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ANNOUNCEMENTS
ANSWER THE CALL!!
We need volunteers to staff
our booth at the Festival of
Nations (Sat.-Sun.,
Aug. 25-26). Contact
Dave Hill to volunteer
(636-577-1696).
Please answer the call!
We need members to
participate in our activities.

ESCRIPT COMMUNITY CARD
—SUPPORT US—
The Board continues to
request all members get an
eScript Community Card
from your local Schnuck’s
to support your St Andrew
Society. Schnuck’s will
contribute up to 3% of your
purchases to our society.
There’s a small card to keep
on your key chain. Every
time you shop at Schnuck’s,
ask the clerk to swipe your
eScript card.
Register your eScript
card on-line at
www.schnucks.com or by
call 1-800-931-6258. Our
group ID# is 500025559, or
you can look us up on-line.

YOUR ANNOUNCEMENT COULD
APPEAR HERE!
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PRESIDENT’S MESSAGE
Don Withrow, President

Dear Members,

is not allowing nominations from the floor at our annual
meeting. The Nominating Committee will submit a list of
nominees at the meeting. This list will include candidates
selected by the Committee and those recommended by
members of the Society in good standing. All candidates
must be members in good standing at the time of nomination. The revised By-Laws are now posted on our website
and I invite all members who have not done so to read and
familiarize themselves with them. I look forward to seeing
each of you at our next Annual Meeting in September.

At the special meeting of the membership on July 10th,
the revised By-Laws were adopted by unanimous vote.
The By-Laws had last been revised in 1997. The current
revision should improve the operations of the Society and
clear up procedural gaps and areas of confusion. One
important change is the mailing of a dues notice to all
members by June 1st of each calendar year. As many of
you know we have had declining membership. At least
part of the decline has been due to confusion by members as to whether their dues were current or not. I can Best regards,
personally attest to the fact that relying on my memory Don Withrow
for such details is hazardous. Another important change

SOCIETY PICNIC AT WILD FLOWER FARM
Steve Nichols, Editor

Although the weather was toasty, Saturday, June 23 was
nothing like the subsequent heat wave that plagued
St. Louis. A small but robust group gathered at Wild
Flower Farm near Dittmer, Missouri and enjoyed the
congenial and generous hospitality of owners Don and
Peggy MacCallie. Thanks to Denise Duffy and Liz Belcastro for their efforts in arranging this event.
Wild Flower Farm is a family run affair, and while Don
and Peggy are relaxed, this small croft is certainly a going business. Check out the web site, http://wild-flower-farm.com, to learn more about their operation. But
more on our day there . . .
We established our base in the sheds near the manse,
allowing us relief from the bright sun. Besides the victuals all brought in their picnic baskets, Don grilled
burgers made from the beef of his Highland coos, and
Peggy provided a pot of beans, fruit salad, etc.

Don and Peggy MacCallie, Denise Duffy

The kids enjoyed seeing lots of animals out in the pasture, a gentle horse and donkey, as well as a secretive
alpaca. Near the house and shed were some pens with
Peggy’s Highland sheep (that she shears by hand with a
conventional scissors) and an inquisitive emu.

This column is for all
members. Anyone who
has an announcement
germane to our society’s
mission please send it to
the editor Steve Nichols at
steven.h.nichols@sbcglobal.net

e
Highland sheep
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The Fourth of July
While we Americans
celebrate our separation from
Great Britain on July 4th
every year, independence
was actually declared by the
Second Continental Congress
on July 2, 1776. After
this momentous decision,
the Congress turned its
attention to the Declaration,
the explanatory statement
prepared by the Committee
of Five headed by Thomas
Jefferson. After debate and
revisions, the Declaration
was approved on July 4th
[Can you imagine a modern
Congress acting with such
alacrity?]

SOCIETY PICNIC (continued)
Steve Nichols, Editor

My Grand-daughter Liza enjoyed playing in Don’s
1930s Ford model A truck that his used to direct us to
the disignated parking. »»»
Meanwhile the Belcastro twins, Alex and Sophia, made
friends with Sophie Goldsmith, Denise Duffy’s granddaughter. »»»

Liza O’Neal

Swan

John Adams thought that
July 2nd would be forever
remembered by Americans.
But from the outset, we’ve
celebrated on the 4th,
the date on the muchpublicized Declaration.
When the declaration was
actually signed is disputed
by historians. Even though
Adams, Jefferson, and
Benjamin Franklin years later
wrote they had signed the
Declaration on July 4th, most
historians have concluded it
was signed a month later on
August 2nd.
In 1777 a thirteen gun salute
was fired at morning and
evening in Bristol, RI. We
moderns would have been
at home in Philadelphia:
besides thirteen gun salutes,
speeches and prayers, there
were parades, fireworks, and
displays of red, white, and
blue bunting on ships.

Sophia Belcastro, Sophie Goldmith and Alex Belcastro

Coincidentally, Adams and
Jefferson, the only future
presidents who signed the
declaration, both died on
July 4, 1826, the fiftieth year
anniversary of the signing.
Another founding father and
president, James Monroe,
died on July 4, 1831. Calvin
Coolidge, the 30th president,
has been so far the only
president born on July 4th
(1872).
Horse and his donkey pal.

T h e S c o t t i s h S t . A n d r e w S o c i e t y o f G r e a t e r S t . L o u i s | 6 3 6 . 5 7 7 . 1 6 9 6 | w w w. s t l s t a n d r e w s . o r g

2

THE SUMMONS
Will you come and follow me
If I but call your name?
Will you go where you don’t
know
And never be the same?
Will you let my love be shown,
Will you let my name be known,
Will you let my life be grown
In you and you in me?
Will you leave yourself behind
If I but call your name?
Will you care for cruel and kind
And never be the same?
Will you risk the hostile stare
Should your life attract
or scare?
Will you let me answer pray’r
In you and you in me?
Will you let the blinded see
If I but call your name?
Will you set the pris’ners free
And never be the same?
Will you kiss the leper clean,
And do such as this unseen,
And admit to what I mean
In you and you in me?
Will you love the ‘you’ you hide
If I but call your name?
Will you quell the fear inside
And never be the same?
Will you use the faith
you’ve found
To reshape the world around,
Through my sight and touch
and sound
In you and you in me?

Islanders hope £600k trail is the way to
boost Hebrides economy

Adapted from Scotland.com, June 17, 2012

Rugged coastlines, golden beaches, daunting hills, and
the inspiring machair enshrine the rugged beauty of
the Western Isles. Now the first official trail to link the
glories of the Outer Hebrides is being created to attract
more tourists to the island chain. The £600,000 Hebridean Way, will run from Vatersay just south of Barra,
through South Uist, Benbecula, North Uist, and Harris, finishing at the Butt of Lewis, the northern-most
point of the islands – a 203 mile walk. Dr Peter Clarke,
chair of the Gatliff Trust, has published his own route
through the length of the islands and recommends
walkers should set aside three weeks for the trip, although others have completed it in a fortnight.
The Way has long been an ambition of the Western
Isles council, which finally secured European funding
and investment from Scottish Natural Heritage (SNH)
to help finance the initiative. “Negotiations will have
to be carried out with the likes of Ministry of Defence, which operates the rocket range on South Uist,
although elsewhere I would imagine people would
be very supportive. Some of my route follows roads,
which was out of expedience, but it may be that new
trails have to be created.” Work will begin in September with landowners to turn the vision into reality.
A council spokesman said: “The aim is to develop an
integrated walk and cycle route running through the
Outer Hebrides to attract more visitors to the islands,
complement existing outdoor based initiatives, boost
capacity within the accommodation sector and to expose the significant Hebridean nature-based assets to
a new audience of visitors.” Dr Clarke adds: “The real
pleasure of the walk will be traveling through one of
the most stunningly beautiful wilderness areas in the
United Kingdom. All around you is living Gaelic cul-

ture and very friendly communities. Everywhere you
look, you see something engaging or picturesque,
whether it’s the hills of Harris, Beinn Mhòr on South
Uist, or the cliffs in Barra. Pretty much every step of
the way is memorable. I’ve been trying to persuade the
council to establish a long-distance walking route since
1988, but for 25 years nothing has been done,” he explained. “I’m delighted to hear about the plans.” The
Gatliff Trust runs a network of crofters’ hostels across
the Western Isles.
£230,000 were secured from the European Regional
Development, with the same amount pledged by the
council. SNH, meanwhile, has committed £120,000
towards the route, which it is hoped will be completed
in two years’ time.
Helen Todd, development officer for Ramblers Scotland, the walkers’ lobby group, said: “The variety of
scenery, the fantastic landscapes, along with the culture and the heritage means this sounds like a great
trail. This would be one of the most remote routes in
Scotland, and anything that gets the public heading to
the Outer Hebrides is great. A lot of the great trails in
Scotland have come from community initiatives, not
top down approaches, because local people realise how
much money comes into their area via hotels, cafes and
pubs through walkers.”
A spokesman for SNH said: “We are lucky in Scotland
to have so many long distance routes running through
some of our finest landscapes. This walk and cycle
route is no exception and we very much welcome the
development of more trails to help people enjoy the
outdoors. This path network will help attract more
visitors to the Outer Hebrides archipelago.”

Lord, your summons
echoes true
When you but call my name.
Let me turn and follow you
And never be the same.
In your company I’ll go
Where your love
and footsteps show.
Thus I’ll move
and live and grow
In you and you in me.
Lyrics:
John L. Bell & Graham Maule
Melody:
Kelvingrove’, Scots traditional

Trail will run from Vatersay and finish at the Butt of Lewis. Picture: Ian Rutherford
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PRINCE WILLIAM PRESENTED
‘THE ORDER OF THE THISTLE’
Adapted from Katie Nicholl, Scotland.com, June 16, 2012

Queen Elizabeth granted Prince William Scotland’s
top honor to strengthen the Royal family’s ties north
of the border.
The move officially comes as part of his 30th birthday
celebrations — but the timing ahead of a proposed
referendum on Scottish independence in 2014 is
hugely significant.
William wore the insignia during yesterday’s Trooping
The Colour to mark the Queen’s official birthday.
The honour is in his grandmother’s gift – and she
presented it to him in a private ceremony at Buckingham
Palace on Friday. An official service will take place at the
Palace of Holyroodhouse in Edinburgh next month.
It means that both the first and second in line to the
Throne are now Knights of the Thistle which, insiders
say, underlines the Queen’s commitment to keeping the
Union of England and Scotland intact.
Royal biographer Hugo Vickers said: ‘It is significant
because it connects William formally with Scotland.
He will now wear the Thistle and the Garter to official
engagements. The Queen is doing her best to strengthen
William’s ties with Scotland.’

BURNS DINNER COORDINATOR

Denise Duffy
ACTIVITIES CHAIR

Liz Belcastro
MEMBER-AT-LARGE

(OPEN)
CHAPLAIN

Rev. Millie Slack
IMMEDIATE
PAST PRESIDENT

David Brown

The Prince already has links with Scotland; he attended St
Andrews University, where he met his wife Kate Middleton,
and the couple are regular visitors to Balmoral.
There are currently 16 members of the Order Of The
Thistle, which is second only to the Order Of The
Garter. The Prince of Wales, who is known as the Duke
of Rothesay in Scotland, was given the order during the
Queen’s Silver Jubilee in 1977.

As well as the Thistle, William will also receive
£10 million when he turns 30 on Thursday — the final
settlement from his mother’s will. Aides say the Prince,
who earns £44,000 as an RAF pilot, has no immediate
plans to spend the inheritance.

A spokesman for William said: ‘The Duke was presented
with the insignia by the Queen on Friday at a private
audience, accompanied by The Prince of Wales.’

William is expected to celebrate his birthday quietly
with family and friends – unlike his father, who held
a lavish party at Buckingham Palace attended by
European royalty.

After saluting the Queen at the Trooping The Colour for her official 86th birthday, William joined other
senior Royals on the Buckingham Palace balcony to wave at crowds and watch an RAF flypast.
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CRISPY SALMON AND
GREENS WITH RASPBERRY
BUTTER SAUCE
Here’s a great summer recipe for
you Scottish salmon!
Ingredients (2 servings):
2 salmon filets, skin on
1 TBSP oil
20 fresh raspberries
2 TBSP unsalted butter, melted
1 ½ TSP red wine vinegar
Pinch of sea salt (⅛ TSP)
Instructions:
Lightly salt both sides of
the salmon.
Heat oil in a frying pan/cast iron
skillet over medium-high heat
until the oil is good and hot and
starts to crackle a little. Cook the
salmon in the pan, skin side down,
until nicely browned and more
importantly, no longer sticks to the
pan, about 3 minutes. If you turn
the fish too soon, it will stick and
the skin will rip off,
so be patient.
Turn fish and cook on the other
side, 3-5 minutes for a filet that
is 1” to 1 ½” thick. If the middle
is still not cooked enough for you,
lower the heat a little and cover
the salmon with a lid for a few
minutes more.

FOOTBALL ASSOCIATION ANNOUNCES A
‘FRIENDLY’ BETWEEN ENGLAND AND SCOTLAND
Adapted from Scotland.com, June 17, 2012

But, don’t hold your breath. The match is scheduled
at Wembley for Aug 14, 2013! It will mark the
Association’s 150th anniversary. The rivalry is the
oldest in international football, dating back to a match
in Patrick in November 1872. The first ‘official’ match
was played in Glasgow before a crowd of 4,000 to a
0 - 0 draw. Since there have been a total of 110 games.
This will be the first meeting with the ‘Auld Enemy’
since 2000 when Scotland won a Euro 2000 second
leg play-off, 1-0. England leads the series: England —
45 wins, Scotland — 41 wins, and 24 draws.

the end of the season,” the former national captain told
BBC Scotland. “Always playing against England was a
highlight, so I don’t think it will be any different now.”
The 65-year-old, who won two and lost three against the
Auld Enemy, hopes that a successful Wembley friendly
might lead to the re-establishment of regular games
between the two countries.

The FA also announced intentions to schedule further
high-profile fixtures to mark the anniversary. They
have also revealed a friendly against Italy to be played
in Berne, Switzerland, on Wednesday, 15 August,
England’s first match after Euro 2012. The last time
England took on the Azzurri was in 2002, losing 2-1
at Elland Road to a Vincenzo Montella brace.

“When we played, it was a nine-month circuit and that
was it, but nowadays football more or less goes for 11
and a half months of the year, so it’s very difficult,” said
Gemmill. “But I’m sure, if the game goes ahead and its
a spectacle for everybody concerned, and there are
no problems off the pitch, then I see no reason why it
should not go ahead again. At the end of the football
season, it was nice to have the Home Internationals,
where, within the space of seven or eight days, you
played three games that always culminated in playing
England in the last fixture.”

Former Scotland midfielder Archie Gemmill, who won
five of his 43 caps against England, welcomed the
news. “I think it will be good for everybody concerned,
because the fixture has been missing for a very long time
and it was always a fixture that every Scotsman and, I
dare say, every Englishman would look forward to at

The announcement coincided with the publication of
a new book, First Elevens: the birth of international
football, written by former Scottish Football
Association head of communications Andy Mitchell,
exploring the world’s first international fixture
between the sides in 1872.

To make the Raspberry Butter
Sauce, blend the raspberries and
melted butter in a blender until
smooth.
Scrape into a bowl and mix in
vinegar and sea salt. Optional:
Strain the sauce through a fine
mesh sieve set over a bowl,
pressing down on the solids to
push out the liquid. You’ll only end
up with about 2 tablespoons of
sauce/dressing.
Toss with greens and/or drizzle
over the salmon.

From MarksDailyApple.com

John Collins and David Beckham battle for the ball in 1999. GETTY IMAGES.
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THE NATION
The following was originally
written by Otto Whittaker in
1955, published in the Norfolk
and Western Railroad Company
Magazine in 1976, and updated
since.
I was born on July 4, 1776,
and the Declaration of
Independence is my birth
certificate. The bloodlines of
the world run in my veins,
because I offered freedom
to the oppressed. I am many
things and many people. I
am the Nation.
I am 312 million living souls-and the ghost of millions who
have lived
and died for me. I am Nathan
Hale and Paul Revere. I
stood at Lexington and fired
the shot heard around the
world. I am Washington,
Jefferson, and Patrick Henry;
John Paul Jones, the Green
Mountain Boys and Davy
Crockett; Lee and Grant and
Abe Lincoln.
I remember the Alamo,
the Maine, Pearl Harbor,
and 9-11. When freedom
called, I answered and
stayed until it was over, over
there. I left my heroic dead
in Flanders Field, on the
rock of Corregidor, on the
bleak slopes of Korea, in
the jungles of Vietnam, the
sands of Iraq, as well as in
countless other countries
around the world.
I am big, sprawling from
the Atlantic to the Pacific,
embracing Alaska and
Hawaii. I am three million
square miles throbbing with
industry; more than five
million farms; forest, field,
mountain, and desert; quiet
villages and cities that never
sleep. You can see the lights
of Christmas and hear the
strains of “Auld Lang Syne”
as the calendar turns.
I am 110,000 schools
and colleges and 330,000
churches where my people
worship God as they think
best. I am an astronaut
walking on the Moon. I am a
ballot dropped into a box, the
roar of a crowd in a stadium,
and the voice of a choir in a
cathedral. I am an editorial
in a newspaper and a letter
to a congressman.
Yes, I am the nation and
these are the things that
I am.   I was conceived in
freedom and, God willing, in
freedom I will spend the rest
of my days....”

Scottish Scientists Discover ‘Super’
Barley Secret that Could Feed the
World (and Benefit Scotch Production)
Adapted from Scotland.com article by Shan Ross, June 17, 2012

Scottish scientists have made a world-first breakthrough
that could help feed the world by developing a “next
generation” barley seed which inherits disease-resistant
qualities from its parent plant. A research team from the
Scottish Agricultural College (SAC) has discovered a
technique that for the first time allows barley – the fourth
most important cereal crop grown across the globe – to
pre-arm its seeds against attack in a process that may be
passed on to subsequent crops. The new weapon against
agricultural pests will mean that farmers do not have to
use so much pesticide, thus cutting costs and reducing the
amount of chemicals entering the food chain.
The breakthrough is initially expected to help the
Scottish barley industry, which supplies distillers with
one of the main ingredients of whisky. But the research
team hopes that similar benefits will be conferred on
wheat, maize, and rice as the technique is developed
further and helps prevent the loss of important food
crops at an early stage in their life cycle.
Professor Dale Walters, who led the five-year £900,000
research project funded by the Scottish Government, said
the work had found that if parent plants are stimulated to
protect themselves against fungal attack, the seeds they
produce are also programmed with the same “self-defense”
mechanism, so helping to protect the next generation.
It suggests there could be new ways to help more of the
world’s major food crops to resist infection.
“These results raise the possibility of producing
seed already primed for resistance to attack by
disease-causing organisms” Walters said. “Given the
vulnerability of plants to pathogens in the early stages of
growth, this kind of natural, in-built protection could be
a very useful addition to our battery of crop protection
methods.” Walters, head of the SAC’s crop protection
team and an expert in plant pathology, said that the
research had mimicked what happens in the wild. “If
you have a plant and the plant is diseased, as it grows
it develops an enhanced ability to defend itself against
further attacks – similar to a person catching chicken
pox. But instead of using a microbe which occurs in the
wild we used a chemical,” he said. The team’s research
paper, “Parents lend a hand to their offspring in plant
defense,” was published last week in the Royal Society
Journal Biology Letters.
Once the technique has been developed for commercial
use, it promises to both reduce crop loss and cut the
amount of chemicals that farmers need to use to protect
plants from disease outbreaks. A spokesman for NFU
Scotland said: “Barley is the cornerstone of our whisky
and beer industries, and with more than 300,000
hectares of barley grown annually in Scotland, it is
the most important and most valuable arable crop to

Researchers hope the technique will reduce crop loss.
Picture: David Cheskin

Scotland’s farmers. Growing plants which are naturally
resistant to some fungal diseases, and for that resistance
to be passed on to the next generation through the seed,
has the potential to strip out a lot of the cost associated
with spraying our crops each year.”
Julie Hesketh-Laird, operational and technical affairs
director at the Scotch Whisky Association, said: “As one
of our key ingredients, barley is vital to our industry. In
turn, farmers who grow barley benefit from the global
success of Scotch. We welcome this research, which uses
traditional plant breeding methods and which could
help our barley supplies be more sustainable.”
The Scottish Government’s rural affairs secretary, Richard
Lochhead, said: “Scotland has a well-earned reputation
as a world leader in pioneering agricultural research,
which is essential to the continued success of our food
and drink industry. The scientific breakthrough on barley
disease resistance by the Scottish Agricultural College
is very promising and this research will help safeguard
the future supply of environmentally sustainable, high
quality Scottish barley.”
Editor’s note: In medieval Scotland, prior to the migration
to Ulster Plantation, it has been estimated that the barley
was of such low quality that a plant produced only 3 to 6
seeds per plant.
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EVENTS

8.25–26
Festival of Nations
Tower Grove Park
St. Louis
www.festivalofnationsstl.org

9. 10
Annual General Meeting
6:00 pm
Llywelyn’s Pub
17 W Moody Ave
Webster Groves
962.1515

Scotland’s Stongest Man Pays Tribute to
his Late Father as He Lifts Title
From the Sunday Mail, June 17, 2012, by Derek Alexander

He is the university graduate who was last week crowned
Scotland’s strongest man. Years of pulling trucks and
flipping cars eventually paid off for Ken Nowicki when
he clinched the title and realized his lifelong ambition.
But the 24-year-old’s delight was tinged with heartache
when he pipped twelve other musclemen to first place
in Dumfries. His dad Alexander, who encouraged him to
pursue his dream, died from leukemia three years ago,
aged 54.
Ken, from Banchory, Aberdeenshire, said: “Winning
Scotland’s Strongest Man means everything to me. It’s
been my dream since I was a teenager and it’s taken years
of hard work to achieve. But I can’t tell you how much
better it would have felt had my dad been there with
the rest of my family. He was diagnosed with leukemia
at the start of 2009 and died within eight months. It
was so hard to take. I miss him terribly and a big event
like last week really reminds me that his death has left
a huge gap in my life. He was always asking me how
my training was going and about the weights I was
lifting but he would tell me that getting my degree had
to come first. I’ve been obsessed with training for years
and could have ignored my studies if it wasn’t for getting
those reminders when I needed them.”
Ken graduated from Strathclyde University with a
masters degree in chemical engineering last year. He was
set to follow in his dad’s footsteps and pursue a career in
pharmacueticals before he started lifting weights at 17.

He trains four nights a week in Dumbarton’s Marinecraft
Gym. He lifts cars, flips 400-kilo tires and pulls 18-ton
trucks. He eats six meals a day and takes in around
10,000 calories to fuel his 20 stone (280 pounds) frame.
Last year, he won a different version of Scotland’s
strongest man and was second in UK’s Strongest Man.
Earlier this year, he came in seventh at the Arnold
Amateur Strongman World Championships in Ohio,
US. Now Ken is gearing up for Europe’s Strongest Man,
which takes place in Leeds this month.
But he could not finance his sport without help from
his mum Carole. He said: “Nothing would have been
possible without her. I’m never going to make money
out of my sport so I’m always looking for sponsorship.
Eventually I’ll have to get a job but I want to win more
titles over the next few years.”

Andy Murray beats Roger Federer to
win Olympic gold for Great Britain
Adapted from guardian.co.uk, Sunday 5 August 2012

Scottish tennis star, Andy Murray was desperate for gold,
and, crushing Roger Federer in straight sets on the same
court where he lost to him in four in the Wimbledon
final only a month ago, he took the prize in the most
emphatic fashion.
He is yet to win a slam title, but he is an Olympic
champion, his single greatest achievement in the game
so far. A major cannot be far away.
After the early jousting, it was almost embarrassingly
one-sided as Federer, recently restored to No. 1 in the
world, went fully an hour without winning a game. That
is a remarkable statistic.
“Definitely easier winning in the final than losing,”
Murray said. “This is the way to come back from the
Wimbledon final. I’ll never forget it. It’s the biggest win
of my life. This week has been incredible so far – I’ve
had a lot of fun, the support’s been amazing. All of the
events I’ve watched, the support has been amazing. I
didn’t expect that at the start of the week, but I felt so
fresh. I didn’t feel nervous, apart from the start. Tough
conditions, very windy. I played a good match.”

The release of emotion from Murray was as strong as
it had been in defeat four weeks ago to the day, except
these tears were ones of exultation.
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P l e a s e s e n d t o s t l s t a n d re w s @ g m a i l . c o m
T H E S C O T T I S H S T. A N D R E W S O C I E T Y
O F G R E AT E R S T. L O U I S
P. O . B o x 5 0 3 0 6
St. Louis, MO 63105-9998

To f o s t e r a n d e x c h a n g e c u l t u r a l , e d u c a t i o n a l a n d
re c re a t i o n a l p u r s u i t s b e t w e e n t h o s e o f S c o t t i s h b i r t h
o r d e s c e n t a n d o t h e r s i n t h e S t . L o u i s a re a .

