COOKING WITH INSECTS
Insects, like lobster, are best if cooked while alive. In contrast to beef, lamb, and poultry, postmortem changes rapidly render insects unpalatable. To facilitate meal planing, many insects may be kept alive from one to several days in the refrigerator. In fact, refrigeration before cooking is advised for the more active forms since it slows down their movements and facilitates handling. The experienced cook always tries to prevent the food from jumping out of the frying pan before it is properly cooked. 

Stuffed Crickets a. Cut off the cricket’s head and tip of abdomen. b. Remove intestine. c. Insert fried peanut into abdomen. d. Fry the cleaned and stuffed insect in butter or oil. e. Sprinkle with salt and serve. (Remove the legs and wings before eating.) 

Garlic Butter Fried Mealworms 1/4 cup butter 6 cloves garlic, crushed 1 cup cleaned mealworms Melt butter in fry pan. Reduce heat. Saute’ garlic in butter for 5 minutes. Add mealworms. Continue sauteeing for 10-15 minutes, stirring occasionally. 

Insect Marinade 1 cup soy sauce. 1/4 cup sake. 1 large clove garlic, crushed. 1 dried red pepper, crushed. 2 tablespoons fresh ginger root, grated Combine all ingredients. To marinate insects, place in the sauce for several hours. Dry Roasted Insects Spread fresh, frozen, and cleaned insects on paper towels on a cookie sheet. Bake at 200 deg. for 1-2 hours until desired state of dryness is reached. Check state of dryness by attempting to crush insect with a spoon. 

Cafe’ Mousse A rich dessert which includes one of the tastiest ways to prepare whole insects. 1 quart heavy cream, whipped. 1 1/4 teaspoons coffee liqueur. 1/2 cup sugar. 4 tablespoons instant coffee. 1 tablespoon gelatin dissolved in 1/4 cup water. 1/4 cup candied insects. Whip cream. Add coffee liqueur, sugar and coffee. Warm dissolved gelatin over low flame. Add gelatin to coffee mixture. Spoon into serving dishes, and sprinkle with candied insects. Freeze. 

These insect recipes are from the collection of Cook books of “The Duke of Pearl” Charles W. Erikson. Thanks Charles. If you have any recipes you would like to add contact Henry T-joe Frank at Fluker Times. 

Bug Blox

Ingredients:

· 2 large packages gelatin 

· 2 1/2 cups boiling water (do not add cold water) 

Directions:

Stir boiling water into gelatin. Dissolve completely. Stir in dry-roasted leafhoppers. Pour mixture slowly into 13 x 9 inch pan. Chill at least 3 hours. BLOX will be firm after 1 hour, but may be difficult to remove from pan. Cutting blox: dip bottom pan in warm water 15 seconds to loosen gelatin. Cut shapes with cookie cutters all the way through gelatin. Lift with index finger or metal spatula. If blox stick, dip pan again for a few seconds.

Banana Worm Bread

Ingredients:

· 1/2 cup shortening 

· 3/4 cup sugar 

· 2 bananas, mashed 

· 2 cups flour 

· 1 teaspoon soda 

· 1 teaspoon salt 

· 1/2 cup chopped nuts 

· 2 eggs 

· 1/4 cup dry-roasted army worms 

Directions:

Mix together all ingredients. Bake in greased loaf pan at 350 degrees for about 1 hour.

Rootworm Beetle Dip

Ingredients:

· 2 cup low-fat cottage cheese 

· 1 1/2 teaspoon lemon juice 

· 2 tablespoons skim milk 

· 1/2 cup reduced calorie mayonnaise 

· 1 tablespoon parsley, chopped 

· 1 tablespoon onion, chopped 

· 1 1/2 tsp. dill weed 

· 1 1/2 tsp. Beau Monde 

· 1 cup dry-roasted rootworm beetles 

Directions:

Blend first 3 ingredients. Add remaining ingredients and chill.

Chocolate Chirpie Chip Cookies

Ingredients:

· 2 1/4 cup flour 

· 1 tsp. baking soda 

· 1 tsp. salt 

· 1 cup butter, softened 

· 3/4 cup sugar 

· 3/4 cup brown sugar 

· 1 tsp. vanilla 

· 2 eggs 

· 1 12-ounce chocolate chips 

· 1 cup chopped nuts 

· 1/2 cup dry-roasted crickets 

Directions:

Preheat oven to 375. In small bowl, combine flour, baking soda and salt; set aside. In large bowl, combine butter, sugar, brown sugar and vanilla; beat until creamy. Beat in eggs. Gradually add flour mixture and insects, mix well. Stir in chocolate chips. Drop by rounded measuring teaspoonfuls onto ungreased cookie sheet. Bake for 8-10 minutes.

Crackers and Cheese Dip with Candied Crickets

Ingredients:

· 8 oz. cream cheese 

· 4 oz. shredded cheddar cheese 

· 1 tsp. Worchestershire sauce 

· 2 tsp. chopped onions 

· 1 tsp. chopped green pepper 

· 2 tsp Miracle Whip® 

· candied crickets 

Directions:

Soften cream cheese. Introduce remaining ingredients. 

Spread mixture on cracker and top with a candied cricket. 

Mealworm Fried Rice

Ingredients:

· 1 egg, beaten 

· 1 tsp. oil 

· 3/4 c. water 

· 1/4 c. chopped onions 

· 4 tsp. soy sauce 

· 1/8 tsp. garlic powder 

· 1 c. minute rice 

· 1 c. cooked mealworms 

Directions:

Scramble egg in a saucepan, stirring to break egg into pieces. 

Add water, soy sauce, garlic and onions. Bring to a boil. 

Stir in rice. Cover; remove from heat and let stand five minutes. 

Corn Borer Cornbread Muffins

Ingredients:

· Cornbread mix 

· 3/4 c. dry roasted corn borers 

Directions:

Prepare batter according to instructions. 

Stir in insects. 

Bake. 

Chocolate Covered Grasshoppers

Ingredients:

· baker's chocolate 

· candied crickets 

Directions:

Melt baker's chocolate in double boiler. 

Fill molds halfway with chocolate, add grasshoppers, fill rest of the way. 

A tasty surprise in every one! 

Fried Green Tomato Hornworms

Yield: 4 servings
[image: image1.jpg]


What does a tomato hornworm taste like? Well, what would you taste like if you'd been stuffing yourself solely with tomato leaves for the better part of a month? Hornworms are ridiculously chlorophyll-rich. They taste great with just about any summer vegetable, but my favorite recipe draws inspiration from the cuisine of the Whistle Stop Cafe, that fictitious Alabama diner made famous by novelist Fanny Flagg.

"You'll think you died and gone to heaven," boasts Flagg of her recipe. To which I add, "If you do go to heaven, ask the Powers That Be to keep the tomato hornworms out of my vegetable patch." 

· 3 tablespoons olive oil 

· 16 tomato hornworms 

· 4 medium green tomatoes, sliced into 1/4-inch rounds 

· Salt and pepper to taste 

· White cornmeal 

In a large skillet or wok, heat the oil. Then lightly fry the hornworms, about 4 minutes, taking care not to rupture the cuticles of each insect under high heat. Remove with a slotted spoon and set aside. 

Season tomato rounds with salt and pepper, then coat with cornmeal on both sides.

In a large skillet, fry tomatoes until lightly browned on both sides 

Top each round with 2 fried tomato hornworms. 

Garnish the paired hornworms with a single basil leaf.

Nutritional Value of Various Insects per 100 grams



Data collected from The Food Insects Newsletter, July 1996 (Vol. 9, No. 2, ed. by Florence V. Dunkel, Montana State University) and Bugs In the System, by May Berenbaum 



	Insect
	Protein (g)
	Fat (g)
	Carbohydrate
	Calcium (mg)
	Iron (mg)

	Giant Water Beetle
	19.8
	8.3
	2.1
	43.5
	13.6

	Red Ant
	13.9
	3.5
	2.9
	47.8
	5.7

	Silk Worm Pupae
	9.6
	5.6
	2.3
	41.7
	1.8

	Dung Beetle
	17.2
	4.3
	.2
	30.9
	7.7

	Cricket
	12.9
	5.5
	5.1
	75.8
	9.5

	Small Grasshopper
	20.6
	6.1
	3.9
	35.2
	5.0

	Large Grasshopper
	14.3
	3.3
	2.2
	27.5
	3.0

	June Beetle
	13.4
	1.4
	2.9
	22.6
	6.0

	Caterpillar
	6.7
	N/A
	N/A
	N/A
	13.1

	Termite
	14.2
	N/A
	N/A
	N/A
	35.5

	Weevil
	6.7
	N/A
	N/A
	N/A
	13.1

	Beef (Lean Ground)
	27.4
	N/A
	N/A
	N/A
	3.5

	Fish (Broiled Cod)
	28.5
	N/A
	N/A
	N/A
	1.0


	Insect Snacks from Around the World

By Lana Unger,
Extension Entomology Specialist




What is it about North American culture that keeps us from using one of our most abundant and readily available food sources, insects? We could learn a lot from our international neighbors. Many cultures around the globe have evolved to use insects in their diets. There was probably some trial and error involved because not all insects are edible. In fact, some insects are poisonous. But there are lots of insects that are safely eaten by people around the world. 

Eating Insects in the Past...
Algeria - The natives of Algeria would collect large numbers of desert locusts to use as food. They were a valuable resource for the poor population. The locusts were cooked in salt water and dried in the sun. Not only were they collected for personal use, but the locusts were traded in the markets as well. 

Australia - Australian natives, known as Aborigines, have eaten many different insects throughout history. Hundreds of Aborigines would come together at the Bogong mountains to feast on Bogong moths. These moths would gather in large numbers on the cave floors and in rock crevices. They were harvested, cooked in sand and stirred in hot ashes. This would burn off the wings and legs. The moths were then sifted through a net to remove their heads before they were eaten by the Aborigines. Some of the moths were ground into paste and made into cakes. 

Another important insect in the Aboriginal diet was the witchety grub. This was a moth larva that lived in the roots of the acacia bush, also known as the witchety bush. The grubs were eaten raw or cooked in ashes. Cooked grubs supposedly taste like almonds. The grubs were a valued food source in the Australian desert, especially to women and children. 

Some of the insects eaten by the Aborigines were very sweet. The natives would dig into the ground looking for the nests of honeypot ants. The workers of these ants collect honeydew from scales and psyllids and feed it to other worker ants, which would become storage containers for the sweet liquid. The "storage" workers could be found in the nests. 

The "honeybag" bee, a stingless native bee, also provided sweet treats for the Aborigines. The "honeybag" was actually the bees' hive. In order to find the "honeybag," the Aborigines would catch a bee that was feeding on nectar, use sticky plant juice to stick a leaf or flower petal to it, and set it loose. The bee would fly straight home. The attached leaf or petal would slow down the bee and make it easier to see and follow. 

... and Present! 

Japan - The Japanese have used insects as human food since ancient times. The practice probably started in the Japanese Alps, where many aquatic insects are captured and eaten. Thousands of years ago, this region had a large human population but a shortage of animal protein. Since the area had an abundance of aquatic insects, this food source became very important for human survival. 

The Japanese still use insects in many recipes. If you were to go to a restaurant in Tokyo, you might have the opportunity to sample some of these insect-based dishes 

· hachi-no-ko - boiled wasp larvae 

· zaza-mushi - aquatic insect larvae 

· inago - fried rice-field grasshoppers 

· semi - fried cicada 

· sangi - fried silk moth pupae

Most of these insects are caught wild except for silk moth pupae. They are by-products of the silk industry. Silk moths are raised in mass for their ability to produce silk. The larvae, the young silk moths, produce the silk. Once they pupate, they can no longer produce silk and are then used as food. 

Kwara State, Nigeria, West Africa - People from this area have been known to feast on termites, crickets, grasshoppers, caterpillars, palm weevil larvae, and compost beetle larvae. Termites are collected by placing a bowl of water under a light source. The termites are attracted to the light and will then fall into the water. If large numbers of termites are gathered, they are sold at local markets. People of all ages eat the winged reproductive termites, but the queen termites are considered a delicacy and are only eaten by adults. The termites are roasted over a fire or hot coals or fried in a pot. After cooking, the wings are removed and salt is added to taste. 

Crickets are collected from soil tunnels which they build. The crickets are roasted over a fire or hot coals. The guts are removed before eating. Several taboos surround eating crickets. Members of the Yoruba tribes do not generally eat crickets. Many worship Ogun, the iron god, and he forbids animals that have no blood. Others believe that eating crickets is childish. 

Grasshoppers are prepared and eaten in a manner similar to that for crickets, but there are more grasshoppers than crickets. They are eaten by people of all ages and there are no taboos associated with them. Some farmers will eat uncooked grasshoppers after they remove the grasshoppers' guts. 

In some parts of Nigeria, the Cirina forda Westwood larva is reported to be the most important and widely eaten insect. This insect, often called Kanni, is a caterpillar that is collected from the sheabutter tree. It is boiled and dried in the sun before it is eaten. Kanni is widely used as an ingredient in vegetable soup in this region. 

A very large edible insect is the palm weevil larva. It can be four inches long and more than two inches wide. The mature larvae are fleshy and grublike with a high fat content. These insects are collected from the trunks of palm trees. They are fried in a pot or frying pan. They are reported to be very delicious. 

The compost beetle larvae are even larger than the palm weevil larvae. They live in garbage or manure piles or swampy areas. The end of the abdomen, which contains the guts, is removed before the larvae are washed and fried. Some people refuse to eat this insect because it is found in such "dirty" places. 

Bali - Dragonfly and damselfly adults are hunted in Bali. Dragonflies are extremely difficult to catch but several interesting techniques have been used successfully. Latex, sticky plant juice, from the jackfruit tree is applied to the end of a slender stick. This stick is tied to a longer, sturdier stick. The stick is lower to a resting dragonfly and with a quick tap, the dragonfly is stuck to the plant juice. Dragonflies are also captured by hand, but one must be very quiet and quick. If latex is used to catch the insects, it is removed with cooking oil before the dragonflies are cooked. Sometimes the dragonflies are placed directly on the grate of a charcoal grilled for cooking. Another method involves boiling them with ginger, garlic, shallots, chili pepper and coconut milk. The wings are removed before cooking unless they are charcoal roasted. 



References 

Cherry, R. H. 1991. Use of insects by Australian Aborigines. American Entomologist 37: 9-13. 

Fasoranti, J. O., and D. O. Ajiboye. 1993. Some edible insects of Kwara State, Nigeria. American Entomologist 39: 113-116. 

Pemberton, R. W. 1995. Catching and eating dragonflies in Bali and elsewhere in Asia. American Entomologist 41: 97-102. 

Pemberton, R. W., and T Yamasaki. 1995. Insects: Old food in new Japan. American Entomologist 41: 227-229. 

Note: If you are having a hard time locating these references, try your local college or university's entomology department. American Entomologist is a journal that is published by the Entomology Society of America and many entomologists are members of this society. 

Insects as Food!?!

by Stephanie Bailey
Entomology Extension Specialist



Activities from this unit would make a very interesting 4-H talk or demonstration to spark interest in a classroom setting. 



Discussion #1: Introduction

The thought of eating insects may be very unsettling to most people in this day and age. However, in many cultures insects and other arthropods have been eaten as a staple and/or as a delicacy. Research this topic in groups, finding out what might be a typical diet for a given culture. 

List/Discuss all foods we think are delicacies, and research some of the ingredients. You might start with caviar (fish eggs), or how the cacao bean is processed to become the chocolate we love. Next, discuss some of the arthropods and other invertebrates that are commonly eaten, such as crab, lobster, shrimp, and escargot (snails). Most often these animals are marine. Why wouldn't terrestrial arthropods and snails be just as good? Is it because we can see terrestrial arthropods living day to day? Put forth ideas. 

Discussion #2: Insects as a source of nutrition

In many parts of the world today, insects are a part of people's diets. Why? (Possible reasons might include: they are a good source of protein, easy to find, take up less space than cows, etc.) Their nutritional value is equal to if not better than our traditional meat choices. Which insect is the most nutritious? Which would be the easiest to rear? Try rearing mealworms in the classroom, to use in bug recipes later. Students may also attempt to determine some of the economic impacts such as time and costs in rearing insects, labor to catch insects, shipping costs, etc., compared to grocery prices for other types of meat. 

An internet discussion list named entomo-l discussed the topic of edible insects over the course of a few weeks. There were several contributors, and unfortunately some of the names were deleted, but where possible the names are posted as written. See if this whets your appetite!! (Items are reproduced here without editorial corrections.) 

"I want to share some of my experiences. I'm living in Ecuador, South America and I tried some wonderful, tastier and amazing insects here. Near the Ecuador's capital, Quito, there is a small town called Cotocollao where people cooks the white beetles (Scarabaeidae: Cyclocephala). They cooks it with some pork meat and some vegetables. Some people in the Amazonian region eats the cerambicid's larvae and Cicadas." 

"I tried the cerambicid (longhorn beetle) larvae, and I can guarantee satisfaction. There are some kinds of ants edible here. One is the lemon ant, that most of the people eats alive (Really delicious, but hard to keep on the mouth). Another delicious ant is the "Hormiga Culona," a big ant that is eaten fried." Gustavo F. Morejon J. BioBanco - Wildlife Monitoring Centre Project International Federation of Scientific Societies & Fundacion Maquipucuna P.O. Box 01.01.1135 E-mail: gmorejon@fiss.org.ec (Internet) Cuenca - Ecuador South America 

"Food Insects Newsletter". This excellent newsletter is put out by Dr. Gene DeFoliart three times a year. It was free, originally, but with 2418 copies distributed in 1993, there is now a $5 fee. Contact Dept. of Entomology, 1630 Linden Dr., University of Wisconsin, Madison, Wisconsin 53706 (checks payable to Board of Regents, University of Wisconsin). 

"I have tasted several species including dragonfly, grasshopper, cerambycid larvae, honeybees and termites and have found them all satisfactory. I DO recommend cooking all insects before eating. Grasshoppers, in particular, can carry several parasitic worms that can be passed to humans (so does beef, for that matter.)" Dave Pehling, W.S.U./SNOHOMISH CO. COOPERATIVE EXTENSION 

"In relation to edible insects, certainly in Mexico there is a great prehispanic tradition in the cuisine of many insects. Just two examples: 1. In the south of Mexico there is an ant (Atta cephalotes), which is consumed in the rainy season, when there is wing females, these ants have 42% of protein and his taste is wonderful. 2. In the mexican states of Oaxaca, Guerrero, Morelos and Veracruz, the people frecuently cook a "salsa," which have as main condiment crushed "jumiles" Euschistus crenator and other species of the same genera (Hemiptera:Pentatomidae)[stinkbugs]. These bugs have an aromatic and deep flavor like a mint or cinnamon. Also these bugs are eaten lives with the traditional "tacos"." 

"In has been a long standing tradition (since before the Europeans came to Mexico) to use a large variety of insect species in the traditional cuisine of Mexico. There is even a book on insect edible species written by a mexican entomologist. My favorite are redlegged grasshoppers (Melanoplus femurrubrum) marinated in lemon juice, salt, and chile (of course)" 

"I have found that some of the local grasshoppers are fairly tasty when eaten fresh (ie, live). I've enhanced the entomology education of the neighbor kids by making them fork over a dollar before I'll let them see me eat one." From: "Victoria Nations" 

"I've tried several recipes out of "Entertaining with Insects" (available through BioQuip), and have found mealworms to be the tastiest. However, I've tried to present these dishes at a few Biology Dept. functions, and was distressed by the disgusted reactions of my colleagues. I'll admit that getting exoskeletons stuck between your teeth can be a daunting, but I would think that biologists would be more adventurous about eating their study organisms. Alas not." From: Carol Vervalin 

"We have a faculty member in my biology department that brings cookies/brownies with meal worms mixed in and garnished with one worm on top before baking. they don't taste bad!" 

"We fried moths once (the grey ones) as a survival exercize, just catch them and place them in the pan with a little hot oil. Some salt and pepper might help." 

"In Australia, Oecophylla are eaten as bush food. Snatch the ant from its activity and bite off the abdomen ... good! a mixture of sweet and sour and quite thirst-quenching." 

"According to F.H.E. Philippi, (maybe it was E. Perris), 1864, Zoological Record (I paraphrase, as it's been so long since I saw it): 'There's a tribe in the Andes of South America, which collects species of dryopoid beetles, dries them, grinds them up, and uses them as a spicy additive for food flavouring.'" 
Discussion #3 Food Defect Action Levels: How many bugs have you eaten today?

Many foods we eat have insects or insect parts in them, that we don't see. The Department of Health and Human Services has set a standard called the Food Defect Action Levels, which (to quote a publication) "are set on the basis of no hazard to health... These levels are set because it is not possible, and never has been possible, to grow in open fields, harvest and process crops that are totally free of natural defects." 

"The alternative to establishing natural defect levels in some foods would be to insist on increased utilization of chemical substances to control insects, rodents and other natural contaminants. The alternative is not satisfactory because of the very real danger of exposing consumers to potential hazards from residues of these chemicals, as opposed to the aesthetically unpleasant but harmless natural and unavoidable defects." 

"Defect action levels do not represent an average of the defects that occur in any of the food categories (averages are much lower). They are the limit at or above which FDA will take legal action against the product and remove it from the market." 

Portfolio topic(s): How do you feel about FDAL's, and the idea that some of your food may be contaminated with insects or other defects? What are the tradeoffs? Do you accept the tradeoffs, or do you believe in zero tolerance, even at very high prices and environmental pollution? What about your tolerance to pesticides that are used? 

Activity #1 

Determine FDAL's for a few common foods (such as hot dogs, flour, noodles, etc., some examples are listed below). Convert these values into pounds per package bought in a grocery store, e. g. per 5 pound bag of flour, 12-ounce can, etc. 

	Are Bugs A Part of Your Diet?

	Product
	Action Level

	Apple butter
	5 insects per 100g

	Berries
	4 larvae per 500g OR 10 whole insects per 500g

	Ground paprika
	75 insect fragments per 25g

	Chocolate
	80 microscopic insect fragments per 100g

	Canned sweet corn
	2 3mm-length larvae, cast skins or fragments

	Cornmeal
	1 insect per 50g

	Canned mushrooms
	20 maggots per 100g

	Peanut butter
	60 fragments per 100g (136 per lb)

	Tomato paste, pizza, and other sauces
	30 eggs per 100g OR 2 maggots per 100g

	Wheat flour
	75 insect fragmnets per 50g

	Source: The Food Defect Action Levels: Current Levels for Natural or Unavoidable Defects for Human Use that Present No Health Hazard. Department of Health & Human Services 1989.


Activity #2 

Buy a few of these products (generics and/or brand names) and use a microscope to examine the products for parts of insects, rodent hairs, etc. How many, if any, are found? Do they exceed the action level? What would YOUR action level be? 

Discussion/Activity #4: The Bugfeast

If the class and teachers are adventurous, perhaps a real hands- on way to get to know insects is to eat them (I had a zoology teacher who once said studying helps but you never forget what you eat!). Teachers will probably want to send home a form for parents to sign, allowing students to take part. Activities surrounding the bugfeast may include: 

· Creating a menu of bug delicacies (real or imaginary dishes) 

· Shopping for the bugfood and other supplies 

CLEANING AND PREPARING THE INSECTS 

-taken from Entertaining with Insects 

Insects, like lobster, are best if cooked while alive or fresh frozen. In contrast to beef, lamb, and poultry, postmortem changes rapidly render insects unpalatable. To facilitate meal planning, many species of insects may be kept alive for several days in the refrigerator. In fact, refrigeration before cooking is advised for the more active forms because it slows down their movements and facilitates handling. 

Mealworms and crickets are easy to obtain from bait and tackle shops, or from distributors. If mealworms came packed in newspaper, they need to be changed to bran meal or corn meal or starved for 24 hours, to purge their guts. To separate mealworms from any attached food, waste material, or other debris, place a handful of them in a colander and gently toss. Remove any dead worms, and wash the remaining live insects under cool water. Place the worms on paper towels and pat dry. The mealworms are ready to be cooked or frozen for later use. Crickets should be placed in a refrigerator before attempting to wash them, to slow them down. If, before they are completely washed, they become very active, put them back in the refrigerator. You may want to remove the legs, wings, and ovipositor of crickets after dry roasting them. 

PREPARING DRY-ROASTED INSECTS: 

-taken from Entertaining with Insects 

Take cleaned insects out of the freezer. Spread them out on a paper-towel covered baking sheet. Bake at 200 degrees Fahrenheit for 1-2 hours, until the insects can be easily crushed with a spoon. 

BUGFOOD RECIPES 

Alternatively, go to gourmet shops, or ethnic shops and buy canned insect treats such as chocolate-covered insects. 

Dry-roasted insects can be included in most any recipe that could include nuts, such as cookies, breads, brownies, Rice Krispie Treats (a.k.a. Crispy Critter Krispies), etc. 

Invite other classes to sample the bugfood 
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