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SELECT BETTER DAIRY COWS

Ralsing of Best Heifer Calves Will Pro-
vide Meana of Cutting Out Low
Producers.

(Prepared by the United States Depart-
ment of Agricultura,)

The war has greatly Increased the
demand for dalry produocts, and it 1s im-
portant that they be produced economi.
cally. In order that the quantity of
dairy products may be large and the
production ¢économical, more and bet.
ter cows are needed. The ralsing of
all the best helfer calves will provide
cows enough to permit the qulllug out
of all low producers,

Every owner of dulry cows should es
tabilish a definite standard, and all cows
that do not measure up to the require
ments should be disposed of for beef,
Whether a dalry cow should be rejected
or retnined should depend ordinarily
on production, as shown by the milk
scales and the Babeock test,

Furmers who are too busy to tesl
their own cows may now huve this
work done for them at nomionl cost by
Joining a cow-testing nszocintion. Such
an xssociation ordinarily is an organl
zatlon of about 26 dalry farmers who
co-operatively employ n man to koep
records of their cows. The tester

Jersey Cow With All the Markings of
a Good Milk Producer.

spends one day each month with each
member, tests and welghs the milk for
butterfat, welghs the feed, both concen-
trates and roughage, and advises tha
farmer concerning the quantity and
kind of feed to be given each cow in
the herd. From the quantity of milk,
the butterfat test and the cost of feed,
he helps the farmer to determine which
cow ghould be rejected. He slso alds
in the selection of calves, in Improving
the sanitation of the barn, miik house
and dalry utensils, and in many other
ways assists in lifting the dairy busi
ness to a higher level,

There are now 472 cow-testing asso
clations In the United States, and last
vear monthly records were kept for
261,831 cows, or about 1 per cent of
all the dalry cows In this ecountry.
The cows In the assoclations whose
records have been tabulnted averaged
247 pounds of butterfat, or about 50
per cent more than the average pro-
duction of all the dairy cows in the
United States. If all the dairy cows In
the country could be brought up to the
average of the cow-testing associations,
production would be Increased G0 per
cent In quantity and the cost of pro-
duction would be considerably reduced,

TEMPERATURE FOR CHURNING

Much Depends on Season of Year, but
Is_Usually From 52 to 60 De-
grees in Summer.

(Prepared by the United States Depart-
ment of Agriculture.)

The desirable tempernture at which
to churn 1s that which makes the but-
ter granules firm without belng hard
This ig usually obtained under normal
econditions when theé churning oceuples
20 or 40 minutes. The necessary churn-
ing temperature depends upon thi
sonson of the year and certain other
gactors, but ls usually from 52 to 60
degrees Fahrenheit lu the summer and

from 058 to 0 degrees Fonhrenheit in
the winter. If the ercam s churned
at 02 degrees Fohrenhelt in winter

and the butter comes In 35 minutes,
with the grannles firm, it will be no-
tiged, a8 summer approachos nndl the
cows are turned out to pasture, that
the crenm churns more quickly and
the butter 18 softer, This Is an In
dleation that a lower churning temper
ature should be used, nod thus from
season to season the ehurning tempers
ature 18 regulated so that the buiter
granules muay have the proper firm-
T

When the temperature ls elther too
low or too high, undesirable results
are obtnined, A low temperafura pros
longs the churning perlod unpecessas
rily, and may even mnke it Impossihle
to churn butter. It esuses the grans
ules, especially when the cream I8
thin, to form iu tmy pellets, ke fine
shot, many of which run out with the
buttermilk. The working o the but
ter and the ineorporation of the salt
are accomplished only with great difm
culty, and the body of the butter I8 1
able to be brittle and tallowy. Add
ing hot water to oream to warm it
and using wash water more than three
degrees wanrmer than the hutter in or

der to sacfien ft, are bad practlces

slnee they injure the quality of !il-_'l
butter, If the proper churning tem-

pernture 8 used, the butter granules

will be of the proper frmness,

CAPONIZE MALES
FOR CHOICE FO0D

One Way of Answering Call for
Greatly Increased Supply of
Poultry and Meats.

HAS CONTENTED DISPOSITION

Breeds Best Adapted for Purpose Are
Plymouth Rock, Brahma, Cochin,
Cornish, Langshan and Wyan.
dotte—Leghorn Too Small.

(Prepared by the Unlted States Depart-
ment of Agriculture.)

Caponizing the surplus cockerels s
one way of answeriag the enll made hy
the United States department of agrl-
etilture for a greatly increased produc-
tion of ponitry and meat. Capons the
name applled to unsexed male birds,
are to the poultry dealer what fat
steers are to the bheef packer—the
source of the choicest food product of
thelr kind. Like the steer the eapon

hins & contented disposition. It devel-

aops more uniformly than the cockerels,

and, as It fattens more readily, Is lavger
| ot the same age. This coupled with the
fuet that the flesh of eapons retalns the
softness and tenderness of young birds
! und I8, therefore, of superior qunlity,
cnuged thom to command a better price
on the market,

Sinee capons must bhe held and
grown ontll winter they take up some
room whiech might be uged to better
ndvaninge for liying henx. In such
enged It may be advisable to fatten
the surplus cockerely and sell them as
broilers.  Another consideration Is
the loeal market, which must show the
demand for eapons,

Best Breeds to Caponize,
Large eapons bring the best prices,
nnd it seldom pays to caponize males
of the smnll breeds, snch ns Leghorns,

are the Plymouth Rock, Brahma, Co-
chin, Cornlsh, Langshan, and Wyan-
" dotte,

Cockorels should be caponized as
eoon a2 they are Inarge enough for the
operation to be performed cusily, usu-
ally when they welgh from 1% to 244
pounds, or when they are from two
to four months old. Cockerels ean be
eaponized when larger and older than

danger of loss of blood, and extreme
care must be exercised to prevent the
birds from bleeding to death. Capon-
{zing is usunlly done In June, July and
August,

Cockerels to be operated nupon must
be conflned and given no feed or wa-
ter for 24 to 26 hours, This serves to
empty the intestines and enables the

Breads best adapted for thls purpose ||

this, but at such time there I8 more

Performing

tne Operation,

testicles to be located and removed
more ensily, The bird is lald upon its
slde on a box, head of a barrel or a
table of convenlent height, and held in
n stretehed-out position by menns of
cords pussed about the wings and the
legs and welghted with welghts equlv-
alent o that of hall bricks, The op-
eration must be performed out of
doors In n sunlighted space, or else ar-
tificial lght must bhe reflected Into the
body eavity in order to allow the op-
erator to locate and remove the testl-
cles,
Uze Sharp Knife,

Make the Incislon with a sharp-
pointed knife bhetween last two ribs,
but before making the incision pull
| the skin down toward the leg, Then
when the operation Ig over and the
bird I8 released, the skin slips over
the wound and eloses [t. Insert the
spreader and enlarge the cut sufll-
clently to allow the Introduction of
the testicle remover, but do not cut
too far toward the backhone, or Into
the fleshy part of the body wall, as
that will cause profuse bleading, A
thin membrane will be observed cover-
Ing the intestines, This musgt e torn
with the sharp-pointed hook. The in-
testines are then exposed and these are
pushed aside, two small, white, yel-
low (sometimes dark colored) bodles
wlil be observed, one on each side of
the backbone, and close to 1. These
are the testicles, Remove these with
the testlele remover, taking the lower
one first, Persons not expert at oo-
ponlzing find It Ympossible to loeate
the lower testicle, In this case, the
upper can be removed, the bird turned
over, and the other testicle removed
through an ineclslon on the other side,
| eare must be observed In removing the
testicles not to prick or rupture the ur-
terles which run ¢lose to them, Shonld
this occur, the bird will bleed to death,
Be sure that the entire testicle s re-
moved, If a plece I8 left, the bird
will act and look lke a cockerel In-
gtead of a eapon, sod will sctl for
less than eapon prices  Such a bird
Is known us a slip. It I8 advisable
for n begluner to peactlee this operas
| tion upon n dead fowl The place to
muke the lonclslon, the locatlon of the
testicles, ete,, can be definitely learned
in this way and confldence gained In
caponizing live birds,

HOME-GROWN PROTEIN FEEDS

Stockmen Should Plan to Produce an
Adequate Supply of Leguminous
Crops This Year.

(Preparod hy the Unlted Siuirs Departs
ment of Agrieulture,)

Clovers, nifalfn, goy beans, cowpeas
atid vetchies can be profitably produced
on every live stock farm In the country
nnd It 182 of great lmportance that an
ndequnte supply be grown this year
to furnlsh feed for live stock, These
leguminous Eeops are comparatively
rich In proteln. The recent prices of
feeds which are rich In protein have
been so high s to prey vitally on the
net profits which otherwise wounld have
acerued to the producers of live stock.

Varletles of seed of the crops men-
tloned have been acclimated and ren-
derad practical for production iu near-
Iy every section. The man who is un-
uble to ralse clovers, vetch or alfalfa
on his farm, can resort to soy bheans
and cowpens, ‘T'he lntter crops can ba
grown for elther concententes or rough-
nge use and os such enable the stock-
man to prepare a wellbalanced rvatlon
of home-grown feeds which contain a
sufliclent supply of protein. They en-
nble him to reduce his feeding cost very
muterially and do away to a large ¢x-
tent, with high-priced cottonseed, lin-

1

A Good Field of Alfalfa In Kentucky.

seed and peannt meals, which range
In protein content from 36 to 50 per
cent and cost at the present time from
$00 to #85 a ton,

The erop of soy beans and cowpeas
enn be utilized in a number of ways.
They ean be used for grazing or soll-
ing purposes, be converted into hay or
silage, or harvested and thrashed and
used for feeding or seeding purposes.
Every farmn equipped with a gasollne
engine and a small power grinding mill
ean readily convert any surplus cow-

sentinl that these gralns be ground in
combination with corn, usually one part
of heans or peas to three or four parts
of corn. When ground salone the ex-
cessive oll In the leguminous grains
will eause the mill to gum up.

Solve the problem of high-priced
feeds by growing crops rich ln protein
on your own farm,

CONSUMPTION OF CORN CROP

Urgent Reason for Increasing Produc-
tion Is Absolute Need of More
Grain for Food.

United Btales Depart-
Agticulture,)

86 per cent of the
corn crop of the Unlted States is con-
sumed upon the farm. One and one-
half to 2% per cent I8 exported and
the remninder s used ln mapufacture
or otherwise consumed., Duoring the
lagt ton yenrs the demand for eorn has |
inerensed and at tlmes the supply hus
been Inndequate to meet it. Thisg has ‘
led to the Importution of corn from
Argentina. While the amount import-
ed has reached In some years a total |
of something more than 7,000,000
bushels, it 18 so small In comparison
with the productior. In this country
that corn Imports are not an important
factor In the corn trade.

However, this Importation does eall |
uttention to the need of Inereasing the
corn production in this country, But
a much more urgent roason Tor ine
creasing production 18 the absolute
need of more food gralos in the pres-
ent world crisls, In 1917 the acreage
plunted to corn wns the lurgest In the
history of the country, nearly 120,000,
(KK} neres, and excoeding the 19106 plant-
Ing by about 16 per ceut. The producs
tion is estimated ot 3,150,404,000 bush-
els, the largest crop ever harvested.
There seems (0 be every reason to bhe- |
Ileve that our own welfare and that of
the allies In the world's war, as well
us of peutral pations, will make de-
Elrable an even greater production of
corn in 118 on an acreage approxi-
mately equal to that plunted in 1917,
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|§ NEED SELF-DEPENDENCE
I8 effective loyalty to the nation.

i —AgSlstant Secretary of Argl-

i
»
& tulturg Clarence Ousley,
&

{Prepared by the
ment of
Approximately

(Prepared by

Department

the United Btlates
of Agricullure,)
We will not win thls war un-
less  states and communitles
rise to the emergency of soly-
Ing loeal problems without de-
pendence  upon Washington.
This 18 true state soverelgnty
and local self-government and

]

R S Al A S AL S anasss s s

| SEPESPP I EIPIIVD e DG i

| Alfaifa as Honey Crop.

In somwe of western states al- |
fulfu 5 the principal honey crop, and
ke the clover It produces a

| ioney of fine quality and flavor,

the

clear

peas of soy beans Into meal, It ls es-

| eolder than

SELECTION OF ORCHARD SITE

Great Importance le Attached to Fa-
vorable Loeation—Peaches Favor
Light Solle. '

—_———

(Prepared by the United Bintes Depart.
ment of Agriculture.)
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Too much emphasls eannot be
placed upon a sultable loeation
and site of the pench orchard,
becausge n faulty cholee of elther
may be fatal to future finnncial
RUCCOSS, Some mistakes In
plannlag an  orchard may be

overcome as the trees develop,
but a poor loeation or site can-
not be changed,

It 12 the current opinfon that the
peach shonld be planted on sandy or
gome of the lighter types of sall. Ex-
ellent results may follow the plant-
ing of orchards on such solls, but
peaches do well nlso on a wide range
of soll types, Including even some of
the moderntely heavy elay lowms and
clays.  But whatever the type, a soll
must be thoronghly well dralned.
Penches will not sueccesd on poorly
fralned #olls, The heavy olay types
which are so hard and impervious that
water doeg not percolate through them
readily are to be avolded. Moreaver,
the soll ghould he moderntely fertile,
Dne very rich In nitrogen (s not desir
ahle a8 & general rule, since It may
ndoce an excessive growth of follage,

Where alkall solls occur, they should
be avolded. While the pench tree
ran he grown where there is a limited
imount of the nlkall snlts, they cause
lisaater If present In large quantities,
It 18 safer, therefore, to avold them
18 fur as possible,

Generally a site that ls elevated
conslderably  above the surrounding
wreas I8 to bo preferred for a peach
prehard,  Cold alr settles to the low-
er levels, Tor this renson it s often
solder at the lower elevations than it
[s nt higher points. The ocenrrence
of frost in low places when there I8
none on elevated areas I8 thus ex-
plained, During the past few years
the importnnce of selecting relntlve-
iy high sites for peach orchards In
srder to avold the effects of unfavore
able temperntures has  bheen  ems
phatieally demonstrated In many dif-
ferent parts of the country.

When an orchard has a slte adjacent
to a body of water of sufficlent slze
and depth to have an appreciable In-
fluence on the local climate, the im-
portance of a relatlvely high elevation
largely disappears. Becuuse water
warms up in the spring more slowly
than the atmosphere, It acts in effect
a8 a refrigerntor, making the tem-

Typical Peach Orchard 8Site in Moun-
tainous District—Ridges Which Are
Well-Drained Are Usually Admirably
Adapted for Peaches.

its Immedinte vielnlty
ut polnts somewhat dis-
tant from it.  Vegotution within the
zone of this Influence advances more
slowly In the spring thnu it does out-
gl of that zone,  The tendeney Is
for the blogsoming of pench  trees
within the zone to be delayed until

perafure In

after the season of spring frosts Is
pust,

In the fall, frosts are delaved, The
water, hoving absorbed moeh  heat
during the summer, conls off In the
fall wmore slowly than the atmosphera
apd tends to keep the temperatura
within ity zone of Influence warmer

than It wouldl otherwise he,

The slope factor s Inrgely one of des
gree, Peuch trees on a site having a
very steep southern slope will usunlly
blossom and the frult will ripen some-
what enrller than on & corresponding
northern slope, hut where the differ-
enced In slope are only modernte thelr
relative Influence on the time of hlos

soming and ripening 18 not  very
marked,
Aslde from economie factors, tem-

pernture probably & the most declslve
lHmiting factor in the distribution of
commercinl pench growing., Usunlly
the frult buds are the first to suffer
Injury. No absolute minlmum temper-
ature which the peach s able to with-
stand without injury ean be given,
The condition of the buds with regnrd
to thelr strength, vitallty, and perfect
dormancy, the dorntlon of the eritieal
temperntore, the ellmatle conditions
following the eold peglod, perhaps the
nmount of malstyre In Lthe alr during
the perlod, and other factors nll have
an InNuence.

The KITCIAEN

CAPINE T

The ohlef reason that averybody s
not successful s the faet that they
have not encugh persistency, Do one
thing well, throwing all your energlos
into It The successiul man, unlike the
poet, s made, not born—John Wana-
maker,

—

CHEESE DISHES.

As we produce such Iarge quantities
of cheese In this country and ns Just
now we are asked
to usa cheese, par-
ticularly cottage
cheese, a fow ways
of preparing cheese
dishes will be ap-
precinted.

Take the bits of
h__‘ dried chesse, grate
3 them, not wasting
n bit: this may he ysed as o Aavor for
milk tonst, and a cronm of cheose
soup, In esealloped dishoes, as sandwich
flling= and In numerous wanys which
will occar to any thinking cook,

Oottuge cheese with chopped cher-
cles mukes a most dellcions sandwich
Dlling—at least the college girls never
find half enough to go round.

An omelet sprinkled with a generons
spoonful or two of grated cheese will
muke a much more nourishing dish,
Put the cheese on just as it Is folded,

Cheese canapes muy be served am
first course at dinner or luncheon.
Bpread the well-sensoned cottage or
crenm checse on well-buttered bread,
cut in rounds or shaped In any form
desired, finlsh with a border of finely
chopped ollves and a plece of pimento
cut In fancy shape for the center,

Cottage cheese with bolled dressing
served on lettuce (8 a most deliclous
salad combinntion,

Cheese Bandwiches, — Mix grated
cheese with cream, season with
chopped chives, n dash of paprika and
snlt to taste; spread on bread cut In
rounds, put together in sandwich fash-
ton, then brown in a bit of sweet fat
untll brown on both sides, Heryve hot
with a plain lettuce salnd.

Cheese Croquettes.—~Melt three fa-
blespoonfuls of sweat fut, add a fourth
of n cupful of corn flour or barley
flour, mix well and when well blended
add two-thirds of a cupful of milk;
cool slowly, ndd two well-beaten egg
yolks and half a cupful of good-
flavored cheese gruted, AS foon ns
the cheese |8 melted take from the fire,
geason with salt and pepper and
sprend out to cool. Make into balls,
dip In egg while and crumbs and fry
In fat.

Orenm cheese with chopped Marls-
chino cherries or with eanned or can-
died cherries 18 a good combination.

Cheese Salad.—(rate half a pound
of cheese and mix it with a bolled sal-
nd dressing, or a mayonnalse, enough
to make it erenmy. Put It through o
potato ricer on head lettuce and serve
with bits of choppeil ollves for n gar-
nish. Grated maple sugar, chopped al-
monds and  creanm make  delicions
sandwich Oling and quite In 2geason,

Well to muffer in divine;

Pass the countersign, “"Endure."
Not to him who rashly dares,
But to him who nobly bears,
la the wvictor's garland sura

LET US REMEMBER.

A woman's hnnds should have as
much care ug her face, for they are
fully as much In evi-

dende, Do not use n

stove-l1d lifter or a stick
of wood far a haoamer
have n tool hox in the
kitchen where such things

may be quickly founW,
Prulsed natls and gouged
fingers are poluful and

often stny with us for months
There Is no economy in using old
or worn-out utensils; learn keep
up-to-dute equipment In the kitchan.
A workmun 18 known by his tools.
Use smull wooden spoons for stir-
ring and avold burns, as they never
get hot In the dish over the heat,
Have =» in which
giuther nll nnscentod soap
to use in the dishpan: this will he a
suving of both andl the hands,
Bave steps hy uslng o teay or n wire

o

sonp  sho wer,

plices  of

dish deadner In removing dishes from
the dining table. One irip saved s
varthh the mental efort and many

times the trips may be divided by ten,

When stunding  for any  purpose,
siueh ag lrondng, If & stool 18 not con-
venlent fold a heavy rug to
gtund upow, The spring under the feet
will muke n great difference,
the pressure off the tired feot.

Good sharp knlves, a relinble
spener and a good koife sharpener
will save the temper which s often
ruflled by poor tools

A bottle of kerosene should be kept
near the sink, which may be robbhed
nfter each washing with a cloth damp-
ened in the conl oll; this will take off
goll and clenn the sluk moch quicker
than any powder or soap will do.

A roll of soft absorbent paper s
Invaluable in the kitchen, It may be
used to wipe up spots om tnble or
floor, or to remove waste from

0o se,

flishes, thus saving In the dishwash-
ing,

When food burns on, In a digh, do
not scrape it but put a tesspoon of

Kewln and enourh cold water to cover

the hottom nnd Iet it slmmer for nn
honr or two: then 1If there are any
abstinate spots ral h o plece f
pumles stone, which will not leave
md seratehes o roughen the surfpes

Thera are nettles sverywhare,

Hut smooth, green grasses are more
cotmmon atill;

The blue of heaven Is larger than the

cloud, ~E. B. Browning.
FOODS WITH MIXED FLOURS.

As rye flour I8 now on the “don't
nse” lst, we must not use It a8
. mubstitute for flonr. In
p many homes where rye
iz still found In quanti-
tles 1t should be used
sparingly, as it will not
be plentiful as long as It
Is used ns food for the
armies, In many of our
war reclpes we find
whole whent flour used ag n wheat sub-
stitute, which It is not. Whole wheat
flour used with barley flour to lessen
the use of wheat iz justified, but the
use of whole wheat flour as a wheat
substitute 18 not conforming to the
rules of conservation.

Honey Drop Cakes—Mix a half
eupful of any sweet fut with n
cupful of honey: add a half cup-
ful of sour milk, n tenspoonful of
soda, a teaspoonful of clnnamon, &
half teaspoonful of cloves, a half cup-
ful of raising, and three-fourths of a
cupful each of barley and wheat flour,
one beaten ogg, all well mixed and
baked In o modernte oven.

Corn Flour Chogolate Cake—Tanke
two ounces of grated chocolate, one-
fourth of n cupful of shortening, one-
half n cupful of boiling water poured’
over the chocolute, o cupful of sugur,
one ogg, well benten, o half cupful each,
of corn flour and wheat flour, a half
tenspoonful of soda, mixed with one
fourth of & cupful of sour milk,

Rice Bread—Cook a cupful of rice
In boiling water until tender, using five
to six eupfuls of bolling water. The,
age of the rlee will make n difference
in the time of cooking; rice that Is
two or three years old taking a longer
time to cook. Add two iablespoon-
fuls of sweet fat, n tablespoonful of
glrup and a teaspoonful of salt to the
hot rice, stir and cool; add a half
cupful of home-made yenst or o yeust
cake softened In three-fourths of a cup-
ful of the rice water; add four cupfuls
of flour, kneading It In gradually until
It makes a very stiff dough, but the
molsture In ths rvice will soften It so
that when it rises it wiil be quite soft.
Handle the dough quickly, shaping it
fato lonves and when rigen bake (I
three loaves) for about three-quarters
of sn hour.

ITe I8 happlest who hath power
To guther wisdom from every flower,
And wake his heart In every hour
To plensant gratitude.
—Wordsworth,

WHAT TO HAVE FOR DINNER.

With the food problems of the pres-

tnking |

&nn |

ent dny, n honsckeeper must not only,
he a good munager
but a mathemnati-
c¢ian, It Is neces
anry to have no
wanste, that eareful
preparation for
s cnch menl be made,

Surprise Biscult,
—Prepare  baking
powder Elscult ns
usunl with the exception of wheat
four; substitute corn flour, potato oe
barley. Roll the biscult rather thin
and place n spoonful of chopped sea-
soned ment on one, cover with another,
boke untll well done nnd serve with a
hrown gravy poured over each, This
mikes o good main dish, which will
nEe up leftover ments,

Add n cupful of stoned chopped
dates to a louf of brend when rendy for
the pun,

Date Tapicoa~Cook In a double
holler, stirring frequently, three tables
spoonfuls of taplecn, three pints of
milk and three-fourths of a cupful of
mnple syrup,  When cool stir in a cup-
ful of chopped dntes, n teaspoonful of
lmon Jolee, then bnke In o well but-
tered bnking dixh.

East Indlan Meat.—I"ut n pound and
n half of round stenk through n meat
| grinder, nlss one green pepper and
|

onlon, a cupful of bread ecrumbs and
sall and popper (o tuste. Mix well and
| mnke Into o loaf, Lay In the baking
| pun with slices of bacon over the top,
[ pour over a can of tomeoes and bnke
ong nnid one-quarter hours. Remove
the ment and thicken the sauce, Sorve
elther hot or eold,

Did She Resign?

When Bret Harte wrote “The Luck
of Rouring Comp" the young woman
wha read proof for the Overlund
Maonthly, the paper for which it was
written, sent word to him that If any-
thing so Indecent was to appear lo the
puper she would resign. The wife
of the owner of the mugnzine nlso felt
that It was somewhnt riggue., Harte
was utterly unable to find unything
Improper [n the story and dellvered his
ultimutum In opporition to that of the
proafrindaer If the story wasa not
published he would reslgn.  The story
appenred, but did not weet with fa-
vor on the part of Cullfornians. How-
ever, It wins nogrent success o the
Enat and a Boston publishing honse
afferm] to neeept nnything the author
milpcht semd ot his own ternms,
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