interest in livestock or.crops. 
The exodus of young men from the farms 
is likely to increase, ins of diminish, 
under present conditions. Laborers 
being scarce, boys are compelled to 
work harder than ever and are more re- 
stricted in recreation. Those who have 
much spirit, if not properly recognized 
and given more recreation and less work, 
with opportunities to make something 
for themselves, will join the outgoing 
procession when they reach their ma- 
Jority. 

— “There is always room at the top.” 
There is plenty of room for the success- 
ful fruitgrower now, and always will be. 
There is no escape from overproduction 
and ruinous competition from every 
point, except through higher and better 
cultivation, less fruit and better fruit, 
quality rather than quantity. Some 
imagine the to deliverance and 
more money lies insolving the question 
of distribution, transportation, eto., ete., 
yet the relief obtainable in this direc 
tion would be but temporary at best, for 
if a profitable gap was opened a season 
would fillit. These and other important 
questions, or the solving of them 

consumed the greater the revenue. The 
church likewise does nothing to pro- 
mote sobriety. In fact, it assists ma- 
terially to increase the consumption of 
spirits. On feast days the pm t's en- 
courage the peasants to drink, and on 
such ocossfons I have seen a whole vil- 
lage drunk. Is it any wonder that they 
are intemperate 

For Constipation 
Ayer’s Pills 

For Dyspepsia 
Ayer’'s Pills 

For Biliousness, 
Ayer’s Pills 

For Sick Headache 
Ayer’'s Pills 

For Liver Complaint ~ 
Ayer’s Pills 

For Jaundice 
Ayer’s Pills 

For Loss of Appetite 
Ayer's Pills 

For Rheumatism 
Ayer’s Pills 

For Colds 
Ayer’s Pills 

For Fevers 
Ayers Pills 

Prepared by Dr. J. C. Ayer & Co. Lowell, Mass 
Sold by all Druggists, 

Every Dose Effective 

Edward Linlef, of St. Peters, C 
his horse was badly tora by ® pitehfurk. One 
bottle of MINARD'S LINIMENT cured hin." 
Livery Stable men all over the Dominion tell our 

agents that they would not be withont MINARD'S 
LINIMENT for twice the cost. 

Cures HEADA: CHE; 

Cures HEADACHE. 

Cures HEADACHE 
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| And Home Scoot for Young Ladies, 

Men's 

47 King Street, St 

R. W. LEETC 

83.75 to $15.00. 

Boys’ Suits, 
82.00 to $6.00. 

New Royal Clothing Store 

Suits, 

GOODS. 

Joba, N. B. 
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For Calendars and ll other (nformation Spply to 

Would you like to improve your | 
writing in two days > Write easier, 

faster, better > You can remain at 

home and become a good, rapid, 

practical business writer. Send 10 

cents for a trial lesson in Rapid 
Witting, Lhis is the new style by 

whig€o many are becoming beau- 
tiful writers, 

SNELL'S BUSINESS COLLEGE, Wrseon, N. 8. 

SEND POR CIRCULAR 

——— 

FAL P. FRAZEE. 

Boys and Girls, Read This. 
WHISTON’ Ss 

Commercial College 
raze among the first schools in the Dominion, 

and ls over increasing its, efficiency as a means 
of preparing young gentlemen and ladies for the 
Business World. Address— 

S. E. WHISTON, Principal, 
4 - 95 Barrington Street, 

. HALIFAX, N.S. 

The Best Penmanship Department, 
the Best Shorthand and Typewrit- 
ing Department, and the Best 
BUSINESS COURSE in Canada. 

Summer Feature, the TEACHERS' AND 
STO DENTS" SPEC moe RSE, will be unusual- 
ly instructive and i ng this summer. Send 
Foc ample page of Toners Tosi 
of Mr, Pringle writing, and Collog 

St. Joh, N. 

gq, specimens 
irculars. 

§° KERR, Prin. 

HORTON ACADEMY 
WOLFVILLE, N. 8. 
HE Autumn Torin. of this Tustitution” 

September 7th, 180° Winter Term Sancary 
4th, 189 0%, 
This Academy invites the attention of students 

from all parts of the Maritime Provinces. Special 
attention is given to prepare students for College. It 
#180 provides a good general businoss course. 
The Manaal Training Depart; 

by 30 ft, containing three stories, afford: 
opportunities to students, expecially to those 

gineering, otc. 
& House, equipped with modern 

or, insures she 
he ‘ell-trained and Sapa 

Hoard ‘wash: 
comfort of the students. 
{med Teachers compose is tha 
{ag $2.60 per weak. For acticulars apply to 

x £5. OAKES, Principal. 

St. John Conservatory of Music 
. AND ELOCUTION, 

84 PRINCESS ST., ST. JOHN, N. B. 
JULL STAFF of Teachers. No combination 1 

men! 
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dente. It is beautifully situated and Sua 
ht and alry, the location healthful, the 

ig. Institution fro Sig young men and women for College and for life's 
n Elocution, Music, Art, Shorthand, Typo-writing, Telegraphy, 4 

AUSTEN K. DEBLOIS, » Principal. 

PROFESSIONAL CARDS. 

Cable Addross—* King." 
KING & BARSS, 

BARRISTERS, SOLICITORS, NOTARINS, &e. 

y HALIFAX, N. 8, 
RDWIN DB. KING, §. 0 

Money tavested on Real 
Collections made 

Telephone No. a1. 

maaan b. nan, 24 

Ta oh parts of uneasy” 

MONT. McDONALD, 

BARRISTER, de, 

PRINCESS STREET, 

ST. JOHN, sn 

D® CRAWFORD, LROCP 
pel (London, England); 

Olinjoal Assistant Royal Ophthalmic Hospital, 
London, Kug., 

SOU LINT, 
May be consulted caly om diseases of WYN, 

EAR amp THROAT. 

6s Cosura Sesser, ST. JOHN, N. B 

J UDSON E. HETHERINGTON, M.D, 
HOMMOPATHIO PHYSICIAN AND 

ERY, 

7% Byowxy Brauer, ST. JOHN, N. B, 
Ocneuliation by letter or la person will receive 

Telephone det. 

C. W. BRADLEY, 
DENTIST, 

MONCTON, N. B., 
Oflos—Cor. Main and Bolaford Ste. 

JAS. C. MOODY, M. D,, 
PHYSICLAX, SURGEON 4 ACCOUCHEUR 

orien’ AND mmeTBENGE: 
Corner Gerrish and Grey Strests, WINDSOR, N: 8. 
Ee ————— 

. BUSINESS CARDS. 

THOMAS L. HAY, 
DEALER 

HIDES, SKINS, AND WOOL. 
pony Orashed Coen & ¢ Middiings, 

HERE 
SAINT JOMN, N. B. 

sot Bren. 
Store—U! 

Chipman’'s Patent 
=» onn ov yun 

Best Family Flours made in Canada. 
awAgh your grocer ta gw 1 for you if he wel 

J. A. CHIPNMAN & Co. 
Th Coie Wheat, RALEVSS 

Jd. mec. snow, 

GENERAL FIRE, LIFE, & ACCIDENT 

INSURANCE AGENCY, 

MAIN STREET, MONCTON, N. B. 

Marl, Freestone and Granite Wirks 
A. L WALKER & SON, 

TRURO, N, 8, 

A.J. WALKER & Co, 
KENTVILLE N, 

PEARL work dose frewt-class, 

CURRIE & HOWARD, 

ab URNITURE 
oR azar IH Ee 

Photos aad prices on application. 

SKODA'S OINTME 
@ Peas’ Giecman Blin Card Eas 
mest 

Binek ¥ ¢ (1h nie” § co tnls 83% 
cartons 30 ota. 

AAJ ANTS TED—Good wido-awake agrote wo wil for 

the Fonthill Nurseries of ( anada 

cal and regilar and constant employment to the right 
men. No drones need apply. Wo have 700 sores 
under stock, evory department fully quipped. Ade 
dress, STONE & WELLINGTON, Temple Building, 
Montreal, J. W. REALL, Manager. Name this 
aper. 

on TRIN Caras tadimet om 


