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DOMESTIC SCIENCE

Owing to the great demand for
complete sets of the Rules, Methods
and Receipts given to the Short
Course Students in the Cooking
Classes, conducted at the Prince of
Wales CoMege during January and
February last by Mrs. A. E. Dun-
breck, Supervisor of Women's  In-
stitutes for Prince Edward Island, it
hag heen deemed advisable to print
this information in a form of a seri-
es of lessong through the medium of
the Press. These articles will include
the Class Notes given at the 'Short
Course on the principles underlying
the preparation'of the different food-
stufls for the table with accampaning
recipes. Sucb suydects as Bread Mak-
ing. Cake, Making Soups, Deep
Frying. The Lunch Box, with recipes
for salad dressing and - sandwich
combinations, Candy, Hot Supper
Dishes, The Cooking of Meat, Deg-
sertt, Tastry, etc.. will be dealt with.
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RECIPES.

DUCHESS POTATOES: To 2 cups
hot riced potatoes add 2 tablesp.
butter, onc half teaspoon of salt, and
volks of three eggs slightly beaten.
Shape using bag and tuhe, in forms
of baskets, pyrimids, crowns, leaves,
roses etc. Brush over with beaten
egg, diluted with one teaspoon wat-
er, and brown in a hot oven.

* % 8

I'll.'LE: Wash, and pare potatoes
thinly, taking out all the eyes. Cov-
er with boiling salted water (1 tp.
to' 1 pt.) and boil gently unti] they
\ x!l easily admit the point of g
knife. Drain oft the water at once,
uncover the pot and shake over the
heat to dry them and make them
mealy. Cover the potiatoes with o
cloth to absorb moitture, let stand
on back of range five minutes, gerve.

*

AIR IN ITS RELATION TO COOK-
ERY: We learn that by beating a
mixture, a large. amount of air is en-
closed, and by cutting and folding
the air  already introduced is pre-
vented from escaping. When , mix-
ture is teaten thoroughly, it is filled
with air bubbles, and when this is
cooked or baked in a hot oven, each
air bubble becomes enlarged by
the heat; the heat also dr es the ) mix-
tures and forms » wall around each
expanded air bubble firmly fixing it
in place. In egg mixtures like ome-
Jets, the heat congulates the albumen
in the egg at a low temperature;

Get Bumper
Crops This

Year
by using the proper fertilizer—
one containing from 6% to 109%
of POTASH.

Plants are like human beings ;
you must feed them properly if
you want them to thrive and pro-
duce maximum yields.

You must feed them abalanced
ration—that is, with the proper
proportions of Nitrogen, Phos-
phoric Acid and POTASH.

Home Mix Your Goods

and know what you are feeding
zour crops, “70 will tell you
ow to 'mix and what to use.
Qur stock of Nitrate of Soda,
Acid P! Basic Slag
and POTASH is ample for

your ts.

Having purchased these goods
mh‘.yeg;nuvo you money on
e ,Ih"

material.
8L quots yon.
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i’a.rmou and others interested are

are asked to have
their articles at this office early each
short emergency
item can be bandled as late as one

steep five minutes
but where it cannot boil.  Serve at
once,
ly boiled,

chopped " onfons. 14 Tahlsp,

14 cups canned

1 teasl. paprika,

‘|bread. 1 tablsp. butter.

flonr. 1 eup milk, 1 egg.
O fons

Water is

Hxample, Cream,

way &e.
help to advance Prince Rdward = Is-

flour, ixeal and
quantity of liquid used.
ymixture of flour and

flour. Example Griddle Cakes.

ample, Muffins.
Dough, is a

a board.
Soft Dough:
three parts flour.
Powder Biscuits.
Stiff Dough: One part liguid to four
parts flour, example, Pastry, ¢

cording to the flour and liquid used.
The liquid ingredients include water,
milk, molasses, eggs, &c. The dry
ingredients include flour, meal, @ugar
salt, spices, baking powder, &c. The
fats called ‘‘shortening’’ added to
make the mixture tender, include but-
ter, lard, dripping, suet, chicken h}t
&c. A mixture of flour and liquid
alone when cooked would be hard
and indigestible.

Batters and doughs are made light
or porous by the introduction of a
gas which is expanded by the heat
applied during the cooking. The gas-
es that aid in making the dough
light or 'porous are air, steam, and
carbon dioxide. Air may .be in-
troduced into the mixture d\rect}y,
or may be first beaten into the'mix-
ture directly, or may be first beaten
into the eggs ‘and then added %o the
mixture. Carbon dioxide may be
formed within the mixture by the
action of yeast during fermentat.xon
or it may be set free by chemical
action frcm substances, containing
the glements of which it is composed
Example, Baking powder.

Macaroni & Peanut Butter (Bagd).
1 cup of macaroni, broken in 1 inch
jeces. 2 cups of milk. 3% ta:ﬂesps.
peanut butter. 1 - tsp. galt. ¢ cup
buttered bread crumbs.

- * - 4
Cook macaroni in rapidly boiling
salted water twenty minutes or un-
til soft, drain in strainer and pour
over one quart cold water to pre-
vent pieces from adhesing, then put
in huttered baking dish. Heat milk
in double boiler and add gradually
to peanut butter. Pour over maca-
roni cover and'hake until crumbs are
brown. {(For butter crumbs allow
about 1-3 cup melted butter to 1
cup rolled cracked or grated bread

crumnhs.) St

CAULIMLOWER 1IN )(‘.ROUSTADE.
Remove loaves, cut ofl stalk  and
soak g caulifiower. 30 minutes (head
down) in cold water to cover. Cook
(hend up) 25 minutes or until soft
in boiling, simsnering pt., salted
water to cover. Drain and separate
into flowerets, and pour over the fol-
lowing sauce: Mix the yolks of two
eggs, slightly beaten, one fourth cup
of cream, one-half tsp. of salt, 1-8
tsp. of nutmeg, and the juice of
lemon, Cook in double boiler, stir-
ring constantly, until n&xture thick-
rns. Add 2 tablsp. butter bit by bit,
and when hutter is melted pour over
cauliflower. Serve in bread croust-
ade and decorate with aprsley.
EMERGENCY PUDDING. 1 cup of
bread flour §' tsp. of salt.

* * *
ORANGIE SAUCE. 1 tallsp. Bk.
Pdr. milk, Canned poaches or any
fruit.
Mix and sift flour, salt and baking
powder and nsoisten to a soft dough
with milk, the amount required be-
ing about 1-3 cup. Drop a tablsp.
in each buttered individual mould,
add a small section cut fromy a can-
ned peach, cover with another taiilsp,
dough and “steam ten minutes. Other
fruits or jams can be used. Serve
wieh Orange Sauce.

- * »
ORANGE BAUCH. Grated rind of
half a lemon. Juice half a lemon. }
cup orange juice. 1-3 cup sugar. Few
graing salt. Yolks two egpgs. Whites
two eggs. 1 tahlespoon vanilla,
Mix grated rind, fruit juices, sugar
salt and egg yolks, beaten slightly.
Put on range and stir constantly un-
til mixtures thickens. Add gradually
while heating constantly two whites
eges, beaten until stif.: Cool and
flavor with vanilla,

.« 9
HAWAIIAN 5(0'CLOCK TEA: Al-
low to eacth cup five o'clock gea, three

cubes of prepared pineapple culies
and sugar to taste. For pineapple
cubes put  one huif cup of  syrup

drain from canned pineapple in small
sauce pan, add two tablespoong sug-
gar and half a cup of canned sliced
pine apple, cut in half inch tuhes.
Bring to the boiling point and let
simmer until syrup has been alnsjst
absorhed by fruit,

TEA: Allow three teaspoons to

to two cups of boiling water. Beald
the teapot and put in the tea, add

the Hoiling water. Oover closely and
in a warm place,

(Water for tea musi, be fresh-

L B 5
CORN TOAST- 1} Tablsp. finely
butter.
. corn., 4 teasp, salt,
6 slices toasten
1 tablep.

‘5
tf

this firmly fixes the bubbles in place,
leaving a light and porous mixture.

All egg mixtures should be cooked
at a moderature temperature—exam-
ples, sponge cake, angel’s fcod, &c.
A Dbatter ‘containing a large amount
of water and taked in a hot oven,
pufis up by the steam produced. The
.steam is formed when the liguid with
in the mixtures is sufficiently heated.
changing to steam is ex-
panded, mcre than 1700 times, and
pufils up the mixture.
Pufis, Pop Overs,

FLOUR MIXTURES. Mixtures, of
liguid are called
batters cr doughs, according to the
Batter is a
liquid, thin
‘enough to be beaten, Pour batter is
la thin batter—equal parts liquid and

Drop Batter is a thick batter—omne
part liguid to two parts_flour. Ex-

mixture of flcur and
liquid stiff enough to be handled on

One part liquid to
Example. Baking

Note—The proportions vary, ac-

<

oven 430 degrees to 500 degrees W,
a hot oven is the turning bhrown of
unglazed paper in five mrinutes When
placed in oven and the browning  of
flonir in one minute for
gver; tl;'l:t when bakifig oné
ave snfficient fuel to suppl r
entire baking: that iyt A
should be opened and closed very
vently in cases of ezg mixtures; that
the in:‘tlnl témberature
somewhat higher th

Fegiired, an ‘temperature

(Instructor Mrs, A

crusts have ‘been
(toast dipped in chopped parsley).
L R

PUDDING— Creamr—3 cup
ing., 1 cup molasses.
cups flour. 1% teasp. soda.

milk, .
” * s 8

MARSHMELLOWS,

ellent advautage) and add nrolasses
egg, well beaten,
sifted with soda, salt and gingeriand
our milk. ‘Beat vigorously. Turp
into a buttered and floured dripping
Pan and bake in- a moderate over
twenty-five minutes. Rexsove from
an, cut 1n halves, crosswise and pul
narshmellows ‘between layers. Put
in oven and let stand three minutes,
Remove to serving dish, cool, slight-
ly, cut in squares and serve with
whipped cream, gweetened and flavor-
ed -with vanilla.

* %

COD FISH BALLS. 1 cup salt

cod fish. 2 cups potatoes. 1 tsp.
#ood dripping, & tsp. pepper. 1
egg. - )

Wash codfish  well in cold water.
Cover with warm water and let sbak
over night, drain. Pick apart, re-
moving all bones. Put into a sauce
pan. Pare the potatoes, cut in quar-
ters, measure, Put with codfish and
over Wwith boiling water, cover
aucepan and cook until potatoesare
ender. Drain, add dripping and pep-
per. Biat. mixture until very light.
When slightly cool, mixin the well
beaten egg, drop by spoonful into
hot fat. Dra*® on ‘own paper.

POINTS TO BE REMEMBERED:

LESSON 2,

When STEAMING , foodstufis, have
water Dboiling previous to placing
food in steamer; keep water boiling
while focd is cooking; if necessary to
replenish water, add it as quickly as
possible, and have it boiling; kecp
steamer tightly covered; if advisable
place cloth over steamse:r before put-
ting on cover to hold moisture, thus
preventing same from dropping on
food which will ca.use sogginess,
* *

SIMMERING is cooking in water
at o temperature: between 180.200 F.
and is used when cooking tough cuts
of meat and strong smelling veget-
ables, such ag cabbage.

* = »

...8TEEPING is'the method employed
in the nraking of infusions such as
tea. The boiling vater is poured
over the article, the vessel covered
and allowed to. stand, where the tem:-
perature does not go below 160 de-
grees F'. Object is to extract flavor
without poison.

* & * L4
When TOASTING to hold ®bread
some distance from fire'or, bot sur-
face to dry it out; then hold nearer
to hrown evenly on both sides.

. % » ‘ %
When BROILING to have good bed
of hot coals; to hold meat or fish
closa to fire at first to seer it; turn-
ing frequently, to hold farther from
fire until cooked, turning less fre-
(uently. g

" * & =
In PAN-BROILING to have pan-
sizzling" hot. Lay meat in flat. Murn
immediately, count three, turn again
repeat . and after surface is well sear-
ed, place pan on range, whare the
surface is not go hot and finish cook-
ing; not to pierce meat with fork
when turning, as it allowss the juices
to escape.

. % @
In FRYING in deop fat, that fat
should be deep enough to cover the
material to be cooked; tho fat used
for cooking may be Olive oil, lard,
beef dripping, cottolene, cocoa but-
ter, crisco, &c. A combination of
two thirds lard and one third beef
dripping is  considered better than
lard alone. Mutton nray be used in
the place of heef dripping; the, fat
should be hot enough to form a crust
on the food caoked in it. So long as
the fat bubbles it is not hot enough.
Anything that cools the fat:tends to
make the food greasy: not to put too
much food into the fat at a time as
it lowers the temsperature: to rebeat
the fat after each frying; that all
foods should be drained on soft pap-
er, that when the fat begins to
snyoke drop into it an inch cube
piece of bread. If this browns in
forty seconds, the fat is hot enough
for cooked mixtures, excroquettes,
cod fish halls  &ec., and if it browns
in sixty seconds it is hot enough for
uncooked mixtures, for example,
doughnuts; that nearly all food not
containing eggs, is dipped in egge angy
crumbs,  flour or meal to protect it
from absorbing fat. ‘The heat of the
fat hardems the albumen of the egg
and forms a coating. '

POINTS TO BE REMEMBERED.
CONT'D.

In BAKING that a slow oven re-
isters between 260 degrees-300 de-
grees F. a  moderate oven hetween
350 degrees 400 degrees I, g hoe

a very hot
should

the oven door

should be i

[ ——— T !

LESBON 3,

—

, tWo min-

sinutes, ;Pour over toast (from which
removed garnish
with toast points and serve at once,

MARSHMELLOW GINGERBREAD
shorten-
1 egg. 212
1 tdasp.
alt. 1 teasp. ginger. 1 cup souy

Melt shorten-
ing,\(chicken fat may be used to ex-

flour mixed and

thoroughly

buts these air cells. Beating the |

longer it

18 required.

i
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, |gltiten ¢l
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1st Yeast. S R
How it grows, -
What it feeds on,
What it does when it is growing.
Why we put it into bread.
Why we use/wheat flour.
The ' ~temparature. best for the
growth of this plant. :
2nd. Dough. ¢ ’ ‘
The incorporation of air while mix-

ing. 3
The blending of the ingredients.
The making of the gluten eiagtic.
Yeast is a ‘sn.all microscopic yplant
which' grows by budding, 4
Yeast grows, in sprouting grains,
finding in them favorable soil  for
growth,
The yeast.plants are obtained from
distilleries (beer frcth).
Three kinds of yeast are used in
bread .making, .Liquid, dry and com-
pressed. - Con.pressed yeast is prob-
ably, the most commonly used. In
compressed  yeast, the plants are

to smaller cakes and .are wrapped in
tin ' foil" to keopfthem moist and
clean, TR
Food, air, and moisture are neces-

gary for the growth of the yeast
plant, : oxygen,

matter, salts or mineral matter and
carbohydrates,

stances are
The most favorable temperature is
betwéen seventy degrees and ninety
degrees. K. ‘Cold checks the growth,
while heat (130 degrees F. or more)
will kill the.yeast plant,

When yeast is mixed with flour
and a luke warm liquid, and kept

into sugar, and then into alcohol

and carbon dioxide. ;
This process is known as fermenta-

tion. !

The production of this carbon diox-

ide is gradual, and as it forms the

dough

gives to the dough its power to
stretch and rise, as the gas expands
making the dough light and porous.
If fermentation is allowed to con-
tinue long, cr at too high a temper-
ature, so much alcohol is formed
that the yeast stops growing and
bacteria begin to grow; the alcohol
unites with oxigen plus bacteria and
the dough becomes sour.

When bread is baked, the yeast
plants are killed, the alcohol and
carbon dioxide are driven--off, the
starch is cooked and a delicious
flavor is developed.

The liquids used may be water,
potato water, milk, or milk and
water. Milk makes a more tender
loaf of bread than water.

Yeast acts more quickly if 5 sugar
or glucose is added. at first., Soft and
fats hinder the growth of yeast.

I'he water ghould be boiled, the
milk should be scalded.

The hot liquids should be added to
the salt, sweetening and shortening
This  should be cooled Lefore the
yeast mixture is added.

A quarter: yeast cake is usually
llowed one pint of liguid of mix-
ture, if set to rise in the morning.

One yeast cake is usually allowed
to one pint liqguid of mixture if set
in the morning and a quick process
is required, '

The mixture should be beaten thor-
oughly to mix the ingredients and to
enclose air.

The mixture should be covered
to prevént g crust fcrming,

It should be put into g warm place
about 70 degrees until enough gas is
formed to make it rise, tc double its
bulk. It should he kneaded the second
time to distriljute the gas bubibles
evenly,and to make a fine grained loaf
Well greased pans, should be half
filled with the mixture. The mixture
should rise in the pans to double its
bulk and no more, and then be baked’
in a hot oven, ferty five minutes, or
until brown = on all sides and
until a hollow sound can be pro-
duced when the loaf is tapped with
the finger.

Then baked, loaves should he
nlaced so that air can circulate free-
ly around theny until cooked. Th#y
should be put away unwrapped in g
tin hox or stone jar.

RECIPE FOR HOME MADE YHAST
5 small or four large grated pota-
toes. :

Half g cup’ sugar,

I'wo tablespoons salt.

1 quart boiling water. |
1 yeast cake mixed with half cup
uke warm water.

Add grated potatoes to boiling wa-
er, and boil five minutes while stir-
ing, cool add sugar, salt and yeast
cake mixture. Pour into a stone jar
over and let stand in g warm place
or three hours or more. Bach time
nixture reaches ‘top of jar, stir it
down, Do this until fermentation
ceases, then put away in a cool
'place. Cover. Use half cup full of
this in place of one yeast cake, Use
until there is onfy half cupful left,
then prepare according to recipe
above, using the half cupful of yeast
in place of the yeast cake.

The mechanical processes in bread
making are: i

1st mixing.

2nd beating.

3rd Kneading and molding.
MIXING. The flour should  be

horoughly mniixed with a suficient

jquantity of liquid, |so that each
grain' of ‘flour may be thoroughly
vdrated. (Water soaked), the su;

ar
dissolved and the gluten st 'clenil‘y
moistened. N .
BHATING:—The mixture should be
beatén ‘ to enclose as
much air as possible, and to distri-

mixture will make it elastic, . the |l
i8 beaten the less kneading |§

urh;h i ‘“’“““g:“"i‘ﬁ
roughly to nake ~
e, to break the bubbl

tribute evenly the carbio ':,

 BREAD MAKING

A R i
cook the starch, (2) to

(8) to kill the yeast, plants. (4) . to
the alcohol; formed. (5){dough

rn to bewl,

evaporate:
to! brown the crust, * A
The stages in bread making include: Rx

part or all of the water n.ade into
a batter with the yeast added and
fermentation allowed to proceed,

mixed off hand. #

pressed into cakes. These are cut in- [the gluten elastic).

pour batter into this, and set away
in g warm place to.rise.

needed for its growth. |95 degrees.)
double its bulk. 6, Baking.

1 cup boiling water
in 4 warm place, the action of the |1 tablespoon butter.
yeast changeg the starch of the flour |1 tablespoon lard.

14 teaspoons' salt.

is filled with bubbles (rises) [to the milk and, water, let stand un-
and the elastic gluten of the flour |til lukewarm; and yeast cake, mixed

and te harden the cell walls,

1 F°‘T,‘“°'i§{'hi§b is a thin liquid;

ells of a

2. Sponge; - Part of flour, with,

3. Dough, ‘Includes all ingredients

SPONG AND DOUGH METHOD

5, Shapeé the dough put in pans t

.

edges = together.
WHITE BRIEAD
: and. bake . in
1 cup scalded \milk, winates.

1. tablespoon: sugar.

1 yeast cake mixed with
% eup lukewarm water,
6 cups flour.

Add butter, 'lard, salt

TORONTO,
NAM/LTON +w)
WINNIPEG

REFUSE SUBSTITUTES

P SN e LRy
expand the

out

slightly,

sealed packages..
YOUR I-IOOPI- DEALER ‘OAN 'UP_PI-Y You

MA

(7Y

i ORNAM

=7
;|

made  of boiled and mashed potato |le its bulk, ‘Bake in a
water, to which'is -added raw flour |—60 minutes.
and yeast. The eflect of a ferment is 4
the reproduction of yeast

vigorous description. © '

PARKHER HOUSE ROLLS

1 cup boiling water.
1 cup scalded milk,
3 ' tablespoon sugar.
1 tedspoon salt.: |
8 tablespoon butter
Flour. gh iy
1 yeast cake mixed with
1 cup luke warm water-
i This recipe can’'be made according:fromthe oven,
1. Make from one third to one |to directions for white bread, namely
halt ithe flour and the other ingredi- |offhand
ents into a batter. .
, 2. Beat
mixed with potato starch and are|the air, blend thoroughly and make [cake 'and two cups of flour,
/ thoroughly, cover, and let risé until
3. Make » well of remaining fleur [light, cut down and add enough to
knead (it will take about two and a
half cnps) flour. Let rise ‘again, tosy
4, Make the: sponge into a dough, fon floured board, knead, pat and roll’
by mixing with remainipg flour, and
some nitrogencus tknead, until smooth and clastic.

dough: or;

. |sugar and salt to: nilk and water, |
theroughly (to entangle {when lukewarn:, add dissolved yeast
: beat | % teaspoon salt.

to one third

1 cup milk,

1 teaspoon salt. ...
1 cup sugar ...

and sugar, [$ cup melted butter,
Yolkes of three eggs.
Grated.rind of one lemon.

covlr closely and
stand in a warm place until doub- its bulk. ‘A
hot oven 'so,gn_,w!k! X
AT o

: o its 1
‘|in a butter pan, ‘let ris

inch  thickness.
.. |Shape with biscuit cutter, first dip-
Cover and. set away to rise, until|ped in flour. Dip the handle of,
especially sugar sub-[it' boubles its bulk, (77 degrees  or {case. knife in flour and with it make

! * Ya crease through the middle of each
piece, brush over half of each piece
with melted: butter,

a

fold, and press
Place on greased
sheet, one inch apart, cover let rise
hot oven,
As rolls rise they will part
and if hastened in raising
are apt to lose their shape.

SWEET ROLLS

&-;3‘“ ;
et well,

our
until " dc

bake, ot # .
NOTE:—Use as little flourias p

ible on' the ‘board when kneading the
dough.  Remove biscuits from . thy
pan, : as '800n ae baked, and cool gy
‘the air may circulate freely. aroung
the biscuite. If tender crust is = de-
gired, rub the crust with g little byt
ter, just before . taKing #he ' biscuits

WHOLE rwmm"r Blm&'ix .
R e e AR R\ L ) 1)
4 ‘cup, liquid, ‘; Sy 'i‘m

e

‘1 teaspoon butter. . SO

1 yeast cako.

1 teaspoon sugar:

Floup. S

Whole wheat bread does’ not need
two fermentations. If we. give whol
wheat ‘bread too much férmentation,
it 18 apt' to hecome sticky. Do 4
'much work in the beating as popsi-
ble, 5

—_— oy
GENBRAL DIRECTIONS TORY g
FOR BATTERS AND! I?OUGHB

8ift flour before measuring,

Put flour by spoonfuls’ into  the
eup, do not prees or shake down.
Mix and sift dry ingredients..

Measure dry gnd then liquid ingre-
dients. Add the liquid to the = dry
ingredients,

Shortening may be rubbed or chop-
ped in while cold, or creamed; or it
it may be melted and then added to

(Continued on page ten.)
Nisidi 4 i

For satisfactory crops we confidently recommend the

Steele,
Steele,
4 Ste.elh

st“let

owing selection of Turnip Seeds., Steele, Briggs test the
growth and vitality of all seeds sent out, which are all
selected varieties from the best growers.

! Steele, B ‘
Briggs’ *‘Select Purple Top\”

1]

ct - Jumbo’’

Briggs’ “‘Unrivalled Canadian Gem*’
Steele, Briggs’ ‘‘Select Ka :
riggs’ “‘Seléct Good Luck”

1]
ngaroo’’.

Refuse substitutes—on others *“just as good."”

They produce bountiful crops' of sourid large rdbls. Sold only in
d

28 STEELE, BRIGGS SEED CO.Luro

HAMILTON - TORONTO - WINNIPEG.

Strongest and Most Stylish-Looking
RITIME Ornamental Fencing and Gates have the quality. There
is no gainsaying that. = Only first quality tubing is used for tlie
gate frames. . We could, like many mikers, use second ‘qualiviy
and save one-third to one-half the tubing cost. :
small wires and save some more.

We could also ‘use’

) ut we use large, strong, stiff No. -
wire. This wire is more smoothly, thoroughly and heavily galvanized
than the wire generally used for fence and gate purposes,  You know
what that means. = Strongest, most [asting, as well as most stylish-
looking. Write for free gatalogus, showing the different designs,

and from them choose a gate you'll be proud of;

m BRUNSWICK WIRE FENCE CO., Limited
o M

1 i \ \
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