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Environment and Natural Resources Trust Fund 
M.L. 2020 Approved Work Plan 

General Information 
ID Number: 2020-014 

Staff Lead: Rory Anderson 

Date this document submitted to LCCMR: August 13, 2021 

Project Title: Diverting Unsold Food From Landfills, Reducing Greenhouse Gases 

Project Budget: $130,000 

 

Project Manager Information 
Name: Julie Vanhove 

Organization: Second Harvest Heartland 

Office Telephone: (651) 209-7984 

Email: jvanhove@2harvest.org 

Web Address: https://www.2harvest.org/ 

 

Project Reporting 
Date Work Plan Approved by LCCMR: August 13, 2021 

Reporting Schedule: April  1 / October  1 of each year. 

Project Completion: July 31, 2023 

Final Report Due Date: September 14, 2023 

 

Legal Information 
Legal Citation: M.L. 2021, First Special Session, Chp. 6, Art. 5, Sec. 2, Subd. 07c 

Appropriation Language: $130,000 the second year is from the trust fund to the commissioner of natural resources for 
an agreement with Second Harvest Heartland to prevent food from going to landfills and reduce greenhouse gas 
emissions by helping businesses donate unsold prepared food to food shelves. 

Appropriation End Date: June 30, 2024 
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Narrative 
Project Summary: We will collect donations of prepared, ready-to-eat foods in the Metro area and send these items to 
local food pantries and meal programs. 

Describe the opportunity or problem your proposal seeks to address. Include any relevant background information. 

Without an outlet to divert unsold food, businesses will likely send unused product to landfills. According to the MPCA's 
2013 Statewide Waste Characterization study, food accounts for 17.8% of all waste sent to solid waste facilities in our 
state. The report notes that the Project Team identified food waste as a top potential diversion opportunity; with 
519,400 tons of food waste available for diversion annually.  
 
Our proposed project also addresses air quality and climate change in Minnesota by reducing methane emissions. A 
September 16, 2015 press release from the U.S. EPA notes, “Food loss and waste is the single largest component of 
disposed U.S. municipal solid waste, and accounts for a significant portion of U.S. methane emissions, which fuel climate 
change. This large volume of wasted food is a main contributor to the roughly 18% of total U.S. methane emissions that 
come from landfills. Landfills are the third largest source of methane in the United States.” Analysis from the Boston 
Consulting Group indicates that our food bank has potential to divert 8 million pounds of prepared, ready-to-eat foods 
that are available, but not being currently donated, at Minnesota food service businesses each year. 

What is your proposed solution to the problem or opportunity discussed above? i.e. What are you seeking funding to 
do? You will be asked to expand on this in Activities and Milestones. 

These unsold foods are available for us to collect at corporate cafeterias, restaurants, hotels, catering companies, “hot 
food” grocery departments, and other food service businesses. Staff members and/or trained volunteers will visit the 
businesses to pick up the foods, package them appropriately, and deliver them to food pantries and free meal programs. 
The agencies that receive these valuable donations all have a Certified Food Manager on staff to ensure food safety. 
 
In our program, we will train and supervise volunteers to collect and deliver the prepared food donations utilizing an app 
available on their cell phones—MealConnect. MealConnect is an innovative online platform that gives caterers, special 
event centers, restaurants, corporate cafeterias and other commercial food preparers a convenient, free and safe way to 
reduce waste and connect surplus meals with food insecure neighbors. The app was developed by Feeding America, the 
national network of food banks to which Second Harvest Heartland belongs, to bring efficiency to the donation process. 
Just last year, Meal Connect helped SHH rescue over 309,000 lbs of prepared food. 

What are the specific project outcomes as they relate to the public purpose of protection, conservation, preservation, 
and enhancement of the state’s natural resources?  

The goal of our project is to improve air quality and reduce climate change impacts through the diversion of 160,000 
additional pounds of food from food service partners in the Twin Cities metro area each year, for a total of 320,000 
additional lbs over the two-year grant period. 
 
This would translate to less organic material being put into landfills, lower greenhouse gas emissions through this 
reduction, increased amounts of food going to hungry and food-insecure Minnesotans, and the establishment of a new 
framework for food rescue partners to continue reductions into the future. 

 

Project Location 
What is the best scale for describing where your work will take place?   
 Region(s): Metro 
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What is the best scale to describe the area impacted by your work?   
 Region(s): Metro, Central, SW,  

When will the work impact occur?   
 During the Project and In the Future 
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Activities and Milestones 

Activity 1: Engage food pantries and meal programs to successfully accept donations 
Activity Budget: $65,000 

Activity Description:  
Utilize the time and resources of the Food Service Sourcing Representative to engage food pantries and meal programs 
to successfully accept donations of prepared foods throughout the duration of this grant period. 

Activity Milestones:  

Description Completion Date 
Identify a large pool of potential food pantries and meal programs for potential program participation. September 30, 2022 
Select and train 12 food pantries and/or meal programs to participate December 31, 2022 
Provide monitoring for program compliance and technical assistance/support to participating food 
shelves/meal programs 

June 30, 2023 

 

Activity 2: Engage food service businesses to successfully donate prepared foods 
Activity Budget: $65,000 

Activity Description:  
Utilize the time and resources of the Food Service Sourcing Representative to engage corporate cafeterias, restaurants, 
hotels, catering companies, “hot food” grocery departments, and other food service businesses to successfully donate 
prepared foods. 

Activity Milestones:  

Description Completion Date 
Identify a large pool of food-serving businesses for potential program participation. September 30, 2022 
Select and train 20 businesses to use MealConnect and prepare food for donation December 31, 2022 
Provide monitoring for compliance and technical assistance/support to ensure food safety and 
successful implementation 

June 30, 2023 
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Dissemination 
Describe your plans for dissemination, presentation, documentation, or sharing of data, results, samples, physical 
collections, and other products and how they will follow ENRTF Acknowledgement Requirements and Guidelines.  
Second Harvest Heartland shares results and findings with the public through electronic and print newsletters, an annual 
report, our website, and various social media accounts including Facebook, Twitter, Instagram and LinkedIn. Our website 
receives more than 30,000 web sessions per month on average and we have more than 33,000 social media followers. In 
addition, our affiliation with Feeding America, a network of 200 food banks across the country, provides us with an 
opportunity to learn and share promising practices. Our leadership team members connect with a peer group of food 
banks within the network and with the greater network, which provides frequent opportunities for information sharing 
throughout the year. Staff members working on our various program teams are currently engaged in Feeding America-
sponsored learning and sharing cohorts related to innovative food recovery strategies, child hunger and SNAP 
assistance. Our staff members also attend conferences held by Feeding America, Share Our Strength and other partners, 
allowing for additional dissemination and gathering of information and best practices. 
 
Second Harvest Heartland holds regular gatherings to bring together partner agencies to network, learn about the latest 
trends and practices in the emergency food system, and to discuss future opportunities and initiatives. For example, in 
September 2019 we facilitated 4 regional learning conferences across our service area for representatives from more 
than 150 food pantries, meal programs and other stakeholders in hunger relief. We also regularly hold smaller-scale 
meetings and training sessions with agency partners throughout the year. By sharing our findings, we hope to gain 
additional partners and promote effective practice in improving food security for all people. 
 
Results specific to the work achieved by this grant will also be shared to audiences that will benefit via: 
• Share program results at agency partner gatherings 
• Share program results at Feeding America conferences 
• Create a results flyer to distribute to store partners 
• Create a results flyer to distribute to agency partners 
• Share results with MN Food Bank cluster partners – five additional food banks in MN. 

 

Long-Term Implementation and Funding 
Describe how the results will be implemented and how any ongoing effort will be funded. If not already addressed as 
part of the project, how will findings, results, and products developed be implemented after project completion? If 
additional work is needed, how will this be funded?  
Expansion of our prepared food collection and distribution program has been included in our annual program plans for 
fiscal year 2020, and will be included in plans for 2021, 2022, and 2023. The strategy was identified as priority for our 
organization after evaluation from the Boston Consulting Group, and has also been identified as having significant 
potential for expansion by the Feeding America network of food banks. Regarding future funding, the program will be 
supported through a combination of public and private grants, major gifts, contributions from individuals, cause 
marketing campaigns, special fundraising events and earned revenue. 
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Budget Summary 
Category / 
Name 

Subcategory 
or Type 

Description Purpose Gen. 
Ineli 
gible 

% 
Bene 
fits 

# 
FTE 

Class 
ified 
Staff? 

$ Amount 

Personnel         
Food Service 
Sourcing 
Representative 

 Engage, train, and provide support to food 
shelves/meal programs and food service businesses 
participating in Second Harvest Heartland's prepared 
Food Rescue program. 

  26% 2  $130,000 

       Sub 
Total 

$130,000 

Contracts and 
Services 

        

       Sub 
Total 

- 

Equipment, 
Tools, and 
Supplies 

        

       Sub 
Total 

- 

Capital 
Expenditures 

        

       Sub 
Total 

- 

Acquisitions 
and 
Stewardship 

        

       Sub 
Total 

- 

Travel In 
Minnesota 

        

       Sub 
Total 

- 

Travel Outside 
Minnesota 

        

       Sub 
Total 

- 

Printing and 
Publication 
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       Sub 
Total 

- 

Other 
Expenses 

        

       Sub 
Total 

- 

       Grand 
Total 

$130,000 
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Classified Staff or Generally Ineligible Expenses 
Category/Name Subcategory or 

Type 
Description Justification Ineligible Expense or Classified Staff Request 
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Non ENRTF Funds 
Category Specific Source Use Status Amount 
State     
   State Sub 

Total 
- 

Non-State     
   Non State 

Sub Total 
- 

   Funds 
Total 

- 
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Attachments 

Required Attachments 
Visual Component 
File: 07f02c24-af1.pdf 

Alternate Text for Visual Component 
This infographic provides a one-page overview of SHH's proposed plan, including the opportunity, the plan, and the 
impact. 
 
Reducing greenhouse gasses by: 
Gaining donations of prepared foods from restaurants, hotels, catering companies & related businesses 
To prevent food from being disposed in landfills 
And help feed hungry Minnesotans  
 
The opportunity: 
Each year, food businesses in Minnesota prepare millions of pounds of food to sell to hungry customers.  These 
businesses include restauran... 

Financial Capacity 
File: 1200eecf-b7d.pdf 

Board Resolution or Letter 
Title File 
SHH Board Resolution 2f40bd2f-f7c.pdf 

Optional Attachments 
Support Letter or Other 

Title File 
SHH 2020 Work Plan - Previously Submitted 3549eb03-043.docx 
Background check certification form 14bd5ecf-f8e.pdf 

 

 

Difference between Proposal and Work Plan 

Describe changes from Proposal to Work Plan Stage 
There has been a title change for the position doing the work supported by this grant.  In the original proposal, the 
position was called the Emerging Food Streams Developer.  The position title has since changed to Food Service Sourcing 
Representative. 

 

  

https://lccmrprojectmgmt.leg.mn/media/map/07f02c24-af1.pdf
https://lccmrprojectmgmt.leg.mn/media/financial_capacity/1200eecf-b7d.pdf
https://lccmrprojectmgmt.leg.mn/media/attachments/2f40bd2f-f7c.pdf
https://lccmrprojectmgmt.leg.mn/media/attachments/3549eb03-043.docx
https://lccmrprojectmgmt.leg.mn/media/attachments/14bd5ecf-f8e.pdf
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Additional Acknowledgements and Conditions:  
The following are acknowledgements and conditions beyond those already included in the above workplan: 

Do you understand and acknowledge the ENRTF repayment requirements if the use of capital equipment changes?  
 N/A 

Do you agree travel expenses must follow the "Commissioner's Plan" promulgated by the Commissioner of 
Management of Budget or, for University of Minnesota projects, the University of Minnesota plan?  
 N/A 

Does your project have potential for royalties, copyrights, patents, or sale of products and assets?  
 No 

Do you understand and acknowledge IP and revenue-return and sharing requirements in 116P.10?  
 N/A 

Do you wish to request reinvestment of any revenues into your project instead of returning revenue to the ENRTF?  
 N/A 

Does your project include original, hypothesis-driven research?  
 No 

Does the organization have a fiscal agent for this project?  
 No 
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�ĂĐŚ�ǇĞĂƌ͕�ĨŽŽĚ�ďƵƐŝŶĞƐƐĞƐ�ŝŶ�DŝŶŶĞƐŽƚĂ�ƉƌĞƉĂƌĞ�ŵŝůůŝŽŶƐ�ŽĨ�ƉŽƵŶĚƐ�ŽĨ�ĨŽŽĚ�ƚŽ�ƐĞůů�ƚŽ�ŚƵŶͲ
ŐƌǇ�ĐƵƐƚŽŵĞƌƐ͘��dŚĞƐĞ�ďƵƐŝŶĞƐƐĞƐ�ŝŶĐůƵĚĞ�ƌĞƐƚĂƵƌĂŶƚƐ͕�ŚŽƚĞůƐ͕�ĐĂƚĞƌŝŶŐ�ĐŽŵƉĂŶŝĞƐ͕�ĚĞůŝ�ĚĞͲ
ƉĂƌƚŵĞŶƚƐ�Ăƚ�ŐƌŽĐĞƌǇ�ƐƚŽƌĞƐ͕�ĂŶĚ�ƌĞůĂƚĞĚ�ƚǇƉĞƐ�ŽĨ�ďƵƐŝŶĞƐƐĞƐ͘� 

EŽƚ�Ăůů�ŽĨ�ƚŚŝƐ�ĨŽŽĚ�ŝƐ�ƐŽůĚ͘��/Ŷ�ĨĂĐƚ͕�ůĂƌŐĞ�ƉŽƌƟŽŶƐ�ĂƌĞ�ƚŚƌŽǁŶ�ŽƵƚ͕�ƚŽ�ďĞ�ĚŝƐƉŽƐĞĚ�ŝŶ�ŽƵƌ�
ƐƚĂƚĞ͛Ɛ�ůĂŶĚĮůůƐ͘��tŚĂƚ�ŝĨ�ďƵƐŝŶĞƐƐĞƐ�ĐŽƵůĚ�ĚŽŶĂƚĞ�ƚŚĞŝƌ�ƵŶƐŽůĚ�ƉƌĞƉĂƌĞĚ�ĨŽŽĚ͕�ƐŽ�ƚŚĂƚ�ƚŚĞǇ�
ǁŽƵůĚŶ͛ƚ�ŚĂǀĞ�ƚŽ�ƚŚƌŽǁ�ŝƚ�ŽƵƚ͕�ĂŶĚ�ƚŚĞǇ�ĐŽƵůĚ�ĨĞĞĚ�ŚƵŶŐƌǇ�ƉĞŽƉůĞ�ŝŶƐƚĞĂĚ͍��ZĞƐĞĂƌĐŚ�ĐŽŵͲ
ƉůĞƚĞĚ�ĨŽƌ�ŽƵƌ�ĨŽŽĚ�ďĂŶŬ�ŝŶĚŝĐĂƚĞƐ�ƚŚĂƚ�ϴ�ŵŝůůŝŽŶ�ƉŽƵŶĚƐ�ŽĨ�ƉƌĞƉĂƌĞĚ�ĨŽŽĚƐ�ĂƌĞ�ĂǀĂŝůĂďůĞ�
ĨŽƌ�ĚŽŶĂƟŽŶ�ĂŶŶƵĂůůǇ�ŝŶ�DŝŶŶĞƐŽƚĂ͘ 

�Ɛ�Ă�ĨŽŽĚ�ďĂŶŬ͕�^ĞĐŽŶĚ�,ĂƌǀĞƐƚ�,ĞĂƌƚůĂŶĚ�ŝƐ�Ă�ƌĞŐŝŽŶĂů�ĞǆƉĞƌƚ�ŝŶ�ƐĞĐƵƌŝŶŐ�ǀĂƐƚ�ĂŵŽƵŶƚƐ�ŽĨ�ĚŽŶĂƚĞĚ�
ĨŽŽĚ͘��tĞ�ŚĂǀĞ�ǁĞůů-ĞƐƚĂďůŝƐŚĞĚ�ƉƌŽĐĞƐƐĞƐ�ŝŶ�ƉůĂĐĞ�ĨŽƌ�ƐŽƵƌĐŝŶŐ�ĚŽŶĂƟŽŶƐ�ŽĨ�ƐŚĞůĨ-ƐƚĂďůĞ�ĨŽŽĚƐ͕�ĨƌĞƐŚ�
ƉƌŽĚƵĐĞ�ĨƌŽŵ�ĨĂƌŵƐ͕�ĂŶĚ�ĨŽŽĚ�ĚŽŶĂƚĞĚ�ďǇ�ŐƌŽĐĞƌǇ�ƐƚŽƌĞƐ͘� 

'ĂŝŶŝŶŐ�ĚŽŶĂƟŽŶƐ�ŽĨ�ŚŽƚ�ĂŶĚ�ƉƌĞƉĂƌĞĚ�ĨŽŽĚƐ͕�ĂŶĚ�ŵĂŬŝŶŐ�ĂƌƌĂŶŐĞŵĞŶƚƐ�ĨŽƌ�ƚŚŝƐ�ĨŽŽĚ�ƚŽ�ďĞ�ŐŝǀĞŶ�ƚŽ�
ŚƵŶŐƌǇ�ƉĞŽƉůĞ�ŝŶ�ƚŚĞ�ĐŽŵŵƵŶŝƚǇ͕�ŝƐ�ƌĞůĂƟǀĞůǇ�ŶĞǁ�ĨŽƌ�ŽƵƌ�ŽƌŐĂŶŝǌĂƟŽŶ͘��tĞ�ƌĞĐĞŶƚůǇ�ĐŽŵƉůĞƚĞĚ�Ă�
ƉŝůŽƚ�ƉƌŽũĞĐƚ�ǁŝƚŚ�,ǇĂƩ�ŚŽƚĞůƐ͘��tĞ�ĂůƐŽ�ŝŵƉůĞŵĞŶƚĞĚ�Ă�ǀĞƌǇ�ƐƵĐĐĞƐƐĨƵů�ƉƌĞƉĂƌĞĚ�ĨŽŽĚ�ĐŽůůĞĐƟŽŶ�ƉƌŽͲ
ŐƌĂŵ�ĂƐ�ƉĂƌƚ�ŽĨ�ƚŚĞ�ϮϬϭϴ�^ƵƉĞƌ��Žǁů�ĨĞƐƟǀŝƟĞƐ͘��/Ŷ�ĂĚĚŝƟŽŶ͕�ƚŚĞ�ŶĂƟŽŶĂů�&ĞĞĚŝŶŐ��ŵĞƌŝĐĂ�ŽƌŐĂŶŝǌĂͲ
ƟŽŶ�;ǁĞ�ĂƌĞ�ϭ�ŽĨ�ϮϬϬ�ĨŽŽĚ�ďĂŶŬ�ŵĞŵďĞƌƐͿ�ŚĂƐ�ĚĞǀĞůŽƉĞĚ�ďĞƐƚ�ƉƌĂĐƟĐĞƐ�ŝŶ�ƐŽƵƌĐŝŶŐ͕�ŚĂŶĚůŝŶŐ�ĂŶĚ�ĚŝƐͲ
ƚƌŝďƵƟŶŐ�ƉƌĞƉĂƌĞĚ�ĨŽŽĚ�ĚŽŶĂƟŽŶƐ͘��tĞ�ǁŝůů�ůĞǀĞƌĂŐĞ�ƚŚŝƐ�ĞǆƉĞƌƟƐĞ�ŝŶ�ŽƵƌ�ƉƌŽƉŽƐĞĚ�ƉƌŽũĞĐƚ͘ 

dŚŝƐ�ƉƌŽũĞĐƚ�ǁŝůů�ĂůůŽǁ�ƵƐ�ƚŽ�ďƌŝŶŐ�Ă�ƉƌĞƉĂƌĞĚ�ĨŽŽĚ�ĚŽŶĂƟŽŶ�ƉƌŽŐƌĂŵ�ƚŽ�ƐĐĂůĞ͘��'ƌĂŶƚ�ĨƵŶĚƐ�ǁŝůů�ďĞ�
ƵƐĞĚ�ƚŽ�ƉĂǇ�ƚŚĞ�ƐĂůĂƌǇ�ĂŶĚ�ďĞŶĞĮƚƐ�ŽĨ�Ă�ƉƌŽŐƌĂŵ�ƐƚĂī�ƉĞƌƐŽŶ�;�ŵĞƌŐŝŶŐ�&ŽŽĚ�^ƚƌĞĂŵƐ��ĞǀĞůŽƉĞƌͿ͘��
dŚĞ�ƐƚĂī�ƉĞƌƐŽŶ�ǁŝůů�ƐĞĐƵƌĞ�ĨŽŽĚ�ĚŽŶĂƟŽŶƐ͕�ĂŶĚ�ĚĞǀĞůŽƉ�ƉĂƌƚŶĞƌƐŚŝƉƐ�ǁŝƚŚ�ƚŚĞ�ĚŽŶŽƌƐ͘��dŚĞ�ƐƚĂī�ƉĞƌͲ
ƐŽŶ�ǁŝůů�ĂůƐŽ�ĂƐƐŝƐƚ�ƚŚĞ�ĂŐĞŶĐŝĞƐ�ƚŚĂƚ�ƌĞĐĞŝǀĞ�ƚŚĞ�ĨŽŽĚ͘��dŚĞ�ĚŽŶĂƚĞĚ�ĨŽŽĚ�ǁŝůů�ďĞ�ƚƌĂŶƐƉŽƌƚĞĚ�ƚŽ�ŶĞĂƌͲ
ďǇ�ĨŽŽĚ�ƉĂŶƚƌŝĞƐ�ĂŶĚ�ŵĞĂů�ƉƌŽŐƌĂŵƐ�ƐŽ�ƚŚĂƚ�ŝƚ�ĐĂŶ�ďĞ�ŐŝǀĞŶ�ƚŽ�ůŽǁ-ŝŶĐŽŵĞ�ƉĞŽƉůĞ�ŝŶ�ŶĞĞĚ�ŽĨ�ĨŽŽĚ�ĂƐͲ
ƐŝƐƚĂŶĐĞ͘ 

dŚŝƐ�ƉƌŽũĞĐƚ�ǁŝůů�ƉƌŽĚƵĐĞ�ƚŚĞ�ĨŽůůŽǁŝŶŐ�ŽƵƚĐŽŵĞƐ͗ 

· ZĞĚƵĐĞĚ�ŽƌŐĂŶŝĐ�ĨŽŽĚ�ǁĂƐƚĞ�ďĞŝŶŐ�ƉůĂĐĞĚ�ŝŶ�DŝŶŶĞƐŽƚĂ�ůĂŶĚĮůůƐ͘ 

· ZĞĚƵĐĞĚ�ŐƌĞĞŶŚŽƵƐĞ�ŐĂƐ�ĞŵŝƐƐŝŽŶƐ�ďĞĐĂƵƐĞ�ůĞƐƐ�ĨŽŽĚ�ǁĂƐƚĞ�ǁŝůů�ďĞ�ƉůĂĐĞĚ�ŝŶ�ůĂŶĚĮůůƐ͘ 

· ϭϲϬ͕ϬϬϬ�ůďƐ͘�ŽĨ�ƉƌĞƉĂƌĞĚ�ĨŽŽĚ�ĚŽŶĂƟŽŶƐ�ƐĞĐƵƌĞĚ�ĞĂĐŚ�ǇĞĂƌ�ŽĨ�ƚŚĞ�ŐƌĂŶƚ�ƉĞƌŝŽĚ͘ 

· /ŶĐƌĞĂƐĞĚ�ĂŵŽƵŶƚƐ�ŽĨ�ĨŽŽĚ�ĨŽƌ�ŚƵŶŐƌǇ�ĂŶĚ�ĨŽŽĚ-ŝŶƐĞĐƵƌĞ�DŝŶŶĞƐŽƚĂŶƐ͘ 

· dŚĞ�ĞƐƚĂďůŝƐŚŵĞŶƚ�ŽĨ�Ă�ĨƌĂŵĞǁŽƌŬ�ĨŽƌ�ŽŶŐŽŝŶŐ�ŽƉĞƌĂƟŽŶƐ�ŽĨ�ƚŚŝƐ�ƉƌŽŐƌĂŵ͕�ŝŶĐůƵĚŝŶŐ�
ĨŽƌŵŝŶŐ�ŽĨ�ŶĞǁ�ƉĂƌƚŶĞƌƐŚŝƉƐ�ǁŝƚŚ�ϮϬ�ƉƌĞƉĂƌĞĚ�ĨŽŽĚ�ĚŽŶŽƌƐ�ĂŶĚ�ϭϮ�ĂŐĞŶĐŝĞƐ�ƚŚĂƚ�ǁŝůů�
ŐŝǀĞ�ƚŚĞ�ĚŽŶĂƚĞĚ�ĨŽŽĚ�ƚŽ�ƚŚĞŝƌ�ĐůŝĞŶƚƐ͘ 
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