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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.

10.

11.

12.
13.

14.

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.

Avoid contact with moving parts.

Do not operate any appliance with a damaged cord or plug or
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 or
glowing, 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 (center 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” 600-Watt Blender 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.




UNPACKING

INSTRUCTIONS

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

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

corrugated insert. Next remove the top corrugated insert.

3. Remove the lower corrugated insert containing the blender jar assembly.

Be careful not to tip the jar when removing.

4. Carefully lift blender base from box and set aside.

To assemble the blender, follow the Assembly instructions, page 4. Replace

all corrugated inserts in the box and save the box for repackaging.

Before using for the first time: Wash all parts according to the Cleaning

and Maintenance section on page 7 to remove any dust or residue.

CONTENTS

Important Safeguards . ........ ... .. 2
Unpacking Instructions . ........ ... s 3
Introduction . .. ... ... 3
Featuresand Benefits ......... ... ... . i 4
Use and Care/Assembly . ... ... i 4
Helpful Reminders . . ... ..ot e e e e 5
Operation . ... e 5
Quick Reference GUIDES ... .. ..ot 5
Cleaning and Maintenance ............... ..., 7
Do'sand Donts . . ... ou it 7
RECIDE TIPS vttt e e 8
RECIPES. . .t e e 9
Warranty Information . .......... ... 19

INTRODUCTION

The Cuisinart® SmartPower Premier™ 600-Watt Blender is constructed with
a heavy die-cast metal base and 50-ounce glass blender jar. This dynamic
new look for blending - solid, sophisticated, and elegantly commercial - is
perfect for today’s gourmet kitchen.

The most powerful of the SmartPower” blenders, it’s engineered with a
600-watt motor that’s more than capable of handling extra-tough blending
tasks, including crushing ice. The flip side of this heavy-duty blender is its
versatile, precision control. A Count-Up™ Timer ensures that any recipe
can be followed to the second, and a professional-quality stainless steel
blade finely minces even small portions of nuts or delicate herbs. Separate
Hi, Low, Pulse, and Ice Crush controls, plus LED indicator lights, offer the
kind of ease of operation and control that result in the perfect blend, time
after time.

A crowd pleaser, the heavy glass blender jar holds 50 ounces of tropical
island drinks, luscious fruit and yogurt shakes, creamy chocolate pie
filling, crépe or tempura batters...and more! If you think of something
else you want to add while blending, just remove the measured pour lid
insert and pour ingredients in. The blender jar has a spill proof spout, and
all the removable parts are dishwasher safe. Great look. Perfect blend.
Welcome to Cuisinart!




FEATURES AND BENEFITS

Note: Blades are sharp...
handle carefully.

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. Glass Jar
Has a unique, sturdy,
widemouth design.

4, Leak-proof Rubber Gasket
(not shown)
Holds the glass jar snugly in
position for safe
operation.

5. High-Quality Cutting
Assembly with Patented
Stainless Steel Blades
Is strong enough for all
blender tasks, including
tough jobs, from ice
crushing to chopping
delicate herbs.

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

. On/Off Buttons
b.

High and Low Buttons
Choose High or Low speed to blend the ingredients to the desired
consistency. Red LED lights will indicate which speed you are using.

. Pulse Button

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

. Ice Crush Button

Press on and begin crushing. This button is preset to the best speed
for crushing ice.

9.

10.

11.

Heavy-Duty Motor Base

Is so sturdy and stable, it will not “walk” on your counter —
even during ice crushing!

Slip-Proof Feet (not shown)

Prevent movement during use and prevent damaging marks on
countertops or tables.

Cord Storage (not shown)

Keeps countertop safe and neat by conveniently storing
excess cord.

USE AND CARE

ASSEMBLY

To use your Cuisinart® SmartPower

(d) Premier™ 600-Watt Blender, begin by
assembling the blender jar.
1. Turn the blender jar (a) upside down,

and place it flat on a sturdy surface.

2. Position the rubber gasket (b) on the
round opening on the bottom of the
blender jar.

@ 3. Turn the cutting assembly (c) upside
down, and place the blade end in the

blender jar 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.

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

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

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




HELPFUL REMINDERS

e 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.

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

e 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.

e Boiling liquid or solid frozen foods (with the exception of ice cubes or
Y2-inch [1.3 cm] pieces of frozen fruit) should never be placed in the
blender jar.

¢ 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 in 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

Place the motor base of your Cuisinart® SmartPower Premier™
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™
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 measured pour lid and
dropping ingredients through the fill area. Replace the measured
pour lid after adding ingredients. Do not place hands in 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 upward. Lifting
measured pour lid will not remove cover.

QUICK REFERENCE GUIDE

To activate blender Press On — The blender is in On mode.

To begin blending Press desired speed button.

To change speeds Press desired speed button.

To pulse In On mode press Pulse, then press
and release desired speed button as
needed.

To crush ice In On mode, press and release
Ice Crush button as needed.

To stop blending Press Off button.

(and deactivate blender)

To stop blending Press High or Low button.

(in high or low speeds
and pause timer)

To stop blending Release button.
(in Pulse or Ice Crush Mode)

SPEED SELECTION GUIDE

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

Ingredient/Recipe Speed Result

Reconstituting frozen Low Smooth and full-bodied

juice concentrate

Mayonnaise Low Thick and creamy

Salad dressings Low or High Completely blended
and emulsified

Nuts (shelled, Low Coarse to fine

Y2 cup or less at a time) Pulse to chop

Heavy or whipping cream Low — pulse Thick creamy topping

Bread, cookies or crackers Low - pulse, Coarse to fine as desired

(add 2" pieces, 1 cup or then blend

less at a time)

Grating/chopping citrus Low - pulse/blend Uniformly fine

zest (add 1 to 2 tsp. sugar
or salt from recipe)

Smoothies, shakes, High Smooth, creamy and thick
health drinks
Baby food/fruit and 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




TIMING YOUR RECIPES: The SmartPower Premier™ 600-Watt
Blender features a 5-minute Count-Up” Timer, so that you can time
your recipes and guarantee perfect results. The timer begins count-
ing from 0 as 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 corresponding 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 reach-
es 5:00 minutes. The timer will only reset itself 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 determine
the speed at which you would like to blend the 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.

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.

10.

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 dura-
tion 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™ 600-Watt Blender motor
is strong enough to crush ice without liquid at any speed; however 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. The On indicator light will illuminate. Press the
Ice Crush button in short pulses until ice is crushed to desired consis-
tency. See Recipe Tips section on page 8 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.

WHEN FINISHED BLENDING: Press the Off button 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™ 600-Watt Blender
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 YOUR BLENDER
Do:

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

e 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 cubes approximately ¥z inch (1.3 cm) to
1 inch (2.5 cm) to achieve a more uniform result. Cut all cheeses
into pieces no larger than ¥z inch (1.3 cm).

D

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.

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 center of the blender jar,
over the cutting assembly.

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

If food tends to stick to the sides of the blender jar when blending, pulse
in short bursts.

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

14
on’t:
Don’t store food or liquids in your blender jar.

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, or beat egg
whites.

Don’t remove blender jar while unit is on. Keep the blender jar cover on
the blender jar while blending.

Don't twist locking ring from blender jar when removing blender
jar from motor base. Simply lift blender jar from motor base.

Don’t overprocess foods. Blender will achieve most desired results in
seconds, not minutes.

e Don’t overload blender. If the motor stalls, turn the blender off immedi-

ately, unplug the unit, and remove a portion of the food, then continue.
Don’t use any utensil inside the blender jar while the motor is on.

Don’t use any container or accessories not recommended by Cuisinart.
Doing so may result in injury.

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

Don’t add boiling liquids or frozen foods (except ice cubes or V2-inch
pieces of frozen fruit) to glass blender jar. Boiling liquids should cool for
5 minutes before being placed in blender jar.




RECIPE TIPS

The simple recipes that follow include some old Cuisinart favorites as well
as some creative combinations that are sure to please your friends and
family. Thanks to the superior ice crushing power of the SmartPower
Premier™ 600-Watt Blender, you’ll also be able to make delicious frozen
drinks.

Chopping Nuts: Place ¥z cup shelled nuts in the blender jar and cover
blender. Set on Low and pulse until desired chop is achieved. Pulse fewer
times for coarsely chopped nuts. For best results process small amounts,
Y2 cup or less.

Bread, Cookie or Cracker Crumbs: Break or cut bread, cookies or
crackers into pieces Y2 inch or less in size. For best bread results, use
day-old bread (drier bread works best). Place bread, cookie or cracker
pieces in blender jar. Set on Low or High and pulse to chop, then blend
continuously until desired texture of crumbs is achieved. For best results,
process 1 cup or less at a time.

Crushing Ice: Add up to 10 standard ice cubes to the blender jar. Cover.
Press the Ice Crush button, using short bursts, 10 times, or until cubes are
the consistency of snow. Turn blender off. Pulse fewer times if coarsely
chopped ice is desired.

Grating Fresh Citrus Zest: For best results, blender jar and cutting
assembly must be clean and dry. Remove zest from fruit in strips using

a vegetable peeler; use a sharp knife to remove the bitter white pith from
the underside of the zest. Process no more than 8 strips at a time (zest of
1 medium lemon). Cut strips in half. Add strips and 1 teaspoon sugar or
coarse salt (from recipe) to the blender jar. Cover blender jar. Set on Low;
blend for 15 to 20 seconds. Turn blender off.

Baby Food: Combine %2 cup cooked vegetables, fruit or meat with 3 to 4
tablespoons liquid (water, milk, fruit juice, broth, or cooking liquid) in the
blender jar. Cover. Set on Low or High. Blend for 15 to 20 seconds until a
smooth purée is reached. Add more liquid as necessary and process further
until desired texture is reached. For junior-type foods, set on High and use
the Pulse function. Always consult with your pediatrician/family physician
concerning the best foods for your baby and when to introduce new foods
to his/her diet.

Grinding Hard Cheese: Cut cheese into Y2-inch pieces; remove all outer
hard rind. Place cheese in blender jar and cover blender. Set on Low. Pulse
to chop cheese, 10 to 12 times, then blend until desired grind is reached.
For best results, grind no more than 3 ounces of cheese at a time.

Grinding Spices: For best results, blender jar and cutting assembly must
be clean and dry. Add % - V2 cup of spices/seeds/peppercorns to blender
jar. Cover. Set on Low or High; pulse to break up, then blend for 20 to 40
seconds.

Whipping Cream: If possible, chill blender jar and cutting assembly in
refrigerator for 15 minutes. Add 1 cup heavy or whipping cream to blender
jar. Cover jar. Set on Low and Pulse (1-second pulses) 20 to 30 times until
cream is thickened. (Do not overblend - bits of butter will begin to form.)

If desired, add 1 tablespoon sugar and 1-2 teaspoons of vanilla or other
flavoring. Consistency with be that of a thickened, but not fluffy, whipped
cream and is most appropriate for topping desserts or coffee drinks.

When using the blender to purée hot mixtures such as creamed soups and
baby foods, strain the solids from the liquid, reserving the cooking liquid.
Then place the cooked solids in the blender jar along with %2 to 1 cup of
the reserved cooking liquid. Use the Pulse function to chop, then blend
until desired consistency/purée is reached.

Allow hot foods to cool slightly before blending to prevent steam buildup
which may cause the lid to lift up from the blender jar.

Keep your blender out on the counter within easy reach and you will be
surprised how often you will use it.

Keep ice cubes made of juices, yogurt, milk or fruit purées on hand to
substitute for plain ice when making smoothies and frosty beverages to
prevent diluting the drink.




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 servings

Y2 cup orange juice

1 cup cantaloupe, cut into 1" pieces
1 cup raspberries (fresh or frozen)

1 cup pineapple chunks (1" pieces)
(fresh or canned, drained)

cup navel orange segments, cut into 1" pieces
cup strawberries, hulled and halved

cup mango chunks (1" pieces)

medium banana, cut into 2" slices

cup ice cubes (about 6 standard)

[ G T G G Y

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

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

Nutritional information per serving:
Calories 101 (4% from fat) ® carb. 25g ® pro. 2g ® fat Og
e sat. fat Og ® chol. Omg  sod. 10mg e calc. 356mg e fiber 49

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.
Makes six 8-oz. servings
cups pineapple chunks
medium banana, cut into 1" pieces
cup orange juice
cup fat free vanilla yogurt
cups frozen strawberries (do not thaw)

N = = a N

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

Nutritional information per serving:
Calories 105 (4% from fat) ® carb. 25g * pro. 3g e fat Og
e sat. fat Og ® chol. Tmg ® sod. 23mg e calc. 76mg e fiber 2g

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 six 8-0z. servings

cup mango chunks (1" pieces), about 12 ounces
medium banana, cut into 1" pieces

cup orange, apple or other fruit juice

cup soy milk/beverage

tablespoon vanilla extract

cup silken tofu, cut into 1" pieces

cups frozen strawberries (do not thaw)

N = = a2 a2 a2 a

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

Nutritional information per serving (based on 6 servings):
Calories 135 (18% from fat) ® carb. 25g ® pro. 5g ® fat 2g
e sat. fat Og ® chol. Omg e sod. 10mg e calc. 63mg e fiber 4g

CREME CARAMEL SHAKE
This shake is an excellent source of calcium, making a
now and then indulgence a good thing.
Makes four 8-o0z servings
2 cups lowfat milk
2 cups light vanilla ice cream or frozen yogurt
3  tablespoons caramel syrup
2  teaspoons vanilla extract

Place all ingredients in blender jar in order listed; cover blender jar. Set on
High. Blend until smooth, creamy and thick, about 40 to 50 seconds.
Serve immediately in tall glasses with straws.

Nutritional information per serving:
Calories 223 (30% from fat) ® carb. 299 ® pro. 99 ® fat 8g
e sat. fat 5g ® chol. 39mg ® sod. 131mg e calc. 315mg e fiber Og

MONKEY-DOODLE SHAKE

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




Makes four 8-0z. servings

2 cups lowfat milk

2 bananas, cut into 1" pieces

2 cups lowfat chocolate frozen yogurt
2 tablespoons chocolate syrup

Place all ingredients in blender jar in order listed; cover blender jar. Set on High and
blend until smooth, creamy and thickened, about 40 to 50 seconds. Serve immedi-
ately in tall glasses with straws.

Nutritional information per serving:
Calories 257 (18% from fat) ® carb. 46g ® pro. 8g  fat 5g
e sat. fat 3g ® chol. 19mg e sod. 95mg e calc. 216mg e fiber 2g

MOCHA FRAPPE

Why go out for special coffee drinks when you can prepare them easily
at home in your Cuisinart® Blender?

Makes two 8-0z. servings

8 ounces espresso or double strength coffee, chilled*

¥a  cup chocolate sauce

2 tablespoons flavored syrup - vanilla, hazelnut, almond,
raspberry, etc.

15 ice cubes

Place all ingredients in blender jar in order listed. Cover blender jar. Set on 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 Og ® chol. Omg e sod. 37mg e calc. 6mg e fiber Og

For a creamy frappé, add 2 tablespoons half-and-half before blending.

*May be prepared from instant espresso powder.

FROZEN MANGO MARGARITAS
You can make margaritas and other frozen drinks with ease with your Cuisinart*
Blender - try this refreshing Mango Margarita, or use your own special recipe.
Makes six 8-0z. servings

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

Y% cup Triple Sec or Cointreau®

Ys  cup fresh lime juice

4 tablespoons superfine sugar

2 cups ice cubes

Place all ingredients in blender jar in order listed. Place cover on blender jar. Blend
on High 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 e fat Og
e sat. fat Og ® chol. Omg e sod. 5mg ® calc. 9mg e fiber 1g

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

FROZEN COSMOPOLITAN

Can you improve on a new classic? Of course! Try our Frozen Cosmopolitan.
Makes eight 6-0z. servings

2 cups cranberry juice
10 ounces chilled vodka (may use citrus flavored)
2 ounces lime juice
2 ounces 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.
Set on High and blend for 25 to 30 seconds until completely slushy. Serve immedi-
ately 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. Og  fat Og
e sat. fat Og ® chol. Omg e sod. 2mg ® calc. 3mg e fiber Og

FROZEN DAIQUIRI

A classic frozen cocktail.
Makes four 6-oz. servings

6 ounces frozen limeade

5 ounces light rum

3 cups ice cubes

Place ingredients in blender jar in order listed. Cover blender jar. Set on High. Turn

on blender jar and process until smooth and slushy, about 30 to 40 seconds. Turn
blender off. Serve immediately.

Nutritional analysis per serving:
Calories 92 (0% from fat) ® carb. 14g ® pro. 0g * fat Og
e sat. fat 0g ® chol. 0mg ® sod. 2 mg e calc. 2mg e fiber Og

For Frozen Fruit Daiquiris, add 2 to 3 cups fruit (strawberries, peaches,
melon, etc.) cut into 1" pieces. For a more pronounced fruit flavor, freeze
additional fruit in cubes and use in place of ice cubes.




DIPS/SPREADS/APPETIZERS

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

TWO-PEPPER HUMMUS

This popular Middle Eastern spread is simple to make in your Cuisinart® SmartPower
Premier " 600-Watt blender - we have spiced it up just a bit. Serve with pita wedges
or use as a spread for sandwiches.

Makes 2'2 cups
2-3 cloves garlic, peeled

2-3 dried red chili peppers, about 2" each

Y

strips lemon zest, 2 x 12" each (zest of 2 lemon), bitter white pith
removed, cut into 12" pieces

teaspoons ground cumin

teaspoon kosher salt

teaspoon thyme

tablespoons fresh lemon juice

tablespoons water

roasted red peppers (freshly roasted or from a jar), cut in eighths
can (19 ounces) chick peas, drained, rinsed and drained again
tablespoons tahini paste

Ya teaspoon hot sauce such as Tabasco®

12 tablespoons extra virgin olive oil

Place the garlic cloves, chile peppers and lemon zest in the blender. Cover blender
jar. Set blender on Low speed. Use Pulse button to chop, 10 pulses. Scrape the
sides of the blender jar and add the cumin, salt and thyme. Blend for 10 seconds.
Scrape the sides of the blender jar and add the lemon juice, water, roasted pep-
pers, chickpeas, tahini and hot sauce in that order. Blend for 40 seconds; scrape the
sides of the blender jar if necessary. Add the olive oil in a steady stream through the
opening in the blender jar lid while blending for 20 seconds. Transfer the hummus

to a bowl and let stand for 30 minutes before serving to allow flavors to develop.
Hummus will keep covered in the refrigerator for up to a week.
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Nutritional information per tablespoon:
Calories 23 (44% from fat) ® carb. 2g ® pro. 1g ® fat 1g
e sat. fat Og ® chol. Omg e sod. 34mg e calc. 8mg e fiber 1g

SUN-DRIED TOMATO, GARLIC
& HERB CHEESE SPREAD

Serve with crackers, crudités, or as a sandwich spread
or topping for baked potatoes.

Makes about 1% cups

3  sun-dried tomatoes (dry, not oil packed)

2 cloves garlic, peeled

Y2 cup boiling water

3 green onions, trimmed, cut into 1" pieces

1 package lowfat cream cheese, cut into 1" pieces
%2 cup fat free cottage cheese

2 teaspoons herbs de Provence

Place sun-dried tomatoes and garlic cloves in a small bowl and cover with boiling
water; let stand 5 minutes. Drain, reserving soaking liquid, and place tomatoes and
garlic in blender jar; cover blender jar. Set on Low; pulse to chop, 10 times. Add
green onions, pulse to chop, 10 times. Add remaining ingredients in order listed. Set
blender on High. Blend for 10 to 15 seconds. Scrape blender jar as needed. Add

a teaspoon or two of the reserved soaking liquid if mixture seems thick; blend for
an additional 15 to 20 seconds, until mixture is smooth and creamy. Let stand 30
minutes before serving to allow flavors to develop. Place in an airtight container and
cover to refrigerate. Bring to room temperature for 15 to 20 minutes before serving.

Nutritional information per serving (2 tablespoons):
Calories 48 (56% from fat) ® carb. 2g ® pro. 3g e fat 3g
e sat. fat 2g ® chol. 6mg ® sod. 135mg e calc. 39mg e fiber Og

CHILLED GAZPACHO

A Cuisinart favorite, made with fresh, ripe summer tomatoes,
Chilled Gazpacho is perfect on a hot, summer night.

Makes eight servings, about 6 ounces each

1-2 cloves garlic, peeled
3 cups tomato or vegetable juice cocktail, divided
1 large rib celery, peeled, cut into 1" pieces

1 large cucumber, peeled, halved lengthwise, seeded,
cut into 1" pieces

%2 medium green bell pepper, cored, seeded, cut into 1" pieces
%2 medium red bell pepper, cored, seeded, cut into 1" pieces

1 large jalapefio pepper, cored, seeded, cut into 2" pieces

6 green onions, trimmed, cut into %2" pieces

4 medium tomatoes, cored, seeded, cut into 1" pieces

3 tablespoons sherry vinegar or lemon juice

%2 teaspoon kosher salt

Y teaspoon freshly ground black pepper

Place garlic in blender jar; cover jar. Set on Low; pulse to chop garlic, 10 times. Add
1 cup tomato juice/vegetable juice cocktail to blender jar along with celery, cucum-
ber, green pepper, red pepper, jalapefio pepper, and green onions. Blend on Low
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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, pulse 10 times to chop, or blend continuously if
a smoother gazpacho is preferred. Add to the bow! of vegetables with the remaining
juice. Season with sherry vinegar or lemon juice, salt and pepper. Chill before serv-
ing.

Nutritional information per serving:

Calories 51 (5% from fat) ® carb. 11g ® pro. 2g * fat Og
e sat. fat Og e chol. Omg ® sod. 429mg e calc. 28mg e fiber 2g

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 eight 6-0z. servings

2-3 slices fresh ginger (each about the size of a quarter)
1 mango, about 12-14 ounces, peeled, seeded, cut into 1" pieces
1 cantaloupe, about 3 pounds, peeled, seeded, cut into 1" pieces
%2-1  cup orange juice
Place ginger, mango, melon and %2 cup orange juice in the blender jar; cover. Set
on 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 com-
pletely 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 e fat Og
e sat. fat 0g ® chol. 0Omg e sod. 14mg e calc. 17mg e fiber 1g

CREAM OF ASPARAGUS SOUP

Make this soup in the spring when asparagus is at its most flavorful.

Makes eight 6-ounce servings

%  cup ltalian parsley leaves, washed and dried

3 tablespoons unsalted butter

%3  cup chopped onion or leek

1 pound asparagus, trimmed, cut into 1" pieces

3 cups fat free, low-sodium chicken or vegetable stock or broth
1 cup half-and-half

1 tablespoon cornstarch

1% cups cold water

1 teaspoon kosher salt

%2 teaspoon white pepper

Place the parsley in the blender jar. Place cover on blender jar. Set blender on Low
and pulse until coarsely chopped, about 4 to 5 times. Remove and reserve.

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 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 of the cooking liquid; return
the remaining liquid to the saucepan. Cover blender jar and set on Low. Turn blend-
er on and blend until creamy and smooth, about 25 to 30 seconds. Turn blender off.
Returned 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 gar-
nished with the remaining parsley.

Nutritional information per serving:

Calories 98 (59% from fat) ® carb. 7g ® pro. 4g  fat 7g
e sat. fat 4g ® chol. 19mg e sod. 510g e calc. 56mg e fiber 2g

CREAMY POTATO LEEK SOUP

This versatile soup may be served hot or chilled.

Makes six 6-0z. servings

2 medium leeks, white and tender green only, sliced horizontally and cut
into 12" pieces

1 tablespoon unsalted butter

1 small (3-4 ounce) onion, peeled and cut into 12" pieces

Y2  teaspoon thyme

2 medium russet potatoes (about % pound total), peeled,
cut into 1" slices

1% cups fat free, low-sodium chicken stock or broth
%  cup water

1 teaspoon kosher salt

%2 teaspoon white pepper

%  cup half-and-half

Place leeks in a medium bowl and add cold water. Swirl, then let stand for approxi-
mately 5 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. Allow to cool 5 minutes. Place veg-
etables in blender jar. Add 1 cup cooking liquid; return remaining cooking liquid to
saucepan. Cover blender jar. Set on High. 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) ® carb. 18g ® 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 by adding 1 bunch water-
cress, washed and dried. Pick leaves and reserve. Chop stems and measure out 1%
cups. 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 & RED PEPPER BISQUE
Creamy tomato soup that is special enough for any occasion.
Makes eight 6-0z. servings
teaspoon unsalted butter
teaspoon extra virgin olive oil
small onion (4 ounces), peeled, cut into 12" pieces
rib celery (2 ounces), cleaned, cut into 2" pieces
carrot (2 ounces), peeled, cut into 2" pieces
tablespoons white rice
teaspoon basil
cups fat free, low-sodium chicken or vegetable stock
cans (15%2 oz. each) recipe-ready diced tomatoes with juices
roasted red peppers, seeded
%2 teaspoon kosher salt
Y5  teaspoon white pepper
%2 cup half-and-half

Heat the butter and olive oil in a Cuisinart® 3%-quart saucepan over medium low
heat. Add the onion, celery, and carrot; cover loosely and cook until the vegetables
are tender, 8 to 10 minutes. Stir in the rice and basil; cook until rice is opaque, 2
minutes. Stir in the stock, tomatoes and red peppers. Raise heat and bring to a boil.
Lower the heat, cover loosely and simmer over low heat for 20 to 25 minutes. Turn
off heat and let stand for 5 minutes.
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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 of the cooking liquid
to the blender jar. Set on High. Pulse 10 times to chop, then process for 30 to 40
seconds 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) ® carb. 13g ® pro. 3g e fat 3g
e sat. fat 1g ® chol. 7mg ® sod. 367mg e calc. 47mg e fiber 3g

PERFECT POPOVERS

Impress your guests with these deceptively simple popovers that are mixed in a
matter of seconds in your Cuisinart® Blender. Our 50-ounce blender is large enough
for you to increase this recipe by 50 percent to make a larger batch.

Makes 18 popovers

6 large eggs

2 cups all-purpose flour

2 cups evaporated fat free milk, not reconstituted
Y2 teaspoon kosher salt

5 tablespoons unsalted butter, melted

Preheat oven to 375°F. Thoroughly coat eighteen 2-cup 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. Set on Low. 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 pop-
over several times and bake for an additional 5 minutes. Remove from oven, loosen
from pans with a thin bladed knife and gently lift out. Serve hot.

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

For Pesto Popovers: add %> cup prepared pesto (page 15) to the batter.
Bake as directed.
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RICOTTA SPINACH PIE

Somewhat like a crustless quiche, Ricotta Spinach Pie with Rustic Tomato Sauce
makes a simple supper entrée.

Makes 8 servings

1 teaspoon extra virgin olive oil

%2 ounce Asiago cheese, cut into 2" cubes

%2 slice white or wheat bread (V2 ounce) cut into 2" cubes
Y% teaspoon dry basil

4 large eggs

2 cups fresh baby spinach leaves, packed (about 22 ounces),
washed and dried

3 cups lowfat ricotta cheese
%2 teaspoon kosher salt
%2 teaspoon freshly ground black or white pepper

Preheat oven to 350°F. Use a pastry brush to coat a 10" deep dish pie plate with
olive oil and set aside. Place Asiago cheese cubes in blender jar; cover blender jar.
Set on Low and pulse 10 to 12 times to grind the cheese. Remove and reserve.
Place bread cubes in blender jar and pulse 5 to 10 times to grind; add basil and
blend for 5 seconds. Remove and reserve.

Place the eggs, spinach, ricotta, reserved Asiago cheese, salt, and pepper in the
blender jar. Set on Low and pulse 10 times, then blend for 15 seconds; use a spat-
ula to scrape the sides of the blender jar. Blend for an additional 15 to 20 seconds.
Pour the blended ricotta mixture into the prepared pie plate. Sprinkle evenly with the
reserved breadcrumbs. Bake in the preheated 350°F oven for 45 to 50 minutes, until
the custard is set and the pie is puffed. Remove and let rest for 5 to 10 minutes. Cut
into wedges to serve. Top with Rustic Tomato Sauce, below.

Nutritional information per serving:
Calories 182 (54% from fat) ® carb. 6g ® pro. 14g ® fat 11g
e sat. fat. 6g ® chol. 136mg e sod. 254mg e calc. 291g e fiber Og

SAUCES/DRESSINGS
RUSTIC TOMATO SAUCE

Healthy and delicious at the same time!
Makes about 8 cups

tablespoon extra virgin olive oil

onion (8 ounces), peeled and cut into %2" pieces
carrots (4 ounces), peeled and cut into 12" pieces
ribs celery, trimmed and cut into %2" pieces
cloves garlic, peeled

teaspoon dried oregano

teaspoon dried basil

roasted red bell peppers, cut into 1" pieces

%2 cup dry white wine (such as vermouth)

2 tablespoons tomato paste

3 cans (15 ounces each) recipe-ready diced tomatoes with juices
%2 teaspoon kosher salt

Y2 teaspoon freshly ground black pepper
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In a Cuisinart® 3%-quart saucepan, heat the olive oil over medium heat. Add the
onion, carrot, celery, garlic, oregano and basil.

Cover loosely and cook until the vegetables are softened, 6 to 8 minutes.

Stir in the roasted red pepper, 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 2 cup of the cooking liquid. Cover the blender jar. Set
on Low and pulse 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 serving:
Calories 48 (17% from fat) ® carb. 8g ® pro. 1g e fat 1g
e sat. fat Og ® 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%2 cups — can be doubled

1 clove garlic, peeled
2  tablespoons Dijon-style mustard
Y2 cup wine vinegar
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1 teaspoon kosher salt

Y% teaspoon freshly ground pepper
%3  cup extra virgin olive oil

%3  cup vegetable oil

Place the garlic in the blender jar and cover jar. Set on Low. Use the Pulse

function to chop the garlic, 5 times. Add the mustard, vinegar, salt and pepper. Turn
the blender on and blend 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 using a different flavor of 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 flavor
variations.

Nutritional information per tablespoon:
Calories 109 (97% from fat) ® carb. 1g ® pro. Og ® fat 12g
e sat. fat 2g ® chol. Omg e sod. 86mg e calc. 1mg e fiber Og

CRACKED PEPPER PARMESAN DRESSING

A great dressing for pasta salad.
Makes 1%; cups

2 teaspoons whole black peppercorns

1 ounce Reggiano Parmagiano, cut into 2" or smaller cubes
1  shallot, about 1 ounce, peeled, cut into 2" or smaller pieces
1 clove garlic, peeled and smashed

%2 teaspoon kosher salt

1 tablespoon Dijon-style mustard

Y2 teaspoon Worcestershire sauce

2  tablespoons light mayonnaise

Y2 cup wine vinegar

Ya  cup extra virgin olive oil

Y2 cup canola or other flavorless vegetable oil

Place the whole peppercorns in the blender jar. Blend for 10 seconds. Some pep-
percorns will be pulverized, some will be cracked and crushed; remove and reserve.
Place the Parmesan cubes in the blender jar; blend for 20 seconds; scrape sides

of blender jar. Add shallot, garlic and salt. Blend for 10 seconds; scrape sides of
blender jar.

Add remaining ingredients in order listed; blend for 10 seconds. Add reserved black
pepper; blend for 5 seconds. Transfer dressing to a resealable container and refriger-

ate for 30 minutes or longer to allow flavors to develop. Keeps for one week in the
refrigerator.

Nutritional analysis per tablespoon:
Calories 58 (90% from fat) ® carb. 1g ® pro. 1g  fat 6g
e sat. fat 1g ® chol. 1Tmg e 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"
600-Watt Blender.

Makes about 2 cups

4 carrots, peeled, and cut into 2" slices
1 piece gingerroot, about 2 inches, peeled, cut in 2" pieces
1 shallot, peeled, cut into 4 pieces
1 clove garlic, peeled

1 teaspoon dry mustard

%2 cup apple juice

s  cup rice vinegar

Ya  cup water

2  tablespoons mirin (Japanese rice wine)*

1 tablespoon soy sauce

1 tablespoon Asian sesame oil

Place all ingredients in blender jar in order listed; cover blender jar. 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):
Calories 26 (30% from fat) ® carb. 4g ® pro. 0g ® fat 1g
e sat. fat Og ® chol. Omg ® sod. 68mg e calc. 7mg e fiber 4g

PESTO SAUCE

Serve as a topping for hot pasta or to add flavor to dips, dressings, or other sauces.
Makes about % cup

1 ounce Parmesan cheese, cut into 2" cubes

1-2 cloves garlic, peeled

3 cup extra virgin olive oil

2 cups fresh basil leaves, loosely packed*

3  tablespoons lightly toasted pine nuts or walnuts

Place cheese cubes in blender jar; cover blender jar. Set on Low. Use Pulse

to chop the cheese, 10 to 15 pulses. Remove and reserve cheese. Add garlic to
blender jar; cover and Pulse to chop, 10 to 15 pulses. Add remaining ingredients in
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order listed, including reserved cheese. Cover blender jar; blend on High until com-
bined, about 30 to 40 seconds. Pesto may be stored in refrigerator in an
airtight container. After placing in container, smooth over top, and drizzle
with additional olive oil to cover surface and keep from turning dark. Stir oil in before
using.

Nutritional information per serving (1% tablespoons):

Calories 116 (87% from fat) ® carb. 1g ® pro. 2g e fat 129
e sat. fat 2g ® chol. 3mg e sod. 45mg e calc. 61mg e fiber Og

* For Spinach Pesto: Add ' teaspoon fennel seed and 2 teaspoons dried basil
when chopping the garlic. Substitute 2 cups washed and dried baby spinach leaves
for the basil.

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

ounce fresh gingerroot, peeled, cut into 2" or smaller pieces
small shallot (Y2 ounce), peeled, cut into 2" or smaller pieces
clove garlic, peeled

cup mirin or rice wine*

cup low-sodium soy or tamari sauce

cup seasoned rice or wine vinegar
tablespoons dark molasses

tablespoons prepared wasabi paste*

tablespoon brown sugar, packed

tablespoon Asian sesame oil (toasted sesame oil)
teaspoons powdered ginger

Y. teaspoon freshly ground black pepper

Place ginger, shallot and garlic in blender jar; cover blender jar. Set on Low; pulse 5
times. Scrape sides of jar; pulse 5 times. Add remaining ingredients in order given.
Blend for 20 seconds. Transfer to a resealable container and let stand for 30 min-
utes before using to allow flavors to develop. Unused portions may be refrigerated
for up to a week; stir before using.
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*Available in Asian markets or gourmet/ethnic foods section of grocery stores.

Tip: Use about 1 tablespoon of marinade per portion. Meats such as boneless, skin-
less 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.

Nutritional analysis per tablespoon:

Calories 22 (18% from fat) ® carb. 3g ® pro. Og e fat Og
e sat. fat Og ® chol. Omg ® sod. 183mg e calc. 14mg e fiber Og

CAJUN CREOLE SPICE BLEND

Qur 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 2 cup

2  teaspoons coriander seed

1 teaspoon mustard seed

%2 teaspoon celery seed

Y2 teaspoon white peppercorns

%2 teaspoon black peppercorns

1 bay leaf, roughly broken

3  tablespoons sweet paprika

1 tablespoon kosher salt

Y2 tablespoon sugar

2  teaspoons dried minced garlic
teaspoons minced dry onions

1-2 teaspoons cayenne pepper, to taste
teaspoons dry oregano

1 teaspoon dry thyme leaves

1 teaspoon dry basil

Y2 teaspoon dry rosemary

Y2 teaspoon ground allspice

Place the coriander seed, mustard seed, celery seed, all peppercorns, and bay leaf
in the blender jar. Cover jar and set on Low. Blend 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 flavors.

Nutritional analysis per tablespoon:
Calories 18 (24% from fat) ® carb. 4g ® pro. 1g ® fat 1g
e sat. fat 0g ® chol. Omg e sod. 501mg e calc. 23mg e fiber 1g
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DESSERTS/SWEET SAUCES

COOKIE CRUST PUMPKIN PIE

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

Makes 12 servings

Crust:

%; cup pecan halves

45 vanilla wafers (may use reduced fat)
Ys  cup unsalted butter, melted

Pumpkin Filling:

2 large eggs

%2 cup brown sugar

1 can (12 ounces) evaporated fat free milk
1 can (15-16 ounces, 1% cups) solid pack pumpkin (not pie filling)
1 tablespoon cornstarch

Y2 cup molasses

1 tablespoon vanilla extract

1 teaspoon cinnamon

1 teaspoon ginger

Y2 teaspoon freshly grated nutmeg

Preheat the oven to 375°F.

Place the pecans in the blender jar; cover the blender jar. Set on Low and pulse 8
to 10 times to chop finely. Remove and transfer to a 10" deep-dish pie plate. Place
15 cookies in the blender jar; cover the blender jar. Set on High and pulse 5 times
to chop the cookies, then 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 oven for 5 minutes. Remove and let cool on a rack while continu-
ing. Lower the oven temperature to 350°F.

Place the eggs and remaining ingredients in the blender jar in the order listed; cover
the blender jar. Set on Low and blend until smooth, about 10 to 15 seconds. Pour
the pumpkin mixture into the prepared cookie crust. Bake in the preheated 350°F
oven for 55 to 60 minutes. Center of the pie may appear slightly jiggly - it will con-
tinue 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 12g
o sat. fat 4g ® chol. 42mg ® sod. 117mg e calc. 129mg e fiber 2g

CLASSIC CHERRY CLAFOUTIS

This traditional country French dessert can be made with cherries, plums, peaches,
pears or any other berry. We have added finely ground almonds or hazelnuts for that
certain “je ne sais quoi.”

Makes 8 servings

2 teaspoons unsalted butter, melted

Y2  cup + 4 teaspoons granulated sugar, divided

1 ounce almonds or hazelnuts (toasted gives best flavor)
3%  cup evaporated fat free milk (not reconstituted)
Y2 cup heavy cream

3 large eggs

1 tablespoon vanilla extract

1 tablespoon brandy or amaretto

Vs  teaspoon salt

%2 cup all-purpose flour

Ya  teaspoon ground cinnamon

12 ounces pitted cherries (thawed if using frozen)

Preheat oven to 325°F. Brush a six-cup oval baker or gratin dish with the
melted butter. Dust with 2 teaspoons of the granulated sugar. Place % cup
of the sugar and the nuts in blender jar; cover blender jar. Set on Low and
pulse 10 to 15 times to chop the nuts. Add the evaporated milk, cream,
eggs, vanilla, brandy, salt, flour, and cinnamon. Blend for 10 seconds.
Mixture will be smooth and creamy — do not overblend.

Arrange the cherries in the bottom of the prepared baking dish. Carefully
pour the batter over the cherries. Place in the preheated oven and bake
for 35 minutes. After 35 minutes, sprinkle evenly with the remaining 2 tea-
spoons of sugar. Continue to bake for an additional 15 to 20 minutes, until
the clafoutis is puffed and golden brown. Remove from the oven and cool
for 10 minutes before serving. Serve with sweetened whipped cream.

Nutritional information per serving:
Calories 211 (40% from fat) ® carb. 23g ® pro. 8g ® fat 10g
e sat. fat 3g ® chol. 92mg ® sod. 113mg e calc. 158mg e fiber 1g

QUICK BERRY SAUCE
Serve with ice cream or cheesecake.
Makes about 2 cups
12 ounces fresh or frozen, thawed strawberries or raspberries
%2 cup red berry preserves

1 tablespoon sugar
1 tablespoon fresh lemon juice
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Place all ingredients in blender jar; cover blender jar. Set on High. 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 (Y cup):
Calories 128 (0% from fat) ® carb. 33g  pro. 1g e fat Og
e sat. fat Og ® chol. Omg ® sod. 5mg e calc. 14mg e fiber 2g

CHOCOLATE SAUCE

Change the vanilla to mint for Mint Chocolate sauce.

Makes 1% cups / 20 tablespoons

4  ounces good quality bittersweet or semisweet chocolate,
broken into 12" pieces

4  ounces good quality milk chocolate, broken into 2" pieces

2  tablespoons sugar

Y2 cup fat free milk, heated until just bubbling around the edges
1%2 teaspoons pure vanilla extract

Place all the chocolate in the blender jar; cover blender jar. Set on Low. Pulse

to chop the chocolate, 10 to 15 times. Add the sugar; process to chop,

20 seconds. With the blender running, remove the measured pour cup. Pour the

hot milk slowly and carefully through the pour lid 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 container and

refrigerate. Reheat before serving.

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

LIMITED THREE-YEAR WARRANTY

This warranty is available to consumers only. You are a consumer if you own a
Cuisinart® SmartPower Premier” 600-Watt Blender that was purchased at retail for
personal, family or household use. Except as otherwise required under applicable law,
this warranty is not available to retailers or other commercial purchasers or owners.

We warrant that your Cuisinart® SmartPower Premier™ 600-Watt Blender will be free
of defects in materials and workmanship under normal home use for 3 years from the
date of original purchase.

We suggest you complete and return the enclosed product registration card promptly
to facilitate verification of the date of original purchase. However, return of the product
registration card does not eliminate the need for the consumer to maintain the original
proof of purchase in order to obtain the warranty benefits. 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.

If your Cuisinart® SmartPower Premier" 600-Watt Blender should prove to be defec-
tive within the warranty period, we will repair it, or if we think necessary, replace it.
To obtain warranty service, simply call our toll-free number 1-800-726-0190 for addi-
tional information from our Customer Service Representatives, or send the defective
product to

Customer Service at Cuisinart

150 Milford Road

East Windsor, NJ 08520

To facilitate the speed and accuracy of your return, please enclose $10.00 for shipping
and handling of the product.

Please pay by check or money order (California residents need only supply proof of
purchase and should call 1-800-726-0190 for shipping instructions).

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.
Please be sure to include your return address, daytime phone number, description of
the product defect, product model number (located on bottom of product), original
date of purchase, and any other information pertinent to the product’s return.

Your Cuisinart® SmartPower Premier™ 600-Watt Blender has been manufactured to
the strictest specifications and has been designed for use with the authorized acces-
sories and replacement parts.

This warranty expressly excludes any defects or damages caused by accessories,
replacement parts, or repair service other than those that have been authorized by
Cuisinart.

This warranty does not cover any damage caused by accident, misuse, shipment or
other ordinary household use.

This warranty excludes all incidental or consequential damages. Some states do not
allow the exclusion or limitation of these damages, so they may not apply to you.
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CALIFORNIA RESIDENTS ONLY:

California law provides that for In-Warranty Service, California residents have the
option of returning a nonconforming product (A) to the store where it was purchased
or (B) to another retail store which sells Cuisinart products of the same type.

The retail store shall then, at its discretion, either repair the product, refer the con-
sumer to an independent repair facility, replace the product, or refund the purchase
price less the amount directly attributable to the consumer’s prior usage of the prod-
uct. If the above two options do not result in the appropriate relief to the consumer,
the consumer may then take the product to an independent repair facility if service
or repair can be economically accomplished. Cuisinart and not the consumer will be
responsible for the reasonable cost of such service, repair, replacement, or refund for
nonconforming products under warranty.

California residents may also, according to their preference, return nonconforming
products directly to Cuisinart for repair, or if necessary, replacement, by calling our
Consumer Service Center toll-free at 1-800-726-0190.

Cuisinart will be responsible for the cost of the repair, replacement, and shipping and
handling for such products under warranty.

BEFORE RETURNING YOUR CUISINART PRODUCT

If you are experiencing problems with your Cuisinart® product, we suggest that you
call our Cuisinart® Service Center at 1-800-726-0190 before returning 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 Center, please remind the servicer to call our Consumer
Service Center at 1-800-726-0190 to ensure that the problem is properly diagnosed,
the product is serviced with the correct parts, and the product is still under warranty.

19



Cuisinart

SAVOR THE GOOD LIFE®

Coffeemakers Food Toaster Ovens Wafflemakers Cookware Ice Cream
Processors Makers

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".

www.cuisinart.com

©2008 Cuisinart

Cuisinart® is a registered trademark of Cuisinart
150 Milford Road

East Windsor, NJ 08520

Printed in China

08CU246

Any other trademarks or service marks of third parties referred to herein ULIES (050
are the trademarks or services of their respective owners.



085.-a1 N "SOAIl08dsal sale|n)i) sNs B ugosusad B1So us
SEPBUOIOUSW 012J8WOD 8P SBoJBW O SepeJisiBal seosew sepol

9¥¢NO80
euly) e| us osaidu|
02G80 N “4OSpuIp 1seq

peoy pIojIA 0S5+
VBUISIND 8p epeJisIBal BOJBW BUN S8 zUBUISING

HEUISIND 800¢®

Wo9"HeuISINd MMM

"BPIA B 83nsIp A sejjo 0
S02I1SOWOP04108|9 S0J1SeNnu ap sounble 8ganid ‘eounu anb [10g} Sew BUID0D Bl Ud ofeqeJ} ns
JOA|OA BJed sopeussip ‘pepled ele ap So}onpoid ap UQI08|00 BSUSIXS BUN 89840 HEUISINY

sopejay Jeoey
eied seuinbepy BUID0D 9p selsleg seJaljon salope)so] selopessoold sesa19/en

edd I T AdOOYHS dHI ¥OAVS

3JeuIsind



6}

"eInepo} elueseb ofeq )se ojonpoid [ anb asieinbase

A ojleedai ejed se0a.100 saped se| Jesn ‘ajuswie}daliod ews|qoid |9 Jeolsoubelp
ap Ul B 061.0-92/-008- | [e @MeUISIND ap JOPILNSUOD [e BIOUS]SISE 8p OIDIASS [B
Jewe|| uelegap anb o1o1AIeS Sp 0J3UBD [9p |euossad [e awlojul JoAe) Jod ‘opeziioine
OU OJOIAJSS 9P 0JJUSD UN B 0SON}o8jep Ojesede [ JEAS|| 898p IS :ejuepodw|
"0l|I0ILUOP NS B OUBDISD SBW OIDIAISS 8P 041U [9p UQIDD3IIP B| BIRJIpUl

9| A einepo} ejuesed ofeq eyse ojesede ns Is BJeWUOD 8| SjUEUSSaIda) U "OleJede
|9 Jepuew ap s8jue 061.0-92/-008- | [B @HBUISIND 8P JOPILUNSUOD [ BIOUSISISE

ap 0I101ASS [ dWe|| anb sowepuswodal o] ‘ewsjgoid unble susy oesede ns IS

01vHVvdV NS HvHVd3d Y3OVH 3a SILNV

"ejuesed ap opopad |8 8juBINP SOSON}I8eP s03oNpoId so| ap ofsuew A ojaus
‘ozejdwaai ‘uoioesedas ap sojseb soj Jod ajgqesuodsal Bias PeuIsiNg ‘061.0-92/-008- 1
[e JOPILNSUOD [e Blous]SISe ap Siielb Bau)| | & Jewe|| 8gap as ‘0}se eled "OLEBS98U
BJaN} IS UBIqUIED 0] O UdJedas o] anb eled LBUISING B 8jUBWE}D8IIP 0SON1I8}eP
ojesede |9 Jepuew ‘uessap O] Is ‘Uspand USIGUIE} BIUIOJ[ED) Bp S8juspisal SO
‘eljueseb ap opopad

|o 8juBINp SOSON}o8epP sojesede SO| 8P Os|oquwisal 0 oze|dwaai ‘Ugloeledas ‘OloINIBS
ap soiseb so| Jod sjqesuodsal BJas “OPILINSUOD |8 OU ‘UeuISINg "BoILOUODS BlaUBW
ap Jesedal 0 Jejsnfe epand as opuend us aidwals ‘sjusipuadapul OIOIAIBS 8p 0J3USD
un e ojesede [ JeAs|| apand ‘OpILINSUOD [B USDB)SIIES OU $BU0I0dO SOp SElS? IS
"8UEp 8s anb 8p sdjue JopIWNSUOI |8 Jod ojonpoud [ap osn [e a|qendw

pepniued el sousw ‘o03onpoud [ap [eulblio 019aid |8 Jod JOPIWNSUOD [ BJes|oquiaal O
ojonpoud [ BlelquED ‘Sjusipusdapul OIIAISS 8P 0J3USD UN B JOPILUNSUOD |8 Bilael
‘ojonpoud |9 etesedas ‘ugiodo ns e ‘epuai} e “odi} 818 9p HeuIsing sojonpo.d Bpusa
anb epusy} BJ10 B 0soNnjosep ojelede [o Jesaibal (g) o uoseidwod o] spuop epusi}

©| B 0s0N}o8jep ojonpoud [ Jesaibai () uspand ejuioyeD ap Ope)ss [ap SejuspIsal
so7 "enjueseb ap opouad [ ofeq sauoiodo sop 992440 BlUIO}[eD) Sp OpElSS [op Ad| B
JININVIOS VINHOLITVYO 3a SILNIAIS3H

‘pa1sn eJed Jibai ou uspand sepeuoloUsW SBUOIORYIWI| Se| anb

opow 8p ‘S8}UsNIBSU0D O SB[BIUSPIOUI SOUBP BP UOIoBWI| O UQISN|oX8 B| usiiwlad
OU SOpE}S3 sounbly "8}uUsNIBSUOD O SBEJUSPIOUI SOUEBP SO| 9AN[oXd BljuEIeb B}
‘Heuising Jod sopezliolne ou sauoloeiedas 0 seped ‘S00Sa29E Jod SOpeSNed souep
sO| 8Anjoxa efjueled Bis3 "ejUSWEAISN|OXS O[opow 8}se eJed o}sendal ap seped sg|
A @UeUISIND ap ,,Jolsld JoMod4UeWS SOIeA 009 8P Biopendi e| eied sopezuoine

S01I0S8928 SO| U0D 0snh eled opeussip opis ey A UoIoeoLge} ap selousbixs seje

SeWw SE| 90BJSIJES @UEBUISIND 8P ,,JoIWdld JOMOJHBWS SOIfE/ 009 9P Blopenor e
“eluesed

B]S9 Ofeq SOMSIQND UBJSS OU OJAUS |8 SjueInp sopeuwse| o/A sopipiad sojesede S0
"UQIDOAIIP BJISONU B SOPEPUBW OU salenbed so| ap 0 apodsuel) |9 sjueinp SOpLUNJ0
souep So| 8p 8|qesuodsal BJas OU Heuising "PepIIqezes} uod A epeinbase ebaijus sp
opojow un Jod 8jenbed ns spuew anb sowefesuode 9| ‘Ug1oa9j0id JoAew eled YLON
"gjusuipiad uoloewIOU JaINbiend owod Jse ‘ewsjqoid

|p uoroduosap eun ‘ouoilel A UQIDdaIIP ‘@iquiou ns eAnjou| *(0JAUS 8P SBUOIoNJISU
Jiq10a4 ered 06 10-92/2-008-| [e Jewe| usgap A eidwod ap egenid eun Jep Ue}seosu
0|0s BluIo}I[eD ap sejuspisal soj) ofeuew A ojaus ep soiseb Jod SNO0‘0L$ op [exsod
oli6 0 anbayo un A eidwod ap 0gioas ns uod oun| ‘osonlosep ojesede [o asalboy

02G80 'N “OSpuIp iseq

peoyd pIojIN 0GH

Jswyedaq 82In8g

Heuising

‘B 0soN}osep ojelede [o asaibal 0 061.0-92/-008- | [B JopILUNSU0D

[e B1ouUs)SISE ap sield eauj| e e swey| ‘enuesed eise ofeq 0[oIAIeS Jaus}do eled
"UQIOBILIgR) 8P BYDS}

| op Jiped e sesew 9| op eiss efuesed ap opopad o ‘Bidwod ap 0qioal [op Bloussne
u3 "elueseb elss ofeq oloIAIBS JIqIoa) eled ouolebljgo se ou osisifal ap oue|nwlo} [&
Jesaibai ‘obrequis uIS “JeulbLio eidwod ap BydS) B 9P UOIOBILLISA B| JEY|IOB) 8P Ul

e ojunpe oJ1sifai ap ouenNWLIO} |8 081109 Jod asaibal A aus|| anb sowelesuooe &7
*9q1I0Sap 8S OW0d

[e1 ‘ososed osn eJed opesn opis eAey ojesede |9 opuend us aidwals ‘[eulbLo eidwod
ap BYO9) | 9p sondsap SOUE ¢ sjueinp SS[eLISTeW SO| U O BIGO 9P OuBW dp 0}08jep
0pO} BAUOD  JoIBId JOMO4UBWS SOIBA 009 8P BIOPENDIT B| BZiURJED @UEBUISIND
"SOJUBIOIBWOD SOJI0 N Se)s||[e1op soj eled s ou ejuesed eyse ‘enbyyioadse

0] 8] B] 8puUOpP SOPE}Ss SO| 8P UYIodadxe  "0Jased o [euosiad osn esed ‘epusl} Bun
U @UEBUISING 8p  JalWdld JoModUewsS solfe/ 009 op elopenar] ns opeidwod

BY IS JOPILLUNSUOD UN S8 Pa)s( "8}USWE|0S S8I0pIWLNSU0I so| eled s8 eljuesed ejs3

SONY € 40d YAVLINIT VILNVHYI

60 &IqI{ « Bwif | 010D o BUE 0IPOS e Bui| [012}S8J0D) & b

epeinjes esein) e by BSein) e b Seuisjoid e b9 Sojeipiyoqie) e (eseib ap 90S) G9 SeLoeD
:(epeseyond |) uoloiod Jod [euojoLinu Jojep

"Bl O 9jusl[ed BleMIS
A BlIAIBS 8D S8lUE B|91UBI[e0aY opeIsbuyal |8 Us 0dnewlay ajusidioal un
Ud BS[ES B| 9AI9SU0Y) "Sa[eUOIOIpe sopunbas ] aiueinp andj| A e|jiuren ap
010BJ1X3 |9 9nBalby "opneiep sluswels|dwod 91s8 891|000y |9 anb eisey
‘ojnuiw | 8ueinp opuendl| ebig ‘uodey |8 881D "ede] e| Us BINUBgE B
Jod ejuswelug| d1usIEd 8Yy2d9| B BUSIA ‘BiopENI]| B| Jebede ulg 'sopunbas
0g @1ueinp opuenay| ebis A seanze g anbaiby "eleq pepIoojaA B S80aA G|




8l

e 0| 8s|nd "ede) | ausl) "ejopendl| e| op eiIel B| Us 81ej000y0 |8 BBuod

oind ejjiuieA ap 0}0B.IXS Bp B}IpRIRYOND 7|
BpejUSIeD ‘epewalosap ayod| ap eze}
ope[nueib Jeonze ap sepeseyond g

sepeBind z;
ap soyoepad us opelod ‘pepljes euang ap aYoa| UOD S}e|00YD AP SBZUO  §

epebind z; ap sopoepad us
0pEeHO09 ‘pepIED BUANQ P 39|NP-IWas 0 obJewe-1Wwas 8}ej0o0yd ap SEZUO

(sepeJseyona (g) ezey v |

sa/jsod 0 opeay Uod JINISS Bied

31V10D0HD 3A VSIVS

bz eiqI{ B 0192 o BWG 0IPOS e B [048}S8J0D) e B EPEI
-njes eselr) ¢ DO BSBID o B SBUISI0IH & DES SOJRIPIYOGIR) e (BSBIB 8P 9%(0) 82| SBLOBD
:uojaJod Jod [euoloLinu JofeA

‘Se||lJ0) O SSJ;O@
‘sassod ‘opejay uod eleAlIS 'JOpEJQB!J}SJ |© us odlipwisy elue!d!oeJ un us
BS|es | 9AIBSUOY) "SB||IWas Se| 8109 A Bul B|[BW 8P JOPB|0D U0 BjOZoW B
Blan) "Blje pepIoojeA e sopunfas g e 0z 8iuelnp anor “edey e| ausl) ‘op
-BOIpUI UBPIO [2 Ud ‘BJopeNdl| B 9p BAel B] Us saiusipalbul So| Sopo} ebuod

uowi| ap obn[ ap epeseyosnd 1

openueib Jeanze ap epeseyond 1

sefos seAeq ap BAISSUOD 3p BzB} %,

(sepejabuoosep o seasalj) sesanquiel) 0 SeSal) dp sezuo gl

eze) v op seuoioiod g
osenb ap eye) 0 opejay Jezelepe eied

SVAvE 3d VSIVS

6| BIqI{ & BWQG| 010[BD & BWE| | 0IPOS e BUZE [018)SB]0D) o BE EPEI
-njes eseir) ¢ B | BSBID o B SBUISI0IH & DEZ SOJRIPIYOQIRD e (BSBIL 8P 9%0F) | L SElo’D
:uoraJod Jod [euoloLnu Jofep
"BPBlUOW BlBU UOD OeAIIS
"OJINISS P S8UB SoINUIW (] SlueInp auyud anb eywad A ouloy [ep
o[aJney "opeIop UdIg 91se anb eisey ‘sonuiw 0z B G| djueinp OjOpUID0d
ebis A ouioy [o us INoJe|d |5 salbay ‘|e1sed [ap BWIOUS SlusuBWaI JBonze

[op Seypeteyono g se| eziedse A ouloy [ep ojalilel ‘sojnuiw Gg op sendse(
"SOINUIW GE SIUBIND OpejUa[eoaId OUIOY |9 US 18202 B [NoJe| |8 BbBuod
"OWSIW [ U B|OZaW B| BUSIA A 8pjoW [9p Opuo} | Us SBzaled se| ebuod

"OpEISELWSP 8NJI| ON "BSOLLBIO BIOUS}SISUOD
BUN JBUS}JO BISBY ‘sopunbas (| slueinp andiq “elaued e| A euley e ‘[es e|
‘loyoole |9 “e|jluleA Bp OJOBJIXS [0 ‘SOASNY SO| ‘BWaI0 | ‘epeiodens ayos)

e| onBaiby "eleq pepIOO|oA B S809A G| B (| 8S|nd "ede) | a1ia1) "elopenol|
e| 9p e.lel B] Us seue|joAe/selpuswie se| A Jeanze [ap ezey v, eBuod ‘ope)
-nuelBb Jeonze op seypeleyond g uod ojgaionjodss A epiaiiep ejjinbajuew
Uod opefeAo n Jejnbueloal apjow un aedald 4,Gz€ Ue ouloy |9 ajusijedaid

(sepejobuoosap o seosaiy) sedad uis sezaiad op sezuo  g|
onjod ud ejouEd 3p BlpEIRYIND 7,

BULBY 3p BZB} 3%

|es ap eypeseyond 8,

o)jaJewe o Apueiq ap epeseyond 1

E|[IUIBA 9P 0}9B.1XS 9p BpeJeyond 1

sopuesb sonany ¢

BWAID 9|Op 3p ezB} ¥

(onjod ue ou ‘eje| us) eseub uis epeiodens ayoo| op ezey
(1oges ns Jezjeas esed sepe)so}) Sseue||dAe ap O Seipudwije ap ezuo 1
ope|nueib Jeonze ap sejpeseyond § + eze} v,

epnaiap ‘|es uis ejinbajuew ap seypeseyond g
sauololod g

‘9)uBSaIa)U| SBW une eas anb
ejed sepjjow Seue|jeAe 0 seipusalfe Jipeue sowiploaq ‘seAeq ep odl Jainbjend o sefe
-nJ1o ‘sedad ‘souzeinp ‘sezaiad uod asseledaid apand anb sgouel) a43sod [euoioipel|

SVZ343D 3a ILN4V1O

bz &IqI o Bwigg| 010[eD 8B/ || 0IPOS e BUigl [018]S8100) e by BPEI

-njes eseir) ¢ bz | BSBID) o BG SBUISI0IH © BEE SOJRIPIYOQIRD e (BSEBIB 8P 9 | }) 2GZ SeloeD
:uoraJod Jod [euoroLanu 1ofep

‘elosobuyal ‘el 9188 opuen) "BUIAISS 8p saiue djuswels|d
-WOD 8ljUd B0} B| BNnb BlWISd "BlJUS EUO} B] Snb BPIpSW € BI9daInpu]
‘lewJou S8 01S3 "0pI009 OIpaw Jadased spand BLO} B] 9P 0J1Ud9 |3 'S0}
-NuIW Q9 B GG 81uBINP OUJOY |[© Ud 18009 B BuO] Bl BBuOd A apjow |9 us
B|0ZaW B| BUSIA "BSOWSIO BIOUSISISUOD BUN JBUSLCO BISBY ‘sopunbas G|
e (| 91ueInp eleq pepioojaA e anoi "ede) g| 84110 "OpedIpul USpIO |8 Ud
‘eJopenal| e ap el e] us sejusipalbul so| ap 01sal |8 A soneny so| ebuod




L

4,0G€ & ouloy |ap einjesad

-wa} | afeg "auyus anb eywad A ouloy [op BZou09 | snbeg ‘sonuiw G
ajueinp opejus|edald ouioy |9 Us BZUO0D B| BZBNY) "9p|oW [9p SOPEe| SO| Ud
K opuoy |8 us seja|eb A seueoed ap ejozaw e| ewdwo?) seueded se| U0
Se[aUIquI0D A BJBUBW BWSIW B] 8p SE}9|[ED S| 8p 01sal |9 858201d ‘S828Nnu
SE| UOD BpjoW |9 Ud sepijow seja|eb se| eBuod ‘sopunbas Q| sjueinp anoj|
oban| ‘ejje pepIoojaA B S899A G aS|nd "edey | a1isl) "BJOPENI|| B| 9p BlE| |
ud seja|eb G| ebuod "oidwelp ap sepebind g op opuoy A opuopal spjow
un us sejebuod A sepeoid seueoed se| enbeg "eleq pepIoojeA B $899A Q|

e g as|nd "edey g| aual) "eiopendl| g ap euel e] us seueded se| eBuod

4,G/¢ Us ouloy |o sjualjedald

epe|[eJ UIDa) BPEOSOW Zanu ap BlipeJeyond v,
onjod ua aiqibual ap eypeseyond 1

oAjod ua ejaued ap eypeseyond 1

e|[IUlBA 9P 3}199. 3p EpeJRYOND 1

ezejow ap eze} v,

Zjew op uoplwie ap epeJeyond 1

(e0) eaed ousjjas ou) ezeqeled ap (ezey z;| 0 Sezuo 9L-G|) eje| 1
eselb uis epeljodens ayos| op SBZUO gl 3p ele| 1
oualow Jedonze ap eze} 3,

sopuelb soneny g

:ousj|oy

epilaLIap ‘|es uis ejjinbajuew ap eze} ¢,

(ou o eseub ua soleq) ejjiuleA 8p SOY209zIq  Gf
seueoed ap sapejiw ap eze} ¢

:BZ9}10)

sauololod z|

‘8jualfnio sew eas epo} e anb
eied sejo|[eb ap BzapI00 SOWeZ|j) “BIOBID 9p UOIOdY 8p BI(J [8p [BUOIOIPEI] Bl8sY

SVYLITIVO 3A VZ31d0D NODJ vZvavivO 3d VidOl

S3071NA SVSTIVS A S34H1SO0d

b1 BIqIH o BigZ 0O10[D e B QG 0IPOS § B [0481S8100 ° OO
epeinjes eseir) g b eseir) o 6] Seuidjoid e by S0jeIpIyoqie) e (eselb ap 9%pg) 81 SeLoed

(eypereyond g ) uoroiod Jod [BUOIDLIINU JO[BA

‘ses|es 0 zolle Jeuozes ejed asiesn uspend USIQUIB] "SOISI) O SolBse
ap sejue sooslew o opeosad ‘ojjod ‘euled Jeuozes eied seloadse se| as)

'Sopljow Ug}se sausipalbul so| sopo} anb elsey ‘sopunbes

0S B 0Z 8)uBINp 9ndI| A OPEIIPUI USPIO |8 U SejuaIpaiBbul so| ap oisal |9
anbaiby "sopunbes G| e | alueInp efeq peploojen e anor “edey e| aisl)
‘eiopeNn|| 8| 9p kel B ud |aine| ap eloy el A eyusiwid ap souelb so| ‘oide
op Se||IWSS SE| ‘BZBISOW Op SB||IWaS Se| ‘0Jiue|no op sejjiwes se| ebuod

oAjod ua Jojo ap ejuaiwid ap eypeseyond  z;
003S 0I9WOJ dp B)pEIRYIND 3
B09S BORYE(|E 9p B)IPEIRYIND 1
099s 0||IWwo} 3p eypeseyond 1
099s oueblo ap seypeseyond
o)snb |e ‘ugjuawid ap seypeseyond g-}
onjod ua e|j0gad ap seypeeyond
onjod ua ofe ap seypeseyond g
opejnueib Jeanze ap eypeseyond
J9Ysoy |es ap eypeseyond 1
a29|np eyuided ap sepeseyond ¢
sozepad ua epepo9 ‘jaine| ap elfoy 1
eibau eyusjwid ap souelb ap eypeseyond  z,
eoue|q ejuajwid ap soueib ap eypelseyond  z,
oide ap sejjiwas ap eypeseyond
BZe)sow ap Se||iwas ap eypeseyond 1
0JJUBIND Op SE||IWaS 9p Seypeleyond g

eze) 7

"sopeuedws
Jeoey eised opejles ued uoa Jejozew eled o ‘ojjod 0 opJad ‘opeasad Jeuie eled [eap|
"sepuaj} se| ap 0/08.1d [ap UOJOOBI) BUN B ‘SEI08dSS 8p BJOZaW BSOJj/ep Bun ajedsid

NNrvd O7111LS3 SVIO3dS3

60 BIqI o Bl 01080 ebWg | | OIPOS e BUIQ [048}S8I0D & DO
epeinies esein) o B esein) o B Seuisjoid « BE SojeIpIyoque) e (eseib ap %81) gz SeUoeD
(eypeseyond 7 |) uoroiod Jod [eUOIOLINU JO[BA
"9sJe[ebuoosap op sendssp
9sJeulooo eled o1sl| Bleiss opeasad |9 0 ojjod |9 ‘euted e "ugloeebuod




9l

eJed oonse|d ap epuny eun us sofefuod A sojuswife so| aully ‘opeosad
0 ojjod ‘aused ap ugiaiod Jod oule ap epeleyond eun adljiN :ofesuo)

"SO0I}BISE SOpBOJBW SO| Us sajqiuodsiq .

‘ojJesn

ap S8JUB OjBA|9NASY "BUBLISS BUN 8jUBINp Jopelabliel |8 Us 8SIeAlasuod
apand oulle |3 ‘olesn ap SeiUe SoINUIL Og S1ueInp ojaieblyel A oonswisy
ajuaIdioas un us oulfe [o eBuUOd "sopunfes gz 8jueinp anoI ‘opeoIpul
UspJO |9 Ud Salualpalbul SO| ap 01sal |9 anbaiby "Sew $829A G 8s|nd "eulel
©| Op SOpPE| SO| adsey "eleq PePIOOIOA B S809A G 8s|nd “ede} e| aiisl)
“elopenol| e] op e.llel e us ofe o A 810jeyo |o ‘0osal} aiqibusl | eBuod

epljow ugoal eibau ejusiwid op eypelseyond  z,

onjod ua aiqibuaf ap seypelseyond g

OpE)ISO0] OWESYS dp 9)199E 9p epeseyond I

BUSIOW Jeonze ap epeteyond 1

Jgesem ejsed ap sepeleyond g

ezejow ap sepeseyond g

ZoJle 9p O OUIA ap albeuln op eze} v,

olpos ua efeq liewe) esjes o eAos op esjes ap eze} v
«(uMw) zoute ap ouln ap eze} Y,

ofe ap ayualp 1

epeb|nd z;, ap soyoepad ua opeHod ‘ouanbad ajojeyd 1
epebind z;, ap soyoepad ua opepLod ‘09saly aiqibudl ap ezuo 7,
Sezel g

seojeIse sebipuoqge 0 Sepeesus Jey
-edwooe eJed esjes ap Jinies spand ugiquie} enb opeasad o ojjod ‘euied eied ouly

JHAIONAr NOD 19VSVM 3d ONITV

‘ole | anbid
OpUEND BOSS BOBYEQ[E 8P SE}PEIeYIND g A ofouly ap sejjiwes ap ejpel
-eyonod g4 anbaibe A seoeuidss Jod eoeyeq|e e| BANHISQNS :UOIOBLIBA ,

60 BIqIH o B9 010D e BWGEH 0IPOS e BUE 018}S8J0D) o b BpEI
-njes eseir) e bz | BSBID) o BZ SEUIBIOIH o O] SOJRIPIYOQIRD) e (BSEIL 8P 9%/8) 91| SELOED
:(eypereyond z; ) uoroiod Jod jeuoroLianu JofeA
‘olesn ap
sojue ojeAlpNARY "eaibau anb Jejins eied o0}sed |ap BWIOUS BAIJO 9p d}ia0e
ap eded eun sl Jopessbual |9 us odnswisy swaidioal un us oisad |8

9AIBSUOY) sopunbas O B Og SlueInp Blje peploojeA e anor edel e auisl)
‘opeoid osanb |8 osnjoul ‘OpedIpUl UBPIO |8 Us Salusipalbul so| ap 01sal
[ anbaiby "s82aA G| B 0} as|nd "ede} e] aul) "euel e us ofe |9 efuod
“elie[ B| op 0sanb |9 auilay "osanb |9 Jeoid eled efeq peploo|oA B S999A
G| B Q| 8s|nd "ede} e| ausl) "BIOpENDI| B 8p BLEl B] US 0S8N |8 BHUOd
sope)so)} sauould o0 sedanu ap sepeseyond ¢

Leoeyeqe ap seloy ap seze} g

oind eAjjo ap 9)199e 9p BZR} €/,

ofe ap sauslp g-}

epebind z;, ap s0)gND ud opeuod ‘ouesawed osanb ap ezuo 1

SEZE} %

J10qes sew ajiep eled SeS|es Seljo uod ejozaw os o sejsed euedwody

ol1s3ad

by BIqI{ o Bui/ 01080 o B9 0IPOS e Bui( [018}58]0D) e B
epeinjes esein) o 6 Bsein) e B Seuisjoid e b SojipiyoqIe) e (eseib ap 9%0g) 92 SeloeD
‘(seypeieyona g) uojoiod od [euojoLnu Jojep

"SOOljBISE SOpBOJeW SO| U8 s|qiuodsiq

"ajuaIinIo Anw eosaly ebnyos)| Jezasope
eJed es|es | s ‘sopunbas O & Og 81UBINP e PeploojeA B anor “ede}
| 844810 "Ope2IpUI USPIO |9 U ‘elel e| us sausipaibul so| sopol ebuod

eOljRISE OWBSYS 9p BS|BS 9p BpERIEYONd 1
eAos ap esjes ap epeJeyond 1
«(uniw) ssuodel zoise ap ouln ap sepeljeyond g
|eJauiw o epeJyjiy enbe ap eze} ¥,
zoue op albeuln ap eze} €,
euezuew ap obn[ ap eze} 3z,
BZR)SOW 3P BYpEIRYIND 1
ofe ap ayualp 1
sozepad { ua opepod ‘ajojeyo 1
epeb
-Ind 2, op selepos us openod ‘obie| ap sepebind g ap aiqibual ap ozepad 1
epeb|nd z;, ap selepou us sepepo9 ‘seloyeuez v
sezel g

Jesedaid ap
1108} Anyy “siysns soj sjuswieiousb eyedwooe anb ajusiinio ebnyos) g esed ozaiepy

JHAIONAr A VIHOHVNVZ NOD VSaANOJVr VSIVS




Gl

60 BIqIH o Big| 010[8D o B/ 0IPOS e Bui| [018}S8]0D) e B
BpeInjes eselr) o b9 BSeIr) o b SeUI8)0Id e B SOJRIPIYOGIRD) o (BSBID 3P 9%66) 8G SELORD
Bpeleyono Jod [euoldLinu JofeA

"BUBWSS BUN djueInp Jopeiabuyal

[o Us JeAsasuUOD apand os BS|es €7 "elesn ap Sjue sonuIW g djueInp
elaJabljal A oongwisy ajusidioss un us BS[ES B| BLSIA "S8[BUOIOIPE SOP
-unbas G aueinp opuenal| ebis A epijow eiusiwid ] anbaiby ‘sopunbas Q|
d1ueINP 8ndl| A ‘opedlpul UspPIO |9 U ‘sajusipaibul so| ap 01sal |9 anbaiby
"elJel e ap sope| so| adsey ‘sopunbas

0} @1ueInp anar [es e| A ole @ ‘e10/eyo |9 anbaiby "oonseld op ejniedss
BUN UOD B.IE[ B] 8p SOpE| SO| adsey ‘sopunbes g ajueinp anal| A elel

| U ouesawled osanb |9 eBuod "euel g] ap ejusiwid e aijey "sopeaid
s0J10 ‘sopezanind ueseynsas souelb sounbly "sopunbas (| sjuelnp eye
pepIoojaA e anol “edey el a1a10 A eisel e| us eusiwid ap soueib so| ebuod

|e1obon ajeoe 0410 N BjOUBD 9P S)I9%k 9p BzB)] Y
oind eAljo op a)leoe ap eze} v,
OUIA 9p aiBBUIA 9p BZB) 7/
Jybi|,, esauofew ap sepeseyond g
211YsJ9])S92I0)\\ BS|eS ap BlpeRIRYOND
ezejsow ap epeleyond |
J9Ysoy |es ap ejpeseyond  z;
opeoeyoew ofe ep ayualp |
epebind z;, ap soyoepad us opepiod ‘ajojeyo 1
sepebind z; ap so)qnd us opepod ‘ouesawled osenb ap eZUO |
eibau eyusiwid ap souelb ap seypeseyond g
BzZel 4|
ejsed op epejesus eied 0zaiope 0S0IqeS

VvOS3d4d VINIINIA A ONVSIINYVd 3d VSIVS

60 &IqIH o Bui| 012/D o BLI9Y OIPOS e B [018}S8J0D) ebg BPEI
-njes esein) ¢ bz | BSBID o B( SEUIS0IH © O] SOIRIPIYOQIED o (BSEIO 9P 9%/6) 60| SELOBD
:BpeJeyond Jod [uoloLiNuU JojBA
"0]9 ‘|oS |e Sopeoas sajewo} ‘olsad ‘seosal) sequaly Jebaibe o ‘siw A uowi
ap obn[ Jod sopinysgns apand ugiquwe] "8}I80E 8P O BZejSow ap ‘albeuln
ap odi} 0430 8921|11n ‘e1BeUIA B 8p 01Snb |9 Jeiquied Bled :Sauoioelie)

"e}oiBeUIA B| Jeuois|nws eled ss[euoloipe
sopunbBas (g ajuelnp anai ‘(sopunbas Qg) sluswieius| saade so| anbaibe
‘opuenol| anbis seJiusi ‘sopunbas G| e Q| aiueinp anal| A ejusiwid

e| A [es e| ‘aibeuln |9 ‘ezeisow e| anbaiby “oleoid esed efeq peploojon
B $909A G 8s|nd "ede} | aliel) "eiopend| el op elel e| us ofe |9 ebuod

|eyaban ayaoe ap ezey g/g

oind eAljo ap aHaoe ap eze} ¢/2

epljow ugioaJ ejuaiwid ap e)ipeleyond
J3yso) |es ap epeJeyond 1

OUIA 3p aiBeuln ap eze} 3,

BZE)}SOW 3P SEepeleyond g

ofe ap ayualp 1

ezel o |

sepefesus sns Jeuozes eied B}

TVNOIDIAVHL VLIHOVNIA

bz BiqIH  BLigg 010D o BWiE | 0IPOS e B j048)S810D) 8 BO
epeinjes esein) g b esein) o 6| Seuiajoid e Bg SOjeIpIyoqie) e (Bselb ap 9%/ [) 8¢ Seloed)
:eze} g, ap uojoiod Jod [euoioLINU Joje/

‘ejusiwd

A [es uood 03snb [e suozeg "ojus|-oipaw obany e Bs[es e| sjusiedal A ejjo g
us sopenal| sajeiaban so| ebuod ‘sopunbas Qg e oz slueinp anaiq ‘oonse|d
ap e|njedse eun uoo ekl e] ap sope| so| adsey "eleq pepIoo|aA B $899A Q|
as|nd "elJel e ap ede) e| auisl) "BIOPENDI| B 9 B.IE[ B] US OpINb)| |9p BZE)
2 A saje1oban so| eBuod "e||o B| us opinbj| | asaibal A ssje1eban so| Bjan)

'SoInUIW G BlUBINP
asodal ejozow | anb eywuiad A obany [ap e||0 B] 84138y "SOINUIW 0Z B G|
ajueInp opuslood ebis A |0 e| op edey g| aliley ‘BuLIgqND Sluswieloled e|jo
e| ‘sojnuIW O B Gg 81ueInp ojus| obany e zand A obeny |9 Boznpal oban|
eAJBIY anb elwied "sajewo) so| A ayewo) ap eised e| ‘ouln |9 ‘olos ojusiwid
|9 anbaiby "sanens ugiss sofe1ebaA so| anb Blsey ‘sojnuiw § B 9 dlueinp
©ZoNno A B0 €| 8luswierosed eign) "eoeyeq|e e| A ouebalo |9 ‘ofe o ‘oide

[o ‘eloyeueZ B ‘e||0gad el enbaiby "eIpsw |0 BuN US 811908 |9 S}usi[E)

epljow ugloal eibau ejusiwid ap eypeseyond 1,

J3ysoY |es ap elpeseyond  z;

S0}IgND Ud SOpPE}0D SOpIo02aid sajewo} ap (eun eped Sezuo G|) seyle] ¢
a)ewo) ap ejsed ap sepeseyond g

(yanowsap OwO09) 028S 0OUB|] OUIA 8P BZB} %,

epebind | ap sozepad us sopepno9 ‘sopese sofos sojuaiwid v




143

B09S BORYE(|E 3P B}IpPEIRYOND

093s oueBa1o ap eypeseyono

ofe ap sajualp

epeBbind z;, ap soN90.4} us sopeno9 ‘soide

sepebind z;, op soyoepad ua sepepo9 ‘seLioyeuez
epebind z;, ap sopoepad us epepod ‘epueib ejjoqed
oind eAljo ap aj@oe ap epeJeyond

sezey g
"esojoljep A 8jqepnjes

J41S3IdNVO SILVINOL 3d VSIVS

T~ AN AN I ™

SONITV A SVSTIVS

60 eIqIH « BWEZ 010D o BWiHGZ 0IPOS e BLIQE | [018}S8J0D) o B9 BPEI
-njes eselr) o B | BSBID) o by SEUIBI0IH o B9 SOIBIPIYOQUED e (BSEIB 8D %1G) 281 SBlo’)
:ugjoJod Jod [euojoLinu Jofep
‘(uoroenuUOD B B}98J) a11sadwed S81ew o} ap Bs[eS UOD djus|ed BjeAl)S
"SOINUIW Q] B G d1ueInp alus anb eywiad A ouloy [op 118y "SonuIwW
0S © Gy d1uBINp OpElUS[RdaId OUIOY |8 US BZanY) "elesed ewio} Ud BjoZawW
| op ewIous ued ap selebiw eziedss A apjow [0 US BjOZoW | BUSIA

"SO[BUOIDIPE SOPUNBas g B G| 8jueinp anor “enjedse

BUN UOD IRl B] 8P SOpe| SO| adsey ‘sopunbes G| ayueinp andl| oban| ‘eleq
PepIO0IaA B S808A (] 8S|nd "ellel | us ejusiwid e| A [eS e| ‘opeznusw

-sap obeisy osanb |8 ‘81001 0sanb |9 ‘seoeuldss se| ‘sonany so| eBuod
"elJel e ap ued ap selebiw se| anbeg "sopunbas G sjueinp opue

-noj| ebis A eoeyeqe e anbaiby "opeoid eied s8oan O e G asind A euel g|
us ued |8 eBuod "eusel B] ap 0senb |8 anbeg "efeq pepioojoA & Se98A | B
01 8sind "ede} e| aus10 A BiOpENI|| Bl 8p B.IE[ B| US 0BEISY 0S8nb | e6uod
"BAI|O 9P 811908 UOD oJidwelp ap sepebind

0l @p opuoy A opuopal apjow un asedaid 4,0GE US ouloy |8 ajusljedaid

epljow ugloal eibau o esue|q eyualwid ap BlpeIeYoNd 3z
J3Ysoy |es ap EjipeJeyond

eselb us oleq epjoou osanb ap seze} ¢

sepeoas A sepene| ‘seoeuldsa ap (Sezuo z,g) seze} g
sapuelb sonany v

B03S BORYE(|E 9p E}IPRIEYOND %}

epebind z;, ap sopyoepad us epepiod ‘ued ap epeueqal

epeb|nd z;, ap s0}Iqnd ud opeHood ‘obeisy osanb ap ezuo 7,
oind BAIj0 9p a)29E ap B}jpeIeyond 1
sauololod g

‘aljsadwed 8jewo} ap
es[es uod epiaies ‘ayoinb e epioaied ‘epeljus esojled

0S3ND NOD SYOVNIdS3 3d v1idOol

118000 9p S8)jue BSBW B| U0d (9 euibed
©| Us B}908I B| 85B9A) 01s8d p BZE] 7, BAjONASY :03sad uod  sianodod,

60 &IqI{ « BwgE 010D o BuiLE 0IPOS o BB/ [048)S8J0D) o DBE BPEI
-njes esein) e G esein) e 69 Seus]oid e by | soieipiyoque) e (eseib ap %/g) 92| SeLoe)
:uoraJod Jod [euoroLanu Jofep

"S91UBI[BD SOBAJIS A 0]|IyoNd un uod sapjow
S0| 8p soyoued so| 8fojje ‘ouloy [op Sepjow SO| anbeg 'sonuiw G slueinp
opus1009 ehis A 0]jIyond un ap eluNnd B] UOD S8J9A SBLIEA OUN BPED 8I0LISd
"SOpBIOp UISs anb Blsey ‘soinuiw Qf dwueinp  sianodod, so| ezen)
‘opejus|edsid ouloy [o us sojebuod A sapjow SO| Us B|ozew e| BUSIA

"SOINUIW G| B O} 8jueinp asodal Bjozew e| anb elWIed "Se[euoioipe
sopunBes o} 8jueINp 8ndl| A BUOJBW US B}S8 BIOPENDI| B| SBJJUSIL BPIIS)
-Jop e|linbsjuew | enBaiby "olBSe08U BISN) IS BLIE[ B] 9P SOpE| SO| 8dsey

"sopunbas (| sjueInp enor “ede} | aiisl) "OPBIIPUI USPIO [8 US ‘BIopendl|

e| op elel B| U |es B| A epeiodens ayos| B| ‘euley e| ‘sorsny so| ebuod

“Jeauloy esed Aeidg o e|jinbajuew uod sousnbad sel
-uaidioal o suiynw esed sepjow g} asedald 4,G/€ Us ouloy |8 sjusiedsld

epijaIap ‘|es uis ejjinbajuew ap sepeseyond G

J9Ys0oy |es ap eypeJeyond

(oajod ue ou ‘eje| us) eseub uis epelodens ayoo| op sezey g
euney ap seze} g

sopuesb sonany 9

.Sianodod,, g1

'BOSOP 0] IS BSBW SBW %05
un ayuad 8| iopendl| ns ap pepioeded B ‘slBUISIND BIOPENIJ| NS U0D Jeiedaid
ap se108) Anw ‘soaige Sojoued SOPEBIISIJOS S0}S8 U0D SOPB}IAUI SNS B suolsaldu)

S0193d443d «SHIAANOdOd»




el

bg BIqIH o Bui/p 010[8D o B/ 9E 0IPOS e b/ [018]S8]0D) o B EPEI
-njes eselr) ¢ Og BSeID) o B SBUIBI0IH © DL SOJRIPIYOGIRD e (BSBIB 8P 9%8¢2) /8 SEeloeD)
:uojoJod Jod [euojoLanu Jofep

"BlJelUB|Bd8) 8p OjUBLIOW |8
us ewalo e| anbaibe ‘ejuejepe edos | Jesedaid asep IS "ojusWIEBIRIPSWU
elenis A Jley-pue-jey ewald e| sanbaiby "ealsly anb enwiad o "oipaw
obany e edos e| 8lusijedsy B||0 B| U SOpENI|| sajeiaban so| A ajusuewsal
OpJ[ed [@ suIquIo) "elopendl| B] enbedy "sejeuoioipe sopunbas G ayuelnp
opuenal| efis A ejusiwid gl A |es | anbaiby "BSOWaI0 BIDUSISISUOD BUN
Jezueoe eisey sopunbas O & g aiueinp andi| oban| ‘ele pepioojeA e
$909A (] 8S|nd "ede) | 841810 "BJOPEND]| B| SP BJJE[ B| US OP[ED [9p BZE} |
K saje1aban so| ebuod opinby| |9 A saje1eban so| aniesal A edos e| 8jan)
'SOINUIW G BJUBINP

Jesodal slep A obany o enbedy "sonuiw Gg e 0z d1ueinp opuslood ebis A
obany |9 afeg sousiwid so| A se1ewo} so| ‘op[ed g anbaiby ‘ooedo eajgnA
8s zolJe |9 anb ejsey ‘solnuiw g sjueinp opusiood ebis A eoeyeqie el A
zoJJe |9 anbaiby ‘seAens Ug1se anb BISeY ‘soINUIL O B g d1uBINp S9jeld
-Ban so| Bzana A e||o B| BIgn) "eloyeuez gl A oide [o ‘©||0ga9 | anbaiby
"BIPSW BJ|0 BUN US 0}us| 0B8N} B 811808 |9 U0D B|jINbajuew e| BllIeQ

Jley-pue-jjey ewaid ap eze}
eoue|q ejusjwid op eypelseyonds %,

J3ysoy |es ap ejipeseyond

sope)so} sofos sojuaiwid

so)ioepad ua SOpeI0d SOPIN0D SB)EeW O} Ap (BUN BPED SBZUO %,GL) SBlE|
olpos ua ofeq A ese.b uis saje}aban ap o ojjod ap opjed ap seze)
BOBYE(|E 3p B}IPEIRYIND

odue|q ZolJe ap Sepeseyond

epebnd z; ap s0}1904} Ud EPEJOD ‘BlIOYyBURZ

epebind z;, ap sonuo04} us opepo9 ‘oide

epebind z;, ap soyoepad us epepod ‘euanbad ejjoqad

eind BAIjO op aj99€ 9p BjipeJeyond

|es uis ejjinbajuew ap epeieyond

SBZUO 9 ap sauoiolod

X

O A Ao N AN

uoyseo0 eisinbjend eied eospiad ‘edos eulblio A esojoleg

Oorod O.LN3INId NOO S31VINOL 3d VINTFHO

"B} 0 8juaI[ed edos B| BAIS “Jley-pue-jey ewaid e| anb odwai
owslw [e edos e| & opedid ousq ap ezel ¢, anbaibe oban| ‘128l ewsiw
e| eBIg "so[e}obon so| Uoo opeold ouieq ap Bze) 7| Bzen)) :UgioeMep

B¢ BIqI  BUQG 019[BD o BWEIE OIPOS e BWEY| [0481S8I00 © DBE EBPEI
-njes eselr) o B9 BSEID) o OBE SEUIBIOIH o DG SOIRIPIOQURD e (BSEIB 8D %/E) ZE | SBlIoRD)
:uojoJod Jod [euoroLanu Jofep

"eluaiwid e| A [es el ‘Jey
-pue-jey ewald e| anbaiby -ojus|-oipsw obsn} e edos e| ajusleosy g0
©| Us sopeno| saje1eban so| A s1usuBwWS) OP[ED |8 dUIqUIOY) "BIOPEND]| B
anfedy "sajeuoioipe sopunbas G| e (| S1ueinp andl| A eiopend| e| adsey
"sopunbas Qg B Qg d1ueinp eije PepIoojoA B andi "ede) g| a4ia1) "eiopendl|
| op euiel e| Us op|eod |op eze) | A sejeiaban so| ebuod 'sojnuiw G syuelnp
uajus anb eywisd "opinby| o A sejelaban so| anesal A edos el 8jan)

"saAens uglse seded se| anb elsey ‘sonuiwl G| B O}

ajueInp opusloo9 ebis A obany o aleg "eassly anb eisey oye-oipaw obeny
e ©Z3Nd A B0 | BIgND "Bnbe |0 A opJed |o ‘seded se| anbaiby ‘serens
ud1sd anb elsey ‘sonuiw G B ¢ sluelnp sojezand A ojjiwol |8 A e]|0ge9 g
‘ossand [o anbaiby "eipaw e|j0 BUN US OIpaw obany e BjjiInbajuew e| elIeQ
‘enbe |9 a10g "e1uaididas [9p OpUO} [© U SOp

-B[NWNOE. sonpisal So| JaAow uls oland |8 alijal oben| ‘sojnuiw G syueinp
Jesodal ale@ enbe uoo ajusidioal un us souend ap soyoepad so| ebuod

jJley-pue-jjey ewaid ap ezey v
eouejq ejusiwid op eypeseyond  z,
13S0y |es ap e)peseyond 1
|esauiw o epeayjij enbe ap ezey v
olpos ud ofeq A eselb uis ojjod ap opjed ap eze} ;L
epebind | ap soyoepad ua sepepo9 ‘seipaw sezifos seded 4
Ojjlwo} op eypeJeyond v,
epebind z;, ap sonoepad us epepo9d ‘eusanbad ejjogad 1
|es uis ejjinbajuew ap epeieyond 1
epebnd 24 ap S0}20.} U SOPEO0D A pejw B] U djuswieulpn)
-16uo| sopiped ‘(ajuswesiun aaens apiaA A eoue|q aped) soipaw sodiend 4

SBZUO 9 ap sauoioiod g

ajusleo 0 BLy 8siinies spend enb [ijesien edog

Oodd3aNd A Svdvd 3d VINIHO




¢k

bz BIqIH o DG 010[8D e B G 0IPOS e BUig| [040]S8]0D) o bt

epeinjes esein) o b/ esein) e by seuisjoid e 6/ sojeipiyoqie) e (eseib ap %6S) 86 SeUoeD
:uoraJod Jod [euojoLnu Jofep

‘Ifesed ap ozaiepe UOD ‘sopeius|ed
soje|d us eleAS "eAsaly anb eywad oN "8sadsse anb eisey ‘sonuiw g e 9
ajueInp olpasw obany e Bwaid B BZon) "ejusiwid A [es uod suozes edos |
e ejozaw e| anbaibe A ziew ap uopiwie |9 A ey enbe |8 BAjSNASY "Jjey-pue
-Jley ewaJo e| anbaiby "e||o e| us sopendl| saje}eban so| A sjusuewal op[ed
[o suIquI0) "eJopendl| B enbedy "BSOWaIO BIDUSISISUOD BUN JaUSJ0 BlSey
‘sopunfas Qg e Gg eiuelnp eleq peploojeA e anor ede) el aliel) "elopenal|
e| op e.lel e] us op|eo |op eze) | A sajelebon so| eBuod ‘soinuiw G sjuelnp
uspus anb eywiad opinby| |8 A sajeieban so| aniasal A edos e| sjon)

'S9ABNS UD1Se sobel

-Jedsa so| anb e}sey ‘sojnuiw | e Q| 8iueinp opuslood ebis A obany |8
aleg "enaly anb eisey oje-oipaw obsny e ezand A gjjo e eigny *(jifesed ap
epeJeyond | apJenb) opeoid |ifasad |op elokew el A opjed |9 ‘sobeiedse
so| anbalby "epelop ou osad ‘eAens 9]1se anb eiseY ‘soinuIW ¢ B g 8jueinp
B[eZ9Nnd A ©]|0g99 €| 9nbaiby "eipaw Bjjo eun us ejjinbajuew e| ejieQq
‘esel e| op opeold |Ifesed |8 aieYy “eleq pepIoo|eA B S809A G O #

as|nd ede} | auia10 A eiopenal| e ap euel e us |ifeled ap seloy se| ebuod

eoue|q ejuaiwid ap eypeseyond  z,

19Yso)] |es ap eypeseyond 1

(le4auiw o epeayy) ey enbe ap ezey 24|

Zjew ap uopiwje ap epeseyond 1

jJley-pue-jjey ewaid ap ezey |

oipos ua ofeq A ese.b uis saje}aban ap o ojjod ap opjeo ap seze} ¢
epebind | ap S0zoJ ua SOpeH0 ‘soasaly soberiedsa ap eiaq| 1
opeoid oiiand o e||0qeo ap ez} £

|es uis e[jinbajuew ap sepeseyond ¢

opeoas A opeae| ‘oueljey |Ifasad ap ezey v,

SBZUO g 8p seuoloiod g

sobeLiedss sosoiges uod edos esololeg

S0HYVYHUVYdS3 3d VINIHO
b1 BiqiH e By 010D e Bt 0IPOS e B (018358100 e B

BpeInjes esein) o b0 esein) e b seuisjoid e b/ sojeipiyoqie)) e (esesb ap 9%g) 89 SeLoe)
:uoroJod Jod [euojoLanu Jofep

"BJUSW 9P SE[OY O SOUEBPUEJE ‘SESaNqUBl) U0D BWISIO B| BZOIOPE ‘BaSap
0| IS "BlIAISS Bp SdlUe U] ela1ebuiey elopendl| e| anbedy ‘epeasap elo
-Us1SISUOD B JBus1qo BiSeYy elueseu ap obn[ sew anbaiby "eje pepioojan

e sopunfas g e g diueinp anor “edey | 84810 "OPEIIPUI USPIO |8 Ud

‘elopendl| | ap ekl B us efueseu ap obnl |ap ezey ¢4 A seiniy se| ebuod

efueseu ap obnl ap ezey |-z

epebind | ap soyoepad ua opepod apuelb ugjdw 1
epeb|nd | ap sopoepad us openod ‘oinpew obuew 1
09s3J) aiqibua| ap seipaw selepos ¢-g

SBZUO g 8p sauoloiod g

‘aJpsod
8 0 ozienwie [ esed ‘elueseu ap obnl A obuew ‘ugjaw ap UOIOBUIQUIOD BlOBLIad

OOYNVIN A NOT3 3d vAv13H VINIHO

bz BiqIH e Bugz 019D e BUiEZ 0IPOS e BUIQ [018]S8]0D) e O

epeinjes esein) e« b esein) § bz seuisjoid e bl | SOJeIpIyOqIe) e (BSBI6 8p 9%G) |G SBLo.)
:uoraJod Jod [euoroLanu Jofep

"OlIAIBS 9P Sdlue Udlq
olaJgbuyey ejusiwid A es ‘uowi| ap obnl o zaisl ap sibeuUIA UOD BUOZES
"ajuaIdIoal [ Ud SB[OZaW SOp SB| dUIqWO)) "BSOWSIO SEW BIOUSISISUOD BUN
Jausyqo eJed anal| 0 ‘eleq pepIO0jeA B S829A (| 8S|nd “edey e| aua10 A eisel
B| US S00SaJ} S81ewo} so| A sejelaban/selewo) ap obnl |ap o1sal |g eBuod
"aualdioal
un us opinbj| |8 BUBIA "sopunbas (| e G slueinp efeq pepioojaA e anol
'se19]|10ge9 se| A ouadelel |9 ‘olos ojusiwid |9 ‘epsan ojusiwid o ‘ouidad
[o ‘oide |0 ‘sajeiabon/sarewol ap obnl |ap ezey | anbaiby "efeq pepioojon
B $909A (| 9s|nd ‘ede) g| aus1o A eiopenal| e| op eilel e| us ofe |9 ebuogd

epijow ug19ai eduejq ejuaiwid ap eypeleyond

13S0y |es ap ejipeseyond  z;

uowl| ap obn[ ap o zaial ap aibeuln ap sepeseyond ¢

epebind | ap sopoepad us sopepod A Se|jIWAS UIS ‘SOIpaW Sd9jewo}  §

epeb|nd z;, ap SOHD0.} US SEPEHOD ‘SE)9||0gad 9

epeb|nd z;, ap soyoepad ud opeuod A sejjiwas uis ‘ouadejel 1

epebind | ap sopoepad ua opepoo A sejjiwas uis ‘ofos ousiwd  z,

epebind | ap soyoepad us opepod A sejjiwas uis ‘Opian ouaiwid
epebind | ap sopoepad us A peyw




L

| U9 9jusawijeulpnybuo] openod ‘sejjwas uis ‘opejad ‘apuesb ouidad 1
epeb|nd | ap s0}1904} Ud opeyod ‘apue.lb oide !

$9191909 eJed soje}oban ap obn[ o sajewo} ap obnl[ ap sezey ¢

ofe ap sajualp g-}

SBZUO 9 8p sauololod g

"9)UBI[BD OUBISA 8P BYO0U BUN
vJed 0108184 "SOINPEW S8)eW o} LoD opeledaid ‘SojioAs) soje|d solsenu sp oun

OHOVdZVO

60 BIqIH  BLEE 010D o BUWGE | 0IPOS o BLUY [048]S8]0)) o BZ

epeinjes esein) e bg Bsein) e bg seuisjoid e bg sojeipiyoqie) e (eseib ap 9%8S) 8y SeLoeD
:uoyaJod Jod [euorolinu JofeA

"BJIAISS Bp S9)UEB SOINUIW O B G| Jopeiablial |ap ejanbes opels
-Buyai |8 us oongwisy sjusidioal un us elsed | JeAIBSUOD 8pand "BlIASS
op Selue BIOY eIpaw dueinp asodal anb eywad A swsidioal un us elsed
| BUSIA "BSOWaID 9150 Blsed B| anb elsey ‘sopunbas (g € G| diueinp opue
-noy| ebis A opensesal enbe [ap sop 0 eypeleyond eun anbaibe ‘esedss ep
-eIsewap 9%aled eised e| IS roonse|d ap ejnjedss eun uod euel e| op sope|
so| adsey 'sopunfas G| & (| 91uBINP BlE PEPIOOJaA B 8ndl| A ‘opeaipul
usplo |8 Us ‘sajuaipaibul So| ap 01sal |8 enbalby "efeq pepioojaA B S808A
01 os|nd A ©19]j0g992 €| anbaiby "eleq pepioojan e sa9aA (| asind “edel
©| 811910 A elopendl| B ap elie[ | us ofe |9 A selewo} so| ebuod “opinbi|
[ anasai A ajend oban| sonuiw G slueInp asodal anb ejwlad epinay
enbe |9 anbaibe A ousnbad ajuaidioas un us ofe |9 A sarewoy so| ebuod

BZUDAOId 9P SEqJoly 9p Seypelseyond g
eseJb uis (eseayd abejoo) ugsanbai ap ezey z,

epeb
-Ind | ap sozepad ua opep09 ‘(8s9ayd weald) ewasd osanb ap ajenbed 1

epebind | ap SOHD0.} Ud SEPEHIOD ‘SB}9|[0ad  §
epinay enbe ap eze} 7,

ofespsaalp ¢

(an@oE UB OU ‘S0D3S) |0S |B SOPEO3S S9JEWO} €
Seze} v |

sepeauJoy seded ejed ozalspe 0 saydImpues us Jejun ered
ejsed ‘seinpian o sepejes sejsjeb Jefow esed esjes :0sn 9jdl} U0D BS[es esololeg

svad3iH
A 0S3ND ‘Orv “10S 1V S0avo3as S3LVINOL 3a VLSVd

60 BIqIH o Buig 010[8D o Bllg 0IPOS e BUIQ [0181S8]0D) e B)

epeinjes esein) o 6 Bsein) e b seuisjold e bg Sojeipiyoqie)) e (eseib ap % pp) £ Selo.D
:uoroJod Jod [euorouanu Jofep

"BUBWSS BUN djueInp Jopeiabujel
[ us opaIgnd 8juaIdida) UN Ud SnWWNY |8 JeAISSUOD 8pand "OlIAISS ap
SejUe BJOY BIpaw ajuelnp asodas anb eywiad A sjusidioas un us snuwny
[ BUSIA "S8[eUOIdIpE sopunbas Qg ajueinp opuendl ebis A uodey o auie1)
"ede} B| U BInUage B| Jod d1usWelUd| BAIIO dp )8k |9 anbaibe A euel
| 8p SOpe| So| adsey sopunfas O 8lueInp 8noIT "OpPEDIPUl USPIO [8 Ud
‘ajueoid esjes e| A eujye) ejsed e| ‘sozueqgieb so| ‘sopeiso} sojusiwid SO
‘enbe |9 ‘uowl ap obnl |8 anbaibe A eiel e] ap sope| so| adsey ‘sopunbas
01 8lUBINp 8ndIq "ojjiwo} |8 A [es B| ‘oujwod |8 anbaibe A ejnjedss eun uod
elJel e| op sope| so| 8dsey "eleq pepIoo|aA B $898A (| 8Sind “ede} e a.s1)
"BIOpENDI| B| 9p BUIE[ B US UOWI| 8p BZOUO0I Bl A 9)1Iyd |8 ‘ofe |8 BBuod

oind eAlj0 op 11998 ap ElpeIeYoNd 4L

©09seqe] owod ajuedid esjes ap eypeseyond v,

(owesas ap ejjiwas ap eysed) eujye) eysed ap sepeseyond

ZaA eJ}0 sope|od A sopebenfus ‘sope|od ‘sozuequeb ap (sezuo g|) eje|
sozepad g ua sopep09 ‘(ele] ua 0 S09saly) sopelso} sofos sojuarwid
epeJjjij o [esauiw enbe ap sepeleyond

09s94} uowi| ap obn[ ap sepeeyond

0]|iwo} 9p e}peJeyond

19Ys0y |es ap ejipeJeyond

OpIjoW OUJWOD 3p Se}peJeydnd

epebind z; x g 9p (Uowi| oIpaw) uowi| 3p BZoUOd dp sed} ¢

sepebind g ap ‘s0das sofod s9|IYyo  ¢-g

ofe ap sajualp ¢-g

Seze} ¢¢

N ™ < AN AN ™A

"SBYIIMPUES U O
e)/d U0D 0S0Iolf8Q "OlPaYY BIUBLIQ [ap OLEUIBLIO Sozuequeb ap gied

JLNVOId SNANINNH
"SBOSS JB)Se USQep UgIGUIB) Seglsly SeT 'seoasal) seqlaly Jeold ep seue
SB0SS d)UsWIeI0} A seidwi| uglse se|jiyono se| A eliel e] enb esainbesy

HVLNN VHVd SVLSVd ‘SVSTVS ‘SOLIMOLNV




(08

60 BIqIH o Bz 01o[eD e Blg 0IpOS e B 018}S8J0D) o BO

epeinies eselr) o b eseID) o B SeUIS)0Id o By SOJRIPIYOGIED) e (BSEID 3P 90) 26 SElIoRD
:uoroJod Jod [euojoLinu Jojep

'0j8IY 8p SO}QND 8p ZBA Ud Ope|
-abu09 enuy ap obnl 8211 ‘seini) Se| ap JOges |8 Sew Une Jezjeal Basap
1S "epebind | ap souoepad us sepeuo (018 ‘UgJaW ‘souzelnp ‘sesaly)
SBOSaI) Seiny) op sezel ¢ e g anbaibe ‘sejniy uod suinbieq esedaid eled
‘dluswele|pawul O[eAllS "Biopend||
e| enbedy "ele peploojaA B sopunbas O e 0g slueinp andi "edel g| ausl)
"OpeOIpUI USPIO [0 Ud ‘eJopendl| B| ap eulel B us sajuaipaibul so| ebuod

o[y ap SO}QND 9p Seze} ¢
oiab1| uos 9p sezuo G
opejabuod ewi ap obnfap sezuo g
SBZUO 9 8p sauolalod oljen)
0JISE[O [8}900

Odvi3H 1dindiva

B0 &IqI4 e Big 019D o bz 0IPOS e B [048]S8]0D) o OO BPEI
-njes eseir) ¢ BQ BSBID) o B SBUIS0IH © BZ| SOJRIPIYOQURY e (BSEIB 8P 9% |) 27| SELOBD
:uoroJod Jod [euojoLnu Jofep

"BWI| 8p Seull Selepos Uod ojopuezalape ‘uiley eled SOSBA

Us a]usweeipawiul O[eAIIS "BJOopendl| ] anbedy "eie pepioojaA B sopunbas
0€ B Gg @1uelnp anol “edey g| a.la1) "OpeIIpPUl USPIO [8 US ‘elopendl| Bl

ap eulel e| us sajusipalbul so| eBuod "ejuswels|dwod ojgjebuod A ojpiy

ap sogno Jadey eted elepueq eun us olbe ouepuele ap obnl | eBuod

ojaly ap souqnd G|
(ozasape) ew| ap seuly sefepou
oNE3II0D 0 003G 9|du] 3p sezuo g
00sa4} ewi| 9p obnf ap sezuo g
(ou 0 09142 B 03SNB UOD) EpEISBIIOI BYPOA Op SezUO ()
ouBe ouepuese ap obn[ ap seze} g

sezuo g ap seuoloiod 0yoQ

jooIse|o un Jeiofow sjqisod sa IS!

Odav13aH ONVLITOdONWSO0D

b1 BIQIH o Buug 010[BD o BG 0IPOS o DU [0181S8]0) e B) BPEI
-njes esein) ¢ B0 eseiD) e 6 SeUIB]0I4 « BEZ SO1RIPIYOQUEY) o (BSEIB 3P 9 |) 8G| SBLOBD
:uoroJod Jod [euojoLinu Jofep
‘oube ouepuese ap 0 ouededqeyd ap obnl owod ‘emniy ap obnf
ap sezuo g Jod |joyooje |o eAnyiisgns ‘loyooje uis eiebiew Jesedaid eied
"9]usWE]RIpaWUI Skl eflew se| BAIS "BJOPEND]|
| anbedy eie peploojaa B sopunbas O e 0g slueinp anai "edel g| ausl)
"0peOIpUI USPJO |8 US ‘elopendl| B ap kel B us sejuaipaibul so| ebuod

oJa1Yy ap soNqno 3p seze} g
ouyj opejnuesb Jjeanze ap Sejipeseyond

B0S3J) BWI| 9p obn[ op ezey ¢,

oNEaIUI0Y 0 093G 9|dlL ap ezE} €,

ejinba} ap ezey

(opejabuoasap ajuswierosed o 0osaiy) obuew ap soygno ap sezey g

SBZUO § 8p seuoloiod sieg

SHBUISING BiopENI)|
ns oo sjusw(iogy Anw sepejey Sepiqaq selo n sejuebiew sajurdsale. aiedald

OONVIA 3d VAV13H V1IdVOdVIA

60 BIqIH o B9 0192 e B/ E 0IPOS e BUIQ [048}S8J0D) & B( EBPEI
-njes esein) o 60 BSBID) o B SEUIBI0IH o BEE SOIBIPIYOQUED o (BSEIB 8P 9%(0) 8€ | SELOBD
:uojoJod Jod [euojoLnu Jofep
"0dUBIUBISUI 9§80 U0D asiesedald apand ,

"1endl| 8p ssjue
J[eY-pue-j[ey BWaJo 8p sepeseyond g anbaibe :0sowsio sew ess anb eled

"BaSep 0] IS BpE]
-UOW BJBU UOD 828J8pY "SO]E SOSEBA US 8lUsLLBIeIpaWUl O[eAl)S "BJOpEND)|
e| anbedy "eie peploojeA B sopunbes O e Qg slueinp anoi "edey gl ausl)
"OpEOIpUI USPIO |9 US ‘eiopendl| B| op eilel e| us sajusipaibul so| ebuod

oJdly ap soyqnd G|

awnpad
04]0 N BSdNquIBI) ‘eJpudwie ‘eue||oAe ‘e|luUleA ap agesel ap sepejeyond g
9]B|020YD 9P BS|es ap eze}




Lopebied Anw gjes ap o osaidxd 9yed 9p sezuo g
SBZUO g ap sauolalod soqg

ZeMBUISIND BIOD
-)Jeq NS U0D OpE[aY BYd0W 0S0joljap 8}3se Jeiedaid apand opuend sebed anb Jod4?

Oavi13H YHOON

bz BIqI o BUI9LZ 019D o BWGE OIPOS e BUWE| [048)SBI0D) o BE EPEJ
-njes esein) ¢ BG esein) e b9 seuiejoid « b9y soreipiyoque)) e (eseib ap %81) /GZ SeLoe)
:uoyaJod Jod [euorolinu JofeA
"$9]9QJ0S U0D SO)[B SOSBA U 8lUslWBlelpawul O[eAllS "Biopenol|
| anbedy "eie pepioojeA e sopunfas g e O 8iuelnp anor “edey e| i)
"OpeO2IpUI USPIO |8 US ‘elopendl| B ap euel B us sejuaipaibul so| ebuod

9]ej020Yy9 3p age.el ap sepeseyond

eselb us ofeq ‘ajejoooyd ap opejabuod un6oA ap seze)
epebind | ap sozepad ua SOpeL0d ‘soueueq

eselb us efeq ayos| ap seze}

sezuo g ap sauoloiod osen)

N NN

0SOWa.o OplIEeq 0S0jolIeg

31VI000HD NOOD ONVNV4 3d Odilvd

60 BIqIH o BWGLE 0108D o BUILE| OIPOS e BUEE [048]SB8I0D) o BS EPEI
-njes eseir) o bg ESBID) o bE SBUIBI0IH o BEZ SOIRIPIYOQIED e (BSEIL 8P 908) £22 SELOED
:uojaJod Jod [euorouinu JofeA
'$9}90J0S UOD SO}[e SOSBA Ud Sjuswele|pawlul O[eAl)S "BIOPEND]|
e| anbedy "eje peploojeA e sopunbes Qg e op slueinp anoi "edey gl ausl)
"opeoIpul USPIO |8 US ‘elopendl| B ap kel B us sajusipaibul so| ebuod

E[[IUIBA SP 0}OB.1XS 9P SEHpEIeYoNnd
ojaweJed ap aqesel ap sepeseyond

eselb us ofeq ‘ejjiuiea ap opejabuos unboA ap o opejay ap seze)
eselb ud efeq ayos| ap seze}

SBZUO § 8p seuoloiod oJen)

AN

BIOUSIOU0D 8P 0BIED UJS 0)snb un asiep eled ‘0jojed ap ejusen; 83us[eox3g

O713NVdVO 3d odilvd

by IqIH e B9 010[8D o B 0IPOS e B [0181S8J0D) o B BPEI
-njes eselr) e Bz ESEID) o BG SBUIBO0IH o BGZ SOJRIPIYOQIED e (BSEIB 8P 9%81) GE| SBLOo’D
:uoyaJod Jod [euolouinu JofeA
"ojesebuel 0 BlUBWIBIRIPSWUI O[RAJIS "BIOPEND)|
e| enbedy "eje pepioojan e sopunbas gz ajueinp anoi "edey g| ausl)
"opeoIpuUl USPIO |8 US ‘elopendl| B ap kel B us sajusipaibul so| ebuod

(a19Buoasap se| ou) sepejobuod sesaiy ap sezey
epeb|nd | ap sozepad us ope09 ‘nyo} ap eze}
E[[IUIBA 9P O}OB.}IXS 9P BHpEIeYoNd

eAos ap ayos| ap eze}

BN} BJ10 N BUuBZUBW ‘Bfueieu ap obnl ap eze}
epeb|nd | ap s0z0.} ua OpPELIoD ‘Olpawl OueuE(
epebBind | ap sozepad ua opepnod ‘obuew ap eze}
SBzUO § 8p sauolalod sieg

- - -y - - A

seusejo.d ap sjusny sjus[eIxg

N40L1 NOD Svindd 3ad IIHLOONS

bz BiqIH  Bwg/ 010D e Buigg 0IPOS e By [018]S8]0D) e B
BpeInjes esein) « B esein) e b seursjoid « 6Gz sojeipiyoque)) e (eseib ap %) GO SeLoED
:uojoJod Jod [euojoLinu Jofep

"010[B2 U0 oplosnbuius efueteu ap obnl Jod 09sal}

elueseu op obnf |9 A seiniy sesjo Jod seinuy Se| JINJISaNs apand :UoloeLeA
"0jaJ9b1y8) 0 SlUSWEIRIPAWUI O[BAJIS "BIOPENDI|

e| enBedy "ejje pepIoojaA B sopunfas gg sjuelnp anor “ede} gl alsl)
"OpBOIPUI USPIO [ UD ‘elopendl| | op ellel Bl us sejusipalbul so| ebuod

(a19buoosap se| ou) sepejabuod sesaly ap sezey
eseJb uis ejjiuien ap JnboA ap ezey

09saJ} efueseu ap obn[ ap ezey

epebnd | ap selepos ua opepo9 ‘olpaw oueueq
euid ap sojoepad ap seze}

SBZUO § ap sauolalod sieg

N v A

ounAesap [a eied epigaq esoileg

HdNOYO0A NOD Svlndid 3d 3IHLOONS




8

by BIqIH o BWGE 010D o B 0IPOS e BUQ [0181S8]0D) o 6O
epeinjes eseir) o B Bsein) e bz Seuisjoid « 6Gz sojeipiyoquel) e (esesb ap %) L0 SeLoED
:uojoJod Jod [euorouanu Jofep
"SIY}00WS |9 S8 02l SBW 0jUBeNd ‘soinpew
SojuaIpaIbul SO| UOS SOINPEW Sew 0luend :BJoN "eiopendl| e] anbedy eje
pepioojaA e sopunbas g B sopunbas Qg iueinp anolT ‘edel | as1)
"OpeOIpUI USPJO |8 Us ‘elopendl| B ap e.iel e us sejuaipaibul so| ebuod

(songno g ajuawepewixoide) ojaly ap SOHAND ap eze)
sepeb|nd z; op selepol ua opeLod ‘oipaw oueueq
epeb|nd | ap sozepad us opepnod ‘obuew ap ezey

pejw | ud SEPEHOD ‘SeSaly ap ezey

epebind | ap soyoepad us sepelo9d ‘sefueleu ap ezey

(epejooy/ele| us o eosaiy) epebind | ap soyoepad us epepnod euid ap eze}
(sepejobuoo o seosaly) sesanquiedy ap eze}

epebnd | ap sozepad us opepod ‘ugjow ap eze}

elueseu ap obnl ap eze} 2,

SezUo g ap seuolalod sieg

. pp—

BpIqeq 9juBdSa.jal
A Bsooljep eun Jesedaid esed sopunbas us uenoj| 8s sedsaly sejniy ap sede)

SvOS3dd Svindd 3a JIHLOONS

SYQv13H Svaigad ‘s3IHLOOS ‘S0alLve
Sv13934

'sepigeq se| eAn|ip ojaly |@ enb

eJeIAG 0}ST "Sepelay Sepigeq se| us send) ap aind o ayos| UnbBoA
‘obn[ ap sopejebuod sougno ebuod ‘OjoIy 8p SOUgND 8p ZaA uj
‘egeS

-uad anb o] 8p sew oyonw eJezijin e "ejusw|ioe) Jezueole epand
B| 9PUOP ‘BUID0D NS 9P BJOWIOUS B| 8I1q0S BJOPEND|| NS 9pJent)
‘opesaoo.d |9 a1uelnp edey e| Jelueas| eupod [end

o| ‘edsel e] op oJjuspe alie1ous s Jodea |9 anb eielAe 01sT 'sojie

-N2I| 8p sejue 000d UN USLJUS SBJUSI[BD SOIUSWIE SO| anb ejwiad
‘epeasap

BIOUS]SISUOD B| J8US1JO BISkey andl| oban| ‘as|nd "op|eo |ap eze} |

B g4 uod ounl ‘e.sel | U SOPIDOD SOJUBWIE SO| BBUO "SOPID0D
sojuswie so| A opjed |9 aiedeg :sojejabon ap sewald Jededaid
"9]|000YD O 9Jed ‘sopeay ‘Seuo}

uo9 JIASS eied eloapad A ‘esadss Anw ou ‘elabi| BJaS BWSIO B
‘awnpad 0410 N BJjIUBA 8P 0}0BJIX8 8p BlpeJeyond g-| A opeinueib
Jeonze ap epeJeyond | anbaibe ‘easap O] IS "ewaId B oydnw anoj|
ON "esadsa eAjoNA 8s BWAIO B anb elsey ‘sedan Qg e g eleq pep
-100|9A & djuswepidel as|nd edey e| au910 A euel | us Jeyuow esed
EJeU O BWAaJO 9|qOop ap EzZe} | EBUOd "BlIESN 9p S8jUB SOINUIW G|
Jod ewrel e aiabuyal ‘sowndo sopeynsal Jeibo| eied :eleu Jejuo
'sopunbas O B Qg 81uelnp

ele o eleq pepIoojon e asind "ede} e| au1a10 A euel g] us eusiwid
ap souelb/se||iwas/seloadss ap ezel 7 e v/, BBUuOd "Seoas ajusw
-[e101 uglse se||Iyono se| A eusel e] enb asainbesy :seroadsa 9|0
"EPBOSSP BIOUS]ISISUOD B

JBUS1gO BISBY ‘S908A Z| € 0} eleq peploojan e as|nd “edej g| 841810
A eurel e| us sozepad so| ebuod "epebind z; ap sozepad us osanb
[® @092 A osenb |sp BINp BZOWO0D B| EASNWASY :04np 0sanb Jejjey
'909Qq NS B 9USIAUOD BPIWOD [BND OJIpSW NS B

ajunbaid aidwsalg "elje peploojan e as|nd ‘sepuelb sew soulu eed
osanub sew aind Jesedaid eied "ouesadau eiany Is opinbjl sew op
-uebaibe ‘epeasap BIOUSISISUOD B| Jezued|e Bisey eye o eleq peplo
-ojaA e 8sao0.d A ede) e| ausl) “(opeo o einiy ap obnl ‘eyos| ‘enbe)
opinbj| ep sepeJseyond { e ¢ uod oun| ‘eiel e| us EpPIDOD dUJBD O
sejnJy ‘ssjelebon ap ezey ¢, ebuod :9qoq esed epiwod Jesedaid
‘'sopunfes Qg B G| 81uelnp eleq peploojan

e asao0.d A euel g auis1) “eurel ] us esanib |es ap o openuelb
Jeonze ap elpeIeydnd | aluswepewixoide A (uowli| oipaw ap eza}
-100 E| ‘eas) sell} g eBuOod "pelw B| Us BZal09 ap SeJl} Se| 810D
"0[]Iyond un uod eoue(q A ebiewe aued e| enanwiay "saje1abon ap
Jopejad un uod BN} B| 9p BZOUOI B| 9nbeg ‘seoas a1usw|e1ol usl1se
se||Iyono se| A essel e] enb asainbesy :001110 ap BZ31109 Jejjey
"EPBOSOP BIOUSISISUOD B| JEZUEDE

Blsey 0 S829A Q| YsnuD 89|, ojaly Jeaid esed uoloq |9 ewudQ
"ede} e| aua10 A euel B] us ojaly ap soNgnd Q| ebuod :ojaly Jeaid
"ZOA €| B BZB] | 9p Skw 8sa204d ou ‘sow

-1do sopeynsa. Jeibo| ejed "Bpeasap BIOUSISISUOD B| Jouslqo ejsey
anol| oban| ‘e}jje o eleq peploo|eA e as|nd “edel e| a.is1o A el g|
us e1o|leb ap o ued ap sozepad so| eBuod JoudUE BIp [9p ued
Jesn |10} sew eJey 9| 83 ‘ojiesadold ap sajue sousw o epebind z/
ap soyoepad us se}s|eb se| o ued |8 U0y :selajjeb o ued J1sj0




"ZOA E|
B BZB] %/ 9p Sew asao0.d ou ‘sowindo sopeynsal Jeibo| ejed "sos
-anub sew sozepad JinBasuod eled S908A SOUSW dS|Nd "BPELISIP

BIOUS]SISUOD B| Jaus1qo elsey eleq peploojoA e as|nd ‘edey e| o419l
A eulel e] us BJEOSEO UIS S908NU 9p BZE} 3%, BOHUOd :S99anu Jedid

‘sepe|ay sepigaq sesololep Jesedaid eipod usiquel ‘Ojoly

Jeoid ap zedeo  JollWBId JOMOJUEBWS SOlBA 009 9P BIOpENDIT]
ns ap Jojow djualod e seioelir) "sobjwe sns e A eljiwe} ns e
ueJelueous so| anb see08l SeAanu A ‘SellIoAB) SBleOal selisanu
ap seunBle usAn|oul UQIDBNUIIUOD B UBUSIA anb seledal seT

NOIOVdvd3dd 30 SOraSNOJ

‘elsel B| us ojpuBA Bp sajue
SOINUIW G SoudWw o] Jod djueINp |ljud djudIEed Anw opinbj| @
anb elwJiad eusel e| us (epejabuod einiy ap soudepad o ojaly 0}

-deoxa) sope|abuoo sojuswije o ajualed Anw opinbi| enbaibe oN e

"opejnyous

e}se ojeJede |9 seJjusiw eiE[ B| US SOUBW SB| BOZNPOJIUl ON

"epuay eun Jeoonold elpod 01s3 ojesede 81s8 UOD OSN

eJjed peuising Jod sopeqoide ou SOL0Se0oe 0 seped 8sn BOUNN e
"OpuBUOIOUN} B}SO

ojesede |9 sesjusiw eusel e| ap osuspe oljisuain unbuiu ebuod ON e

‘edel e| ap

sojuswife so| ap aued eun anbes A eiopenol| g enbede ‘eziany

opusloeY B1S8 J0joW |8 anb Blou IS "BJOPENDI| B| 8US|[9IJ0S ON

'sopunfes us sopeasap sope}

-|nsaJ so| onpoid BIOPEND|| BT "SOJUSWIE SO| Oyonw 8s920.d ON e
‘edlel | 9oJe s1uswa|dwis

"aseq e| op euel | Jeoes eled ugiouslal ap Ojjiue [© a1 ON e
‘opueUOIoUN} B}SS OjeJede |9 seJjus|w

ellel e| ap edey e] eAGNWAI OU A 8SBq B| 9p BlIE[ B] BABNWSI ON e
‘eJopenol| e us esew o seded ap aind owo0o sesadsa

Anw sepjwo9 Jesa00id 0 oABNY 8p SeJe[d Jejuow djuaiul ON e
‘e1sand euel

B| UIS 9SB( B| US UQIOUS}aJ 9p OJjIuE |8 A Se|jIyond se| ebuod ON e

‘BJopenol| e| us opinbil| 0 sojuswie sapienb ON e

:01S3 VYOVH VONNN

‘'sos|nd sop aJjus

usol|IAOWIUI S SB||IyoNDd Skl anb eliwled "Sou0o sosind uod as|nd e
"SB||IYyoNO SB| 81g0s sojusulie so| auoloisodal A oyoneo ap
0 oonse|d ap ejniedsa eBun Uo9 e.IE[ B 8P SOpe| SO| adsel ‘euold

-unj ou IS "euel e| e sopebad sojuswije so| Jelojesap esed as|nd e
"0}0 ‘seroadse ‘sadsnu
‘ued ap selebiw ‘uowi| ap ezeuod ‘ofe ‘sequaly Jeoid ap sajue
SBO8S 9]UsWe10] US1Sa Se|Iyond se| A euel | anb asainbasy e
“edsel e seidwi| ap sejue
oyoneo ap ojjes [@ A Se|Iyono Se| ‘UQIous}al ap Of|IU. [@ BASNWSY e
"BlOpEeND|| B| Jesn ap salue
o1send ausweinbas 91S9 UQIDUS1aI Bp OjjIue |9 anb asainbosy e
"BYo
-Jew us elopendj| e| Jauod ap sajue ajuswelnbas ede} e| ausl) e
"SE||Iyono se|
0 eulel e] Jeuep ueupod sojend sO| ‘|elow ap SOljISUdIN 8sn BOUNN
"alusweolun oyoned ap o odliseld ap ejnjedss eun asn ‘sopeqe.l}
sojuawife Jelojesap o eusel e] Jedses ap sajue ojelede |9 anbedy e
Jendl|| ap sajue ede} e| 81qos uodey |9 Jesaibal ap SPIAO 8S ON
"loyooe owod sopinbj| sejusipalbul Jipaw eled uode} |8 821[1IN e
‘owixew
(wo g‘|) epeb|nd z; ap souoepad us osanb |8 ap0) (WO Gz e
G‘1) epebind | e z; ap s0UQNO ua sapuelb SojusWIE SO| BL0D) e
‘solesed sew sopeynsal eJonpoid 013 "SopIos sajuaipalbul sO|
oban| ‘osewiid eusel B us sopinbj| seusaipalbul so| ebuod aidwalS e
"a|ge1se
A eidwi| ‘eoss saioiadns eun a1qos eiopendl| el 8nbojod aidwalg e
‘ojelede |ap oseq e| ap oleqep opedipul
aleljon |e epuodsallod ajusiI0dewWo) [ap ale}joA [ anb asainbesy e
*01S3 VOVH IHdN3IS

SY9ISya Y1934

‘equie sew
9QIOSap 8s owo9 seleAe| ejed sezald se| swiesap oben| ‘eidwi| enbe uod
eyday "esouoge( enbe |8 ajoeA A sopunfes G| 8jueinp BYdJewW Us BIOPENI||
e| ebuod "elqi} enbe uod pejw e| eisey eloug|| A euel e ue ajusbisiep ap
0o0d un ebuod ‘eA}osje sew elouew ap Se(|Iyono se| Jeidwi| ejed :ofesuo)

‘se||ifeneag| |8 us o ‘opinbj| 0110 n enbe us aseq e| ebuod eounN
‘uaiq ojanbas A oprospawny oued un uod Jojow-snbojq |8 aidwi
‘(enBe ap aug||

as ou anb eied sanal |e euel ] eBuod A se|jifeaeng| [9p Jouadns
elepueq e| us uode |@ A ede) e| ebuod) se|jifenene| esed seide
uos uaiquwel saped seis3 "ajuswels|dwod usnbas anb eywled

A sojenBen(u3g "esouoqgel enbe us uodel |8 A edey g| ‘euel ] ane]
"ajuswels|dwod usnbas anb eywiad A sojgnbenfug

‘esouoqel ene ua oyoneo ap O|8s |9 A SB|[IyoNd Sse| aAeT
‘se||lyono ap obanl | Jewesap sjusiul




ON sajuele; Anw uos anb oisend ‘opepind owns U0 SE||IyoNd Se|
a|ndiuey :NOIDONVYDIHd "0yoned ap ojj8s [ A se||Iyond se| enbeg
‘edey g

ap uodey |0 A euel g] ap ede} e| aiey oidAOWaI BIed OleIOyiIUE
Op1uUSs [ Ud Uoloudlal ap Ojjiue |8 alIb A aseq e| ap e.uel g| enbeg
"vHOAYNDI1 Y1 3SN ON ‘epefes 0 epeyouoosap else eel e

IS 0 oJoudlep ap oubis unbje ejou IS "ojelede [o JB|qUIESUS B JOA|OA
ap sejue aped eped sulwex3 "osh eped ap sondsap A zaa esswud
Jod eiopenol| e| Jesn ap sajue seped se| sepo} aidwi eidwi| ap
S9|108) A SBAISOLI0D-IIUB UOS BIOpENdI| ] 9p saued seT opeidwi| ap
S9luUB d1UslI0oBWO] |9p Olesede |9 9108uU0dsap A anbede aidwsig

OLNJININILNVIN A VZ3IdINIT

"BPEB1OSUOD B1SO SseJjuaiw elrel e ap
oJiuspe sopap so| ebuod op "euel g| 89e suswe|dwig euel
B| JoAOWaJ [B UQIOUS}aJ 8p Of|IUe |8 anbsoiussep ON "eseq g|
ap euel g| Jeoes ap sajue opebede ajuswi[elo] 919 JoJoW |9
anb aiads3 "ejusI0oBWO] [9p Olelede |9 8108uU09sap A L0,
opebede sp uojoq o WO :HYNIWNYIL 3A SINdS3A 0}
‘ojeJjede |9 JOpUSOUD
ap seaiue euel g| aiqos uodey 9 A ede) e| asaibay "oonse|d
ap e|njedsae BuUN UOD SouswWIe so| alojesap oben| ‘OLVHVdY
73 ANOVAVY OHINIYd ‘SB||IyoNd Se| us Sopeqe.} sojus
-lle Jelojesep eled :SOAVAVYHL SOLNIWITY HYrO1vsS3a 6
‘olieloe
[e eipualdp 85 o1y Jeoid eled ugloqg |9 oplwldo Jsusiuew
[e o Jwudo |e eydJew us eipuod 8s Jopezuodwal |3 :elON
‘ugloew
-Jojul sew eJed sajin solosuo), UQIDDaS B| 9SEYA "BPEasap
BIOUSISISUOD B| JoUS1QO BlSBY SELBS809U UBSS S9N SBlUBND
se| ‘. .ysnu9 99|, ojaly Jeoid eJed u0l0q |8 8S|Nd "BIOPUBIUS 8BS
OpIpPUS2US 8p OsouUIWN| Jopedlpul |3 ", UQ, OPIPUSdUS 8p Ugloq
19 ewndQ :oja1y Jeoid eled “ewindo pepioojaa e| e ojaly Jeoid
eJed opeweiboidaid any [end |8 ‘ojaly Jeoid ejed ugloqg un
op BpelOp BIS BIOPENII| NS ‘BIOUSIUSAUOD NS eJied ‘obiequia
uIS "pepIoojaA eidinbjend opuesn ‘ojaly Jeoid eled ososspod
8]UBWIBIUBIOLNS S8 BIOPENDI| NS 8p Jojow |3 :013IH HVYOIId '8
‘olelo)je |e eipuslep aS -os|ind ap ugl0q @ oplwdo Jsuaiuew
[e o Jiwudo |e eydJew us eipuod 8s Jopezuodwal |3 :elON
‘8sJenol| esed odwsal} oyonuwi
ueJainbal ou anb sojuswije Jesasoid O sojuswije Jesesoid e
Jezadws eied Jesn spand | ugiquie| ‘sopedld |e sojuswie soj
9P BIOUSISISUOD B| dluswes|oaid Jej0Jjuod O SOJIeNndl| ap sajue

sopuelb sozepad Jeigenb eied susiusAuod Anw s uolouny
B1S3 "eosap 0| odwall 01UBND A S809A SBlUBND SE| ‘epeasap pe
-pI00JoA 8p uQ10q |9 dlojye oban| ewdQ “dlULWLIBIUI BISUBLW
ap eJapuadUs 8s os|nd ap osoulwn| Jopedlpul |3 *,8S|nd,,
os|nd ap u010q |8 ewldO ‘BIOYY "BIOPUSIUS S OPIPUSIUS Bp
osoulwn| Jopeaipul [3 ", UQ, OPIPUSdUd 9p U0loq [ ewldQ
zes|nd eled "osde| 0p0D un 8lueINp JOJ0W 8P PEPIJOIBA B|
A Jopod |8 Jejuswaloul eaiwiad 8| osind opow |3 :HYSINd
"Jopeziiodwal |9 eieldlulal 013 :BlIoN " HO,
opebede ap u010q |8 WA :BIOPEND| B| Jebede eied 'q
"Jopez
-iodwal |9 BIpUSISP UdIqUIe] 01ST :BJON "BpIpuadus eiinbas
oJad eipusiep os eiopendl e * UbiH, uoloq |9 Jwudo e
BAJSNA ‘B}|E PEPIDOJSA B OpUBNI| B1SA IS ‘ojdwale Jod "pepio
-0J9A 9P UQ10( |9 JIWdOo B BAJSNA (BIOPENDI| B JoUdlap Bied ‘B
‘YHOAavNOI1 V1 HvHvdv O H3N313a
"OpeNnd|| [@ 81UBINP PEPIJOJSA B| 8iquied anbune
opueuod BiNBas A peploojaA ap uoloq [@ Jwdo e ajuswed
-llewolne Jeuod e eiezadws opelbsiul Jopezuodwsal |3 :e1ION
‘opebede
ap ugl0q |9 BWLIdO ON "PEPIDOISA 9P UQ10Q 0410 BwLdo ajusw
-a|dwis ‘pepIoo|aA k| Jelquied Basap IS "eydlew us eipuod
as BJopeno|| B| A Jeuiwn| 8s opiboose peploojaA ap ugloq
|op OpE| [B OSoulWN| JOpEBOIpUI | "pepIsadau ns unbas ybiH,
ele 0 MO, Bleq ‘epesssp peploojen e| efooss :avaloo1aA

"gJRUILLN|I 8S OPIPUSOUS 8P UQIOJ [8p Ope| [B osouiwn|
JopeoIpUl |3 *,UD,, OPIPUSOUS 8p Uolog | ewldO :0avNoI

".M07,, uoloq |e ewldo ‘efeq pep
-100|9A B Opuen?|| B1SS 8s ‘ojdwale Jod "peploojdaA ap uoloq |9

‘S




ouly B 0soNIL ysnup e9j,, olaIH

«YBIH,, 0 Mo, obenT esind,

ouy e osenuy  YbiH, 0 ,esind,, - MO, seloeds]
Mo, oban
oul} B 0sany 9sind,, — Mo, soInp sosanp
oplia.iep olpaw A oseds3 «UBIH,, sope|ey $9[9190)
SejnJ} op o a|qereben
osowaio A aneng <UBIH,, ap saind ‘9qaq eJed epjwon
osadse A osowa.o ‘eneng LWUBIH,,  seleinjeu sobn[ ‘selyjoows ‘soplieg

(reonze ep seypeseynyd g o | uod)
ofesed Aoul4 mo7, O .8SINd,, - ,MOT,, Bpe|[eJ 0010 8p BZOU0D

Mo, oBan| (zeA e| & sousw o eze} | o opebnd

oul} B 0senJy .9sInd,, — ,MO7,, % op sozepad) sejs|eb o ued

osowaio A osads] .9sInd,, — MO, epejuow eyeN

oulj e oseni .8sInd,, - MO, (ZoA | B SOUSW O BZB} 7}) S808NN

opeuoIS|NWS djusWeloaad «UBIH,, 10 MmO, sepe[esus eJed oully
osowaio A osads] MO, esauoAe|
aneng MO, opejebuod obnl uoo obn| Jesedaid

ope}Nsay pepIoojsA/OPOIoIN  Bleday/eluaipalbul

avaidot3A v 3d NOIJII13S 3d VinI

ojaly Jeoid

|e o os|nd uorouny

el Jesn [e ‘opebiede
uis ojesede |o Jesed
eleq o eje peploojon
e| Jesn |e ‘opebiede
uis ojesede |o Jesed
ojesede |9 Jebedy

(89| Usnio,, 0 ,8sind,, uloq [ Slopy

opesn PepIoo|aA 8p U0log [ Jiwid B BAlBNA

".H40,, opebede ap uojoq |o ewudO

*.ysnip a9),,
ojaly Jeoid esed uojoq o afojye oben| ewudQ ojaly Jeold
"o,
eleq o ybly,, e} pepoojdA ap ugloq | ewudo
*9sInd,, os|nd ap uoloq |d slojye oben| ewudO Jes|nd
«MOl,,
efeq o YBiH,, BHe peploojaA ap uojog @ ewldQ pPEPIOOIOA B| Jeique)
«MOl,,

efeq o YBIH, e)e peploojen op ugloq o ewudQ
UO, OPIPUSOUS 8P UQ}Oq |8 BWUAO

valdYd VIONIH3434 30 vIn9

Jenol| e Jeza dw3
opede |9 Jopusou]

Jiwdo e BAjBNA ‘(OlJeIDIUIBI UIS) Jopezliodwa) |8 Jaudlep eled
‘opebede ap uol0q |8 Jwdo eisey o ‘solnuiw G e Jebs|| eisey
aluswedijewoine opueluod elinbss A (ojaly o osind ‘efeq ‘eye)

pepIoojaA ap ugloqg Jainbiend Jiwudo [e .0, 9PSep Jejuod e
ezaldws Jopezuodwal |3 "openl| [op uoloeInp e ajuswesioaid
Je|joJ1uo0 aywlad anb opeibeiul Jopeziodwsy un ap epelop
B1S9 p 9lWdld JSMmoduewS eJopendl| e :HOAVZIHOdINTL '€
‘BloIuBAd| A apioq |o Jod ejeloo ‘ede) e| Jonowal eled BlON
"0zJonysa oyonw ebey Jojow |9 anb eieline
A solesed sew sopeynsal eJionpoid 01s3 "sopljos sajuaipalbul
so| oban| ‘osewud sopinbj sejusipaibul so| anbaiby :e1ON
"0pEe108U0D B1Sd Olelede |9 SeJluaiw euel ] us souew
Se| BOZNpOJlul ON "uodel | 8110 A ede) | Us BINJBJER B| SBIUD
-1paJbul SO| BUSIA ‘OpeNdI| B1SS SeJiusiw sajuaipalbul jebaibe
elsaoau IS "edey e| eABI0 A Buel ] us sajusipalbul so| ebuod g
"9]UsLII0D
-BWO} un us ojesede |9 9)NYOUT "OPE|qUIBSUS 9P SBUOIDINJISUI
se| unbas ojesede |8 sjquiesu] ‘einbss A eug|| ‘eldwi| ‘eoss
aloadns eun a1qos eJopendl| e| ap Jojow-anbojq |9 ebuod |

NQI9Y43dO0

‘(,o1uslwiuauey A
ezaldwi,, ojnydeod |o asedan) zoA esswiid Jod elopenol| g| Jesn ap
sajue edel | A uglousalal 8p Ojjiue |9 ‘se||Iyond se| ‘edsel el aildwi e

‘elsel B| Us SOIBUBA 8P S8lUB SOINUIW G djUBINP USLIUS
sajualeo Anw sopinbj| so| enb eywiad Jopelabujal |ap eledes ap
sondsap euel e us sajualed Anw sojuswije o sopinbj ebuod ON e
‘se||ifeneAg| |op eleoes
ap sandsap eulel e us sou} Anw sopuswie o sopinbj| ebuod ON e
(wo g'y)
epeb|nd z; ap sousw ap seinl} ap sozepad O oOjaly sousw
‘sope|abuod sojuswije o ajualied Anw opinbj| 8seo0id BoUNN e
"elolueAg| A ese |9 Jod euel e| elo) "oseq
e| op e.iel e| Jeoes eied uQlouslal 8p Of|IUe |8 8nbsoluasap ON e
"aseq e| ap euel g| Jelijal ap sejue
alusW|e10] Opluslep eAey as Jojow |9 anb aiads3 :BIOUSLIBAPY e
‘edey e| e3sand
JBUd] 8gap ‘OjusILIBUOIOUN) US 91S8 eJopendl| B] anb aidwalS e
‘sejuaIpalbul SO
anbaibe A edey | op uodel |8 BASNWAI Slusws|dwIS "BIOPENDI|
e| enbede ou ‘opuendl| B1se seJjusiw sajusipaibul Jebaibe eied e

S311LN SOrIsNOI




"B1SI| B}SO BIOPENOI| NG "©]USLLIOOBLIO} UN US 8|qe9d [8 8ynyous */

‘peisn B 81Uy JB1Se Uelisgep SeUOIoBDJeW ST "epejusSe a1us

-B109.1109 91s9 anb asopueinbese ‘eseq e| aiqos euel e| ebuod ‘9
‘edey} e| alqos uodey |9 A euel g| aiqos edey g| ajeisu| G

‘oleIOYIIUR
opnuss |9 Us ojjiue |o 8116 A soAa) [e OseA |o BBUsUBW ‘OfluB
|o Jejaide eied "OSeA [ US sajuaipalbul SO| Jed0j0d op sejue
uoIouslal ap ojjiuee sjuswelnbes Jeleide agep oS “Se||Iyono

ap oban( |8 Jejalns ered (p) uglouslal ap Ojjiue |8 enbsolul '

*opepInd owns uod sendiuep
*seso|l} Anw uos sej|iyond sej :a3uepodw] “eusel g) ap einy

-Joge B| U O[gugsul © (0) soAal e se|Iyono ap oben( |o ebuod "¢

‘edtel g| A sejjiyono ap oban(

[® 8J1ud 8sJB2IgN 8gep O||8s
13 *(q) BWOB Bp OJ|8S [ BlEISU| ‘2

‘einbas A eug|| sioiadns eun
a1qos (e) sonal |e euel e| ebuod *|
‘welelwaid
Jamoduews eJjopenoj| ns Jejquie
-sus eJed sejuainbis opejque
-Sus ap sauoloonisul se| ebig

Oavi1g9nvsSN3 (0)

OLNIININILNYIN A OSN
"epu

sew elousiede eun Jeifbo| eied 8|qed ap 0S99x%ad |9 epJent)
(opeuasua ou) a|ged |9 Jepsenb eled oloedsy ||
'SOUOSaW SO| Ud seasew efop ou A s|geise ojesede |8 susijue
sojuezjisapnue sald 0}
‘opueUOIO
-unj e1se ojesede |9 SeJIUSIW BISAOW S ON "9|geise A opljos
ajualsisal Jojow-anbojg ‘6
‘0zJonyse
uis ojaly Jeoid eJed elospad peploojoA g| e opewelboidaid
ojaly Jeoid esed uolog p
"es10a4d elouewW 8p s8jusIpalbul

sO| Jejozaw eled ‘eleq o elje peploojeA e Jes|nd aywied
os|nd ap ugjog "0
‘ep1boose
PEpPIOO|oA B| UBDIPUI SOSOUIWN| SBI0PEDIPU| "BpBasSap B0
-US}SISUOD B| Jezued|e elsey sojuawlie so| Jesaoo.d esed
‘(UbiH) ey O (MOT) eleq ‘epeasap peploojaA e| eloosg
peploojeA ap sauolog ‘q
(4HO) opebedy A (UQ) opipusdug ap seuolog e
s9jonuon ‘g
'sos10a4d sopeynsal Jelbo) esed soinuiw G ap Jopezuodwa|
.dn-1uno9 iopeziodwa) ‘/
eulel g] uod
alusweloapad aploulo)
uogloualad ap ojjiuy 9
"Sep
-BOIjop seq Jaly Jeoid
owo9 sesioald sew ses
-Je} Se| owoo Jse ‘ojaly
Jeoid owod sa|IolIp
Seuw seaJe] Se| Uelnoalg
a|gepIxoul 0199e ap
sepejuajed sej|iyon g
‘uoloisod us
awuly euel e] ausiue
(opeuasus ou) sebny
ap eqanud e oj|as 1
‘09106 ap eq anid
e Jopauaa 0oid uo)
15¢L eded pepioeded
_U09 |e1suo ap enler-g
‘opuenol| ei1se
seJjuslW sejuaipaibul
Jebaibe A aipaw aywIad
Jipaw esqed
o|noeydaoay Juode] ‘g
‘ele|os eled a1oude
aswa|dwig ‘sebny
ap egenid e 0j|8s uo)
ede] °|

*opepind uod se|d|ndiuey ‘sesojly
Anw uos se|iyons sej :03uepodw]

womy 09

SYIILSIHALIVHYI




jUeUISIND 8p Opunwi @ us oplusAualg! "ewixew

BI0US10d "ouasIp osowlsH ‘se|jifenene| esed seide uos so|qiesixd
soped se| sepo} ‘ezaidwi| e| Jejjioe} eled sejusipalbul so| anbaibe
A edey e| ap |esuad uode] |9 eige S1uswa|dwis ‘opuendl| Bise sell
-usiW sajuaipalbul JipeUue Basap IS “'Sell Oyonw A Sesel ‘Sewalo

‘ses|es ‘sojJoAe} soplieq o sejeoidos} sepigaq sns Jesedaud eied
e1o9p9d s3 Jw A sezuo uod epenpelb sjusweled sa 09106-1ue
Jopauen 0o1d uod A 7 G| eied peploeded uo9 |B1s1O ap euel e
"asn e| anb zaA eped ‘aluswiioe) SOPE}NSSI SBJUSIS0Xd

ueJBo| g3 salopedipul uod ojalH A os|nd ‘ofeg ‘oyy ‘opebedy
‘oplpuadud ap sauojog ‘usiainbai O] se}@oal Se| opuend ugisioaid
UOD OpEeNJ|| [9p UQIoBINP B Jejosjuod aywiad ,,dn-1uno) Jopezu
-odwa} |3 "sedanu A sequaly Jajow o ofe ap ajualp un eisey Jeoid
uspand se||Iyono sesioaid sng "ejuswizeoys A epidel ‘ojaly Jeoid
OWO09 ‘S3I0lJIP SeWw seaJe) se| einoale A ajuspadaid uis opendl| ap
S9U010d0 92840 SOIFEA 009 9P JOJ0W dJUBISISAI [T " JOMOdHBWS
SeJOpend|| Se| Sepo} ap esolapod sew e| S8 elopendl| Bis]
‘SBUJOpOW Seul009 se| eJed elospad ‘usbewi esosspod

eun usjoaioid ousdwasap ajuslod ns A opipuny [elow ap odiand
Ng "BJAN} BIOBY 0JIUBPE 8P ‘SOLISS SO0JaUID0D SO| eied epeussip opis
BY @UEBUISIND 8p , JolWdild JOMOJHUEWS SONBA 009 8P BJOpPEND]| B

NOIJINAOYLNI

eljuelen

Sel209Yy
LZ .............................................................. UQ!OEJBdeJd Sp SO[QSUOO
e I seoiseq se|Bay
QT ojusiwiusuBWw A eze!dw!—l
98 .............................................................. Epld?J E!OUGJQJ.SJ ep EJnO
G UQ!OEJGdO
G so|n SO[SSUOO
G ope|quiesu]
g seolisueloBIE)
g uoIoNpPOUIU|
ZZ .................................................... opEOEdLUSSSp ep Seuo!oonﬂ_sul
Qg SS].UE]JOdUJ! pepunﬁes ap sepIpaN

391aN|

‘sonpisal so| A onjod | 48

-AOWBJ Bp Ul B ‘ Ojusiwiusiue|y A ezaidwiT, Uoiooas el Us aquosap
s owo9 ‘saued se| sepo} aidwi :zaA esswld Jod olesn ap sauy
‘elp unbe ojesede |8

JeInuS eleysaoau Is Jod slejequis op [eusiew |9 apJenb A efeod e| us
UQED 9p SOUBSUI SO| 8salbay "Sau0IdoNJISUl P [enUBW [@ Ud Uel}
-usnous as anb sauoloonisul se| ebis ‘elopendl| | Je|quiesus eled




“edJel | Joed J9deYy OU 9p opepind ebus|
‘elsel e] op seped se| OpusIUSUOD UQLIED 8p Oussul |8 enbeg  “f
‘eled e| ep BJIOPENDI| B| 8P 8SE] B| 9JUSWESOPEPIND BABNWSY ¢

‘ojesede

[9p BWIOUS BJUSNOUS S anb uoued ap oussul @ anbes oban|
‘efed e] ap S019]|0} SOJ10 A SBUOIDONIISUI BP [BNUBW |@ BASNWSY g
‘einbas A eug|| ‘esoioedse a1o1uadns eun a21qos eleo e ebuod |

00VJYdINIS3d 3@ SANOIJINYLSNI

“eliAg[0 B| JEOIIPOW BUBJUI ON
"0peolI[eD BISIONI08]S UN B SWE|| ‘9}USIIOOBWIO} [ US BJIUS OU BlIAB[D B IS "BLISI} U0D
0pB}OBUO0D 8)UBILIOOBLIO) UN Ud BPBINYOUS I8S 8gep [BND B ‘Blisl} UOD UQIXBUOoD ap Jg|
-odu} EllAB|0 BUN OPEIOP 1SS @UEBUISING BIOPENDI| NS 8P UOPIOD |8 ‘UQI0os}oid NS eled

021419313 OSIAY

AIN3JINY10S 0311S3IN0A 0SN YHvd
SANOIIINYLSNI SYLST 3a4YNI

‘SVTIIHOND
SV13N0O0L ON "VLSIT A VAIANION3 V1S3 dvdiNNn V1
3NO NVOIANI STLNILINYILNI S30N1 :VIONILH3IAQY ‘L2
‘0avzidoLlny OJINDO3IL NN HOd vavzZiiv3d 43s 393d
NOIOVHVd3Yd vH3INDTVND "0OldVNSN 13 HOd Svavdvd3id
H3S Nva3and 3ND S314Vd INIILNOD ON OlvdvdVv 3153
*HOLOW-3INDO14 13 JNHVYSAA ON ‘NOIDONJ20HLO313 O
OIAN3ONI 3d 09YS3IY 13 HINJAIHd VHVd :VIONILHIAQV '0C
"zaA esowld Jod elopeno| | Jesn ap
sajue ede} | A ugloualal ap Ojjiue |8 ‘se||iyono se| ‘elJel e) aidwir "6l
"9SEq B| 9p SeJie owsiw |9 Jeptenb eled oloedss
[ Us 8|gBeD 8p 0S8OXd |9 SpJeNK) "BISWIOUS B| 8p O BSaW | 8p
apJoq o Jod anbjeno anb ejwiad ou ‘sfel o] 0 8o0a1doJy 0] uainbe
anb o epaJus 8s 9|qe0 |9 anb JeAS Bled "9lUSIUSAUOD SBW ESS
apuop ojesede |9 Jedign epand pajsn anb eised ‘ob.e| 8|qeo un ap
BpEIOp BIS BIOPENDI| NG :BJOPENDI| NS 3p 3|ge9 |e BAlje|a4 BJON
‘Sepley 0 UQIONJ0J}08[8 BUN ‘OIpUSdUl UN JEDOA
-o0id elpod 0383 "BOLI109|9 UQISUBIX® BUN UOD Ojesede 8}sd asn ON '8
‘op8Ignosap
[ 9jUBWIEIUSPIOOE UBpanb ojusiwIAOW US SE[|IYOND SB[ UIS Sau
-0IS9| JLIND0 Udpand "uoloualal ap Oj|iue |[@ ajuswawil anbsoug “/ |

‘adeoss as Jodea |9 anb Jiywiad ap uly e

(edey e| ap |es1usd EZ8Id) UOE] |9 BUNb ‘salusled sopinbi| Jenol| |y
"0JUBILBUOIOUN) US 91S8 SEJIUSIW BPIpUSIeSap BIopendl| Bl afep oN
‘ede} e| e1send

Jaua} 8gep ‘OjusIWBUOIdUNY US 9S8 BJopeNd|| B] anb aidwsalg
"epeisnle ajuswepigap 91se euel el anb uis aseq g

ua se|Iyond se| anbojod eounu ‘sauoiss| ap obsall |8 J1onpal Bled
‘oavaind

OWNNS NOD SVIAraNVIA 'SVSOTId NOS SVTI1IHOND SV
"9]UBWIEJUSPIOO. U] Un Jed0}

[e oresede |9 Jopuaid spand ag "ede) | eAsNwWaI ou A SB||IYoND SE|
8P OJUBIWIAOW [8 UOD BJSILBIUI O 8NbO} OU ‘SOPIPUSOUS UBISS SOS
-oujwin| saJopeoipul so| anb A eyosew us ejss ojesede |8 opuen)
"OjUsIWBUOIoUN

Ua 91Se OU BIOPENDI| B] OPUBND 0]|0S asJesn agap oJad ewob ap
e|njedse eun Jesn apand oS "eJopendl| e| e souep o/ seilonss
sajeuosiad sauoisa| ap obsall |9 J1onpal eded opuendl| 91s9
opuend erel e| ap eianj soljisuain A souew se| eBuajuep
"sojual|eo saloladns anboy enb U ‘eJowious

0 BSaW B| ap apJoq |9 Jod anbjand ajqed @ anb eywied oN
"aliedwa)ul | us ojesede 818 asn ON

'seuosJad se| B SaU0ISd| 9P

ofisel un Jesned apand a1uedligey |9 Jod SOPIPUSA O Sopepuaw
-008J OU ‘seAJasu09 eled SOOSEJ) OPUBAN|OUI ‘SOLI0S8D0B 8p 0SN |J
‘uasedals o] o usisnle o] anb

eJjed OUEDISD SBW OIJIAIBS 9P 0JIUd)) B Ojepue|y "enbe |e opjed
BY IS O OpBeUEp 1SS IS ‘Opled BY IS ‘9lUsWE]0ali0d BUOIOUN) OU

IS ‘sopeuep Ue}ss eliAe[o | 0 9|ge9 |9 IS ojesede |9 89][1in BOUNN
"OJUSIWIAOW Ud sezald Se| u0d 0}0BJUOD |8 8}IAT

"OpEe}OaUOod B1Sd ojelede |9 SeJuBIW

se||iyoana se| anboy o easef e| us souew se| ebuod eosunp ‘oje
-1idwi| ap sajue A sezaid Jonowal O Jeeisul 8p SalUe ‘Oplusiuod |
Jeoes ap S8juUe ‘opuesn B}sa 0] ou opuend ojelede |8 8108U03S8(
"SOUIU 9p B98O 0 Jod OpeZ||iIN 91S8 Op

-ueno ojeJede 9)se op 0OSN |9 SjuUsWESOPEPIND Jesiniadns agep oS
‘opinbj| 0430 Jainbjend o enbe |o us ojesede |8

anbojoo ou ‘soo109]8 anboyd ap sobsal eiuod 8siabaioid eled

‘07TdVSN 3d SILNV SINOIDONYHLSNI SV1SvaOLl Va1

91
Gl

Vi

€l

cl

L

0l

o

©

€

'Z
T

:se1uUsINBIS Se| S8[eno se| aijus ‘peplinbes sp Seoiseq seuooNed
-2Jd JInBes agep ‘S0OIISEWOP0II08[0 SOJOBIBUE asn anb aidwselg

SAINVLIHOdINI AVaIdn93s 3a Svaiain




*Ol/ESN 9p S8jUe S}JUBWESOPEPIND S8U0IddNJISUI SB| Ba| a1dwals ‘Soue ajueinp oyonpoid 81se ap opuelnisip Jinbas esed A pepunbas ns eied

o[l Refo=ll-ELsgN | HIINTH HIMO4LUVING SOILVA 009 3a vHOAvNOIT

V13034 34d od4ain
A SaANOIDONYLSNI




Version no: CBT500L IB-7530

SIZE: 216 mm(L) X 178 mm(W)
Total Pages: 40PP

Material:
Cover: 157GSM MATT ARTPAPER
Inside: 120GSM GLOSS ARTPAPER

Coating: UV IN COVER PAGE

Color:
Cover: 4C+1C(BLACK)
Inside: 1C+1C(1PC OF INSIDE PAGE: 4C+1C)

Die cut: new

Bar Code:

Date: 02/29/08 (00)

Coordinator: Astor You

CHUNG TAI PRINTING HOLDINGS LTD.
PAREBEEBFRAF

Tel: 2669 6173 Fax: 2677 6556




