Granny Smith Gala Apples Recalled Due To
Listeria
If you ally infatuation such a referred granny smith gala apples recalled due to listeria ebook
that will manage to pay for you worth, acquire the unconditionally best seller from us currently from
several preferred authors. If you desire to droll books, lots of novels, tale, jokes, and more fictions
collections are as a consequence launched, from best seller to one of the most current released.
You may not be perplexed to enjoy all book collections granny smith gala apples recalled due to
listeria that we will entirely offer. It is not on the order of the costs. Its nearly what you craving
currently. This granny smith gala apples recalled due to listeria, as one of the most involved sellers
here will very be in the middle of the best options to review.

Utilization of Nuclear Magnetic Resonance
(NMR) Technology for Evaluation of Quality of
Agricultural Products - Boaz Zion 1993

nature and supplies consumers with nutrients, it
is also equally capable of supporting the growth
of microorganisms from the environmental
sources. A precise method of monitoring and
Pennsylvania Fruit News - 2009
detecting of foodborne pathogens including
Salmonella sp., Vibrio sp., Listeria
Innovations in Electronics and Communication monocytogenes, Campylobacter and Norovirus is
Engineering- H. S. Saini 2022
needed to prevent and control human foodborne
This book covers various streams of
infections. Clinical treatments of infection
communication engineering like signal
caused by foodborne pathogens are becoming
processing, VLSI design, embedded systems,
tougher with the increase number of multidrug
wireless communications and electronics and
resistant pathogens in the environment. This
communications in general. The book is a
situation creates a huge healthcare burden – e.g.
collection of best selected research papers
prolonged treatment for infections, decrease in
presented at 9th International Conference on
the efficacy of antibiotic, delay in treatment due
Innovations in Electronics and Communication
to unavailability of new antibiotics, and
Engineering at Guru Nanak Institutions
increased number of deaths. As such, continuous
Hyderabad, India. The book presents works from investigation of the foodborne pathogens is
researchers, technocrats and experts about
needed to pave the way for a deeper
latest technologies in electronic and
understanding on the foodborne diseases and to
communication engineering. The authors have
improve disease prevention, management and
discussed the latest cutting edge technology,
treatments.
and the book will serve as a reference for young
My Little Pony: Applejack and the Honest-toresearchers.
Goodness Switcheroo - G. M. Berrow 2014-07-15
Food Safety and Foodborne Pathogen – A GlobalApplejack starts a diary to record all her hard
Perspective on the Diversity, Combating
work bucking fields at Sweet Apple Acres.
Multidrug Resistance and Management
- LearnWhenever her pony friends annoy her in the
Han Lee 2020-12-11
slightest, she writes about it. It feels good to
A question raised by many individuals today –
vent! As the days pass, Applejack's journal
“How Safe is Our Food Consumed Today?” Food
entries start to read like lists of complaints when
safety has become a hot topic and an important
she writes honestly about whatever is bothering
public issue due to the increasingly widespread
her. But when the book falls into the wrong
nature of foodborne illnesses in both developed
hooves, Applejack finds herself in a real pickle!
and developing countries. As food is biological in After you read Applejack's story, jump into the
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fun with red activity pages!
The Orchardist - 1995
Shop It! Mise It! Make It! - Suzanne Lejeune
2022-08-30
Don't give up on cooking. Try it again with a
better approach and attitude. With the
resurgence of home cooking, Shop It! Mise It!
Make It! is the perfect how-to-cook instructional
guide that will give you the know-how you need
to: • Discover a new way to read a recipe and
save time when shopping, preparing, and
cooking • Learn to cook in a stress-free way •
Increase your meal preparation success rate •
Interpret and reformat a recipe to make it easier
to use following the 3 steps: Shop It! Mise It!
Make It! This practical manual details how to
look at cooking differently and offers cooking
skills not found in a typical cookbook. Shop It!
Mise It! Make It! will inspire young people to try
cooking rather than relying on pre-packaged
meals or a food delivery service. Even the
experienced cook may take their cooking to a
new level through the author’s proposed
changes to the art of the recipe. The author even
includes a fascinating bit of history about recipe
writing and how the current format became
standard and perhaps why it’s time for a change.
Follow the Shop It! Mise It! Make It! approach
and discover how sharing a family meal is as
important as the shelter you enjoy. Provide time
to bond with each other around the dinner table.
Create a home.
Statistics for Anthropology
- Lorena Madrigal
2012-03
A clear, step-by-step guide to statistical methods
for anthropology students, providing a solid
footing in basic statistical techniques.
Preharvest Food Safety - Siddhartha Thakur
2020-07-10
An overview of farm-to-fork safety in the
preharvest realm Foodborne outbreaks continue
to take lives and harm economies, making
controlling the entry of pathogens into the food
supply a priority. Preharvest factors have been
the cause of numerous outbreaks, including
Listeria in melons, Salmonella associated with
tomatoes, and Shiga toxin-producing E.coli in
beef products, yet most traditional control
measures and regulations occur at the
postharvest stage. Preharvest Food Safety

covers a broad swath of knowledge surrounding
topics of safety at the preharvest and harvest
stages, focusing on problems for specific food
sources and food pathogens, as well as new tools
and potential solutions. Led by editors
Siddhartha Thakur and Kalmia Kniel, a team of
expert authors provides insights into critical
themes surrounding preharvest food safety,
including Challenges specific to meat, seafood,
dairy, egg, produce, grain, and nut production
Established and emerging foodborne and
agriculture-related pathogens Influences of
external factors such as climate change and the
growing local-foods trend Regulatory issues
from both US and EU perspectives Use of preand probiotics, molecular tools, mathematical
modeling, and one health approaches Intended
to encourage the scientific community and food
industry stakeholders to advance their
knowledge of the developments and challenges
associated with preharvest food safety, this book
addresses the current state of the field and
provides a diverse array of chapters focused on a
variety of food commodities and microbiological
hazards.
The Apple Lover's Cookbook: Revised and
Updated - Amy Traverso 2020-09-01
Winner of the IACP Cookbook Award (Best
American Cookbook) Finalist for the Julia Child
First Book Award "The perfect apple primer."
—Splendid Table The Apple Lover’s Cookbook is
more than a recipe book. It’s a celebration of
apples in all their incredible diversity, as well as
an illustrated guide to 70 popular (and rare-butworth-the-search) apple varieties. Each has its
own complete biography with entries for best
use, origin, availability, season, appearance,
taste, and texture. Amy Traverso organizes these
70 varieties into four categories—firm-tart,
tender-tart, firm-sweet, and tender-sweet—and
includes a one-page cheat sheet that you can
refer to when making any of her recipes. More
than 100 scrumptious, easy-to-make recipes
follow, offering the full range from breakfast
dishes, appetizers, salads, soups, and entrees all
the way to desserts. On the savory side, there’s a
cider-braised brisket and a recipe for Sweet
Potato–Apple Latkes. On the sweet side, Amy
serves up crisps, cobblers, pies, and cakes,
including Apple-Pear Cobbler, Cider Donut
Muffins, and an Apple-Cranberry Slab Pie cut
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into squares to eat by hand. As bonuses, The
Apple Lover’s Cookbook contains detailed notes
on how to tell if an apple is fresh and guides to
apple festivals, ciders, and products, as well as
updated information about the best times and
places to buy apples across the United States,
making it easy to seek out and visit local
orchards, whether you live in Vermont or
California. First published a decade ago, now
newly revised and updated, The Apple Lover’s
Cookbook is your lifetime go-to book for apples.
Artisan Farming - Richard Harris 2008
Artisan Farming brings to life the past and
present of the unique farming culture of New
Mexico. Laden with rich photos, ripe with human
interest stories, and bounteous with tantalizing
recipes, Artisan Farming explores this state's
one-of-a-kind heritage, from the ancient Indians
who settled here and farmed four thousand
years ago, through four hundred years of
Spanish, Mexican and Anglo settlement, to the
hippie communes of the 1960s and '70s-all
factors that have influenced New Mexico cuisine
and the present-day revival of traditional,
organic and artisan farming. Explore these small
farms, farmers' markets, community-supported
agriculture (CSA) organizations, heritage seed
exchanges and other entities that have made the
independent farming revival possible. Also
included are more than 50 tantalizing recipes,
including authentic and traditional New Mexican
recipes and contemporary fusion recipes from
farmers and market vendors at New Mexico's
farmers' markets. Try the suggested scenic
driving tours of the agricultural areas of New
Mexico and check out the museums, events and
organizational resources that are included to get
the complete look at New Mexico's farming
traditions.
Old Southern Apples- Creighton Lee Calhoun
2011-01-20
A book that became an instant classic when it
first appeared in 1995, Old Southern Apples is
an indispensable reference for fruit lovers
everywhere, especially those who live in the
southern United States. Out of print for several
years, this newly revised and expanded edition
now features descriptions of some 1,800 apple
varieties that either originated in the South or
were widely grown there before 1928. Author
Lee Calhoun is one of the foremost figures in

apple conservation in America. This masterwork
reflects his knowledge and personal experience
over more than thirty years, as he sought out
and grew hundreds of classic apples, including
both legendary varieties (like Nickajack and
Magnum Bonum) and little-known ones (like Buff
and Cullasaga). Representing our common
orchard heritage, many of these apples are today
at risk of disappearing from our national table.
Illustrated with more than 120 color images of
classic apples from the National Agricultural
Library’s collection of watercolor paintings, Old
Southern Apples is a fascinating and beautiful
reference and gift book. In addition to A-to-Z
descriptions of apple varieties, both extant and
extinct, Calhoun provides a brief history of apple
culture in the South, and includes practical
information on growing apples and on their
traditional uses.
California Farmer - 2000
How Baking Works - Paula I. Figoni
2010-11-09
An up-to-date, comprehensive guide to
understanding and applying food science to the
bakeshop. The essence of baking is chemistry,
and anyone who wants to be a master pastry
chef must understand the principles and science
that make baking work. This book explains the
whys and hows of every chemical reaction,
essential ingredient, and technique, revealing
the complex mysteries of bread loaves, pastries,
and everything in between. Among other
additions, How Baking Works, Third Edition
includes an all-new chapter on baking for health
and wellness, with detailed information on using
whole grains, allergy-free baking, and reducing
salt, sugar, and fat in a variety of baked goods.
This detailed and informative guide features: An
introduction to the major ingredient groups,
including sweeteners, fats, milk, and leavening
agents, and how each affects finished baked
goods Practical exercises and experiments that
vividly illustrate how different ingredients
function Photographs and illustrations that show
the science of baking at work End-of-chapter
discussion and review questions that reinforce
key concepts and test learning For both
practicing and future bakers and pastry chefs,
How Baking Works, Third Edition offers an
unrivaled hands-on learning experience.
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Controlled Atmosphere Storage of Apples Ben Henry Pubols 1966
Apples for Everyone - Jill Esbaum 2009-09-21
Discusses how apples develop from blossoms to
fruit, how they are harvested, how people use
them, the history of apples in the United States,
and different varieties of them.
The Everything Pie Cookbook - Kelly Jaggers
2011-08-18
Pie--the once-humble dessert--is hot! From
savory to sweet, for breakfast, lunch, or dinner,
once you know the secrets of making pie you will
have the skills to create almost any meal. This
cookbook demystifies the art and science of flaky
crusts and delectable fillings. It's bursting with
recipes for mouthwatering pies of every type,
including: Classic fruit pies and tarts Rich cream
and custard pies Sweet, nutty pies Meat pies and
hearty pot pies And much more! Inside you'll
find expert tips, creative ideas, and timesaving
shortcuts for making the perfect pie--every time!
The Dictionary of New Zealand English
- H. W.
Orsman 1997
The Dictionary of New Zealand English provides
a unique historical record of New Zealand words
and phrases, from their earliest use to the
present day. The 6,000 main headword entries
and 9,300 separate sub-entries provide
fascinating insights into New Zealand's diverse
linguistic heritage. The definitions are illustrated
by 47,000 select quotations arranged in
chronological order from the earliest to the
latest. The origin of each headword is discussed.
The Dictionary of New Zealand English is an
essential reference for those interested in New
Zealand society, history and culture, and makes
an invaluable contribution to the study of the
English language worldwide.
Listeria monocytogenes in the Food Processing
Environment - Kieran Jordan 2015-04-22
This Brief focuses on Listeria monocytogenes,
from isolation methods and characterization
(including whole genome sequencing), to
manipulation and control. Listeriosis, a
foodborne disease caused by Listeria
monocytogenes is a major concern for public
health authorities. In addition, addressing issues
relating to L. monocytogenes is a major
economic burden on industry. Awareness of its
ubiquitous nature and understanding its

physiology and survival are important aspects of
its control in the food processing environment
and the reduction of the public health concern.
Produce News - 2006
Minimalist Baker's Everyday Cooking - Dana
Shultz 2016-04-26
The highly anticipated cookbook from the
immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that
all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana
Shultz founded the Minimalist Baker blog in
2012 to share her passion for simple cooking
and quickly gained a devoted worldwide
following. Now, in this long-awaited debut
cookbook, Dana shares 101 vibrant, simple
recipes that are entirely plant-based, mostly
gluten-free, and 100% delicious. Packed with
gorgeous photography, this practical but
inspiring cookbook includes: • Recipes that each
require 10 ingredients or less, can be made in
one bowl, or require 30 minutes or less to
prepare. • Delicious options for hearty entrées,
easy sides, nourishing breakfasts, and decadent
desserts—all on the table in a snap • Essential
plant-based pantry and equipment tips • Easy-tofollow, step-by-step recipes with standard and
metric ingredient measurements Minimalist
Baker’s Everyday Cooking is a totally no-fuss
approach to cooking for anyone who loves
delicious food that happens to be healthy too.
The Gardeners' Community Cookbook 1999-01-01
Offers four hundred recipes from contributors
who share their best creations featuring
ingredients from their own gardens
International Directory of Company
Histories - Jay P. Pederson 2008-08
This multi-volume series provides detailed
histories of more than 8,500 of the most
influential companies worldwide.
Beyond One Health - John A. Herrmann
2018-03-06
Tackling One Health from a multi-disciplinary
perspective, this book offers in-depth insight into
how our health and the health of every living
creature and our ecosystem are all inextricably
connected. Presents critical population health
topics, written by an international group of
experts Addresses the technical aspects of the
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subject Offers potential policy solutions to help
discard the rind of a cheese). Behr also names
mitigate current threats and prevent additional
the most complementary foods and flavors for
threats from occurring
each of these fifty marvelous foods and the
wines that go with them. The fifty selections
Renewing America's Food Traditions - Gary
provide a broad sensory range for the modern
Paul Nabhan 2008
gourmet. Most of the foods are raw materials,
This work represents a dramatic call to
but some have been fermented or otherwise
recognize, celebrate, and conserve the great
transformed—into bread, ham, cheese. Six of the
diversity of foods that give North America the
fifty are cheeses. As Behr explains, cheese is
distinctive culinary identity that reflects its
probably the best food, as wine is the best drink.
multi-cultural heritage. Included are recipes and
Behr argues that food tastes more delicious
folk traditions associated with 100 of the
when it is closer to nature. Skilled low
continent's rarest food plants and animals.
The Commercial Storage of Fruits, Vegetables,technology is almost always superior to high
technology. But with scientific insight, the old
and Florist and Nursery Stocks
- Robert E.
methods can be refined to achieve more
Hardenburg 1986
consistent high quality. We can’t always have
Note for the electronic edition: This draft has
the best, but with the information in this book
been assembled from information prepared by
we can eat better every day. Knowing good food
authors from around the world. It has been
is part of a complete understanding of the
submitted for editing and production by the
USDA Agricultural Research Service Information world—part of a full enjoyment of nature, a full
experience of the senses, a full life. For the
Staff and should be cited as an electronic draft
connoisseur at any level, 50 Foods is a
of a forthcoming publication. Because the 1986
beautifully written guide to deliciousness, with
edition is out of print, because we have added
color illustrations by Mikel Jaso throughout.
much new and updated information, and
The Orchardist of New Zealand - 1993
because the time to publication for so massive a
project is still many months away, we are
making this draft widely available for comment
Consumer Preferences for Fresh Market Apples from industry stakeholders, as well as university
Jane Louise Beggs 1996
research, teaching and extension staff.
Sweet Suzie's Sensational Foodies
- Kelly
What You Can Do About Food Poisoning Armann 2019-06-03
Don Rauf 2015-07-15
Sweet Suzie's Sensational Foodies by Kelly
What causes food poisoning? Is it preventable?
Armann [--------------------------------------------]
What is the best way to treat it? This book
50 Foods - Edward Behr 2013-10-31
provides information on the symptoms,
With 50 Foods, noted authority Edward Behr has remedies, and preemptive measures that can be
created the definitive guide to the foods every
taken to protect yourself from foodborne
food lover must know. A culinary Baedeker, 50
diseases such as E. coli, botulism, and
Foods will delight and inform the connoisseur as
salmonella.
well as the novice. Like Behr’s celebrated
One Bad Apple - Sheila Connolly 2008-08-05
magazine, The Art of Eating, 50 Foods presents
There's a killer in the orchard-and he's rotten to
simple, practical information about buying,
the core. INCLUDES RECIPES Meg Corey has
using, preparing, and enjoying. Behr focuses on
come to the quaint New England town of
aroma, appearance, flavor, and texture to
Granford, Massachusetts, to sell her mother's
determine what “the best” means for each food.
old colonial home and apple orchard. Instead,
He tells you how to select top quality—signs of
she becomes embroiled in development plans
freshness and ripeness, best season, top
that include her land, and her former flame from
varieties, proper aging. If the way to prepare,
Boston. When he's found dead in the new septic
serve, or eat something is little known, then he
tank on her property, the police immediately
explains it (how to open an oyster, why the best
suspect Meg, whose only ally in town is the
way to cook green beans is boiling, how to clean
plumber Seth Chapin. Together, they'll have to
a whole salted anchovy, when to eat and when to peel back the layers of secrecy that surround the
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deal in order to find the real murderer, and save
the orchard.
The UltraMind Solution
- Mark Hyman
2008-12-30
A "New York Times"-bestselling author reveals
that problems in the brain don't start there, and
explains how detoxifying and fortifying the body
can maximize brain function, alleviate
depression, and improve memory--without drugs.
Antisepsis, Disinfection, and Sterilization Gerald E. McDonnell 2020-07-10
Antisepsis, Disinfection, and Sterilization: Types,
Action, and Resistance, by Gerald E. McDonnell,
is a detailed and accessible presentation of the
current methods of microbial control. Each
major category, such as physical disinfection
methods, is given a chapter, in which theory,
spectrum of activity, advantages, disadvantages,
and modes of action of the methods are
thoroughly and clearly presented. Sufficient
background on the life cycles and general
anatomy of microorganisms is provided so that
the reader who is new to microbiology will
better appreciate how physical and chemical
biocides work their magic on microbes. Other
topics in the book include: Evaluating the
efficacy of chemical antiseptics and
disinfectants, and of physical methods of
microbial control and sterilization.
Understanding how to choose the proper
biocidal product and process for specific
applications. Classic physical and chemical
disinfection methods, such as heat, cold, nonionizing radiation, acids, oxidizing agents, and
metals. Newer chemical disinfectants, including,
isothiazolones, micro-and nano-particles, and
bacteriophages as control agents. Antisepsis of
skin and wounds and the biocides that can be
used as antiseptics. Classic methods of physical
sterilization, such as, moist heat and dry heat
sterilization, ionizing radiation, and filtration,
along with newer methods, including, the use of
plasma or pulsed light. Chemical sterilization
methods that use ethylene oxide, formaldehyde,
or a variety of other oxidizing agents. A detailed
look at the modes of action of biocides in
controlling microbial growth and disrupting
microbial physiology. Mechanisms that
microorganisms use to resist the effects of
biocides. The second edition of Antisepsis,
Disinfection, and Sterilization: Types, Action,

and Resistance is well suited as a textbook and
is outstanding as a reference book for facilities
managers and application engineers in
manufacturing plants, hospitals, and food
production facilities. It is also essential for
public health officials, healthcare professionals,
and infection control practitioners.
Fruit Processing - 2000
Bibliography of Agriculture with Subject
Index - 2000
The Perfect Pie
- America's Test Kitchen
2019-09-10
Get the dough rolling and perfect your piemaking skills to bake beautiful, foolproof
versions of the corner bakery classics and
French patisserie favorites--plus a host of
whimsical, modern pies and tarts of all kinds like
sky-high meringue pies, uniquely flavored fruit
pies with intricate lattice-woven tops, and lush
elegant tarts. The Perfect Pie is the definitive
guide to gorgeous pies and tarts. Maybe you
want to master homespun pies that celebrate
seasonal produce, or get creative with pastryencased canvases for modern flavor profiles. No
matter your pie preference, this collection will
inspire you to bake. We've tested our way to the
best techniques for building foolproof bakeryquality pies from the crust up: Learn how to
create the flakiest pie crust from dough that's a
breeze to roll. Become the expert in classics like
Sweet Cherry Pie and also wow with pies that
show off interesting flavors like Blueberry Earl
Grey Pie (tea is infused into the filling and an
adorning glaze) or Browned Butter Butternut
Squash Pie with Sage. Make meringues that
don't weep, or fruit filling for Deep-Dish Apple
Pie that doesn't shrink under the tall-standing
top crust. Discover the world of tarts like
Chocolate-Hazelnut Raspberry Mousse Tart with
looks that deceive its simplicity (we top crispy
store-bought puff pastry with a quick mousse),
sleek sesame brittle-decorated Chocolate-Tahini
Tart, and rustic galettes. When you're ready to
up your game, learn to design intricate pie tops
(think: braided edges for Pecan Pie; a
herringbone lattice pattern for Ginger Plum Pie;
creative cutouts for Apricot, Vanilla Bean, and
Cardamom Pie; and candied peanut clusters for
Peanut Butter and Concord Grape Pie), fashion
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pies big (slab pies for a crowd) and small (muffin
tin pies, jar pies, and pie pops), and use
ingredients you never thought to put in pie like
husk cherries or rose water.
The Mating Game - Pamela C. Regan 2016-01-12
The Third Edition of The Mating Game: A Primer
on Love, Sex, and Marriage is the only
introductory text about human mating
relationships aimed specifically at a university
audience. Encompassing a wide array of
disciplines, this comprehensive review of theory
and empirical research takes an integrated
perspective on the fundamental human
experiences of attraction and courtship; mate
selection and marriage; and love and sex.
Strongly grounded in methodology and research
design, the book offers relevant examples and
anecdotes along with ample pedagogy that will
spark debate and discussion on provocative and
complex topics.
Liquid Intelligence: The Art and Science of
Perfect Cocktail
- Dave Arnold 2014-11-10
Winner of the 2015 James Beard Award for Best
Beverage Book and the 2015 IACP Jane Grigson
Award. A revolutionary approach to making
better-looking, better-tasting drinks. In Dave
Arnold’s world, the shape of an ice cube, the
sugars and acids in an apple, and the bubbles in
a bottle of champagne are all ingredients to be
measured, tested, and tweaked. With Liquid
Intelligence, the creative force at work in Booker
& Dax, New York City’s high-tech bar, brings
readers behind the counter and into the lab.
There, Arnold and his collaborators investigate
temperature, carbonation, sugar concentration,
and acidity in search of ways to enhance classic
cocktails and invent new ones that revolutionize

your expectations about what a drink can look
and taste like. Years of rigorous experimentation
and study—botched attempts and inspired
solutions—have yielded the recipes and
techniques found in these pages. Featuring more
than 120 recipes and nearly 450 color
photographs, Liquid Intelligence begins with the
simple—how ice forms and how to make crystalclear cubes in your own freezer—and then
progresses into advanced techniques like
clarifying cloudy lime juice with enzymes, nitromuddling fresh basil to prevent browning, and
infusing vodka with coffee, orange, or
peppercorns. Practical tips for preparing drinks
by the pitcher, making homemade sodas, and
building a specialized bar in your own home are
exactly what drink enthusiasts need to know. For
devotees seeking the cutting edge, chapters on
liquid nitrogen, chitosan/gellan washing, and the
applications of a centrifuge expand the
the
boundaries of traditional cocktail craft. Arnold’s
book is the beginning of a new method of
making drinks, a problem-solving approach
grounded in attentive observation and creative
techniques. Readers will learn how to extract the
sweet flavor of peppers without the spice, why
bottling certain drinks beforehand beats shaking
them at the bar, and why quinine powder and
succinic acid lead to the perfect gin and tonic.
Liquid Intelligence is about satisfying your
curiosity and refining your technique, from redhot pokers to the elegance of an old-fashioned.
Whether you’re in search of astounding drinks or
a one-of-a-kind journey into the next generation
of cocktail making, Liquid Intelligence is the
ultimate standard—one that no bartender or
drink enthusiast should be without.
Virginia Fruit
- 1996
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