Control of Niagara.

Plant to be Taken

Over.in August Next by Provincial
Cc}mmis's,ién;(?qnsidﬂétatign 22,669,000

The  Hydro-Electric Power ‘Com~
mission of Ontario has, by assuming
a financial obligation of $22,669,000,
acquired control of the Ontario
Power Company, together with" all
charter rights, contracts and physi-
cal assets valued at $26,900,694.
The announeement was made yester-
day by Sir Adam Beck, chairman of
the commission, and the possession
of the properties passes into the
hands of the Provincial Commission
on August 1st, 1917. &

In return for all -the Canadian
properties of the company, along
with all physical assets and contracts
for the delivery of power, the com-
mission has agreed to pay, in its own
debentures, to the extent of $8,000,
000 for the $10,000,000 of capital
stock now held by the company, and
to assume a bonded liability of
$14,699,000 outstanding and secur-
ed by first mortgage on the property.
The bonds are guaranteed by the
province, bear interest at 4 per cent.
and mature in 40 years.

The arrangement is the culmina-
tion of negotiations which have been
under way for the last two years,
and is based on a thorough inventory
of the plant, powers, assets and lia-
bilities of the company which was
made for the commission by its own
expert accountants, -engineers and
legal advisers. The accountants of
the commission find that the annual

«revenue -from the sale of power on
fixed comtracts held by the company
amounts to $2,396,277.91. "For the
same period operating expenses and
fixed charges amounted to $1,795,-
278.56, leaving net rofits of $601,-
009.35. This, as Sir Adam Beck
pointed out, provides an amplitude
of funds to meet the fixed charges of
$400,000 for interest -and sinking
fund on account of the $8,000,000
debenture issue with which the com-
mission purchases the capital stock
of the company.

To Perfect Plan.

The most significant feature of
the transaction is the absolute re-
moval of the many controversial
matters which have threatened to
furnish a  serious handicap to the
proper fulfilment of the Chippawa
development  project, as it obviates
all necessity for recourse to the de-
lays and‘expenses of legislation, ar-
bitration or expropriation, to limit
the wide powers held by the Ontario
Power Company under their charter
rights. The privileges invested in
the charter held by the company, to-

gether ~with - the:-restrietions. of -the}

Boundary Waters Treaty, combined
into a serious menace to the Chip-
pawa scheme. The treaty limited
Canada to 36,000 cubic feet per sec-
ond of the waters of the Niagara dis-
trict, of which over 29,000 cubic
feet are already under diversion by
the various Canadian companies op-
erating power development plants
in that area. Under their charter the
. Ontario company had apparent
rights to over 4,000 cubic feet of
the balance available for further de-
velopment, and the establishment of
these rights would have left only 2,-
000 cubic feet'per second available
for the Chippawa project, an am-
ount quite inadequate to justify the
cost of development. By gcquiring
control of the company the Hydro
has become possessed of water pow-
‘er privileges at the Niagara bound-
ary which give assurance of the suc-
cess of the great Chippava projeet.

Export of Power.

Another feature of great future
benefit to the province is the provi-
gion made in the. arrangement for
the limitation of the period of time
during which Ontario is'compelled
1o export power for use in the United
states. The time of the contract,
whereby the Ontario Power Com-
pany ‘agreed to -export 60,000 horse
power to the New York, Lockport
and Ontario-Power Company has
been shortened by 60 years. Under
the terms of the new  arrangement

‘cial future, so far

this contract will .expirg in 1350
concurrently with - the contracts of
Ontario municipalities for 100,000
horse power at '$9.00 per horse
power. The old contract terminated
only with the lease of the company,
which expires in the year 2010.

The new arrangement makes the
Hydro-Electrie Power ~Commission
of Ontario the largest individual hy-
dro-electric system in the world. The
Ontario Power plant is developing
180,000 horse power and is working
at a high standard of efficiency, de-
veloping 16 horse power per cubic
foot per second as against a maxim-
um of 13 horse power per cubic foot
per second which is the best record
of its two largest competitors. The
«Chipppawa plant is estimated to
produce 27 horse
foot each second and will have an ul-
timate capacity . of 900,000 horse
power. Construction of the- first
unit, was begun two weeks ago, and
will ' involve an expenditure approx-
imating $15,000,000. In addition to
these two properties the commission
now owns and is operating ten other
generating - plants throughout the
province, so that Ontario’s commer-
as industrial
power is concerned, is well as ured
by the completion of this tran ction
which rounds out, in ample fashion,
the ambitions of the Hydro-Electric
Power Commission_of Ontario.

ROSE DAY
"IN PARIS

Yesterday, a- number of ladies mo-
tored out to.Paris to assist the resi-

dent ladies in their Rose Day cam-|

paign. 3

Although the showery weather
interfered with their canvass, splen-
did results were obtained. Mr. Rob-
ison, Mayor, was fost untiring . in
his personal effort, loaning his car,
and doing everything possible to se-
cure the success of the day. Earlier
in the week he had posters printed
and distributed through all the. fac-
tories, stores and public places, no-
tifying residents that Rose Day in
aid of W. H. A, funds, would be
held in .Paris on Thursday, and call-
ing-on all to contribute with liberal-
ity.

~The ladies who took charge of the
campaign in-Paris were Mrs. (Dr.)
Lovett, Mrs. Wm. Thompson, Mrs.
Deer and Mrs. Martin, who were on
duty all day, and served a delicious
luncheon for the workers at the Y.
M. C. A. The young lady collectors
were Misses L. Wickson, Dorothy
Haire, Constance Foley and Widder.
Brantford ladies  who assisted were
Mrs. J. J. Hurley, Mrs. R. R. Taylor,

Mrs. Ed. Brooks and Miss Lottie
Ham. Ivadell Howie, Dorothy Gar-
rett, Louise Jones and Hilda Hurley,
Miss Ham very kindly loaned her
car, and drove it herself all day, a
kindness greatly appreciated.

The ladies are very grateful to Mr.
Harold McPherson, who gave his
servicesin every way possible during
the day. :

The Boy Scouts who will assist in
carrying supplies on Rose Day to the
outlying districts, from headquarters
are Masters Roger Bentham, Alex.
Ballachey, Lloyd Digby.

. CAPTURED POST.
By Courier Leased Wire.

Paris, June 1.—Noon—French
troops last night captured a German
post south of.Chevreux, taking a
number 8f prisoners, the war offiece
announces. ‘Raids of Germans and
an attack on the Casque were repul-

sed. :
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Horrible Barbarity of Huns
in Utilizing Bodies of
. Killed Men

The. following is taken from an
English newspaper: £ : :
The ‘Germans are-using the bod-
ies of their dead to produce food for
pigs, ¢il and manure. ="

Of all the horrors which the Hun
have perpetrated since the beginning
of the ‘war none has been so terribly
repulsive and almost unbeliévable
as this one. Yet it is an indisputable
fact that the enemy not only carries
out this-vile operation, but speaks
openly of it,. almost glorifying in it,
and heralding it as another proof of
the efficiency of German organiza-
tion which allows nothing to go to
waste.

When Jong ago rumors of this
wholesale official body-snatching
were spread by travellers from Ger-
many, even the most impressionable
discounted them as too awful to be
true. Now, however, Herr Karl Ros-
ner, a German himself, special cor-
respondent of the Berlin ‘‘Lokalan-
zeiger,” publishes a definite admis-
sion concerning the use Germany
makes of the dead bodies of her own
soldiers. Describing the battlefield
north of Rheims, he writes: .
‘“We pass through Evergnicourt..
There is & dull smell in the air, as
if lime were being burnt. We are
'pnssin%lthe great Corpse Exploita-
tion tablishment (Kadaverver-
wertungsanstalt) of this army
group. The fat that is won here is
turned into lubricating oils, and ev-
erything: else is ground down in the
bone mill into powder, which is used
for mixing with pigs’ feed and as
manure.” ;
‘Herr Rosner adds complacently:
“The theory on which our army
works is that nothing must be allow-
ed to go unuged.”

This statement, corroborates a re-
markable: description of this new
Hun  “industry” which appeared in
“La Belgique,” of Layden (Hol-
land). -

_ Tied Into Bundles.

For long it has been known, says
this paper, that the Germans’strio-
ped their dead behind the firing linec,
fastened them into bundles of three
or four bodies with iron wire, and
then despatched these grisly bundles
to Seraing, near Liege, and a pgllit
north of Brussels, where there were
refuse consumers. Lately, however,
much ‘surprise has been caused am-
ong-local observers by the fact that
a daily increasing propdrtion of this
traffic has proceeded to.another des-
. and-has-‘been labelled--+‘D.
A.V.G.” These initials, it transpires,
represent “in German the ‘“‘German
Offal Conversion Company,” a Limit-
ed Liability Company with a capital
of £250,000, which turns the dead
bedies into dividends. The chief fac-
tory has been constructed. near Ger-
olstein, in the lonely Eifel distrier,
southwest of Coblentz. This factory

e West front. “If the results are|
as good as the Company hopes,” the:
newspaper declared, ‘‘another will be
established to deal with the corpsss
on the East front.”
There is a laboratory,
charge of the works is a chief chem-
ist with two assistants and 78 men."
All- the employes are soldiers and are
attached to the 8th Army Corps.
There is a sanatorium by the works;
and under no pretext is any man
They are
guarded as prisoners at their appall-
ing work.
The Horrible Process

The- frains arrive full of bare bo-
dfes, which are unloadd by the
workeérs, who live at the works. The
men wear oilskin overalls and masks
with mica eye-pieces. They are equip-
ped with long hooked poles, and
the bundles of bodies to.an
endless ‘chain, which pfks them up
with big hooks attached at intervals
bt 2 feet. The bodies are-transported
on_ this endless chain into a long,
narrow - compartment and pass
through a bath - which disinfects
them, : :
Thenh they go through a drying
chamber, and finally are automati-
cally carried into a digester or great

‘canldron, inta which-they are drop-

ped by an apparatus which detaches
them from the chain. In the digester
they remain from six to eight hours
and are treated by steam, which

‘|'breaks them up, while they are slow-

'ly stirred by machinery.

.From' this treatment results sev-
eral products. The fat are broken
up into stearine, a form of tallow
and oils, which require to e redis-
tilled before thiey cam be used. The
process of distillation is carried out
by boiling the oil with carbonate of
ductssada, and the same part of the
by-products resulting from this is
used ‘by  German soap makers, The|
oil distillery ahd refinery lies in the

.| south- eastern corner of: the works.

e refined iol is sent out in small]

“|casks like those used for petroledm,

and is. of .a yellowish-brown color:

{ A short timt ago one of the '%n;er‘-

ican , Consuls on leaving Ger
stated that tle Germans -wo:ie distill-
ing glycerine for nitro-glycerine from.
the bod&-{; 3;0f their dead, and were|
thus o n&nlng somie’ part of their.
explosjves....~ . | s o ?-

“‘New and . second-hand. - Dressers
and Beds to be sold at auction: Sas
turday -afternoon, June 2nd. The:
Central Auction Rooms, 8 Wharfe

Street...

Fcheapness; and, 'if she'awishes tp pro-
Lduce- dishes as’Palatéble as . these

jinto the fibres of:the -surface. .

Mrs. Forbes Wilson, Mrs. Detwiler, g:als specially with the dead from }

and i "cll'opplng and ‘héating in a ‘double

'be boiled in ‘water and allowed to

solidify on the surface of the water.'stme ov in fireless cooker.

when the latter cools, impurities be-'ith dumplings made as.- fo %
10w

meat, gristle'and bone may be boil-

meat as the chiéf ingredient.
; : Cuts of

Timely Suggestions to Aid,
. tling the H. C. of ,
1 Living

|HOW 10 KEEP FOWL|

g —— 3
Poultry When Cheap May

Winter

\

L Meat is one of the most expensive
items in the food bill of the ordin-

important that it be bought and us-|

agriculture. The methods by which
economy will be effected will .vary, it
is pointed 'out, with the conditions
surrounding each  family, ‘with the
amount of personal supervision giv-|
en by the housewife to. the prepara-

market conditions, and with the

—often  especially expensive,- for
which they have a special liking.

AMany persons, says . the state-|
ment, eat over-abyndantly 6f meat.
In such cases it s
if the incentive is'great epough, to
reduce expenditure for meat by re-
ducing the amount purchased . by
telephone ‘or ordérs to a butcher’s
boy, personal ‘'shopping and careful
selection -may make a saving possi-
ble. Still ‘dnother possibility for
cuts and to compensate for any
by preparing them more carefully for
the table; Finally, economy often
may ‘be achieved by utilizing the
meat more completely, including the
trimmings and bones, and left-overs
In purchasing the cheaper, and
often tougher c¢uts of meat instead
of the choicer cuts;’ a housewife is
losing little; if any, nutriment, pro-
‘'vided, of course, the proportion of
bone to meat is‘'ho _greater than in
the more costly kinds. She rather is
sacrificing only' texture of flavor or
lease (in preparation 90r the sake of

'madé from expensive meats must ex-
péend more ‘care-on- preparaing, - flav-
loring ‘and’ cooking:~ If the cheaper
steaks ‘are’ purchased for example
a degree of tenderness may be im-
parted to them:uby.the well-known
method of pounding-the meat. The
juices andflavorg.of such steaks will
be retained mére satisfactorily if}
flour: is- sprinkled-:over. them during
the beating. proress and so worked

* Another ¢ommpn method of utili-
izing' the:  tougher :‘-meats is to
grind them:and.-form them: into balls
which may behroiled like - steak.
Cheap cuts ‘of ‘meat - also may be
cooked slowly -awith vegetables or
dumplings in @ ‘egsserole or any well
walled baking -~ 'dish which can  be
covered, the juices thereby being re-
tained. CIRIRT Y PR e

bought, undoubtédly there will be in
most cases ‘trimimings and  scraps,

'such as fat, bomes, gristle, etc. The|pasting occasionally. . .

fat may be‘tried out by grinding or
boiler. The tried out fat then may

ing scraped from ‘the under surface
of ‘the cake. Trimming the lean

ed slowly and used for soup stock.

table’ dishes. In utilizing such mat-
erials _and - in’ the: preparation of
other meald; the knowledge of a few

as the quantity of flour req

the proportion of starchy foods or
succulent.vegetables to combine ~with
meats, and the like, makes it easy to}

making stews, hashes, croquettes
ete. Cold sliced ‘meat may be served
with hot gravy made- from - soup
stock, milk, meat fat and flour or
other ingredients. 5

An important way in which the |
amount of money expended for meat
may be lessened i by preparing
relatively small guantities of meat:
in such a way as-to. extendits flavor
to other and cheaper fdods. In using
meat ‘80 as; to extend its flavor it may
be gfounds and combinef with rice,
bread crumbs, etc., to  form  cro-
quettes; . made into ples With rela-
tively large gquantities - of pastry;
cooked with: Ad,@'nglings;‘ served - in
the san:‘e diah;wl it

chy foods, such as spraghetti or rice
ground and ‘usg’ir w,%t’h'br'dd, crumps.
‘or, other materials as a, stuffing of/
vegetables,” such as’ tomatoes and
green peppers; or cut thin and wra

ped around ‘4 :stuffing .of bread
crumbs , rice, vegetables, etc. . °
If it is copnsidered desirable, other

larger quantifies to take the place

of the qfne'at ‘:Ormerly ‘eaten. This:

protein: may: be furnished to

they are cheap, sk }

dried beans; peas,

legumes. , :
A few typical recipes are given

below as examples of the many

dishes ‘hougsewives can prepare with

| ' Brown meat on.all surfaces, place
.'in ‘closely covered kettle or ' other

!

 the Housewife in Bat- .|

" be Preserved for Next -’ |

ary family, and for this reason it is|@

ed to the best possible advantage. |BS
American cohsumers are reminded | i
of this in a statement just issued by |
specialists of the U.S. department of

tion of food, with ‘her skill, with{ME

willingness of the members of theé|l:
family to eat’dishes other than those ||

uld be possible, |

economizing® is ‘to purchase cheaper |}

toughness and less desirable flaver | ;

Whatever * tRé  Guality of meat |cclery, ete., around it

gravy and star- |

| protein foods may be comsumed ‘ifi}

:

i
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cooking in water and steam miakes
for tenderness. s g T
Savory Beef ~
Cut a pound of top round of beef
into two-inch pieces and sprinkle
with flour; fry a little piece of salt
pork wuntil light brown; add beet
and fry for 35 minutes, stirring oc-
casionally. Cover with water and
simmer about two Hours (fireless
cooker may be used); season Wwith
salt and pepper or paprika. : Serve’
with a sauce made as follows: Cook
in water 20 minutes a cup of toma-
toes, part of a stalk of celery, one-
half onion, three whole cloves, three
peppercorns and one blade of mace
or a very little nutmeg. Run‘throngh
a sieve, add some of the“gravy from
the’ meat, thicken with flour mois-
tened with cold water, and  season
with salt and paprika.  Noodles,
boiled rice, hominy or chopped po-
tatoes, ¢éarrofs and gred “OF
other vegetables in season, may be
served ofi the same dish. ' 0 ©

Casserole Roast

by using a heavy earthenware disfy
covered with a plate.) Brown round
or rump of beef.in fat frém -alslice;
of fried pork. ¢
with chopped carrot, turnip, onion,
~Add. o
cupfuls of water or stock,¢over dnd
cook in a hot oven for thraé'hol{rs ;

Extending the Flavor of Meat'

Stew With Dumplings - .5 - .
. Make stew from s}m:ﬂ'_,’ﬂ 8! of
meat and .vegetables, “cogking’ it* on
“ ‘Serve

For a stew using one pound of:ieat
mix a little more than '~ one-fhird
cup of flour 'with one teaspoonful

of baking powder and a pinch of
- eft-over po_l_'tiona of cooked meats salt, work in a reunding .te“monu
from serving dishes may be used inryl of butter and ‘mix with enough’
a variety of ways to prepare pala-|nmilk to form a medium stiff dough.

Cut. into small pieces apnd cook in
a_buttered stéamer over a kettle of
boiling water or remove:’ ehough.

general principles/ of  cookery, smt:'h gravy from the stew to expose the
' quani Olnieat and vegetables and place the
thicken sauce, the time needed for|pjeces of dough. on these g(,ud ma-
cooking meats of various toughness, |terials to cook. N :

. Meat Pie

Meat pies are made most satis-

utilize whatever ‘materials may hap- factorily by first cooking the meat
pen to be on hand without a special and vegetables as for,a stew. Line
recipe for each particular dish. Left-{a pan, earthenware dish, or casser-
over cooked meats may be used, like ole with biscuit dough rolled very
small pieces of uncooked meat, with thin, put in the meat, vegetables and
vegetables and other foods in the|gravy, ce
preparation of casSerole dishes, inia hot oven.

ver: with dough and ‘bake in’

; Meat Turnovers . -
Place any chopped cooked :meat
available on eircles of biscuit dough
about the sizé of a‘saucer. 'Fold the
dough oyer the meat, crimp "‘the
edges and bake in a hot oven. . Veg-
etables may be combined . with the
meat filling as desired. and _the
whole may be served with gravy.
Veal or Beef ] ey

. Cut very thin meat into” l:gughly-
rectangular pieces of  a ..suiricient;
size for individual servings. "Pluce
on éach a stuffing of bread cru

e

and The Buygr

No difference who the boy is, he wants

a certain style of suit.

We make a specialty of Boys’ Clothing
- and with our large range you are sure to
find a Suit that will satisfy the most exact-

ing boy. o

i And from the buyers’ standppint?; we
aim to give quality and good value for every

dollar invested.

What we ask is when you are buying
boys’ clothing, come in and look overgpur

stock and prices.
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or a fireless cooker.

oo Y \
We trusted in our God.
Who doeth all things well,
Although beneath the sod
Some soldiers’ bodies dwell.
He knew it _was to be

To make all fhations free
(From Sin’s o’erwhelming flobd,
We give our lives now too,

To show forth God's:own mind
By being ever true -

To all the truth we find.

We cannot. know it all,

But God,»Wwho;: s.us thropeh,
Will hear us W entwe icall

For wisdom -eclear, ‘to view

oY auty aay by day,

And with a single eye -

To walk in Wisdom’s way

‘¥ Now and till we die.-

‘We learn to do our.part

(A casserole may be-jinprovieed | 1 °teaching mankind truth -

By being pure in heart
‘Right onward from our youth.

Place a7 casseroletyr lives are blest indeed

By blessing all weé meet,

And all who run may read
‘What we at Jesus’ feet i
Have learned of His sweet will

#{In doing good to all

eaven’s ‘mission to fulfil
By heeding every call

Of duty clear and plain,
In every sphere of life,
And, free from every stain,
Avoiding every strife.

'We cannot hope to win

In this . great war with wrong,
Unless we keep from sin
And live one grand sweet song
Of faith and hope and love,
And always do our best

For earth and heaven above,
In God’s eternal rest”

‘We rest in perfect peace
Without a thought of care,
From every trouble cease

By breathing only prayer.

Now, God is understood

Since He has made it plain
(That He ig only Good,

And life is not in vain; '

But full of truth and grace,
Of purity and power;

In this and every place

Each day and every hour.
AWe yield to all Thy will

0 God, our Promise true!

And evermore fulfil

Al good that we can do!

§ WM. M. EADIE,
Brantford Collegiate.

ANNUAL MEETING

The annual meeting of the W. C.
T. U. was held yesterday afternoon.
The reports were received from the
different _superintendents. The
Treasurer’s report showed a very
good balance. Mrs. Shultis gave an

b3, | excellent report on the work of the
{Loyal Temperance League.

The el-
&ction:of officers took place, Mrs. S.

1G. Read retiring from the Presid-
{ency after many years of

faithful
service and Mrs. J. R. Kerr being un-

'k | animously elected in her place. Vice-

it available. Place the rolls in the
gravy and cook slowly  until tender
in a covered baking dish, a steamer|

That they should shed their blood |. -

~ )
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’Broa‘db ent

' Tailor to the well-dressed Man
. or Woman
Agent for Jaeger’s pure wool
1 Fabrics

Agent for Ely's Neckwear
Agent for Aertex Underwear
“Borsalino” and other high
grade Hats

Phone 312 - 4 Market St.

ERick F, INGRAM
PROPRIETORS: 4icH
i, ’,. ,0.1.‘_‘29.'134 i

Cut Rate Store
Colborne Street

Presidents, Mrs. S. G. Read, Mrs.
Woodside, Mrs,; Wrighton, Mrs. La-
vell; Secretary, Mrs. Willitts; Cor-
responding Secretary, Mrs. g .
Schultz; Recording Secretary, Mrs.
Rothwell.

Reference was made to the splen-
did work done in the past by Mrs.
Chrysler and sympathy expressed
for her in her long illness. At the

.j.close a social time was spent and

+<'Mrs. ‘Shultis' served dainty " 1efresh-

| ments.
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is Jajoie’s wondey

ting record as a majol leal

er:

Year.

1896
18917
1898
1899
1900
1901
1902
1903
1904
1905
1906
1907
1908
1909
1910
1911
1912
1913
1914
1915
1916

Club.

Phillies

Phillies

Phillies

Phillies

Phillies ..
Athletics . ..
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland
Cleveland ....
Cleveland ....
Athleties P
Athleties ... . 3

The record shows that 1§
one seasons of playing in

leagues

Lajoie made 3,243

Napoleon Lajoie started h
league baseball career as

of the Phillies in the mon
use, 1896 and quit as a N
the Athleties last October

The swarthy

ket, R.

native of :
I., who has weathe

ty-one years of life in the

is still

thrilling fans,

prophets and reviving the
the game in Toronto, whe

cavorts

around second

same rymth that marked
varied career in that grea
where he soon expects to §
of his charges in quest of
fortune.

Few

crities are willing

Lajoie is fheough as a p
fewer are ready to questid
ility to land a team. H
rexdy worked wonders wit
ple Leafs and his presend
ball field has done much
his faithful . band to grea
and convince Barrow that
the attraction that made
work overtime in his heyd
Athletics and Phillies,
Nap was forty-one yeamn

September.
the major leagues only

For efficient

<

son and Hans Wagner can

his record.
_burden

He has nevq
to any manager.

Mothers of Er
values we offer.
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e ion, carrot, ete,, snd eool il | < AND THEN HE FORGOT ALL THE COMMANDS

. tender. Browning the meat:. helps| . - ° - HE EVER KNEW

 to keep in the juices. The slow ° i Tk, New York

Since the Italian offensive began on May 14th, they have taken as many
m “the British have taken on ‘the French front since. April 9th.
haul now reaches 24,000 men. The Italians must have inflicted on the | .
enemy 120,000 casualties. On the accqmpanying map the Italian ‘gains are
shaded in.. British Monitors as well as astillery are assisting.~ ...

Clean to han&ié. Sbld by all Drug-
gists, Grocera and General Stores,




