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~ BACK TO THE OLD FARM.

Pm goirg back to farming, that's what
1 am, dear Kitty; :
I''w going back to farming, 'cause I'm
’ tired of the city.

I'm going back to farming, I can’t sta,

~lere no more; }
I'm going hack to farming, away from
', all this roar.

Oh, the city's smoke's a terror, and the
|«  eity water, too;

And the smell of greasy chop house
makes me greasy thro' and thro'.

{ want to see the quiet woods, the mea
dow and the lane; ;

1 wani to see the clear blue sky anc
breathe fresh air again.

I want to hear the meadow lark, an

. the caliing of the cattle;
The city’s mearly killing me, with its
| ceaseless, raitle, rattle.

Oh, | must see the dear old farm once
wwore before 1 die; : ¥

Farewell, farewell, my cily iriends, 1'i]
meet. you by and by,

Now come with me, dear Kitty, an

. we'll go arm in arm, ‘

Away from the noisy city to the quiel
of our faru.

SEEDING WHEAT.

The question, ** Which is preferable,
bheavy or light seeding of wheat,” has
for many years been discussed by the
agricultural press, the various farm
ers’ clubs anl other organizations
throughout the country ; and little can
be said upon the subject which would
pnol be a reiteration of old theories al-
ready widely disseminated among Lthe
grain growing cominunities; therelore
1 shall confine my answer mostly (o
my own observation and exjperience,
having spenl some years in farming,
always raising more or less wheal,

writes a farmer.
In the first place there seems to bhe

quite a wide difference of opinion as
to how much is heavy seeding and how
little is light seeding. In heavy tim-
ber soil well mixed with clay, I find
in answer Lo the question, how much
do vou sow to the acre, the answers

range from one (o two and one-halt
bushels. Now, in noticing the crops
harvesied by these farmers, | ha.vre
found that where the ground was weil
prepared for Lhe see.d, Lhose that sow-
ed one and one | all vushels harvested
fully as mu b a. L. we that sowed two
or two an ! me-lhalf bushels, and this
agrees v 'h Iy own experience on
similar soils. Several times 1 have
sowed one field with two bushels, and
the one adjoining with one and one-
balf bushels andl there was no differ-
ence in their yield. _

Nearly all wheat at the present time
is sown with the drill, thus  8e-
ouring very even disiribution, over l-htl'
flald: and as every kernel of good
wheat will produce from four to twelve
stalks, anyone can readily see that this
ls as many stalks as can grow on the
groun !, and be vigorous, I.II"-EH“IL‘-I“_E dl
geod iead with its full com 1ent
gernels which should not be iess Lian
shirty-two.

Where ! have had the hest oppor-
tunity for olservation, heavier seed-
in;: has .*-j.imp'l}' prmlm-ﬂ-l a more slen-
der sialk wi*h a smaller hea:l.

On light sandy soil this difference is
still more perceptible.

By careful experiment on several
pisis of ground of one acre, one-half
acre, one-tenth acre, 1 have proven to
my satisfaction, at least, that one hush-
el of gool seed sowed evenly over an
acre will produce as much wheat and
of better quality than heavier secding

TO TELL THE AGE OF SHEEP.

The following simple rules may be

useful in determining the age of a
sheep, (o tlose who have no fuller
weans of lrarmnz: At aliout a vear

two permancnt incisors appear, two
large teeth in the fore part of the
lower jaw. This indicates a yearling.
The English court of law ‘decided that
a lamb is chapged into a sheep when
these teeth appear

At about two years old a sheep has
four permanenl incisors, or four bhig

teeth in the middle of the lower mouti.
These frequenily appear at twenty

months of age, and in high bred and |

high fed sheep they have appeared
when the sheep was only sixteen
months old. A two-vear-old has been
knovn to show a yearling mouth and

& yearling to show a two-year-old
mouth,

At thirty moaths there are six large,
permanent incisors, and al forty

months there are eight permanent or
large incisors indicatine a * full
mouth, or a perfect sheep. Extreme
age 1s indicated by the teeth looking
like shoe pegs, ie., round and long,
and by a " broken mouth,” losing the
teath.

e — — -

POINTS IN RADISH CULTURE.

A perfect radish should be erisp, yet
terder zad succulent, and this state
of perfection can only be attained by
inducing a rapid growth from time of
germination of the seed to that of pull-
ing the radishes. To accomplish this
is needed a light, mellow, deep soil,
made rich with well-rotted manure or
other fertilizer; other requisites are

adequale moisture, clean cultivation,
and not too warm weather. The best
radishes are growa in the spring, the
seed bni:ﬁluluil sown as soon as the
season t. but rs
parfer to wait a little until the soil

six from

4 succession two or sowings may
e made at intervals of a week or ten
lays, after which time, as the heat
nf summer approaches, spring-sown
radishes are apt to geti hot and stringy

:
:

rnless watering is freely resorted to

I

THE YARMER'S PORK BARREL.

The farmer who raises a few pigs for
1i8 pork barrel ‘may count the cosi
and affirm thal pigs do not pay, but
where a few pigs are raised they will
consume a large amount of material
that would be of no value except fqr
‘heir use. When the pork barrel is
full the farmer is at least fortifieu
for the winter with meat and in many
~ases where no pigs are kept there is
2 wasie of material that could be util
ized with the aid of at least one or
wo porkers.

HARNESS BLACKING.

To a correspondeni, “Shah Bbhat,”
‘he following recipe is given: Mell
\ogether six ounces of | erswax and two
senees of mutton suct, ol add to these
1ix oumces of sugar cai 'y, (wo ounces
- soft soap dissolved in water, and an

sunee of powdered indigo. When wel!
miyed stir in a qoarter of a pint of
‘urpentine. To use, lay some of the
mixture upon the harness, and polish
with harness brushes and cloths.

STORING SEED CORN.

“eed corn is l'able (o injury dur-
ng the w.nter uniess it is stored in
a dry place. There is considerable
moisture in corn, and it can be affect
od by frost. Selected corn is hung u
'n a left, where it is warm and dry,
wnd also examined frequently. It is
mportant to give seed corn attention,
a8 failure to germinate during the
spring may throw next year's crop
hack by compelling replaniing.

FEED-MILLS FOR THE FARM.

lEvery farm of any considerable sizc
should have some kind of a feed-mil.
it probably will not always bLe fount
rrofitable to grind the feed of all farm

animals, butf in Lhess times of moder
ately high prices for grains and great
demand for stock to be [attened, it
rays to gel the greatest amount from
the feed used, and to falten the ani-
mals as quickly as possible. That most
Iﬁ&da give best results when ground
is the opinion of most farm feeders.

MANURE BENEFITS.

Manure does nol give full bhenefit
in one year. It is something (hat
shows good effects for =several seasons.
I'he reason is that manure does nof

decomjpose very quickly, and as the
plunts can only utilize it as it becomes
soluble the manure lasts from one to
Lhree or four years, according to the
miaierials of which it is composed.

HOME FUR OLD HORSES.

Hwiton af Acvon, England, Where Lued
Vagnines are Cared For,

Lucky is the horse, who in his de
¢'ining days, becomes a pensioner at

 the THome of Rest for Horses, at Ac-

ton, England. This invaluable institu
tion hospital, as well as an
wlmshouse for decayed members of the
equine race, and in consideration o
the nominal sum of half a ecrown a
veek the cabman, coster or humble
preengrocer who produces a subserib-
er's letter may send his overworked

steed to this haven of refuge, where
it will receive all the attention nec-
essary to fit it for service once more.

Donkeys are admitted free, but,
strange to say, only three or four of
these patient quadrupeds have been
inmates during the past seven years,
and in this connection. Mr. Davis, the
manager of the home, declares, to a
London Mail reporter, that in Lon-
don the donkey is leing supplanted hy
ftussian  ponies, which are bhrought
over in large numbers, and, heing sold
for 0 few pounds each, are in great
demand with the coster class, who ap-
preciate the fire and dash of the four-
footad aliens. -.

A loose box is provided for each in-
mate at Acton, and as they lecome
aware of the arrival of visitors thir-
Ly or forty horses thrust their heads
through the doors' of their atodes and
regard us with polite curiosity. We
:nn- f'n_'-'.i introduced to an old horse
belonging to a lady. who. in return
for his faitiifu) services, sent him here
tor the remainder of his life. Then we
come to Dolly, a cab horss, who pre-
sents a  jair of stout heels to the in-
truding lireds. Dolly is down for a
rest. and thouzh her owner avers that
she behaves admirably when at work,
her condust here has been far from
Iuﬂyh!u-—-in fact, at an early staze of
her visit she kicked off two of her
shoes with such violence that one of
her EI!,tFII'IIII]tB had a nparrow escape
from injury. A fishmonger's pony,
who has seen twenty-seven summers,
1s also resting. Te has been here
before, and is no doubt envious of those
of his companions who are permanent
Testdents.

The army is represented by an old
hla:::k charger, rejoicing in the name
of “Bones,” who is said to have taken
part in the fight at Tel-el-Kelir, and
certainly walked beside the Queen's
carriage in the Julilee procession of
I887, bearing onf his back a stalwart
Lifeguardsman. “Bones” owes his
good fortune to the kindness of a lady
artist, who, having frequently used
him asa model in his service days,pur-
chased him at! the close of his martial
career, and pmidoﬂ.hlm ‘with his pres-
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ent home,

—~ .
HOME.
“ON THE OTHER SIDE.”
The good wife bustled about the house,
Her ta.;:l: still bright with a pleasant
Smilla,
As broken snatches of happy song
Strengthened ber heart and her
hand the while;
The good man sat in the chimnay nook,
His little elay pipe within his lips,
And all he’d made and all he had lost,
Ready and clear on his finger tips.

”Goicdmr:ita, I've just been thinking a

year.
Money is bound to be hard to get;
Everything is sure to be very dear,
How the cattle are going to feed,
How we're to keep the hoys at school,
is a kind of debit and credit sum
[ can’t make balance by any rule.”

She turned her around from the bhak-
*ing bread,

A nd ske fared him there with a cheer-
ful laugh;

think
That the good rich wheat was only
chaff.
And what if wheat is only chaff,
So long as we both are well and
strong ¥
i'm not a woman to worry a bit—
But—socinehow or other we get along.

‘For thirty years we have loved each
other,
_ Stood by each other whatever befell;
S1x hoys have called us *‘ father' and
‘mother,’
A n«l nllll of them living and doing
well.

We ¢we no man a penny, my dear,
And both of us loving a1nd well and

sweel song,
A song that’s followed me many
yvear—
“Somehow or other we get alone!”

T COOK PUMPKIN.

Almost every. woman thinks she

resuits of the labor are diverse—a rich,
appetizing morsel, or a watery, taste-
less affair being ovolved, writes Bes-
sie L. Putnam.

This is not so much in making the
pies as in cooking the pumpkin; and T
am sure that those who follow the
method 1 am about to give will agree
with me that better pies can be made
without cream or eggs than by the
mmethod used by many of simply cook-
'ng until soft, or, as [ once heard of
a4 woman doing, draining the water off
as she did for potatoes, with the lileral
n=e of these ingredients.

If an ordinary field pumpkin is used,
select a medinm-sized one, oval rather
than lorg, and one of a rich orange
color; if it is slighily brindled with
green, €0 much the better. Core, cut
in strips. and pare, remembering that
too deep: a paring removes the richest
part of the flesh. Put a little water
in the bottom of the kettle—just en-
ough to prevent scorching. Cut into
cubes and cook slowly. As soon as the
pumpkin becomes soft enough to mash
rapidly, remove the cover and allow
't Lo dry down, stirring Just enough
to prevent scorching. At first it wiil
lleed little attention, but when near-
iy d'-:]ﬂﬂ it requires almost constant
“tirring. 1'o not call it done until
" 1s 8¢ stiff as to cleave from the
sides of the kettle. Then put in for
the half of an ordinary field pumpkin
—one cup sugar, one tablespoonful salt
one tablespoonful of ginger. Mix
thoroughly and remove from the fire.

If one nhjf-rt.a to stirring so much
luHer_:r._ spider or dripping pan and
when it is boiled soft, season place in
the dripper an. put in a moderate oven
to dry. 'This saves considerable hard
work and wvet retains all the richness
pf'_lhe pumplkin; th: only ohiection is,
't 1s not likely to be as simcoth as when
stirred. _

For pies allow a teaspoonful of flour
f o each pie. and add a little milk to
rermit its leing mixed. If the stirring
has heen thoroughly done, if

Fﬂiln_r to scak it in milk for some lit-
tle time to soflen.

sugar to tacste
pramon.

info place when filled into the ernst.
Pake rather elowly. By this method
the richness of the fruit is all retained;
and the result a Yankea may well he
proud of.

THE GUEST ROOM.

Of all the rooms in a house the apart-
ment set aside for an expected puest
should receive most careful atiention.
The putting in order of this room
should not be left entirely to the cham-
ber-maid. She may do the rough
work, such as sweeping and dusting
and bed-mnking, but to the mistress
falls the task of adding the dainty
touch here and there that gives the
air of thoughtful preparation and ex-

pecledness. The weary traveller
will know ];whnﬂe the lrhnrk has been as
Soon as she enters the pretty room.
Only the mistress of the house thinks

to notice if the soap-dish is immaculate

will hae |

Nﬂthiﬂé‘ has done very well this

"“’h}". hushand dear, one would really |

| . - .
low, | ate with chopped pistachio nuts

place in which the flames leap a glad
welcome. No hand but bers places on
the dressing-talile the little vase of
purple and gold pansies.

One houmg eeper declares that she
has a maid who is so theroughly com-
petent that she can be trusted to “put

risking them in a wholesila ’
instance, the scale on orange l;‘:&;’i
the leaves of oleanders, or th, legy “ad
some similar plant affecied uit_h“q
kind of insect, can be tried first H‘“
injury follows, then it may iw —
on a somewhal more extens e Phling

the finishing touches” (o the guest- A fow plants and & brush to . Sl
room. “l pever trouble myself to do 80 a considerahle quantity 'fl* 1 i tm with
much as look in there,”" adds the for- over in a short time. ' guny

tunate pmistress., "I leave it all to

Ma.rie_." The sceptic who has had vast ——
experiences witlh Maries, Gretchens, HOW TO KEEP roon
and Bridgels may be pardoned at won- Diflerent kinds

dering if the soiled towels are always of food shonlg b
replaced by fresh, and if such a minor | kept scparate from each othe,
necessity as a wash-cloth is never for- Keep potaloas and all root vegetals
gotten. One visitor remained in 8/ ig a box or bin in & drv caller &
beautiful Lome for a fortnight, and in : : y calins
that time the four towels which hung| Cranberries may he kept for Monthe
by the wash-stand on the day of her | !u crocks or jars, and covered with wa,
arrwalTwara never exchanged for oth-| ter. ¢
ars. he hostess had an invaluable! g, .. - : s
chamber-maid to whom she intrusted -:1,_,;1:-. sy Bomiay. f'ir”“'. C imeal
the entire charge of all the bedrooms, 20¢ the like, are kept best iy bags o
:LIn “ias :e::inr?pfy homesick for a clean | Poves in a cool, dry closet

vel,"” conlessed the guest to a friend.|, Milk st } AR o it
“I knew all the time that my hostess .“..”I 1 :-imum ;E H L i
would have been dreadfully mortified f::ﬂ“]rm" otatr: Lood, sad keptd

[] _'l-n

had she known the true state of ,

affsive ™ . Loy 2 A ia.ikﬁl. kept on a swinging shelf is
A young collegian tell: of spendineg ;“ _'.'f‘l"l;‘“' 1:11':‘1‘1115:.-'19 1':-:- ey

Suﬂdﬂr iﬂ. q hanl!"\"llﬂl' con n-tl-}"llﬂ!:‘iﬂl h I:! i il w-;:,l‘t: ﬂ.‘il'l :L-i-;lli N age and

and of baving in his room no receptacie u;',i:”}:m;n I? FFEWE:'J" Im.fr ciey  may

into which empt . . B PR YOG, & properly

ll to empty the water from el e Bl o il pert)

tho basin. “After all the household
was asleep at night, he says, "I canti-
ously opened my window and gently
!E}?llre; ﬂ'm contents of the bowel upon

® shrubhery beneath, feeling all the y % st vt g
while like a thief., Bnt a fellow can't | {qhi Uilk'l-‘r.. o g les oo e like
: . b : _ > must le covered if not kept ip
wash in the same water more than Sl saine nd -
once and retain his =elf-respect.” ’ - anstion

Which only goes to show that the s
hands which labor may be the maids,

Apples and oranges keep lonpest
being wrapped separately in (issue
per and spread out, s0 as not to |

| ea"h other in a coo!, dry place

Tt
i

||'II Iﬂ

SUCCESS WITIH OLEANDERS

but the braip that directs the hands Fail 0 bl TR
must belong to the mistress. SRR R TROUNIRE s o v
ite results frequently from cne or both
i) e . 1
Rose Sweet.—Put a pint of milk on | of two causes. Ope of these isiha 4ok

= Ehi‘ﬂlﬂg; y the ﬁI'-E, stir th]‘t';.ql' oUneas “f fﬂ.]‘i”.{}.’ Iﬂ-f 'lTr'tlﬂ'T.'lnr'-* of water during rowt h
Lroodd ;EH.;L I wish you would smoke | with enough cold milk to make it the | The other consists in failure to 2 ford
ain, & e - . .
' : & consistency of cream, pour it into the sufficieni light and warmt}
\ think how well we've got SR o i : sy g Emm. R e
ﬂ.hhﬂg_ m as 1L comes to the botl, stir and | !acK whieh Ca 1508 l! relus
g D ’ | let it thicken; take it off the fire while O léave the parustly-developed stag
o ;alf:h his pipe with a II:P:LF-Hﬂl'l, hot, add one ounce of butter, two .els P]PnI; R S i i
Elaaad Lt ;g > ocunces of ground almonds and five | 3., rinc Sl TR e il e e
He Ei_:;;! his wife with a teuder drops of oil of roses, three ounces of :3:;“?:;“5-1-[“} ".:&:-ﬁ ,:-,}J:,,*.
: Y. T sugar and enough cochineal to make : : b
g i L VO 1 - - _ ripened wool for nex!t s 's work
H-?_flim:d.t I'll do as you tell me, lf:gve. . | 1t & delicate pink color. Pour the mix- arn. tha points which make for succes
She ré]%lf h{;’uunttﬁll' ""“_.1 }}'ﬂ ;:!-I_u'rlhuie‘ ture into & pretty mold that has been | - s ey e ;
'ﬂmqﬂ en with Ais  Letter: rinsed with cold water, let it set till | A GIGANTIC INVESTMENT
And ited Mer work with & ' cold, turn out in a giass dish, “,t.‘.ur_‘ Bt

and

33”311}1.-3 cut into I-I"\UH.}' -‘illi’l[lﬂ.ﬁ. HI‘;“ Will Proabably Calie S3I00.69%0 000 s

8| with erystallized rose leaves.
| Cressy Soup.—Scrape two pounds of |

Develapn the T akon Mines,

The placers of the Yukon

carrots, fake out the cores and cut 41'.-,'1;1!‘;1i[m_' opportunities
the rest of the vegetabla in strips. | workers, with comparati
| Melt two ounces of butter in a stew | capital, partike of the

; | pan and add the carrots which mus
iknows how to cook pumpkins, yet the | I - N 1ust

quartz mining in the immensa agers
gate capital required for
lopment. Each man or part
sink a shaflt through fre
which. considering the gr
vantages of thel work, Uhe ne
erating in the short days ol
tie winter, and thawing the g

ke allowed to stew in the butter for a
few minutes, the occasional attention
of stirring being necessary; then add
one tablesponful of salt amd four
pints of white stock, and let these in-
gredients simmer until the carrotsare
tender. Pulp the vegetable when
cooked through a fine sleve, stir in a
quarter of a pint of cream, finish with
a season'ng of pepper and salt, and
serve Lhe soup instantly.

Delicious Soft Ginger Cake.—Mix one
egg, one-half a cup of butter together;
add one cup of molasses, then dissolve
two teaspoonfuls of soda in a half a

cup of lukewarm milk and pour it in.
Next put in a teaspoonful of allspice,
a teaspoonful of ginger and a tea-
spoonful of ecinnamon; add two cup-
fuls of flour; ba%e the cake in a good-
sized dripping pan., well buttered and
take slowly. timate of one hundred and
Parsnips a la Francaise.—Peel, wash ‘;*‘;:11*]..“13’ Hi';'f"j‘. |L R TS
and divide the parsnips. Boil in salted r};m,ljl]l]lﬂ.ﬂ{i{] in this ns nidus
water, with a dash of lemon juire. fgry.
When tender, dra'n and dry in acloth. This may be suffi

repeated firings, brings 1

toward that of quartz m
fittimg for travel and
a substantial additio
cost of Klondike n
sibility of individ
| fluenre tending !

invest ment

of ¢iperience places 1

of outfit, transportation an nten
ance for the {1rst - -
thousand dollars

'|l|'I

Brush them with eggs and erumls, clude customs a1
and fry golden brown in hot fat. ' which the wmaners
e But .

the G oy rnment L T
A TURKEY. a large amount on :
'\*P-:.'iru.'; and adminis!
Lory, and '
' cluded in the public
creep up into the 1
ment ol this vas
dustry, cannot |
distaurbance
Canada, the 1 nited
commercial count:
the I:i.'_‘l.‘t'.:!‘ Lo
Compensatling o
buyers were [ell seve
industries. Dnt
dustry and tr: (1«
fitting and transpo
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HOW TO CARVE

The turkey should be turned end-
wice toward the carver, instead of side-
wise, a3 i1 the usual custom, as Lhe
knife is aiwavs held parallel with the
direction carving, so

- | 1
o L1 FLL

of the fowl in
cays an exchange. Insert the Ilarge
fork through the center of the breast
the tines astride of the ridge. Cut
away the trussing twines, and cut two
thin slices of white meat frow the

hreast down to the shoulder. Now fii-
vide the wing from the shoulder, which

| more 1n the aggr
miec influences wi'l
more extended

if done before cutting the two slices
beginner should eut above the sec-
ond joint down toward the back: then

cut on the lower side, press the joint B '““'r"?'____
gently outward with the knife and AUSTRALIAN PLU
divide the joints with the point of the

knife. Slice off the breast in wide,
long and thin slices. Cut off the
pope’s nose and the side bone. The "oy-

A Good Example of This @ i
I.H"l'i!‘ ,':u'.-h_

x - L % ™ % "'-q .'“‘ i T
' sters” on the back belong with the IL.ife on the I
- u - i =
side hones. and should noet be deta h- js favorable to the
ed from them. The wishhone should 4o 4 ohdyrance of what

. Add sweet milk, | be separated from the breastbone and
alittle at atime, and stirring <mo:th. | shoulder, and a quick stroke will sepa
and flavor with cin- rate the collar bone from the breast
Tt «hould te of such coms's- | gnd another will give you the shoulde: All
tency that it will readilv shake down | blade. -

the pillows at just the right angle,
the rocker set iavitingly by the fire

that is aboul

h}" the good old word

ed, and

Australian bovs are
necessity of guarding =

i bites. and the method ol L4
L Two little [ellows, six « ’ '.I
AMMONIA IN PLANT CULTURE. old, had gone into the l
While the ordinary kerosene emulsion '!‘hlt- small ' t;l!'l:ﬂ. '[;%IHT ng o ! ‘
; i a hole, pushed in s ha . -
and solution of copper have proved an o iy o o kly, with the head of ® 100
immense boon to the cultivator of ' cenomous snake attached toon
fruits and trees in the open air, Mee- fingers. _iting
han's Moninly is authority lor the h:u“’i‘l]?- F““Erh‘.‘-- . L e i
. down his hand on a stil’ -
F ¥ i "= {7 1
statement that they are usually obje my finger—the snake has setod DB

tionable to the small amateur flower
grower, to whom something clean and ¥ s W

easily applied to small planis is a great- HFHI [inger but w«_‘n‘-ﬂ J*I',.‘u.r. aver 8
er advantage. For these the various Then the boys ram 1000 & 0 5 e
insectides and fungicides for sale by mile distant to a chenist tha stTORESS
the florists offer some good recommen- the bleeding stuinps ‘_"f'i‘ -

dation. Where these are not to be hal ammon:a and after war  atanch youé
it is said that a wash of ammonia is ef- hand,. Think of that v = :
fective. As the ammonia bottle is now

Charley, withoul hesitatiod o
axe H.ﬂd -I‘h-t’};‘liw.d n.ff not On-th i

fﬁllﬂw* and then try t o fact O

one of the supplies of every well-or- monia on a little scraleh
dered household, it may be putl into e
use readily. All thes« : "-in-!i.n. how- | NATURE'S WISE 'R ti
ever ,require some liii ‘n their t young men are atira®™ o o
first application. One sho .| 4 vuy - iry 't.a.?lm;'l;:rnig Wﬂlmi'.tn. and vice ‘-"‘r-'-"';‘ﬂ,
a little at first on some plants that ig wall to have someboly able (07
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