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SMARTPOWER PREMIER DUET" 600-WATT BLENDER/FOOD PROCESSOR CBT-500FPC

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.
2.

READ ALL INSTRUCTIONS BEFORE USING.

To protect against the risk of electrical shock, do not put motor
base of blender in water or other liquid.

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

Unplug from outlet when not in use, before putting on or taking
off parts, and before cleaning or removing contents from
blender jar. Never put hands into the blender jar or
container, or handle the blades with appliance plugged in.

5. Avoid contact with moving parts.

6. Do not operate any appliance with a damaged cord or plug or

10.

1.

12.
13.

14.

after the appliance malfunctions, or is dropped or damaged in
any manner. Return appliance to nearest Cuisinart service
facility for examination, repair, and/or mechanical or electrical
adjustment.

The use of attachments, including canning or ordinary jars, not
recommended or sold by Cuisinart may cause fire, electrical
shock, or risk of injury to persons.

Do not use outdoors.

Do not let cord hang over edge of counter or table or touch hot
surfaces.

Keep hands and utensils out of jar while blending, to
reduce the risk of severe injury to persons or damage to
blender itself. A rubber or plastic spatula may be used but
must be used only when the blender is turned Off.

When blender is in On mode, and LED lights are flashing

do not touch cutting assembly, interfere with blade
movement, or remove blender jar cover. Accidentally touching
a speed button may activate the blender.

BLADES ARE SHARP. HANDLE CAREFULLY.

To reduce the risk of injury, never place cutting assembly on
base unless the blender jar is properly attached.

Always operate blender with the cover in place.

15.
16.

17.

18.

19.

20.

21.

Never leave your blender unattended while it is running.

When blending HOT liquids, remove measured pour lid (centre
piece of cover) to allow steam to escape.

Twist on locking ring firmly. Injury can result if moving blades
accidentally become exposed.

Do not use an extension cord with this unit. Doing so may
result in fire, electrical shock, or personal injury.

Regarding your cord set: A longer cord has been provided so
that you will have flexibility in positioning your Cuisinart®
SmartPower Premier Duet™ 600-Watt Blender/Food Processor
near an electrical outlet. Exercise care when using the longer
cord, to avoid entangling or tripping over the cord. The longer
cord should be arranged so that it will not drape over the
counter or tabletop, where it can be pulled on by children or
tripped over. Excess cord should be stored in the cord storage
area at the back of the blender base to avoid injury caused by
the longer cord.

Wash the blender jar, cutting assembly, locking ring, and cover
before first use.

WARNING: TO REDUCE THE RISK OF ELECTRICAL SHOCK
OR FIRE, DO NOT REMOVE THE BASE PANEL. NO USER-
SERVICEABLE PARTS ARE INSIDE. REPAIR SHOULD BE
DONE ONLY BY AUTHORIZED PERSONNEL.

WARNING: FLASHING LIGHT INDICATES READY TO
OPERATE. DO NOT TOUCH BLADES

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY

NOTICE

This appliance is of the grounded type; the extension cord should
be a grounded type 3-wire cord. If the plug does not fit, contact a
qualified electrician. Do not modify the plug in any way.

WARNING - Improper use of the grounding can result in risk of
electric shock.




UNPACKING INSTRUCTIONS

1. Place the gift box containing your Cuisinart® SmartPower
Premier Duet™ 600-Watt Blender/Food processor on a flat, sturdy
surface before unpacking.

2. Remove instruction booklet and other printed materials from top
of corrugated insert.

3. Next, remove the top corrugated insert. It contains the adapter
stem, and the slicing/shredding disc. Carefully remove
slicing/shredding disc, as it is very sharp, then remove lid and
adapter stem.

4. Remove the top corrugated insert containing the blender jar
assembly. Be careful not to tip the jar when removing.

5. Remove the middle corrugated insert containing the fill cap.
6. Carefully lift blender base from box and set aside.

7. Remove food processor accessory and any additional literature
from the box.

To assemble the blender, follow the Assembly instructions on
page 4 of this instruction booklet. Replace all corrugated inserts
in the box and save the box for repackaging. See the Features
and Benefits section on page 4 for a listing of all blender parts.

Before using for the first time: Wash all parts according to the
Cleaning and Maintenance section on page 6 of this booklet to
remove any dust or residue.

INTRODUCTION

You'll be amazed at what this combination blender/food processor
can do! The SmartPower Premier Duet™ is our most powerful
blender and a full-featured 3-cup Cuisinart® Food Processor — in
one! It lets you effortlessly blend smoothies, mix batter, crush ice,
purée soup, chop nuts, slice potatoes, or shred cheese...all with
easy push-button controls. Get ready to have more fun and get
more creative in your own kitchen, with Cuisinart!
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HELPFUL REMINDERS

* Once the cover is in position, additional ingredients can be
added during blending by simply lifting the measured pour
lid, adding ingredients, and replacing the measured pour lid.




FEATURES AND BENEFITS

— 1. Cover
Just press on. Tightfitting
seal resists leakage.

2. Measured Pour Lid
Allows you to measure
and add ingredients with-
out removing the cover.

3. 50-0z. (1.5 L) Glass Jar
Has a unique, sturdy,
widemouth design.

4. Leakproof Rubber

s Gasket (not shown)
6 Holds the glass jar snugly
b in position for safe

operation.

7. 5. High-Quality Cutting
Assembly with

8c. Patented Stainless

8. Steel Blades

Is strong enough for all
blender tasks, from ice
crushing to chopping
delicate herbs.

Note: Blades are sharp...

10. handle carefully.

6. Locking Ring
Is self-aligning so that the glass blender jar slides easily
into position.

7. Count-Up™ Timer
Five-minute timer times your recipes for perfect results.

8. Push-button Controls

a. High and Low Buttons
Choose High or Low speed to blend the ingredients to the
desired consistency.

b. Pulse Button
Allows you to pulse at High or Low speeds, so you can
blend ingredients only as much as needed.

c. Ice Crush Button
Press On to begin crushing. This button is preset to the
best speed for crushing ice.

9. Heavy-duty Motor Base
Is so sturdy and stable, it will not “walk” on your counter —
even during ice crushing! Used for both the blender jar and the
food processor bowl.

10. Slip-proof Feet
Prevent movement during use and prevent damaging marks
on countertops or tables.

11. Cord Storage (not shown)

Keeps countertop safe and neat by conveniently storing
excess cord.

USE AND CARE

ASSEMBLY
(d) To use your Cuisinart® SmartPower
Premier Duet™ 600-Watt Blender,
ﬁ begin by assembling the blender jar.
1. Turn the blender jar (a) upside

(c) down, and place it flat on a
sturdy surface.

2. Position the rubber gasket (b)
on the round opening on the

(b) <= bottom of the blender jar.

——>) 3. Turn the cutting assembly (c)

(a) \%// upside down, and place the

“ blade end in the blender jar
N> opening.
Note: Blades are sharp... handle
carefully.

4. Secure the rubber gasket and cutting assembly into position
by placing the smaller opening of the locking ring (d) on top of
the cutting assembly. Engage threads by twisting the locking
ring clockwise until tightened. Make sure locking ring is tightly
fastened to blender jar. Once assembled, turn the blender jar
right-side up.

5. Push the cover onto the top of the blender jar. Push the
measured pour lid into the cover.

6. Place the blender jar on the motor base so that the jar
markings are facing you and the handle is positioned to
one side.

7. Plug in power cord. Your blender is now ready to be used.




» Cover should always be in place while the unit is on.

¢ Warning: Do not place blender jar onto base while motor
is running.

* Do not twist locking ring from blender jar when removing blender
jar from base. Simply lift blender jar from motor base.

* Boiling liquid or solid frozen foods (with the exception of ice cubes
or 1/2-inch [1.25 cm] pieces of frozen fruit) should never be
placed in the blender jar.

e Do not place ice, frozen foods or very cold liquids into a blender
jar which has come directly from a hot dishwasher.

¢ Do not place very hot liquids or foods into a blender jar which has
come directly from the freezer. Boiling liquids should cool for
5 minutes before being placed in blender jar.

¢ Follow Cleaning and Maintenance instructions on page 7, prior to
your first use.

OPERATION

1. Place the motor base of your Cuisinart® SmartPower Premier
Duet™ 600-Watt Blender onto a flat, sturdy surface. It is
important that the surface be clean and dry. Assemble the
blender by following the assembly instructions. Once the jar
is assembled and is in position on the motor base, plug the
Cuisinart® SmartPower Premier Duet™ 600-Watt Blender into
an electrical outlet.

2. Add all necessary ingredients to the blender jar, and replace
the cover. You may add more ingredients by lifting the meas-
ured pour lid and dropping ingredients through the fill area.
Replace the measured pour lid after adding ingredients. Do not
place hands into blender jar with blender plugged in.

Note: Add liquid ingredients first, then follow with solid ingredients.
This will provide more consistent blending and prevent unnecessary
stress on the motor.

Note: To remove blender jar cover, lift edge of cover upwards.
Lifting measured pour lid will not remove cover.

3. TIMING YOUR RECIPES: The SmartPower Premier Duet™
600-Watt Blender/Food Processor features a 5-minute
Count-Up™ Timer, so that you can time your recipes and
guarantee perfect results. The timer begins counting from 0 as

QUICK REFERENCE GUIDE

To Activate Blender
To Begin Blending
To Change Speeds
To Pulse

To Crush Ice

To Stop Blending

(and Deactivate Blender)
To Stop Blending

(on High or Low Speeds)
To Stop Blending

(in ICE CRUSH Mode)

Press On - The blender is in ON mode.
Press desired speed button.
Press desired speed button.

In On mode press Pulse. Press
and release desired speed button
as needed.

In ON or PULSE mode, press and release
ICE CRUSH button as needed.

Press Off button.

Press HIGH or LOW button.

Release button.

SPEED SELECTION GUIDE

Refer to this guide to choose the best speed for your desired result.

Ingredient/Recipe
Reconstituting frozen
juice concentrate

Mayonnaise
Salad dressings

Nuts [shelled, 1/2 cup (125 ml) Low

or less at a time]

Heavy or whipping cream
Bread, cookies or crackers

Speed Result

Low Smooth and full-bodied
Low Thick and creamy

Low or High Completely blended

and emulsified

Coarse to fine
Pulse to chop

Low-pulse Thick creamy topping
Low-pulse, Coarse to fine as desired
then blend

[add 1/2" (1.25 cm) pieces,

1 cup (250 ml) or less at a time]
Grating/chopping citrus

zest [add 1-2 tsps. (5-10 ml)
sugar or salt from recipe]

Low-pulse/blend Uniformly fine

Smoothies, shakes, High Smooth, creamy & thick
health drinks

Baby food/fruit & High Smooth and creamy
vegetable purée

Frozen cocktails High Thick and slushy

Hard cheeses Low-pulse, then blend  Coarse to fine

Spices Low or high pulse, Coarse to fine
then blend
Ice Ice Crush, Coarse crush to snowy

pulse or continuous




soon as you push your desired speed: High, Low, Pulse or Ice
Crush. The timer will continue to count up even if you change
speeds during blending. You can pause the timer by pausing
the blending process. Do this by pushing the button correspon-
ding to the speed at which you are currently blending. For
example: If you are blending in Low speed and you push the
Low speed button, the blender will stop blending and the timer
will stop counting, but the unit will remain on. To continue
blending and timing your recipe, push one of the speed
buttons. The timer will also stop counting when it reaches
5:00 minutes. The timer will reset itself only when the Off
button is pushed.

START BLENDING: Press the On button. The red LED
indicator light will illuminate, indicating that the blender is
turned on but no speed has been selected.

CHOOSE BLENDING SPEED: Press HIGH or LOW button
to select the speed at which you would like to blend
ingredients. Both the On indicator light and the activated speed

indicator light will glow. The blender will now be functioning at
the desired speed. It is possible to switch speeds without
pressing the OFF button, by simply pushing the other speed
button.

WARNING: FLASHING LIGHT INDICATES READY TO
OPERATE. DO NOT TOUCH BLADES

Note: The Count-Up™ timer will begin counting when the
desired speed button is pushed. The timer will continue to
count if you change speeds.

TO PAUSE OR STOP BLENDING PROCESS:
a. To Pause Blending Process:

Push the button corresponding to the speed at which you
are currently blending. For example: If you are blending on
HIGH speed, push the HIGH speed button and the blender
will stop blending, but the unit will remain on.

Note: By pausing the blending process, you will also pause the
timer. The timer will pause until you start blending again.
b. To Stop Blending Process:
Push the OFF Button when you are finished with your recipe
and would like to turn the blender off.

Note: When you push the Off button, the timer will stop
counting and the LED display will reset to 0:00. When the
blender is turned back on and a speed button is pushed,
the timer will begin to count from 0:00.

PULSE MODE: The pulse mode allows you to create a burst
of power for quick, efficient blending. To use the pulse function,
push the On button and the red LED indicator light will
illuminate. Push the Pulse button, and the pulse LED

indicator light will blink. Push and release the desired speed
button. Repeat as desired. You determine the duration of each
pulse. While pulsing, the LED indicator light will glow. The
pulse function can be used to break apart larger pieces of food
or to control the texture of food when chopping. The pulse
function is also effective in starting the blending process when
you do not want continuous power, or when processing items
that do not require an extended amount of blending.

Note: The timer will count when you push or hold down the
Pulse button. The timer will pause when you release the Pulse
button.

TO CRUSH ICE: The SmartPower Premier Duet™ 600-Watt
Blender/Food Processor motor is strong enough to crush ice
without liquid, at any speed. For your convenience, we have
preset the best speed for ice crushing. To give you greater
control, the ice crush function automatically operates as a
pulse function. To crush ice, place ice cubes in the blender jar.
Press the ON button. Press the ICE CRUSH button in short
pulses until ice is crushed to desired consistency. See Recipe
Tips section on page 11 for more details.

Note: The timer will count when you push or hold down the Ice
Crush button. The timer will pause when you release the Ice
Crush button.

TO DISLODGE FOOD: Use a rubber or plastic spatula to help
remove food lodged around the cutting assembly. DO NOT




USE SPATULA UNTIL YOU HAVE TURNED THE BLENDER
OFF. Replace the cover and measured pour lid and continue
blending, if necessary. Make sure spatula is not inside the
blender jar before blending.

10. WHEN FINISHED BLENDING: Press the OFF button position
and unplug the blender from the electrical outlet. Never remove
the blender jar from the motor base until the blender is off. Do
not twist locking ring from blender jar when removing jar from
motor base. Simply lift blender jar from motor base. Do not
place hands into blender jar with blender plugged in.

CLEANING AND MAINTENANCE

Always unplug your Cuisinart® SmartPower Premier Duet™

600-Watt Blender/Food Processor from the electrical outlet before
cleaning. The blender is made of corrosion-resistant parts which are
easy to clean. Before first use and after every use, clean each part
thoroughly. Periodically check all parts before reassembly. If any
part is damaged or blender jar is chipped or cracked, DO NOT

USE BLENDER.

Remove the blender jar from the motor base by lifting straight up
and away. Twist off the locking ring by turning counterclockwise.

Remove the cutting assembly and rubber gasket. Wash in warm
soapy water, rinse, and dry thoroughly.

Place the locking ring in the upper rack of the dishwasher or wash
in warm water.

CAUTION: Handle the cutting assembly carefully. It is SHARP
and may cause injury. Do not attempt to remove blades from
cutting assembly.

Remove the blender jar cover and the measured pour lid. Wash in
warm, soapy water; rinse and dry thoroughly, or place in upper rack
of dishwasher. The blender jar must be washed in warm, soapy
water and rinsed and dried thoroughly. The blender jar can also be
placed upside down in dishwasher.

Finally, wipe the motor base clean with a damp cloth to remove any
residue, and dry thoroughly. Never submerge the motor base in
water or other liquid, or place in a dishwasher.

Tip: You may wish to clean your blender cutting assembly as

follows: Squirt a small amount of dishwashing liquid into
assembled blender jar and fill halfway with warm water. Run
on LOW for 15 seconds. Repeat, using clean tap water. Empty
blender jar and carefully disassemble parts. Wash cutting
assembly, gasket and locking ring in warm, soapy water.
Rinse and dry all parts thoroughly.

DOs and DON’Ts WHEN USING
THE BLENDER

Do:

* Make sure the electrical outlet is rated at the same voltage as that
stated on the bottom of the blender motor base.

¢ Always use the blender on a clean, sturdy and dry surface.

e Always add liquid ingredients to the blender jar first, then
add remaining ingredients. This will ensure that ingredients
are uniformly mixed.

e Cut most foods into approximately 1/2 inch (1.25 cm) to 1 inch
(2.5 cm) cubes to achieve a more uniform result. Cut all cheeses
into pieces no larger than 1/2 inch (1.25 cm).

¢ Use the measured pour lid to measure liquid ingredients such
as alcohol. Replace measured pour lid after ingredients have
been added.

* Use a rubber or plastic spatula as needed, only when the blender
is turned off. Never use metal utensils, as damage may occur to
the blender jar or cutting assembly.

e Place cover on firmly. Always operate the blender with the
cover on.

* Make sure locking ring is tightly attached to blender jar.

¢ Always remove locking ring, cutting assembly, and rubber gasket
before cleaning.

* When scraping the blender jar with a spatula, remove the food
from the sides of the blender jar and place food in the centre of
the blender jar, over the cutting assembly.

* When chopping fresh herbs, garlic, onion, zest, bread crumbs,
nuts, spices, etc., make sure the blender jar and cutting assembly
are completely dry.




pulse in short bursts. chopping blade

¢ Pulses should be short bursts. Space the pulses so the blades
stop rotating between pulses.

e |f food tends to stick to the sides of the blender jar when blending, 3. Stainless steel @ 3

4. Stainless steel reversible 7 [ 4
Don’t: slicing/shredding disc CED

Don’t store food or liquids in your blender jar.

=

5. Adapter stem

Don’t place cutting assembly and locking ring onto motor base
without the blender jar attached.

« Do not attempt to mash potatoes, knead heavy dough, 6. Clear work bowl 6
or beat egg whites. These can be done in the Food Processor.
e Don’t remove blender jar while unit is on. Keep the blender jar 7. Gearbox collar
cover on the blender jar while blending. 7
* Don't twist locking ring from blender jar when removing blender 8. Motor base
jar from motor base. Simply lift blender jar from motor base. Used for both the blender 8
e Don’t overprocess foods. Blender will achieve most desired results {;ﬂr alnd the food processor
in seconds, not minutes. ow
e Don’t overload blender. If the motor stalls, turn the blender off
immediately, unplug the unit, and remove a portion of the food,
immediately, FOOD PROCESSOR
e Don’t use any utensil inside the blender jar while the motor is on. GETTING STARTED STEP BY STEP
e Don’t use any container or accessories not recommended by Please note that the bowl with collar will fit on the base in eight

Cuisinart®. Doing so may result in injury. different positions. The handle can be in front or on either side
and the feed tube in front, back, or on either side. Directions for
use reference a certain position for instructional purposes only.

Dort add boiling liauid ¢ foods | . b FOOD PROCESSOR ASSEMBLY

on’t a oiling liquids or frozen foods [except ice cubes or -

1/2-inch (1.25 cm) pieces of frozen fruit] to glass blender jar. Boiling CHOPPING, PUREEING AND MIXING

liquids should cool for 5 minutes before being placed in blender jar. 1. Hold gearbox collar in one hand and work bowl handle in the
other. Twist bowl clockwise onto collar.

FOOD PROCESSOR FEATU RES 2. Place collar with bowl onto motor base with handle facing front.

3. Place chopping blade over shaft in work bowl. Chopping blade
1 should slide easily to the bottom of the bowl. Lower blade will
almost touch bottom of bowl.

BE SURE TO HANDLE THE METAL BLADE WITH CARE AS
IT IS RAZOR SHARP!

4. Place food to be processed in work bowl. Put cover on work

* Don'’t place hands inside the blender jar when blender is
plugged in.

1. Food pusher with
oil dispenser

2. Work bowl cover with
feed tube




bowl, with feed tube at about 11 o’clock. Turn the cover clockwise
until it fits into position. Cover lock must click into locked position

prior to use. If you have trouble fitting the cover on the work bowl,
turn chopping blade hub slightly and replace cover.

5. The food pusher fits in feed tube with more rounded side toward
the outside of the bowl. ALWAYS USE PUSHER TO GUIDE
FOOD THROUGH FEED TUBE. NEVER USE YOUR FINGERS
OR SPATULA.

6. Plug your SmartPower Premier Duet™ 600-Watt Blender/Food
Processor into a wall outlet. Press the On Button and then push
the High button to start chopping or puréeing. It is recommended
that one hand be placed on the food processor lid while in use,
to provide unit stability. If the machine doesn’t start, make sure it
is plugged in and the work bowl and cover are locked into place.
The food processor will not start until the collar, work bowl and
work bowl lid are locked into place. Nevertheless, always unplug
the unit before placing hands into the food processor bowl.
Note: The motor base will start, but the food processor blade will
not turn until assembled properly.

The reversible slicing/shredding disc can slice and shred a vari-
ety of fruits and vegetables, meats and cheeses. See Quick
Reference guide for Preparing Foods for Slicing and Shredding,
page 12.

FOOD PROCESSOR ASSEMBLY SLICING AND SHREDDING

1. Hold collar in one hand and bowl handle in the other. Twist bowl
clockwise onto collar.

2. Place collar with bowl onto motor base with handle facing front.

3. Place adapter stem onto the centre shaft. To slice: Attach disc to
stem with the raised edge of slicer on top. To shred: Attach disc
to stem with the raised shredding slots on top. Place the
slicing/shredding disc onto shaft with the desired cutting blade
facing up. Be sure to handle the metal blade with care, as it is
razor sharp.

4. Place cover on work bowl, with feed tube at about 11 o’clock.
Turn cover clockwise until it fits into position. Insert food in feed
tube.

5. Hold pusher with more rounded side toward the outside of
the bowl and insert it in feed tube over food. Always use

pusher to guide food through feed tube. Never use your
fingers or spatula.

6. Plug your Cuisinart® SmartPower Premier Duet™ 600-Watt
Blender/Food Processor into a household electrical outlet.

7. To remove cover, unlock it by turning it counterclockwise,
then lift it straight up.

OPERATING CONTROLS

Your SmartPower Premier Duet™ appliance uses the high speed
with the Food Processor attachment. This button is the perfect
speed for all your food processing tasks. Always use this speed
when using the food processor. You may also use the Pulse
button set on High with this function for pulse-chopping.

To use your food processor, make sure that the bowl is assembled
properly and the blade or slicing/shredding disc and the cover are
locked into place.

When you use the control panel, the LED will light next to each
button you press.

Quigimere

Press the On button. For continuous operation, press the High
button. Motor will start if you have followed assembly instructions.
To turn motor off, press the High button again or the Off button.

For on-off operation, called pulse-chopping or pulsing, press the On
button, press the Pulse button, and then press and release the High
button the desired number of times. Motor runs as long as you hold
the High button down. The motor stops when you release control
switch. Try it a few times.

You control the duration and frequency of pulses by the length of
time you hold the High button down and the rate at which you press
it. Allow enough time between pulses to let food in work bowl fall

to bottom.




Always use the High button for pulse/chopping. Never turn cover
back and forth to start and stop processor.

CHOPPING, PUREEING AND MIXING
Refer to Food Processor Assembly instructions on page 8.

1. Remove cover and put food into work bowl. First, cut food into %"
(1.88 cm) pieces. You will get a more even chop if you start with
pieces that are all the same size. Put pieces into work bowl! with
metal blade in place. You can put in up to 1 cup (250 ml) of food
at a time. If you want to process more, do it in batches.

2. Put on cover and lock it. Insert pusher. It is recommended that
one hand be placed on the food processor lid while in use, to
provide unit stability. Press the On button, press the Pulse button,
and press the High button (to pulse), then release. Repeat two to
three times. Each time blade stops, let food pieces drop to the
bottom of bowl before pulsing again. This ensures that the blade
will chop them at every pulse. Watch what happens to the food.
With pulse/chopping technique, you can get an even chop
without danger of overprocessing. Check texture by looking
through work bowl. Be careful not to overprocess. For a
coarse chop, pulse only a few times.

3. If you want a finer chop or purée, press the On button and then
press the High button and let machine run continuously until the
food is chopped as fine as you want it. Check frequently through
clear cover or bowl to avoid chopping too fine. Use a plastic spat-
ula to scrape down any pieces that stick to inside of bowl. Onions
and other food with a high water content turn into a smooth purée
very quickly. Do not overchop — look at food frequently through
work bowl.

To purée, follow same procedure as for chopping, but let machine
run until food is a smooth purée.

New users are often surprised at how fast the processor works. You
will quickly get used to its great speed.

These are some conditions that affect your results:

e Size of pieces you put in bowl — all should be about the
same size.

e Amount of food you process — don’t add too much.
* Type of processing you choose — continuous or pulse/chopping.

ADDING FOOD WHILE PROCESSING

To add liquid while the machine is running, pour it through open
feed tube. This is especially useful when making mayonnaise or
dressings.

A small hole in the pusher allows you to add liquids in a very slow,
steady stream — useful when making sauces.

When you want to add small pieces of food like cheese, meat or
garlic cloves while machine is running, drop them through open
feed tube.

To prevent spills when adding sugar and other dry ingredients,
use a funnel.

REMOVING PROCESSED FOOD

Before removing processed food, turn dial to Off and wait for blade

to stop spinning. Then remove cover by turning it counterclockwise.
Never try to remove cover and work bowl together; this can damage
work bowl.

It is important not to let metal blade fall out of work bowl as you
empty it. Here are two ways to prevent it from falling out:

1. Before tilting bowl, use spatula to remove food from around
blade. Carefully remove blade by the plastic hub.

2. Hold top of blade in place with finger or spatula while pouring
out processed food.

At this point, you may either lift the work bow! off motor base,
or hold the collar at the base and turn the handle of the bowl
counterclockwise and lift blade straight up.

Your SmartPower Premier Duet™ 600-Watt Blender/Food Processor
makes many everyday food preparation tasks much easier and
faster. Follow these guidelines to get best results when using metal
blade with food you prepare most often.

NOTE: Occasionally, a piece of food may become wedged between

10



QUICK REFERENCE GUIDE -
PROCESSING WITH CHOPPING BLADE

THE FOOD

Fruit and vegetables

Meat, poultry and fish

Bread, crackers or cookies

Crumb crusts

Hard cheese grated

Whipping cream

Fresh herbs

HOW TO PREPARE IT

Peel and core if necessary. Remove large hard
pits and seeds. Cut into %" (2 cm) pieces and
process up to 1 cup (250 ml) at a time.

These should be very cold but not frozen. First,
cut into %" (2 cm) pieces. Put up to % pound

(250 g) in work bowl. If you want to chop or purée
more, do it in batches of not more than % pound
(250 g) each. Pulse/chop or run continuously until
desired consistency is reached. Check texture
every 2 or 3 seconds to avoid overprocessing.

Break into 1" (2.5 cm) pieces and process
continuously until texture for crumbs is fine.
For seasoned crumbs, chop with herbs. For
buttered crumbs, dribble melted butter through
feed tube while processing — 1 teaspoon

(5 ml) melted butter for each slice of bread.

Chop crackers or cookies as described in
preceding paragraph. Add sugar, spices and
butter and cut into pieces, as specified by recipe.
Pulse/chop until combined.

If it's too hard to cut with a knife, don’t try to
chop it — it may damage blade. First cut into %"
(2 cm) pieces. Pulse/chop until pea-sized, then
process continuously. You can chop it as coarse
or as fine as you want. Simply run machine
longer for finer chop. Process up to 3 ounces
(85 g) at one time.

Processor-whipped cream works well for most
purposes. It is excellent as a topping for desserts or
hot drinks. Cream must be at refrigerator tempera-
ture. You can whip up to 1 cup (250 ml) at a time.

Work bowl and metal blade must be clean and
dry. Remove stems; use leaves only. Dry herbs
completely. The more herbs you chop at once,
the finer chop you can get. Chopped herbs keep
for several days in the refrigerator in airtight
bags, or can be frozen for months.

th

e blade and the work bowl. If this happens, remove the cover, lift the
blade out carefully and remove the wedged piece. Empty the bowl,
reinsert the blade and lock the cover into place. Process
smaller amounts of the food at one time.

SLICING AND SHREDDING

1. Assemble clear work bowl on collar and base in the usual way.
(See steps 1 and 2 on page 8.)

2. Pick up adapter stem. Hold stem by side that has the octagon
shape (eight-sided) and push rounded side down as far as it will go
on motor shaft.

3. Place the reversible slicing/shredding disc with the desired
cutting edge facing up onto the adapter stem. Always handle
slicing/shredding disc by the rim. Never touch sharp
cutting blades.

4. Put cover on work bowl, lock it into place by twisting it clockwise
and insert food in feed tube.

5. Insert pusher. Turn to Pulse. Use moderate pressure to push down
on pusher with one hand, while using your other hand to push the
On button, Pulse button, and hold down the High button. Slicing
and shredding will only take a few seconds. Release High button.
Wait until disc stops spinning before removing cover. When it
stops, remove cover before removing work bowl. Never try to
remove cover and work bowl together; this could damage work
bowl.

6. Remove slicing/shredding disc before removing work bowl.
To remove it, grasp flat top section of adapter stem and lift it
straight up. Holding work bowl collar, turn work bow!| counterclock-
wise and lift it straight up to remove it from base.

RECIPE TIPS FOR USING YOUR NEW BLENDER/FOOD PROCESSOR:

Chopping Nuts

Pulse % cup (125 ml) of nuts (shells removed) and chop 4-5 times.
Turn blender off; scrape blender jar with spatula. Turn blender on,
Pulse and pulse 2-3 times. Turn blender Off. Pulse fewer times for
more coarsely chopped results. For best results, process no more
than 1 cup (250 ml) at a time.

Bread, Cookie or Cracker Crumbs

For best results, use day-old bread (drier bread works best). Break
bread slices into %" (1.25 cm) pieces, and process no more than 1 cup
(250 ml) of pieces at a time on mix for 5-10 seconds. Crackers and
cookies should also be broken into %" (1.25 cm) pieces; process 1 cup
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QUICK REFERENCE GUIDE — PROCESSING WITH THE SLICING/SHREDDING DISK

Food

Long narrow foods like carrots, celery, cucumbers,
and zucchini

To Prepare for Slicing

Cut into even lengths about 1" (2.5 cm) shorter than
height of feed tube. Stand pieces upright in feed tube,
flat side down, adding enough pieces so they cannot tilt.

To Prepare for Shredding

For long shreds, cut into largest size that will fit
sideways in feed tube. Stack in feed tube to about

1" (2.5 cm) from top. For shorter shreds, stand pieces
upright in feed tube, flat side down (as described in
slicing column).

Apples, onions, potatoes, peppers, tomatoes and
other large round fruits and vegetables

Cut one end flat, then cut lengthwise in halves or
quarters. Pack solidly in feed tube to prevent tilting.
Fill feed tube to about 1" (2.5 cm) from top. Use light
to moderate pressure.

Prepare same as for slicing. Place in feed tube
sideways for longer shreds, or upright for shorter
shreds.

round fruits and vegetables

Strawberries, mushrooms, radishes and other small,

Slice off top and bottom, leaving centre section.
Place in feed tube, flat side down.

Radishes shred well.
Prepare same as for slicing.

Cabbage, iceberg lettuce

Cut off top and bottom, leaving centre section. Cut
into wedges to fit feed tube upright. Remove core.
Cut top and bottom pieces in similar wedges.

Prepare same as for slicing

Uncooked meat and poultry
[8 0z. (240 g) maximum at one time]

Use boneless cuts. Cut into feed-tube lengths.
Remove skin if desired. Wrap in plastic wrap and put
in freezer until it feels hard when you try to squeeze it
but is still easily pierced through with tip of sharp
knife. Remove plastic wrap and stand upright in feed
tube. Note: Chicken and beef for stir-fries should be
sliced with the grain. Boned, skinned chicken breast
will usually fit when frozen as described above and
cut in half crosswise.

Prepare same as for slicing.

Soft cheeses like mozzarella

Do not slice.

Chill in freezer for 5 minutes before processing.

Cut into pieces to fit feed tube. Stand pieces in feed
tube and use light pressure on pusher. Use 4 oz.
(115 g) maximum.

Medium-hard cheeses like Cheddar and Swiss

Cut into pieces to fit feed tube. Stand pieces in feed
tube and use light pressure on pusher.

Prepare same as for slicing. Chill 5 minutes in freezer
before processing. Use 4 oz. (115 g) maximum.

Hard cheeses like Parmesan

Do not shred.
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(250 ml) at a time on mix for 10-15 seconds. Turn blender dial to Off.
Continue on Page 13....

Crushing Ice (Blender Jar Only)

Add up to 10 large ice cubes to blender jar. Press the Ice Crush
button, using short bursts, 10 times or until cubes are the consisten-
cy of snow. Turn blender off. Pulse fewer times if coarsely chopped
ice is desired.

Grating Citrus Zest

For best results, blender jar and cutting assembly must be clean
and dry. Remove zest from fruit in strips (using vegetable peeler).
Use no more than 8 strips at a time (zest of one medium lemon).
Cut strips in half. Add strips and 1 teaspoon (5 ml) sugar (from
recipe) to the blender jar. Blend on High for 15-20 seconds. Turn
blender off.

Grinding Hard Cheese

Cut cheese into %" (1.25 cm) pieces. Blend on High for 30 seconds.
Turn blender off. For best results, grind no more than 3 ounces (90
g) of cheese at a time.

Grinding Spices

For best results, blender jar and cutting assembly must be clean

and dry. Add % -% cup (50-125 ml) of spices, seeds or peppercorns to
blender jar. Blend on High for 30-35 seconds. Turn blender off.

Whipping Cream

Whip 1 cup (250 ml) of cream (whipping or heavy cream) at a time.
Blend on Low, and process for 45-60 seconds or until creamy and
smooth. If making sweetened cream, add sugar after 10 seconds.
Turn blender off. Makes about 1 cup (250 ml).

Puréeing Sun-Dried Tomatoes

Rehydrate 1 ounce (30 g) of tomatoes in 1 cup (250 ml) boiling water.
Allow to sit for 10 minutes or until softened. Add tomatoes and water
to blender jar. Cover and pulse on High 5 times; then run continuously
on food processor speed for 15-20 seconds. Turn blender off. Drain in
fine strainer if desired. Makes about % cup (125 ml) of puréed toma-
toes.

CLEANING AND STORING YOUR
SMARTPOWER PREMIER DUET"
FOOD PROCESSOR ATTACHMENTS

Store the chopping blade and slicing/shredding disc as you would
sharp knives — out of the reach of children.

The work bowl, cover, pusher, chopping blade, and slicing/shredding
disc are top-shelf dishwasher safe. When placing parts in your dish-

washer, insert the work bowl upside down. Remember where you
place the sharp blade and disc, and be certain to unload the
dishwasher carefully.

The gearbox collar is not immersible. To clean, just wipe with a
damp cloth.

If you wash the blades and discs by hand, do it carefully.

Avoid leaving them in soapy water where they may disappear
from sight. To clean the metal blade, fill the work bowl with soapy
water, hold the blade by its plastic centre and move rapidly up and
down on the centre shaft of the bowl. Use of a spray hose is also
effective. If necessary, use a brush.

The work bowl should not be placed in a microwave oven.

WARRANTY
LIMITED THREE-YEAR WARRANTY

This warranty supersedes all previous warranties on the Cuisinart®
Supreme™ Commercial Quality Ice Cream Maker. This warranty is
available to consumers only. You are a consumer if you own a
Cuisinart® Supreme™ Commercial Quality Ice Cream 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® Supreme™ Commercial Quality Ice
Cream 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 reg-
ister on-line we recommend that you maintain original receipt indi-
cating 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 manufactur-
ing 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: CBT-500FPC. The manufacturing date
code is a 4 or 5 digit number sometimes followed by a letter.
Example, 40630K would designate year, month & day (2004, June
30th).
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If your coffeemaker 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 handling 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® product has been manufactured to strict
specifications and has been designed for use with the Cuisinart®
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

If you are experiencing problems with your Cuisinart® product,

we suggest that you call our Consumer Service Centre at
1-800-472-7606 before returning the product for servicing. Often,
our Consumer Service Representatives can help solve the problem
without having the product serviced. If servicing is needed, a
Representative can confirm whether the product is under warranty
and direct you to the nearest service location.

*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.

RECIPES

SMOOTHIES, SHAKES, FRAPPES,
FROZEN BEVERAGES

FRESH FRUIT SMOOTHIE
Layers of fresh fruit blend in just seconds to make this all-fruit smoothie.

Makes six 8-ounce (240 ml) servings

%  cup (125 ml) orange juice

1  cup (250 ml) cantaloupe, cut into 1" (2.5 cm) pieces
1 cup (250 ml) raspberries (fresh or frozen)

1 cup (250 ml) pineapple chunks [1" (2.5 cm) pieces]
(fresh or canned, drained)

cup (250 ml) navel orange segments, cut into 1" (2.5 cm) pieces
cup (250 ml) strawberries, hulled and halved

cup (250 ml) mango chunks [1" (2.5 cm) pieces]

medium banana, cut into %" (1.25 cm) slices

cup (250 ml) ice cubes (about 6 standard)

Layer the ingredients in the blender jar in the order listed. Place cover
on blender jar. Turn blender On. Press High and blend for 20 to 30
seconds until smooth. Turn blender off.

e I I S

Note: The riper the fruit, the sweeter the smoothie.

Nutritional information per serving:
Calories 101 (4% from fat) e carb. 25g * pro. 29  fat 0g
e sat. fat 0g * chol. Omg ¢ sod. 10mg e calc. 35mg e fiber 4g

FRUIT AND YOGURT SMOOTHIE

A delicious drink for breakfast on the run.
The fruits may be varied to suit your own taste.
Add more calcium by using calcium-enriched orange juice.
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Makes 48 ounces (1.4 L)

cups (500 ml) pineapple chunks

medium banana, cut in 1" (2.5 cm) pieces

cup (250 ml) orange juice

cup (250 ml) fat-free vanilla yogurt

2 cups (500 ml) frozen strawberries (do not thaw)

Place all ingredients in blender jar in order listed. Turn blender On.
Press High and blend for about 20 seconds. Serve immediately
or refrigerate.

- -k - N

Nutritional information per serving (based on 6 servings):
Calories 105 (4% from fat) e carb. 25g * pro. 3g  fat 0g
e sat. fat 0g * chol. 1mg e sod. 23mg e calc. 76mg e fiber 29

TO-FRUITTI SMOOTHIES

The much-maligned tofu is a good source of protein and a
nice alternative to using dairy products in smoothies.
Change the fruits to suit your own taste.

Makes 48 ounces (1.4 L)

1 cup (250 ml) mango chunks [1" (2.5 cm) pieces], about 12
ounces (340 ml)

medium banana, cut in 1" (2.5 cm) pieces

cup (250 ml) orange, apple or other fruit juice

cup (250 ml) soy milk/beverage

tablespoon (15 ml) vanilla extract

cup (250 ml) silken tofu, cut into 1" (2.5 cm) pieces
2  cups (500 ml) frozen strawberries (do not thaw)

Place all ingredients in blender jar in order listed. Turn blender On.
Press High and blend until smooth and creamy, about 20 seconds.
Serve immediately or refrigerate.

L I S N N N

Nutritional information per serving

(based on 6 servings): Calories 135 (18% from fat) e carb. 25g ¢ pro. 5g * fat 2g

e sat. fat 0g * chol. Omg ¢ sod. 10mg e calc. 63mg e fiber 4g

MONKEY-DOODLE SHAKE

Chocolate frozen yogurt and bananas are
combined to make this creamy shake.

Makes 4 servings

2 cups (500 ml) lowfat milk

2 bananas, peeled, cut into 1" (2.5 cm) pieces
2 cups (500 ml) lowfat chocolate frozen yogurt
2 tablespoons (30 ml) chocolate syrup

Place all ingredients in blender jar in order listed; cover blender jar.
Turn blender On. Press High and blend until smooth, creamy and
thickened, about 40 to 50 seconds. Serve immediately in tall glasses
with straws.

Nutritional information per serving:
Calories 257 (18% from fat) ¢ carb. 46g ° pro. 89  fat 5g
e sat. fat 3g ¢ chol. 19mg ¢ sod. 95mg e calc. 216mg ° fiber 2g

MOCHA FRAPPE

Makes 2 servings
8 ounces (240 ml) espresso* or double-strength coffee, chilled
%  cup (50 ml) chocolate sauce

2 tablespoons (30 ml) flavoured syrup - vanilla, hazelnut,
almond, raspberry, etc.

15 ice cubes

Place all ingredients in blender jar in order listed. Cover blender jar.
Turn blender On. Press High and blend until smooth and slushy, about
30 to 40 seconds. Serve immediately in tall glasses.

Garnish with a dollop of whipped cream if desired.

Nutritional information per serving:
Calories 138 (0% from fat) ¢ carb. 33g * pro. 1g  fat Og
e sat. fat 0g  chol. Omg ¢ sod. 37mg e calc. 6mg  fiber Og

For a Creamy Frappé, add 2 tablespoons (30 ml) half-and-half
before blending.

* May be prepared from instant espresso powder.
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FROZEN MANGO MARGARITAS

Makes 6 servings

2  cups (500 ml) mango cubes (fresh or frozen, partially thawed)
%  cup (125 ml) tequila

%  cup (75 ml) Triple Sec or Cointreau®

%  cup (75 ml) fresh lime juice

4 tablespoons (60 ml) superfine sugar

2  cups (500 ml) ice cubes

Place all ingredients in blender jar in order listed. Place cover on
blender jar. Turn blender On. Press High and blend for 30 to 40
seconds until the mixture is smooth and slushy in texture. Turn blender
off. Serve immediately.

Nutritional information per serving:
Calories 158 (1% from fat) e carb. 23g * pro. 0g ° fat 0g
e sat. fat 0g ° chol. 0Omg ¢ sod 5mg e calc. 9mg e fiber 1g

Note: For an alcohol-free “Margarita,” substitute 8 ounces fruit
juice, such as apricot nectar or cranberry juice, for the
tequila and Triple Sec.

Cointreau® is a registered trademark owned by the Cointreau Corporation.

FROZEN COSMOPOLITAN

Can you improve on a new classic? Of course!
Try our Frozen Cosmopolitan.

Makes 8 servings
2 cups (500 ml) cranberry juice
10 ounces (300 ml) chilled vodka (may use citrus-flavoured)
2 ounces (60 ml) lime juice
2 ounces (60 ml) Triple Sec or Cointreau®
lime twists for garnish

Pour the cranberry juice into ice cube trays and freeze until solid.
Place the vodka, lime juice, Triple Sec and frozen cranberry cubes

in the blender jar in order given. Turn blender On. Press High and
blend for 25 to 30 seconds until completely slushy. Serve immediately
in chilled martini or other stemmed glasses, garnished with a twist

of lime.

Nutritional information per serving:
Calories 142 (1% from fat) ¢ carb. 12g  pro. 0g ° fat Og
e sat. fat 0g * chol. Omg ¢ sod. 2mg * calc. 3mg ¢ fiber Og

Cointreau® is a registered trademark owned by the Cointreau Corporation.

FROZEN DAIQUIRI
A classic frozen cocktail.

Makes 4 servings

6 ounces (170 ml) frozen limeade
5 ounces (145 ml) light rum

3 cups (750 ml) ice cubes

Place ingredients in blender jar in order listed. Cover blender jar.
Turn blender On. Press High and blend until slushy, about 30 to 40
seconds. Turn blender off. Serve immediately.

Nutritional information per serving:

Calories 92 (0% from fat)  carb. 14g * pro. 0g e fat Og
e sat. fat 0g * chol. Omg ¢ sod. 2 mg * calc. 2mg e fiber Og

For Frozen Fruit Daiquiris, add 2-3 cups (500-750 ml) fruit (strawber-
ries, peaches, melon, etc.) cut into 1" (2.5 cm) pieces. For a more pro-
nounced fruit flavour, freeze additional fruit in cubes and use in place
of ice cubes.

SOUPS, SPREADS, DIPS AND MORE

For best results when blending fresh herbs, the herbs, blender jar and
cutting assembly must be dry and clean.

CHILLED GAZPACHO

A Cuisinart favourite, made with fresh, ripe summer tomatoes,
Chilled Gazpacho is perfect on a hot, summer night.
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Makes 8 servings, about 6 ounces (170 ml) each
1-2 cloves garlic, peeled

3 cups (750 ml) tomato or vegetable juice
cocktail, divided

1 large rib celery, peeled, cut into 1" (2.5 cm) pieces

1 large cucumber, peeled, halved lengthwise, seeded, cut into
1" (2.5 cm) pieces

%  medium green bell pepper, cored, seeded, cut into 1" (2.5 cm) pieces
%  medium red bell pepper, cored, seeded, cut into 1" (2.5 cm) pieces
1 large jalapeiio pepper, cored, seeded, cut into %" (1.25 cm) pieces
6 green onions, trimmed, cut into %" (1.25 cm) pieces

4 medium tomatoes, cored, seeded, cut into 1" (2.5 cm) pieces
3 tablespoons (45 ml) sherry vinegar or lemon juice

%  teaspoon (2 ml) kosher salt

%  teaspoon (1 ml) freshly ground black pepper

Place garlic in blender jar; cover jar. Press Pulse; press Low to chop
garlic, 10 times. Add 1 cup (250 ml) tomato juice/vegetable juice
cocktail to blender jar along with celery, cucumber, green pepper, red
pepper, jalapefio pepper, and green onions. Turn blender On and blend
on Low until vegetables are medium-finely chopped, about 5 to 10
seconds. Transfer to a large serving bowl. Add remaining tomato
juice/vegetable cocktail to blender jar with fresh tomatoes.

With blender set on Low, 10 times to chop, or blend
continuously if a smoother gazpacho is preferred.

Add to the bowl of vegetables with the remaining juice. Season with
sherry vinegar or lemon juice, salt and pepper. Chill before serving.

Nutritional information per serving:
Calories 51 (5% from fat) e carb. 11g ¢ pro. 2g * fat Og
e sat. fat 0g » chol. 0Omg ¢ sod. 429mg e calc. 28mg * fiber 29

CHILLED MELON AND MANGO SOUP

Sweet cantaloupe and mango combine with orange juice for this refreshing
cold soup. Perfect for a summer brunch or as a refreshing,
cool ending to a warm-weather meal.

Makes 8 servings
2-3 slices fresh ginger (each about the size of a quarter)

1 mango, about 12-14 ounces (360-420 g), peeled, seeded,
cut into 1" (2.5 cm) pieces

1 cantaloupe, about 3 pounds (1.5 kg), peeled, seeded,
cut into 1" (2.5 cm) pieces

%-1 cup (125-250 ml) orange juice

Place ginger, mango, melon and % cup (125 ml) orange juice in the
blender jar; cover. Turn blender On. Press Low and blend until smooth,
about 20 to 30 seconds. Add as much remaining orange juice as
necessary to adjust consistency to that of a thick soup. Chill completely
before serving. May be garnished with fresh raspberries or blueberries
and a sprig of mint.

Nutritional information per serving:
Calories 68 (2% from fat) ¢ carb. 17g  pro. 1g ¢ fat Og
e sat. fat 0g * chol. Omg ¢ sod. 14mg e calc. 17mg e fiber 1g

CREAM OF ASPARAGUS SOUP
Make this soup in the spring when asparagus is at its most flavourful.

Makes eight 6-ounce (170 ml) servings

%  cup (175 ml) ltalian parsley leaves, washed and dried

3 tablespoons (45 ml) unsalted butter

%  cup (150 ml) chopped onion or leek

1 pound (500 g) asparagus, trimmed, cut into 1" (2.5 cm) pieces
3

cups (750 ml) fat-free, low-sodium chicken or vegetable
stock or broth

1 cup (250 ml) half-and-half

1 tablespoon (15 ml) cornstarch
1% cups (375 ml) cold water

1 teaspoon (5 ml) kosher salt

% teaspoon (2 ml) white pepper

Place the parsley in the blender jar. Place cover on blender jar.
Set the blender to Pulse and press Low until coarsely chopped, about
4 to 5 times. Remove and reserve.
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Melt the butter in a medium Cuisinart® saucepan over medium heat.
Add onion and cook until soft but not brown, about 2 to 3 minutes.
Add asparagus, stock, and all but 1 tablespoon (15 ml) of the reserved
parsley. Cover and bring to a boil over medium-high heat. Reduce heat
to low and simmer, partially covered, until asparagus is tender, about 10
to 12 minutes.

Pour the soup through a strainer, reserving the solids and liquids.
Allow to cool 5 minutes. Place the solids in the blender jar with 1 cup
(250 ml) of the cooking liquid; return the remaining liquid to the
saucepan. Cover blender jar and turn to On. Blend on Low until creamy
and smooth, about 25 to 30 seconds. Turn blender off. Return puréed
vegetable mixture to the saucepan and stir to combine. Stir in half-and-
half. Stir cornstarch into water, and add to soup. Add salt and pepper.
Cook, stirring often, over medium heat, until soup thickens, about 6 to
8 minutes. Do not allow to boil. Taste and adjust seasonings as needed.
Serve in warmed bowls garnished with the remaining parsley.

Nutritional information per serving:
Calories 98 (59% from fat) e carb. 7g  pro. 49  fat 7g
e sat. fat 4g ¢ chol. 19mg * sod. 510g ° calc. 56mg e fiber 2g

CREAMY POTATO LEEK SOUP

This versatile soup may be served hot or chilled.

Makes 6 servings

2 medium leeks, white and tender green only,
sliced horizontally and cut into %" (1.25 cm) pieces

1 tablespoon (15 ml) unsalted butter

1 small [3-4 ounce (90-115 g) onion, peeled and cut into
%" (1.25 cm) pieces

%  teaspoon (1 ml) thyme

2 medium russet potatoes [about % pound (375 g) total],
peeled, cut into 1" (2.5 cm) slices

1% cups (375 ml) fat-free, low-sodium chicken stock or broth
%  cup (190 ml)water

1 teaspoon (5 ml) kosher salt

%  teaspoon (2 ml) white pepper

%  cup (190 ml) half-and-half

Place leeks in a medium bowl and add cold water. Swirl, then let
stand for minutes. Lift leeks from the water without disturbing the
sand/sediment collected in the bowl; allow to drain completely.

Melt butter in a large Cuisinart® saucepan over medium heat.

Add the drained leeks, onion, and thyme. Let cook until softened,
3 to 5 minutes. Add potatoes, stock, and water; cover and bring to
a boil over medium high heat. Reduce heat to low, and simmer,
uncovered, until potatoes are soft, about 10 to 15 minutes.

Drain vegetables, reserving cooking liquid. Place vegetables in blender
jar. Add 1 cup (250 ml) cooking liquid; return remaining cooking liquid
to saucepan. Cover blender jar. Turn blender On. Press High and blend
20 to 30 seconds. Scrape blender jar and blend 10 to 15

seconds longer, until completely puréed and creamy smooth.

Stir vegetable purée into stock in saucepan and reheat over medium
low heat. Add salt, pepper and half-and-half.

Nutritional information per serving:
Calories 132 (37% from fat) e carb. 18g e pro. 3g * fat 6g
e sat. fat 3g * chol. 16mg ¢ sod. 369mg e calc. 56mg e fiber 3g

Variation: Turn this soup into Creamy Watercress Soup. Use

1 bunch watercress, washed and dried. Pick leaves and reserve.
Chop stems and measure out 1% cups (375 ml). Add stems to
vegetable mixture when sautéing. Follow recipe as directed.

Stir in reserved watercress leaves along with the half-and-half.
Serve hot or chilled.

CREAMY TOMATO AND RED PEPPER BISQUE
Creamy tomato soup that is special enough for any occasion.

Makes 8 servings
1 teaspoon (5 ml) unsalted butter
1 teaspoon (5 ml) extra virgin olive oil

1 small onion [4 ounces ( 115 g)], peeled,
cut in %" (1.25 cm) pieces

1 rib celery (2 ounces/60 g), cleaned, cut in %" (1.25 cm)
pieces

1 carrot (2 ounces/60 g), peeled, cut in %" (1.25 cm) pieces
2 tablespoons (30 ml) white rice




1 teaspoon (5 ml) basil

2  cups (500 mi) fat-free, low-sodium chicken or vegetable stock
2 cans recipe-ready diced tomatoes [15)% oz. (465 ml)] with juices
2 roasted red peppers, seeded

%  teaspoon (2 ml) kosher salt

% teaspoon (0.5 ml) white pepper

%  cup (125 ml) half-and-half

Heat the butter and olive oil in a Cuisinart® 3%-quart (3.5 L) saucepan
over medium low heat. Add the onion, celery, and carrot; cover loosely
and cook until the vegetables are tender, 8-10 minutes. Stir in the rice
and basil; cook until rice is opaque, 2 minutes. Stir in the stock,
tomatoes and roasted red peppers. Raise heat and bring to a boil.
Lower the heat, cover loosely and simmer over low heat for 20-25
minutes. Turn off heat and let stand for 5 minutes.

Strain the solids from the cooking liquid, reserving the cooking

liquid and returning it to the saucepan. Place the solids in the blender
jar. Add 1 cup (250 ml) of the cooking liquid to the blender jar. Set to
Pulse. Press High 10 times to chop, then turn to On and process for
30-40 seconds on High until totally smooth and creamy. Add the salt
and pepper; blend 5 seconds longer. Return the blended tomato
mixture to the cooking liquid in the saucepan. Heat on medium until it
just begins to simmer, then add the half-and-half. Do not allow to boil.
The soup may be made ahead and reheated — if making ahead, do not
add half-and-half until soup is reheated.

Nutritional information per serving:
Calories 87 (28 % from fat) e carb. 13g  pro. 3g * fat 3g
e sat. fat 1g  chol. 7mg ¢ sod. 367mg e calc. 47mg ° fiber 3g

PERFECT POPOVERS

Makes 18 popovers

6 large eggs

2 cups (500 ml) all-purpose flour

2 cups (500 ml) evaporated fat-free milk, not reconstituted
%  teaspoon (2 ml) kosher salt

5 tablespoons (75 ml) unsalted butter, melted

Preheat oven to 375°F (190°C). Thoroughly coat eighteen %-cup (125 ml)
popover, custard, or muffin cups with cooking spray or melted butter.

Place the eggs, flour, milk and salt in the blender jar in the order listed;
cover blender jar. Turn blender On. Press Low and blend for

10 seconds. Scrape the sides of the jar if needed. With the blender
running, add the melted butter in a steady stream and blend for

10 seconds. Let batter rest for 10 to 15 minutes.

Divide the batter evenly among the prepared pans. Bake in the
preheated oven until puffy and nicely browned, about 40 minutes.
Use a cake tester to pierce each popover several times and bake for
an additional 5 minutes. Remove from oven, loosen from pans with a
thin-blade knife and gently lift out. Serve hot.

Nutritional information per popover:
Calories 126 (37% from fat) e carb. 14g * pro. 69 ° fat 59
e sat. fat 3g ¢ chol. 79mg ¢ sod. 91mg e calc. 93mg ° fiber Og

For Pesto Popovers: add /% cup (125 ml) prepared pesto (page 24) to
the batter. Bake as directed.

ROASTED GARLIC HUMMUS

Makes about 2% cups (575 ml)

2 tablespoons (30 ml) Italian parsley leaves

8-12 cloves roasted garlic, cooled*

2 cups (500 ml) canned chickpeas, rinsed and drained
% cup (125 mil) fresh lemon juice

YA cup (50 ml) tahini

2 teaspoons (10 ml) kosher salt

% teaspoon (2 ml) cumin

2 tablespoons (30 ml) extra virgin olive oil

Place the parsley in the work bowl fitted with the chopping blade.
Place cover on work bowl and press the Pulse button. Press High to
pulse, 8-10 times. Remove and reserve. Place the roasted garlic,
chickpeas, lemon juice, tahini, salt, and cumin in the work bowl. Press
the On button and process on High, about 30-40 seconds. With the
machine running, add 1% (25 ml) tablespoons of the olive in a slow,
steady stream, about 20 seconds, processing until completely blend-
ed; turn to Off. Transfer to a serving dish, drizzle with remaining olive
oil and sprinkle with the reserved chopped parsley. Serve at room
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temperature with wedges of pita bread, toasted pita chips or vegetable
crudités.

*To roast garlic, peel as many cloves as you need (it will keep
refrigerated for a week in an airtight container, so do lots to have on
hand), and toss them in a small amount of olive oil. Place them in the
centre of a sheet of heavy-duty aluminum foil and roast in a 400°F
(200°C) oven for 35-45 minutes until tender and golden. The sharp
pungent flavour of the garlic will become sweet and mellow.

Nutritional information per 1/3 cup (75 ml) serving:
Calories 181 (50% from fat) e carb 17g * pro 79 * fat 10g
e sat fat 1g * chol Omg * sod 389mgecalc 60mg e fiber 6g

GUACAMOLE

Makes 1 cup (250 ml)

1 small clove garlic

2 medium ripe avocados, approximately 1 cup (250 ml) of pulp
2 teaspoons (10 ml) lemon juice

% teaspoon (2 ml) salt

%  teaspoon(1 ml) chili powder

Place the garlic in the work bowl fitted with the chopping blade.

Turn machine to On and press High and process until finely chopped,
about 10 seconds. Add remaining ingredients to bowl! and pulse on
High for approximately 1/ minutes, until the mixture is completely
smooth and creamy.

Serve immediately or cover the guacamole directly with plastic wrap to
avoid oxidation.

Nutritional information per 1/4 cup (50 ml) serving:
Calories 104 (79% from fat) e carb 59 ¢ pro1g  fat 10g
e sat fat 1g * chol Omg ¢ sod301mg e calc 9Img e fiber 3g

GRAPE TOMATO SALSA

Makes about 1 cup (250 ml)
% cup (50 ml) fresh cilantro leaves

1 small garlic clove, peeled
1 jalapefio pepper, halved, seeded, cut into % inch (1.25 cm) pieces

1 green onion, trimmed (include some green),
cut in %-inch (1.25 cm) pieces

1 pint grape tomatoes
1 teaspoon (5 ml) fresh lime juice
1 teaspoon (5 ml) kosher salt

Place cilantro in the work bowl fitted with the chopping blade. Place
cover on bowl and press the On button. Press High and add garlic
through the feed tube and process until finely chopped, about

5 seconds. Scrape work bowl. Add jalapefio, onion, tomatoes, lime
juice, and salt. Turn to Pulse and press High until coarsely chopped,
about 8-10 times.

Nutritional information per tablespoon (15 ml):
Calories 8 (9% from fat) e carb. 2g * pro. Og ° fat Og
e sat. fat 0g * chol. Omg * sod. 170mg e calc. 4mg e fiber Og

MEDITERRANEAN TUNA

Makes 1 cup (250 ml)

% ounce (15 g) red onion

1 6-ounce (170 g) can tuna packed in oil*

1% tablespoon (25 ml) capers

1 tablespoon (15 ml) fresh parsley

1 teaspoon (5 ml) lemon juice

%  teaspoon (2 ml) dried oregano

%  teaspoon (1 ml) salt

1 teaspoon (5 ml) extra virgin olive oil (optional)

Place the red onion in the work bowl fitted with the chopping blade.
Place cover on work bowl and press On button. Press High to chop
onion finely, about 15 seconds. Add tuna, 1 tablespoon (15 ml) of
capers, parsley, lemon juice, oregano, and salt. Press Pulse and pulse
on High until tuna mixture is well blended about 6-8 times. If the tuna
mixture appears to be dry, pulse in the optional teaspoon (5 ml) of olive
oil.
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Add last % tablespoon (7 ml) of capers and pulse 2-3 times to maintain
some texture of the capers. Transfer to a serving dish or resealable
container. Cover and refrigerate if not serving immediately.

*The imported Italian tuna packed in olive oil has the best flavour for
this recipe.

Nutritional information per 1/4 cup (50 ml) serving:
Calories 88 (37% from fat) e carb 1g * pro 13g  fat 4g
e sat fat 1g * chol 8mg » sod 288mg e calc 13mg e fiber 0g

ARTICHOKE TAPENADE

Makes 1 cup (250 ml)

2 tablespoons (30 ml) pine nuts, toasted

1 14-ounce (396 g) can artichoke hearts, drained
2 sun-dried tomato halves, sliced

1 tablespoon (15 ml) green onion

%  cup (50 ml) (packed) fresh Italian parsley leaves
1 teaspoon (5 ml) extra virgin olive oil

% teaspoon (1 ml) kosher salt

Place the pine nuts in the work bowl fitted with the chopping blade.
Place cover on work bowl and press Pulse. Pulse on High until finely
ground. Add the remaining ingredients and pulse on High until all
ingredients are incorporated and smooth.

Serve with crackers or vegetables as a dip.

Nutritional information per 1/4 serving:
Calories 88 (41% from fat) e carb 11g ¢ pro 3g e fat 4g
e sat fat 1g » chol Omg ¢ sod 699mg e calc 12mg e fiber 3g

ENDIVE WITH SHRIMP FILLING
A great finger food, not too fussy, and easy to do ahead.

Makes 30 appetizers [1% cups (300 ml) shrimp filling]
2 tablespoons (30 ml) fresh parsley leaves
2 shallots, peeled and quartered

1 tablespoon (15 ml) unsalted butter
1 teaspoon (5 ml) dill weed

6 ounces (170 g) cooked, peeled and deveined shrimp,
cut in 1-inch (2.5 cm) pieces

4 ounces (115 g) lowfat cream cheese, cut into 1-inch
(2.5 cm) pieces

2-3 Belgian endive (30 leaves)

Place the parsley in the work bowl fitted with the chopping blade.

Turn ON and process until finely chopped, about 10 seconds; remove
and reserve. Place shallots in work bowl; press Pulse. Pulse on High to
chop finely, about 10 pulses. Heat butter in a Cuisinart®

8-inch non-stick skillet over medium heat. Add shallot and cook,
stirring, until golden brown, about 5 to 6 minutes. Turn off heat and

stir in dill weed. Set aside to cool.

Add shrimp to work bowl; pulse on High to chop, 5 times. Remove
and reserve. Turn On. Process cream cheese on High until

smooth and creamy, about 15 seconds; scrape work bowl. Add half
the reserved parsley, cooled shallot mixture, and chopped shrimp.
Press Pulse; pulse on High to combine, about 8 times.

Trim % inch (1.25 cm) from bottom of endive leaves. Separate into
individual leaves and choose 30 of the nicest leaves. Pipe or spread a
small amount [2 teaspoons (10 ml)] of shrimp/cream cheese mixture
onto bottom half of leaves. Arrange on flat serving dish. Cover and
refrigerate until ready to serve. Sprinkle lightly with remaining reserved
chopped parsley just before serving.

Nutritional information per serving (one filled endive leaf):
Calories 27 (43% from fat) e carb. 2g  pro. 2g * fat 1g
e sat. fat 1g » chol. 15mg ¢ sod. 41mg e calc. 33mg © fiber 29

ROOT VEGETABLE GRATIN

Serves 8
cooking spray
1% cup (375 ml) heavy cream
2 cloves garlic, smashed
%  teaspoon (1 ml) dried rosemary

8 ounces (226 g) red-skinned or Yukon gold potatoes,
peeled, cut to fit feed tube
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ounces (115 g) sweet potatoes, peeled, cut to fit feed tube
ounces (226 g) yam, peeled, cut to fit feed tube

ounces (115 g) parsnip, peeled

teaspoons (10 ml) kosher salt

teaspoon (5 ml) freshly ground pepper

Place all peeled vegetables in a bowl and submerge them in
cold water.

Preheat oven to 375°F (190°C). Lightly coat a 1%-quart (1.2 L)
ovenproof baking dish with cooking spray.

- N » O b

In a small saucepan, place cream, smashed garlic, and rosemary. Heat
the cream until it just barely boils (this is scalding). Reduce heat and
simmer for 10 minutes.

While cream simmers, insert the slicing disc into the work bowl.
Arrange root vegetables in feed tube. Press On, then High to slice the
vegetables, using medium pressure.

Arrange sliced vegetables in prepared dish by overlapping them
slightly in a circular pattern. Continue creating new layers of
vegetables until they are all used. Season each layer generously

with salt and pepper. Finish by pouring the warm cream over the
vegetables. Cover with a sheet of aluminum foil that has been lightly
coated with cooking spray. Place in middle of oven on a baking sheet
and bake for 45 minutes. Remove foil and continue baking for about
another 30 minutes until gratin is golden and bubbly. Remove from
oven and let rest 5-10 minutes. Serve hot.

Nutritional information per serving:
Calories 235 (62% from fat) e carb 21g ¢ pro. 2g * fat 17g
e sat fat 10g * chol 61mg  sod 613mg e calc 46 mg e fiber 39

POTATO PANCAKES

Makes eight 2-inch (5 cm) pancakes

1 green onion [1 tablespoon (15 ml) chopped]

12 ounces (340 g) Yukon gold potatoes, peeled, cut to fit feed tube
2 ounces (60 g) yellow onion

1 egg, lightly beaten

1 teaspoon (5 ml) kosher salt

2 tablespoon (30 ml) vegetable oil

Place the green onion in the work bowl fitted with the chopping blade.
Press On button and process on high until finely chopped. Turn
machine to Off. Insert the shredding disc and place cover on work
bowl. Press On. Place potatoes in feed tube and shred using high
speed. Continue with any remaining potatoes and then the yellow
onion. Transfer contents of work bowl to a clean tea towel which has
been laid out on the counter. Over the sink or mixing bowl, use the tea
towel to wring out as much liquid as you can from the potatoes and
onion. Transfer ingredients to a mixing bowl.

Add egg, salt, and pepper and mix well.

Place a nonstick 10-inch (25 cm) skillet over medium heat. Add the
vegetable oil. Form small pancakes with your hands, squeezing out
any remaining liquid. When the oil shimmers in the pan, add pancakes.
Cook approximately 3 minutes on each side until pancake is golden
brown or to your desired doneness.

Nutritional information per pancake:
Calories 76 (47% from fat) e carb 89 ¢ pro 2g e fat 4g
e sat fat 1g » chol 27mg ¢ sod 304mge calc 9Img e fiber 1g

SHREDDED CARROT AND ZUCCHINI SALAD
A quick and easy salad for all seasons.

Makes 4 servings

2 small zucchini [a scant % pound (250 g)], cut to fit
feed tube

3 medium carrots [a scant % pound (250 g)], peeled,
cut to fit feed tube

% small clove garlic, peeled

2 tablespoons (30 ml) raspberry vinegar

1 teaspoon (5 ml) Dijon-style mustard

% teaspoon (1 ml) kosher salt

%  teaspoon (1 ml) freshly ground pepper

%  cup (50 ml) light olive oil

2 tablespoons (30 ml) toasted slivered almonds

Insert the shredding disc in the work bowl! and place cover on work
bowl. Press On. Place zucchini in feed tube; press High




and shred using medium pressure. Transfer to a medium bowl.
Place carrots in feed tube and shred using firm pressure. Press Off.
Transfer to the bowl with the zucchini; toss to combine. Do not clean
work bowl.

Insert the chopping blade in work bowl. Place cover on work bowl and
turn On and then press High. With the machine running, drop the garlic
through the feed tube and process to chop, 5 seconds. Press Off.
Scrape the work bowl and add the vinegar, mustard, salt, and pepper.
Turn On, then High. Process on High 5 seconds to combine, then, with
the machine running, add the oil slowly through the feed tube and
process until emulsified, about 30 seconds. Turn Off.

Toss the shredded zucchini and carrots with dressing to taste. Transfer
to a serving bowl and garnish with slivered toasted almonds. Serve
immediately or cover and chill for up to 2 hours (vegetables will begin
to lose their crunchy freshness if longer).

Nutritional information per 1/4 cup (50 ml) serving:
Calories 183 (76% from fat) e carb. 9g ® pro. 29  fat 169
e sat. fat 2g * chol. Omg ¢ sod. 137mg e calc. 37mg e fiber 39

ASIAN SLAW

Makes 4 cups (1 L)
2 tablespoons (30 ml) fresh cilantro
6% ounces (184 g) red cabbage
6% ounces (184 g) green (savoy) cabbage
2 ounces (60 g) red onion
fresh ginger, 1-inch (2.5 cm) piece, peeled
2 tablespoons (30 ml) unseasoned rice vinegar
%  cup (50 ml) vegetable oil
2 tablespoons (30 ml) granulated sugar
% teaspoon (4 ml) kosher salt

Add the cilantro to the work bowl fitted with the chopping blade. Press
On, then High to finely chop the cilantro. Turn to Off. Cut the cabbage
and onion to fit the feed tube of the processor. Insert the slicing blade
to the food processor bowl. Turn machine to On and press High to
slice the cabbage and then the onion. Place vegetables in a mixing

bowl after slicing. Turn the slicing blade over to the shedder and
process ginger, place in the mixing bowl. Transfer to
bowl with vegetables. Turn Off.

Insert the chopping blade. Add the rice vinegar, vegetable oil, sugar,
and salt to the work bowl. Press On, then High to process

until blended and emulsified, about 15 seconds. Makes about % cup
(75 ml) dressing. Add dressing to taste to salad and toss.

Nutritional information per 1/2 cup (125 ml) serving:
Calories 84 (71% from fat) e carb 6g * pro 1g * fat 7g
e sat fat 2g » chol Omg ¢ sod 228mg ¢ calc 23mg e fiber 1g

SAUCES AND DRESSINGS

PESTO

Makes about % cup (150 ml)

1 ounce (30 g) Parmigiano-Reggiano, cut in %-inch
(1.25 cm) cubes

% cup (50 ml) toasted pine nuts or walnuts
1 clove garlic, peeled

1 cup (250 ml) (packed) fresh basil leaves, washed and
dried completely

%  cup (50 ml) extra virgin olive oil
%  teaspoon (2 ml) kosher salt

Insert the chopping blade in the food processor work bowl. Press

On, then High. With the machine running, drop the cheese through the
feed tube and process to chop finely, about 10 to 15

seconds; remove and reserve. Place the nuts in the work bowl and
Pulse to chop, 5 times; remove and reserve.

With the machine running, drop the garlic through the feed tube and
process to chop, 5 seconds. Scrape work bowl. Add basil leaves to
work bowl. Press Pulse and pulse on High to chop, 5 times, then
process until finely chopped, about 5 seconds. Turn On and with
the machine running, add the olive oil in a steady stream to create a
smooth emulsion. Scrape work bowl. Add salt, reserved cheese and
chopped nuts to work bowl. Process until smooth and blended,
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about 10 seconds. Transfer to a resealable container, cover with a
thin layer of olive oil, cover and refrigerate until ready to use. Pesto
may be frozen.

Nutritional information per serving [1 tablespoon (15 ml)J:
Calories 81 (86% from fat) e carb. 1g  pro. 2g  fat 89
e sat. fat 1g  chol. 2mg ¢ sod. 69mg e calc. 42mg e fiber Og

RUSTIC TOMATO SAUCE
Healthy and delicious at the same time!

Makes about 8 cups (2 L)

tablespoon (15 ml) extra virgin olive oil

onion [8 ounces (226 g)], peeled and cut in %" (1.25 cm) pieces
carrots [4 ounces ( 115 g)], peeled and cut in %" (1.25 cm) pieces
ribs celery, trimmed and cut in %" (1.25 cm) pieces

cloves garlic, peeled

teaspoon (5 ml) dried oregano

teaspoon (5 ml) dried basil

roasted red bell peppers, cut in 1" (2.5 cm) pieces

cup (125 ml) dry white wine (such as vermouth)

tablespoons (30 ml) tomato paste

3 cans [15-ounce (425 g)] recipe ready diced tomatoes with juices
%  teaspoon (2 ml) kosher salt

%  teaspoon (1 ml) freshly ground black pepper

In a Cuisinart® 3%-quart (3.5 L) saucepan, heat the olive oil over medium
heat. Add the onion, carrot, celery, garlic, oregano and basil.
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Cover loosely and cook until the vegetables are softened, 6 to

8 minutes. Stir in the roasted red peppers, wine, tomato paste, and
tomatoes. Bring to a boil, then reduce heat and simmer for 35 to

40 minutes, loosely covered. Uncover and simmer for 15 to 20 minutes
longer to thicken. Turn off heat and let sit 5 minutes.

Strain the solids from the liquids, and return the liquid to the saucepan.
Place the solids in the blender jar with % cup (125 ml) of the cooking
liquid. Cover the blender jar. Press Pulse and then press Low 10 times

to chop. Use a plastic spatula to scrape the sides of the blender jar.
Blend for 20 to 30 seconds, until smooth. Return the puréed tomato
mixture to the liquid in the saucepan and reheat gently over medium
low heat. Add salt and pepper.

Nutritional information per half cup (125 ml) serving:
Calories 48 (17% from fat) e carb. 8g  pro. 1g ¢ fat 1g
e sat. fat 0g * chol. Omg  sod. 194mg e calc. 26mg e fiber 2g

BASIC VINAIGRETTE
This basic vinaigrette is perfect for a crisp green salad.

Makes about 1% cups (375 ml) — can be doubled
1 clove garlic, peeled

2 tablespoons (30 ml) Dijon-style mustard
%  cup (125 ml) wine vinegar

1 teaspoon (5 ml) kosher salt

%  teaspoon (2 ml) freshly ground pepper

%  cup (150 ml) extra virgin olive oil

%  cup (150 ml) vegetable oil

Place the garlic in the blender jar and cover jar. Use the Pulse function.
Press Low 5 times to chop the garlic. Add the mustard, vinegar, salt
and pepper. Turn the blender to On and blend on High for 10 to 15
seconds. With the blender running, add the oils in a slow, steady
stream, taking about 20 seconds, then blend for 20 seconds longer
until completely emulsified.

You may change the Basic Vinaigrette by changing the flavour of the
vinegar, mustard or oil. Try using fresh lemon juice and a little honey
for a honey-mustard vinaigrette.

Add fresh herbs, sun-dried tomatoes, or pesto for other flavour
changes.

Nutritional information per tablespoon (15 ml):
Calories 109 (97% from fat) e carb. 1g ¢ pro. 0g  fat 129
e sat. fat 2g  chol. Omg ¢ sod. 86mg e calc. 1mg  fiber Og
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CRACKED PEPPER PARMESAN DRESSING

A great dressing for pasta salad.

Makes 1% cups (325 ml)
2 teaspoons (10 ml) whole black peppercorns

1 ounce (30 g) Parmigiano-Reggiano, cut in %" (1.25 cm) or
smaller cubes

1 shallot, about 1 ounce (30 g), peeled, cut in %" (1.3 cm)
or smaller pieces

1 clove garlic, peeled and smashed

% teaspoon (2 ml) kosher salt

1 tablespoon (15 ml) Dijon-style mustard

% teaspoon (1 ml) Worcestershire sauce

2 tablespoons (30 ml) light mayonnaise

% cup (50 ml) wine vinegar

% cup (50 ml) extra virgin olive oil

% cup (50 ml) canola or other flavourless vegetable oil

Place the whole peppercorns in the blender jar. Press On button, then
High and blend for 10 seconds. Some peppercorns will be pulverized,
some will be cracked and crushed; remove and reserve. Place the
cheese cubes in the blender jar; blend on High for 20 seconds; scrape
sides of blender jar. Add shallot, garlic and salt. Blend on High for 10
seconds; scrape sides of blender jar.

Add remaining ingredients in order listed; blend on High for 10 seconds.

Add reserved black pepper; blend for 5 seconds. Transfer dressing to
a resealable container and refrigerate for 30 minutes or longer to allow
flavours to develop. Keeps for one week in the refrigerator.

Nutritional information per tablespoon (15 ml):
Calories 58 (90% from fat) e carb. 1g ¢ pro. 1g  fat 6g
e sat. fat 19 * chol. 1mg ¢ sod. 74mg e calc. 18mg e fiber Og

JAPANESE CARROT GINGER DRESSING
This dressing is served on the iceberg lettuce salad that
often accompanies sushi. It is simple to prepare at home

in your Cuisinart® Smart Power Premier Duet” 600-Watt Blender.

Makes about 2 cups (500 ml)
4 carrots, peeled, and cut into %" (1.25 cm) slices

1 piece fresh ginger, about 2 inches (5 cm), peeled, cut in
%" (1.25 cm) pieces

1 shallot, peeled, cut in 4 pieces

1 clove garlic, peeled

1 teaspoon (5 ml) dry mustard

% cup (125 ml) apple juice

% cup (75 ml) rice vinegar

%  cup (50 ml) water

2 tablespoons (30 ml) mirin (Japanese rice wine*)
1 tablespoon (15 ml) soy sauce

1 tablespoon (15 ml) Asian sesame oil

(toasted sesame oil)
Place all ingredients in blender jar in order listed; cover blender jar.
Press On and blend on High for 30 to 40 seconds. Serve with chopped
crisp lettuce.

* Available in Asian markets or gourmet/ethnic foods section of
grocery stores.

Nutritional information per serving [2 tablespoons (30 ml)]:
Calories 26 (30% from fat) ¢ carb. 4g * pro. 0g e fat Og
e sat. fat 0g  chol. Omg ¢ sod. 68mg e calc. 7mg  fiber 49

WASABI GINGER SAUCE/MARINADE

Use this versatile sauce as a marinade for meats and seafood,
a dressing for salads, or a dipping sauce for potstickers,
dumplings or Mongolian Hot Pot.

Makes about 2 cups (500 ml)

% ounce (15 g) fresh ginger, peeled, cut in %" (1.25 cm) or
smaller pieces

1 small shallot [4 ounce (15 g)], peeled, cut in %" (1.25 cm) or
smaller pieces
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1 clove garlic, peeled

%  cup (175 ml) mirin (Japanese rice wine*)

% cup (175 ml) low-sodium soy or tamari sauce
%  cup (50 ml) seasoned rice or wine vinegar

2 tablespoons (30 ml) dark molasses

2 tablespoons (30 ml) prepared wasabi paste*
1 tablespoon (15 ml) brown sugar, packed

1

tablespoon (15 ml) Asian sesame oil

(toasted sesame oil)
2 teaspoons (10 ml) powdered ginger
%  teaspoon (2 ml) freshly ground black pepper
Place fresh ginger, shallot and garlic in blender jar; cover blender jar.
Turn to Pulse. Pulse on Low 5 times. Scrape sides of jar; Pulse on
Low 5 times. Add remaining ingredients in order given. Turn to On
and press High to blend for 20 seconds. Transfer to a resealable
container and let stand for 30 minutes before using to allow flavours
to develop. Unused portions may be refrigerated for up to a week;
stir before using.

Tip: Use about 1 tablespoon (15 ml) of marinade per portion. Meats
such as boneless, skinless chicken parts, pork chops, or steaks may be
placed in a resealable freezer-weight bag, coated with marinade and
frozen. When thawed, they will be fully marinated and ready to cook.

* Available in Asian markets or gourmet/ethnic foods section of
grocery stores.

Nutritional information per tablespoon (15 mi):
Calories 22 (18% from fat) e carb. 3g * pro. 0g e fat Og
e sat. fat 0g » chol. Omg  sod. 183mg ¢ calc. 14mg e fiber Og

CAJUN CREOLE SPICE BLEND

Our Cajun Creole Spice Blend is a comparable alternative to
purchased spice mixtures, but much fresher and more economical.
Adjust the spiciness to taste with the amount of cayenne used.

Makes about % cup (125 ml)
2 teaspoons (10 ml) coriander seed
1 teaspoon (5 ml) mustard seed

% teaspoon (2 ml) celery seed

% teaspoon (2 ml) white peppercorns

% teaspoon (7 ml) black peppercorns

1 bay leaf, roughly broken

3 tablespoons (45 ml) sweet paprika

1 tablespoon (15 ml) kosher salt

%  tablespoon (2 ml) sugar

2 teaspoons (10 ml) dried minced garlic
2 teaspoons (10 ml) minced dry onions
1-2 teaspoons (5-10 ml) cayenne pepper, to taste
2 teaspoons (10 ml) dry oregano

1 teaspoon (5 ml) dry thyme leaves

1 teaspoon (5 ml) dry basil

%  teaspoon (2 ml) dry rosemary

% teaspoon (2 ml) ground allspice

Place the coriander seed, mustard seed, celery seed, black and white
peppercorns, and bay leaf in the blender jar. Cover jar and press the
On button. Blend on Low until seeds are finely ground, 10 to 15
seconds. Add the remaining ingredients and blend until no signs of the
bay leaf are visible, about 20 to 30 seconds.

Use as a rub for meat, poultry, or seafood before sautéing,
roasting or grilling, or add as a seasoning to rice or dressing to
brighten up flavours.

Nutritional information per tablespoon (15 ml):
Calories 18 (24% from fat) e carb. 4g * pro. 1g * fat 1g
e sat. fat 0g * chol. Omg ¢ sod. 501mg e calc. 23mg © fiber 1g

DESSERTS/SWEET SAUCES

COOKIE-CRUST PUMPKIN PIE

The traditional holiday favourite is made with a
cookie crumb crust for a crunchy change.

Makes 12 servings
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Crust:

% cup (150 ml) pecan halves

45 vanilla wafers (may use reduced-fat wafers)
%  cup (75 ml) unsalted butter, melted

Pumpkin Filling:

2 large eggs

%  cup (125 ml) brown sugar

1 can [12 ounces (340 ml)] evaporated fat free milk

1 can [15-16 ounces (425-454 g), 1% cups (375 ml)] solid pack
pumpkin (not pie filling)

1 tablespoon (15 ml) cornstarch

% cup (50 ml) molasses

1 tablespoon (15 ml) vanilla extract

1 teaspoon (5 ml) cinnamon

1 teaspoon (5 ml) ginger

% teaspoon (1 ml) freshly grated nutmeg

Preheat the oven to 375°F (190°C).

Place the pecans in the blender jar; cover. Turn to Pulse. Pulse on Low
8 to 10 times to chop finely. Remove and transfer to a 10" (25 cm)
deep-dish pie plate. Place 15 cookies in the blender jar; cover the
blender jar. Pulse on High 5 times to chop the cookies. Then turn to
On and blend for 10 seconds to pulverize; add the cookie crumbs to
the nuts in the pie plate and repeat with the remaining cookies. Stir the
nuts and cookies with a fork to blend; add the melted butter and stir to
combine. Press the cookie/nut mixture evenly onto the sides and
bottom of the pie plate. Bake in the preheated 375°F (190°C) oven for
5 minutes. Remove and let cool on a rack while continuing.

Lower the oven temperature to 350°F (175°C).

Place the eggs and remaining ingredients in the blender jar in the

order listed; cover the blender jar. Press On, and than Low

blending until smooth, about 10 to 15 seconds. Pour the pumpkin
mixture into the prepared cookie crust. Bake in the preheated 350°F
(175°C) oven for 55 to 60 minutes. Centre of the pie may appear slightly
jiggly — it will continue to set as the pie cools. Place the pie on a rack
and cool completely before serving. Refrigerate after completely cool.

Nutritional information per serving:
Calories 252 (41% from fat) e carb. 33g * pro. 5g ¢ fat 129
e sat. fat 4g » chol. 42mg ¢ sod. 117mg e calc. 129mg e fiber 29

CHOCOLATE CHIP OATMEAL MUFFINS

Makes 18 mini muffins
cooking spray
1 cup (250 ml) all-purpose flour
%  cup (50 ml) granulated sugar
1 teaspoon (5 ml) baking powder
% teaspoon (1 ml) salt
1 large egg
¥%  cup (50 ml) unsalted butter, melted and cooled
%  cup (50 ml) whole milk
%  teaspoon (2 ml) vanilla extract
%  cup (75 ml) rolled oats, lightly toasted
%  cup (75 ml) chopped walnuts
% cup (75 ml) semi sweet chocolate morsels
Preheat oven to 400°F (200°C). Lightly coat mini muffin tin with
cooking spray.

Place the flour, sugar, baking powder, and salt in the work bowl fitted
with the chopping blade. Press On button and combine ingredients by
pressing High for 10 seconds. Remove and reserve.

Place the egg, butter, milk, and vanilla in the work bowl and process
on high for 20 seconds. Add reserved dry ingredients and the
oatmeal, walnuts, and chocolate morsels. Pulse until just combined.
Scoop batter evenly into the muffin tin. Bake until puffed and golden,
and a tester comes out clean, about 12-15 minutes. Transfer to a wire
rack, cool slightly, serve warm.

Nutritional information per muffin:
Calories 106 (48% from fat) e carb 12g » pro 2g e fat 6g
e sat fat 2g » chol 19mg ¢ sod 51mg e calc 10mg e fiber 1g

27



APPLE CRISP

Makes 6 servings
cooking spray
% cup (75 ml) all-purpose flour
% cup (75 ml) light brown sugar, packed
7 tablespoons (105 ml) granulated sugar, divided
%  cup (75 ml) unsalted butter, cut in 1/2-inch (1.25 cm) pieces
%  cup (125 ml) regular oatmeal (not quick or instant)
%  cup (75 ml) pecan or walnut pieces
%  teaspoon (2 ml) ground cinnamon

3 large apples [about 1% pounds (750 g)] — Braeburn, Fuiji, Golden
Delicious or Granny Smith, Fuji, peeled, cored and quartered

%  cup (75 ml) dried cranberries or raisins

Arrange rack in lower third of oven. Preheat oven to 350°F (180°C).
Lightly coat a 1%-quart (1.2 L) baking dish with cooking spray; reserve.

Place the flour, brown sugar, and 4 tablespoons (60 ml) of the granulat-
ed sugar in the work bowl fitted with the chopping blade. Press On.
Process on High for 10 seconds to combine. Press Pulse, add butter
and Pulse on High until mixture resembles a coarse meal. Add oat-
meal, nuts and cinnamon; pulse on High until the mixture resembles
large crumbs, about 10 times. Turn Off. Remove and reserve.

Remove the metal blade and insert the slicing disc. Turn On. Place
apple quarters in feed tube. Press High to slice, using medium
pressure. Transfer to a bowl and toss with remaining 3 tablespoons
(45 ml) granulated sugar and dried cranberries or raisins. Arrange with
cream or softly whipped cream.

Nutritional information per serving:
Calories 359 (35% from fat) e carb. 589 * pro. 2g * fat 15g
e sat. fat 7g  chol. 27mg ¢ sod. 7mg e calc. 26mg ° fiber 59

MINI CHIP CHEESECAKES

Makes two 4-inch (10 cm) cheese cakes
cooking spray

2 ounces (60 g) crispy oatmeal cookies or graham crackers,
broken into %-inch (1.25 cm) pieces

%  tablespoon (7 ml) unsalted butter, cut in 4 pieces

8 ounces (226 g) lowfat cream cheese, cut in 16 pieces
%  cup (50 ml) sugar

1 large egg

2 teaspoons (10 ml) vanilla extract

3 tablespoons (45 ml) semisweet mini chocolate morsels

Preheat the oven to 350° F (175°C). Lightly coat two 4-inch (10cm)
1% cup (300 ml) springform pans with cooking spray.

Place the cookie pieces in the work bowl; press Pulse. Pulse on High 5
times to break up. Add the butter and process 15-20 seconds on High
until buttered crumbs are formed. Press into the bottoms of the two
prepared pans. Bake in the preheated oven for 10 minutes. Place in
the freezer for 5-10 minutes to cool completely. When cool, wrap each
pan in a sheet of aluminum foil so that it comes at least 1 inch (2.5 cm)
up the sides.

Do not wash the work bowl. Place the cream cheese and sugar in
the work bowl. Press On button and process on High for 10 seconds
to combine. Scrape the bottom and sides of the bowl; process

15 seconds longer until smooth and creamy. Add the egg and vanilla,
process on High until smooth, 20 seconds; scrape the bowl and
process for another 5 seconds. Add mini morsels to work bowl.

Turn to Pulse and pulse 2-3 times. Divide the batter evenly between
the two prepared pans. Place in a larger pan and add hot water to
the depth of % inch (1.25 cm). Bake in the preheated oven for 25
minutes. Remove from the oven, remove foil, and place on a rack to
cool completely. Cover and refrigerate at least 4 hours before serving.
May be double-wrapped and frozen for up to 1 month. Serve plain,
topped with fresh berries, or with Quick Berry Sauce.

Variation: To make Chocolate Chip Cheesecakes, add 2-3 tablespoons
(80-45 ml) chocolate morsels to the batter when adding the cream
cheese.
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Nutritional information per serving:
Calories 241 (43% from fat) e carb. 30g ® pro. 49 e fat 129
e sat. fat 6g * chol. 74mg ¢ sod. 120mg e calc. 24mg e fiber 2g

PEAR AND HAZELNUT CLAFOUTI

Makes 8 servings

3 pears, approximately 9 (255 g) ounces each, peeled, cored,

and quartered
1% tablespoons (20 ml) lemon juice
% cup (125 ml) blanched hazelnuts
%  cup (75 ml) plus 1 tablespoon (15 ml) granulated sugar
%  cup (125 ml) evaporated fat-free milk
%  cup (150 ml) melted butter
2 eggs
1 teaspoon (5 ml) vanilla extract
%  cup (125 ml) all purpose flour
% teaspoon (4 ml) baking powder

Preheat oven to 375° (190°C). Butter a 1%-quart (1.2 L) baking dish.

Insert the slicing disc in the work bowl. Place the pears in the feed
tube, press On, then High to slice them. Toss the pears with lemon
juice and arrange evenly in buttered baking dish. Turn Off.

Dry work bowl and insert the chopping blade. Turn On and
process hazelnuts and sugar on High until nuts are finely ground -
15 to 20 seconds. Add the evaporated milk, melted butter, eggs,
vanilla, flour and baking powder. Process for 10 seconds.

Mixture will be smooth and creamy - do not overblend.

Pour the batter over the pears and sprinkle with the remaining sugar.

Bake until golden brown and set, about 35 to 40 minutes.

Cool on a rack for 15 minutes before serving: serve warm with freshly

whipped cream.

Nutritional information per serving:
Calories 309 (60% from fat) e carb 289 ¢ pro 49  fat 229
e sat fat 10g ¢ chol 95mg ¢ sod 58mg ecalc 82mg e fiber 3g

QUICK BERRY SAUCE
Serve with ice cream or cheesecake.

Makes about 2 cups (500 ml)

12 ounces (340 g) fresh or frozen, thawed strawberries or
raspberries

% cup (125 ml) red berry preserves
1 tablespoon (15 ml) sugar
1 tablespoon (15 ml) fresh lemon juice

Place all ingredients in blender jar; cover blender jar. Turn On.
Press High and blend until smooth and completely puréed,
20 to 30 seconds.

Strain mixture through a fine sieve to remove seeds; discard seeds.

Store in an airtight container in refrigerator. Serve with desserts,
pancakes or waffles.

Nutritional information per serving (based on 8 servings):
Calories 128 (0% from fat) ¢ carb. 33g  pro. 1g  fat Og
e sat. fat 0g * chol. Omg ¢ sod. 5mg e calc. 14mg e fiber 29
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CHOCOLATE SAUCE
Change the vanilla to mint for Mint Chocolate sauce.

Makes 1% cups / 20 tablespoons (300 ml)

4 ounces (115 g) good-quality bittersweet or semisweet
chocolate, broken into 12" (1.25 cm) pieces

4 ounces (115 g) good-quality milk chocolate, broken into %"
(1.25 cm) pieces

2 tablespoons (30 ml) sugar

% cup (125 ml) fat-free milk, heated until just bubbling around
the edges

1% teaspoons (7 ml) vanilla extract

Place the chocolates in the blender jar; cover blender jar. Press Pulse
and pulse on Low to chop the chocolates, 10 to 15 times. Add the
sugar; turn to On and process on High to chop, 20 seconds.

With the blender running, remove the measured pour cup. Pour the hot
milk slowly and carefully through the pour spout and blend until the
chocolate is melted and smooth, 1 minute. Add the vanilla; blend to
combine, 10 seconds. Serve warm or let cool; place in an airtight con-
tainer and refrigerate. Reheat before serving.

Nutritional information per serving [1 tablespoon (15 ml)]:
Calories 65 (50% from fat) e carb. 8g * pro. 1g  fat 4g
e sat. fat 2g * chol. 1g  sod. 3mg e calc. 11mg e fiber Og

30



Coffeemakers
Cafetieres

S AV OR T HE G OO0OD LIFE®
'9._}-@\ 253
\_: /

Food Toaster Ovens Waffle Irons Cookware
Processors Fours Grilloirs Gaufriers Batterie de
Robots de Cuisine

Cuisine

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 une vaste gamme de produits de
premiere qualité pour vous faciliter la tache dans la cuisine
et...savourez la bonne vie®.

www.cuisinart.ca

uisinart

Ice Cream
Makers

Sorbetieres

©2005 Cuisinart

Cuisinart® is a registered
trademark of Cuisinart

Cuisinart® est une marque de
commerce déposée de Cuisinart
156 Parkshore Drive

156, chemin Parkshore

Brampton, Ontario L6T 5M1
Consumer Call Centre E-mail:
Courriel centre au consommateur :
Consumer_Canada @ Conair.com
Printed in China/ Imprimé en Chine
04CC18171

IB-5564-CAN




43




L€

b0 :saiqlebw [| :wnioeo e bw g : WNIPOS o B | : [018]SBIOYO
e bz :sainjes seib e b 7 : S9SSBID SIolEW o
b | : sauigjoid « b g : sapion|b « (Sesselb salanew sep % 0S) G9 : SeLoe)
: uopod Jed sjjpuuonLinu asAjeuy

JINJBS Bp JUBAR Zo[NBYyo9Y "8ydouelo JUBUSIUOD

un suep zeseblLyay Pl NO PNeYD ZaAIas JsuIquiod Jnod Sepuooss
0} uepuad zebuepw 18 g|jlUBA B] ZoJNoly "d1NuUIW | UOIIAUS ‘OSSI|
9OUB]SISUOD B| 18 NPUO} 1I0S 18]000Y9 3] anb 89 e nbsnl[ Jebuegw

9P ZeNnuIU0) "UIOS OBAE 10 JUSWISIUS| PNBYD }ie| 8] ZOSISA 10 2INsoWl
-10p0ob 9| zai3al ‘eydlew us Jnabuejpw 87 "SaPU0ISS (g Juepuad
zabuejpw ‘alons 9| zaynoly 'sio) G| e 0} ‘uonesind Jed zayoey 1o asseq
9sS8}IA B 28|69y ZoJAN0D 18 JebBuejow 9| SUBP S}Bj000YD S| ZOJBIN
3|jlueA ap Hesxa (duy e "o g/1-1) w2

ayneyd ‘9walo9 Hej (asse} g/L)  |w G2l

2.0ns (s|qer g "0 g) W 0g

(od g/1) wo 6g‘t op
Xneaosiow ud 9yjenb auuoq ap ye| ne jejoooyd (zoy) B GLL

(od g/1) wo Ggg‘L op xneadisow ua 9yjenb
auuoq ap Jawe-jw NOo IONS-|Was }ejodooyd (zo ) B GLL

(e1qe} & "0 0g / 8SSBl ¥/L-1) |w 00€ duuod

"ayjusL g e J8 18j0ooyo
ne 8anes sjus|jeoxs aun nod syjusw e ep Jed sjjiueA g zeoejdwey

1vI0O0HD NV 30NVS

b z s81qlj « bw | winioed « bw G Wnipos « buw ( [018}S8]0Y2 o
6 0 ginjes seib e b () Sosselb salanew «
b | seuigjoid « b ¢ sapionib « (seib np 9% 0) 821 Saloen
I (Jlw G7) esse} g/ ap uoiuod Jed sjjpuuonLinu asAjeuy

‘salyneb sop no sadod sop ‘sUasSap Sap JoAe

ZzoAIag "anbildwiay JUBUSIUOD UN Ssuep Jnajeloblual ne zeplen
‘saulelb sa| zajal ‘saurelb so| Jauiwid Jnod Ul siwe} un suep
abuejow 8| zassed 'SOPUOISS Qg B 0g ‘9SSl 99ind sun p uonuUSIqo,|
e.nbsn[ zabuejpw 10 9on0|9 9SSAYIA € 9|-zo|Bay -uaidioal 9] Zzaia
-nod 1o Jnabuejpw np juaidiogs o) suep sjuaipalbul s8] sno) zede|d
siej uospo ap snfap (e|qer e o0 |)  Jw Gl

aions ap (d|gere o) |wgGl

saleq ap aIn}juod ap (essel g/L) |w G2l

s9919bhu029p ‘so9|abuod
no sayoleJ} sasioquwely ho sasiedy ap (zogL) b6 ove

(Jw 00G) sasse] g uodinud Buuoq

abewoJ) ne neajeb un no eaoelb 8wgid gl INS 118S oS
T130.d NITD s3iva XNV 30NVS




0¢

b g sa1ql) « Bw Zg Wnioed « b G WNIPOS « bW GE [0J9)S8J0YI o
6 01 2injes seib ¢ b gz sesseib Saig/jew e
b ¢ sauigjoid « b gz Sapion|b « (seib np % 09) 608 Solojen
: uoluod Jed sjjeuuonLinu esAjeuy

"99]19N0} JUSWBYD[BJ} SWSID B| 9P I9AEB PNBYD ZOAISS

{90IAIBS Bp JUBAB SeINuIW G| Juepuad a|jub aun Uns JIpioJjes zassie]
'SOINUIW O B GE UOJIAUS ‘siid 18 9J0p anb 89 e,nbsn[ a1no seye4
"9JONS Np 1uelsal 9| zalpnodnes 10 saliod s9| ns uolesedaid e| zasion

‘obuejpw dosy sed ‘xnawgio 18 ass|| 8419 Hop abuejpw

97 'Sepu0vas (| Juepuad zawlioysuel] "dnbiwiyd 8INAd| B 18 duLie} B
‘l|IUBA B| ‘SJNB0 S9| ‘Npuo) a1inaq 9| ‘9lodens 1ie| 8] zaInoly 'sepuodss
0Z B G| ‘senjnow juswaulj Juslos sanesiou sa| anb 89 e,nbsn( aions 9|
10 SONOSIOU S8| ZoWojsuel] Jsydey e awe| e| zasod 18 |0q 9] Zayoos
"gssielb uossind ap 1e|d 9| suep UBWBWIOHUN S$8|-ZasodsIp 18 UOJID
ap snl ne saliod se| zabue|g|\ "ooAs|9 8SS8lIA B saJiod s8] zayouel}

18 « NO » 8yono} e| Jns zaAndde “Yiouuojus,| suep saliod so| zade|d

"|og 8] SUBpP JNBoUIWe 8nbsip 8] zesod “aiinag np daAe (syuld y/1-1) 1 2L
ap uossIno ap Jeid un zessiels) “(4,5/€) D.061 B Ao} 8] zayneyooy

anbiwiyo ainAs| ap (BYr B "0 H/g) W
abesn 1no} auley ap (ossel g/L) |w GgL
a|jlueA ap yenxs,p (dyr e "o |) lwg
SJNao 4
npuoyj aiinaq ap (esser g/g) 1w 0GL
W09 94odeAd Je| ap (asserg/L) |w GgL
9|nuesb aions ap (d|qe} e "0 |) jw GL 19 (esser /1)  |w GL
salyoue|q sapasiou ap (assel g/1) |w Ggl
uosyio ap snfap (a|qere o g/L L)  |w Q2
sJa1enb ua 19 saginelousp
‘saglad ‘aunaeyd (b GGg) s9ouo g uoliaud,p saliod ]

suoipod g suuo(qg

S3.113SION XNV 13 S3HIOd XNV SILNO4V1D

b6z :saiql ¢ BW pZ : WNIOLI o bW OZ) : WNIPOS o BW £/ : [0I9]SBIOYD o
69 : sainjes seib ¢ bz | : soSSeib Soaiolew «
b ¢ : saugjoid « b g : s8pIoN|b « (S8SSBID SeloNBW Sop %Er) | Z Selo/eD)
: uopiod Jed sjjsuuonuinu asAjeuy

"zassie| 19 Jnod 9|jub sun

ins zeoe|d wnjujwnie,p Jajued 8 ZeAd|ud N0y NP ZaJi}dy "SelnNuIW GZ
epuad ayneyosaid Jnoj ne aiind sayed "(od g/|) wo g} UoJIAUS ‘nes,|
ap A-zenole 16 sjoJassed apueib sun suep zade|d Se|NoW XnNap S|
anus uswaebs a1ed e| zasing "SI0} € B g ‘uonesind Jed zebuejpw 19
«387Nd » B uoinog 8| zauino} ‘seydad-luiw s8] zanoly 'sepuodss G|
epuad zexejew ‘joq np slosed s8] 18 puo} 8| zajoey "« HH|H » 9SSa}A
91ney e sopuodss (| juepuad zauiquiod 38 « NO » B UOINOQ 9| Zauino|

"810NS 9] 10 BWI0 Us abewoly 8] A-zejs|\ '10qos Np |04 8| sed zeAe| aN

(od ) wo g‘g sulow

ne,p spJogaJ so| assedap |I,nb uode} sp wniuiwne Jaided un,p
a|now anbeyo zaddojaAus ‘IpI0Jja4 SI0) BUN "JUBWSILIIUS JIPI0IeI
Jnod sanuiw Q| e G uepuad Jnaje|obuod ne zade|d "sa1nuiw

0} uepuad 8ss8lIA 81Ney B ZoXe|eWw 18 aiinaq 8| zainoly "« HOIH »
ayono} e| Jns sio} G ueAndde us juswsalsissolb zeyoeH "« 35Nd »
B UOINOQ 9| Z8uJNO} {}0Qq0J S| SUEP SHNISIC 8P XNBSJJOW SB| ZojIdIN

‘(sessel {/1-1) |W GLg ho (od {) wo O} dp aI91Uteyd e ss|now Xnap
uossind ap d|iny,p zaslodeA “(4 ,06€) O .G/ | € 4o} 8] Zayneydaid
949NSs WS }ejoooyd ap saydad-luiw ap (d|qer e "0 g) |w G
d|jiueA ap yenxa.p (yr e 0g) |w ol

Jnao soub !

24ons ap (assel %) (jw 09)
Xneasiow g} ue ‘obg|je awalo us abewouy ap (zog) b6 g2
XNneaosuow { Ud ‘9les uou aiinaq ap (ajqel "o %) Jwg
(od g/1) wo gfL op xneadsiow
ud ‘weyelb no sjue||iISnoId nentb ne s)Nasiq ap (zo g) 6 15

uossINg ap J[INH

(od ) wo Q| ap abewol) ne xnealeb xnap suuoq

1V10J00HD 3ad S3l1id3ad-ININ 13
JOVINOHL NV XNVILYO




6¢

b G saiql « Bw 9z Wniofed « bW / WNIPos « bw /Z [018}S8]0Y0 o
b / 9injes seib « b G| sosseib soislew «
b z sauigjoid « b gG sapionib « (seib np % Gg) 6GE Soliojen
: uoluod Jed sjjeuuonLinu esAjeuy

"99119N0} JUsWLISHBY| SWSIO BUN NO BLUBID B| 8P D9AE Z9lUasdld
'S99Y09s sablagauued S9| 10 810ns dp (9|gel B "0 saIsIuIep ¢ S9))

W G 0aAe zabuelpw 18 |0 UN Suep zaJgysueld] "suusiow uoissald aun
29Ae Jayouel} Jnod « Ho|H » Jns zaAnddy Jlouuolus,| suep sawwod ap
sJalpenb sa| zade|d "aydJew us suIydeW B| ZaNs|A Unayouel} anbsip

9| zosod 19 [e1oW Bp SWe| B ZOAS|UT "ZoAISSaI 18 Zallley "aulyoew

| Z819JJy "UOJIAUS SIO} O} ‘Sol8Iw sassoib ap e ajquiassal abuepw

9| anb 82 e,nbsn[ aoAs|9 assalA & uolies|nd Jed zawlojsuel) B|jpuued
B| 18 XI0U S8 ‘BuloAe,| zainoly ‘nenJb un e sjquiassal abuejpw 8| enb
92 e,nbsn[ a9Aaj9 assalA e zas|nd 18 a1naq a| zelnoly "sapuodss O}
uepuad 99A8]9 8SSBUA B Zaulquiod 18 « NO » 84ono} e| ns zaAnddy
JOYOBY B SWE| B] 8P IUNW |0q 8] SUEP 8I0NS 8p d|del B 'O {7 18 9peuos
-SED B| ‘Dulie} B| Z8JE|d 9100 9p zopaw 10 (duid /L 1) 1 gL 9p uos
-SIno 8p Je|d un uossINd ap B|INY,p JuswWaIb9| zesiNpul *(4,058) D.SL +
B JN0J 8| Zayneyosy INoj np Jnaugjul sian 8| suep a||Ub e| zaoe|d

S09S suisiel ap ho sabiagauued ap (essel /1)

sJa1penb ua 19 saginelousp ‘sagjad
‘yHws Auueln no snoididg uap|on ‘ifing ‘uingaeag
= [(a1 2/t 1) Al 2 LL uoaiaua] sswwod sassoib e

jw gL

anjnow sjjauued ap (9y} e "o g/1) lweg

Xlou 9p no saueoed ap sainsuq ap (asse) g/1) W GL
(edurrUEISUI

1u apide. uossino e sed) aJieulpio auloAe.p (9ssel g/L) W GgL

(od g/1) wo Gg°L ap sagno ud ‘9les uou aLNaq ap (asse) g/1) jw gL

9SIAIp ‘9|nuesb a1ons ap (s|qe} & *0 ) W GOl

o9sse) ‘01969| apeuossed ap (esse1 g/L) W GL

abesn 1no} auue} ap (assey g/1) jw gL

|0S0J49E Ud UOSSIND 3p JJINH
suoiuod g suuoQ

S3NINOd XNV LNVYNDOHO

b | S81qly « Bw ) Wnioed « bw |G WNIPOS e BUW G| [0J91SEJOYD o
b z ainjes seib « b 9 sosselb saignew «
b z sauigjoid « 6 Z| sapionib « (seib np % 8F) 90| Selojen
: uynw Jed sjjauuoninu asAieuy

'SpnNeyod zaAJas 18 nad un JIplosjel zassie| ‘aydo.q

op 9||UB sun JUNns zalgjsueld] ‘seINUIW G| B g| ‘@ldoid Jijiossal

1Op Ina}sa} un ‘saJop 1o sgpuob anb 99 e,nbsnl aiino sajieq ‘suinw
B 9|0} | NS juswawJojiun uonesedaud e| zanquisiq "uoliesind

Jed zauiquioD “1e|000YD 8P XNBS2IOW S8 18 XIOU S8| ‘OUloAR,| anb
ISUIE SOAJI9SDJ S08S SJUBIPaIbul s8] Zalnoly "sepuodas Qg juepuad
99/9[9 OSSO B ZOWIOJSUBI] 18 |0 ] SUBP d||IUBA B| 18 1e| 9] ‘@4inaq
9| ‘JN90,| Zook|d "ZOAISS 18 ZalI}9Y 'Sopu0oss (| Juepusd 99A9|9
9SS9)IA B SJUBIpalbul S8 Zauiqulod 18 « NO » 84ono} el Jns zaAnddy
JayoBY B dWe| B| 9p IUNW |0g 3] SUEP |9S 9] 18 anbiwiyd ainAs| g
‘9J0NS 9] ‘Bulle} B| ZoJk|d *|0S0JoB US UOSSIND 8p 9|iNy,| 09AR Sulynw
€ 9|0} dUN JuswWaIeb9| zesinpu3 (D,002) 4.00¢ B N0} 8| Zeyneyosy

xnop-aibie 1ej|oooyd ap xneasiow ap (9sse} g/1) |w G
sagyoey xiou ap (asse} g/}) W GL

s9||1I6 JuswaIah9| ‘DuloAe,p SUOD0)) 3p (9sse) €/1) jw gL
3|jlueA ap yenxd.p (9y: e "o g/1) lwg

Janue ye| op (assel /1) W 0G

1P10Jj3J 1@ NPUO} ‘9|BS Uou aunaq ap (assel /1) W 0§

jnao soub I

[os ap (21 € "0 H/1) lw

anbiwiyo ainaa) ap (dyr & "o ) lwg
9|nueab aions ap (assel /1) |w 05
abesn 1no} auuey ap (asse} L) |w 062

|oSsoJ9e Ud UOoSSIND ap JJINH

suignw-luiW g suuoq
1VI0OO0HD 3Aa S3HNSIHg XNV 13 INIOAV.1 VY SNId4NIN

bz :soIql e Bw 6z : WNIOLI o bW /] 1 WNIPOS o BW Zt : [018]SBIOYO o
bt :saines seib e b Z| : Sosseib saionew « b G : soui9joid e
bw gg : sepion|b « (sesselb salalew sep % L) g5 : SeLojen
I (aiqer & 0 1) Jw G| J4ed sjpuuonunu esAieuy




8¢

IS ap no Jaigbuyel ap

JUBAR JUSWS}R|AWOD JIpIoJJas B|-ZasSIe| 18 9||UB aun ns o)} | Zooe|d
"juessiplodjas us eipuald | srew ‘now nad un aiyeled 1nad aue) e| ap
913U80 &7 "SAINUIL 09 B GG 8P (4,0G€) DG/ B 94NEYO9Id INOJ N 81iNd
solleq ‘e9Jedaid ape} op 810040 B| SUBP 9|[IN0JLO dp abuejow el zosIop

"'S9PUODSS G| B O] UOIIAUS ‘8SSI| 9ouelSISUOD e,nbsnl zebuepw

18 « MO » ©SSelIA asseq & z9|Bay *9]-ZeJAN0D 18 SUUOP IPIO,|

suep Jnabuejow o] suep sjusipalbul sap 918l 9| 10 SN0 So| ZoNdIN
(400S€) DG/ | B Inoj np ainjesadwal e| zasinpay ainjuJeb e| zased
-94d snoa anb juepuad ||UB suN UNns JIpI0Jal ZOSSIE| 10 ZallleyY "seInui
G wepuad (4,62€) D,061 & 94neYOId UNOJ N BIIND salle dpaIsse,| op
$9109 S9| NS 18 puOo} Ne JuswdWIoyUN sbuejew 89 zael ‘Zeulquiod 18
NPUOJ 84iNaq 8| ZaSIaA ‘a118ydino) sun,p SpIe,| B XIou S| 10 seneined
op senelw so| zebue|g|\ "senalneb sop aisal 9| oone zo1adal

10 8Ye] B 9118ISSE,| SUBP XIOU XN sajalined ap sensiw s8| zanoly

"seji|lW Us alinpai Jnod sepuodss (| juepuad zabuejpw sind sio}

G uones|nd Jed zayoey 18 « HOIH » 9SSaUA ainey e za|bay 'zaIAnod 19
Jnabuejpw 9| suep senauneb G| zens\ (0d Q) wo Gg ap spuojoid aue}
B 9}19ISSE 8UN SUBP ZaJ9)SUEJ} 18 Zallldy 'slo) 0} & g uonesind Jed jusw
-aul} zayoey 18 « MO » 9SSONA 9SSE] ke z9|69Y "Za1Anod 18 Jnabuejpw

9| suep saueoed so| zand (4.5/€) D.06} B INO} 9] Zayneydald

anjnow juawiayolely ajjduued ap (ayy e *o /1) jw L
aiquiabulb ap (ayr e "o |) lwg
9||ouued ap (ayr & o |) lwg
9|jiueA ap yenxap (dgere o |) |Gl
asse[pw op (9sse} y/1)  |w 0g
slew ap a|nd9j ap (dqer e o L) W Gl

(23411 B 2UNn)iUIEH | Sed)
OAI9SUO0D UD S3||IN0J}D 9p (20 9L-GL Op @u0q L) |w 00S
awa.109 alodend He| ap (zo gIL ap auoq |) |w OpE
apeuossed ap (osse} g/L) |w GZL

sjnao soub 4

: 9[In0JJD Bl B
ainjiuien npuoj ‘gles uou aiinaq ap (8sse} g/1) W GZ

9|jIueA e| e sapalyneb St
aueoed ap saliow ap (asse} g/2) |w 0GL

: 81n049
suoipod g| auuoq

"8]uenb0.o S)NISIq 8p SeyivilL XNE 8)0Jo aun 28Ae snjd
8J00UD BIBS 8] 8]|9 ‘S8}9- Sep Suassap se| inod alrgindod seu) sinofnoy

S1INJ3SIg XNV 3LN0HD J3AV ITT1INOHLIO V1V 31HVL

S33HONS S30NVS / S1H3SS3A

b | :s2Iql) e B £ : WNIOEI ¢ BW G : WNIPOS  BW ( : [018]SBIOYO o
60 : sainjes seib e b | : sesseib soigljew e
b | : seuigjoid e Bul ¢ : SpIoNIb « (SoSSEID SBianBW Sep % tg) 81 : S8loleD
I (e/qe1 B "0 |) JW G| JBd BjjpuuonLINuU 8sAleuy

‘sapeIBleUIA SBp NO Z1 NP

JnaAes e| JassneyaJ Jnod no B 8] SNOS aJiNd NO J13QJ U8|0SSI dlle) S8|
9P JUBAEB JBW 8P S}NJ} S8 NO ||IBJOA B| ‘OpUBIA B[ J8}04) Jnod Zasi|iin
"S9PU0IS (OE B 0 UoJIAUS ‘@asuaAInd jJuswele|dwo oS Jaune| ap
9|Ina} ] anb 89 e,nbsn[ zabuejgw 18 siusipalbul sep d1sal 8| zeinoly

"'SOPU0DSS G| B (] 9P ‘Senjnow juswauly Juslos saurelb

s9| enb 90 e,nbsnl zeBuejaw 1o « A\OT » 9SSONA osseq & Jnabuejsw 9
za|Bay 8| -zaJAn02 18 JNabuejpW 8| SUBp JalNne| ap 8||INsd} B 18 salalod
XNap S9| ‘148190 8P ‘OpJeInow ap ‘aIpueliod ap saulelb so| zeps\

901d9-91n0} 9p (Y1 € "2 /1) lwg

91eapAysop uiiewos ap(aux e "o g/1) lweg
91eapAysap dljiseq ap (9y1 e "o |) lwg

ninow wAyy ap sa||ind4 ap (dyi e o 1) lwg
ninow uebuop (Yyreog) WOl

auuake) ap ainjod ap (9yi e '0 g-1) |W OL-G
91eapAysap uy dyoey uoublop (dyre0g)  Jw OL
91eapAysap uy syoey jlep (ypeo0g) |w ol
210ns ap (d|qel e "0 g/1) w2z

Jayoeo |9s ap (d|qer e "0 g/L) W GL

xnop exuded ap (s|qer e 0 g) W GH

Xneaoiow soib us 99selo9 “aline| ap d||Inad} L
Jiou ainjod ap suieb ap (dyr e 0 g/1) |w g




x4

ouejq ainjod ap suieb ap (Y3 e "0 g/|) lweg
119190 ap sauleib ap (ay1 & "0 g/1) lwe
apJelnow ap sauledb ap (dyr e "o ) jwg
aJpueliod ap saulelb ap (2y) e "o g) jw oL

(esse1 g/1) b 0g1 uosiaue suuoQ

‘9sljin suuafen ap ainiod ap spuenb e| ap puadsp
201dg 1106 uos “anbiwouods jo sielj snid a4g,p 8bejUBAE,| 99AE ‘92I8LILIOD
np seaids,p sebuejpw ss| 8oejdwa. unfes 8j0a1d seaida,p sbuejew 810N

NNrYD 37034O S301d3.d IONVIIN

b0 :soIql e B t) : WNoEI 0 B £8 : WNIPOS o B () : [0I8)SBIOYO
e b :sainjes seib e b 0 : S9SSEID S8IonEW o
b0 : sauigjoid e b g : sapion|b « (sasseib saignew sap % 81) 22 : SeloeD
I (s1qe1 B "0 ) Jw G| Jed sjjpuuOnLINU BSAlRUY

"gyosewsadns np anbjuyie
/ 12winob uo1308s B[ SUBP NO XNBJUSLO SaYdJeW s9| suep ajqiuodsiq ,

"2lInd & s819.d 18 SeguLBW JUoJSS S8||9 ‘luoia|abap sa||e,nbsio
"anbiise|d ap oes un suep Jnaje|gbuod ne segp.eb 18 speulew

ap seguuoabipeq 8119 JusAnad s)oa1Ig 8| NO 2Jod dp $8119|9109
s9| ‘nead sues 10 9ss0sop 19|nod 9] anb s3||91 sepuelA se7 "uoiuod
Jed speulew ap (8|ge} B 0 |) W G| UOJIAUS ZasI|ii : uonsabbng

JIAIBS 8p JueAe zabuejg|A durewss asun juepuad sa9.1961i10) 8119 JUBA
-nad s89si|iin uou suoipod sa7 JInoueds,s ap SinNaAes xne aipewlad
Jnod JInJes ap JueAR sainuiw Og uepuad Jasodal zessie| 19 a|qewllalal
JUBUSIUOD UN SUBP ZaJgjsuel] ‘Sepuodss Qg juepuad zebueoy
"guuop 8IpJo,| suep jusisal Inb syusipalbul s8] zelnoly "8100uUd SI0}

G uones|nd Jed zeyoeH "usaidioal np siosed ss| zejoey "sio} G uonesind
Jed zayoey 18 « MO » 9SSBA 9sseq e za|bay "9|049AN0d 9| zaoe|d 18
Jnabuejpw np jusidioss 8] suep |ie,| 18 810[eyos,| ‘eiquiabulb a| zens|\

nnow sieuy Jiou aialod ap (ayy e "o g/1) lwg
ninow aiquabuib ap (dyr e 0g) Jw oL

(so9)|1u6 dwesas ap saule.b)
9JejuUaIO dwiesas ap 3Ny ap (sjqer e "o L) jw gL
o9sse) ‘opeuossed ap (o|qer e "o |) |w G
slgesem ap a9ind ap (djgel B0 )  |W 0L
auIsino ap asse[pw ap (d|qere 0 g) W Qg

auuosiesse UIA 3p no zu ap aibieuln ap (assel /1) |w 05
wnipos uad aianed ‘Lewe)} no elos aones ap (9sse} /g) W GLL
x9)es No uuiw ap (assel y/g) W GLI
agjad ‘jie,p assnob !
smad snid no (od g/})
wo Gg‘L 9p xneastow ud ‘(*zo g/L) 6 gL ajojeyo9 amed !
spiad snjd no (od g/|) wo gg‘L
ap xneadsow ud ‘9jad sieuy aiquiabulb ap (zo g/1) 6 gL

(sessel g) |w 00G uoJIAUS Buuo(

‘aljoBuoyy ep sipobel sej jo ajed ap seysinoq
sa| inod a}jadwia.) No epE|es B 8aNes aLILI0d 19w 8p SNy
Sa| 1o sapuelA Sa) Jeuliew Jnod 8ones a)jed zeAessg

19VSVM FHEGNIONIO NV JAVNIHVIN / 3ONVS

bt :s0Iql) ¢ B / : WNIO[RO ¢ BW 89 : WINIPOS o B () : [018]SBIOYD o
60 : saines seib ¢ b : Sesselb salaew «
b 0 : seurgjoid « Bui  : Sepion|b « (sesseib saislew sep % 0g) 92 : SoLoeD
2 (8iqer & 0 g) Jw pg Jed sjjpuuoninu asAjeuy

‘ayosewsadns np anbiuye
/19W.INoB UoI308s B| SUBP NO XNEJUSLIO S9UOJBW SO| SUep a|qiuodsiq ,

"8]UE||1ISN0JO 18 8yolel) oNYiE| B 8P NS ZoAI9S "SOpU0Dss O
e 0g 1uepuad « HO|H » 8SSalIA a1ney e zeBueo|\ "1usidioal 8| ZeIANod
19 SUUOP 8IpJo,| Suep Inabuejew 8| suep susipaBul S8 SN} ZeRdIN

9lejUsLIO SWeSdS dp JINY,p (d|ger e o }) Ju gl

efAos aones ap (o|qer e "o |) |wGL

(steuodef z11 ap uIA) uMiw ap (dger e *0g) W Og
neap (essel y/1) |w 0G

z11 9p aJbieuln ap (assel g/1) jlw Gz

awuwod ap snl op (esse} g/L) |w GgL

aYo9s apJenow ap (yi e "o |) lwg

agjad ‘jie,p assnob !

xneaslow § uad 89dnoo 1o agjad ‘ejo0leyos L

(od g/1L) wo 6g‘L ap xneassow ua ‘g9jad




9¢

(od 2) wo g uoJinud ‘@uqwiabulb op auloel ap heasiow !
(od g/1) wo 6g‘L ap sayouedy ua ‘sagjad sapoied v
(sesse) g) |w 00G uodinud auuoq

" gMBUISIND 8P anldN( JolWald Jemo4LewS
InebuelswW 8110/ 8p apie,| B UOSEW B| B juswajioe; aiedgid 8s 8jjF ‘Iysns
8] JusAnos subedwoooe inb Bieqaol anyie| g| INS BIAISS }S8 oNES 818D

ISIVNOdVI V1 V JHAINTONIO 13 3L10HVDI I0NVS

60 :saIql e Bw g : WnioEd o BW $/ : WINIPOS o BW | : [018}SBIOYD
oD | :s2injes seib e b 9 : SOSSEID S8IolEW o
6 | : seugjoid e b | : sapionib e (sasseib saignew sap % 06) 85 : SeLoED
:(e1ger & "0 1) Jw G| Jed sjjpuuonunu esAieuy

"aurewss aun juepuad Jnalessbuos ne apieb aS UnaAes e| Jassneysi

us Jnod snjd no sanuiw Qg epuad zaiabllol 19 sjqewlsyal usidiogl
un SUEP 99NES B| ZaJgjSuUel] 'SepuU0dss G Juepuad zebuepw 18 SOAIBSDI
ainiod ap surelb sa| zanoly ‘sepuodss (| wepuad zabuepw 19 suuop
alpJo,| suep sjualpaibul sep 81sal 8| zainoly “uaidioas np sioted so)
za|oeY "Sepu0das (. Juepuad zebueg|\ ‘|8s 9| 10 |Ie,| ‘©10[eyds,| zamnoly

"ualdioas

np sioJed s8] Jue|oB) ‘SepuU0dss Qg uepuad zabuepw 18 jusidioas

9| suep uesaw.ed ap SBOND SO ZONB|\ "ZOAISSDI 10 ZaIl}BY "S9SSBOUOD
1UoJes saline s9| ‘sasuaAnNd JU0J8S SuleIb SUIBLIBD (SBPU0DSS (| JUep
-uad zebuejow 18 Jnabuejgw 8| suep Jaius ainiod ap sulelb sa| zensi\

@gsnewoJle uou

ajejabon ajiny aJine no ez|od ap a|Iny.p (dsse} /1)  |w 0S
abuaIA ea1xd aAlj0.p 9lIny,p (9sSse) H/L)  |w 0§

UIA 9p aJBleuln ap (asse} /1)  |w 0§

21969] asieuuolew (s)gey e "0 g) |w 0g

2J1Yys19)Sa2I0\\ 32nesap (Y} e "2 /1) Jw g

uofig ap apJenowap (d|qer e -0 |)  Jw Gl

Jayoeo |as ap (9up & "0 g/1) lwg

29se.199 19 99jad ‘jie,p assnob L

(od g/1) wo Gg‘L
ap xneastow ud 9jad (zo L) 6 gg uoiaud ‘@10|eyod L

suiow no (od g/L) wo 6g‘L
ap sop ua ouelbboy uesaw.ed abewody ap (zo |) 6 0g

ainlod ap sutedb ap (dyr e 0 g) WOl
(sesse} g/1-1) |w Ggg duuog

‘sejed ap sope|es S| inod ajus|jeox3

NVS3NHVd 13 3HAIOd 3A SNIVHD XNV I30NVS

b 0 S81qId « B | : wnioeD o 6 98 : WNIPOS  bwi ( : j0I9)S8I0YD
o bz :sainjes sein) « b | : sasseib saioley «
60 : sauigjoid « b | : S8pion|o e (seib np JueusA* % /6) 601 SeLoed)
:(s1qe1 B "0 ) JW G| JEd BjjBuuonLINu 8sAleuy

"SjusWsUUOSIeSSE
saJine no 0)sad Np ‘|I8|0S Ne Se9YO9S SaJeW 0] Sap ‘saydlel) segiay sep
zainoly "|oiw ne 89uuoa}Io apaiBieulA sun Juedgo Jnod [eiw ep nad un
10 sled} uosyo ap snl np zaAess3 "ajINy,p No apJeinow ap ‘albieuln ap
adA1 9] Jueabueyo us saipow 8419 1nad adAy analbleuln e @ slueleA

"aljIs|nwW9 110s abuejpw 8| anb 82 g,nbsn( snid
ap s9puU0Ias g epuad zebuepw sind ‘sepuodss Og uoiiAus puaid
108D ‘NUIIUOD 181} 1UB| UN US s8Iy S8| Zenole ‘eyolew us Jnabuejpw

87 "sepu02ss Q| e G Juepuad zabuelg|y "aiai0d 9 18 [8S 9] ‘albeuln
9| ‘epJeinow | zanoly "sio} G ‘uones|nd Jed zeyoeH "« p\Q » 9SSSUA
asseq e zo|boy "8]019AN09 8] zaoe|d 1o juaidioal 8] suep |ie,| ZaNs\

alelabaA ainy,p (9ssel ¢/g) W oGl

abualIA ea1xd aAljo,p 9jIny,p (9sse) €/2) |w 0GL
ninow steiy ainlod ap (aup € "0 g/1) lweg
Jayoeo |as ap (dyr & 0 |) lwg

uIA ap aibleula ap (asselr g/L) |w G2l

uofiq ap apsenow ap (sjger e 0g)  |w QOg
29nbii0o9p ‘jie,p assnob L

(sessel g/I |) |lw GZE uodiaue suuoq

"SeUE|1ISN0IO S8l
SopE[es So| S8jNo} 9oAE 8SNaloljep 1o ayebieuiA 8}18))

3dAL FLLIHOIVNIA




14

bz :saiql e Bw 9z : Winioed « bW p6| : WNIPOS « bW ( : [019)SBI0YO
e b :saines seib e b | : SOSSBID S8IolEW o
6 | : sauigjoid « b g : sapionb « (Sosselb salonew sep % /1) 8 : SelojeD
: uoluod Jed sjjeuuonLinu esAjeuy

*ainiod 9 18 [8s 9| zejnoly *Xnop e usAow nay Ins

ZaynNeyoaJ 18 UossINo ap apinbi| 8] 09AB 8|0JaSSED B| SUBP 91EWO) 8P
9aind ap abuejpw 9| zaJgjsuel] *BSNBWLID 18 8SSI| 8oURISISUOD B,hbsn[
S9pU028s Og B 0z luepuad zabuejg|y "enbise|d ap ajnieds e| ap apie,|
e jeldioal np 10Jed e| zejoey "slo} 0} ‘uones|nd Jed zayoey 18 « MO »
9sS8lIA d1ney B 28|69 18 1aIdIoal 8] ZaIANoy) "UOSSIND ap shl np (assel
2/1) |w Gz zeinole Lnabuejpw o] suep sawnbo| S8 Zald|\ "9|0I9SSED
E| SUBP UOSSIND 8p 8pInby| 8] zauunolel sind sewnby| se| zeynoby
"senuiW G Juepuad Jesodal zassie| 18 na} 8] zaubiel] "ossIs

-sieds sbuejow 8| anb nod snid ep saINUIW OZ B G| 8P XNOop Naj Jns
Jajoliw zassie| 10 Jndjeyod B| zasinpaJ sind UON|INGD & ZoH0d "JUBNwWaI Ud
S8]ewo} s9) 1@ a1ewo} ap aaind e| ‘UIA 8] ‘sebnol suoialod s8] zeinoly
"0l|ISeq 9| 18 |IB,| ‘U890 9| ‘Sen0Jeo s ‘uoublo,| zeinoly "aIepow Nay

Ins gUBUISIND T G 9P S|0JSSSED dUN SUBP SAI[0,P 8[INY,| JoyNEYD Saje

ninow sjeJy Jiou aialod ap (ay} e o /1) w L
Jayoeo [9s ap (dup & "0 2/1) lwe
sn[ 9] D9Ae S9p ud svjewo] 3p (zo G1) B Ggi sauoq ¢

sajewo)} ap aaind (d|qer e "0 g)  |w Og
(e1dwiaxa Jed ‘yinourian) ouejq uIA ap (asselr g/L) W G2l
(od 1) wo g°g 9p xneaasow Ud SROJ 19 SPPIN sabnou suoiniod v
91eapAysap oljiseq ap (dyi e 0 |) lwg
alepAysaop uebLiop (up e o |) lwg
sogjad ‘jie,p sassnob v

(od g/1) wo G2t
9p XneasJow Ud S99A0})8U ‘LUBJ9O ap sayoueiq sassolb 2
(od g/1) wo gL ap xneaasow ud a9jad (2o §) 6 GL| ‘senosed 2
(od g/1) wo Gg‘L ap xneaaiow ud 9jad “(zo g) b 9gg ‘uoubio L
96JalA BA)XD SAIO,P JINY,p (3lgEI B D |) W GL

UOJIAUS S8SSB} § suuo(

jsioj g] e gjues g| inod suLOq 1o 9SN8IN0ABS
JAHVYNODVdINVYO JLVINOL FONVS

b 0 saiql « B ZE Winjojed « B 69 WNIPOS « bW Z [018}S8J0YD o
b | einjes seib ¢ b g sosseib saiolew «
b z sauigjoid « b | sapionib e (seib np 9% 98) |8 SeLoEeD
2 (aiqer & 0 |) Jw G| ep uoipod Jed sjjpuuonuinu esAieuy

‘g|9buod

2119 Inad o1sad a7 UIAIBS 8p Juswow ne,nbsnl zeigbuyal 10 8|-zow.s}
‘AAIjo,P B]INY,P BYINOD SUIW dUN,P ZSIANOD ‘B|eLlId}a) JUBUSIUOD Un
SUBp ZapIASUBI| "UOIIAUS SBPU0DaS Q| ‘@Ss]| 8BUB[gW un,p UOITBW.IO} B
e,nbsn[ zaw.ojsuel] "|0q 8] SUEP S89YOEY XIOU S9| 18 9AIBSU0D sbewo.)
9| ‘|os 8] zenoly *|0g 9| za|oey "8SSI| UOIS|NWD dun 48349 Jnod Nuiuod
18]1} UN Ud BAI|0,p 8|INY,| Zanole ‘aydlew Us sulyoBW BT 'Sepu0das

G ‘segyoey Juswaul JuBI0S s9|[9,nb 80 e,nbsn zew.ojsuel; sind Jayoey
Jnod sio} G ‘suonesind Jed zayoeH '|oq 8] SUep JljISeq ap S9||INd}

$9| zaynoly °|oq 8] Ze|oeY "SBPUODSS G ‘Zayoery 18 Jouuolus,| Jed |ie,|
Z2J9sUl ‘aydJew Us sulydBW BT "ZoAJasal 18 zalley "SI0} G Y4ayoey Jnod
zas|nd 10 |0Q 8] SUBP XIOU SB| ZoJEB|d "ZoAI9SDI 10 Zall}dY "SOPU0ISS

Gl B Q| UOJIAUS ‘Juswauly zayoey ‘Jiouuolus,| jed abewol} 8| zaiosul
10 99A3|9 9SSAYIA B 9UDJEW US SUIYOBW Bl ZONSI\ "anldN( Jolwald
JoMOJUBWS Np 8UISIND 8P 10404 NP |0g 8] SUBpP Jaydey & awe| e| zesod

49yoeo [9s ap (Ui & "0 g/1) wg
abJalA eNxd Aljo,p dJIny,p (9ssel H/1)  |W 0S
S99Y29Ss Juawala|dwo9 19 so9Ae|
‘(so910edWO9) Siely oljiseq op SI||INd) ap (9sse} L) |w 0G5
a9jad jie,p assnob !
s99||Ub x10u no suoubid ap (assel /L) W 0G
(wo gg‘})
od g/1 ap saqno ua ‘ouelbbay-ouelbiwied ap (zo |) 6 0

(esse1 g/2) |w 0G| uodiaud suuoq

ols3d

S3L13HOIVNIA / SFONVS

b | saiql « bw gz Wnioed « b gzg WNIPOS « bW () [0J9)S8J0YI o
b6 z oinjes seib e b / sosseib saugiew « b | saulgjoid e




ve

6 9 sapionib e (seib np % 1/) 8 Seloe)
:(esse) g/1) Jw Gz| 8p uouod Jed sjjpuuonLinu asAjeuy

‘zabuejgw 18 noyo 9| Ins

1ob ne anaIbeuIn B] Zasiap “(9SSEe] §/1) |W G/ UOJIAUS duuo( "UOIIAUS
S9PU0DSS G| ‘Duis|NWd 10s abuepw 8| anb 89 g,nbsn[ 89A8|9 8sSBUA

B ZowJojsuel} « NO » 9yono} e| ns zaAnddy °|oq 8| suep |8s 9| 18 a81ons
9| ‘ae19bon ajiny,| ‘z1 ap aIbleuIA 8] zanoly JBydeY e awe| e| zasod

"sewnBg| s8] 09A. |0q 9] SUep zoseAsuel] “JobBuejsw e |0q | suep
9]-zooe|d "aiqwabulb ] zewJojsuel] 10 adel 9100 Np alie| B| Zaslonu|
Jabuejow e [0gq un suep sawnby| so| zaoe|d ‘sayouely SI0) dun "uoubio,|
sind NOYo 8| zayoued| "4leuljnNd 10404 NP |0g 8] NS Joyouel} & swe) g|
Z9S0d Jlouuojud,| suep jusssed sji,nb unod uoubio,| 1@ noyd 8| zedno)
"99N3|9 9SSOYIA B JUBWIBUI} SIPUBLIOD 8] Zayodey 18 « NO » 94ydno} e| Ins
zoAnddy eyoey e awie| g 8p IUNW |0q ] SUEP SIPUBLIOD 8] ZoSINPOU|

Jayoeo [as ap (Y3 & "0 p/€) w

9Inueub aions ap (d|gqer e 0g) WO

a|ejaban a|iny,p (9ssel /1) W 0g

QU uoSsIesSe uou zii ap albleuln ap (d|ger e "0 g)  |w QOg
sleJj aipueliod ap (s|qer e 0 g) | Og

glod ‘sieay aaquiabulb ap (od L) wo Gg

abnou uoubiop (zo g) 6 09

(e10neg 8p) HIAA noyd ap (zo g/L-9) B ¥8L

abnoi noyo ap (zo g/1L-9) B p8L

sieJ} aipueliod ap (d|ger e *0g)  |w Og

(sesse1 ) 7 | suuoq

3NOILVISVY NHD NOHD 3a 3Avivs

b g saiql « Bw /& Wnioed « B /€| WNIPOS e B () [019]S8J0YO o
b6 g ainjes seib « b 9| Sosselb saiglew «
b z sauigjoid « b6 6 sapionib « (seib np % 9/) €81 SaloeD
: (8sse} p/1) Jw 06 8p uonsod Jed sjjpuuonuinu asAjeuy

‘(sdwelbuoj snid assie)
$9| Uo Is enboud ung| usplad sewnby| s9)) sainay g snid ne uepuad

JnajeloblLyal ne zessie| 18 ZeJANOD NO JUSLISIBIPSWIWI ZOAISS "S9]I
sopuewe,p zassiuleb 10 901AI9S 9P |0g Un Suep zaseAsuel] 1ob
ne ‘eaibleuln ] 9aAe saadel $81104e9 S9) 18 1UIY2INZ 8| zabueg\

‘llesedde, | ze1ally "'Sepu0das Qg UOIIAUS ‘UOIS|NWD

e,nbsn[ zewJojsuel] Jlouuoius,| Jed Juswaiug| a|iny,| zenole 18 ayodlew
Ud aUIYoBW B| Z8ssIeT 'Sepu0das G juepuad zeuiquioo ‘9ons|9 9SSalIA
e sind ‘aydJew us sulyoew e| zajs|N "aJalod 9| 18 [8s 9| ‘epJeinow

| ‘albreuln a| zejnole sind |0q 8] za|oeY "dUIYOBW B| Z819LlYy "SOpU0IaS
G ‘9]-zayoey 18 Jlouuoius,| Jed |le,| zasINpoJlul ‘eydlew us aulyoew

BT "99A8|9 8sSalIA B sind ‘@ydJew Us sulydBW | ZzellsW 18 |0q 9|

Ins 8]2J9AN0Y 8] Zadk|d '|0q 9] SUEP JOYOBY B SWE| B| Z8S0d "dulydoew
el 8p |0q 8] sed zakonau 8N “Zaulquiod 18 IUIYOoNZ 8| 98AE |0q

8| SUBP ZaSeASURJ] "SUIyOBW B[ Zo]aly "aW.s} uoissald aun doane zadel
1@ JIOUUOLUd,| SUBP SB10JBD SB| Zadk|d "UsAow |0Q uUn Suep ZoSEASUBI]
"auusiow uoissaid sun uesijiin us zadel 18 « HO|H » Jns zaAnddy
JIOUUO}Ud,| SUBP IUIYOONZ 8] Z8Jk|d "8YdJeW Us aulyoew e| Zel||\

'|og 9] Jns 8]218AN0D 9] zadk|d 18 |0q 8] suep Jades e anbsip 8| zasod

So9|lje saNnoJ sepuewep (d|qer e -0 g) | Og

21969| aAljo,p alIny,p (9ssel /1) W 0G

ninow sieJy aialod ap (9u3 & "0 /1) lw

Jayoeo |as ap (au} & "0 /1) lw

uolig aiuab apielnow ap (dyy e "o ) jwg

asioquie.y ap aibleuln ap (o|gere'0g) w0

a9jad ‘jie,p assnob amyad 2/L
Jlouuojud,| suep Jassed unod saadnoos

10 s99jad ‘(uodiaud q| g/L - b 06g) sduuaiow say0.4ed e
Jilouuojua,| suep Jassed

anod sadnod ‘(uoiiaue q| g/L - b 0Gg) uIyoonz syyad Z

suoiuod ¢ suuoQ

suosies sej sanoj Jnod apidei jo ojduwis spejes aun
S3dVd INIHOONZ 34 13 31104dVvD 3a 3Aavivs

b | saiql « Bw 6 Wniofed « b H0g WNIPOS « bW /g [018]S8I0YO o
b | ainjes selb « b  Sosseilb salalew «
b z seuigjoid « 6 g sapionib « (seib np % /) 9/ Seliojen
: 8dgJo 1ed sjjpuuonuinu asAjeuy




€¢

'1n06 ne s81Nd NO 9J0p unJq uslos sadald s anb 82 e,nbsn[

9100 anbeyo ap senuIW ¢ uoJIAUS BIINO salie ‘sadaid s9| A-zeoe|d
‘ajood | suep 9|ad ajiny,| puenp "lueisal apinbi| N0} JUBABIIXS ‘Urew
e| & sadaJo salilad ep zewlo "9|e19ban ajiny,| zanoly ‘usiow nay

Jns (od Q) WO Gg ap anisaypeiue ajgod aun zade|d "usaiq zabuepw
18 ainlod 9| ‘|os 9| ‘4nao,| zewnoly "ebuepw ap |0g un suep sjusIp
-a1bul so| zaoe|d "uoublo,| ap 10 8.} ap sewwod sap a|gissod anb
apinbi| np jueINe aielixe Jnod 8118IA8s | Zas!|iin |0g un,p NO JBIAY,|
ap snssap-ny 101dwod 9] Ins 99je1e ‘aidoid ay1 B 81181AISS dBuN NS
|0g NP NUBU0D 8| ZapiAsuel] “aunel uoublo,| selie} Sind SeaWIOoSUE.}
JUSI0S 8418} /p sewwod so| $8IN0} dnb 89 e.nbsn[ Isuie zenuluo)
"99/9[9 9SSAYIA B S9|-zadel 19 JIoUUOIUd,| SUBp 81J8) ap sewwod

$9| Z8sINPOoJIU| "|0g 8] JNS B]2J9AN0D 8| Zaj|w 18 nades anbsip

9| Z8S0d "99N8|9 BSSAYIA B JuswWwaul zayoey sind « NO » 8yono} g

Jns zaAnddy Jayoey e awe| g 9p lUNW |0q 9] SUBp WA uoublo,| zade|d

alejaban a|iny,p (d|qer e 0 g) | Qg
19yoeo [9s ap (dyr & "0 |) lwg
njeq Jusawalaba) Jnao L

aunel uoubio,.p (zo g) 6 09

Jlouuojud,| suep Jassed unod saadnoo
‘sagjad ‘pjon) uoyn) a449) ap sawwod ap (zo gL) 6 ope
(e19e1 B "0 | - |w G|) 9yoey aA uoubio 8

(od g) wo g ep sadaio Ny suuoq
34431 34 SANINOd 3d S3d3HD

b g s81ql) « bW 9t WNIOLD o bW €19 WNIPOS o B |9 [0J91S8I0YD « B 0f 8INjES SBIb o
b /| sesseib saisnew « b g souigjoid « b |z Sopionib « (seib np % g9) Gee Selojen
: uolod Jed sjjpuuonLinu asAjeuy

‘PNEeYD zanieg
"S9INUIW (] B G J9s0odal ZassIe| 18 JNO} NP zali}dy "JUBUUO||INO] 18 9J0p
Hos unelb a) anb 82 g,nbsn( snid ap sainuIWw Qg UOIIAUS 84N SBYB}

18 Wnuiwne,p 8||iNd} B| zeAs|ug "Seinuiw G 8JiNd Salle} 18 JNoy NP
9J1U8D NE 9]0} dUN UNS ZdJE|d "UOSSIND 8P 9|INY,P SHNPUS JUsWaIabg)
wniuiwnfe,p ajjina} aun,p zalAnoy ‘sewnbg| s9| /NS apneyd awalo e
JUBSJIBA U Zaujwlia] "8yonod anbeyo juswasnaisuab zainlod 18 zees
"S99SI|IIN JUBI0S SBYdURI] SB| S8IN0} anb 89 e ,nbsnl sswnbg| ap sayo

-N0Y SB||9ANOU Bp Z8940) 92499 Un Suep juswalabo| seyouel} s9| Joyd
-neAsayo juesie} ‘osedaud 1e1d 8| suep seyouesy sswnby| so| zasodsig
"auusiow uoissaid sun juesijiin us sewnby| so| Joyouesy Jnod

29/9]9 9sSaYIA B sind ayosew us |lesedde,| zepe|A JIOUUOIUL,| SUBP
sauloeJ-sawnbo| s8] Zadke|d '|0g 8| SUBP Jaydued} e anbsip 8| zeigsul
‘sdwa}-au7 "senuIw Q| Jolofiw zassie| 10 nay ] zesinpay "(jinog
sed sa}le} au) uom|Nga,p 1uiod np said (N0} SWaID B| Joyneyd sole
‘uleWO) 9] 18 9SBIDD |IB,| ‘awald e| zaoeld ‘9j9od a11ad sun sueq

“(3uld /1~ 1) sedy| g‘| op Jnoj ne eA Inb
1ed un |osoige Ud BNy, p zesINPuT *(D,061) 4.G/€ € IN0} 8| Zoyneyosy

"9pI0J) Ne9,|
suep sa|-zeblawigns 18 |0q Un suep sojed sewnbg| s] sno} zeoe|d

nnow sieJy aialod ap (ayy e "o ) wg

Joyoeo [as ap (dYre 0 ) WO}

9led ‘sieued ap (zo p) BgLL
JI0UuOoud,|

suep tassed unod 2dnoo ‘gjad ‘aweubl.p (zo g) 6 922
JI0UUOUd,|

suep J9ssed anod seadnoo ‘sagjad ‘sejeled ap (zo §) BGLL
Jiouuojud,| suep sassed unod seadnod ‘sagjad

‘P10H UuoYynA No sabnou a.19) ap sawwod ap (zo g) 6 922

9Ud3s uriewod ap (dyl e "o /) jw |

S99seI09 ‘|Ie,p sassnob Z
assieds awaio ap (assel g/L-1) W GLE

|0S049E Ud UOSSIND ap JJINH
sauuoslad g Yes

SANILVHO SANIOVH-SINNOAT

b Z saiql « Bw €8 Wnioed ¢ bW | ¢ WNIPOS o bW G| [019)S8J0YD ¢ b | 8injes selb o
b | sesselb seionew « b z seuigjoid « b g sapionb « (seib np % £) /g Selioje
! (88.un0y BjjIN8y BUN) uolod Jed sjjpuUOnLINU BSAlEUY

JJINISS Bp juene

a1sn[ ‘9nIssuod |1sied np Juelsal 9] 99Ae zaipnodnes UIAISS dp JusWow
ne,nbsn| zeiablyal 18 zaiAno) “jejd ao1ni8s ap 1ejd un uns zesodsig
"S9||IN9} SOP SINBLIYJUI DI}OW B[ SUBP dWLID US o6BWO0I)/S8}19NaI0




(44

op ebuejpw np (9yi & "0 Z - |W 0}) dHsuenb ayred sun zofel 1o
za1n|4 "sd|1eq sn|d Qg $8| zassIsIoyD 18 S8||INd} s8] zesedag "994021yd ap
s9|[Inay sep seq np (od g/1) wo Gz‘| zadno) "uoJIAuL Sio} § ‘suoles|nd

Jed zauiquio)) "se9ydeY S8}19AI0 SI| 19 IPI0J}8I 810[BYd9,p sbuepw 9|

‘anIasu09 |1siad np giow B| zeinoly °|og 8] zejoeyY "UOJIAUS SBPU0ISS
G| ‘XnawJo 18 ass|| anb 89 e,nbsn[ swaio us abewol} 8] zew.ojsuel]
*ZOAJOSU0D 19 ZaJ1}dYy 'SIo} G zas|nd 10 |0q 8] SUEP S8118AB.D S9| Zanoly

Jiplosgal Jnod 9100 8p zens|N "Yidue,| zeuB9lul 18 nay 8] ZesIiNpay "sein
-UllW 9 B G ‘aJop unig anb a2 e,nbsn( aind saye} 10 810[eY29,| zajnoly
‘usAow nad} ns (od g) Wo g ap gHeUISING jisaypeliue uojgod un

suep aunaq 8| zayney) "UoJIAUS suolies|ind Q| ‘©9A8[9 8SSalIA B Suol}
-esind Jed juswauly zeyodey 19 |0qg 8] SUBP S8}0[BYID S9| Zodk|d ‘ZoAIes
-U0D 18 Zall}9y "UOJIAUS S9PU0I8S (] ‘luswiaul) zayoey 18 ayosew us
jlasedde,| zens|\ J8yoRY B SWe| B| 8p Iunw |0g 8| suep |isiad 8| zade|d

(sal1nay og) seblaq sa91001yd €2

(od 1) wo G‘g ap sop UL ‘DWRI0D dwiRIO ud sbewoy dp (zoy) B GLL
(od L) wo g‘g ap xneasiow

uo ‘soguIaNdp ‘saglad ‘sapnd sapenalo ap (zo9g) B oLL

yaue.p (dyr e "o |) lwg

9les uou ainaq ap (d|qer e 0 1) WGl

sJ1a1enb ua 19 sagjad ‘sajojeyod 4
sieyj |is1ad ap sa||ina) ap (d|qer e "0 g)  Jw Og
[senenaio xne ainjuteb ap (assel /L |) |w 00g] suoenanb gg suuoQq

‘eoueAg,p Jasedg.id e ajioe) ‘enbijdwoo sed sinanb-ssnwe jijad un
S3113ATHD XNV 33HHNO4 I3HODIHD

b g saiql « b Z| wnioed « bw 669 WNIPOS o B O [049)S8J0YI o B | 9injes Seib e
b t sosselb seionew « b g sauigjoid « b || sapionib « (seib np % |§) 88 SeLoe)
! (Jw Gz) esse) g/1 ap uoluod Jed sjjpuuonLinu asAjeuy

"S9HPNIO S8p NO suljanbe.o sep deAe sjjedwal) SLIWOD ZeAIes

"sausbowoy 1o s9J0diodul JUBI0S SjUBIp

-21Bul sa] snoy anb 82 g,nbsn[ aanse assalA B suoles|nd Jed zayoey
18 sjuaIpalbul sep 81sai 9] zawnoly "soydey Juswaul uslos sji,nb

990 e,nbsn[ soAs|9 assayA e ‘suonesind Jed zeyoeH ‘« 3STNd » 4onol
el Jns sind ‘« NO » 8yono} g| uns zaAndde 18 |0q 9] NS 8]2J9AN0D

9| zeok|d Jayoey B 8WE| B| 8p lunw |oq 8| suep suoubid sa| zaoe|d

Jayoeo |as ap (9up & "2 /1) lw

abuaIA eJ)xa anljo,p d)INy.p (dy} & o |) lwg

(so9sse) ualq) siedy ualjeyl |issad ap s9||Indy ap (asser y/1) W 0§
yeA uoublop (d|qere o L) JwgGl

99youe.] ‘|1I9]0S ne 39Yyo29S ajewo) aSp salow rd

sauleJp ‘spneydipe.p sinaod ap (zo 1) 6 96€ ap auoq L
snoJ ‘suoubid ap (s|ger e 2 2) |w g

(esse} |) Jw 0Gg auuo(

S1NVHOILYVY XNV 3AVN3IdVL

b 0 S81ql « B g Wnioed « b g8z WNIPOS o B 8 [0491S8J0YD « B | 9injes Seib o
b ¢ sosselb saionew « b ¢| sauigjoid « b | sepionib « (seib np < /&) 88 seloen
: (8sse} p/1) Jw 06 8p uonuod Jed sjjpuuonLinu 8sAjeuy

"8119084 81190 Inod InaAes ainajjlsw
B| UUOP ‘BAI[0,P 8]INY,| SUBP 9AJSSUOD ‘@uodwl Usi[e) Uoy) o7 ,

"JuswaleIpawwi sed zanies 8| au
SNOA IS Za19b1IJaJ 18 Z8IANOY) "B|qeWJa}a] JUBUSIUOD UN SUEP NO SDIAJISS
ap 1e|d un suep zaJgjsuel| "saided sep ain1xa} e| Jiuduiew Jnod sio) ¢
no g suonies|nd Jed zebuejow 19 saided ap (g|ge1 e 0 g/|) |w / zenoly

"zabuejpw 38 dAI0,p BlINY.P (B}

B 'O |) |w G zawnole ‘0as s|quias abuejow 9| IS 'slo} g B 9 ‘9buejow uaiq
10s uoyy ap abuejpw 8| anb 82 e,nbsn[ aans|e assalA e suoles|nd Jed
zabuejg|\ "|9s 9] 18 ueblio,| ‘uoild ap snl g ‘iisiad 9| ‘saided ap (91qe]

B "0 |) |W G| ‘Uoy} 8] ZzeInoly "UOJIAUS SBPU0DSS G| ‘©9NS|9 9SSBYA B
uoubio,| zayoeH "« NO » 8yono} e| Jns zeAndde 18 |0q 8| NS 8]0J8AN0D
9| Zop||\ Jaydey e swe| B| 9p lunw |og 8| suep abnoJ uoubio,| zadke|d

(x1oyd ne) abualn eaIx® BAIIOP BIINY,P (Yl € "D |) lwg
1es ap (aur € "2 ¥/1) lw

9yogs uebuo,p (dYre0g/L) |wg

uosgo sp snfaop (yped2)) g

sleyj |isiod op (d|qer e 0 |) WGl

saided ap (s|qer & "0 g/L-1) W GZ

+9liNy | suep ‘ajloq us uor ap (zo 9)1 B 0Lt




L

6 g1
(esse1 |) Jw 0Sg suuoQ

sabnou suoubio.p (zo g/1)

INN3IZINVHHILIA3N V1 V NOHL

6 0 S8.ql « B H WiniofEo « B 0/ | WNIPOS o B () [018]S8I0YD o b () 8iNJES SBID o
b 0 sesselb saianew « b g sauigloid « b Z sepionib « (seib np % 6) 8 seloe)
I (e1qe1 B "0 1) Jw G| Jed sjjpuuonLINU asAleuy

"UOJIAUS SI0) 0| B 8 ‘9ydey
1uswalaIssolb anb 89 e,nbsnl 89As|9 8ssalIA B « 33INd » INS zaAnddy
‘|os 9] 18 awil| ap snl 9] ‘sajewo] s9| ‘uoubio,| ‘ouadelel 9] zenole 19 |0q

9| Z9|oBY 'SOPUOIAS G UOIIAUS ‘9Uoey Juswauly dnb 82 g.nbsn[ zewlo}
-SueJ} 18 Jiouuojus,| Jed |ie,| zeinole ‘©9A8[e 8SSBYA B JUBUUOIIOUO)
alreulnd 10qol 87 "« NO » 8Yano} e ns zeAndde 19 |0q 9] INS 8|219AN0D
9| ZaNe\ “Jayoey B 8We| B| 8p UNW |0 8] SUBP 8JpUBLIOD 8] Zadke|d

1ayoeo [9s ap (dyr € "0 |) lwg

sleuj awi| ap snl ap (9y1r & "o |) lwg

S9S1199 sajewo} ap auidoyod L
(od g/1) wo 62| ap s9p us

2dno9 ‘(pan ap nad un zapieh) adnoogp ‘Lan uoubio L
(od 2/1) wo Gg‘L

op sop ua ‘suidad sues ‘oiiow ua ‘ouadejel uoiajod L

o9jad ‘jie,p assnob ayad L

sieJlj aipueLiod ap s9||Ind} ap (assel /1) |w 0S5

(esse} |) |lw pGg uodiAus suuoq

S$3S1430 S3ALVINOL 3A VSTVS

b g saiql « Bw 6 WNiofEeo bW [0S WNIPOS o BW () [018]SBIOYD o
b | ginjes seib e b 0 Sosseib saislew «
6 | sauigjoid « b G sapionib e (seib Np % 6/) 01 Seloe)
1 (8sse] /1) Jw 0G 8p uoniod sed sjjpuuonLINu 8sAleuy

‘uoliepAxo,| J83Ad Jnod anbpseld
g|nayjjed aun,p sjoweoenb | zalANOD NO JUBWISIEIPOWIW] ZOAIOS

"XNawgJo 18 ass|| 110s abuegw 8] anb 82 e,nbsn|

‘seInuUIW g/ | UoJIAuS Juepuad 99A8[9 8sSalIA B suoles|ind Jed zeyoey
18 |0q 9| suep sjusipalbul sep 818l 8] zainoly "SepuU0I8s (| UOIIAUS
‘ayoey Juswauly anb 80 e,nbsn[ 8oAs|9 9SS81IA B ZOWJOSUBI] 18 8ydsew
Us sUIydBW B| ZoJlo\ Jeydey B SWE| B 9P lUnW [0q 9| SUep |E,| Zade|d

1Yo ap aipnod ap (Y3 & 0 {/1) lw

[9s ap (dur € "0 g/1) lwe

uono ap snfap (dyre0g) WOl

ad|nd ap (osse} L) W 0GZ UOIIAUD ‘sipw SusAow S}edone 2
1e.p assnob ayad !

(essey |) |w 0Gg duuoQ

JFTONVIVNO

b 9 s81ql « B 09 WNIOEI « bW GRS WNIPOS o B () [0J81SEJOYD o
b | einjes seib e b 0 SosSeib saialew «
6 7 sauigjoid e b6 /| S8pionib e (seib np % 0S) 181 Selojen
I (lw Gz) esse) g/ ap uoniod Jed sjjpuuonLinu 8sAjeuy

"BJIONOPE,S [IB,| 8P 8J0E 8WQJe,] "S990p 18 saipus) anb 89

e.nbsn[ ‘sejnuiw G € Gg juepuad (4,00%) D.00¢ € 4N0} NE Z8SSHOJ 10
assleda wniuiwN[e,p 8||INd} 8uNn,p 8Jjusd Ne S8|-zade|d "dAIjo,p 8[INy,p
nad y1ed un suep ss|-zaebuepw 1o (sinaisnid us-zasedaid ouop ‘enbiy
-oWJay JUBUSIUOD UN SUEP dulewss aun juepuad Jnajesoblydl ne Juan
-19SuU09 8s $9||9) sinbal anb sassnob ap uelne zsjad ‘|ie,| J110J INOd ,

"$9}IPNJO Sap No ejd ap S9)|11SNoJO

sop ‘end ap sul00 sep 2aAe 9931d | ap ainjesodwal B zanIas "ayoey
|isiad 8| zaipnodnes 18 a|Iny,| 8p luelsal 8| zebiadse ‘@oinies ap jejd un
suep zaseAsuel] “« 440 » 84ono} e| ins zaAnddy -abuejpw juswelg|d
-wod anb 89 e,nbsn[ ‘sapuodsas g UOIIAUS ‘lUd| 18 Ul 18]I} US dAIjO,P
a|iny.p (8|98} B "0 g/} -1) W Gg zewnole ‘eyosewl us aulyoew e "UoIIAUS
SOPUO0DSS O B OF ‘OSSI| 9OUB]SISUOD B,NbSN[ 99A8]9 9SS8YIA B ZoWlIo}
-SueJ} 18 « NO » 9yonos | uns zeAnddy °|oq 8| suep uiwno 9| 19 [9S 9|
‘ulyey 8| ‘uosyo ap snl 8| ‘aydiyo siod s8] ‘1104 |IB,| Z8dk|d 'ZOAIBSUOD 18
ZaJ1}9yY "SI0} 0} B 8 99A9|9 9ssalA e suonesind Jed zeyoeH "« 3STNd »
ayono1 g| ns sind « NO » 8yonos g| uns zaAndde 15 |0q 9] Jns 8|0
-JBANOD 8] ZaJBIN “I8ydey B 8We| B| 8p lunw |0g 8] suep |isied 8| zede|d

abJalA eN1xd aAljo,p d)INY,p (d|ger e "0 g)  |w 0g




0¢

ulwnd ap (ayx e "o g/1) lwg
Jayoeo |as ap (yre0g) WOl
ulyey ap (essel y/1)  |w 0G
sleqj uoJyo ap snf ap (essel g/L) |w GZL
saulelp
19 S92UlI ‘OAI9SU0D Ud aYydIyd siod ap (sassel g) |w 00G
«SolploJjal ‘noJ |ie,p sassnob 2L-8
ualjey |is1od ap s3||Ind) 9p (d|qer e "0 g) W Og

(lw 00g) sesse} /1 g uoiius suuod

ILOYH 1IV.1 ¥ SNINNNH

"SNSSOP-I0 SUOIV8IIP S8 UO|9s alind sajie ‘aled g
e (8] obed) oisad ap (essel g/1) |w Gg| zemnole : oysad ne sianodod

60 :s2Iql e BW g6 : WNOEI o BW |6 : WINIPOS o BW 6/ : [018]SBIOYD o
b g :soinjes seib e b G : Sosseib saig/jew e
60 : sauigjoid e b | : sapionib « (sasseib saignew sap % /€) 921 : SaLoeD
: Janodod Jed sjjsuuonuinu esAjeuy

"PNBYD ZOAJ8S JUBLUSIBDII9P Z8|NOWSP 18 92Ul SWE| B NESIN0D
un.p 9pIe,| B S8|NOW S8P Z8YJELOP YN0} NP Zali}dy "Selnuil G 8J00Ud
alino sayiey 19 sio} sinaisn|d Janodod anbeyo zaosad ‘usp-aind un,p apie,|
V "SelnuiW Qf UoJIAUS ‘saiop 18 sajuob Jusios sji,nb 80 e,nbsn( inoj ne
21IND se)Ik} 10 SeNoW No suinbewes se| suep Jusweebe ored g zenquisiq

"SeJnuIW G| B Q| Juepuad Josodas ayed e| zessie "Sepu0oss

01 Juepuad zaxe[ew @ NUIRUOD }3]1} UN Ud NPUO} a.1nag 8| zenole ‘eyosew
ud Jnabuejpw &7 "ulosaq ne usididal np siofed s9| zejory "S9PUOIBS |
wepuad zexee\ "« MO » 2injesodwa) esseq e zo|Bal 19 ZaIAnod ‘puuop
2lpJo,| suep JnabuejpLu | SUep |9s 9| 18 1Ie| 9] ‘Dule} | ‘SiNd0 S8 ZoNaN
"NPUO} 81N8Q 8P NO |0S0Io.

UD UOSSINO 8p 9|INy,p (8SSE] 2/1) |W GZ| 9P Ssulgnw & sajnowl no suinb
-oWel 8| Juswasnalgueb zessielr) (4.5/€) D.061 B INo} 8] zayneyodald

npuoy ‘g|es uou a4unaq ap (s|qel e "2 G) |w Gz

Jayoeo [as ap (Y1 & "2 g/1) lwg

sasselb sasanew sues ‘a1odend je| ap (sassel g) |w 005
abesn-1no} auue} ap (sossel g) |w 00§

sjnao soib 9
slanodod g| suuoQq

S1IvddVd SH3IA0dOd

b g :saiql e BW /1 : WNIOEI o
bw /9¢g : WNIPoS o B / : [018]S810YD o B | : Seinjes selb « b g : sosSeib So1oljeW e
b ¢ : seuigjoid « Bl g : Sepion|b « (sesselb saianew sep % 8z) /9 : selojen
: uoluod Jed sjjsuuoniinu esAjeuy

"adnos e| zaieyneyoas snoa anbslo| anb siow-gijow e| zenoleu
‘@ouene,p zaledaud B| SNOA IS "UI0SBQ NE 99UNeYIaJ 18 douUBAR,| B 99Jed
-21d 8119 1nad adnos e jjjInoq sed saye} SN "ollow-aow e| Janole
sind Jajoflw e 8ouswWWo9 |I,Nb 82 ,nbsn[ gigpow nay Jns Joyneyo
So}le "9|0JaSSBO B| SUEP UOSSIND 9p apinbi| ne sejewo} ap abuejpw

9| zauinoley "sn|d ap sepuodss G zabuejpw ‘ainiod 8| 18 [8s 8] zelnoly

"9SNaWRIO 18 9SSI| 9oUEB)SISU0 e nbsn( sap
-u029s Qf e g uepuad zebuepw sind ‘sio} Q| ‘suonesind Jed zeyoeH

"« HOIH » 8SSalA aney e zs|BaJ 19 jusidioal

9| ZaIANOY) "9)0J8SSED | Suep apinbi| Np 8}saJ 9] ZopoW 18 9SS
uossind ap snl np (ssel |) |w 0Gg zawnole ‘nabuejsw ) suep sawnba|
S8 Z8jI8\ "UOSSIND 8p apInbi| 8] zaAiesal ‘sewnby| se| zepnoby

'sa1nuIW G uepuad Jasodal zassie| 18 nay 9| zaubie1g

"S8INUIW Gg B 0g UOJIAUS XNOP N8} Ins Jajoliw zessie| 18 Jns[eyd

| ZasIinpay "UoI|INgd & zapod 18 Jnajeyd e| zajuswbne ‘sayewo)

$9| 18 Uo||IN0q 8] zainoly "senuiw g ‘enbedo 1os zu 8] anb 82 g,nbsn|
aJInd S8}k 18 Juenwal Us dl|Iseq 8] 18 zl 8] zanoly "senuiw Q| e 8
UOJIAUS ‘Salpus} Judlos s|i,nb 89 g ,nbsnl alind salie} 18 ZalAn09 (8110480
e| 10 19|90 9| ‘suoublo s8] zelnoly ‘Seq B aJ9poWl Na} INS gleuIsing

7 G‘C 9p 8|0J8SSBO BUN SUBP SAI|0,P |INY,| 18 81Naq 8| Jayneyo salie

Sllow-gniow ap (asse} g/L) |w GZl

oue|q aintod op (our e 0 8/}) W G0

Jayoeo |as ap (oup & "0 g/1) lwg

S1104 19 S9pIAD sabnou suouniod Z
snl 9] oane

(zo 2/1 g1) lw Gop ‘saayoey sajewo} ap sayoq c
selb ua 1@ wnipos us aianed

‘9|nod ap no sawnb3| ap uojINoq dp (sasse1 g) W 00S




6}

oljiseq ap (dyr € "o |) lwg

oue|qzu dp (d|qere "0 g) W OE

(od g/1) wo G6g‘L ap xneassow ud agjad ‘(zo g) 6 g9 ‘enosed L
(od g/1) wo 6g‘L ap xneadiow

ua 9honau ‘(zo g) 6 09 ‘19|92 ap ayoueuq assoub L
(od g/1) wo G2‘L

ap xneadssow ud 9jad ‘(zo ) 6 G| ‘uoubio uad L

9B BAIX3 BAIIOP dlINY.p (Y1 € "0 |) lwg

9|eS UOU a.1n3aq dp (Y1 & "0 |) wg

suoinod g suuoq
"SUOISBI00 SN0} Ud UIq $34) djussa.d as ainojan sbejod 89

3LNOT3A STONO0H SNOHAIOd 13 S3ALVINOL INOSIA

‘p1oJ4 No

pNeyo zoAJag "9liow-a1low awalo e| anb sdwa} swgw us abuejow ne
SO9AI9SD. UOSSDI0 9P S9)|IN9} 9| ZaINOly "91199a4 B| ZOAING *9|0I9SSED
B| suep alind e sswnba| ap abuepw ne soj-zeinoly "(8ssel g/| |)

|W G/¢ Jusiqo Jnod sabi} so| zoyoeH "9100 ap S9|-zo}dW 18 S9)|INd} S9)
ZOAS|UT "9U09S 18 9AB| ‘UOSS8IO 9P 9110q | JaINole,p IYNS || "UOSSaID
ne a1nojaA abelod us adnos 81199 Jebueyd zaanod SNop : djuelIeA

b g :saiql e Bw 9G : WNIoBI « bW 69E : WNIPOS o BUW 9] : [019]SBIOYD o
b g :saines seib e b 9 : Sosselb salolew «
b g : souigjoid « b g : sapionib « (Sosselb seionew sep % /&) g8l : SeloeD
: uoluod Jed sjjsuuonLinu esAjeuy

"ZOAJSS 10 Zonwiay "oljow-aiow

e| 18 alnlod 9] ‘|os 9] zainoly "seq e 949pow Na} NS zayneyosl

18 9|0JaSSED B| SUBP UO||IN0g he sawnbg| ap aaind ap abuejpw

9| zaInolyy "SePU0IBS G| B O UOJIAUS ‘©SSI| 18 9SNBWI9IO SOUE]SISUOD
e,nbsn[ a100us zebuepw 15 sididal np siosed S| zojoeyY 'SOPUOIDS
0€ & 0Z op zabuUBRN « HOIH » 9SS9}A diney & zo|BoJ 19 jusidiosi

9| ZaIANOY) "9|0JBSSEI Bl Suep apinbi| Np 8oueleq B| Zo}}dW 18 9AI9SDI
uossind ap snl np (assel |) |w 0Gg zawnole ‘nabuejpw 9] suep sawnby|
S8 Z8J18|\l "UOSSIND 8p apInbi| 8| zaAiese) ‘sewnby| se| zepnob

"SOINUIW G| B O} UOJIAUS ‘S8ipus} Jusios 8L} op sewwod
se| anb 82 g,nbsn[ ‘LaAno2gp e “Ys10li Zessie| 18 JNsjeyo B| zesinpay

‘pneyo e

2JopOoW Na} NS UONI|INGS & zouod 19 ZeJANOD ‘Nes,| 10 Uo||IN0q 8| ‘9.is}
ap sewwod so| zenoly "SeINUIW G B € UOIIAUS ‘salpusd} Juslos s|i,nb 89
e,nbsn[ a1no saye "wAyl 9| 10 uoublo,| ‘sonnobs xnealiod ss| zeinoly
"9J9POW N3} INS gHBUISING S|0J9SSED BUN SUBP 81INSJ 9| 84puoy soye

"JusWwele|dwoo Jennobe so|-zessie

"5|0J8SSED B| 8P PUO} NE 8|ges ap s1odop S8 Jg||INoig sues nes,| ap
Zalpey "seinuiw senbjenb juepued Jesodeas zessie| 18 zenwiay ‘epIoJy
nes,| zemnole 18 suUUBAOW B|0JSSSED 8un suep xnealiod s8| zeoe|d

onIow-dIHOW WD 3P (IsSel /€)W GLI
aue|q aialod ap (dy3 e "0 g/1) lwg
1ayoeo [as ap (dys & "0 g/1) lwg
nea,p (asse} y/g) |w G/}
seJb ud 19
wnipos ua aJianed ‘)9|nod ap uojjinoq ap (8sser g/L L) |w G.¢

(od L) wo g‘g op xneaoaisow ud ‘sagjad (q| ¥/€)
6 G2¢ uouinud ‘@snanbni nead e a.19) ap sswwod Z

wAyy ap (ui & "0 /1) w |

(od g/1) wo gg‘} op
xneasJow ud 9jad ‘(zo p-g) 6 GLIL e 06 ‘uoubio ad !

9|es uou a.unaq ap (o|qel e "o 1) jwgGlL

(od g/1) wo gz‘tL
ap XxneadJow ud jJudswidjejuoziioy 9dnod Juawanas
24puad} HaA 18 ayoue|q aiped ‘suakow xneasiod Z

suoinod 9 suuoQ

'DIoJ) N0 PNBYO INIBS XNajoljap ISSne 1noj jse abejod XneinoAes 87

XNVv3dIOd 13 34431 30 SANINOd XNV ILNOT3A

bz :saiql e Bw 9G : Winioed e bw (LG : WNIPOS o bW G : [0I9]SBIOYD o
bt : sainjes seib e b / : sasselb salaew «
b | : sauigjoid e b 1 : sepionib « (Sosselb saugnew sep % 65) 86 : SlojeD
: uopod Jed sjjsuuonLnu asAjeuy

"Isiod ep 81sai Np zessiuieb 1o soyneyosid s|og Sep SUep zZoAles

"ZOUUOSIBSSE 19 Za)NoK) Jij|inoq sed
S9}lE} SN "SOINUIW § B 9 UOIIAUS ‘assIssieds adnos e| enb 80 g,nbsn|
Juswwanbgiy JUBNWAI ‘9I9POW Nd} INS BIIND Sd}e “aJAlod 9] 19 |9S




81

o] zeynoly ‘adnos | & zenofe 1o nes,| suep sjew op 8|nogy e zekejpq

"alIowW-91HoW €| zanoly Jsuiquiod

Jnod zanwiaJ 18 8|0JasseD B| suep sawnbag| ap aaind ap abuejpw

9| zopeway JNabuepW 8] Z81Uly "SOPU0ISS OE B GZ UOIIAUS ‘ss||
18 9SNaWRIO 92UL]SISU0D B,nbsn[ zebuepw 18 sydiew us Jnabuepw
8| ZandN "« MO » 9SS8lIA 8sSeq e za|6ai 18 Juaidioal 8] zeiAno)

"8|0J9SSED B| suep apinbi| Np 8oUB[eq B| ZONS|A "9AI8S94 UOSSIND ap snl
np (esse) |) |W 0GZ 08B JnebuejgLu 8| SUBP SOpIj0oS S8| Zels|\ "SeinuIiw
G Juepuad Jiploljal zassieT] "sepinbi| 10 SepIjoS So| ZoAIesa) ‘Zossed

'S9INUIW Z| B 0} UOJIAUS ‘saipusdl Judalos sebiadse

s9| anb 89 e,nbsn[ ‘LeAnod jusws|eiped Ys1oliw zassie| 18 JNdeyd

Bl ZasInpay "PNeyd & 9J9powW Nd} NS UOMH|INg9 & zouod 18 zaiAno?)
‘(Blge1 e "0 |) |w G| sulow ‘9niasal [1s1ad 9] 18 uoj|inoq 9| ‘sabiadse s9)
Za)noly "senuIW ¢ B g UoJIAUS ‘uniq sed ‘aipus} 10s [I,nb 89 e.nbsn|
aJInd sdyie} 18 uoublo,| zanoly "9I9POW Nd} INS gHBUISIND 8]0JOSSED
aun suep a1naq 8| 8JPUO} S8lB 9100 8P ZajleaW 18 zaJildy SIo}

G no y ‘suones|nd Jed juswalaissolb zayoey 18 « M\Q] » 9SS 8SSE(Q
e zo|bay "9]049AN0D 9] ZanvW 19 Inabuepw 9| suep |iIsiad 9] zeode|d

oue|q aialod ap (9y1 & "0 g/1) lwg

Jayoeo [as ap (dyr e "o |) lwg

aployj nea,p (esse1 g/L L) |w Gg

slew ap a|nd9j ap (dqer e o L) W Gl

aniow-9niow aWdId 9p (assey} |)  |w 052

winipos ue aianed 99jnod ap no sawinBy| ap UojjiNoq (sasserg) W 0GL
(od 1) wo gz ap xneaosow us saaiedaud sabiadse,p (q] L) 6 005
ayoey neaiiod no uoubio.p (esse) g/g) |w 0GL

9Jes uou aunaqg ap (d|Iger "0 ¢) W GH

9Yo9s 19 9Ae] ‘udljey |Isiad ap sa)|Ind} ap (9ssel y/g) W GLL

Jw 0/} op suoiuod g suuoq
"S8sNaInoAes jo saipusj snjd
Sop Juos sayojely sebiadse so| puenb sdwajuud ne abejod 80 zaiedald

$3DH3IdSV XNV ILNOTIA

b | :s0Iql e B /| : WNoEI 0 BW | 1 WNIPOS o BW ( : [0I8]SBIOYD o
b0 : sainjes seib e b : Sesseib sais/jew e
6| :souigjoid e b /| : Sapionib « (sosseib saianew sep % g) 89 : Selojen
: uoiuod Jed sjjpuuoninu asAieuy

"BUUBW Bp 9||INd} BUN,P NO SIBJ} S}eNd|J 9P NO sasioquuel) ap Jiueb
zoAnod SNoA MBS Bp JueA. Jusw-819|dwod zaisbuey sieds abejod un,p
90UB)SISUOD EJ JlUs]qo Jnod aJressadgu anb abuelo,p snl ap jueine zenoly
"S9PUOIBS OE B 0g UOIIAUD ‘8sSl| 8ouelsisuod e nbsnl zebuepw 18 « pA\OT »

9sSelIA asseq e ze|boy '8|24aAN02 8| zeyeW 18 usidioss 8| suep abuelio,p
snlap (8ssel g/1) |W GZ | 18 uojew 9] 18 anbuew e| ‘aiquuabulb a| zedeld

abueJo,p snl ap (esse} L-g/L) MWOSZ-STL
(od L) wo g‘g ap xnesadiow

ua ‘9pIAY 10 9jad (q| €) B ‘I uodiaus,p dnojejued L
(od L) wo ‘g op xneaosiow ud ‘©9pINd
10 99jad ‘(zo y1-g1) B 02t & 09E uUoAIAUL,p dnBuew I

(syueo buio-16uIn
ap 9o%31d aun,p 3jjie} B]) siey auquabuib ap sayouesy -2

suoiuod g suuoQq

‘919,p Sedai un Jorayoesed inod no youniq np
ainay,| e ajuajjeox3 ‘adnos ajuessIyleljel Jo 9Snaldijgp 8j8d auuop snou
abueio,p snl ap ensjal enbuew g ap jo dnojejurd np abuejgw xnop 87

INONVIN V1 ¥V 13 NOTIIN NV JIJVIO IOVLOd

bz :saiql) e« B 8 : WO o BW 62 : WNIPOS o BW () ! [018]SBIOYD o
b0 :saines seib e b 0 : S9SSBID SSIolEW o
b6z :sougjoide b || : Sopionib « (Sesseib saigliew Sap % G) |G : Salojen
: uolod Jed sjjpuuoniinu esAjeuy

"JOAISS ap JueAR zaiobuiey aialod 19 |8S ‘UoJND Bp

snl ep no uiA ap aibleuln ap zauuosiessy shl ap 18 sewnbg| ap [0q ne
zanoly "zaJgjaid SnoA Is ‘esnawialo snid aduelsisuod e,nbsnl zebueow
no sio} O} suonesind Jed zayoey 1o 9SSBUA 8sSeq B z8|0oy "sayolel}
s81ewo} s9| zanole 18 Jnabuejpw 8| suep sawnbg| ap |1BIY009 / 8jewo}
ap snl np a)saJ 8] Z8sIg)\ "9IAIBS dp |0g puelb un suep zaigjsuel|

"S9PU0DSS (| B G uepuad HOS ‘suly Juswsuuaiow sayoey
wslos sawnba| sa| anb 80 e,nbsn( zebuejpw 10 asselA asseq e za|boy
'$910[BY29 s9| 10 ouadelel Juswid 9] ‘9bnoJ 18 UaA suoialod S8 ‘@iquuiod

-uo9 9| ‘UeIed 9| sind ‘sawnba| ap |IEP}O0I N 1ewo} ap snl ap (assel |)
|w 0Gg zewnoly "sioy 0} ‘suonesind Jed zayoeH "« MO » 8SSONA 8sseq B
zo|6oy -juaidioal 9] NS 8j2J9AN0D 9] ZaYd\ Unabuejpw 9| SUep |ie,| zade|d

ninow sie.y aialod ap (dY} € "0 /1) jw




L1

Jayoeo |as ap (ay1 e "2 g/1) lwe
uoJNo ap snl ap no ulA ap aibieula ap (s|gel e "o g) |w G
(od L) wo gg ap xneaossow ud ‘sa9PIND ‘sauusiow sajewo} v
(od g/1) wo Gg‘L 9p xneasiow ud ‘se)o0|eyod 9
(od 2/1) wo 621 9p Xxneadiow ud ‘aping ‘ouadelef Juawid soib L
(od L) wo G‘g ap xneaoiow ud ‘9pIAg ‘@bnou uoaaiod 2/L
(od L) wo G‘g ap xneadiow ud ‘9pIAD ‘UaA uoiaiod 2/L

(od L) wo g‘g ap xneaaiow
ua Jnanbuoj e] uns adnoo ‘gjad ‘aiquioouod soub I
(od 1) wo 'z ap xneadiow ud ‘agjed ‘Us|Pd ap ayoue.q assold 8
9SINIP ‘sawnBg| ap IEP}O0D 3P NO Sjewio} dp snfap (sesser g)  |w 0GL
S932UIWY [IB,p Sassnob z-l

‘aundeyd (zo 9) |w Q8| UOIIAUB P suoluod g suuoq

'9]9,0 Sepneyo seaJios saj Jnod yeued
1S@ SIkJ) ap Sal|jiend Sainw S8)ewo) Sep ooAe giedaid
208|6 0yordser) a] ‘LeuISIND ap Sog.o)e.d Sa)jeosl Sap auN

FOVI1O OHOVdASVYO

'$09s 10 saidoid
2119 1usAlop 2dnod ap 00|q 9] 10 JNebueOW 8| ‘Seqlay s9| ‘sayolel)
seqJlay sap zabuejow SNOA anbslo| s1eyNsal sinajjlow sap JIus1qo Jnod

S3dlNnv 13
S3L13dINFYL ‘SIAVNILHVL ‘S3dNOS

"o0e|0
9p S8gN2 XNe S8|-zanyisqns 1o aoe|b ap Segnd e Oeq 9| SUBp SHNJ) Sep
Jajabuod saye} ‘eououoid snid 1Ny Bp JNSABS duN JIUS1go Jnod “(od |)

w9 G‘g op XneadJow us sadnod (038 ‘uojpw ‘sayoed ‘sesiel)) syl ap
(sessel g-g) |W 0SZ & 00G zewnole ‘sg|@buod sunJy ne suinbiep sep Inod

60 :saIql e Bw g : Wnjoed « B Z: WNIPOS o bW ( : [018]S8I0YD o
b0 : sainjes seib e b 0 : SoSSID SaIaleW o
60 : souigjoid e bt : sepionib « (sosselb saignew sep % 0) g6 - SeLoeD
: uoluod Jed sjjsuuonLinu esAjeuy

"JUswialeIpaILI ZaAISS 18 Inabuejow

9| Z8J2MY "SPU0ISS O B OF UOIIAUS SIUBISISUOD 19 9SSI| 90UBISISUOD
e.nbsn[ « HO|H » 8ssalA 81ney e zabue|g 1usldidal | NS 8|219AN0D
9| Zadk|d "QUUOP BIPIO,| SUBP JnabueRW 8| suep SsjuaIpPIBUl S8 ZaNBN

aoe|b ap saqno ap (sessel g) |w 0G2
1969 winya ap (zo g) |w Gl
99|abuns apeuouw| ap (zo 9) |w QL}

suoiod 4 suuoQ

‘anbissejo 80e|b 18000 UN
30VIH HINOIva

"NeaJIUI0) 9)9I00S B| 8p 99S0dop 8048WIWO0D 8p anbiew aun 1s8 ;Neajuio)

b0 s8iql) « B g : WNIOMRI o B GZ: WINIPOS o B () : [018]SBIOYD o
b0 : saines seib e b : SasseIb salaewW o
b : seuigjoid e b6 z| : sopionib « (Sosselb saiolew sap % L) gyl : SeLoe)
: uoluod Jed sjjpuuonLinu asAjeuy

"SWI| 8P SPESIO} BUN,P Z81029p 18 SIpioJjal pald B saliaA no (Ul

-JEW B SOLISA S9p SUBP juswsielpaww] zanes -ausbowoy Jos abuejpw
9| anb 82 e,nbsn[ sepuodss Qg e Gg uepuad « HO|H » 8SSBUA diney e
zabuejg\ "auuop aipJo,| suep Jnabuejpw 8| suep 9jabuod abisgauued ap
sn[ ap saqno s9)| 18 99s-9|du] 9] ‘wl| 8p snl ] ‘BYPOA B| zans|N Jajebuod
salle} 10 90e|6 ap segno e neaje|d un suep abiegauued ap snl 8] zaslap

Jiuieb anod awi| ap sapes.io]

neaJjulod no 299s-a|du} ap (zo g) jw 09
swi epsnfap (zog) w09
(ualnuod uoapd
ne 99SI}ewole BYPOA B|) 994961191 BYPOA ap (zo QL) |w 00€
abiaqgauued ap snf ap (sassel g) |w 005

suolod g suuoQ

‘ueUISINg 8828|6 ue)jodowsoy
U0ssI0q aljou zeAess3 jIns uaig ¢enbissed un Jauuoijoauad Uuo-inad

JFOVIO NIVLITOdOINSO0I




91

"NEBIJUI0D 919100G B| Op 89S0d9p 92IBIWOD Bp anbiew aun S8 ;NesUI0)

"ablegauued ap snl
9| NO 1021QgE,p JB1ddU 9| |81 HnJy 8p shl ap (zo g) |w OGg Jed neajulod 9|
18 08s-9|dl} 8] zaoe|dwal ‘|002e sues ey ebiew un Jnod : enblewsy

b | :soiql e Bw 6 : WNIofEo o
bw G : WnIpos « B ( : [018}S810Y2 o B 0 : Seinjes selb « b () : SosSseb Soiolew «
b0 : sauigjoid e b gz : Sapion|b « (Sosseib saionew sep % |) 851 : Selojen
: uojuod Jed sjjpuuonuinu asAjeuy

"JUSLISIBIPOWILI ZOAJSS "UOISUS} SIoy Jnsbuejaw 8| Zojd|\ "SopuU0des
0¥ & 0E UoJIAuS ‘eadwaliop 10 ass|| 9oue)sIsuo9 e,nbsnl zebuejpw
10 « HO|H » 9SSAMA | & z9|Bay juaidioas 9] ns 8[2JaAN09 9| zaoe(d
‘sSNssap-10 24pJo,| suep nsbuejow o] suep sjusipalbul s8] SN0} ZajIBIN

ooe|b op saqno ap (sasser g) |w 0GL
uiaadns aions ap (d|gere o) w09
sieqj awi| ap snf ap (asse1 g/L) w08
neafulod no 29s-a|du} ap (esse) g/L)  |w 08
e|inba) ap (esse1g/L) |w G2l
(e919Bbu029p BW|IB1Ed
‘@9jobins no ayojeuy) anbuew ap sop ap (sassel g) W 00S

suoiyod 9 suuoQ

JIAOVIO INONVIN V1 V SVLIHVOHVIN

‘gueluelsul ssaldxa 9Jed NP 08AE 9UUOI}OBJUO0D 8119 1N8d

Jebuejow ap JueAe 91I0W-9IHoW
ap (o|gel & "0 2) |w og zeinole ‘xnawaid addely He| un Jnod

b0 :S8iql) e B 9 : WNIOMRD o B /€ : WNIPOS o BU () : [0I8}SBIOYD o
b 0 : seinjes seib e b : sesseib solgljew e
b | : souigjoid « b gg : sapionib « (Sosseib saignew sep % 0) 81 : SelojeD
: uoiuod Jed sjjpuuoninu asAjeuy

"100B ne ‘9911eN0} BRI 8P 9949|IND BuN,p

ZOSS|UJBL) "91I9A PUBID UN SUBP JUSWSIBIPSWIWI ZOAISS 'SOPU0DSS O
B 0g UOJIAUS ‘e9dwaliop 10 ass|| 9oue)sisuod e,nbsnl zebuepw

10 « HO|H » 9SSaMA | & zo|Bay juaidioas 9] ns 8[21eAn0 9| zeoe(d
‘sNssop-10 24pJo,| suep nsbuejow o] suep sjusipalbul s8] SN0} ZajBIN

aoe|b ap saqnod Sl
D)0 ‘@sioquiel) ‘epuewe

‘apesiou ‘gjjiueA e e asipewode douis ap (d|ger e o0 g) W 0L
1e|000YD ne aones ap (assel /1) |w 0G
+o9e|b ‘UoJ sal) 9jed ap no ssaidxa 9jeo ap (zog) b oveg

suoluod g auuoQq

3ddvdd YHOON

bz :soiqlj e B 912 : WNIOLEI o bW GE : WNIPOS o BW G : [0J9)SEIOYI o
b g :saines seib e b G : S9SSBID SSIoNEW o
b g : sauigjoid « b 9t : SapIon|b « (sasselb salslew sep % 81) /G2 : Selofen
: uoluod Jed sjjsuuoniinu esAjeuy

9||led

dUN D9AE 849N PUEBID UN SUBP JUBWISIEIPBWIWI ZOAISS "SOPU0ISS G

B O UOJIAUD ‘BssIedd 10 asnawgId ‘ass|| 9ouelsSISuod e,nbsnl zebuepw
18 « HO|H » 8SS8lIA | B zo|bay "juaidioal 8] JNs 8|0J8AN0D 8| zade(d
{SNSS9pP-10 8IpJo,| Suep Jnabuejpw o] suep susipalbul S8] SN0} ZoRSIN

1ejoooyd ne douis ap (sjqel e 2 g) |w 08

9lebns 1069] }e|020YD he pnoeA ap (sassel g) W 00S

(od L) wo g‘g ap xneaosuow ua saueueq Z

sosseJb salanew us INaud) asseq ke Jie| 9p (sosselr g) |w 005

suoluod 4 suuoQq

j9II8P IBIA UN XNBWIo 8)jenoy el
80 9p JUOJ SauBUEq Sap J8 8jabins 1ejoooyo ne unoek ng

INVNVE-OO0HD 3113N04 1Iv1

bt :soiql) e BW £9 : WNIOEI o
bw g : wWnipos e B ( : [018}S8]0Y0 e B 0 : SeINjES SeIb o b Z : S95SeIb Soioljell «
6 G : sauigjoid e b Gz : SapIonib « (sosseib saislew sap % 81) GE | : seloeD
: (suoniod 9 ins eseq) uoniod sed sjjpuuoiiinu 8sAjeuy

*ZJ9B1IJ94 NO JUSISIBIPOWILI ZOAISS "SOPUOISS (g UOIIAUD ‘OSNaWIIO
10 9sS]| 9oUE)SISU0 e nbsn[ zabuejpw 18 « HO|H » 8SS8lIA B| & z9|bay
"SNSSOP-10 24pJo,| suep nsbuejow o] suep sjusipalbul s8] SN0} ZoRBIN




Sl

(se91obuoo9p uou) seg|ebins sasiely ap (sesser g) |w 005

(od L) wo ‘g op xneasow ud aul aINIxa) B hjo} ap (asser L) W 062
9|jiueA ap yesnxa,p (s|qer e *o ) lw gL

efos ne uossl|oq ap ho }e| ap (9sse} L) W 062

SHNJy saine.p no awwod ap ‘abueuo,p snf ap (assey |) |w 052

(od 1) wo g‘g ap sayoue.} us ‘auusiow aueueq L

(Jlw otg) seouo gL uodirud
(od 1) wo Gg‘g ap xneaduow ud sanbBuew ap (sasselr g) W 00S

(zo 8%) 1 #'I suuo(Q

"XI0yo Ne SNy s8] Zesii "Sauljoqieq
S9J suep sianel synpoud saj ualq 1o eoejdwal [1nb jo sauigjoid ap 92inos
auuoq aun Jsa [I,nb ainswap e} 8| ‘njoj np jnaA uo,nb 82 aiip neaq e uQ

I1L1INdY4-01 3NILOgdHVvd

bz :soiql e B 9/ : WnioEI o
bw gz : WnIpos « B | : [018}S8]0Y2 e B 0 : Seinjes selb « b () : Sosseib saiolew «
b g : sauigjoid « b Gz : SapIonib « (sesseib saislew sap % 1) GO : SelojeD
! (suoiuod g ins gseq) uoiuod Jed sjjpuuonLinu asAjeuy

"za19b1ya4 no

JUBISIBIPOWILII ZOAISS "SBPU0DSS ()Z UOIIAUS ‘9SNaWlgIo 19 9SS|| 9oue)}
-sIsuo9 g,nbsn| zebBuejpw 1o « HO|H » 8SSBYIA B| B Z8|Bay ‘Snssop-10
aIpJo,| suep Jnabuejow np usidioas 9] suep susIpaJIbul S8| SN0} ZONSIN

(so9]9buoo29p uou) sogjabins sasiely ap (sasser g) W 00S
selb sues aj|lueA e| e pnoeA ap (asse} |) |wW 0Gg
abueuo,p snl ap (asse1r L) |w 052

(od L) wo g‘g op xneadiow ua ‘suusiow sueueq L
seueue,p Xneaoslow ap (sasser g) |wW 005
(zo 8) 7 ¥'1L suuoQ

‘winiojed ap Iyalus abueiop snf
np juesinn us wnjoied us podde,| zejuswbny 1nob ne synij se| ZessisioyD
"« 85In09 ©| B Sisunalgp syjad » sa| unod asnajoljgp uossiog

Slindd 13 1HNOVA NV AddVdd LIV

bt : S8.ql) « B GE : WINIO[RO o B O : WNIPOS o BW () : [018}SBIOYD
o b 0 :sainjes seib « b 0 : sosselb saiglew
o bz : sauigloid e Gz : SapIoN|b « (Sasseib saigliew Sap % ) 10} : SeloeD
: uoluod Jed sjjpuuonLinu asAjeuy

"oddel} ye| 9] BISS 9Jons snid ‘Sinwi JUOS sHNJ} S8 sNid : enbJewsy

Inebuejgw 8| ze1aly

"8SSI| 90UB)SISU0D B,nbsn( sepuodss Qg & 0z epusd zebuejpw 1o

« HO|H » ©SS8)IA 8iney & 8|-z8|09y "9|0J8AN0D 8| Zo0k|d 'SNSSep-I10 aIp
-10,| suep “Inebuejgll 8] SUBp SeYoN0d Jed sjusIpgIBUIl S8| SN0} ZeNSN

(suaAow saqno 9 uoJIAud) aoe|6 op sagnd ap (asse} L) |w 062
(od g/1L) wo 6g‘L ap sayosued} ua ‘auusiow aueueq L

(od 1) wo g‘g op xneaoisow ud sanbuew ap (asse} L) |w 0GZ
solow ud 3@

s99)nanba ‘sag|ahuod no sayolel) sasiedy ap (assel L) |w 062
(od }) wo gg

ap XxneasJow ud |9Aeu abuedo.p siaenb ap (asse} |) w062
9J9bhuod no ajoq ud

‘siedy (od L) wo G‘g ap xneassow ud seueue.p (9sse} L) |w 062

s99]9bu0o no sayalely sosioquiely ap (osse} |) |w 0G2

(od L) wo g‘g ap sap ue ‘dnojejued ap (asse} L) |w 0G2

abuelo,p snl ap (esser g/L) |w Ggl

(zo 8) |w Gz ep suoiod 9 suuoQ

'sunuy xne addeyj jiej 80 Jasedaid unod
sdw} ap usl un us JudUIqWIOD 8s SebE]d SIely Siinlj se]

SIVH4d S1indd 13 1HNOVA NV 3ddVvd4d 11V

S330V19D SNOSSIOg ‘S3.113Nn04
S1IV1 ‘SaNILOgHVE ‘S3ddVH4d SLIV

S3113034




14"

‘aljueleb e| Jed YOANOD 8100Ud
1s@ 1unpoud 8] anb 18 seaanoidde saoaid so| Juesiin us asedal 1so
unpoud 8] anb ‘@nbisoubelp usiq 919 e sws|qoid 8| enb Jainsse,s
op Ulye JUBIID 92IAISS Bp BJjua) aJjou e Jauoydslel ap 9sodaid ne

Jajaddel zo|inaa ‘peuIsing Jed 9sl0INe 82IAI8S 9P B4JUd)) un suep
anb sinaj|re aiedal 8119 J10p xnanjoajep Inpoid 9 IS :uenodwy,

@lHVNISIND 1INAOYHd 3HLOA HINHNOL3H 3Ad LNVAV
‘1oalipul

no )nyoy abewwop 1no} ap uoisnjoxa e} anueleb apa) "UeuIsinD
Jed sgsuolne xnad anb saJine p Jed segnjoaye suonelredal

no abueyoal ap seoald ‘sallossedoe sap Jed asned abewwop

No 892IA N0} 8P UOISN[OXd Juswassaldxa ey anueleb aya)

"oMeuUIsINg Jed sagsioine abueyoal ap s9o9ld Sap 18 S8JI0SS8d0.
sap 99Ae,nb 99sIIn 8419,u Jnod anduod 919 e 18 dljenb ap S810UIS
SaWIoU Sap uolas aanbLige} 919 B zleuISIND 819119040 8410\

‘sebewwopua nope snpiad synpoud

so| sed 81An092 au anueseb e 'snusaled sed Juos In| au Inb sioAus
Sap no podsuel} Np S10| snuNodud sabewwop sap ajgesuodsal
anuaj} 8419 1nad au JeUISIND UOSiew B "d|geliluapl 18 9INsse
UOSIBIAI| 8P 92IAIBS UN B J9SSaIPE SNOA 9P SUOPUBWILWIOIS] SNOA
SNOU ‘zauinolal SNoA anb gUeuIsing 1npoid 1no} ep uonusInuew
ainajjlew aun Jainsse }o uonoajold ap snid Jnod : INOYVINIY

‘unpo.d np 10AuBl

ne jusuiad Juswaublasual aline 1no} 18 INpoid np 8LI9s ap oJauwnu
9] ‘Inejop Np uoidIOSap BuNn ‘|I0AUSI BP 8SSBIPE dun aINjoul,p SNOA
-zaINsSy "uoneJisiulwpe p siel} sa| Jnod $ 00‘01 9p 81sod-jepuew
no anbayd un aipulol ap suoud SNOA SNOU ‘lOAUBI 3] 1819|9208 P ULy

HAIS 197 QO ‘uojdwelg
aloysyied uiwayo ‘9G|L
epeue) yeuising

: B 811109 NO 909/-2/%-008-1 ne djuan-saide 8oines aljou e Jsuoyd
-9]9] Z9||INaA ‘enueleb e| ap 8111 Ne 82IAI8S UN J1Udlqo JIN0d 'Slel}
sues suolaoe|dwal e| ‘aliessadau suoabnl 8] snou Is ‘no suoiaiedal
€| snou ‘enueseb ap apoliad e ep SIN0D Ne Inejop 8sse} gUeuIsing
wowaidng sjelplawwod gljenb ap a19119040S B| anb JueuaApy

(o€ ‘uinl ‘400g) 4nol 8] 1o siow 9|

‘aguue,| aubisap Y0e90¥ : 8|dwaxa Jed "8ii8| aunp SIAINS sioped
oS Inb saiyiyd G no  suodwod uoneoLqe) ap alep e| dp dpod

87 "Dd4005-190 : 9I9PO\ : ISUIE JUOSUI 1SS 9]9POoW 8p 0JoWNu

97 "|1esedde a110A op 8ske( B| SNOS NO JB1I0Q B INS UOHBWIOUI
81180 Z8J8AN0J] SNOA "UOIBOLIGR) 8P 8lep B| 8p 8pod 8| anb awgw
ap |1eJedde 110A Bp 8|9POW BP 0JSWINU B JIUINO} BP SNOA-ZBINSSE
‘S@sII0INE 82IAISS 9P S8J1U8d SOU 8p un e zeuoyds|gl SNoA anbsio

‘anueleb 81190 ap suly Xne ‘ainjoejnuew ap ajep

| SIOJe BJaS Jeyoe,p alep e| ‘1eyoe,p ayep ap aanald ap sed zakeu
SNOA anb jueUBAPY "1eyoR p 91ep | Juenbipul [euibuo assied ap ndal
9J]0A JlUS]B) Bp SUOPUBWIWIOIDI SNOA SnNou ‘aubl| us 8J110Sul SNOA
sed au zalgjald sSnoA IS ‘siojeino] “sleulblLIo jeyoe,p a1ep e| ap uol
-BOIJLIOA B| JB)I[IOB) US,p ONA US BO LEBUISINO'MMM B aubi| us unpoid
2110 841osulp suoiabbns snoA snou ‘enueseb 81389 ap suly XNy
"oleulblo jeyoe,p arep

el p Joldwod e sue sioJ} ap apouad aun inod ‘fewlou Jabeusw
abesn us uonedlge) ap 10 aI9leW Bp SBJIA SB| BJIU0D GUBUISIND
~oWwaidng srelosawwod ayenb ap 81919qI0S B| suossiueseb snoN
"S80JowwWoo ap sallelpudoid nNo sins8}dyoe Xne U Sjue|ielop

xne apayo sed 1so,u anueseb ape) uebeusw no |eljwe; ‘|duuosiad
abesn unp sul xne ag}ayde ZHeuIsing ,2waidng 9|eloJawWwWod
aljenb ep aianeqlog aun,p aliegudold N0y pusus uo ‘Insd}
-BUWWOSUO0D Jed 'SINdjewulosuod xnenb auayo 1se,u anueseb ana)
"sMBUISIND ,2waldng ajeiolawwod gljenb ap 819119940

B| Jns alnauglue anueseb a1no} eoejdwsal 10 oinuue aiueleh apan

SNY SI0HL 3d F3LINIT JILNYHYYI
JILNYHYI

"S9PUO-0IOIW INOJ UN suep |oq | siewel zeoe|d aN

'9$S04Q 8UN ZasI|n ‘ulosaq ny "anbieid Issne }se apayonop

aun Jasi|iin ‘|og Np 8Jjudd ne aigJe,| INS seq us Iney ap juswsapidel
el-za)ibe 1o anbyse|d us a1jusd 9| Jed swe| B] zaus} ‘9SNBUUOABS
nesa aun 29Ae [0q 9] zessldwal ‘[elow ap swe| g| JoAoyau Inod

"S$8|qISIA Sed JUOS 8u S|l N0 8SNBUUOABS Nes,| SUBp Jossie| S| ap
zalAg -Juepnid zakos ‘urew e| e anbsip 8| N0 SWe| B| ZeAe| SNOA IS

"9pIWNY UOYIYD un d8Ae 8]-zaknsse ‘JaAopau 9| JInod
‘nea, | suep abuojd a1 sed j1op au sebeualbus,p Jo1l10g Np 19|00 87

"8||essIeA-ane| Np uswasnaubios saj-zeuos 18 anbsip

9] 10 awe| e| zaoe|d SnOA NO snoA-zajaddey "siaaug,| e [0q 9] zade|d
‘a||ossieA-ane| 9] suep sa0ald s8] zaoe|d SNOA pueny) "8||oSSIeA-oAe|
np Jnauadns Jajued 9| Uns Ja|e JusAnad najanbiyosp-ineoulwg
anbsip 9] 10 Jayoey e awe| e| 4lossnod 9| ‘9|21eAN0d 9] ‘|oq o7




€l

‘sjuejua sap a9uod B| 8p SI0Y — SjuUBYOURI} XNEBBINOD SOp SWWOD
Jnajanbiyogp-inasduiwg anbsip 9] 18 Jayoey e awe| g| zabuey

»13N0 HIINTHd HIMOJIHYINS
JHIVNITNI L0G04H-4NIINYTIN NA
S3410SS3JJV S3a LNJINFINYY 13 IVAOLLIN

-99ind ua sojewo] ap (8sse} g/1) |W GZ| UOJIAUS duuo(

"2l1s9p Is auly allossed aun suep zepnob3 Inabuejpw 8| zeubielg
"SOPU0DSS (OZ B G| 99A8[9 9SSB)IA B NUIIUOD Ud ZaWIojsuerl

sind ‘09A8]9 9sSalIA B SI0) G ‘suonesind Jed zayoey 18 zalAno)
anabuepw np jusidiogl 8] SUBp Nes,| 18 S8leW O] S8| ZasIg)\ "Salpus)
1uU8I0S s9||9,nb 80 B.nbsn[ no senuiw Q| Jesodal zassie "ajue||inoq
nea,p (8sse)] |) |W 0Gg suep sarewo)} ap (zo |) 6 gz zereipAysay
119]0S ne S33YyI3s SIjewo} 3ap 3dind

‘(@sse] 1) |W 0Gg uoliAud suuoq

Inabuejpw 8| zaubie}g "sepuodss Q| salde aions 9| zanole ‘@gions
aWaI0 aun INod "asnallald 18 ass|| 9oUE)SISu0d enbsn( no sepuodes
09 B G Juepuad aons|o assalA e zabueoy "sio} e| e (essredo
BWIO NO JBJ}8N0} B 9WAI0) 8wald ap (8sse) |) |[w 0Gg zeneno4
19}119N0} € awai1d

nabuepw 9|

zaub19)13 'S9pU0IaS GE B Og Juepuad 99A8[9 9SSalIA B zabueg|\
‘Jaidioal 8| suep aialod ep surelf ep no saurelb ep ‘seaids,p
(esse1 g/1 B /1) |W G/ & 0G zanoly soas 1o saidoid 8119 Juaniop
awe| e| 10 Jnabuejow np juaidiogl 9| ‘Sleynsal sIng||Idw ap Jnod
"s10} e| & abewouy ap (zo g) 6 18 anb zades au ‘syeynsas sing|BW
ap Inod nabuejpw 8| zaubie}g 'sepuodss g uepuad « HOIH »
ins zebueg\ ‘(od g/1) wo Gz ep segno ue abewoly 8] zedno)
Anp abewoJj 3] aipnow inod

Inabuejpw 8| zajauly "sep

-u028s Og e G| Juepuad zaxeew 18 « MO » 9SSalIA 9sseq e zo|boy
"zaJAno? “ualdiogl 8| suep (apedal e uojes) |8s solb ap no alons
ap (dU1 B "0 |) |W G 1O S9j|oWe| S9| ZONS\ "XNap Ud Sa|jpwe| S9|
zadno) ‘(suuakow Inassoib ap UOJNO un,p 81S8Z) SIO} Bl B S9||aWe|
g anb zadel s "alawe ayoue|q aiued e| Jaas|us Inod syueyo

-UBlJ} S8J} BWE| B NBAINOI UN,p SNOA-ZaAISs 10 sawnbg-ajad un,p
aple,| B S9||oWe| Ua S)nJy Sep 8159z 9| zons|ug "so9s 1o saidoud ane
uaniop 8dnod ap 20|qg 9] 18 uaIdiogl 9] ‘SielNSal SINadjjldw 8p INod
sielj sawnibep 91saz

"JUBWIBINSS SI0} SI0J} NO XNap
anb aoe|6 ap abeholq ap 8|Q4u00 9] Ins zeAndde,u ‘xnesosow solb
sn|d us 29sseOU0D 89B|6 B| 9P JIUS}qO IN0d "Inabuepw 9| zajoy

"ablau e| 9p 80UR]SISUOD B| JUBle Saqnd s8] anb 80 e,nbsn( no ‘sio}
01 ‘sdnoo syad Jed « ysnip 89| » uoinoq 8| Ins zaAnddy “zaiAno)
Jnabuepw 9] suep aoe|b ap (Jw GZ|) seqno Q| e,nbsnl zansa
(ruswanas Jnabuejaw np juaidioay) aoe|b e| ap abekoag

anabuejpw

9| zoubiv]3 'sepuodss G| e Q| Juepuad ‘sio} | e (8SSE} |) |W 052
aun so|-zolwlojsuel) ((od g/|) WO Gg‘| ©p XNeadJow Ud S9sliq 8119
JualeIABp SHINDSI] 9 19 suljenbelo se7 "sapuodss Q| e G Jueabuejpw
‘slo} e| B @sse} aun,nb zewuojsuel] au 18 (od g/1) wo Gg‘|L

ap Xxneasdiow ud uied ap sayduel} S8 Zasug *(XNaIW JUBIAUOD 08S
ured un) unof un,p xnalA ured un zasijn ‘sye}NSaJ SINdjjIBW 8P JNod
suijanbesd no s}inasiq ‘uied ap sa)dBIN

‘Slo} B| B (9SSE] |) |W 0GZ ZaWIojsuel} ‘sjeynsal sinajjiow

ap Jnod -1aissoib snid abeyoey un Jnod si0} 8p SUIOW NEB BI0JUD «
3S7Nd » ins zeAnddy “nabuejpw 9| zaubie1g 'sio} € € g ‘suones|nd
Jed zayoey 18 ayosew us Inabuejpw o] zepewsay 'ajnjeds aun

2aAe Juaidioal 9] zojoes ‘Unabuejpw 8] zaubialg "SI0} G B ¢ ‘(S9|1ed9
sIng| sues) xiou ap (esse) g/}) |w Gz | suonesind Jed zeyoeH

Xiou Sap 493YyoeH

JHIVNITNI 10904-4NIINY 1IN
NYIANON JHLOA 30 NOLLYSITILNT YNOd SNOILSFIINS

"JN8low-00|q np Jasedsds o] Jnod JoIp uslg S|-ZaASINOS 10 dJlel

Oyljue SuU8s 8| Suep |0q 8] Zzaulno} ‘|og NP 18]|00 8] JUBUS| "8N0IP

uaiqg e|-zaAe|nos }o Jnajeidepe,p abi el ap a1eld aiued e| zessisies
‘alle} 99 IN0d '|0q 9| JoAd|ud,p JuBAR B|qISional anbsip 8] zansjug ‘9

"|oq 9| Jebewwopud zalinod SNoA ‘8jquiasud
|0q 8] 18 8]2J9AN0D 8| JI8AB|UB,p Siewel zajua) 8N '|0q 8] JOAd|Ud P
JUBAR 9|0J9AN0D 9] ZOAS|US ‘D}a.le dnbsip 8| SI0} BuN "8]0189AN0D
9| J1oA8|ud,p JueAR 8)a.le,s anbsip 8] anb zepuany ‘sepuodas
sanbjenb us e} s abedel 8] no ebeyoue) 87 ‘@9oU0US 100l
ap ayono} e| zaua} sind uois|ndwi,p 8yonoj} e| ‘eydsew us asiw
ap ayono e| uns zaAndde snoa ‘eine | ep anb sioje urew aunp
Jassnod unod auuahow uoissaid aun zasinn -llossnod 9| zalosu| ‘G

*JIOUUOIUS,| SUBP SJUBWIE S8| Z8SINPOJIU| "8Ieloy SUss 8| suep
JUBUINO] 8| UB 8-Z9||IN0IISA 18 |0q 8] INS 8]|0I8AN0I 8| Zade|d 't
"sejuBYOURI] SBWEe| s8] siewel zeyono) us,u ‘piogal
o] Jed anbsip 8| sinolno} zeus] “Inejeldepe,p abi el Ins qney
8| SI8A NJNOA JUBYDURI] PIOQ 8] 98AR 8|qISIaAdl anbsip o] zeoe|d '€

"Jnajow np aigJe,| Ins g|qissod
anb puojoid Issne Ipuoile 9100 Uos zassnod *(S9100 1ny)




al

‘sed zadel 9] aN

uesaulled 8] 8WWOd sinp sebewol

'sioje| e (zo ) B zLL enb zesyun,N
“JoWIojsuel) 8p JueAe Inaje|buod ne senuiw §
z99e|d "abeyouel) 9] Jnod swwod zasedsid

“nossnod o] ins
uoissaid 819b9] aUN ze2JEX8 18 JIOULOUS,| SUBP INOJEP
780B|d “IOUUOJUS,| B JUBUSAUOD XNBS2IOW U Zadno)

9sSINg 8| 18 Jeppay) 8| BWIWIO0D Snow-lw sebewol

'sioje|e (zoy) B gLl
zawlJojsues] “nossnod 9] ins uoissaid a1ahg| aun
Z92J3Xd }0 JN0QAP XNBBIOW S3| ZAJB|d JIOUUOJUD,|

© JUBUSAUOD XNesdlow Us zadno)) “iawiojsuel)
ap JUBAR SanuIW G Jndjejebuod ne zede|d

'sed zayouel} oN

©||8JBZZOJ\ 8] BWIWIOD SNoW Sabewol

"abeyouel) 8| Jnod swwon

unanBuoj e| Ins sallap Us saednod 1o enbipul swwod
s09[9BU00 JUoS s3jje puEnb JusUUBIAUCD Seawenbsap 18
$9955059p 19|nod ap sauuyiod sa “urelf np Buo| 8| sayoues
2119 JusieIASp 8INjyj B Jnsoq 8] 18 Jeinod &7 : anbreway
JIoUUOIUS,| SUep Inogap zeded 18 analjjed el zansju3 ‘Muiod
NEaNod un dane Jaased e aioe} sinoinoy siew Jassaid e

Jnp anb 80 g nbsn( Inajejpbuocd ne zepswi je anbiseld ajnay|
-jod aun suep zaddojeAu7 "auIsep Is Zawenbsa(g JIouuos,|
ap Inanfuoj e| & zadnoy) 'saassosap sednod sap zasijin

‘[sio} Bl € (z0 g) 6 05z op Wwnuwixew]
9}INd UOU 9)|IBJOA } 8pUBIA

'sed zayouel} oN

‘uode} swaw |
ap ananb | 10 819} B zadno) "IN80d 9| zaAs|u3 Jiou
-uojua,| suep Jiua} Jnod solb zesse suioo us zedno)

"2J1udd 8| anb jueuslal au ‘enanb | 1o 8191 Bl Zadno)

Biaqgao| anye| ‘noyn

"abeyouel)
9] Jnod BaWWO0d Zapgd0id "Udlq JudYdey as SIpes S

‘Jerd 9100 ] INS JIOULOJUS,| SUBP ZBJB|d "8I}
-U80 9| anb JueUSIB) BU ‘Seq 9| Jo snssap 8| zadno)

'spuos sawnby)
10 suny; swied saline 1o sipe. ‘suoubidweyo ‘sesiel

"$8N0J SaINyoRy
sep Jnod 1nogep ‘senbuoj seinyoey sep Jnod Jiouuo}
-U9,| suep 9100 ap zade|d abeyouel 9] Jnod swwo)

"auuaiow e a19bg| uoissaid aun zasijin

‘Iney np (od ) wo g‘g e,nbsnl Jlouuojus | zassidway
"sed juaquwio} au sji,nb unod Jiouuojus |

suep Juawapl|os zalinog “Inanbuo e| Jns siaenb
no salwap us zadnod }e Jejd noq un zadno)

"Spuos sawnbg| 18 synJj SoIb SalNe 18 Sejewo}
‘suoiniod ‘aue) ap sawwod ‘suoubio ‘sewwod

‘(abeyoues 8] Jnod sWW09) Seq

9] s19A Je|d 9100 “4I0UUO}US,| SUBP INOGAP XNEBSJIOW
s9| J99€|d ‘SEN02 SaINYIRY SBp IN0d "INeY

np (od |) wo ‘g e,nbsn[ Jiouuojus,| suep Jajdw3
“JIOUUO}Ud,| SUBP SIBABI} 8P JUdJUS Inb Xneadlow
soib snid us zadnod ‘sainyoey sanbuoj ap Inod
abeyoey 9] Jnod

"sed Juaquio}

au sji;nb unod xneaoiow ap Juswwesiyns juedeld

‘seq 9| sloA Jed 9100 JIOUUOJUS,| SUBP NOGEP XNEBadJow
S| ZosodsI( JIouuojua,| 8p Jnaney e| enb UNod

snid (od |) wo gz uoiiause seebe sinanbuoj us zednon
abeyouel} 3] 1nod

1UIYOONZ }8 8IqUIOOUOD
‘8|99 ‘S8110JBD BWIWO0D SO Siuawie sbuoT

sy

'19vdYY NV 13 FJIVHIVH NY SINFWITY 37 HIHYdIdd HNOd 30idVd JINFHI43Y 30 30INI




L

[euoBe100 2100 uos Jed jueus) e| us Jnareidepep abl el zeuald ‘g

(‘6 obed e| © g 10 | sade}d s9| JIo\) 8jewlIoU uode}
ap INdjow-00|q 9| 19 19|09 9| Ins Judledsuel} |0q 9| Za|quIBSSY |

H3dvY 13 H3HOVH

"Sl0} B B sjuswile,p guenb

ay1ed snjd aun zayel| "9]0J19AN0D 9| ZB||INOLIBA 10 dWEe| B| Zajlawal
‘log 8| ZepIA "9oUl0D NeadJoW d| Zall}al 18 Juswasnaublos awe e
ZOA3|NOS ‘9]0J9AN0D 8] ZOAB|US ‘SBD 89 SUB(] '|0q NP puo} 9] 18 awe|
e| aljus ab0| as juswije,p nesssow un,nb inad os || : INOHVINIY

‘|elow ap awe| B| Zas||iiN SNOA

puenb syeynsas singjidw so| Jus1qo Jnod saouoalIp saubl| s8o
ZoaAING “Uisie|d a|gepian un ‘sjuswije sep auuaipiionb uonesedaid e
ap He} qwlONQ JolWBId JOMO4HEWS BUISINO 8p jogoi-inabuepw o7

"9110p UBIq SWE| B| JOAS|NOS
1@ aJreloylue suss o] suep |0g np asublod e| JauIno) 18 aseq es
© 19|00 9] JIUS] NO INBJOW-00|q NP |0q 8| Jasedes sioje zaanod 8110\

"SjusWwije Se| ZasIaA SNoA anb sioje
a|njeds e| 0eAe no 1610p NP 1NOQ NP SWe| B 8p Iney 8| Zzeus| g

"Jaquio}
ap Jabogdwsa,| Jnod Jepaooid ap uode) xnap 1010/ “JUBWSSBASURI)
np Juswouw ne Jabuepw B |0q Np [E}oW 8p dwe| B| Joaquio}
19ssie] S¥d 3N op epodwi sai 1se [|"anbnse|d us naAow uos
Jed awe| e| Juswaledl|9p zanal sind awe| e| 8p Jnone sjuswije
s9| Jans|ud Jnod s|njeds aun zas||nn ‘|oqg 9| Jayouad ap jueAy ‘|
'|oq 9] Jebewwopua p
zalenbsil SNOA ‘8|quiasua |0g 8] 1@ 9]2J9AN0D 8| JoAB|US,p
slewel zaAessa,N "a41eIOYIIUR SUSS S| SUBP JUBUINO] 8] US 8|9I9AN0D
8| ZaAs|u3 “JIauINo)} Bp 8ssed awe| | anb zepuajie 18 « 440 »
ayonoy e| uns zaAndde ‘sowlojsuel) SjJusWIe S8| JOAB|UD,P JUBAY

SINHOISNVHL SINIAWITY S3A LivdLl3d

"slow sap Juepuad seg|abuod a11g Jusanad no senbigw

-I8y soes sep suep ‘najesobuyel o) suep sinol sinaisnid Jusa
-19SU0D 8S SE9UDRY SBqIaY ST "S9YORY JuSLIBUL JUOISS
saje snd ‘sio} | & Saqiay,p ayoey uo snid Juswajeld

-W0O S8giay $9| Zayoas 'se|lina} sa| anb zapieb au ‘senanb
S8 zanajug "soas Jo saidoid a1 Jueniop swe| k|18 [oq &

"SI0} B| B (8SSE} | - W 0Gg UOJIAUB) Japanoy inad uQ s}
-e1gBujol np ainjesadwia) B 219 JIOp W0 BT "SSPNeYd SUOS
-510q 8P NO SPSSSaP Sp INYUIED SWOD BjUS|IBIXS IS0 93
"Sae0al 9P SIUSH SNO} B JUBIAUCO J0GOI NE 99)BN0} BWRID B
'SI0} B| B (20 €) 6 G8 UoJIAUS ZawlojSUB)] Ul

abeyoey un unod sdwajbuol snid Jauuonouoy j0gos 8| Jusw
-g|dwis zassfe ‘INaA uo,| anb uy no Jaissoib Issne Jayoey
1nad uQ "nuUod use zewuojsuel} sind siod syled ap ajjie}

| &,nbsn( suones|nd Jed zepgooid *(od /g) wo g ap sap us
piogep zadno) “Jebewwopua s yeunod awe) | — jayoey
| op sed zoAessa,u ‘neanod ne Jadnood e np dos is8 LS

‘suoiesind
Jed zauiquioD) "ajje0a1 | SPUBLLIBP 8] SO ‘XNES0IoW U
Zadnoo 16 auNnaq Jo sedlde ‘a1ons zapnoly uepadaid aydeld
-esed ne anbipuinb (9} snasiq se| no sulfenbesd se| zeyoeH

‘ured ap ayouel} Jed npuoy

alnaq ap (ayl & 0 |) |w G — uonewlojsuel) el Juepuad
Jiouuojua | Jed nNpuoy 81naq NP JeNod zessie| ‘sagLnaq
SaaIW SAp INOd "SacUaY Sap JdAR ZaUdey ‘Seauuosiesse
senal Sap UNod “auly ainxa} gnbsnl Jsjaiweg nod NuRUOd
U® Zawuoysuel} 39 (od |) wo Gz p Xneadlow ua zesug

“Jauiojsues; dosy ap Jayag Inod

SOPUO0SS € NO Z S8| SAINO} BINIX8) €| ZAlYUY/ "BNNOA 30UE}
-sIsu09 €| e,nbsnl nupuoo us no suopesind Jed zauuojsuel |
“(eany g/1) B Ggg snid nep sjo| sed zepgooud ‘eyuenb

apuelf snid aun agind us W no Jayoey Jnod '|oq 8| Suep
(@2/1) B Gzg uoinue zeoeld *(od p/g) Wo g op Sop ud piogep
zadno?) "sgjebuoo sed Srew spioy} Sai} 8119 JUSIRIASP S||

'SI0} Bl & (9S8} |) JW 052
‘zauuojsues} 10 (od /g) wo g ap sap ue zadno) "saurelf so|
Jo xnefou soub se| zans|ug “uI0Saq Ne zejneAouap 1o zajed

H3"vd3dd S31 LNJWNOD

ANISIND 30 10804 37 IIAY JIYHIVH 31 HNOd SLNIWITY
$31 H3dvd3dd 4NOd 3didvY JINIHI4IH 30 3AINY

sagUay sauy sasne 19 [Isiod

Jayenoy g awal)

« gdel » Inp abewoi

sallall 8p S80I

SHNosIq 10 suljenbeso ‘uied

uossiod 1o ||le|oA ‘BpUBIA

sawnbg) 10 sini4

SININIY S31




(0]

"Jaqwio} ap Jebogdws,| Jnod Jepaooid

9p suode} XNap 1910/ "JUBWASEASURI] NP Juswow ne Jabuejgw e |0q
np |elow ap awe| e| Joquio} Jassie| S¥d IN op enodwi sai1sa ||
NOILVYINHO4SNVHL 3@ SHNOJ N3 SINIWITV.A LNOorv

"gous)IWIB)UI Jed NO NUIUOD — uoljewlojsuel] ap adA] o

09 9|
suep doi} sed zepaw us,U — JoWIO)SURI] B Sjuswie,p ajuenb e e

"a|qissod anb jueine ajjie} sWwaW
op 2419 SN0} JUBIBIABP S|l — |0Q 8] SUBP XNEBBIIOW SBp Bj|iel B

: S]eYNS®. S8 NS J8yd un JIoAR JusAnad SUOHIPUOD SBuleua)

‘o)pides 81190 B S}A ZaJanjgey SNOA SN0/ "UOIJEWIOJSUE}
€| op aupides e| Jed sudins JUSANOS JUOS SINBJESI|IIN XNBSANOU S97

"9ssI| @aind aun,p uonualqo,| e,nbsn( Jjauuonouoy 10qo.
9| zessle| siew abeyoey o) Jnod swwod zepsdoid ‘@aind aun unod

'log 9] Si8AeJ} B JUSANOS za|lanins — dolj sed zayoey e oss||
99ind aun Ud B}IA JUBUINO] NBS US JNBUS} U0} B Sjuswlije Salne
18 suoublo sa7 '|oq np 1oJed e| e Jus|j0d Inb syuswife so| Jojoel
Inod anbyseld us a|njeds aun zasin "uy doJ; ebeyodey un JauAd
Inod 8]218AN02 8] NO |0 8| SI9AEBI}L B JUBANOS ZaljLI9 \ "Ul} Sayoey
jual0s sjuswije sa| anb 82 e,nbsnl JuswajjenuIlUOD 10qoJ | JBU
-UoIouo} Zassie| 18 « HOIH » ayono} e| Jns zaAndde sind « NO »
ayono} 9| Ins zeAndde ‘eaind aun no uiy snid abeyoey un inod ‘g

'S0} XNap NO aun « HO|H » 8yono} | uns zaAndde
“Jaissoib abeyoey un inod 1awlojsuel; doi sed au ap uon
-uajie salie "juasedsuel) |0g 9] SI9ABIL B 9OUBISISUOD B| ZOIJOA
"Jowlojsuel} doJy ep anbsu sues swiojun abeyoey un Jjusigqo zan
-nod snoA ‘eouspiwislul Jed Jueydey u3 "sjuswije sa| 0aAe assed
as Inb 82 zakop 'dnod 1no] B sjuswie so| ayoey awe| ] anb
BISINSSE 1099 "ZAAINsInod sind [0q Np puo} ne Jaulnoja. sjuswije
s9| zass|e| ‘elalie,s awe| | anb sio0} anbey) 'sio} si0J} NO xnap
ISUIe Z8pPad0ld "Zayoeal 1o (dusniwiaul uonoe unod) « HHIH »
ayono} e| ins zakndde sind « 357Nd » 8Yyono} e[ 18 « NO »
ayono e| Ins zaAnddy "abesn | wuepuad a|qels snid aipual 9|
Jnod 10goJ np 8]218AN0Y 9| INS Ulew aun Jade|d ap spuBWWODa)
uQ "110ssnod 8| zaIgsu| "9|-zd||IN0JIBA 18 8|0I9AN0D B| Zadk|d ‘g

'sjo] Jed o|-sajie} ‘snid JoWwIojSUBI) US Z8INOA SNOA IS "SIO) | B

sjuawie,p asse} aun Jaoe|d zaanod snop ‘eoe|d us [elow ap awe|

e| ‘|0g 9] SUBp XNEadJoWw S8| Zadk|d "9||ie} SWaW | ap Xneadlowl

S9p D9AB Z22UBWWOD SNOA IS awlojiun snid eies abeyoey a7

‘(od /) wo g 8p sop us sjuswife so| Jadnod Jed zeduswwo)
"log 8] suep sjuawife sa| zade|d 18 9]2J8AN0D 8| ZaAd|uT " |

‘6 obed | & auISIND ap 10qo) np abejquiasse,p SeAIl8IIp s8] ZaAoA
JODVXVIVIN 13 334Nd N3 3SIN ‘IJOVHOVH

Sieliisiige)

- A=\_ )
"10qoJ 8| J8lalie 18 Jaydtew alie} unod
aine,| sind suas un suep 8|219AN0Y 9| sed zauino} aN "abeyoey
9| 10 suonesind sa| unod « HHIH » 8Yyono} e| sinolnol zasi|in
'|0g Np puoy} ne jusuinolal syuswife sa| anb unod suones|nd
s9| a4jua sdwa} op zasSSe zassIeT] '« J0SSI0Id POO- » dYdNo}
el 9aAe suoles|nd sap aouanbauy | 18 99INp B| Z8|QJIU0D SNOA

‘sosldal sanbjenb e 1esse,| ue saleq "zayoeal €] SNoA anb sap o181

-le,s 18 990U0JUB «HO|H » 8YdNOo} B| Zaua} SNOA anb jue} 8UUOIOUO)
Inajow a7 "alisep anb sio} ap jueINE Bl-Zayoejal 18 « HH|H »
ayonol e| Ins sind «357Nd» 8Yyono} el uns zeAndde ‘uones|nd

Jed zaxejew Inod ‘aip-e-1$9,0 ‘@lusiiwiaiul uonoe Jed Jasiin Jnod

T« :|:|O »
Ins no « HO|H » Ins neaAnou ap zaAndde ‘unajow 8| 8ipuisle Inod

"obe|qUIBSSE,p SBA0BIIP S8| IAINS ZOAR SNOA IS 8YdJew Us eijjow os

Inajow a7 "« HH|H » 8yono} e| ins zaAndde ‘nuiuod us uopes||nn
aun Inod “(NO) 8yosew us asiw ap ayono} e| uns zaAnddy
‘eJowN|e,s zaiaindde snoa ajjenbe|

Ins ayono} e| ap 137 Jn8ledIpul,| ‘OpuBWWOD 8p nesuued 9| INg
-90e|d U8 UBIq JUOS B[0IBAN0D 8] 18 anbsip 8] No swe) | anb 18 g|quiasse
uaiq 1s9 |0q 8] anb SNOA-zaINSSE ‘auIsIND ap 10qoJ J) Jasiin Jnod

‘gousniwlaul Jed Jeyoey Jnod
« 357Nd » @Yono} e| Jasi|iin Issne zaAnod SnoA “auIsind ap 10gol




] 09AR 9SSBJIA 81180 SINo[NO} ZasI|iN "Sluswije s8] Jawliojsuel} Jnod
aleped 8sSe)IA B] BUUOP 8YDNO) 81180 10g0) 8] D9AR 8SS8lIA 8iney
®| 8SI[IIN glBUISIND anidN( Jolwaid Jomoduews 1ojedde a110p

3ANISIND 3d 10904 NAd SIANVININOD

"8]-zoA8|Nos sind aJreloynue sues

8| SUBP JUBUINO] 8] US 8|-Z8||IN0IIBASP ‘B[0418AN0D 8| J8AB|US N0 */
"JUBINOD 8p 8slid BuN suep awleN( Jelwald JBMOJUBWS 8] Zzeyouelg "9

"a|njeds aun no sibIop SoA siewel zas!nn,N
"JIoUUO}Ud | SUEpP Sjuswile sa| Ja1gsul Jnod Jlossnod 8 sinof
-noj} zas||iN JI0UUOlUd,| SUBp ‘sjuswile S| snssap-ied 9|-zalgsul

18 109 Np In8ugIXa,| SieA puod snid 8| 8100 8| “lossnod 8] zeus] °G

"JIOUUO)US,| SUBP SjusliIje sep zeoe|d "ooe|d
ua J9||IN0JIBA 8] Jn0d BJIBIoY SUSS 8] SUBP 8|2I9AN0D 8] ZBUINO|

"UOJIAUS S8IN8Y || B JIOUUO)US,| ‘|0g 8| INS 8|0I8AN0D 8| Z8de|d "t

"9]uByOueRI]} }SO 9|9 JBD UIOS D9/ [E}oW 9p dwe| e| zajndiuely
‘IneyY 8| SI9A dn|noA awe| e| ‘alqle,| Jns anbsip 8| zade|d "Iney
9| s1an adel ap sajus} s ‘obi el e anbsip 8| zoxy) : Jadel unod
'SNSSap 9| INS 9A_IN0s plogal 9| ‘obl e| e anbsip 8| zaxiy

: Jayouel} Inod "[eilusd aigie,| ins Inajeldepep obn el zeoe|d ‘¢
‘JueAe,| sieA egubiod B| ‘INejow-00|q 8] NS |0q 8] 18 18]|00 8] Zedke|d ‘g

"al1eloy SuUas 9| suep ‘19|02 9|
NS |0Qg 8] ZOuUINO| ‘8JinNe,| 8p [0g 8] 18 Ulew aun,p 18|00 8] Zaua|

b

H3dVY4 13 H3HONVHL HNOd 10904 NA 3DVI19INISSY
‘obedel ne abeyouel 9| Jnod sjuswie

so| Jasedaud unod z| obed e| e apides aouaiglel ap apinb o] zaAop
‘safewo.l} sap 10 SepuelA sap ‘sawnbg| ap 18 SHNJ} op 919LBA aun
Jadel 1o Jayouel} Inad 8|qisiandl Jnajanbiyogp-1naduiwg anbsip o7

"g|quiesse ualq sed eias au [1aiedde,| anb jue} sed eiauinol

8U BWe| B| SIEW 8UdJBW US BIJSW 8S IN8low-00|g o7 : enbieway

‘log 9| suep sulew
s8] aIew ap jueAe |1vledde,| sinolnoy zeyoueiqap ‘@wgw ap INoL
'sg||IN0JIaA sed JUoS Bu 8]218AN0D 3| 18 |0q 8] ‘19|09 8] anb jue}
ayoJew us sed BIjBW 8S BU 10qoJ 97 "aoe|d US S||INCIIBA JUOS
81049AN0J 9] 18 |0g 8] 8nb jo aydueIq ualg 1sd |I,nb SNOA-zainsse
‘ayoew ud sed 1ow 8s au |lvedde,| IS "9|geis snid j1loiedde,|
JapJeb unod abesn,| Juepuad |0gq NP 8[2J8AN0D B| NS UleW

aun Jaode|d ap spurwWOo2a1 UQ 99aind us asiw e| no abeyoey

8| Jnod « HHIH » 8Yyono} | Ins sind aydJew us asiu ap ayono}
| Ins zaAnddy "ajeinw jueinod ap asid aun suep spem 009

ap ,lenq Jalweld Jamoduews 10qol-inabue|g|y 8110A zayoduelq "9

"37N1LvdS 3NN NO S1910Ad SOA SIVIAVE

Z3SITILN:N "HIONNOLN3.T SNVA SLININITV S37T HIHIASNI

HNOd HIOSSNOd 371 SHNOrNOL Z3SIT1LN '10g NP JINaugixg,|
sJan puod snid 9] 9199 9 ‘Ulouuojug,| suep ade|d as Jiossnod 97 'G

"9]019AN0D 3| ZopBWaI 18 Juswalabo| swe|

B| 8p naAow 8] zaulno} ‘|oqg 9| NS 8]2J9AN0I 9| Jaoe|d B 91 NdIyIP

B| ©p ZdAR SNOA IS "10q0. 9] Jasijin inod aoe|d us Janbijo 1op

9[0J8AN0D NP NoLIBA 87 "ajeul} uonisod es e.nbsn[ aleloy suas

8| SUBp 9|2J9AN0D ] ZAUINO| "UOJIAUS S8Inay || B JIouuoljus,|
‘log 9| INS 9]2J9AN0D 8| ZONSI '|0g d] SUBp SjusWile s8] zade|d

‘HIOSVYH NN JNINOD FLNVHONVHL 1S3 37713 HVO

NIOS ANVHD S3H1L O3AV TVLIIN 3A JINVT V1 ZI3TNdINVIN

'|0g np puoy 8] enbsaid elayono} swe|

el ap pald &7 "|og np puo} ne,nbsn( aique,| Ins Juswa|ioe} 4ass||b
HeIABp BWe| BT '|0g 8] suep aigJe,| INS Jayoey e awe| e| zade|d ‘g

“JueAR,| SieA agubiod | UNejow-00|q 8] INS |00-18]|00 8|qUIesUs,| Zede|d ‘g

"8IBIOY SUSS 8] SUBP ‘19|00 9] INS |0q 8| ZBUINO|
"aJine,| ap [0g np 8aubiod e| 18 urew sun,p 19||00 8| zaua) “|

H3IODNVIIN 13 334Nd

N3 3HL13W ‘HIHOVH HNOd LO90H NA IDV19INISSY
“Jedipul a1} e.nb aey 1so,u SoAl

-0aJIp $9| suep anbuodjanb uoiisod aun & 80UBI9 DI B "S81Q0 SOp
un,| 8p NO 8J3lJE,| B ‘JUBAB,| B JIOUUOUI,| }8 S91QJ SBp un,| INS NO

ueAe,| B JaAnoJ] 8s 1nad agubiod e "sejuaiayip suonisod 1ny suep

Inajow-90|qg 9] Jns Jasod as juannad 19]|09 9] 18 |0q 8] anb zajoN

ANISIND 30
10904 Na NOLLYSITILN

alleulnd 10qoJ Np |0q o] 18
Jnabuejow np juaidioal 8| inod

Inajow-s[00s ‘g

JjuswiduleRUd.p 19]10D  /

juatedsuel; jog 9




Jnajeydepe.p abiy g

a|gepAxoul Ja1oe ua
a|qisianal 1najanb
-Iyo9p-1ndaduiwg anbsiq ¢

n|
i}

T

ajqepAxoul Jajoe
uo abeyoey ap swe| ‘¢

JI0UUOJUD DOAR B[2IBANOD  Z

L a|iny,p InaINqLISIp
J0AR JIOSSNOd |

FHIYNITNI 10804 NA SINDILSIHILIVHYD

‘Juaidiogl 8] suep JBSIOA S9| 9p JueAe

sanuiw G juepuad sjue||inoq sapinbi| 9| JIPI0JJS) ZSSSIET "S1IdA

ua juaidioal 9] suep (od g/1) wo Gzg‘| ap 92el6 ap saqno ap uondsd
-x9,| B) sgjabins sjuswije,p no sjuejjinoq sapinbi| ep sed zejnole N e

‘gyouelq ise Jnabuejow
9] puenb juaidiogl np Jnauglul| B surew sa| siewel zajow aN e

"2Inssa|q ap anbsu un Jajuasaid Jelinod B[@9 Jed GleuISINg
Jed sopuBWWOD8) UOU S8110SS820E NO Jualdiod) unone zas|in,N e

‘auuonouoy Jnabuepw
9] onb juepuad juaidiogl np JNduIdIUL| B ]ISUBISN UNdoNe ZasIIN,N e

"zonunuod sind sjusw
-Ile sap ZaAs|ua 18 8|-ZeyourIgap ‘JuswaleIpawwl JInabuejpw 9
Zeloule ‘9yo0.ogp Jnajow 9| IS Inebuejgw o] sed zebieyoins s e

‘'sajnuIw ud sed ‘sepuodas senbjanb us sjeyNsaI SINdjjIBW Bp JBu
-uop Jnod nduod 1se Jnabuejpw a7 “Iney} ,nb snid sed zabuejpw aN e

"JON3INOS
9| e,nb Juswa|dwis zane,u SNOA "INdJOW-3[00s np jualdioal
9] ZzoAd|ud SNoA puenb abeoo|q ap |00 9] slewel zaulno} BN e

‘uones|[in,| Jueinp juaidiogs 8| INS 8|2JOAN0D B| ZopJer)
"uolsua} snos 1se nabuejew 8| anbsio| Juaidioas o] sed zansjua,N e

‘alleul|nd jogoJ o] suep sasedaid aie Jusanad sj|

"alleulnd 10qol 9| suep saledaid 8119 Jusanad s|| "SjNdO.P SouUE|q

s9| Jenano} Jnod 1o assieds aed | ap J4i1ad unod ‘eaind us
2119} ap sewwod s3] aipew Jnod Inabuejpw a1j0A sed zas|jiin,N e

‘Jua1diogs 8| SUBS INdJ0W-9]00S
9| Ins abe||InoilaA ap |00 8] Iu 8dnod ap 20|q 9| sed zaoe|d BN e

IneBuejow np jusidios) 8| suep sepinbi| IU sjuswie U zesodaijua,N e

- 3HIV4 SYd AN Y

"8||8,p BUNJEBYD BJUS J8jalies ap sewe| xne aiewlad
Inod se|-zeoedsg ‘egInp 8UN0D 8p 819 JUsAIOp suoles|nd e e

‘JusniwIBiul Juswauuonouo} Jed zepaoold ‘ebuejpw 9] JueINp
wia1diogs np sloled xne J9||00 B 9OUEBPUS) JUO SJUBWIIE SO IS o

'S09S JudwWelg|dwod Juos adnod

ap 20|q 9] 10 waldidal 8] anb snoA-zainsse "0}8 ‘seoide ‘xiou ‘ured

ap alw ‘sa1saz ‘suoublo ‘|re ‘saquay saul} zadnod sNoA anbsio e
"0dnod ep 20|q 9| JnS jusldIda) NP 81U NE Jaquio} SO
-zassie| ‘qualdiogs np sioied sap sjuswie S9| zajorl SNOA anbsIo e

"Inebuejgw 8| Jokoou Op JUBAR 91I9YOUB)Y.p
wiol 8] 1@ 8dnood ap 20|q 9| ‘@beo0|q ap |00 8| SINOINO} ZaAs|UT

-ueidioal ne Juswaplos 9x1) 1S8 abedo|q ap |00 8] 8nb SNOA-ZaInNssy e

‘auuolouoy Jnabuepw o] puenb juaidioal 9| ins
2119 sInolno} Jop 8]218AN0D 87 "JUBWAPI|0S B0J9AN0D J| Zadk|d e
‘adnod ap 20|q 8| no sidioal
9| Jebewwopus zauinod SNoA {elow ap sajisuslsn,p siewel
Zas||In,N ‘ayouelqap Jnabuejow 9| S|04 BUN JUSWSINSS Siew
‘ulosaq ne anbise|d ap no dnoyodnoed ap djnjeds aun zasi|iiN e

"seinsew

sepinb| s8] sio} aun ainssw-19pob 8| zeoe|dey ‘|0oofe no snl enb

[81 sepinbi| sjuaipaibul so| Jainsaw Jnod ainsaw-10pob 8] zasljiiN

‘(od g/1) wo g‘| enb solb sn|d sed xnesolow
ua sebewoly sa| snoj zadno) "sieynsal singjjiew ap Jnod (od |)
wo Gz e (od g/|) wo €] UoIIAUB,P SOP Ud XneadJow S8| zadno) «

-abueow np 9ssi| 9oUBISISUOD B|
BJ2INSSE 1999 "sjuaipaibul sap ajsal 9] zaynole sind ‘pioqe.p
juaidioau 9] suep sapinbi| sjuaipaibul sa| sinolnol zapay «




*8408s 1o 8|gess ‘esdoid eoeuns aun Jns Inabuejpw 8| sinolno} zesiin

Inabuejgw nNp IN8jow-8|90s Np aseq | SNos anbipul INj9o
anb abeyjjon sawgw ap 110S eINod ap asld B] anb SNOA-Zainssy e

ELILER

4NIINYTIIN FHLOA Z3SI11LN SNOA ANYND
3dIv4 S¥d IN 13 JHIv4 1Nv4 1100 39

"JuBWBgIdWoDd Zayogs 18 zaduly ‘9SNaUUOABS apneyd

nes,| ap suep abeo0|q ap |09 9| 18 dNBYOUE}R,p Julol 8] ‘@dnod

ap 00|q 9] zaAeT "sa991d s8] zo|quiassesap 1o jJualdioal 8| ZapIA
"J9oull 9] Jnod ai1e|d Nea,| ap JaAe zoladay "Sepuodas senbjanb
epuad « H|1S » B JoUUOIOUO} 9]-Salieq "dpneyd nes,p 1wap

e 9|-zass||dwsal 18 apinbi| ajj@ssien e juabialep ap nad yad noy un A
-zopaw ‘weldidal 8] suep adnod ap 20|q 9] zade|d : Isure Jnabuepw
9110A 8p adnod ap 20|q 9] JoAonau a119-1nad zaigyaid SNOA : anuL

‘9||osslen-ane| ne
siewel zeyaw 8| au 1@ apinbi| 813Ne INO) NO NEV,| SUBP INBIOW-BJ00S
9| srewe( zabuojd aN "Juswa}a|dwoo zayoos 1o 9]19|es 81no) Jans|ud

Jnod apiwny abull un 99AE INdJOW-BJ00S ] ZoAnsse ‘Juswaleul

"9||osSIeA-ane|
9] suep snossap-snNssap suas Jaoe(d 8] zaanod snoA no wswag|d
-WO0D 9YO9as 18 90Ul ‘9SNBUUOABS 9pNEYD NED,| B 9AB| 8119 0P JUd
-idioa1 87 "ajj@ssieAn-ane| np Inauadns Jaiued o] suep ssj-zade|d no
JuBwWa}9 dwod Zaydgs 18 Zadull ‘9SNBUUOABS 9pNeyd Nes,| B ZoAeT]

"ainsaw-}opob 9| 18 s1didgs Np 8]0I8AN0D 8] ZaAd|ug

‘2dno9d ap 20|q np sawe| so| JaAdjud,p sed zakessa, N saInss9|q
sasnalgs ap Jasned Inad 18 INVdNOD S241 1S9 || "dwalxa
ousapnud aun 9aAe 8dnod ap 20|q 9] zajndiuely : NOILNILLY

‘apneyd neg,| e urew
B| B 9]-Z0AE| NO 9||9ssieA-aA.| np Jnauadns Jaiued 8| suep abeoo|q
ap |00 9] Zade|d "JUBWS}R|dWOd ZaYd9as 18 Zadull ‘9SNBUUOABS
apneyd Nes, | B ZoAeT "ONoydlnoed us a)ayoueg,p ol

9] 18 8dno9d ap 20|q 9] zainay Jaquiol ap Jaydadws,| Jnod Jepadoid
9p suode} XNap IDI0A “JUBWSSEASUEJ} NP jJuswow ne Jabuejpow

B |0q Np |eldw ap awe| e| Jaquio} 1assie| SYd N op uenodwi
S84} 1S9 || "aJleIoynUR SUBS 9] suep abe||INoLIBA Bp |02 8| Zauinol
"HOJp USIQ JUBASINOS 9] U JN8J0W-9J00s np jualdioal 8] zans|ug

"HNIODNVIIANW 37 Svd Z3SIILNN

‘a|lipua} no 9J|1eo9 1se jualdioal 8] Is no agbewwopus 1s8 9)9,p
aunone |Is 19 aJ)dwal so| ap JueAe sadald sa| Juswwanbauy zayuaA
‘nes apuelb e s8291d s8] s8N0} zeAonau ‘uonesijin anbeyo saide 18
s10} aJaiwaid e| Jnod Jasi|nn,| ap UBAY 19A0}18U B S8|198} UOISOLI00
el op aAnaidy,| e seoald sep apodwoo Jnabuejow a7 1akonsu s ap
JUBAE JUBINOD Bp asud e| 8p siem 009 ap @MBUISIND gulond Jalwaid
Jamoduews alreulnd jogqol/anabuepw o) sinolnoy zeyosueigeq

N3ILIH1INT 13 FJIVAOLLIN

*ayoueuq 1sa Jnabuejpw 9] puenb juaidioal 8] suep
sulew s3] siewel zaoe|d aN JeAs|nos 9| ap uswaldwis uyns
|| “IN810W-3[00s np juaIdioal 8] zans|ud SNOA puenb abe[jinoian
ap 100 9| siewel zauino} 8N ‘Inabuepw 8] oydoueIgop JIOAR P
JUBAR INdJ0W-8]00s Np jualdioal 9] srewel zaAs|ua,N ‘JUBINOD
ap asud e| ap Jnabuejow 8] Zzayoueigap 18 « 440 » UoINoq

9| Ins zeAnddy : ININYIL IDVXVIVIN 31 S104 INN O}

‘uaidioas np Jnauglul,| e 991sal sed 10s au g|nyeds e| anb snoa
-zaInssy "aJAInsinod ap jueAe ainsaw-19pob 9| 18 8]0I8AN0D 9|
zooe|dey "HNIDNVIIN 37 IHONVHEIA HIOAV.A LNVAY
37NLVdS V1 SVd Z3SIILN.N "©dnod ap 20|q np Jnojne
S90UI00 Sjuswie s Jabojgp Jnod anbise|d ap no dnoydNoed
ap s|njeds aun zesiiN : SLNIWITV SITHID0TIA HNOd 6

"« HSNYO JDI » uolnog o] zayoe|as SnoA anb sap 8ja.le.s ausinuiw
B '9ssieqe zaua} 8] SNoA anb No « HSNYD JD| » uoInog ) Ins
zaAndde snoa anb sio} anbeyo auewsp ausinuiwW e : anbleway
‘s|ielop op snid unod ¢ | ebed e| & « senbneid
suonsabbng » U0I108S B| JIOA "ONNOA 8inixa} e| He ade|b g|
anb a2 e,nbsn[ suonesind sayad Jed « HSNYD I » UOINOQ
9| Ins zaAnddy “esawn|e,s « NO » ©bnol juekoa a7 "yusaidiosl
9| suep sagnd sa| zapaw ‘99e|b €| 48Aoiq Inod JuspiwlBlul
awsauuonouoy Jed ey as aoe|b e| op abeloiq 9| ‘9|QuU00
Jng|lew un Jainsse Inod ‘issny ‘aoe|b e| Jakoiq Jnod ajespl
9ssalIA | 9|69191d SUOAR SNOU ‘©)POWIWOD BJ10A INOd "9SSOUA
aljenb apodwi,u e ‘epinbil ap nole sues aoe|b e| J8koiq Jnod
juessind zasse 1so sjem 009 9p awldn( Jolwald Jamoduews
InaBuelpN np Indjow 87 : JQV1H Y1 HIAOHE HNOd '8

"« 387Nd » UoIN0Q 8] Zayde|a SNOA anb sap 81g.le,s au8INuIW B
"9ssiege zaua} 9] SnoA anb no « 35Nd » uolnoq 9| Jns zaAndde
snoA puenb juswanbijewolne ailewap ausiNuUIW B : anbieway




‘soxe[ew doJ; an19,p ulosaq sed
Juo,u spusipalbul sa| puenb no nuiuod us Jabuejgw sed za|noA
au snoA puenb abuejpw ap snssed0id np NP ne 89ediys
wawalebs 18 JusiiwIBlUl JUBWBUUOIOUO} 87 'Zaydey SnoA anb
sjuaipaibul Sep 81nixa} B 18|QJU0d 8p NO SjuBWIe,p XNeadlow
s046 snid sep Josiiq ap 1owiad SNOA JUSHIWISIUI JUBWBUUOI}
-0uoy} 97 "epow 89 e 9|6l 1se Inabuejgw 8] anb juepuad sajou
-6119 713 wehon a7 ‘uones|nd enbeyo ap sdwey 9] zeuiwialep
SNoy\ "ul0saqg ne zayadoy “zayoe[al sind aN|NOA 8SSalIA €| ap
uoinoq 9| Ins zaAnddy “eisj0ubi0 13Q UBAOA 8] 18 « 33TINd »
uolnoq 9 Ins zaAnddy “esswn|je,s abnol 13 wehon
9|18 « NO » uonoq 8| .ns zaAndde ‘epow 82 Jasi|iin Jnod
"20eoIYe 10 apides abuepw un Jnod aouessind ep guelue]Sul
snjdins un ayodde « 357Nd » dpow &7 : « 3SINd » IAOIN 2
"00: 0 B pedal Jnajnuiw 9| ‘@ssaliA 8p uoinoq
un uns zaAndde snoa anb 18 Jnabuejpow 8] zeduswiwo9a1 SNOA puen)
"00: 0 ® }owal 8s 13 abeyoiye,| 10 181dwod ap assed ausNuIW
B| ‘« 440 » uominoq 9| Ins zaAndde snoa puenp) : anbieway
‘uoisual sioy |1asedde,| ai8w Zza|NoA
18 9uUIWIB] ZBAR SNOA puenb « 440 » uonog 8| Jns zaAnddy
: 9buejaw ap snssaosoud 9] J31344e Inod "q

‘neaAnou ap Jabuejpw e sed zaduawwod au anb jue} Isule eia)sal

augINUIW BT Juswalebo sjusye us ausnuUIW B| 8J110W B ZoANOJ} SNOA

SNOA ‘aluajie us abuejow ap snssaoo.d g Juenaw ug : anbieway
"UOISUB} SNOS aww puenb eias srew Jabueew ap eIassed
Inabuejpw 9] 18 « HOIH » uoinoq 8| Jns zeAndde ‘« Ho|H »
9SSOYIA B| Zas||iN SNOA IS ‘a|dwiaxa Jed ‘Juswauasald za|enes
SNoA gjjenbe) e 8ssaliA | B Juepuodsaiiod uoinog 9| ins zeAnddy

I 9JuUalke Ud aJpBW 9] INod "B

*3IN3LIV N3 IONVIIN
3d SNSS3004Hd 37 3HL13IN NO H313HHV HNOd 9
"9SSOUA ap zabueyd SNOA IS swgwW
sdwa) 9| Jainsaw ap 8NURUOD 9)|9 18 BISIOYD BSSBUA 8p UoINoq
9] Ins zaAndde snoa anb sap aiewsap ausinuiw €7 : anbieway

EAa
V1 SVd Z3HONOL 3N "HINNOILONOAL V 13dd 1S3 1134vddVv1
INO INOVIANI LNVLONDITO NIOWZL 37 * INJWISSILHIAV
" "9SSa}IA
aline,| ap uolnoq 9| Jns swaldwis ueAndde us ‘« 440
» uonoq 9| Jns JaAndde e Jjone sues assalA ap Jabueyo zan
-nod SNoy\ "921IS9p 9SSA)IA B| B 8)INSUs elauuoiouoy Jnabuejgw
97 "JuoJBWN||Ee,S 8SSalIA B| Juenbipul INj8d 18 « uQ » JueAOA 87

"XI0Yd 9] Uo[ds « MO » N0 « HOIH » uoinog 9| ins zaAnddy
* IONVIIIN 3Ad ISSTALIA V1 HISIOHD HNOd 'S

Bhielisiing)

"aISI0Y9 919 B,U 8sSsalA aunone,nb
SIew UoISua} snos }sa Jabuepw o] anb juenbipul eiswn|e.s
73Q ebnou yuekon o7 '« NO » uoinoq 8| ins zeAnddy

:HIONVIIN HNOd ¥

"« 440 » uolnoq 8| Ins zeAndde snoa anbs.lo| enb 019z e JoWwal

9S 98U 9||9 1 SaNUIW G JuldNe 9||9.nb sap juswenbijewoine
9SS90 alBINUIW BT "9SSA)IA 8p uoInNoq 9| Jns zaAndde ‘epeoal
9110/ Jalnuiw ap 1o Jebuejpw dp Jenuuod IN0d "UOISUd)} SNOS
awgw puenb eiss |1ased de,| srew ‘sdwal 9| Jius} 8p BIesSSad
ausinuIW e| 1o Jebuejow ap eivjaue Inabuejpw 9] 18 « MO »
uojnog 9| Ins zaAndde ‘« \\OT » 9SSBYA B| ZaSI|iin SNOA
Is ‘o|dwaxa Jed ‘zebuelow SNOA 9|| @nbe| B 8SSa}IA €| 8p U0}
nog 9] Ins zassnod ‘alle} 89 INod "slusle ua abuepw ap sns
$900.d 9| JUBOW UD ‘Slud)e Ud audnuIW e| aiew zaanod sn
oA "obuejaw 9| JuBINp 9SSBYUA 9p zabueyd SNOA IS BWQW Blan
UlUod audINUIW B "« HSNYO 301 » N0 « ISTNd » ‘« MOT »
‘« HOIH » : ®SS8lA ap suoinog sa| ns zaAndde snoa anb
S9p 019z 9p 181dwod B 92UBWIWIOD dLdINUIW BT "SI0} anbeyd
e syeped sjeynsal sep J1usiqo,p 18 S8)18da4 SOA JainuIw ap
aiewiad snoa Jnod ‘dnjuno) alNuIW-G auBINUI B| 8p lunw
189 gHEBUISIND 8p 1ang aIAeIWald Jemoduews Jnabuejoiy o7
: 3113034 SOA 3d SdINTL 37 H3LNNIN HNOd ‘€

‘ainsaw-}apob g| Ins
JUBII} US 9]219AN0D 9| JoAd|ud & sed zalIssnal au SNOA "SpJogal So|
Jed aj-zans|nos ualdiogl Np 9]2J8AN0D 9] JOASJUS IN0d : anbieway

‘Juswa|lINUI JINBJOW 3| 1810}
ap ayogdwa 1o Juelsisuod snid abueow un ainsse 1099 'SapI|0S
syuaipalbul sa sind ‘pioge,p sapinbi| so| zanoly : anbieway




ablau ap
109dse,| B N0 99sSLOU0D

« HSNYO 301 »

zobuejow sind « 357INd »

uy e JaISsol
zabuejgw sind uly e J8ISS0ID)
a9||iInow ablau us sied]

XNawgld 1o sossIT

sieds 1o XnNaWaJI0 ‘sessI

« HHIH » NO « MO »
«38INd » - « MO »
« HOIH »

« HOIH »

« HOIH »

(s10} ®| B Sulow no assey} |

uly JuswiguLojun

ulj & I9ISS0ID)
asnawgIo assieds ainjuler)

aul} e 8191ss016 aininop
olIs|nW9

1o @9buejpw Juswslg|dwon
asnawiId }8 assied]

gouououd
nob }o assl| ainixal

jejns9y

«38INd » - « MO »

«38INd » - « MO »
«38INd » - « MO »

uonesind Jed
Z8yoeH « MO »

« HOIH » No « MO »
« MO »

« MO »
O9SSIAUA

20B|D

seo;dg
sinp sabewolq
s9oe|6 s|Iep|oo)

sownBg| ap aaind @ synyy /
909q 8p sjuswlly

s)jueS suossioq
‘soyenoy sye| ‘saunogieg

[CHELETR:T]

Uo|as ‘|8s NO 210NS 9P |W G &
G‘2 zainole) sewnibe sep
919z np abeyoey ‘ebedey

zabuejow sind ‘(od g/1) wo €|
ap xneaolow s8| zajnole)
suljenbesd no synosiq ‘ured

1880} B no assieds awal)
(s10} B| & sulow no (assey g/1)
|w GZ| ‘s99||1ed9) XION
opees e aones

asieuuoAepy

$9J}UBOU0D SHNJ}
ap snl se| Jonjsuoosy

211999y / Juaipaibu]

"SJB}NS. SINS||I8W S8| BIBUUOP SNOA INb 8sSaYIA B Jisioyod nod apinb 82 zeynsuo)

$3SSALIA 3d XIOHI Na 3aIN9

(« HSNYD 321 » No « 357INd »

‘uoinoq o) zeyoe|ey

apowl) Jabuejpw ap Jajaule Inod

(auelnuiw e| 8p slusne us

2sIW 10 8INky 1o 9SSeq SOSSB)IA)

"« MO » NO « HO|H » suolnoq s Ins zaAnddy

"« 440 » uomnog 8| ns zaAnddy

‘ulosaq ne « HSNYO 391 »
uojnog o zayoeas Jo zeAndde ‘« NO » epow ug

'Ul0Sa( NE SN|NOA 8SSa}IA 8P UOINOq
9| zayoelal 1o zaAndde sind « 35Nd »
ins zaAndde ‘« ayosew » apow ug

"aN|NOA 8SSalIA 8p uonog 3| Ins zaAnddy

*9NINOA 8SSBYA 8p uoINoq 8| Ins zaAnddy

“« BUOJBW » 9POW U? }s8 Inabuejpw o7

301dvY JINIHI43H 30 NYI19YL

Jabuejpw ap Jajalle inod
(uoisua} sioy aiewW 9| 18)
Jabuejpw ap Jajauie Inod

o0e|6 B| Jakoiq inod

2ouapIwIB)ul Jed Joxe[ew Jnod
assalIA ap Jabueyd Inod
Jebuejpw € J2oUsWWOD INod

*« NO » Jns zaAndde ‘ayosew
us Jnabuejpw 8] 81w Inod

‘ayouelq 1s9

Jinabuejaw 8] anbsuoj Juaidioas 9] suep suiew s9| siewel

zapaw N ‘nofe anbeyd saide ainssw-1opob 8| zaoe|dey

*9]019AN0D Np ainsaw-}opob 8 Jed jueIosul S9| US SUBIP

-216ul sasne p Jainole zaanod snoy ‘8]218AN0D 8| Zajawal
19 Jualdioal 9] suep SalleSSad9U spusIpaIbul S| snoy zade|ld 2

"gleinw JueIN0d 8p asLd aun suep |loJedde, | zeyoue.q
‘In@jow-8[00s 9| Ins 9oe|d 18 9|quiasse jJuaidioal 9| SIo} aun
‘abe|quasse,p saAnodalip s8] uojas Jnabuedw 8| za|quiassy

"9y09s 19 aidoud y0s aoepns e| anb uepodwi saly 1s8

|| "o|qels 10 ale|d 99BUNS Bun INS gleuISIND guleng Jolwald
lamoduews Jnabueaw 8110A 8p INBJ0W-9|00S 9| Zade|d

1134vddv.13d NOIJ.ONO:I

‘sio} alaiwaid e| Jnod inabuejow 8410A J8SI|IIN,P JUBAR

¢, obed e| & « uspalud 10 abeAoloN » SUOIIONJISUl S8 ZOAINS
uaidioal o) suep saoe|d
2119,p JUBAR SB}NUIW G sulow ne juepuad SIploljal 8419 JUBAIOP
sjue||inoq sapinbi sa7 unaye@buod np aisnl 1o} Los Inb juaidiosl

un suep spneyo Sal} sjuswie,p no sepinbi ep sed zayaw BN e
‘pneyd 9||8ssieA-aAe| un,p aisnl 1no} uos Inb jusidioal

un suep s92e|b sapinbi ap no sgjebins sjuswie,p sed zeow aN e
‘Jualdiogl 8] suep (sg[ebuod syniy ap wo Gg‘|L
ap xneadiow sap no a2e|b ap saqno sap uondaoxs,| B) sojebins

sjuawije,p 1U Sjuel|Inog sapinbi| 8p aiidew Srewel Zzansp au SNOA e
-juaidiogl 8] Jans|nos ap juswaldwis N0} IYNS || "9seq

B| ap uaidioal 9| Jansjua Jnod abeoo|q ap |00 9] sed zauino) BN e
"8UUONOUO} INBJOW 9|

puenb Jnajow-aj00s 9| Ins jualdiog. o] sed zepow SN : UOUBHY e
"ayoJew ua 1so

|lasedde | anbsio| uaidioal 9] ns 84319 SiNo[NoO} HOP 8|2J8AN0D 87
"ainsaw-}opob o] aiewal
ap sind sjuaipaibul sa| Janole p ‘@insaw-19pob 8| J8ASINOS Bp
uyns |1 ‘eoe|d us 9j219AN0D B| SI0} dUN SjuUBIPaIBUI Sap Jalnole JNod e

ANDILYHd FHIOININ-IaIV

"InaBuB|aW 8J10A 8P JIAIBS SNOA
JuBUBjUIRW ZBANOd SNOA “UolBIUBWIR,P UOPIOD 8] Zeyouelg  °/

'9100 ap 110s aaubiod e| anb 18 SNOA SI8A JuBI0S suolenpeld
se| enb uode} ep Inslow-8|20s 8| Ins Jualdioal 8] zedeld ‘9




"9]019AN0D 9|
suep ainsaw-}opob o] zassnod Jualdidgl 8] 8]0J8AN0D 8| ZJk|ld  °G
‘Iney 8| s1an Wwaididgl 8] zauwino} ‘auiwilis} abejquiasse,| Sio} aun
quaidioai 8] Jns uswenbnouwuay axy 1os abedolq ap |00 8] anb SNoA
-Zalnssy "aM1as ualq 1os |,.nb 89 B.nbsnl alreioy suss 9| suep JueuIno}
ua zassiA ‘adnod ap 20|q 8] Ins (p) abeodolq ap |09 9| Juedeld us
so|-zaxy ‘eoeld us adnod ap 00|q 9 10 SNBYOUEIR,P JUIOl B SIo} BUN Y
aouapnid 9aAe zapaodo.d 'saaI90e S} JUOS SaWe| S3 : UOUSHY
‘uaidioal
NP 8JNUSBANO,| SUBP BWe| B| Zalasul 19
(0) seq 9] s1oA 8dnoo ap 20|q 9] ZoUINOL 'S
‘Jualdiog) np aseq e| & alie|nalio
2INJdAN0o,| Ins (g) ONoydINoed
ue 9HdYoUEBId P JuIof 8] ZBDE|d'g
"9|ge}s 9oeyns aun Jns jeid e aj-zeoe|d
18 skeq 9| siaA (e) uaididal 9] zauinol |
‘ueldiogl 8| pJoge,p zajquiasse ‘Jeuising
SHeM 009 ani®ng J8iweld Jemod (9)

yews Jnabuepw 8J10A J8SIIN JN0d
g (p)

3OVI9INISSY
"Jusplooe,p enbsu unone

NOLLYSITILN 13 NIOS
aluasaid au 19 J101dwod 8| sed a1quiodus,u |ii 8] enb unod

(a4318N]|1 UOU) UOP.IOD Np Juawabuey ||

"9]ge} el 9p no Jioydwod np snssap o] Jebew

-Wopua,p 18 Juswauuoouoy 8| uelnp Jabnoq ap Jusyoadwsa ]
sajuedesapijue saned-ol

"8J1eulINd }0goJ np |oq 9| 10

Jnabuejpw np juaidioas 8] Jnod "89e|b e| ap zakoiq SNoA anbs.o)

J101dwod 9 Ins sed « auawold » 8s du || ‘9|gels 19 21snNqoy
91sNqoJ INd3J0W-3]20S "6

"aouspiwlalul Jed abexerew Jnod assa)IA | ZassISIoyd

sind « 357Nd » B Zauinol ‘nunuod ud abexefew Jnod assaun

B| ZzassIsIoyo sind aydsew us aiaw Jnod « NO » B Zzauino|
« 387Nd/440/NO » suoinog ‘g

‘o0e|b B| Josseou09 Jnod Jusia

-u09 Inb assaA e| e 9|ba1g1d uoinoq 9| Jns Jusws|dwis zaAnddy
aoe|b e Jahoiq Jnod uoinog o

‘sjuaipalbul sa) Jabuejow douy ap eyoadwae

‘@SS8lIA 81NeY NO 8SSBq B JUsliWISIUl JUSWSUUOIIoUO) 8] INod
juaNIWIdUI BPUBWIWOI 3P uoinog "q

"opeoal B
9p sUI0Sa( S| UOI8S « MOT » NO « YBIH » S8SSa)IA S3| ZassIsIoy)
moT » 1@ « YybiH » suojnog e

sJl0ssnod-suojnoq e apuewwon’g

‘syeped sjeynsal
sap Isule Jueinsse abuejpw ap saainp s8] enbipul Inb susdINUIN
au_INUIN‘L

-9oe|d uo Juswa|oe} assI|b

allen ap juaidioal 8] anb uode; ap juswenbiewoine aubie,s
abeoo|q ap 1099

'saqJay sauly

S9| J9oulw,p no ade|b

ap saqno sap Jakoiq ap

assibe,s |I,nb unabuejpw

np sayoe} so| s8IN0}

Jnod sa1snqol zessy

sagjanalq sjgepAxoul

Jaroe p sawe| 9aAe jjenb
aney ap adnod ap d0|g °G

“1ebuep sues Juswau

-uonouoy un unod aoejd us

Juswiawlay Juaidioal 8 JualL

(241sN]1 UOU) SNOYIINOED
ua 9UdYoUEId, P IO P

‘anbiun Jnasian 99q
aplos 10 ablue| un.p 910Q
79°L 9p

allan ua waidiogy g

aouapnid sane
Zapao04d ***S93499€ S}

JUOS Sawe| Sa7 : UOIJUdNY

"9]0J9AN0D 9|
JaA9|UD B JIoAB SuesS Sjud
-IpaJbui sep Janolep 18
Jainsaw ap jawiad snop
SETIEY

inod ainsaw-}apoy) g

'sa)in} so| ayogdwe
gisnfe aygyouele,p
wiol o7 ‘uoisseid
ainjawiay) e 8|919AN0D
9]248AN0Y) -

SEIBVJ.NVI\V 13 SEIﬂUIJ.SI!:IEIJ.OVHVﬂ




B seneoey
G e 9!1UEJ'€6 e| Ins SlUGUJGUﬁ!GSUGH
""""""" wawoabuel 10 abelonsN
seneoal so| Jnod s|Iesuo)
apides 9oual9}al Bp BpINKY)
................................................................ Gﬁed?.l le GSQMOUQJ_L
........................................ 66'€X'8|Blu 19 Gla.md ue eSIUJ reﬁeuoeH
.............................................................................. sepuBLILION
.................................................................................... aﬁelqwessv
.................................................. aJleUIND 10504 NE LOONPOU|
"""""""""" aJleulnd jogol np sebejuene 10 senbnsugloeie)
................................................................ 191IAS ® 19 Blle)
................................................................ usIeUS 10 SSEAOHSN
.......................................................... epld-eJ SOUGJISJISJ ep Splno
.................................................................................... uonesinA
............................................................................ Sellln S|9ddEH
................................................................................ eﬁe|qwessv
.............................................................. JneﬁUQLGUJ ne UOllOﬂpOJ].U|
Inabuejow np sabejuene 1o senbisugloeIR)
.......................................................................... UoRONPOAU|
abe|legap o] Jnod saAoalIg
................................................ SQlUEIJOdUJ! 211IN03s 8p SSUﬁ!SUOO

SIH3ILYIN S3a F19vVL

"oMBUISIND D9AB ‘BUISIND B| SUBP 91IAIJESIO 8J10A B SIN0D

2iq|I| JoUUOp B 18 Jasnwe SnoA e 194d zeAog "epueWIWOD dp S8YINO}
sap uoissaid ajdwis Jed g0 1no} abewoly 8] adel no alis)

ap sewwod sap ayouel) ‘xiou sep ayoey ‘saaind sap e} ‘9oe|b g|
a104q ‘e1ed e| axelew ‘sanoows sap abuejgw || “un us JNO} ‘UoIOUO)
aula|d ep S8sSE} € 9p HeUISIND aJleulnNd }0goJ un 1o Jnabuejow jues
-sind snjd ai30u 1s8 19N J8IWBId Jemoduews a7 Jijdwodoe 1nad
aJleulno joqoJ/inabuejow auiquiod 82 anb 89 Jed aiede zalas snop

NOILINAOYLNI

'snpisal s9| 10 aJalssnod | Jensjua,p uye /. obed e e
« udljeJiua 1o abeAoneN » SNOS SANDAIIP XNE JUBWDWION0D sadald
S9| S81N0} zoneT : s1oj a1a1waud ej j1a1edde,| Jasipn, p JuBAY

nabuepw np sadaid sep a1si| aun Jnod ‘ abed e| e ‘sebey

-UeAe 1o senbisugloeie) zakoy ‘ebe|equwal 8| Inod 8110q B| ZaAIes
-U0J 18 8}10q B| SUBP SUOMEBD S9| SN0} Zajlaway ‘|enuew np { abed
B| B S9I1UIN0} SOAIDBIIP SB] ZoAINS ‘Inabue|ow 8| Ja|quasse Inod

"8110q ®e| suep
9AN0J] 8S INb JusWNOop dJ1Nk N0} 18 dJIeUlIND 10q0J 8] ZaAsjug “/
"9100 9p 9-zaydw jo Jnabuepw np 9j00s 9| Juswasnaublos zelos ‘9
"ainsaw-}opob 8| Jusnuod Inb naijiw Np 9INPUO UOUEBD B] ZBAd|UT G
‘JuenoS
8| ua Juaidioal | Jauloul sed au ap uonuaye salie Inabuejow
np juaidiodl 8] JUBUSIUOD SNSSOP NP 9|NPUO UOUED 8] ZaAd|u]
‘uoneldepe,p ab1} e| 18 8]218AN0D 8| Zaiial sind
‘uednod sai} 1S9 |1 JBO UIoS 99AB Inajanbiyogp-inaduiwg anbsip
9| zaAs|u3g Inajenbiyoap-inasuiwg anbsip 9| 18 uoneidepe,p
ab1} B| JUBIIUOD || *SNSSOP NP 9|NPUO UOUEBD 9] B}INSUS ZaAd|uT 'g
"9|NPUO UOMED Bp UBJUD,| 8P SNSSAP 9| NS JUBANOI}
8s Inb s)UBWINOOp SaJINe S9| 18 UOIESI|IIN,P [SNUBW 8| Zalildy g

"abe|jeqep ne Jepaooid ap JueAR 8pIjos 18 a)e|d s8oeuNsS aun
NS gUeuIsINg 418N Jaiwsld JemodJuewS np 8)0q e| zede|d “|

39Y11vE43d 31 4N0d S3AILIIHIA

*'sanbujo9|d SO0Yo 8p anbsu

9| Jaujeliua (nad assew e| B 8siW asleAnew aun : 3aHvH N3 3ASIN
"911IN29S Bp aINsaw 818 sed zaulnojuod aN ‘aulienb usiouO8D

un 9aAe zanbiunwwod ‘asud e| suep sed a.jud,u aydl} e| IS 8119}

el & 9siW | Jnod un juop SINd}oNPU0d € & 219 Jop abuojies ap i

9| ‘84Ja) B| B BSIW 9P [I} UN,p 8lUNW 8ydl} aun,p alop ise |1vsedde 199

ANDYHYINIY
HIDYNIIN 39YSN.T Y IAHISIY




S3ANI1I3HIA S3J ZANEISNOI

'SINVT XNV SVd Z3HONOL 3N "HIAHAS ¥V 134d 1S3
1134vddV.1 ANVNO 3LONDITO LNVAOA 37  NOILN3LLVY |¢

‘33SIHOLNY INNOSH3d INN ¥ 3FIANOD IH 13

1IVHASA NOILYHVd3d V1 '’HNAIHALNIT YV HNILVSIILN

dvd 31dvdvdad 303I1d INNONY "3Sv4 V1 3d NVAN

-NVd 37 SVd Z3ATININ ‘FIANIONLA NO INOIHLOI 1
OOHO 3A 3NDSIY 37 3HINA3Y 3d NI4VY : INJINTSSILYIAV 02

abesn Jajwald 8| JUBAR S8]0J9AN0D S9| 18 8be|INoLIBA
ap anbeq e| 4eyoey e awe| e| ‘|0q 9| quaidioal 8] zene] ‘61

'salnssa|q
ap senbsu s9| J81IA9 Inod aseq e| 8p sop ne juswabuel ] suep
9oe|d 8419 HIBIASD JUBPIIXS,T "JUBJUS UNn Jed 9yd0Io2E No aiI}
al19 ueunod |1 no |ge} e| 8p no Jioydwod np sed spuad au |i,nb
80 ®© uode} ap Buo| uopiod 8| zasodsiq Ja119dwa A snoa ap
1U UOPJOD B Jojow sed au ap uojuale saled Jueinod ap asud
aun,p said @ueulsing axlenQ Jalwald JamoduewsS auisind ap
10qoJ-Inabuejpw o] Jaoe|d ap aipawlad inod Buoj snid uop.iod
un 29AE 1UINOJ 1S9 [I8Jedde, T : UOPJOD 3] AUIdIU0D Ihb 80 ug
"8inssa|q ap no anbuos|d 20yd ap ‘elpusdulp anbsu

un sjuasaidal eja) unpoid 80 oane abuojel ap sed zasin,N '8l

“JUsWa||ejUBPI0E SE9s0dXe JUBIRUSASP SOWE| SO IS J9SSS|q SNOA
ap zoenbsu snoy "ebe|jinoclian ap anbeq e| Juswawid) zauino] /|

Inaden e| Jaddeyos Jassie|
Inod (e]048AN02 np 8elusd aiued) ainsaw-1opob o zans|ua
‘aidioal 8| suep SANYHD sepinbi| sep zebuejow snoa puenp 9|

"ayoJew us 188 |1 puenb aoue|jlBAINS
sues auIsINO 8p 10qoJ 8| No Inabuejgw | siewel zessie| oN G|

"8uISINd ap 10goJ 8| No Jnabuejpw
9| zaslI|1in snoA puenb aoe|d us 8]919AN0Y 9| siNolnNo} zaAy 1|
‘Juaidioal 8| no |oq
9| Jasod uaig pJoge,p sues aseq e| ns Jadnod e no Jayoey e
awe| g| srewel zaoe|d au ‘@inssa|q ap anbsu ] a4NpaJ 8p Uy '€l

‘NIOS 23NV
S37-Z371NdINVIN "S3LNVHONVHL LNOS S3NV1 s3T1°¢t

‘lleJedde,| Jauuonoe
Hennod 8ssaliA 8p 8yono} aun Jns aodueuaApeul Jed JeAnddy

JInabuejgw np 8]018AN0D 8| sed zaAs|ua,u 1o Jaulno} ap sed
zoyogdwa s3] au ‘sawe| so| sed zayonoy au
‘quajoubio syuekon so| anb 18 ayosew us 1S Jndjow 9| pueny ||

‘I NI3L3 189 |1I8Jedde | puenb juswalnas siew
2anoyonoed us no anbiseld us sjnjeds aun Jsasin zeanod
sSnop ‘|194edde,| e sabewwop ap no sanelb sainssa|q
ap anbsui 9] asinpas ap uie uonesijin,| Juepuad joq
np no juaidioal np sIoy SI|ISUd)sSn SI| 1@ sulew sa| zapien) 0|

‘apneyd 89BlNS aun Jayono} U ‘a|qe)}
aun,p no 410} dwod un,p Buo| 8| aipuad uop.iod o] sed zassie| 8N ‘6

"INalgIX9,| e |1vJedde,| sed zasiin,N '8

"2inssa|q ap no anbuos|e o0yd ap ‘eipusddulp anbsu un

Jasod 1nad ‘Ueuising Jed SNpUaA [U S9PUBWIWIOIB] UOU

9AI9SU02 9p NO salleulplo sjualdiogl sap sudwod A ‘peuising
Jed sgpuewWWOD8) XNdd anb saline Sa110SSed0€,p uones|ing L

*anb1109|9 no anbiuedsw anaA ap iod

ne gisnle no giedas ‘@uiwexs eias |1 no said snid 9] yeuisiny

a[a1uall0 B| B 99IAI8S ne |1eJedde,| zejuasald ‘abewwopus

no addeyos 919 B |I,S NO JUBWS}08.100 sked BUUOIIOUO) BU |I,S
‘obewwopus 1se ayaly B] N0 Uopod 9 Is j1Jedde,| sed zasiINN "9

"se|Igow s8081d S8| 08AR 10BIUO0D 8| ZB)IAT

*ayoue.q 1sa |I puenb
1asedde,| suep sawe| s3] siewel zajuew au 13 auISINd ap
joqou-inabue@w np juaidioas 9] no |0q 8] suep sulew sa|

srewe[ zaose|d apN '|og np no aidival Np SjudwWIfe S| JILoS ap
JuBAR 10 JaAopau 9] ap JueAe ‘saodald sep Jansjudp no Jainole,p
eAe ‘sed zas||iin,| 8uU snoA puenb sinolno} a|-zeyouelqaq

‘uegua un Jed asinn
Hos jiesedde 180 anb sed spuewwWO981 U YRUISINYD "9110419
9OUE||I9AINS BUN apuewap juejud unp said no Jed uones|nng ¢

‘anbuogjanb apinbi|
un no nes,| SUep ,,1enQ Jalwaid JABMOJUBWS NP Insjow
9| sed zaoe|d au ‘enbl1o8|@ 20yd ap anbsu N0} JBNAS INOH g

"IDVSNT LNVAVY S3AILDO3HIA S31 S3LNOL Z23siT '}
: SOJUBAINS SO| JUOP SalleluUBW|o suonnesa.d
ap asud e| sinolnoy epuewap Jobeugwol}oso un,p uolesI|in,

SALNV140dINI SNOILNYIIHd




"UONESI|IIN,| JUBAR UIOS DBAB SBAII08IIP 8P [oNUBLW 8| 811 Z8||INSA ‘91IN09S 8JN0} U UOIOBJSIIES 8p Seguue sap ainooid snoA unpoid 80 enb uly

0d4006-190 awldN@ H3INIFHd HIMOLHVINS SLLVAM 009 L0880 /dNIONVIIN

NOILVYSITILN.d
w5 3 JOUISI
| [



