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PartyPop™ Popcorn Maker

For your safety and continued enjoyment of this product, always read the instruction book carefully before using.




IMPORTANT
SAFEGUARDS

When using an electrical appliance, basic safety
precautions should always be followed, including
the following:

1. Read all instructions.
2. Do not touch hot surface. Use handle or knobs.

3. To protect against electric shock, do not immerse
cord, plugs, or this appliance in water or other
liquid.

4. Close supervision is necessary when any
appliance is used by or near children.

5. Unplug from outlet when not in use and before
cleaning. Allow to cool before putting on or taking
off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged
cord or plug or after the appliance malfunctions,
or has been damaged in any manner. Return
appliance to the nearest authorized service
facility for examination, repair or adjustment.

7. The use of accessory attachments not
recommended by the appliance
manufacturer may cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or
counter, or touch hot surface.

10. Do not place on or near a hot gas or
electric burner, or in a heated oven.

11. Extreme caution must be used when moving
an appliance containing hot oil or other
hot liquids.

12. Always attach plug to appliance first, then
plug cord in the wall outlet. To disconnect,
turn any control to “off’, then remove plug
from wall outlet.

13. Do not use appliance for other than intended
household use.

14. Never steam food in the popping plate.

15. A popper that is plugged into an outlet should
not be left unattended.

16. CAUTION - A burn can result from misuses of
this product. Read instruction manual for proper
operating procedure.

17. Extreme caution must be used when unloading
popcorn. Always turn the unit over a counter-top
so that residual hot oil or water running out will
not cause burns.

SAVE THESE
INSTRUCTIONS

FOR HOUSEHOLD
USE ONLY

SPECIAL CORDSET
INSTRUCTIONS

NOTICE

This appliance has a polarized plug (one blade is
wider than the other). To reduce the risk of electric
shock, this plug will fit in a polarized outlet only
one way. If the plug does not fit fully in the outlet,
reverse the plug. If it still does not fit, contact a
qualified electrician. Do not modify the plug in

any way.
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INTRODUCTION

Get ready to enjoy warm, fresh popcorn whenever
you want it. Your new Cuisinart® PartyPop™ Popcorn
Maker is simply sensational. It can pop up to 10
cups (2.5 L) in less than five minutes, and you
decide what and how much oil and flavouring to add.
And it’s easy. Just turn it on, let it pop, and then flip
the bowl to serve!




PARTS AND FEATURES

1

2

. Measuring Cup
%-cup (125 ml) capacity
. Serving Bowl
Plastic serving bowl with handles

. Stirring Rod
Removable stirring rod

. Removable Popping Plate Assembly
Dishwasher-safe popping plate

. Handles
Cool-touch handles for popping plate

. Plate Locking Levers
Assures popping plate is secured to the base

. Rotation Shaft
Turns stirring rod

. Heater Shield
. Safety Interlocks for Plate

10. Handles

1.

12.

Side handles in base

Base
Elegant stainless steel base

On/Off Switch
Power activation

EFORE THE FIRST USE

Remove all packaging and any promotional labels

or
all
ne

stickers from your popcorn maker. Be sure that
parts (listed above, Parts and Features) of your
w popcorn maker have been included before

discarding any packaging materials. You may want

to

keep the box and packing materials for use at a

later date.

Before using your Cuisinart® PartyPop™ Popcorn
Maker for the first time, remove all protective paper

an

d wrapping. Wipe housing and internal chamber

with a damp cloth to remove any dust from the
warehouse or shipping.
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CORD INSTRUCTION:

1. A short power-supply cord is provided to reduce

the risk resulting from becoming entangled in or
tripping over a long cord.

. Extension cord are available and may be used if

care is exercised in their use.

If extension cord is used,

A) The marked electrical rating of the extension
cord should be at least as great as the electrical
rating of the appliance,

B) The extension cord should be arranged so
that it will not drape over the countertop or table
top where it can be pulled on by children or
tripped over unintentionally.




OPERATING INSTRUCTIONS

1. Place the base of the appliance on a clean, flat
surface. Caution: Do not let water or any other
liquid drip into the base or on the heat shield.

2. Popping plate must lock
securely to base before
unit will operate. Grip the
locking levers up towards
the handles of popping
plate, which will open the
lock. Place the plate on
the base (handles of
popping plate should be
centered just above the side handles on base,
see Fig.1). Once locking levers are released, the
popping plate should be locked to the base.

NOTE: the unit will not operate if popping plate
is not positioned correctly. Rotate plate very
slightly back and forth until you feel the plate
fall into place within the safety mechanism.

3. Add approximately 2 teaspoons (10 ml) of cook-
ing oil to popping plate (see Tips and Hints, next
page, for recommended measurements). We
recommend using vegetable or canola oil, but
any type is suitable except olive oil.

4. Add kernels to popping plate. We recommend
% cup (75 ml) of kernels, especially if using
premium popcorn. The measuring cup provided
is %-cup (125 ml) capacity, and also clearly
marked for % cup (75 ml). See Tips and Hints,
next page.

5. Place the inverted bowl
on top of the poppin plate.

6. Plug the power cord into
a standard electrical outlet.

7. Turn the power switch
to ON.

8. The stirring rod will rotate
and cooking will begin.

9. When the popcorn
has finished popping,
grasp the locking lever
against handles of
popping plate, along with
bowl handles together.
Gently lift plate and bowl
from the base (see fig.2).
Turn over and place the

Fig. 3

bottom of bowl on a flat
surface (see fig.3).

10. To avoid any burning of
popcorn, flip the bowl
as soon as popping
is complete.

11. Lift the popping plate off
the bowl by its handles,

Fig. 4

and immediately return the plate onto the base
to cool (see fig.4).

CAUTION: After popping, the plate is
EXTREMELY HOT. Do not put fingers near

the plate. After turning the bowl over to serve,
simply return popping plate directly

to the base.

A slight odour or smoke may be evident as
materials used in manufacturing are burned off
internal parts. This is normal.

12. Rotation shaft continues turning until unit is
switched OFF manually.

IMPORTANT NOTE: We recommend letting

the popcorn maker cool for at least 5 to 10
minutes between popping cycles. If the heat
builds up from too many consecutive cycles, a
safety mechanism may shut down functioning
temporarily, in order to let unit cool down again.
(After 2 or more consecutive popping cycles,
this might happen mid-cycle.) Once cooled to
room temperature, unit will be able to

start again.

CLEANING AND
MAINTENANCE

Clean your popcorn maker after every use.

Never immerse the base of the unit in water
or let water drip inside. Do not use benzene,
scrubbing brushes or chemical cleaners, as these
will damage the unit. Use only a damp cloth to
clean exterior of the base.

Serving bowl — The serving bowl is fully immersible
and dishwasher-safe. Do not clean plastic
serving bowl with the scourer side of a sponge.

Popping plate — Popping plate is fully immersible
and dishwasher-safe. Do not use metal utensils as
these will damage the surface. The stirring rod can
be removed from the popping plate for cleaning.




TIPS AND HINTS
POPCORN AMOUNTS
Vegetable Popped
Kernels oil Popcorn
% 1 Approximately
4 cup 172 teaspoons
0 mi 7 ml 6 cups (1.5 L)
(50 mi) (7 ml) popped popcorn
Y Approximately
3 cup 2 teaspoons
75 ml (10 ml) 8 cups (2L)
(75 ml) popped popcorn
Y 1 tabl Approximately
2 cup ablespoon
125 ml (15 ml) 10 cups (2.51)
(125 mi) popped popcorn

Note: Premium popcorns have larger kernels,
resulting in a higher yield of popcorn. If using

premium popcorn, the yield of popped popcorn

will be about 1 cup (250 ml) greater than stated above.

Note: DO NOT use more than % cup (75 ml) of
unpopped kernels when using premium popcorn.

The seasoning possibilities for popcorn are endless.
Just add melted butter and your favourite seasonings.

With toppings added, popped popcorn will become
much crisper and the flavours become more intense if
it is heated with desired toppings in a 300°F (150° C)
oven for about 15-20 minutes before serving. For
best results, heat it on a baking sheet that you have
lined with foil and sprayed with cooking oil.

Note: Serving bowl should not be put into oven.

It is very important to use fresh popcorn. If your
popcorn is old, the kernels will not fully pop
and/or it may take a long time for them

to pop.

SEASONING SUGGESTIONS

Cheese

Taco seasoning

Chili powders

Hot sauce

Packaged sauces (i.e. Alfredo)
Soy sauce

Italian seasoning and herbs

Butter/Seasoning ratios for popcorn:

2 tablespoons (30 ml) melted butter for % cup (50 ml)
unpopped kernels, and a minimum of 1 teaspoon
(5 ml) of seasoning.

3 tablespoons (45 ml) melted butter for 4 cup (75 ml)
unpopped kernels, and a minimum of 2 teaspoons
(10 ml) of seasoning.

4 tablespoons (90 ml) melted butter for % cup (125 ml)
unpopped kernels, and a minimum of 2/ teaspoons
(12 ml) to a tablespoon of seasoning.

The amount of seasoning depends on the intensity
of the ingredients you are using — it is important to
let your taste be your guide.




RECIPES

Southwestern Popcorn

Makes sixteen Y2-cup (125 ml) servings

8 cups (2 L) popped popcorn

Yo cup (125 ml) toasted pepitas

3 tablespoons (45 ml) unsalted butter
1 teaspoon (5 ml) chili powder

1 teaspoon (5 ml) paprika

YA teaspoon (2 ml) kosher salt

Ya teaspoon (1 ml) dried oregano

Ya teaspoon (1 ml) granulated garlic
Y teaspoon (0.5 ml) cayenne pepper

Place popcorn and pepitas in large mixing bowl.
Melt the butter in a small skillet. Stir in the spices.
Cook spices for about 2 minutes to release
flavours. Pour butter over popcorn and toss to
coat evenly. Serve.

Nutritional information per Y-cup (125 ml) serving:
Calories 69 (66% from fat) e carb. 3g * pro. 39 ¢ fat 5g *
sat. fat 2g » chol. 6mg  sod. 45mg e calc. 5mg e fiber 1g

Wasabi Popcorn

Makes sixteen Y2-cup (125 ml) servings

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) butter

Y teaspoon (2 ml) wasabi powder
YA teaspoon (2 ml) salt

Place the popcorn in a large mixing bowl. Melt the
butter in a small skillet. Stir in the wasabi and salt
and cook for about 3 minutes. Pour wasabi butter
over popcorn and toss to coat evenly. Serve.

Nutritional information per ’-cup (125 ml) serving:
Calories 38 (72% from fat) * carb. 2g * pro. 0g  fat 3g *
sat. fat 1g ¢ chol. 6mg ¢ sod. 74mg e calc. 1mg e fiber Og

Cheesy Popcorn

Makes sixteen Y2-cup (125 ml) servings

Variation 1

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) unsalted butter
VA cup (125 ml) grated Parmesan cheese
Y teaspoon (1 ml) kosher salt

Place the popcorn in a large mixing bowl. Melt the
butter in a small skillet and stir in the cheese and
salt. Pour butter mixture over popcorn and toss to
coat evenly. Serve.

Nutritional information per Y-cup (125 ml) serving:
Calories 50 (70% from fat) e carb. 2g ¢ pro. 1g « fat 4g *
sat. fat 2g » chol. 8mg  sod. 56mg e calc. 34mg e fiber Og

Variation 2

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) unsalted butter

1% tablespoons (25 ml) packaged cheese
sauce mix

Place the popcorn in a large mixing bowl. Melt the
butter in a small skillet and stir in the cheese
sauce mix. Pour butter mixture over popcorn and
toss to coat evenly. Serve.

Nutritional information per Y-cup (125 ml) serving:

Calories 34 (63% from fat) e carb. 3g ¢ pro. 1g « fat 2g »
sat. fat 1g » chol. 6mg ¢ sod. 31mg e calc. 3mg e fiber Og

Asian Style Popcorn

Makes sixteen Y2-cup (125 ml) servings

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) unsalted butter
1% tablespoons (25 ml) soy sauce

Yo teaspoon (2 ml) sesame oil

Place the popcorn in a large mixing bowl. Melt the
butter in a small skillet and stir in the soy sauce
and sesame oil. Pour soy butter over popcorn and
toss to coat evenly. Serve.

Nutritional information per Y-cup (125 ml) serving:
Calories 38 (70% from fat) e carb. 2g * pro. 0g  fat 3g *
sat. fat 1g ¢ chol. 6g * sod. 97mg e calc. 1mg e fiber Og




Curry Popcorn

Makes sixteen Y2-cup (125 ml) servings

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) unsalted butter
2 teaspoons (10 ml) curry powder

Yo teaspoon (2 ml) turmeric

Yo teaspoon (2 ml) kosher salt

pinch cayenne pepper

Place popcorn in large mixing bowl. Melt the butter
in a small skillet. Stir in the spices and cook for
about 2 minutes to release flavours. Pour butter
over popcorn and toss to coat evenly. Serve.

Nutritional information per Y-cup (125 ml) serving:
Calories 37 (69% from fat) e carb. 2g * pro. 0g  fat 3g *
sat. fat 1g ¢ chol. 6mg ¢ sod. 42mg e calc. 2mg e fiber 1g

Pesto Popcorn

Makes sixteen Yo-cup (125 ml) servings

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) unsalted butter

4 tablespoons (90 ml) prepared pesto
(see recipe below)

Place the popcorn in a large mixing bowl. Melt
the butter in a small skillet and stir in prepared
pesto. Pour pesto butter over popcorn and toss
to coat evenly. Serve.

Nutritional information per Y-cup (125 ml) serving:
Calories 50 (77% from fat) e carb. 2g  pro. 1g * fat 4g *
sat. fat 2g » chol. 6mg  sod. 23mg e calc. 9mg e fiber Og

Pesto
Makes about % cup (175 ml)
1 small clove garlic
1 ounce (30 g) Parmesan cheese,
cut into 1" (2.5 cm) cubes
3 cups (750 ml) packed fresh basil
1 teaspoon (5 ml) kosher salt
Yo cup (125 ml) extra virgin olive oil

Insert the metal chopping blade into a food
processor. With the machine running, drop the
garlic down the small feed tube. Once the garlic
is processed, drop the Parmesan down the small
feed tube. Process for about 10 seconds. Scrape
the work bowl and add the basil and salt.
Process for another 5-10 seconds. With

machine running, pour olive oil down small feed
tube. Allow machine to run until mixture is
emulsified, about 15-20 seconds.

Popcorn Snack Mix

Makes about sixteen Y2-cup (125 ml) servings

6 cups (1.5 L) popped popcorn
cup (250 ml) mini pretzels or pretzel sticks
% cup (175 ml) peanuts
% cup (175 ml) roasted mixed nuts
4 tablespoons (90 ml) unsalted butter
Yo teaspoon (2 ml) paprika
Yo teaspoon (2 ml) kosher salt
% teaspoon (1 ml) granulated garlic
VA teaspoon (2 ml) Worcestershire sauce

dash hot sauce
Preheat oven to 300°F (150°C).

Prepare a sheet tray by lining it with foil; spray
with cooking spray.

Place the popcorn, pretzels, and nuts in a large
mixing bowl. Melt the butter in a small skillet and
stir in the spices, Worcestershire and hot sauces.
Pour butter mixture over popcorn and toss to
coat evenly.

Pour mix onto prepared sheet tray. Bake for about
20 minutes, stirring occasionally. Serve.

Nutritional information per “s-cup (125 ml) serving:
Calories 135 (50% from fat) * carb. 14g * pro. 3g  fat 7g
sat. fat 2g » chol. 8mg  sod. 283mg e calc. 8mg e fiber 1g

Buffalo Style Popcorn

Makes sixteen Y2-cup (125 ml) servings

8 cups (2 L) popped popcorn

3 tablespoons (45 ml) unsalted butter
1% tablespoons (25 ml) hot sauce

Y teaspoon (1 ml) cider vinegar

Place popcorn in large mixing bowl. Melt the
butter in a small skillet and stir in the hot sauce

and vinegar. Pour butter over popcorn and toss
to coat evenly. Serve.

Nutritional information per “s-cup (125 ml) serving:
Calories 31 (66% from fat) ® carb. 2g * pro. 0g  fat 2g *
sat. fat 1g  chol. 6mg ¢ sod. 68mg e calc. 1mg e fiber 0g




Caramel-Nut Popcorn

Makes eighteen to twenty “2-cup (125 ml) servings

8 cups (2 L) popped popcorn

Y cup (125 ml) whole almonds

Y cup (125 ml) roasted cashews

Y cup (125 ml) macadamia nuts

VA cup (125 ml) unsalted butter

Y cup (125 ml) light corn syrup

1 cup (250 ml) brown sugar

1 teaspoon (5 ml) pure vanilla extract
Ya teaspoon (1 ml) baking soda

Preheat oven to 300°F (150°C).

Prepare a sheet tray by lining it with foil; spray
with cooking spray.

Place popcorn and nuts in a large mixing bowl
that has also been sprayed with cooking spray.
Reserve.

Place the butter, corn syrup, and brown sugar in
a 3-quart (2.8 L) saucepan over high heat. Bring
mixture to a boil. Using a candy thermometer,
bring mixture to 275°F (135°C), and remove pan
from heat. Stir in vanilla and baking soda very
carefully, as caramel will sputter when ingredients
are added.

Pour mixture over popcorn and nuts and toss
immediately with a heatproof spatula.

Pour popcorn mixture out onto prepared sheet
pan and place in preheated oven. Bake for
about 45 minutes, stirring every 15 minutes.

Allow to cool and then break pieces up to serve.
To make popcorn balls:

Bring the butter, sugar, corn syrup mixture

to 270°-275°F (132°-135°C). Follow the instruc-
tions as above: add the vanilla and baking soda,
pour evenly over popcorn and nuts. Instead of
placing in the oven, grease your hands well with
butter and form the popcorn into balls. Be careful
as the caramel is hot. Place on a lined baking tray
and allow to cool completely. Once cool, serve or
store individually wrapped in plastic.

Nutritional information per Y-cup (125 ml) serving:
Calories 178 (51% from fat) e carb. 21g  pro. 3g * fat 11g »
sat. fat 4g » chol. 12mg » sod. 25 mg e calc. 28mg e fiber 1g

Peanut Butter Popcorn

Makes sixteen V2-cup (125 ml) servings

8 cups (2 L) popped popcorn
Yo cup (125 L) light corn syrup
Y cup (125 L) granulated sugar
Y cup (125 L) unsalted butter
VA cup (125 L) peanut butter

Preheat oven to 300°F (150°C).

Prepare a sheet tray by lining it with foil; spray
with cooking spray.

Place popcorn in a large mixing bowl| that has also
been sprayed with cooking spray and reserve.

Place the corn syrup, sugar, and butter in a
3-quart (2.8 L) saucepan over high heat. Bring
mixture to a boil. Using a candy thermometer,
bring mixture to 270°F (132°C), and remove pan
from heat. Stir in peanut butter very carefully, as
caramel can sputter when ingredients are added.

Pour mixture over popcorn and toss immediately
with a heatproof spatula. Pour popcorn mixture
out onto prepared sheet pan and place in
preheated oven. Bake for about 45 minutes,
stirring every 15 minutes.

Allow to cool and then break pieces up to serve.

Nutritional information per Y%-cup (125 ml) serving:
Calories 137 (54% from fat) » carb. 14g  pro. 2g * fat 8g *
sat. fat 4g » chol. 12mg ¢ sod. 36mg e calc. 8mg e fiber Og

Chocolate Popcorn

Makes sixteen Y2-cup (125 ml) servings

8 cups (2 L) popped popcorn
1 cup (250 ml) roasted peanuts
4 tablespoons (90 ml) unsalted butter

Yo cup (125 ml) corn syrup

Yo cup (125 ml) granulated sugar

1 cup (250 ml) semisweet chocolate chips
1 teaspoon (5 ml) pure vanilla extract

Preheat oven to 300°F (150°C).

Prepare a sheet tray by lining it with foil; spray with
cooking spray.

Place popcorn and nuts in a large mixing bowl that
has also been sprayed with cooking spray. Reserve.




Place the butter, corn syrup, and sugar in a
3-quart (2.8 L) saucepan over high heat. Bring
mixture to a boil. Once all the sugar is melted, and
about 5 minutes after mixture comes to a boil, stir
in chocolate chips and vanilla, stirring until choco-
late is melted. Pour mixture over popcorn and nuts
and stir to coat as evenly as possible. Pour pop-
corn and chocolate into prepared sheet tray.

Bake for 1 hour, stirring mixture every 15 minutes
or so.

Once cool, break popcorn up into pieces
and serve.

Nutritional information per -cup (125 ml) serving:
Calories 158 (41% from fat) ® carb. 22g * pro. 2g * fat 7g *
sat. fat 2g » chol. 0g ¢ sod. 6mg e calc. 8mg  fiber 3g

Nutty Caramel Chocolate
Popcorn Bark

Makes about 18-20 servings

8 cups (2 L) popped popcorn

1 cup (250 ml) mixed roasted nuts

Yo cup (125 ml) unsalted butter

1 cup (250 ml) light corn syrup

Yo cup (125 ml) brown sugar

Yo cup (125 ml) granulated sugar

1 teaspoon (5 ml) vanilla extract

Ya teaspoon (1 ml) baking soda

3 cups (750 ml) semisweet chocolate
morsels

Preheat oven to 300°F (150°C).

Prepare a sheet tray by lining it with foil; spray
with cooking spray.

Place popcorn and nuts in a large mixing bowl
that has also been sprayed with cooking spray.
Reserve.

Place the butter, corn syrup, brown sugar and
granulated sugar in a 3-quart (2.8 L) saucepan over
high heat. Bring mixture to a boil. Using a candy
thermometer, bring mixture to 275°F (135° C) and
remove pan from heat. Very carefully stir in vanilla
and baking soda.

Pour mixture over popcorn and nuts and toss
immediately with a heatproof spatula. Pour
popcorn mixture out onto prepared sheet pan
and place in preheated oven. Bake for about
45 minutes, stirring every 15 minutes.

Place chocolate in a double boiler to melt.
When the popcorn has cooled slightly, drizzle
the melted chocolate over it.

Allow to cool completely so that the chocolate
hardens, and then break into pieces to serve.

Nutritional information per Y-cup (125 ml) serving:
Calories 323 (48% from fat) » carb. 41g  pro. 2g * fat 18g
sat. fat 8g * chol. 24mg » sod. 40mg e calc.17mg e fiber 4g




WARRANTY

LIMITED THREE-YEAR
WARRANTY

This warranty supersedes all previous warranties on
the Cuisinart® PartyPop™ Popcorn Maker.

This warranty is available to consumers only. You
are a consumer if you own a Cuisinart® PartyPop™
Popcorn Maker that was purchased at retail for
personal, family or household use. This warranty is
not available to retailers or other commercial
purchasers or owners.

We warrant that your Cuisinart® PartyPop™ Popcorn
Maker will be free of defects in material or
workmanship under normal home use for three
years from the date of original purchase.

For warranty purposes, we would like to suggest that
you register your product on-line at www.cuisinart.ca
to facilitate verification of the date of original
purchase. However, should you not wish to register
on-line we recommend the consumer to maintain
original receipt indicating proof of purchase. In the
event that you do not have proof of purchase date,
the purchase date for purposes of this warranty will
be the date of manufacture.

When calling our Authorized Service Centre for in
warranty service please make reference to your
model number and the manufacturing date code.
This information can be found in the rating area on
the body or underneath the base of your unit. The
model number will follow the word Model: CPM800C.
The manufacturing date code is a 4 or 5 digit num-
ber sometimes followed by a letter. Example,
40630K would designate year, month & day (2004,
June 30th).

If your popcorn makere should prove to be defective
within the warranty period, we will repair it or, if we
think it necessary, replace it. To obtain warranty
service, please call our Consumer Service Centre
toll-free at 1-800-472-7606 or write to:

Cuisinart Canada
156 Parkshore Drive
Brampton, Ont. L6T 5M1

To facilitate the speed and accuracy of your return,
please also enclose $10.00 for shipping and han-
dling of the product. Please also be sure to include a
return address, description of the product defect,
product serial number, and any other information

pertinent to the product’s return. Please pay by
cheque or money order.

NOTE: For added protection and secure handling of
any Cuisinart® product that is being returned, we
recommend you use a traceable, insured delivery
service. Cuisinart cannot be held responsible for
in-transit damage or for packages that are not
delivered to us. Lost and/or damaged products are
not covered under warranty.

Your Cuisinart® PartyPop™ Popcorn Maker has
been manufactured to strict specifications and
has been designed for use with the Cuisinart®
PartyPop™ Popcorn Maker authorized accessories
and replacement parts for your model.

These warranties expressly exclude any defects or
damages caused by accessories, replacement parts
or repair service other than those that have been
authorized by Cuisinart. These warranties exclude
all incidental or consequential damages.

BEFORE RETURNING YOUR
CUISINART PRODUCT

Important: If the nonconforming product is

to be serviced by someone other than Cuisinart’s
Authorized Service Centre, please remind the
servicer to call our Consumer Service Centre to
ensure that the problem is properly diagnosed, the
product serviced with the correct parts, and to
ensure that the product is still under warranty.
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Cuisinart offers an extensive assortment of top quality products to make life in the
kitchen easier than ever. Try some of our other countertop appliances and
cookware, and Savor the Good Life™.

Cuisinart offre un vaste choix de produits haut de gamme pour vous faciliter
la tAche dans la cuisine. Essayez nos autres appareils de comptoir et nos batteries de
cuisine et... savourez la bonne vie'c,

www.cuisinart.ca

©2006 Cuisinart

Cuisinart® is a registered trademark of
CuisinartCuisinart® est une marque de commerce
déposée de Cuisinart

156 Parkshore Drive,
156 chemin Parkshore
Brampton, ON. L6T 5M1

Printed in China
Imprimé en Chine

05CC25066

G 1B-5894-CAN-A



0}

‘anuesed

e| Jed uaAnod 8100us 1se unpold 8] anb 18 seaA
-noidde sa291d ap uakow ne gsedal 1s8 ynpold 9
anb ‘Juswa}081100 gnbiysoubelp 1se sws|qoid 8| anb
12INsSe,s 9p Ulje JUsIjD 92IAI8S 9P 81jUd)) 810U B J9
-uoydajal ap gsodaid ne Jsjadde) zajinaa ‘YeuIsIng
Jed gsuojne 821A8S ap 81U un suep anb sinajie
aJedal 2139 Jlop xnanjoajep Jinpoid 9| IS :juepodw|

alHVNISIND

1iNnaoYdd 3HLOA HINHNOL13YH 3d LNVAV
"JoaJIpul No InJo} abewwop

N0} 9p UOISN|oXa }e} aiuesel ap8) "peuIsing

Jed sagsuoine $9)190 anb sauuosied sainep

Jed sagnjosys suoneledss no sbueyosl ap seoald
‘$9J1055890€ Sap Jed gsneo abewwop no adA
1n0} ap uoISN|oXa Juawassaldxa Jie} anueseh apa)

‘anHeuISIND

Jed sagsuoine abueyoal ap sadaid Sap 18 SaII0S
-S900® sap 209AB,nb 9si|in 8419,u Inod nduod glo e
10 9ujenb ap sa)ouls sawIou sap uojes gnbuge} 919
B quMBUISINY 8p ,,dodAlEed Slew ap Inajejod aliop

‘sofewwopus nosjs snpiad

synpold sa| sed 81Ano0d au anueled e ‘snuanled
sed juos In| au Inb sioAud sap 1u ‘Uodsuely np SI0|
sninooua sebewwop sap s|qesuodsal anus} 8119
1nad au JeUISIND UOSIBW B "9|CelHiuSp! 19 9INsSe
UOSIBIAI| ©P 82IAI8S UN B J9SSBIPE SNOA 9p SUOpuUBW
-W028J SNOA SNOU ‘ZauJnojal SnoA anb gulBuISIND
unpoid 10} 8p uojuUSINUBW 8INd|jIdl aun

Jainsse 19 uonoajoid ap snjd Inod : INOHVYINIH

‘unpoud

np 10AUa) Ne jusuiuad uswaublesual ane o} 1o
unpoid np 8L9s ap 0JowiNU 9| ‘9HSON}IB}OP B| BP UOI
-duosap aun ‘INojal |p 8SS8IPE SUN BINJOULP SNOA
-zalnssy "uoleaisiulwpe,p siel sa| Inod § 00°01 8P

81sod-jepuew no anbayd un aipuiof ap suoud snoA
snou ‘Jlesedde a110A 8p Inojal 9| J8I9|92%e,p ULy

LIS 197 WO ‘uojdwiesg
aloysyled uiwayo ‘oG
epeue) UeUISING

I B aI09
Nno 909/-2/%-008-| ne sjuaA-saide 8o1Ales aij0u ©
Jauoyda|ay zajinan ‘eijueleb e| ap i Ne 82IAI8S Un
JlU8}qo Inod ‘sieJ} sues suoiaoe|dwal e| ‘a1esSaoau
suoabn[ 8] snou Is ‘no suoiaiedsl e| snou ‘anuesed
ap apouad Bl 8p SIN0D Ne XNanjoaop JoJoAe,s Jensp
anHBUISIND ap ondodAued Slew ap Inaje|o9 aJioA IS

(0g ‘uinl ‘400g) Inol 8] 1o siow 9|

‘aguue, | aubisap ‘YOE90Y : ajdwexs Jed "ains| aun,p
sIAINS sioped Juos Inb saiyiyd G no 4 spodwod uon
-edliqe} 9p o1ep €| 8p 8p0d 87 "D008INdD - 8IRPON

2 ISUIR JIOSUI 1S9 9|9pow ap oJawinu o7 “jlosedde
8JJ0A Bp 9SB(q B[ SNOS NO J31I0q 8] INS uonew

-JOJUl 81190 Z8J9ANO0J} SN0/ “UOIBILIGE) Op 8)ep | ap
9p02 9| anb awgw ap [1vsedde a0 ap dj9poW ap
0JoWnNU 9] JIUINO} 8P SNOA-ZBINSSE ‘SSLOINE BIINIBS
ap S8J)usd sou ap un e zauoyds|gl SNOA anbsioT

“anueseh e| op uoneadde,p suly xne uonedLqe;

ap 9)ep B| Sloje BIaS Jeyde,p alep k| ‘yeyor,p aiep ap
aAnaid ap sed zake,u snoA anb JueuBAPY 1eYOR P
a]ep | Juenbipul [euiblio 8ssied ap ndal 8Jj0A Jones
-U0J 9p SUOPUBWIWOI3) SNOA SNOU ‘aubl| U 811osul
snoA sed au zalgyaid snoA Is ‘siojeino)] “ejeulblio
1Byoe,p 81ep B| 8P UONEBONLIOA B| J8})I[I0B} US,p 8NA US
B JRUISIND'MMM B Bubi| us JInpoid 8110A aJUdsuLp
suoJabbns snoa snou ‘enueled ay8d ap suly xny

"aeulblio 1eyor p ayep e| ap Jaydwod

e sue s10J} ap apouad aun Inod ‘enbisawop
UONeSI|IIN,p SBBWIOU SUOIIJU0D SBp Suep Uol}
-B2lige} Bp 19 BIBI1W 8P SBIIA 9| BIU0D gyMBUISIND
ap ondodAued srew ap Inaje|og,| suossiueseh snoN

'$90JoWWod ap salejeldold no sinsjeyoe

XNe U sjue||ielop xne auayo sed 1sa,u anueleh apen
"1obeusw no [eliwe} ‘|duuosiad abesn unp sul Xne
aloyoe gyHeuising ap ondodAued siew ap Inajejod
un,p aJrejgudosd N0} pusjud UO INBIBLIWIOSUOD Jed
"SINajeWWOoSuU09 xnenb apayo 1se,u anueleb apa)

‘anHBUISIND
op awdodALed SIBW P INeJe|o| INS aInaLaluEe
anueled ajnoj aoejdwai 1o ajnuue anuesed ajen

SNV € 3a 33LINIT JILLNVHVD
dILNVHVO




bt saiquy « Bui/ | wnioed « bW WnIpos e
bwipz j0191S8j0Y0 « B S2iNJES SBIb « bg| SopId)| « bz SouIj0Id «
b1t sapion|b « (sesseib saignew ap % 8k) £2€ Selofe

I (lw Gz1) esse) g/1 op uoiod Jed aapunu indjeA

“JINSS Unod xneaoJow us Jaslig “1oInp
}le 1ej0o0y2 8| anb 89 e,nbsn[ Jiploija. Jassie

"snssep 191}
Us 1B|000Y0 9] JosiaA ‘nad un IploJiel & 91ejo9 s|ew
8| puenp "sl/ewW-uUleq Ne }8|000y0 8| 81puUOy alie

‘'SejnuUIW G| XNE Juenwal
us ‘uodiAuS SsalnUIW G Juepuad ayneyosaid Jnoy
9| suep a4Ino ailey} 18 9Jedald s)NosIq B S|NowW 9|
SUBP 1N0} 9] J9SI9A INSeYd B| B dluelsisal o|njeds
aun,p aple,| e Juswale|pawwi janwai sind ‘Xiou ap
10 91B|09 Slew ap abuBoW 9| NS [SWEBIED 3| JOSIOA

‘uon

-neogid D9AB WNIPOS 9p 9}eUOCJEDI] ] 19 9||IUBA
B| Jonoly ‘na} np JaJijdl ‘uoquog e aJewowlay}
un Jns (0, S€1) 4o G2 Julene abuejpw 9|

onbsi07 "9A8]9 N8} B UOIH|INgD B Jauswy ‘(sejuld §)
7 8°C 9P 9|0J8SSBO SUN SUEp d|nuelb a1ons 9|

10 9peUOSSED B| ‘slew ap douis 9| ‘e.naq 9| aileN

9100 8p 8118\ “8lel
-9b9n a|Iny,p asuoden Jusws|geleald Jobuepw e
|0g pueJB un suep XIou S9| 18 918|109 S|eW 8| 848N

‘ale19bon a|Iny,p Jasuoden 19 wn
-luiwinje,p Jaided un,p s1NJsIq & 8jnow un Jasside|

(Do 0S}) 4o 00E © 4NOJ ] JOYNBYIId

Jawe-jw }e|020yd ap xneadiow ap (1 g) |w OSL
wnipos ap ajeuoqselq ap (dy1 & "2 t/) lw
d|jlueA ap yenxa.p (dyr e o |) lwg

9|nuesb aions ap (1) W GZl

speuossed ap (13;) |wGgl

1969] slew ap doais ap (3 L)  |w 0S2

9Jes uou aunaq ap (12) |w ggh

sogbuejow sanos xiou ap (1 1)  |w 052

91e[99 sjew ap (1 g) ¢
suonuod oz e gL ep suuoQ

12]020YD Ne [aweJied ne Xiou
19 9|}JNOS siew ap 9240937

bg saiqi) « Buig wWniojeo « buwig WnIpos o
b0 [0191S8j0Y0 « Bz S2INjES SBIb « b/ SopId)| « bz SOUISI0Id o
bzz sapion|b « (sesseib saionew ep % ) 851 SeLoeD
I (Jw Gz1) esse) g/1 op uoiod ted eanunu insjep

“JIAJ8S Inod XNBsoIoW US JOSII] 18 JIPIoia. Jessie

'S9INUIW G| XNE JUBNwWal U ‘UCIIAUS
ainay | uepuad ayneyoaid Inoy 8| suep a4ind alied

"aJedaid s1NosIq B 8jnow 8| suep 1no}
8| JosJa/ "a|qissod juswswioiun snid 8| Joqoius
Jnod JanwaJ (XIou ap 18 91|09 Slew ap abueow

8| Jns J8sia) ‘npuo} HoS jejoooyd 8| anb 8o e,nbsn(
Janwiai 18 8||IUBA | 18 18|000YD 8p Ssulelb sa|
Ja10d109oUl ‘(Npuoy JUsWL1R|dWOoD 819 HBIASP 810NS
8|) uUol|ING9.P senNuIW G saidy "9AdI9 NB} B UOY|
-lNgo & Jauawe 1o (sejuld §) ] 8‘2 9p 9|049sSED dun
suep 240ns 9| 18 sjew ap douis 9| ‘ednaq 9| aIvN

9100 8p 88N ‘8le}
-9b9n a|Iny,p asuoden Jusws|geleald Jobuepw e
|0g pueIB uNn Suep XIOU S3| 18 918|109 S[BW 8| 8118\

‘ale19b9n a|Iny,p Josuoden 19 wn
-luiwinje,p Jaided un,p s1NJSIq B 8jnow un Jasside|

(Do 0G1) 4o 00E € 4O} 3] JoyneydRld

aind ajjiueA ap Jeax3,p 9ur & (0 ) wg
Jawe-jw }ejoooyod ap suielb ap (1 L) w052
9Inue.b aions ap (13]) |w Ggl

siew ap doais ap (12[) |w GZl

9Jes uou a4inaq ap (adnos e "2 ¢) |w 09
sallo4 sapiyoese,p (1 1) |w 052

9)e09 siew ap (1 g) e

(lw gz1) essey ¢ op suoluod 9| suuoQ

12]020Y9 ne 3109 SIe

60 saiql « Bwg wniofeo « BUgE WNIPOS o
bwg| [01915810Y0 « B S9iNjES SBIb « b3 SopIdi| « bz SoUISI0Id o
b sapion|b « (sesseib saionew ep % ¥S) /€1 SeLoeD
I (Jlw Gz1) esse) g/1 op uoiod ted eapunu insjep

“JIAIBS IN0d XNeaoIow U J8sliq 18 JIPIoljal JosSsIeT

‘'S9}NUIW G| XNE Juenwal
ue ‘uoJiAUe SeNUIW Gy Juepuad ayneyosud
JNoj 9| suep alind aiie} 19 aJedaud sunosiq e
S|NOW 9| SUBP }N0} 9| J8SId/\ INSJBYD EB| B 9)jUB}S|SdI




a|nyeds aun,p apie,| & JusWwaleIpaWWI Janwal
10 91e|09 Sslew op abBUEB|gW 9| NS [SWEIED 8] J8SIOA

‘PNEYD [aWeIeD 8p sainssnoge|o9 sa| Ja)Ag Jnod
uolineoaud daAe aplyoese,p alnaq 8| Jainoly ‘naj
np JaJijdas ‘uoquoq e aJpwoway} un Jns (9, gek)
4, 0/2 uene abuejpw o] anbsio '9A9|9 nNay B uol)
-11INg9 e Jsuswy ‘(sejuld €) 7 8‘C op 9|0JosseO aun
suep 210ns 9| 18 sjew ap douis 9| ‘alnaq 9| aJlIvN

9100 8p aJeN
‘a|e1oban a|Iny,p osuoden jusws|gejead Jjebuepw
B |0g pueIB un suep 91e|09 SIeW 9| aI1dN

"ale1obon ajiny,p Jesuoden 18 wn
-juiwnpe,p Jsided un,p sunosiq e ajnow un Jesside]

(Do 0G1) 4o 0OE & INOJ 3] Joyneydid

aplyoeJe,p aunaq ap (1) |wGgl
9Jes uou aunaq ap (1) |w Gl
9Inuesb aons ap (1 %) |wGglL
1969| slew ap dodis ap (1) |w G2gl
91e[09 sjew 3p (1 g) a1¢

(lw gg1) essey ¢ op suofod 9| suuoQ

apiyoe.e,p ai1inaq ne
91e199 sie

61 saiqy « bwigz wWniofeo « b Gz WNIPOS o
bwgz| [0i1S8|0Y0 o Bt S2INJES SBI6 o 6| SOpId]| « bE SOUISI0Id o
b1z sapion|b « (sesseib saionew ep % |G) 8/ Seuoen

I (lw Gz1) esse} /1 ep uonod Jed aAnuINu IndjEA

"JaAIasuU09 s9| Jnod anbiseld ap wiyi}

un suep JUSWS||SNPIAIPUI JB|[EQUIS NO JIAISS ‘IPI0JSaI
S104 BUN "JUBWSIR|AWOD JIPI0JyDI JBSSIE| }© WN
-juiwnie,p Joided op gsside} synosiq e 9|now 9| ns
2119\ jPNBYD 1S8 |[SWeed 97 jUOIIUS}Y "S8jnog ud
abuejow 9| Jowlo} 18 94IN8Q BpP SUBW SJ| AJINPUS,S
"XIOU S9| 10 91809 S|EW 9| JNS JUSWOWIOHUN JOSIOA
sind ‘wnipos ap 81euo0qJedlq 9] 18 J||IUBA B| Ja1nole
1 SNSs{P-10 suoiONIIsUl $8| BIAINS (D, GEL B D, 2EL)
4, G/2Z © 4, 0/Z 9p 2injesodwal aun B 21ons

ap 10 siew ap douis ap ‘auinaq ap abuepw 9| Jouod
1 91B|09 SlEW 9p S9|N0Q Sap alie} Anod

“JIAS Jnod XneaoJow Us Jasliqg 18 JiploJjal JossieT]

'S9INUIW G| XNE JUBNWAJ U ‘UOJIAUD S8}NUIW Gt
juepuad ayneyosaud Jnoj 8| suep a4INd aJley
10 9Jedaid sHNosIq B 9|NOW 8| SUBP 1N0} 9 JOSISA

IN8|eyo B| B 8jue)sisas a|njeds
aun,p eple,| B JUsWSIBIPSWWI Janway "XIou ap
10 91|09 S|ew ap abuejgw 8| NS [SWBIBD 8| J8SION

‘PNEYD [sWeed ap sauns
-SNoQe|o9 s9| 4819 Jnod uolinedaid 99AB WINIPOS
op 91euUOqUEDI] 9| 19 J||IUBA B| J9INO[Y "Nd} NP JaI}a4
‘uoquoq e aJ3RWouldy} un uns (9, Gt 4, G22
e abuejow 8| 8nbsioT "9Ad|9 Na) B UOIH|INgD

B Jauswy ‘(sejuld €) 7 8‘C op ©|0JosSBO dun suep
SpEBUOSSED B| 10 Slew ap dodis 9 ‘ednaq 9| 1119\

'9100 9p AI18IN "[e)
-ab9A 8|Iny,p esuoden Jusws|qelesid Jebuepw e
|og puelB un SUBP XIOU S9| 19 91E[09 S[eW 8| SIS\

"ale1ebon ajiny,p Jesuoden 18 wn
-juiwnpe,p Jsided un,p sunosiq e ajnow un Jesside]

(D. 0G1) 4o 00E B INOJ B8] Joyneyo9id

wnipos ap ajeuoqJedlq ap (dy} e "o ) Jw
aind ajjiuea ap yenxa.p (dyi e "o |) lwg
apeuossed ap (3 1) |w 052

1969| slew ap dosis ap (1) |w Gl

9Jes uou aunaq ap (1y) |wGgl

ejwepesew xiou ap (1) |w GglL

sanoJ noleoe,p xiou ap (1) |wGgl

saianua sapuewep (13) |wGZL

91e109 sjew ap (3 g) k4

(Jw Gz1) @sse) 2 op suoiod 0z & 8} duuod

XIoUu Xhe ]9 |[2weJed ne
91e199 Sie

60 saiql « b wWniofeo « bwg9 WNIPOS o
bwg j019)S810Y0 « B S2INJES SBI o b SOpIdi| « B0 SOUISIO0I o
bz sapion|b « (sesseib saionew ep % 99) L€ SoloeD
I (lw Gz1) essel /1 ep uoinod sed eAnuINu InsjBA

JINISS "JUBWISWIOYIUN J18goJud Jnod

Janwial 18 918|109 Slew 9| Ins Jasiap Jebuejpw ualg
‘alBreuln 9| 3@ ajuenbid sones e| Janole A 38 uojgod
H3ad un suep a.inaq 8| aipuoy alied Jsbuepw

B |0og puelb un suep 91e|09 S|ew 8| 8INdIN

alp1o ap aibleula ap (aup e 0 %)) w
ajuenbid aones ap (adnos e "0 [ 1) |w Gg
9Jes uou aunag ap (adnos e "o g) |w G
91e[09 sjew ap (1 g) 1¢

(lw gz1) essey ¢ op suoluod 9| suuoQ

ojeyng 9jA1s ap
)uenbid 91e109 siep




61 sa.iqij « Bwig wWnioed « BUEZ WNIPOS o
buwg j0i9)saj0y0 « bz Sainjes seib « b/ sopidi| « bE saulgjoid «
b1 sapion|b « (sesseib saignew ep % 0S) GE| seuoen

I (lw Gz1) esser /1 ep uoiod sed aAnuINu INdjEA

“JIASS "UOISEOD0,| B JUBNWAJ UD ‘SalnuiW 0g
UOJIAUS Juepuad Jno} ne aJIind alie "aJed
-94d S}NOSIg & 9|now 8| suep abuejow o] JosIon

“Juswiew

-Jojiun Jagoius Jnod Janwal 19 91e|99 slew 9| NS
J9sJa)\ "eyuenbid aones e| 18 811Yysia}S82I0)\\ dones
e| ‘s9o1d9 s9| Jainole A 19 uojgod 1ed un suep
21inag 9| aipuoy alie Jsbuejow e |oq puelb un
SuBp XIoU S9| }8 S|9z}8.iq S9| ‘91|09 S|eWw 8| aIR8N

9|e1969A 9jIny,p Josuoden 19 wn
-luiwine,p Jeided un,p synNosiq e ajnow un Jesside|

(Do 0S1) 4, 00€ E N0} B8] Joyneyo9id
ojuenbid aones ap swue| aun

211s19)S90I0M 99NES 9P (U3 B "0 7)) jwg
aipnod ua j1e,p (2y} & "0 t/) w
1aysoy| [9s ap (3Up & "2 %) wg

exuded ap (ay1 € "0 %) Iwe

9|es uou aunaq ap (adnos e "2 p) |w 09
saNnoJ sagbuepw xiou ap (1) W GLL
sapiyoesep (1+4) |wGLL

1oz301q
sjauuoleq ap No sjdzjalq lulw dp (1 }) W 0SZ
91e|09 sjew ap (1 9) 15

(lw Gz 1) esse} 7, op suoiod 9| UoJAUS BUUOQ]

9)e|29 slew ne
sasnoublib ap abuea

"UOJIAUS SBPU0D8Ss g B G| luepuad

110s ‘auIs|nwig abuejpw un,p uonualgo,| e,nbsn(
Jauuol}ouoy Jassie| {louuoius yiad o] suep aAlj0,p
a|INy,| J8SJ8A }8 8YdJew Us }0qoJ 8| aJ}leway
'S9pU0DSS (| B G juepuad JeyoeH ‘[8s 9| 1o dl|Iseq
9] Jo1nole 18 |0q 8] JB|OBY "UOJIAUS SBPU0DSS (|
juepuad JayoeH “louuolius 11ad 9| Jed uesawied

8] Jenole ‘eyoey 1sa |IB,| PUBNY JIOUUOIUS

11ed 9| Jed |re,| 4o1n0fe ‘eydsew us 10qoJ 97 "alleu
-1|N2 10g0J 8| SUBP [e}oW UL Jaydey & awe| | Josod

enxa abusin anlop 9INy,p (1%) |wGZl
1aysoy] [9s ap (dur & "0 |) lwg
9sse) sielj oljiseq ap (1 €) W 0GL

(wo gg) od |
ap sagnd ud 9dnod uesawied ap (zo ) 6 08
1e.p assnob aad L

(lw G/ 1) essey 8p t/, uoliIAUS BUUOQ

olsad

60 saiql « bwg wniofeo « buigg WnIpos «
bwg j019}S810Y0 « Bz S2iNJES SBID o bty SOPIdI| « b SOUISIOI @
bz sapion|b « (sesseib saianew ep % //) 0S Solo[eD

I (Jw Gz1) esse) g/| op uoiod Jed aanunu IndleA

JINISS “JuswaWLIo)UN J8qoJud

Jnod Janwial 18 91B|09 S[eW 9| NS J9sIa) Jabuepw

ualg "eJsedaud olsad 8| Jenole A 18 uojgod

y3ad un suep a1inaq 8| aipuoy alied Jsbuepw

B |0Q puelb un suep 91|09 Ss[ew 3| a9\
(snossap-10 ape994)

2iedaud ojsad ap (ednos e "o ) |w 09

9Jes uou a4inaq ap (adnos e "o g) |w G

91e109 sjew ap (1 Q) 1¢

(lw gz1) essey ¢, op suolod g} suuoQ

ojsad ne 9)e|29 sie|\

b1 saiqy « bz wniofeo e bz Wnipos e
bwg j019)s810Y0 « B SINJES SBID o BE SopIdi| « B0 SOUISI0I o
bz sapion|b « (sesseib saionew ap % 69) /& S0

I (lw Gz1) esse} /1 ep uonod sed aAnuNu IndjeA

JINBS "JUSWSWIOYUN J8gOIUd
Jnod Janwial 19 91B|09 SIBW 3| NS J8SI9)\ "SaWQle
S| SN0} JIJossal alie} ualg Jnod UOJIAUS S8nuUIW g
juepuad a.ind aJle} 10 seoidd ss| Jeynole A ‘uojgod
H3ad un suep a.inaq 8| aipuoy aiieq usbueow

B |og puelb un suep 91e|09 S|ew 8| aIN8IN

auuahe) ap ainlod ap a9ould aun

19ysoy] [9s ap (oup & "0 ) lweg
BWN2IND 3p (9Y3 B "0 Z/) lweg

11ed ap aipnod ap (2y1 & "0 g) jw o}
9|es uou aiunaq ap (adnos e "o ¢g) |w G

91e]09 sjew ap (1 9) e

(lw gz1) essey 7, op suojuod 9| suuoQ

11ed ne 9)e|29 SIep




b0 s2.ql « Bui| WiNjo[EI o BUi/6 WINIPOS o
b9 [0191S8j0YD « B S2INJES SEBID « bg Sopid)| « B0 SouIj0Id «
bz sapion|b « (sesseib saionew ap % (/) 8 SoLo[eD
I (Jw Gz1) esse) g/1 op uoiod Jed aapunu IndjeA

JIAISS "JUSWISWIOHUN J8qoJus Jnod Janwai 19
91B|09 S[BW 9] Jns Jasis Jebuejgw usig "swesss
ap a|Iny,| 1@ eAOS @ones | Jeinole A 1o uojgod
H19d Un suep a1nag 9| 8ipuo} aile “Jebue|ow

e |0q puelb un suep 91|09 S|BW 8| 8J18IA

awes9s ap (a|iny.p ay} e "2 %) lwg
efos aones ap (adnos e "2 /1) |w Gg
g|es uou auunaq ap (ednos e "o ¢) |w G

91e[99 sjew ap (1 Q) e

(lw Ggz|) essei z; op suonod 9| suuoQ

anbneise apouw ej
€ 91e|J09 sie|y

60 saiql « Bwg wWniofeo e buiLg WNIPOS o
bug j019}S8j0Y0 « B S2injES SBI6 « bz SOpIdl « b SOUISI0I o
bg sepion|b « (sesseib seianew ap % g9) v SoloeD
I (lw Gz1) esse} /1 ap uoiod Jed aAnLINU INSJEA

JINBS “JuswiawlouUN JagoJus Jnod Janwal 19
9}e|09 s[ewW a| Jns Josia)\ Usbuepw usig ‘ebewoly
ne aones Jnod uoljesedald e| sainole A 10 uojgod
11ed un suep aiinaq 9| aipuoy alle Jsbuepw

B |0q puelb un suep 91e|09 S|ew 8| I8N

1oyoes ua abewody ne aones

inod uone.eda.id ap (adnos e *0 z/}) |w Gg
9|es uou auunaq ap (ednos e "o ¢) |w G
91e[09 sjew ap (1 g) 1¢

ajuelep

b0 saiqy « Bwpg wWniojeo « BU9G WNIPOS o
buwg j0i91saj0y0 « bz sainjes seib « by sopidl| « B Saulgjoid e
bz sapion|b « (sesseib saionew ep % 0/) 0S Seloe
I (lw Gz1) asse} /1 ap uoiod Jed aAnINU INSJEA

JINSS "JUSWIQWIIOYUN J8C0IUd
Jnod Jenwiai 18 91e|09 Slew 9| INs Jesiop Usbueow
ualg ‘|1es 9| 18 abewol} 9] Jainole A ‘uojgod

y18d un suep a1nag 9| aipuoy alred Jebuepw

e |0g pueJb un suep 91e|09 SIew 9| IR

1aysoy] [9s ap (oup B "0 %)) jw

odes uesawed ap (1% |wGglL

9|es uou auunaq ap (ednos e "o ¢) |w G
91e[09 sjew 3p (1 g) 1¢

(lw Gg1) esse} 7, ap suolpod 9| suuog

abewou} ne 91e|29 sie

60 sa.ql « Buwi| wWnio[eo e by, WNIPOS o
bwg joig)sejoyo « B sainjes seib « bg sapidi| « 60 saulgjoid o
bz sepion|b « (sesseib saignew ap % z/) 8 SoloeD

I (lw Gz1) essel /1 ep uoiod sed aAnuNu IndjeA

JINSS "JuswisWIoUN J8goJus Jnod Janwial

19 918|909 S[BW 9| NS J8SI9)\ "UOIIAUS Sainuiw

€ Juepuad aJind aule} 19 Igesem 9| Janofe A ‘uojgod
y3ad un suep a1inaq 8| aipuoy alied Jsbuepw

e |0q puelb un suep 91809 SleW 8| 81BN

19s ap (au1 & "0 %) lwg
aipnod uad Iqesem ap (Y3 & "0 /) wg
a4unaq op (ednos e "0 g) |w G

91ej09 sjew ap (1 9) e

(lw gz1) essey 7, op suojod 9| suuoQ

Iqesem ne 9)e|29 siep\

b1 saiql e BWG wWnIoeo ¢ BWGEH WNIPOS o
bwg j01g)S8I0Y0 « Bz SiNjES SBIb o G SopId| « bg SoUIBI0Id o
Bg sapion|b « (sesselb salgnew ap % 99) 69 SoLOED
I (lw Gz1) esse} /1 ep uonod sed aAnuNu InajeA

JINIBS "JUBWIBWIOYIUN J8goJud Jnod Janwial 18 91e|09
SIBW 9| NS J9SJ9)\ "SOWQJE S8| SNO} JIPOSSaI dile}
ualqg Jnod uoJiAuS sanuIW g Juepuad alind aliey

1o sa9o1ds sa| Jenole A ‘uojgod 3ed un suep ainaq
9] @Jpuoy alre4 usbuepw e [0g puelb un suep
9]|IN0J1I0 Bp saulelb S9| 18 91|09 S[eW 8| aINeN

auuake) ap ainlod ap (dyr e 2 8[) W G0
aipnod ua |ie.p (3Y1 & "0 %) lw
91eapAysop uebLiop (dur € "0 %) lw |
1aysoy] [as ap (2ur & "0 ) weg

exuded ap (yr e "0 ) wg

1IYyO ap aipnod ap (3yr & "o }) wg

9|es uou aunag ap (ednos e "o g) |w G
s99||LB d[|IN0J)o ap sautesb ap (1%;) W GZl
91e199 sjew 3p (1 g) LK

(lw Gz|) essel 7/, ep suoipod 9| suuoQ

1S9N0-pns np apouw
e| & 91e[09 Sie|

S$3113034




"snob soA Jed Jepinb snoa-zessie
**"JUBWAUUOSIBSSE,| UO[aS BlBA Jasi|iin & ajjuenb e

JuswiauUOSIesse,p

(wGL)ednose o | & (Jw GZt) 9ur e 02/ g op
wiNWIuIW un 18 Jajejo9 e sjew ap surelb ap (Jw Gg|)

"1 g/1 Anod npuo} a1naq ap (Jw 09) adnos e 0 ¥
JuswisuuosIesse,p (Jw Of)

QU B "0 Z 8p WNWIUIW Un 10 Jae|o9 e sjew ap surelf ap
(Jw 08) 1 ¢/1 Inod npuoy aunaq ap (Jw Giy) adnos e 0 ¢
JUBWIBUUOSIESSE,P (JW G) 8yl B "0 | 8p

wnWIUIW un 18 Jajejo9 e siew ap surelb ap (jw Q9)

"1 7/} Jnod npuoy} 81naq ap (jw og) ednos e 0 g

: JasI|iIN B SJUSWIBUUOSIBSSE P 19 a11na( ap auueny

sual[e)l Saglay 1o SJUBWIBUUOSIESSY

ehos aoneg

(opalyy "x8) 18yoes us sealedaid saones
ajuenbid aoneg

14D 8p saipnod

S00E} JN0d JUBWIBUUOSIESSY

abewoi

INIWINNOSIVSSV.d
SNOILLS3OONS

I9jejo9 g

sdwsa} ap snid juoipow no uaiq sed jJuoiajejda.u
XnalA snid siew ap suielb sa| e ‘siey

J13]e]99 & sjew np Jasijin,p juepodwi saly 1sa ||
"Inoj 9] suep 30IAISS 3P |0q 3] SIVINV ZSNSW SN : EION
‘ae1ebon ajiny,p asuoden 1o wniu

-jwnpe,p Jaided ap osside} Juswajqeeald zaine snoa
anb auassied e anbe|d sun Ins Inoj ne aimaw 9| ap
uns || 'senuiw 0z & S wepuad (O, 0G1) 4, 00€ B
Inoj ne gyneyd 1s9 |1,s xnaynob snid 18 Juejnsnoo snid
elas Juieb glejog sfew 9 ‘sainjiused sauepsd 9oy

"LIOAR) JuBWBUUOSIESSE 8130A A-zanole 18 npuo}
21inaq ap aws|dwis 8]-zasolly "SeguwWi||l JUOS
9]ej09 S|BW NP Juswauuosiessep soy|iqissod sa
"ainapiadns ayjenb ap Jajejo9 e sjew ap suielb ap
(lw 0g) assey g/ ap snid SIVINVN* Zas!IN,N : BION
'snssap-10 seanbipul sgyuenb

so| anb snid ap (jJw Gg) @SSk} | UoIIAUS JIUSIGO B
2Jpud}ie SNOA Zanap SNOA ‘alenb asgiwaid ap surelh
Sop Zas||In SNOA IS "91ed9 Slew ap ayuenb apuelb
snid aun uswaj@nligey Jusuuop Inb sureib soib ap
1B} 19 ayjenb alglwaid ap Ja)e|od B Sjew 97 : BJON

SIVIN 30 JLILNVNO

STIISNOD 13 SNOILS3IDONS

91e[09 sjew (lwsp) (I )
op (1+2) 101 . W Gzl
UoJIAUT ednos g9 | 9558} 7/
D218 (1w 01) (1w 08)
uoliAug Sueog ossel g/
w169 | 5 (1w 09)
uoJIAug oure oyl osse} ¥
9le|09 sjew | ajeaban ajInH slew ap
ap guenp sujeus

-obefonau uos Jayioe} Inod ajqIAoWE 1S Uole}
-I6e p ab1} e "eoeuns | Jobewwopus,p aulad snos
‘anbe|d €| ins [elow ua sajisusisn,p Jesi|in sed N
'9||19SSIBA-9AB| NE BA 9]|9 18 B|qISIoWW] JusWa[e}o}
158 U0ssIng ap anbejd ] — UOSSINg ap anbeld

‘anIseiqe abuode aun doane Janol} 8| srewel
AN '9||9SSIBA-9AB| NE BA |1 19 9]qISIaWWI JUSWIBNUS
1s@ anbise|d us 901AI8S BP |0q 87 — 99IAI3S 3P |0g

"9Se( | 9p INBLIXa,| JoAnsse Inod apiwny

abui un yuswanbiun Jasiin iesedde,| Jebew
-wopua p autad snos ‘sanbiwiyo sjuefopau sap

no Jaindgl e suodwe) ap ‘eugzuaq ap Jesi|in sed
BN "ANauIgjulL,| B J2J}IJuULS Ned,| 9p J3SSIE| IU NEed,|
suep [1a1edde,| ap aseq e| Jabuojd siewel aN

‘abesn anbeyo saide sjew ap Inajejog,| JeAoneN
N3IL34H1INT 13 3OVAOLLIN

*ayaJew ua sjwial 3413 eunod

1aJedde,| ‘equeique ainjesadwal e B 1p104jal S10}
aun (-919£2-1w e J19youa|29p s nad 91ains ap
awisiuesaw 3] ‘snid no s}1IN23su0d s8j94d xnap
saidy) "Ip1oJjaa Juswwesiyns ye j1.nb 82 e .nbsn|
Jauuonauoy ap Jaysadwa,| IHINIJS ap awsiu
-e29w un ‘pneyd dod} 1sa |1,nbs107 *S}1IN23SUOD
$9]9A9 xnaiquiou dou} ap ayns e B 9neyad,s |i
J1e9 quawale|9d,p 31949 anbeyd asua sapnuw Q|
e G sulow ne juepuad aipioyai |12Jedde,| Jassie|
8p suopuewwodal snoN : JLNVLHOdINI 3LON

“(« 440 » & Ineydnusiul) uoisua) sioy Siw Jos [ieredde;

anb 99 gnbsn( Jawno} & anupuod uonelol ap aigie] g1

‘lewiou 1sa B[a9 "zaasl|iin,| SNOA
anb sjo} aigiwaid e| agwny ap nad un no 1napo
amad aun abebap 1asedde,| anb sjqissod 3s9 ||




"aSeq e| NS Juaw
-910a.1p anbejd e| a1owal ‘91e|99 Slew 9| JIAIS
inod |oq 9] 9s4aAul Jjone saidy “anbejd e| 9ane
JOBJUOD 1IN0} JB}IAY,P UIOS dipudid 'JANVHI
INIWNINTHLXT 1so uossind ap anbeyd e| quaw
-91e199,p 91949 np uy el Y : 3aHVD N3 ISIN
‘(4 8By} | JI0A) JIpI0IJBI
lossie| g| Jnod aseq e| NS Juswalelpawwl
alilewsal e| 18 segubiod ss| Jed jueusaid e| us
|og np enbeyd e| Jasedss ||

0| yepeiep uy uo siew

ap surelf sa| anb sap |oq
9| JeslaAul ‘91e[08 SlewW
o] J8|Niq Bp J8YAS INod "0

‘(¢ ainb1y ©| JI0A) NBBAIU BP

ﬁ\\\ 80BLNS BUN INS Josodop 9|
19 [0q 8] J8siaAu| *(g ainby

©] JI0A) 8SB( €| 8p |0q 9

19 anbe|d e| JuswaeredlEP
€ B4 | Jansnog ‘joq np seaubiod

S9| 08/ UOSSIND 8p
anbe|d e| ap sagubiod sg
Q \ Jisies 1@ uossino ap anbeid

e| op sesublod sa| 8.U0d
~—| obe||Inolian ap siaIng| 9]
V’mﬁmﬂlllllm‘v\i lauawe) ‘sg1ejog Snoj Juos

siew ap surelb sa| puend ‘g

"eJoINgep UOSSIND 8p
9J0/0 9] 18 Jauino} e vaoW os uoneybe,p obi e ‘g

‘(« NO » & Jnaydnusiul) uoisusy snos |iesedde, sl “/

‘pJEpUE]S JURINOD Bp
asud aun suep uolejUBWI[E,P UOPIOD 9] Joyouelg ‘9

"uossIno ap anbe|d B| NS 9sieAUI [0q 8] 18S0d ‘G

"ajueAINS abed el B « §|19su0d 1 suonsabbng »
anbuqni e JloA “(Jw 08)
8sse)} g/] Jnod agnblew Juswalled 1s8 9||e siew
‘(lw Gg|) essel g/| op guoeded aun B ajuINoy}
ainsaw €7 "ayjenb asgiwaid ap 19)e|99 e sjew
ap ube,s |1.s 1nouns ‘suielh ap (jw pg) asse}
op €/1 49S1|1IN,p SUOPUBWIWOI34 SNON "UOS
-sino ap anbeyd B ins sjew ap sureld se| Jesiap ¥

"9AI[0,p B|INy,| ynes ‘ajiny 8jjonb
apodwi,u Jasijin zeAnod SNOA SIew ‘ejoued ap
a|Iny,| No o[e1eb9A 8|INy,| SUOPUBWIWIOIS] SNON
‘(ewuenins abed e| B « s|19su0d 18 suonsabbng

» anblgnl e| B segpueWWoos) sapuenb

$9| JI0A) UOSSIND ap anbe|d
| JNS UOSSIND 8p 9|INy,p
(lwol) oy e seug|no g
Wawaniewixoidde senoly ‘g

"911INd8s 8p
awis|uBOW 3] suep asisse
uaiq Hos 3|j3,nb a9 e,nbsnl

alne,| suep no suas

un suep juawaiaha| anbejd e| Jauinoy -99|jIno4

-1aA Juawayeped sed }sa.u uossino ap anbejd
e| Is sed elauuoiouoy au [1vJedde 7 : VLON

"9Se( ©| INS 89||IN0LIBA 8119
JUBUSIUIBW }IBIABP UOSSIND 8p anbeyd e| : abe

-IN0LIBA B SIBIAS| SB] Jayoe(ey (| 8inbiy ] JIoA)
aseq | suep sojeiole| segublod saj Ins S89.1UB0

1usi0s sagublod ses anb alos ap aseq | Ins

anbe|d e| J1ooB|d "SNOLIdA
$8| JIANO Inod UOSSIND 8p
anbe|d e| ap sagubiod sg)
sIaA abe||IN0LIaA Bp SIBINg)
SO JoUBWERY "BuUOIou0)
|1e4edde,| enb inod aseq
e| e aialnsse uaiq 8419
JIop uossing ap anbejd &7 g

"JuBYNEYD JUSWIR,|

9p uonaajoid ap ueldy,| Ins Janobap no aseq

e| suep Ja1yyul,s apinbi| anne un no nes | ap
Jossie| sed o : apJeb ua asiy ‘nesAlu ap ‘aid

-0id 8oeNS BuUn Jns 1sedde,| 8p 8seq k| Jasodaq |

1071dIN3.d 3AON

"SNSsep 8yongal} su

un,nbjanb anb no aipuiene,| assind au sjuejud
s9| anb JaAg Jnod s|qe) e| 8p no Jioydwiod np sed
apuad au ajja,nb uode} ep agoe|d .19 Jop 98 (g

‘lesredde,| ap sjeulwou guoeded
e| & JusjeAinba suiow ne .19 1Iop a1qied uos (Y
‘anbuijoaje abuojjes sun zesi|in SNOA IS €

"gouel

Bin awagixe,p 8Anald aile} SIO[E ZOASP SNOA Slew

‘anbuijoaje abuojes aun Jasiinp sjqissod 1s9 || ‘g

‘Buo| uop
102 un ajussald anb JuswiayoNgal} 8p NO B

dlowwa p senbsu sa| J8)Ad Jnod LNoo anbuosid

uolelUSWIE P UOPIOD UN,p Iunw 1se |iesedde] *|

: NOQHO0D 31
INVNH3IONOD NOILONH.LSNI




"Hodsuel} 8p NO UOIedLge} 8p SNPISal S8| NO 8IalS
-snod e Jansjus inod apiwny abulj un 98Ae INBLIY}
-Ul,| }o Jaioq 8] zeAnss3 "uonosjoid ap abejlequis,|
10 Jaided 8] Ino) zanal ‘sio} asslwaid B| g, MeuIsind
ap 4y dodAued slew op Inajeo S1j0A JasI[iin,p JUBAY

‘Inaugyn

abesn un nod sbejlequis,p |suglEW 8] 18 8110q

©| J8AIBSUO0D 8119-Inad ZaIpnoA SNOA “Leduel Ne
abe|lequia,p |aLI9BW 8| 81}18W 8p JueAe anbugn.
SNssep-10 S8gIoWINUg $8031d S8| S8IN0] UBIq ZBAe

4

snoA anb zayua A “uonowold ap sjuejj0d no sapenb
-9 9| Jo obe|lEqW,P [BLIGYEW B] INO} ZBJNEY

NOLLVSITILN
343IN3dd V1 LNVAY

uoIsus} snos asi
19.11e-aydiew Jnaydnuiaiug “g|
a|qepAxoul Ja1oe us ayuehg|e aseq
aseq ‘L
9Seq e| suep sajelale| segublod
sagublod "0l

anbejd e| ap 3}14n23s ap SNOLIBA "6
JueyNeyD JUBWIZIY,| 9P uonaajoid ap uesdog ‘g

uoneybe p abi e| Jouino} e
uolejo. ap gy "L

aseq e| Ins anbe|d g| a|jInoLisA
anbejd e| ap abe|jino1Ian ap sIdINaT "9

1ayono} ne saplol}
ajsal Inb uossino ap anbeid e| ap sesubiod
sogubiod °§

a||9SSIeA-aA.| NE 8jUB)SISaI UOSSIND ap anbe|d
a|qIAoWe uossINg ap anbeld

a|qinowe uoneybe p abi|
uoneybe,p abi) ‘¢

sasubiod e anbpseld us jog
9oINIBS 3p [0g "¢

"asse) ¢ ap ayoede)
agnpeub ainsayy ‘|

SANDILSIHILOVHYD
13 s3031d

i91e[09 slew

Xnaoljgp ap Jiidwal as adines ap |0q o) Jopiehal
e.nb sind ‘eyosew us Inajejog,| alew e.nb

ZAABU SN0\ "9]10B} 159,0) j49SI|IiN B SjUsLIBUUOSIeS
-Se,p 18 9|Iny,p gyuenb €| ap 18 S80S B| 8p Zaplogp
10 sajnuiw buid ap sulow us 9}ejod S[ew ap

(sauy $'g) sessel xip e,nbsn[ zeusyqQ ‘|puuoneSUSS
Juswa|dwis N0} 188 || "guHeuISINg 8p ,ydodAued
S[ew ap INaje|od [9ANOU 8J10A € aoelb ‘puaid

snoA 1nob | puenb 91e|09 siel} sjew np zainoAeS

NOILONAOYHLNI




QL anuesen
Qe sone00Y
G JuswisuuosIesse,p suonsabbng
Gt S|19su09 18 suolsabbng
Gt uaneaius 1o abeloneN
v ........................ |O|dl.U6‘p epow
g uonesI|in aigiwaid e| Jueay
g senbisugloeIed 18 S8031d
2 uoONPOIU|
g sejuepodwi apseb us sasi

S34H3ILVIN S3a 319VL

"9}1IN0YS 8P 8INsaW 8)18d sed zauinouod aN "alienb
UBIoMI09[9 Un d98AE zanbiunwwod ‘1ejdwoour sinofnoy
1S9 JUBWBYdURIq 9| IS "8yl B| zasiaAul ‘18jdwod sed
1S9,U Juswiayouelq 9| IS 99sie|od jueinod ap asud
aun SUBp 8yl 819 JaJasulp uode; ainas aun,nb e
AU |1 ‘uonnoonosig,p senbsu sa| a1npal Inod “(aang|
anb ab.e| snid 1se sayd0Iq xnap sep aun) agsuelod
uolelUBWIE,P Y21} duNn,p lunw 1se Jlesedde]

3NOHVIN3Y

NOQHOD 317 LNVNH3IONOD
SATVIOAdS SNOILONY.LSNI

INJNFTNIS
ANDILSIINOA F9VSN HNOd

SNOILINYLSNI S1N3STHd
S31 Z3A43SNOI

"apneyo
nea,p No a|iNy,p SNPIsas sa| Jesned jusielinod
anb sain[niq saj Ja)IA9 Inod J10)dwod un p snssap
-ne |1asedde,| sinolno} zesianuay "9)e|o9 Sjew 9

« lableyogp » op JusWOoW ne uonusje sal} seyed "/ |

"alidosdde Juswiauuoouo) ap spoul
9| a1)/euuod Inod UonesI|iIn.p 18JAI| 8] 8| Z3|[INBA
'saln|niq sap e asodxa snoa |1vsedde jussaid
np sjuspnidwi uonesiing : apJeb us asiy 91
"9oue||laAINs sues ‘enbliosle asud aun suep
ayoueIqg Slew ap Inajejog un sed zessie| oN ‘G|

"uossino ap anbejd gj uns

Inaden e e sjuswie sap aiInd siewel saye} oN v}
"auiisap 1s8 |1 sjgnbxne senbpsawop sebesn

s8] anb suyy sasinep inod jsedde,| sed zesiun,N "€}

"alednwi asud e[ ap aydly | zadial sind « 440 »

B UOJNOQ 9] Zouino} ‘Isyouelqop Inod "sjeinw

asud e| suep ayol | zayduelq sind 48ouswwod
nod |1a/edde,| suep ayal} €| sinolno} zayouelg ‘g |

‘pneyd apinbi| aiine

un no apneyd 9|iny,| 8p Wanuod Inb iJedde un
zaoe|dap snoa anbsio| syuapnid snjd sep zakos ||

“gpwixoid e 1u ‘pneyd anbuyosje no zeb ne
2J9ILISIND 8p JuBWIId un Uns lesedde,| sed zadeid aN 01
‘sapneyod
$90BYINS SOp 1ayono} U 8|qe} | 8p no Jiojdwod
np piogas np aipuad uopiod | sed zassie| aN ‘6

INaUgIX9,|  |1esedde,| sed zasijn,N '8

"S8INsS9|q Sop Jasneo nad Jueduqe; 9|
Jed sgpuBLILIODa. UOU S8110SS8008,p Uoiesjin */

"uj0saq ne 9|69l 1o aJedas ‘Duiwexa eiss || NO

ayooid snid 8] YeuISINg ajusA-saide 8oIAIes Ne

9|-zauinolay '1os 82 anb uode; anbjenb ap abew

-WIOpUS 919 B NO 9uUOoUOo) [ew e |18Jedde,| anb

saide no ‘sebewwopud JUos dydl} B] NO UOPIOD
9] Juop anbuyog|9 J1vsedde un srewel zas|n,N ‘9

"Jokoneu 9| ap jueae

18 s893a1d sap Jasodap ap no Jasod ap ueAe

liploJjas o|-zassie uakoyeu | ap jueae }o sed
uas au |1,nbsio| jlasedde,| sinolnoy zayouelgaq '§

"Sjuejus p gyWIXoid B NO Ssjueju
sap Jed asijin 159 |1osedde,| anbs.o| 8110419
SOUE||I9AINS UN J9219X3,p SI[BSSI9U 1S3 || '
"apinbi| a1ne un suep no nes,| suep
[ileredde,| no ayol | ‘Uopiod 9| Srewe| zepew
au ‘anbli1os|e 90yd ap anbsil N0} JBYIAD INOd "€
"suojnoq ss| no sagublod s9)
Zas||in "sepneyd sadepns so| sed zayodnoy aN ‘g
191dwo9 ne suononisul s3] zasi °|
1 10-S9]|99 Juop ‘saliejusw
-9|9 91IN09s ap so|bal seuleuad Jejoadsal sinolno}
ey |1 ‘enbiyoaje jlesedde un zasinn snoa anbsio

SALNV1HOdII
3A4YI N3 S3ASIN




‘llosedde,| Jos||iN,p JUBAE UOKESI|INP 18IA]| 8] 841 9P sdwa)} 8] sinolno} zeuald ‘Juswalbe 8J10A Jo 9)INJPS BJJ0A INOd

dodAued siew ap inaje|o3

S3113034 34

13 NOILYSILLN.G
e JACUISI
| |





