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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 any electrical appliance, basic safety
precautions should always be followed, including
the following:

1. Read instructions thoroughly.

2. Always unplug unit from outlet when not
in use, before putting on or removing parts
and before cleaning.

3. To protect against electrical shock, do not
immerse the juice extractor motor housing
in water or other liquids.

4. When any appliance is used by or near
children, supervise closely.

5. Avoid contact with moving parts.

6. If the juice extractor has a damaged cord
or plug or malfunctions, DO NOT OPERATE.
Contact our Customer Service Center to return
for examination, repair or adjustment.

7. Using accessory attachments not sold or
recommended by the manufacturer can cause
fire, electric shock or injury.

8. Do not allow the power cord to come into
contact with any hot surfaces, including stove,
or to hang over table edge or counter.

9. Before turning the motor on, always make sure
juice extractor cover is properly positioned and
securely in place. Do not open cover while the
juice extractor is in operation.

10. Switch to OFF position after each use and be
sure the motor stops completely before
disassembling.

11. Do not put fingers or other objects into the
juice extractor opening while it is in operation.
If food becomes stuck in the opening, use
food pusher or another piece of fruit or
vegetable to push it down, or turn the motor
off and disassemble the unit to remove the
remaining food.

12. If the mesh filter-basket/blade is damaged, do
not use.

13. Always make sure the juice extractor cover
is properly positioned and secured before
motor is turned on. If it is not, the safety
interlock will not operate. Do not loosen
cover while the juice extractor is in use.

14. Not designed for outdoor use.

15. Appliance should be plugged into a 120V
household outlet only.

16. The appliance is wired for domestic use only.

17. Do not use the appliance for anything other

than the intended purpose, as outlined in the
instruction booklet.

18. Never juice with the spout in the closed
position.

19. Do not operate without the pulp container in
place.

20. This unit comes with a resettable thermal
device to prevent damage to the motor in
the case of extreme overload. Simply
unplug the unit, rest it for 30 minutes and
continue.

21. Do not operate your appliance in an appliance
garage or under a wall cabinet. When storing
in an appliance garage always unplug the
unit from the electrical outlet. Not doing so
could create a risk of fire, especially if the
appliance touches the walls of the garage or
the door touches the unit as it closes.

SAVE THESE
INSTRUCTIONS

HOUSEHOLD USE ONLY

No user-serviceable parts are inside. Do not
attempt to service this product.

Maximum rating is 400 watts.

A short power supply cord is provided to reduce
the risk resulting from becoming entangled in or
tripping over a long cord. AN EXTENSION CORD
MAY BE USED WITH CARE: HOWEVER, THE
MARKED ELECTRICAL RATING SHOULD BE AT
LEAST AS GREAT AS THE ELECTRICAL RATING
OF THE JUICE EXTRACTOR.

The extension cord should not be allowed to drape
over the countertop or tabletop, where it can be
pulled on by children or tripped over.

POLARIZED PLUG

This appliance has a polarized plug (one blade is
wider than the other). To reduce the risk of electric
shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully
into the outlet, reverse the plug. If it still does not
fit, contact a qualified electrician. Do not attempt
to modify the plug in any way. If the plug fits loose-
ly into the AC outlet or if the AC outlet feels warm,
do not use that outlet.
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PARTS AND FEATURES

. Sturdy Housing with Powerful Motor

. Power button with blue LED light

. 16-ounce juice pitcher

. 40-ounce pulp container

. Cover with large feed tube and pusher
. Safety bar

. Adjustable flow spout

. Mesh filter basket/blade

. Filter housing
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. Nonslip rubber feet (not shown)
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. Cleaning brush
. BPA free (not shown)
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All materials that come in contact with food

and/or liquid are BPA free.

BEFORE FIRST USE

* Remove all packaging materials and any
promotional labels or stickers from your Cuisinart®
Compact Juice Extractor. Be sure all parts (listed
in Parts and Features) of your new appliance have
been included before discarding any packaging
materials.

* You may want to keep the box and packing
materials for use at a later date.

e Before using your Cuisinart® Compact Juice
Extractor for the first time, remove any dust from
shipping by wiping the base with a damp cloth.

¢ Thoroughly clean cover, pusher, pulp container,
juice pitcher and mesh filter basket/blade
assembly by hand or on top rack of dishwasher.

* Never place the motor housing in the dishwasher,
nor immerse it in water. Always use a damp cloth
to wipe it clean.




ASSEMBLY
INSTRUCTIONS

Assembling the Compact Juice
Extractor

1. Place motor base on a clean,
flat surface. Make sure the
motor base is unplugged from
the power outlet (not shown).

2. Be sure the safety bar is in the
unlock position. (It is unlocked
if it is at rest at rear of motor
base.)

3. Place filter housing on top of
motor base by lining up the
grooves in the filter housing
with the arms on motor base.

4. Insert the mesh filter basket/
blade firmly into filter housing
by pressing down on rim of the
filter so it locks securely in
place. Be careful not to touch
the blades in the bottom of
the basket and be sure this
part is inserted before every
use.

5. Place cover on top of filter
housing. Be sure to align the
feed tube over the mesh filter.

6. Move the safety bar into the
lock position by bringing the
bar over the cover until it sits
securely in the grooves.

7. Insert the pulp container into
the rear of the unit by tilting
the opening slightly under the
cover.

8. Place juice pitcher in the front
center of the unit.

9. Insert the food pusher into the
feed tube by aligning the
groove in the food pusher with
the small indent on the inside
of feed tube.

10. Make sure the flow spout is in
the open position. Never juice
with the spout in the closed
position.




DISASSEMBLY
INSTRUCTIONS

Disassembling the Compact Juice Extractor
1. Unplug the Compact Juice Extractor.
2. Remove the food pusher from cover.

3. Move the safety bar to the unlock position. It is
unlocked if it is at rest at the back of the motor
base.

4. Lift and remove cover from filter housing.

5. Carefully remove mesh filter basket/blade from
the filter housing by pulling up on the sides of
the rim. Be careful not to touch the blades in
the bottom of the basket.

6. Make sure the flow spout is in the closed
position. Remove the juice pitcher.

7. Remove the pulp container from the rear of the
motor base and empty.

OPERATING INSTRUCTIONS

1. Make sure your Compact Juice Extractor is
properly assembled. (See Assembly
Instructions, page 4.)

2. Plug the power cord into a 120V electrical
outlet.

3. Make sure that the spout is in the open position.

NEVER JUICE WITH THE SPOUT IN THE
CLOSED POSITION.

4. Wash all selected fruits or vegetables.

5. While many fruits and vegetables will not need
cutting, any item with a diameter larger than 2%
inches will need to be cut.

6. Press the on/off button when ready to begin.
The blue LED light will illuminate.

7. Lift the food pusher out of the feed tube and
drop your food into the opening. Push through

by inserting the food pusher and pressing firmly.

8. The juice will flow into the juice pitcher and the
pulp will accumulate in the pulp container.

9. When finished juicing, press the On/Off button
to stop the motor.

10. Before removing the juice pitcher from under

the spout, slide the spout to the closed position.

This will prevent juice from dripping on the
counter.

CLEANING AND
MAINTENANCE

Do not immerse the motor housing in water or spray
it with water. Clean only by wiping with a damp
sponge, cloth or paper towel. Use any liquid dish-
washing detergent, but do not use any products
containing ammonia or scouring powders, as these
products will dull, scratch or mar the finish.

For easy cleanup, use cleaning brush to

remove excess pulp from the filter/sieve and the
lid after each use. Vegetables and fruits will harden
if left to dry on the unit parts, making it harder to
clean.

1. Unplug juicer and carefully take it apart,
following Disassembly Instructions on this page.

WARNING: Be careful when handling the mesh
filter basket/blade, as blades are very sharp.

2. Rinse all removable parts with cold water.

3. Wash the pulp container, juice pitcher, pusher,
lid and mesh filter basket/blade in hot, sudsy
water, or on top rack of dishwasher. Do not use
a metal brush or pad.

NOTE: For best juicing results, the mesh filter
basket/blade must always be thoroughly
cleaned after each use.

4. Towel dry all parts.

5. Any other servicing should be performed by an
authorized service representative.

TIPS AND HINTS

e Extracted juice captures about 95% of the nutrients
from fresh fruits and vegetables. Drinking extracted
juice is a fast and efficient way for your body to
digest and absorb all of those nutrients. Digesting
whole fruits can take about an hour; extracted
juices take only 15 minutes.

e Freshly extracted juices are an excellent aid in
weight management and in cleanses, which rid
the body of toxins.

¢ Always use fresh, organic and seasonal produce.
Organic produce is grown without synthetic fertil-
izers and chemicals, which is very important when
juicing whole foods. Buying foods in season is
considerably less expensive than purchasing off-
season, and flavors are much better.

e Wash all fruits and vegetables immediately after
purchasing and store them in the refrigerator.
This way they are ready to juice at any time.




¢ Always juice fresh fruits and vegetables as soon
as possible after purchasing. The longer produce
is held, the more nutrients it loses.

* Fresh juices should be consumed immediately.
They lose nutrients as they sit.

e Certain fruits should be peeled before juicing.
Examples are pineapples, melons, mangoes,
papayas, citrus — any fruit with skin that you can-
not eat. Also remove all pits and hard seeds from
peaches, cherries, mangoes, etc.

e Citrus fruit juice is delicious and creamy, and
richer in nutrients.

e |f cucumbers are waxy, peel them before juicing.

e Juice the softer ingredients before the harder
ones.

e When juicing herbs or leafy greens, juice them
in the middle of a combination of ingredients in
order to extract the greatest amount of juice.

e Use your taste to guide you on fruit and vegetable
combinations for juices. The recipes provided
are a guideline, but the possibilities are endless.

TROUBLESHOOTING

Experiment to discover your favorite combina-
tions.

e Carrots make a great and tasty base for vegetable
juices, and apples do the same for fruit juices.

¢ Beets and carrots both have a naturally high sugar
content, so when added to vegetable juices they
can balance out any bitter flavors juiced veg-
etables may have.

e Use your Compact Juice Extractor in tandem with
your blender. Blend fresh juices with ingredients
like bananas, yogurt, and protein powders for
delicious power smoothies.

e |t is also possible to make a healthier, fresher
version of your favorite cocktail with fresh juices.

¢ Blend fruit juices with sparkling water or seltzer to
make a natural soda.

¢ The pulp that is separated from the juice has its
own health benefits. It is high in fiber and can
be used in a variety of ways. See our recipes as
guides on how you can incorporate the fibrous
pulp into your diet.

PROBLEM

SOLUTION

Juice extractor does not
turn on

¢ The safety bar is not engaged. (See Assembly Instructions, page 4.)
¢ Press On/Off button to start juicing.

Juice flow is slow

¢ Make sure the spout is opened all the way.

¢ Excess pulp in mesh filter basket can slow juice rate. Stop the juice
extractor and clean filter basket.

Difficulty getting herbs
or leafy greens down the
feed tube

¢ Place them between other ingredients.

Juice still flowing with
unit off

¢ Make sure the spout is closed all the way.

Unit is on but juice/pulp
not flowing

e Make sure the mesh filter basket/blade is in place.




APPROXIMATE YIELD JUICING CHART

FRUIT AMOUNT YIELD
APPLE (quartered) 1 medium (about 7 ounces) 2 cup or 4 ounces
CANTALOUPE (peeled and seeded) 1 cup, cubed > cup or 4 ounces
GRAPES 1 cup 5 cup or 4 ounces

ORANGE (peeled and quartered)

1 medium (about 12 ounces)

%3 cup or 5 ounces

PEACH (pitted)

1 medium (about 10 ounces)

Y4 cup or 2 ounces

PEAR (quartered)

1 medium (about 7 ounces)

Y2 cup or 4 ounces

PAPAYA (peeled and seeded)

Y2 fruit (about 1 pound 3 ounces)

1 cup or 8 ounces

PINEAPPLE (peeled and cored) Y2 fruit 1 cup or 8 ounces
WATERMELON (peeled and seeded) 1 cup, cubed Y2 cup or 4 ounces
STRAWBERRIES 1 cup 2 cup or 4 ounces

GRAPEFRUIT (peeled and quartered)

1 medium to large (about 1 pound)

1% cup or 10 ounces

LEMON (peeled)

1 fruit (about 5 ounces)

Y4 cup or 2 ounces

KIWI 1 fruit (about 3 ounces) 1 ounce
VEGETABLE AMOUNT YIELD
BEET (quartered) 1 medium (about 6 to 7 ounces) V> cup or 4 ounces
LEAFY GREENS 1 handful (about 8 leaves) 1% ounces
CARROT 1 pound 1 cup or 8 ounces
CELERY 4 large stalks 12 cup or 4 ounces

BELL PEPPER (quartered)

1 medium (about 9 ounces)

2 cup or 4 ounces

CUCUMBER 1 medium/large (about 11 ounces) 1 cup or 8 ounces
TOMATO 1 medium (about 5 ounces) 2 cup or 4 ounces
PARSLEY 1 bunch (about 6 ounces) 4 cup or 2 ounces
CABBAGE % head (about 12 ounces) 3% cup or 6 ounces




WARRANTY
Limited Three-Year
Warranty

This warranty is available to consumers only. You are

a consumer if you own a Cuisinart® Compact Juice
Extractor 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® Compact Juice Extractor
will be free of defects in materials and workmanship
under normal home use for 3 years from the date of
original purchase.

We recommend that you visit our website,
www.cuisinart.com for a fast, efficient way to complete
your product registration. However, product registration
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.

BEFORE RETURNING YOUR

CUISINART® PRODUCT

If your Cuisinart® Compact Juice Extractor should prove
to be defective within the warranty period, we will repair
or, if we think necessary, replace it. To obtain warranty
service, please call our Customer Service Center toll-
free at 1-800- 726-0190 or write to: Cuisinart, 7475
North Glen Harbor Blvd., Glendale, AZ 85307.

To facilitate the speed and accuracy of your return,
enclose $10.00 for shipping and handling. (California
residents need only supply a proof of purchase and
should call 1-800-726-0190 for shipping instructions.)
Please be sure to include your return address,
description of the product’s defect, product serial
number, and any other information pertinent to the
return. Please pay by check or money order. NOTE: For
added protection and secure handling of any Cuisinart®
product that is being returned, we recommend you use
a traceable, insured delivery service. Cuisinart cannot be
held responsible for in-transit damage or for packages
that are not delivered to us. Lost and/or damaged
products are not covered under warranty.

Your Cuisinart® Compact Juice Extractor has been
manufactured to the strictest specifications and has
been designed for use only in 120 volt outlets and only
with authorized accessories and replacement parts.

This warranty expressly excludes any defects or
damages caused by attempted use of this unit with a
converter, as well as use with accessories, replacement
parts or repair service other than those authorized by
Cuisinart. This warranty does not cover any damage
caused by accident, misuse, shipment or other than
ordinary household use. This warranty excludes all
incidental or consequential damages. Some states do
not allow the exclusion or limitation of these damages,
so these exclusions may not apply to you. You may also
have other rights, which vary from state to state.

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 to ensure that the
product is still under warranty.

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 that sells
Cuisinart® products of the same type. The retail store
shall then, according to its preference, either repair the
product, refer the consumer 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 product. If neither of the
above two options results 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 800-726-0190. Cuisinart will
be responsible for the cost of the repair, replacement,
and shipping and handling for such nonconforming
products under warranty.




NOTES:




NOTES:

10



RECIPES

VEGETABLES, FRUITS AND THEIR

KEY VITAMINS AND MINERALS . 12
RISE AND SHINE

Morning ZiNQer ......ccovccceeeeeeieeeeeeee e 13
Melon Cleanser .........cceeeeereenreeceeeieeieeenns 13
Antioxidant Berry Blast ..........ccccooiiiiieeneenn. 13
CItrus-C ..o, 13
Super C JUICE oo 14
Orange, Peach and Mango Juice ............... 14
JUNIOr JUICE ... 14
FROM THE GARDEN

Veggie Juice PIUS .......oovvviiiieiiiiiieeciieee e 14
SUPEYr GIrEENS ...ceuvieeiieeiieeeiee e 15
Iron BOOSt ... 15
Green ZiNG...ccuveeeiieeee et 15
Veggie DetoX ... 15
Garden Patch ... 16
“Green” Apple JUICE......ccevveiiiieiiiieesieee 16
REFRESHERS

Apple, Beet and Fennel Juice..........cc.cc..... 16
Afternoon “Pick Me Up”......ccccoeeiieeniennnn. 16
Watermelon-Pear Detox Juice.................... 17
Refresher Tonic........ccoooeciiiiiiiiiiiiiiies 17

COOLERS AND SPRITZERS

Pineapple Mint Spritzer.........c.cccevveieennne 17
Apple Ginger Fizz......cccccoevvieeeiiiiiiei e 17
Cucumber Mint Cooler..........ccccooveieneenen. 18
SMOOTHIES

Papaya Pineapple “Smoothie™................... 18
Tropical Power JUICe ........ccveeeiiimeeer e 18
Sunshine Smoothie ..o, 18
Superfood Smoothie .........cocceeiieiiiiiiieens 19
VITAMINS WITH SPIRITS

White Sangria ......ccccceveveeeiiniieeceieee e, 19
Grand MimOSa ........ccceoerreeiieceiee e 20
Citrus Margarita......cccceccveeeriiieeeneeeieeeeeee 20
Campari and Grapefruit Spritzer................. 20
DRESSING AND SAUCE

Carrot Ginger Dressing ......cccccvvvvvveeennuneen. 21
Carrot Fennel Sauce with Orange............... 21
BAKED GOODS

Potato Bread .........cccccoviiiiniiiiiiiicie 22
ApPPle Cake....ooieeeiieeieeeee e 22
Carrot CupCakes ......cccveeerviieeeereiieeeeeee 23

11



VEGETABLES, FRUITS AND THEIR KEY VITAMINS AND

MINERALS

VEGETABLE VITAMINS MINERALS
ASPARAGUS A, B1 (thiamine), C, choline, folic acid potassium
EEEEE?\IQND BEET A, C, chlorophyll, B6 calcium, potassium, choline and iron
CABBAGE B6, C iodine, potassium and sulfur
CARROTS A C potassium, calcium, phosphorus and carotene
CELERY organic alkaline minerals (balances blood pH levels)
CUCUMBERS Good diuretic potassium
FENNEL alkaline, calcium and magnesium content
KALE A and chlorophyll calcium
PARSLEY A, C, and chloropyll calcium
PARSNIPS A, C, and chloropyll calcium
RADISHES C choline, phosphorus, potassium
SPINACH A, B complex, chlorophyll calcium, iron, magnesium, phosphorous, potassium
SUMMER SQUASH B1, B2, niacin
PEPPERS A C potassium
TOMATOES C calcium
WATERCRESS C and chlorophyll potassium, choline, phosphorous, sulfur and calcium
FRUITS VITAMINS MINERALS
APPLES A, B1, B2, B6, biotip, foI_ic acid and choline, copper, iron, magnesium, manganese,
pantothenic acid phosphorous, potassium, silicon, sodium and sulfur
calcium, cobalt, iron, magnesium, phosphorous,
CHERRIES A, C, B1, B2, folic acid and niacin potassium
Contains powerful alkalizing properties
CRANBERRIES A, C, B-complex and folic acid calcium, iron, phosphorous, potassium and enzymes
GRAPES A, B, B2, C and niacin calgium, °°ppearhig°gﬁ gg%g?gﬁ‘sm manganese
GRAPEFRUIT B-complex, C, E, K, biotin and inositol calcium, phosphorous and potassium
LEMONS C and citric acid Very strong cleanser
LIMES C and citric acid Very strong cleanser
MELONS A, B-complex and C High in enzymes
ORANGES A, B.-cqmplejx, BL B2, B‘;‘x, C K, calcium, choline, copper, flourine, iron, manganese,
biotin, folic acid and niacin magnesium, phosphorous, potassium, silicon and zinc
PAPAYAS Aand C High in enzymes and good cleanser
PEACHES A, B1, B2, C, and niacin calcium, iron, phosphorous and potassium
PEARS A, B1, B2, C, folic acid and niacin phosphorous and potassium
PINEAPPLES C choline and potassium - High in enzymes
STRAWBERRIES C calcium, phosphorous and potassium
WATERMELONS A chlorophyll, enzymes and good cleanser
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RISE AND SHINE

Morning Zinger

A delicious way to get up and go.

Makes about 8 ounces

1 handful fresh parsley,
about 1 cup packed

1 medium apple, quartered

Y] ounce fresh ginger, about 1-inch piece

3 medium carrots

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (8 ounces):
Calories 198 (6% from fat) ® carb. 4g ® pro. 1g
o fat 0g ® sat. fat Og ® chol. Omg e sod. 186mg
e calc. 165mg e fiber 1g
Notable nutrients based on daily percentages:
Vitamin A 829% e Vitamin C 167% e Iron 26% e Folate
35%

Melon Cleanser

It is recommended that melons not be com-

bined with other fruits. This refreshing juice is

M
1
1
Va
Va
1.

perfect first thing in the morning.

akes about 8 ounces

cup cantaloupe, cubed
cup honeydew melon, cubed
cup fresh mint leaves

lime, peeled, about 2 ounce

Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

Stir juice and serve immediately.

Nutritional information per serving (8 ounces):
Calories 129 (4% from fat) ® carb. 32g ® pro. 3g
e fat 1g e sat. fat Og ® chol. Omg ® sod. 61mg
e calc. 37mg e fiber 1g
Notable nutrients based on daily percentages:
Vitamin A 124% e Vitamin B6 15% e Vitamin C 167%

Antioxidant Berry Blast
Berries are packed with good-for-you antioxi-
dants. This juice is also a great base for a berry
spritzer — just add seltzer.

Makes about 10 ounces

2 cups whole strawberries

1 cup raspberries

1 cup blueberries

Va lemon, peeled, about ¥4 ounce

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients In the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (10 ounces):
Calories 246 (7% from fat) ® carb. 60g ® pro. 5g
o fat 2g e sat. fat Og  chol. Omg  sod. 6mg
e calc. 90mg e fiber 19

Notable nutrients based on daily percentages:
Vitamin C 381% e Folate 27%  Manganese 124%

Citrus-C

This simple blend of orange and grapefruit
makes a delicious juice to start the day. You
won’t want to drink store-bought juice again!

Makes about 12 ounces

1 medium to large orange,
peeled and quartered

1 large grapefruit, peeled and quartered

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the orange and grapefruit.

2. Stir juice and serve immediately.

Nutritional information per serving (6 ounces):
Calories 157 (4% from fat) e carb. 39g ® pro. 3g
e fat 1g e sat. fat Og ® chol. Omg e sod. Omg
e calc. 109mg e fiber 29

Notable nutrients based on daily percentages:
Vitamin A 19% e Vitamin C 283% e Folate 24%




Super C Juice

Red peppers are packed full of vitamin C, and
a little goes a long way. Make this juice when
you’re feeling under the weather, for it provides
you with twice your daily value of vitamin C
and over four times your daily need of vitamin

Al
Makes about 14 ounces
1] large red pepper, seeded
4 medium carrots
Y2 large grapefruit, peeled and halved
L3 medium orange, peeled
Ya lemon, peeled

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (8 ounces):
Calories 94 (4% from fat) ® carb. 24g  pro. 2g
e fat 1g e sat. fat Og ® chol. Omg ® sod. 86mg

e calc. 72mg e fiber 1g
Notable nutrients based on daily percentages:
Vitamin A 441% e Vitamin C 188%
* Beta carotene 10932mcg ® Potassium 605mg

Orange, Peach
and Mango Juice

This sunny beverage is full of vitamin C,
and is a great base for smoothies.

Makes about 12 ounces

] mango, peeled and pitted
medium orange, peeled

2 peaches, pits removed

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (12 ounces):
Calories 252 (4% from fat) e carb. 64g ® pro. 49
e fat 1g e sat. fat Og ® chol. Omg ® sod. 5mg
e calc. 99mg e fiber 2g
Notable nutrients based on daily percentages:
Vitamin A 43% e Vitamin B6 19% eVitamin C 255%
® Folate 21%

Junior Juice
Made just for kids, it is a great juice to intro-
duce to your children starting around 18
months since it contains no citrus.

Makes about 6 small servings

12 mango, peeled and pitted
Y2 pound carrots
2 medium apples

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

Stir juice and serve immediately.

Nutritional information per serving (4 ounces):
Calories 67 (4% from fat) ® carb. 17g ® pro. 1g
o fat Og e sat. fat Og ® chol. Omg ® sod. 53mg

e calc. 30mg e fiber 19

Notable nutrients based on daily percentages:
Vitamin A 258% e Vitamin C 20%

FROM THE GARDEN
Veggie Juice Plus

A rainbow of veggies, chock full of nutrients,
all in one glass.

Makes about two 7-ounce servings

1 medium tomato, quartered

Y2 medium cucumber

12 lemon, peeled

1 handful parsley, about 1 cup packed
3to 4 kale leaves

Y2 medium beet, halved

2 medium carrots

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

Stir juice and serve immediately.

Nutritional information per serving (7 ounces):
Calories 116 (7% from fat) ® carb. 26g ® pro. 59
o fat 1g e sat. fat Og ® chol. Omg ® sod. 137mg
e calc. 152mg e fiber 2g
Notable nutrients based on daily percentages:
Vitamin A 548% e Vitamin B6 20% e Vitamin C 184%
e [ron 20% e Folate 31%
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Super Greens

Rich in chlorophyll and vitamins,
this juice is a super health drink.

Makes about 12 ounces

2 cucumber

5 ounces assorted greens
(kale, chard, beet greens)

1 cup packed spinach leaves

1 cup green herbs (parsley, cilantro,
mint)*

medium celery stalks

2 medium carrots, about 8 ounces

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

*Juiced greens definitely have a strong
flavor — experimenting with different types
and amounts of herbs, like cilantro, gives
the juice a nice herbal note.

Nutritional information per serving (10 ounces):
Calories 216 (9% from fat) ® carb. 46g ® pro. 11g
e fat 1g e sat. fat 2g ® chol. Omg e sod. 340mg
e calc. 233mg e fiber 2g
Notable nutrients based on daily percentages:
Vitamin A 1365% e Vitamin C 461% e Thiamin 28%
* Folate 67%

Iron Boost
Makes 8 ounces
2 large handfuls fresh spinach
2 stalks fresh kale
Y] bunch parsley

beet with greens

2 medium carrots

1. Turn the Cuisinart® Compact Juice Extractor
on and juice ingredients in order listed.

2. Stir juice and serve immediately.

Nutritional information per serving (4 ounces):
Calories 57 (5% from fat) ® carb. 12g  pro. 3g ® fat Og
e sat. fat Og ® chol. Omg ® sod. 163 mg
e calc. 91mg e fiber 2g

Notable nutrients based on daily percentages:
Vitamin A 293% e Vitamin C 51% e Folate 25% e Iron 12%

Green Zing

Makes 12 ounces

1 medium cucumber

12 bunch kale, about 3 to 4 leaves
1 large handful parsley

2 handfuls spinach

1 two- to three-inch piece ginger
3 celery stalks

Va lemon, peeled

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (5 ounces):
Calories 28 (8% from fat) e carb. 6g ® pro. 1g
o fat Og ® sat. fat Og ® chol. Omg ® sod. 54mg

e calc. 52mg e fiber 29

Notable nutrients based on daily percentages:
Vitamin A 41% e Vitamin C 24% e Potassium 356mg
e Folate 13%

Veggie Detox

Cleanse your system
with this delicious veggie juice

Makes about 10 ounces

12 lemon, peeled
handful parsley, about 1 cup packed
cup spinach leaves

1

1

2 Swiss chard leaves

1 medium apple, quartered
2

medium carrots

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (10 ounces):
Calories 196 (6% from fat) e carb. 469 ® pro. 79
e fat 2g e sat. fat Og ® chol. Omg ® sod. 381mg

e calc. 233mg e fiber 1g

Notable nutrients based on daily percentages:

Vitamin A 848% e Vitamin C 247% e Iron 39%
e Folate 51%




Garden Patch

These garden vegetables make a nice and light
cooling beverage.

Makes about 15 ounces

1 medium tomato
2 large cucumber
Y] lime, peeled

handful parsley, about 1 cup packed
2 cilantro sprigs
medium red pepper, seeded
Va jalapeno pepper, seeded
1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.
2. Stir juice and serve immediately.

Nutritional information per serving (6 ounces):
Calories 48 (9% from fat) e carb. 11g ® pro. 2g
o fat 1g e sat. fat Og ® chol. Omg ® sod. 15mg

e calc. 43mg e fiber 1g

Notable nutrients based on daily percentages:
Vitamin A 85% e Vitamin C 309% e Folate 13%

“Green” Apple Juice

The vitamin K present in this juice provides
over eight times your daily value, and assists in
bone formation and liver health.

Makes about 16 ounces

6 leaves of greens
(any combination of kale, dandelion,
beet, chard, collard)

parsley sprigs
medium orange, peeled and quartered
cup packed spinach leaves

N = 2o

medium apples, quartered

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (8 ounces):
Calories 94 (4% from fat) e carb. 24g ® pro. 29
e fat 1g e sat. fat Og ® chol. Omg ® sod. 86mg

e calc. 72mg e fiber 1g

Notable nutrients based on daily percentages:
Vitamin A 231% e Vitamin C 191%
® Beta carotene 6833mcg

REFRESHERS

Apple, Beet
and Fennel Juice

A sweet juice, this combination is bright
in color and packed with nutrients,
including 608mg of potassium.

Makes about 12 ounces

Y2 medium orange, peeled

2 medium apples, quartered
1 medium beet, quartered
Va fennel bulb

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (8 ounces):
Calories 130 (3% from fat) ® carb. 33g ® pro. 2g
o fat 1g e sat. fat Og ® chol. Omg ® sod. 79mg
e calc. 53mg e fiber 19

Notable nutrients based on daily percentages:
Vitamin C 49% e Folate 26% e Potassium 608mg

Afternoon “Pick Me Up”

This light and zesty cooler is perfect
for a late-day lift.

Makes about 14 ounces

2 cups grapes

Y2 lemon, peeled

1 cup packed mint leaves

Y2 ounce ginger, about a 1-inch piece
2 medium apples, quartered

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order listed.

2. Stir juice and serve immediately.

Nutritional information per serving (10 ounces):
Calories 152 (4% from fat) ® carb. 39g ® pro. 29 ® fat 1g
e sat. fat Og ® chol. Omg ® sod. 8mg e calc. 57mg e fiber

19
Notable nutrients based on daily percentages:
Vitamin A 14% e Vitamin C 37%
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Watermelon-Pear
Detox Juice

Recharge your body with this delicious juice.

Makes about 14 ounces

2 cups watermelon, cubed
1 medium pear
1 medium lime, peeled

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (8 ounces):
Calories 147 (2% from fat) e carb. 399 ® pro. 29
e fat Og e sat. fat Og ® chol. Omg ® sod. 4mg
e calc. 35mg e fiber 1g
Notable nutrients based on daily percentages:
Vitamin C 45% e Beta carotene 419mcg
® Lycopene 5782 mcg

Refresher Tonic

Light and delicious, a perfect juice for any time
of day.

Makes about 9 ounces

1 large handful parsley

1 cup packed spinach leaves
Ya lemon, peeled

3 medium celery stalks

small to medium apples, quartered

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ingredients in the order
listed.

2. Stir juice and serve immediately.

Nutritional information per serving (8 ounces):

Calories 198 (5% from fat) ® carb. 50g ® pro. 49

o fat 1g ® sat. fat Og ® chol. Omg e sod. 157mg
e calc. 183mg e fiber 1g

Notable nutrients based on daily percentages:

Vitamin A 171% e Vitamin C 194% e Folate 51%

COOLERS & SPRITZERS

Pineapple Mint Spritzer
Refreshing on a hot summer day.

Makes about 4 servings

3 cups pineapple, peeled and cubed
Ya cup packed fresh mint leaves
16 ounces unflavored seltzer

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the pineapple and mint.

2. Stir juice and pour equally among 4 glasses
with ice. Top each glass with seltzer and
serve immediately.

Nutritional information per serving (4 ounces):
Calories 133 (2% from fat) ® carb. 35g ® pro. 1g
o fat Og e sat. fat Og ® chol. Omg ® sod. 13mg
e calc. 29mg e fiber 19
Notable nutrients based on daily percentages:
Vitamin C 128% e Manganese 125%

Apple Ginger Fizz

This beverage is super gingery. Cut back on
the amount of ginger if a less sharp drink is

preferred.
Makes 2 servings
1 one-inch piece of ginger
1 medium apple
8 ounces seltzer or sparkling water

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the ginger and apple.

2. Stir juice and divide evenly between 2
glasses with ice. Top each glass with seltzer
and serve immediately.

Nutritional information per serving (6 ounces):
Calories 82 (2% from fat) e carb. 21g ® pro. 0g
o fat Og e sat. fat Og ® chol. Omg ® sod. 16mg

e calc. 6mg e fiber 2g

Notable nutrients based on daily percentages:
Potassium 97mg
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Cucumber Mint Cooler

Use garden-fresh cucumbers
for this warm weather cooler.

Makes about 12 ounces

1 kiwi, peeled

1 cup grapes

] lime, peeled

V2 medium cucumber

1 cup packed mint leaves

1 1-inch piece piece of ginger

1. Turn the Cuisinart® Compact Juice Extractor

on and juice ingredients in the order listed.

2. Stir juice and serve immediately.

Nutritional information per serving (6 ounces):
Calories 95 (6% from fat) ® carb. 23g ® pro. 2g
e fat 1g e sat. fat Og ® chol. Omg ® sod. 9mg
e calc. 74mg e fiber 1g

Notable nutrients based on daily percentages:
Vitamin A 15% e Vitamin C 105%

SMOOTHIES

Papaya Pineapple
“Smoothie”

These tropical fruits, loaded with
good-for-you enzymes, yield a thick enough
juice
to be classified as a smoothie.

Makes about 12 ounces

2 cups papaya, peeled

1 cup mango, peeled and pit removed

] lemon, peeled

2 cups pineapple, skin and core discard-
ed

1. Turn the Cuisinart® Compact Juice Extractor

on and juice the papaya and mango.

2. Stir juice and serve immediately.

Nutritional information per serving (12 ounces):
Calories 369 (3% from fat) ® carb. 96g ® pro. 49
o fat 1g e sat. fat Og ® chol. Omg ® sod. 15mg

e calc. 128mg e fiber 3g

Notable nutrients based on daily percentages:
Vitamin A 90% e Vitamin B6 31% e Vitamin C 564%
® Folate 44%

Tropical Power Juice

Makes two 6-ounce servings

1 medium orange, peeled

1 mango, peeled and pit removed
1 peach, pit removed

6 strawberries, hulls removed

1 tablespoon protein powder

—_

Turn the Cuisinart® Compact Juice Extractor
on and juice the fruit in the order listed.

Pour juice into a blender or sealable con-
tainer.

. Add protein powder and blend or shake up.
Serve immediately.

Nutritional information per serving (6 ounces):
Calories 148 (4% from fat) ® carb. 33g ® pro. 6g
e fat 1g ® sat. fat 0g ® chol. Omg ® sod. 52mg
e calc. 57mg e fiber 19

Notable nutrients based on daily percentages:
Vitamin A 22% e Vitamin C 141% e Riboflavin 24%
e Thiamin 30%

Sunshine Smoothie

Makes 32 ounces
lemon, peeled
ounce ginger, about 1-inch piece

1 pound carrots
1 medium orange, peeled and quartered
2 medium peaches, peeled,
pitted and cut into large cubes
1 cup fresh pineapple, cubed
1 cup frozen mango cubes
1. Turn the Cuisinart® Compact Juice Extractor
on and juice the lemon, ginger and carrots.
2. Pour juice into the jar of a Cuisinart®

Blender and add the remaining ingredients
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and blend on high speed until smooth,
about 45 seconds.

3. Serve immediately.

Nutritional information per serving (8 ounces):
Calories 133 (4% from fat) e carb. 33g ® pro. 2g
o fat 1g e sat. fat Og ® chol. Omg e sod. 80mg
e calc 67mg e fiber 6g
Notable nutrients based on daily percentages:
Vitamin A 393% e Vitamin C 100% e Folate 12%

Superfood Smoothie

This smoothie utilizes the fiber-rich pulp
of vegetables to maximize the health benefits
of both juice and pulp. You will be amazed
how great it tastes!

Makes about 32 ounces

2 medium apples

Y] cup water

1 large ripe banana, quartered

1 medium peach, pitted and cut into
1-inch cubes

2 cups assorted berries
(any desired combination:
strawberry, blueberry, raspberry)

2 cups green vegetable pulp reserved

from another recipe

1. Turn the Cuisinart® Compact Juice Extractor

on and juice the apples.

. Pour the apple juice and water into the
blender jar of a Cuisinart® Blender. Add the
banana, peach, berries and pulp.

3. Blend on high until smooth, about 1 minute.

4. Serve immediately.

Note: This smoothie will be room tempera-
ture. If desired, blend in some ice cubes once
smooth.

Nutritional information per serving (8 ounces):

Calories 120 (6% from fat) ® carb. 30g ® pro. 3g

e fat 1g e sat. fat Og ® chol. Omg ® sod. 16 mg
e calc. 67mg e fiber 69

Notable nutrients based on daily percentages:
Vitamin A 106% e Vitamin C 81%

VITAMINS WITH SPIRITS

White Sangria

Take sangria to the next level by using
fresh juice in the mix.

Makes about 9 servings

2 peaches, pitted, one kept as is and
the other cut into Y2-inch pieces, divid-
ed
1 cup pineapple, cubed and divided
1 medium orange, peeled, half kept as is
and the other half cut into '2-inch
pieces,
divided
1 medium apple, half cut to quarters
and
the other half cut into Y4-inch slices,
divided
1 bottle white wine
Ya cup coghac
Vs cup Grand Marnier®

Vs to Y3 cup simple syrup*
1. Turn the Cuisinart® Compact Juice Extractor
on and juice 1 peach, ¥z cup of pineapple,
2 of the orange and 'z of the apple..

Add reserved cut/sliced fruit to a pitcher.
Stir juice and add to pitcher. Add wine and
liquors and add simple syrup to taste. Pour
over ice and serve immediately.

*Simple syrup is sugar dissolved in water.
To make, place equal parts water and
granulated sugar in a saucepan set over
medium-low heat. Syrup is done once the
sugar has dissolved. Cool before using.

Nutritional information per serving (4 ounces):
Calories 198 (1% from fat) ® carb. 21g ® pro. 1g
o fat 0g e sat. fat Og ® chol. Omg  sod. Omg
e calc. 13mg e fiber 19

Notable nutrients based on daily percentages:
Vitamin C 33% e Potassium 117mg
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Grand Mimosa

The Grand Marnier is optional, but it is a way
to make the drink special.

Makes about 10 servings

2 medium oranges, peeled and

quartered
ounces Grand Marnier®

glasses sparkling white wine
(Prosecco or Champagne)

. Turn the Cuisinart® Compact Juice Extractor
on and juice the oranges.

. Stir juice and add Grand Marnier®. Pour
equally into each glass of sparkling wine
and serve immediately.

Nutritional information per serving (4 ounces):
Calories 112 (1% from fat) e carb. 10g ® pro. 1g
e fat Og e sat. fat Og ® chol. Omg ® sod. Tmg
e calc. 30mg e fiber 1g
Notable nutrients based on daily percentages:
Vitamin C 69% e Potassium 116mg

Citrus Margarita

Makes about 4 servings

6 limes, peeled
1 medium orange, peeled
1 cup tequila

Y2t02/3 cup Grand Marnier® (adjust to taste)
Va

1.

cup simple syrup*

Turn the Cuisinart® Compact Juice Extractor
on and juice limes and orange.

Stir juice and add to a pitcher. Add the
remaining ingredients and adjust to taste.
Pour over ice and serve immediately.

*Simple syrup is sugar dissolved in water.
To make, place equal parts water and
granulated sugar in a saucepan set over
medium-low heat. Syrup is done once the
sugar has dissolved. Cool before using.

Nutritional information per serving (5 ounces):
Calories 342 (1% from fat) ® carb. 27g ® pro. 1g
e fat Og e sat. fat Og ® chol. Omg ® sod. 3mg
e calc. 48mg e fiber 1g

Notable nutrients based on daily percentages:
Vitamin C 83%

Campari and
Grapefruit Spritzer

The grapefruit offsets the Campari very nicely
in this twist on a classic apéritif.

Makes four 7-ounce drinks

2 large pink grapefruits
3 ounces Campari
12 ounces seltzer

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the grapefruits.

Put the Campari into a pitcher filled with
ice. Pour in the grapefruit juice and stir.

. Pour evenly among four glasses. Top each
glass with 3 ounces of seltzer and serve.

Nutritional information per serving:
Calories 97 (1% from fat) ® carb. 18g ® pro. 1g
e fat Og * sat. fat Og ® chol. Omg ® sod. 13 mg

e calc 18mg e fiber 2g
Notable nutrients based on daily percentages:
Vitamin C 81%

20



DRESSING AND SAUCE

Carrot Ginger Dressing

Delicious over a bed of mixed greens.

Makes about 4 servings

2 pound carrots, about 4 medium car-
rots
2 ounces fresh ginger,
about two 2-inch pieces
Y2 medium orange, about 3 ounces,
peeled
YVa lemon, peeled
1 large garlic clove
2 tablespoons rice vinegar
1 tablespoon reduced-sodium soy sauce
4 teaspoons sesame oil
1 tablespoon honey

YVa cup water
pinch sea salt

1. Turn the Cuisinart® Compact Juice Extractor
on and juice the carrots, ginger, orange and
lemon. Reserve juice and pulp.

2. In the bowl of a Cuisinart® Food Processor
fitted with the chopping blade, process
the garlic until finely chopped. Add all of
the extracted juice, 3 tablespoons of the
mixed pulp, and the remaining ingredients.
Process until completely combined. Adjust
seasonings to taste.

Nutritional information per serving (2 tablespoons):
Calories 58 (64% from fat) ® carb. 5g ® pro. Og
o fat 4g e sat. fat 1g ® chol. Omg e sod. 66mg
e calc. 11mg e fiber 1g

Notable nutrients based on daily percentages:
Vitamin A 59% e Beta Carotene 1451mcg

Carrot Fennel Sauce
with Orange

This is a great sauce to serve with fish and
seafood, most notably shrimp.

Makes about %¢ cup

1 teaspoon olive oil

1 small shallot, about 2 ounce
(1 tablespoon) chopped

Va lemon, peeled, about ¥4 ounce

Y2 orange, peeled

Yo medium fennel bulb

1 pound carrots

2 tablespoons unsalted butter,

cut into small cubes
2 tablespoons sliced basil

1. Put the olive oil in a saucepan and place
over medium heat. Add the chopped shallot
and sweat until soft, about 2 minutes.

2. While the shallot is sweating, turn the
Cuisinart® Compact Juice Extractor on and
juice the lemon, orange, fennel and carrots.

3. Add juice to the saucepan and bring to a
simmer. Allow sauce to simmer for about 30
minutes, until reduced to about % cup.

4. Once reduced, whisk in both the butter and
basil immediately before serving.

Nutritional information per serving (1 tablespoon):
Calories 51 (48% from fat) ® carb. 6g ® pro. 1g
o fat 3g e sat. fat 2g ¢ chol. 6mg ® sod. 38mg
e calc. 26mg e fiber 19

Notable nutrients based on daily percentages:
Vitamin A 155%
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BAKED GOODS

Ma
2

Potato Bread

kes one 1-pound loaf

large russet potatoes, about 1 Ib,

peeled

2Vs
2

3
2
1

12

teaspoons active dry yeast
teaspoons granulated sugar
cups bread flour

teaspoons sea salt

tablespoon unsalted butter,
room temperature

tablespoons nonfat dry milk
large egg

. Turn the Cuisinart® Compact Juice Extractor

on and juice the potatoes. Stir the juice and
reserve 2 cup plus 1 tablespoon. Reserve
all of the pulp (about 2 cups), being sure to
discard any large pieces of potato.

. Put the potato juice, yeast and sugar into

the bowl of a Cuisinart® Stand Mixer fitted
with the dough hook. Stir well to dissolve
yeast and let stand for 5 to 10 minutes.
Mixture will foam and bubble — this means
the yeast is alive and active.

. Put the flour, salt, butter, and dry milk in

a separate bowl and stir. Add half to the
yeast mixture and mix on speed 3 until fully
combined, being sure to scrape the bottom
of the bowl with a spatula. Add the egg and
reserved pulp; mix to combine.

Continuing on speed 3, add the remain-

ing flour mixture, %2 cup at a time, mixing
completely, about 30 to 40 seconds, until
no flour is visible after each addition. The
dough at first will be a batter, and slowly, as
the flour is added, (you may not need all of
the flour), the batter will become a complete
ball of dough that cleans the sides of the
mixing bowl.

After the flour mixture has been incorpo-
rated mix on speed 3 for 3 to 4 minutes to
knead the dough.

. Dust dough ball lightly with flour and place

in a sealable food storage bag; press out air
and seal. Let rise in a warm, draft-free place
until doubled in size, about 1 hour.

Punch dough down and shape into a loaf.
Place loaf in a lightly greased 8 or 9-inch
loaf pan and cover loosely with plastic
wrap. Let rise 30 to 40 minutes, or until
doubled in size.

While dough is rising, preheat oven to
375°F.

Bake bread in preheated oven 50 to 60
minutes until browned and hollow-sounding
when tapped. Cool on a wire rack. Bread
slices best when allowed to cool completely
before
slicing.
Nutritional information per serving (1 ounce):
Calories 152 (8% from fat) ® carb. 28g * pro. 8g

o fat 1g  sat. fat 1g ® chol. 22mg e sod. 447mg
e calc. 102mg e fiber 1g

Notable nutrients based on daily percentages:
Riboflavin 20% e Thiamin 19%

Apple Cake

A not-too-sweet treat for your next brunch
table.

Makes 12 servings

Cake:

Ya

cup plus 2 tablespoons fresh apple

juice

1

cup apple pulp
(from about 4 medium apples)

cup unbleached, all-purpose flour
teaspoon baking soda

teaspoon sea salt

teaspoon ground cinnamon

pinch ground nutmeg

pinch ground cloves

pinch ground cardamom

cup (Y2 stick) unsalted butter,
cubed and at room temperature

cup packed light brown sugar
large egg
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Crumb Topping:

V2
Va
V2
Y8
Va

Va
Va

cup unbleached, all-purpose flour
cup packed light brown sugar
teaspoon ground cinnamon
teaspoon sea salt

cup toasted and chopped walnuts
or pecans

teaspoon pure vanilla extract

cup (Y2 stick) unsalted butter,
cold and cubed

. Preheat oven to 350°F. Butter and lightly

flour a 9-inch baking pan.

. Turn the Cuisinart® Compact Juice Extractor

on and juice the apples.

. Stir juice and measure out % cup; reserve

(save the remaining juice for another use).

. Measure out 1 cup of the apple pulp, being

sure to discard any seeds or stems; reserve.

. In a small mixing bowl|, combine the flour,

baking soda, salt and spices. Reserve.

. Using a Cuisinart® Stand or Hand Mixer

fitted with the mixing paddle/beaters, mix
the butter and sugar until light and creamy.
Add the egg and mix until combined. Add
the pulp and mix until just combined. Add
half of the juice and mix on low. Add half
of the dry ingredients and mix until streaky.
Repeat, finishing with the dry ingredients.

. Pour batter evenly into the prepared pan.

. Combine all of the Crumb Topping ingre-

dients into a small bowl and mix with your
fingers until the mixture resembles a coarse
meal. Spread evenly over cake batter.

. Bake for 25 to 30 minutes, or until a cake

tester comes out clean.

Nutritional information per serving:
Calories 235 (46% from fat) ® carb. 29g ® pro. 3g
o fat 12g e sat. fat 6g ® chol. Omg ® sod. 3mg
e calc. 48mg e fiber 1g

Carrot Cupcakes

Extra-moist carrot cupcakes, topped with

Cream Cheese Frosting, make a delicious treat.

Makes 12 cupcakes

Cake:

Y2

%

Cream

1.

pound carrots, about 4 medium
carrots

cup plus 2 tablespoons unbleached,
all-purpose flour

tablespoon unsweetened cocoa
powder

teaspoon ground cinnamon
teaspoon baking powder

teaspoon baking soda

teaspoon sea salt

cup granulated sugar

cup packed dark brown sugar

large eggs

cup plus 2 tablespoons vegetable oil
teaspoon pure vanilla extract

cup chopped walnuts

Cheese Frosting:

ounces cream cheese,
room temperature and cut into
6 pieces

tablespoons unsalted butter,
room temperature and cut into
6 pieces

cup confectioners’ sugar, sifted
pinch sea salt
teaspoon pure vanilla extract

teaspoon sour cream

Preheat oven to 350°F. Butter and lightly
flour a 12-cup muffin pan; reserve.

Turn the Cuisinart® Compact Juice Extractor
on and juice the carrots. Measure out 2
tablespoons of the carrot juice and reserve
the remainder for another use. Reserve

pulp.
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3. Sift the flour, cocoa, cinnamon, baking pow-
der, baking soda and salt together in a small
bowl.

4. In a separate bowl, whisk together the sug-
ars, eggs, oil, vanilla and carrot juice until
smooth. Stir in the carrot pulp, walnuts and
dry ingredients until just combined.

5. Pour batter into the prepared muffin tin.
Bake in the preheated oven for about
20 to 25 minutes, or until the tops of the
cupcakes bounce back, and a cake tes-
ter inserted in the center of the cupcakes
comes out clean. Cool in the pan.

6. While cupcakes are cooling, prepare the
Cream Cheese Frosting.

7. Put the cream cheese, butter and sugar into
a medium mixing bowl. Using a Cuisinart®
Hand Mixer fitted with the mixing beat-
ers, mix on medium-low until completely
smooth. Add the remaining ingredients and
mix until just combined.

8. Once the cupcakes are completely cooled,
top with the Cream Cheese Frosting.
Nutritional information per cupcake (without frosting):
Calories 264 (57% from fat) ® carb. 25g ® pro. 4g
e fat 179 e sat. fat 1g ® chol. 36mg ® sod. 218mg
e calc. 70mg e fiber 2g

Notable nutrients based on daily percentages:
Vitamin A 82%

Nutritional information per cupcake (with frosting):
Calories 381 (64% from fat) ® carb. 29g ® pro. 5g
o fat 289 e sat. fat 8g ® chol. 66mg ® sod. 273mg

e calc. 81mg e fiber 2g

©2014 Cuisinart

150 Milford Road

East Windsor, NJ 08520
Printed in China
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Any other trademarks or service marks referred to herein are

the trademarks or service marks of their respective owners. A1 IB-11432-ESP-A

24



144

'soAjoedses seJe[ni sns e usosuauad €S9 Ue

V-dS3-¢evii-al v
SEPEUOIOUSW Ol0JSWO0D 8P SEBOJEW O SEpeJIsiBal seosew sepo]

0S¥ 130¢€t
BUIYD €| ud osaidw|

02580 N “JOSpui 1se3
peoy PIOJIN 0G
HEBUISIND ¥7102Q

bzeiqiHe
bw g o1o/eD e b g/ 0IpOS e bW 99 [048}S8J0D
6 g epeinjes eseir) o 6 gz BSEID) o B G SEUISI0I °
6 6z sojeipiyoque) e (eseib ap % #9) L8E SeloRD

:(24n}9q02 U02) ,8)e2dn2, Jod [BUOIdLIINU UOIDBW.IOU|
% 28 ¥ BUILLEYIA
:(opepuawosa. oLelp JojeA [ap alejusdiod)
sojediound sajusLinN

bzeiqHe
bw g/ o1o/e) e bl g 0IPOS e bW Gg [0181S8J0D)
b | epeinjes esei) o b /| BSBID) o b 1 SBUIS}0I °
6 Gz sojeipiyoque) e (eseib 8p % /G) 19Z SElORD

(BanpqO2 UIS) ,8%E0dN2, J0d [BUOIDLINU UQIOBULIOJU|

"BWaJ0 0senb ap oueq |o uod

sopugno ¢ ,s8xeodno, SO| SOpeLUS ZaA Bu -

"ajusWe.sbl| Jeuiquioo A sejusuewal
sojusIpalbul so| Jebalby “elpaw-eius| peploojon
e oHEBUISIND OUBW 8P JOPIE] UN opuesn
‘JeUIqWIOD "OUBIpPaLW UQZE} UNn Us Jeonze |o

A e|inbajuew e| ‘ewsio osanb |9 Je00|0) -

‘BWaJIO 0sanb ap oueq |9 Jesedaid

‘OpuELUS UBlse ,s8yeodnd, SO| SEJUSI

‘apjow |9 ua Jeuyus Jefeq oidwi|
ebes Jopeqoud un enb ejsey o ‘sonuiw Gg-0g
9}UBINP JBSUJIOH "Op|OW |9 US BjOZaW | Jeyod]

'SOpPBUIqWO0 03snf uglsae sajusipalbul

so| enb ejsey Je[ozoy\ 's0oes sejusipalbul so|
A seoenu se| ‘eoyeuez ap edind e| Jebaiby
‘eaugbowoy ejozaw eun Jausiqo ejsey
eloyeuez ap obn[ |9 A ejjurea e| ‘eyeoe |9
‘oABNy |9 ‘Jeonze |9 Jeuiquod ‘ugze} 0410 ugj

‘ousnbad uoze} un
us |es e| A olpos ap 01eUOQJEDI] |9 ‘Jeauloy ap

oAjod |9 ‘ejgued | ‘oBORD |9 ‘Buley B| Jeziwe] -

‘ed|nd e| Jensssay (osn

0410 eJed 01581 |9 JeAlasal) obn[ |op sepeseyond
2 JenJasay ‘selioyeuez se| Jiwdxs A gleuising
o10edwod obn[ ap JojoeiXd |9 Jopusou]

‘e||Inbsjuew
uoo ,suinuw, esed apjow un Jeseibug
(D, 081) 4o 0GE € OuJoy [ Jejuseddld |

elbe ewald ap ejipeieyond 1
ejjluiea
ap |eanjeu 0}oeIIX3 ap BlpEIReYoNd 7
|es ap eoazid L
opeziwe} ‘ase|b Jeonze ap (6 09) ezey (7
sopoepad
ud ‘aquaiquie einjesadwa) e ‘|es uls
ejjinbajuew ap (6 gg) sepeseyond 9

sozepad us ‘sjuaiquie einjesadwa}
e ‘ewald osanb ap (6 0L}) sezuo 9

:ewasd osanb ap oueg

sepeoid seoanu ap (6 06) eze} Y%
ejjluiea
ap |eanjeu 0}oBIIX3 ap BlpEeIRYoNd 1
|eyaban
9)1998. 9p (Jw Gg|) sepeteyond g + eze} (74
sapueub sonany 2
ouaJow Jeanze ap (6 00L) ezey 2
opejnuesb seonze ap (6 00L) eze} (7
BULEW |BS 9P B}IpEJIEYOND 7
OIpOos ap 0jeuoqJediq ap ejlpeleyond (7
Jeauioy ap oajod ap ejpeseyond 1
oAnjod ua ejaued ap ejpeJeyond 1
oAjod us obuewe oeoed ap (6 09) ezey 2
unwod
euuey ap (6 001) sepeseyond g + eze} A
seuelpaw seloyeuez b
r.s9eadn),

,sexeoadno, g :pepinuen

"BIOI[OP BUN UOS BWASIO 0sanb ap oueq
uo9o sosobn| Jadns eloyeuez ap ,soyeodnd, s01s]

elioyeuez ap ,sayeoadn),,




€¢

6 | BIqIH e Bw gF 010/8D) e B & 0IPOS e B () [048]SI0D) o
b 9 gpeinjes esein) ¢ b Z| esein) e b ¢ Seuisjoid e
6 62 soreipiyjoqied e (eseib op 9% 9%) GEZ SeloRD
:uoraJod Jod feuordunu uoloewW.IOU|
‘oidwi| ebjes Jopeqoid un
anb ejsey 0 ‘sojnuiw 0g-Gg Jod ouloy [e Jele|N ‘6

"elozow
el op BWIOUS J1oJedsT "ziew op euley e| op
BIOUS]SISUOD €| BBUS} 8nb BlSey souew se|

uo9 Jejozew A ousnbad uoze} un us ajusiinio

BINYSJOD Bl 9p SojusIpaIbul SOl Jeuiquio) g

"apjowW |9 Ud ejozew e| Jeyoy

'S008s sajuaIpalbul SO| UOD OpUBUIWIS}

‘Ijeday "Jeuiquiod A sooss sajusipalbul

SO| ap pelw e| Jebaiby "efeq pepioojon e

Jejozew A obnl |op pejw e| Jebaiby “Jeuiquiod

eJed Jejozaw A ed|nd e| Jebaiby Jeuiquiod

eJed Jejozaw A onany |o Jebaiby ‘esowsaid

A eieb)| BjoZOW eun JBUS1gO BISBY JEDNZE [

A e|Inbajuew e[ Jeuiquiod ‘gHeuIsInD ouew
ap Joplieq un o aid ap eioplieq BUN OPUBS 'Q

“Jenlasay
‘ousnbad uozey un us seloadss se| A |es g
‘0lpOos ap 0jeuoqJedlq [@ ‘euley e| Jeulquo) ‘G

‘(so|[e} so| A sejjiwas se| Jedl}) euezuewl
op edind e| ap (6 0G|) eZE} | Jentasey ‘{

‘(osn osy0 eised sjusuewal obn[ |8 Jealssal)
obn[ |ep (Jw 09) eze) ¥4 Jentasal A JanjonsYy "€

‘seuezuew se| Jiwdxe A gueuising
ojoedwod obn| ap JojoelIXd |8 J8pusdug ‘g

“e||inbajuew uod oslewelp ap (Wo zg)
sepebind g op opuopal apjow un Jesesbug
(Do 081) 4o 0GE € OUIOY [0 JeIUS[EDdDId "L

soyoepad
ud ‘|es uis ejjinbajuew ap (6 gg) ezey 17
ejjiuiea
ap |ednjeu 010BJIXd 3P BHpEJIeYyONd v
sepeold ‘sepe}so}
sa9%9nu o seuesed ap (6 Gg) eze} A
BULIBW |BS 9p BlIpBIRYOND 8,
onjod ua ejaued ap eypeJeyond 7
oiqna aeoanze ap (6 og) eus)| ezey A
unwo? euuey ap (6 09) ezey z,

:9juaiinIo eaNJRgOD

apueub onany I

oiqnu Jeonze ap (6 Gg) eua)| ezey A
sopoepad

ua ‘euy |es uis ejjinbajuew ap (6 Gg) ezey A

opejjeJ owowep.ied ap eozid I

onjod ua J10]0 ap oAe|o ap eozid L

epejjeJ epeosow zanu ap eozid I

oAnjod ua ejaued ap eypeJeyond 7

BULIEW |BS 9P B}pEJEYOND 7

0IpOS 9p 0leuOqJedIq 9p ElpEIRYIND 7

unwod euuey ap (6 Ge) ezey Ve

Seue|paw seuezuew v

:|[o1sed

seuojolod g| :pepnue)

‘0zJanwie-ounAesap owixoid
Ns 8jueJnp 0}IX9 UN BJdS 99|Np Anw ou [sised 8)s]

eUBZURW 9P [91Sked

% 61 eulwel] ¢ % Og BUlABlOQIH
:(opepuswooa. oLelp JofeA [ap afejuadiod)
sojediound sayusLiynN
6 | Bigid e BW 20| OIO[ED °
bw /pp 0IpOS e B Zg [0481S8J0D)

b | epeinjes eselr) o b | BSBID) o B g SBUISIOI ®
6 gz sojeipiyoqie)) e (eseib ap 9, 8) ZG| SelorD)
(6 pg/ezuo |) uoioiod Jod jeuoroLinu ugIdBWLIOMU|

"o}

9]USW|E}0} B}SO OPUEBND JBHOD 9p 108} SEW SO

ued |3 "e|jife BUN 8490S Jelus Jefoq ‘esseiop
elsey ‘sojnujw 09—0G Jod ouloy e IS\ 6

(D 061) 4o G.E B OUIOY [0 JEIUS[EDRI] '8

*USWIN|OA NS 8p 8|qop [e O ‘SonuIW O—0¢
ajueInp Jepns| Jefog oonseld ap enojed eun
uo9 Jejaide uis 4ugno A opeselbus ajuswelab|
BIJEQ SP SP|OW UN US BiIE] B| JEDO|0D

‘elieq eun Jewuoy A Jejuisep esed Jeiseldy /.

‘BJOY | djuswepewlixoide asyueinp
‘ope|jdwa} Jebn| un us ‘UswN|OA NS ap 9|qop [e
Jepna| Jefeq "es|oq e| Jesssd A aie |9 Jesjndx3
‘eollowWIBY odlseld ap es|joq eun us eliauod

A esew op B|0q E| 81uswWesabl| Jeuueyug -9




44

'SOnuUIW H—¢ djuswepewixoide
9lueINp € PEPIDOIdA B JESBWE ‘BULIEY B
auswels|dwod Jesodiooul ap sandseq

‘(BULRY EB| BPO} 8)IS908U

ou anb apand) |oq [op sope| so| e ebad ou

anb e|0g BUN BWIO} OPUEND BlS|| BI1SS BSeW

BT "BSBW Ud ajusweAlsaibold elewlojsuel) as
B|0ZaW €7 "UoIdIpe EPED ap sondsep sopunbas
0¥—0€ @1ueInp opuesewe ‘zaA e| e (b 09) ezel

2/, ‘eulieY ep B|0zewW e| opusipeye Jnbeg -

*Jeuiquiod esed

Jejoze|\ epenlasal edind e| A oneny |o Jebaiby
‘(opuend us zan ap ejnjedss eun uod |0q

|op opuoj} |9 Jedsed) eausbowoy ejozaw eun
Jaus1qo Bisey € PepIOO|aA B JejoZzaw A BinpeAs|
op B|OzZOW B| B BULBY 9P B[OZOW B[ 9p pEHW

e| Jebaiby "onajod us ayos e| A ejjinbajuew

e| ‘[es g| ‘euley | Jeuigquio ‘uozey 0Jj0 uj

"BAIJOB A BAIA BISO

BInpeAd)| | anb eolubis anb o] ‘elejuswiio)
B|0ZaW BT "SOINUIW (|-G djueinp Jesodal
Jelop A einpens| e| JonjosIp eied JaA|ONDY
"Jopesewe oyoueb uoo epedinbe gueuIsinD
ald ap eJIOpIIEQ BUN 8P |0] |8 U Jeonze |8 A

einpeng) e| ‘erered ap obnl |9 /eo0j0) -

‘sepuelb sozepad

so| opuel ‘ed|nd e| sensasay obnl jap
BpeJRYOND | Sew (Jw 0g|) ezel 7 Jensasal A
JonjoASY “sejejed se| siwndxe A gueuising

o10edwod ofn[ ep Jojoelixe |9 Jopuaouy -

apueub onany

onjod
US BpEWaIISAP aYyd3| 9p epedeyond

ajuaiquie eanjesodwo)l
‘les uis ejjinbajuew ap (6 G|) epeiseyond

euljew [es ap seypeseyond
ued Jaoey eised euney ap (6 G2¢g) sezey
opejnuesb Jeonze ap seypeseyond
BAIJOEB BO3S BANPEAJ| 9P Selpeleyond

sepejad
‘sapuesb , yueqing j}assny, sejejed

AN

N O N ~@©

AC

4

(6 gg¥) eaqll | Op BLEG BUN pEPHUED

eded ap ued
VIH31SOd3d

% GS1 v eulwelp
:(opepuswooa. oLelp ofea [ap alejuasiod)
sofediound sajuaLinN
6 | BIqIH e Bw 9Z 019D o B g€ 0IPOS e B 9 [048]S8]0D

b z epeinjes eseir) ¢ b ¢ BSeID) o b | Seuis}oid o

6 9 sojeipiyoque) e (eseib ap 9, gp) LG SeLorD
:(epeaeyond |) uoroiod Jod jeuoioLynu ugrdBWLIOMU|
‘9luswele|pswiul
JIABS "eoeyeq)e e| A e|jinbauew
e| Jebalbe ‘opinbj| |8 opionpal zan eun

‘opinbj| ap (Jw 09|) eZE} €% 21q0S anb

BISBY ‘SOINUIW Qg S1UBINp 0lud| 0bany e 41820
“JIAJBY ap ojund e 91se anb ejsey opusiood
JinBas A ejoiaoe0 €| us obnl |9 1eo0j0)

‘selloyeuez se| A ofouly @
‘elueseu e ‘uowl| |8 Jwidxa A gueuising
o1oedwod obn[ ap J010BJIXd |9 JOpUSdUT]

‘aABNS 9)s8 8nb eisey ‘sonuiw g
ajuswepewixoide aueinp Jeboyal A 810/eyo |9
Jeba.by -oipaw obany e Jeyuseo A eusnbad
B|0JSOBD BUN US BAJ|O 8P 8)I9JE |8 Jed0|0D)

epeoid eoeyeq|e ap sepeseyond

sojoepad us ‘|es
uis ejjinbajuew ap (6 og) sepeseyond

seuoyeuez ap (6 gGp) eaq
ofouly ap oqinq

epejad ‘eueipaw elueieu
opejad ‘uow|

opeoid ‘ousanbad ajojeys

BAI|O 9p 9H29. 9p epeleyond

4
3
%
%
A
3
I

(lw 09}) ezey g :pepyue)d

‘SeuoJewed sjusw|eloadse ‘soosiew

A opeosad uod Jines eled eloapad se esfes eisg

elueseu
K olouly ‘eroyeuez ap esjes




¥4

Bow [Gp| ousj0IRO BJog & Y 6S Y BUILUBNA
:(opepuawooa. oLelp ofeA [ap afejusasiod)
sofedjourd sajuaLinN
b | BiqIH o B || 010[8D e B 99 0IPOS e B () [048]1SOIOD) e
6 | epeinjes eseir) ¢ b i BSBID) o b () SBUISIOI] °
b G sojeipiyoqied e (eseib ep 9, £9) §G SeLoeD)
(sepeseyond g) uoraiod Jod jeuoroLnu uoloBwWLIOMU|

‘03snb e uozes e| Jeisnly

"BpBUOIS|NWS UBIq 9S8 BjoZaw €| anb eisey

Jese001d "sejusuewal sajuaipalbul so| A edind

B| op sepeJeyono ¢ ‘obnl |9 Jebaiby "opeoid

alusweuly 91s8 anb elsey Jesaooid A [elow

ap e|1Iyond uod epedinbs gleuIsing sojuswije
ap eJopesadso.d eun us ofe |9 Jed0j0) ‘g

‘ed|nd

e| A oBn[ |8 Jensssay "uowl| |9 A elueseu e|

‘a1qibusl o ‘euoyeuez e| wdxs A gueuising
010edw o9 obn[ ap J0joBIIXS |8 Jopusdug |

|es ap eozid L

enbBe ap (jw 09) eze} 1A

|9lw ap epeseyond L

owes9s ap a}199e ap sejpeeyond v
olpos

ud efeq eAos ap esjes ap epeJeyond
zoJlJe ap aJbeuln ap sepeleyond 2

apueub ofe ap ajualp

opejad ‘uouwi| A
epejad ‘eueipaw efueseu 7
oosaJy aiqibual ap (6 gg) sezuo A
(seueipaw
selioyeuez § ajuswepeuwixoide)
senoyeuez ap (6 ggeg) eiqi A

seuojolod § :pepnue)
"SBIXIW SeINPJoA 8P BUIEBD BUN 8170S 0S0I0l9(]

aiqibual A erioyeuez ap ouly

SONITV A SYSIVS

% 18 O eulwelyA
:(opepuswooa. oLelp JofeA [ap afejuadiod)
sajediouud sajusriny

bz &iqIH e Bw gL 019D e B g| 0IPOS e B () [048]SBI0D) o

6 0 epeinjes eseir) ¢ b () BSBID) o b | SBUISIOI ®
6 g sojeipiyoqie)) e (eseib ap %)) /6 SeLo.D
:ugro4od Jod [euororinu uordBWIOMU|

‘OSEA BPBO UD ,19Z}|9S, 9p (W 06)
sezuo ¢ Jebaiby "SOSEeA 0J3end Uud JoUSA 'E

“Janjonal A eluoiol ap obn[ |9 Jebaiby
‘ojaly uod euel eun us pedwe) |9 JSUSBA g

'sefuoioy se| Jwndxs A gueuising
010edw o9 obn[ ap J0joBIIXd |9 Jopuaduy |

(w192Y3s,)
seb uoo enbe ap (Jw Ggg) sezuo FAR
edwe) ap (jw 0g) sezuo e
sapueub seluo.ioy 2

|w GOz op sauoioiod § :pepiue)

‘opeJadsaul anbo} un UOD 02ISE|D 91000 8}Sd
us Ledwe) @ sluswepul| esuadwod efuoio} e

eluo.io)
A uedwes ap ,J9z3udg,




0¢

% €8 O eulwelA
:(opepuawosa. oLelp JojeA [ap alejusdiod)
sojediouud sajusLiinN
b | BIqIH e Bw gF 019/D o B & 0IPOS e B () [048]SBI0D) ®
6 0 epeIniES BSBID) o b () BSBID) o b | SBUISOI]
b 4z sojeipiyoqie) e (eseib ap 9, 1) Zpe SeLoe)
(jw G 1) uoraiod Jod feuoroLnu uoloBW.IOU|

‘Jesn ap salue Jelus Jefeq royensip

91se Jeonze | anb ejsey ‘enbe ap A Jeonze sp
pepiiued [enb Jiniey e Jsuod ‘opesedald eied
‘enBe us oyansip Jeonze se ajdwis aqesel |3,

"0Jaly UOD ‘slusieleIpaWUl JIABS "03snb ns
B ‘saluauewal saluaipalbul so| Jebaiby
“elsel Bun ue 0}420j00 A 0BN[ |9 JaAjoNRY g

‘sefueseu se| A sewl| se| Jiwpdxa A gueuising
ojoedwod obn[ ap Jo1oes1Xd |9 Jopusduy ‘|

»o1dwis aqeJel ap (jw 9) eze} A
osnb e
‘pI9IUIBl pUBID 3P (W 091-0T}) BZE)  £4-7
ejinba) ap (Jw ggg) ezey 8
epejad ‘eueipaw efueseu L
sepejad ‘seuwl| 9

seuololod ¢ :pepnue)

SO2LO 9p ejebie

bw 9| oiselod e % 69 O BUILLIENA
:(opepuswoda ouelp JofeA [ap dlejusdiod)
sefedjouud ssjuaLinN
6 | BIqIH o Bw Qg 0I19/8D e B | 0IPOS e B ( [048]S8]0D) o
6 0 BpeInjEs eseir) o b () BSBID) o b | SBUISIOI] °
6 0L sojeipiyoqied e (eseib ep 9 1) g | SeLoed
X(lw oz 1) uoroiod Jod [euorouinu uoBULIONU|

‘a]usweleIpawUl JIAJeS A ayuewndss
OUIA 8P SOSBA SO| US B|0ZoW B| JOLUBA
"elolUIB\ puelD) |8 Jebaibe A obnl |9 uanjonsy ‘g

‘sefueseu se| Jiwdxs A gueuising
010edw o9 obn[ ap J0j1oBIIXS | Jopusdug |

(euedweyd o 0999s0.d)

ajuewndsa odue|q OUIA 9P SOSEA v

191Ul puely) ap (jw 09) sezuo 2
SoOMEND

ue epenod A epejad ‘seuelpaw selueseu 2

seuololod Q| :pepiue)

‘[e1oadse ess epigaq
e]se anb aoey 0Jad ‘jeuoiodo s giolule puels |3

BSOWI\ pue.iy

Buw /|| oiselod e % €€ O BUILLENA
:(opepuswooa. oLelp JofeA [ap afejuadiod)
sojediound sajusLiynN
6 | BIqI{ o B g 019D e B () 0IPOS e B () [048]SEJOD) o
6 0 epeinjes eseir) ¢ b () BSBID) o b | SEUIBIOI] °
b |z sojeipiyogie) e (eselb ap %)) 861 SeloeD
(Jw og1) uoroiod Jod jeuoroLiynu ugroBWLIOMU|

"JESN ap Sajue Jelyus Jefeq oyansip

91se Jeonze |9 anb eisey ‘enbe ap A Jeonze ep
pepiued [enbl Jiney e euod ‘olesedald eied
‘enBe us o}jensip Jeonze sa a|dwis ageJel |3,

"0Jaly UOD ‘@juswielelpawlul JIAIBS

‘01snb ns e ‘g|dwis ageJel |9

A 1091| |9 ‘oulA |0 eBaIBY "0bBN[ |9 Jebaiby
"BJJE[ BUN US SEpEBAJISSaI SBINJ} SB| JBd0|0D

"euezuew g4 A efueseu 4 ‘eurd ap
(6 gg1) ezey 7, ‘ouzeinp | swudxe A gueuisind
010edwod obn[ ap J0joeIIXS |9 Jopusdu]

C

H

«olduwis aqe.ef ap (jw 08-09) BZE} -4
olOILIB pUBID Op (lwi 0g) BZE} %
2eU00 ap (jw g) eze} o

ooue|q OUuIA ap e||810q

(selepou ua pejw eun J4epo09)
pej)w e| e epiped ‘eueipaw euezuew

(sopoepad us pejiw eun Jepo9)
peyw ej| e epiped ‘euelpaw efueleu

euld ap soqno ap (6 0Gg) ezel

sopoepad us
o430 A peyuw ej e opied oun ‘souzeinp

8

4

sauololod g :pepnue)

*00sa4) obnl

opuesn ‘opeJadsaul 8nbo} un uod elbues asedaid

eoue|q elbueg

SOQVNINV.LIA
$3731009




61

% L8 O eUIWE}A o % 90/ Y BUILEBYA
:(opepuawosa. oLelp JojeA [ap alejusdiod)
sojediound sajusLiinN
6 9 &IqgI e Bw /9 010[8D o BW 9/ 0IPOS e B () [0J8)SBIOD) e
6 0 epeines eseir) o b | BSBID) o b & SBUE]0I] ®
b 0g sojeipiyoque) e (eseib ep 9 9) 0gL SeHOBD
(Jw ggg) uoraiod Jod feuoroLnu uoloBWIOMU|

"0[ely 8p SoUgNDd Uod
olJeno|| ‘00sel) sew eas anb easep IS sjusiquie
einjesadwial e elelse ,a1yjoows, 91s3 ‘BloN

‘alusWeleIpaWUl JIABS Y
‘9ABNS BjoZOW
BUN Jaus1go ejsey ‘olnuiw | sluswepewixoide
alueinp B}e PEPIOO|SA B JENDIT °E
‘ed|nd e| A anbsoq |ap se1nu} se| ‘ouzelnp |9
‘oueueq [ Jebaiby "gHEUISIND BIOPENDI| BUN 9P
essel e| us enbe |9 A euezuew ap obnl |9 JoueA g

‘seuezuew se| Jwidxe A gueuising
01oedwod obn[ ap JojoeiIxd |8 Jopuaoug |

(e190904 B110 9P BpEAIaSal)

efoy ap seanp.ian ap ed|nd ap seze) 2
(sesanquiesy A sajnze souepue.e ‘sesal}

1od) anbsoq |ap seinuy ap (6 00g) sezel !:
sSogno U3 ‘oueipaw ouzeinp

SOMEND U ‘OJNpEW OUBUE( I

enbe ap (Jw 0g}) ezey Y%

Seuelpaw seuezuew b4

W Gi76 :peprued

is® enb osouges o| elepuaidios a7! ‘pnjes e| 81qos
ed|nd e] ap A obnl |op s0109}0 SO| Jeziwixew eJed
BIQI} US SOOI safejaban ezinn ,81yjoows, 91s3]

oolulwelA-1adns ,aiyjoows,,

% CL 02I[0} OPIOY e % 00L O BUILIBYA e % E6E Y BUIWENA
:(opepuawosa. oLelp ofeA [ap afejuasiod)
sofedjourd sajuaLiny
69 &iqIH ¢ B 79 019D e B 08 0IPOS e B () [048)SSIOD) o
6 0 epeinjes eselr) o b | BSBID) o B g SBUIS}0I] °
6 g sojeipiyoqie)) e (eseib ap 9, ) €€ Selord
(Jw ggg) uoroiod Jod jeuoroLnu ugroBWIOMU|

‘glUsWIBIBIPSWIUI JIAISS €

"9ABNS B|OZOW Beun
JBUL8}qO elSey ‘sopunbas G ajuswepewixoide
ajueINp E}[E PEPIOO|aA B Jendl| A
‘sejuaipalbul so| ap o3sai [o Jebalbe ‘gueuising
BJopeNDI| BUn 9p euel Bl us obnl |8 Jouap -

‘selioyeuez
se| A aiqibus( |9 ‘uowi| |9 iwudxs A gueuIsinD
ojoedwod obn[ ap JojoeJIXd |9 Jopusouy |

sopejabuod
obBuew ap soqno ap (6 oL) eze} L

eosaJj euid ap soqno ap (6 05g) ezer

SOMEND Ud ‘soue|paw souzeinp 4
sopend

ua epepnod A epejad ‘eueipaw eflueseu L

selioyeuez ap (6 gGi) eaqi| 3

aiqibual ap zjea ap (6 G1) ezuo 7

opejad ‘uowi| %

W G36 ‘pepnued
ojjUewWE ,91yjo0ws,

% 0€ eulwel] o
% vc eUINBJOqQIY e % L] O BUIWEBNA & % cC Y/ BUIEIA
:(opepuswooa. oLelp JofeA [ap afejuasiod)
sajediound sayusLiynN
b | &IqIH e Bw /G 010D e B ZG 0IPOS e B () [048]SBI0D) o
b 0 BpeInjES BSBID) o b | BSBID) o b 9 SBUISIOI] °
b gg sojeipiyogie) e (eseib ap 9, p) 8| SeLoeD
{(jw G/ 1) uoraiod iod feuoroLnu uoroeWIOU|

‘o]usWeleIpaWUl JIAISS
“Jejozawl/sendl| A onjod us seujsioud se| Jebaiby

‘oolewley ayuaidiosl
un o Blopendl| eun ap euel e| us obnl |8 JouaA

‘opeoIpul uspJo
|8 ua sajusipaibul so| Jwldxa A gueuising
ojoedwod obn[ ap J010BIIXd |9 JopuUddUT]

-

oAjod ud seuiajoid ap epeseyond
seidwi| ‘sesauy
opesanysap ‘ouzenp

opesanysap A opejad ‘obuew

- - - O

epejad ‘eueipaw efueseu

|w G/ | 8p sauolalod g :pepiue)
0921910.d |eoidosy obnp




8l

% bt 021jof OPIOY e
% $9G O BUILUEAe % LE 9 BUILIEYA » % 06 V/ BUILUEYA
:(opepuawiosa. oLelp ofeA [ap afejusasiod)
sofedjound sajuaLinN
b ¢ BIqI{ o Bui gZ| 019[8D o B G| 0IPOS e B () [0181S8JOD
6 0 epeInjes eseir) o b | BSBID) o b 1 SBUIS}OI] ©
6 96 sojeipiyoqie) e (eselb ap 9, g) 69¢ SBLOED
(Jw gzg) uoraiod Jod jeuoroLnu uoroeWLIOMU|

"gjusWeIRIPaWUl JIAJSS A 0BN[ |0 JoAjonsY 2

‘obuew |o A eAeded e| swidxe A gueuisiny

o1oedwod ofnl ep J0joBiIXe |9 Jepusouy ‘|

euid ap soqno ap (6 00G) sezel 2
opejad ‘uouwi| %

obBuew ap soqno ap (6 o L) ezey L
eAeded ap soqno ap (6 08g) sezel 2

W Ggg ‘pepnuen

*,81YjooWws, un owod OpEeISPISUOD Jos esed osadss
ajuswalualolns o] obnf un usonpoud ‘sa|gepn|es
sewlizus ap seje|dal ‘sejeoidoJ} Sejnuy seysq

euld A eAeded ap ,a14yj00WS,
nSTIHLOOWS

% S0L O BUIWEYA o % G|V BUILIEYA
:(opepuawosa. oLelp JofeA [ap afejuadiod)
sojediound sajusLiinN
b | BIqIH o Bw 7 0I10[D o B 6 OIPOS e B ( [048]S8I0D) o
6 0 epeinjes eseir) o b | BSBID) o b g SBUIS}0I] °
b gz sojeipiyogied e (eseib ap 9, 9) G6 SeLoeD)

A(jw Gz 1) uoraiod Jod jeuoroLnu uoroeWIOMU|

‘aluswielelpawul JIAJes A obnl @ Jenjonay g
‘opeoipul Usp.Io
[ us sajusIpaibul so| Jwndxa A gleuising
ojoedwod obn[ ap Jo10eIIXd |9 JopuUddUT |
aJqibual ap (wo G-g) epebind | ap ozo.a} L
ejuaw ap sefoy ap (6 og) eud|| ezey L
opejad ‘oueipaw ouidad A
epejad ‘ew| 7
eAn ap (6 0g}) eze} 3
opejad ‘mpj 8

W GZg ‘pepnued

"00s9.j91 81S9
Jesedaud eied openy |ap soosaly souidad 921j11N

ejuaw uod ouidad ap obnp

bw /6 oisejod
:(opepuswooa. oLelp ofeA [ap afejuadiod)
sojediound sajusLiynN
6z 2iqIH o B 9 012/8D o BW 9/ 0IPOS e B () [048)SBIOD) o
6 0 gpeinjes eseir) ¢ b O BSeID) o b () SBUISIOI ®
b |z sojeipiyoque) e (eseib ap 9, g) g8 Seuo.D
(Jw /1) uoroiod Jod jeuoroLiynu uoroBWLIOMU|

"a]usWIEIRIPaWIU
JInes A seb uoo enbe [e Jebalby "ojely uoo

SOSBeA SOp us oleuaA A obnl |8 Janjonay g
‘euezuew e| A aiqibus| |9 swndxs A gueuising
0joedwod obn[ ep Jojoesixs |9 Jopusdouly |
,,JGZ"GS"
o seb uod enbe ap (Jw ggg) sezuo 8
BueIpawW euezuew 1
aaqibual ap (wo g-g) epebind | ap ozos L

seuololod g :pepnue)

"Basap Is aiqibusl sousw 892111 "aiqibusl
e opelounuoid Joges un susl} epigeq e1sq

aiqibual
uod euezuew ap ,2zi4,

% G| oseuebuB) e % 821 O BUILENA
:(opepuswooa. oLelp JofeA [ap afejuadiod)
sojediound sajusLiynN
6 | BIqIH e BwW 6z 010D o BW &| 0IPOS e B () [048]SBI0D) o
6 0 gpeinjEs Bsei) ¢ b ( BSeID) o b | SBUIs10Id o
b Gg sojeipiyoqie) e (eselb ap 9, g) €€ SELo.D
(Jw 0z 1) uoroiod Jod Jeuoiolinu UQIOBWLIOMU|

"a]usWIEIRIPaWIU
Jnies A seb uoo enbe |o Jebaiby "ojely

UOD SOSEA { Ud OepaA A obBn[ |8 Janjonay 2
‘eyuew | A euld e| aiwdxe A gueuising
ojoedwod obn[ ep Jojoesixs |8 Jepusdoul |
(“.IQZI.IQSH)
seb uoo enbe ap (Jw G.{) sezuo 9l
BeosaJy ejuaw ap (6 G) ezey w4
euld ap soqno ap (6 0G2) seze}l e

seuololod y :pepnue)
"ouUBJOA Bp SjUsIED BIp UN Bled 0}0apad

ejuaw uod euid ap ,J9z)udsg,

nSHYIZLIHdS,




Ll

% LG 0210} OPIOY e % p6L O BUILIBYA o % [/ ¥ BUILUEYA
:(opepuswooa. oLelp JofeA [ap afejuaiod)
sajediound sayusLinN
6 | Bigid e Bw g8 OIO[ED o
bw /G| 0IpoS e Bw ( [048]S8[0D) o
6 0 epeinjes eseir) o b | BSBID) o b 1 SEUIS}0I °
6 0G sojeipiyoqie)) e (eseib ap 9, G) 86/ Selo.D)
{(Jw ggg) uoraiod Jod feuoroLnu uolBW.IOMU|

"ajusWeIBIpaWUl JIAJSS A 0BN[ o JoaAjonsY
‘opeoIpuUl USpPIO

19 us sajusipaibul so| swldxe A gueuising
ojoedwod obn( ep Jojoesixa |8 Jepusdouy |

sopend
ua ‘seueipaw e seuanbad seuezuew 2
seuejpaw oide ap sewe.l e
opejad ‘uowi| A
Bosaly
eoeuidsa ap sefoy ap (6 0g) eus|| ezey L

oueljeyl |ifesad ap opeund
|W G9¢ ‘pephued

‘eloy Jainbjeno e
o109pad so obn[ a1s8 ‘osololep A 019617

ajuroSsalyal 00IUQ |

Bbow zg/G ousdoor] e
Bow 61 ousjoled B1og e 9% G D BUILLE)/
:(opepuswooa. oLelp JofeA [ap afejuaiod)
sojediound sajusLinN
6 | BIqIH e Bw Gg 0198 e b 7 OIPOS e B () [018]S8J0D)
b 0 epeInjES BSBID) o b ( BSBID) o b Z SBUIS}0I] °
b 65 sojeipiyogie) e (eselb ep 9, g) /¥ | SeLoed
{(Jw ggg) uoraiod Jod feuoroLnu uoroBWLIOU|

"ajuswele|pawul Jines A obnl |9 Jenjonay
‘OpedIpuUl USPIO

[ Us sajusipaJbul so| Jiwdxe A gHeulsinD
ojoedwod obn[ ap Jo1oeIIXd |9 JOpUddUT |

epejad ‘eueipaw ewi| !
euelpaw esad L
ejpues ap sognd ap (6 00g) sezel 2

|W Gy ‘pephued
"oBn[ osololjep 81s8 UOD 0dieno ns enbiedey
esad A
e|pues ap ajuedIxoljuisap oﬁnp

% LE O BUIWEBIA o % p| / BUILBIA
(opepuswooa. oLelp JojeA [ap alejusdiod)
safediound sajusLiny
b | BiqIH e Bw /G 010/8D o bW g 0IPOS e B () [048]SBI0D) »
60 epeinjes eseir) o b | BSEID) o B g SEUIS}0I °
b 6g sojeipiyoqe)) e (eseib ep 9, p) gG| SeLoR)

(Jw g62) uoroiod Jod jeuorouynu uoloBWIOMU|

“gjusWIBIBIpaWUI JIAJSS A 0BN[ |0 JoaAjonsY -
"OpedIpuUl USPIO

[ us sejuaipaibul so| iwndxs A gueuising
ojoedwod obn| ap Jojoelixd |8 Jepusdouy |

SOMEND U ‘SBUBIPaW SEUBZUBW z
aiqibual ap zjea ap (6 GL) ezuo (A
ejuaw ap (6 og) eua)|| ezey L
opejad ‘uowi %

eAn ap (6 00g) sezel 2

W Gly ‘pepRuE]

‘Blp |9p ul} [e 0108uad so obn[ ajueosaljal A 01abl| 8153

ap.e} e| esed ajuezibiaus obnp

Bw 809 oIsejod e % 9z 0010} OPIOY e % 6 O BUILIE}A
:(opepuswooa. ouelp Jo[en Jop afejuaoiod)
safediound sajusLiny
b | BIqI o B £G 010[8D o bW 6/ 0IPOS e BW () [0J8}SBIOD) e
6 0 epeinjes eseir) o 6 | BSeID) o b Z SEU8}0Id o
b gg sojeipiyoqe)) e (eseib ep 9, g) 0€| SeLo.D
(Jw ggz) uoraiod Jod jeuorouynu uoloBWIOMU|

"gjusWIBIRIpaWUI JIAISS A 0BN[ |8 JaAjoneY
"OpedIpuUl USPIO

[ us sejuaipaibul so| iwndxs A gueuising
ojoedwod obn| ap Jojoelixs |8 Jepusdougy |

ofouly ap oqinq %

SOMIEND UD ‘euelpaw eyoe|owal 1
SOMIEND UD ‘seuelpaw seuezuew 2
epejad ‘eueipaw efueseu 2

W Ggg ‘pepuen

‘oisejod ap Bw gQg osn|oul ‘sejusiINu
op o319|daJ A 10j0D ap oud|| B1sd 9o|np obn[ 8153

olouly @
eyoejowa. ‘euezuew ap obnp

S3ILNVIOS3H43d SO9Nr




9l

Bow ggg9 ousj0Jed Blag o
% L6L O BUIWEJIA o % LEC Y BUIWE)IA
(opepuswooal
oLeIp JojeA [ap afejusaiod) sajediourid sajuaLny

b | BiqIH e Bw g/ 010/8D o B 98 0IPOS e B () [0J8)SBIOD) e

6 0 BpeIniES BSBID) o b | BSBID) o b Z SBUIS)0I]
b pg sojeipiyoqied) e (eselb ap 9, p) ¥6 SeLoeD
(Jw ggg) uoraiod Jod feuordLnu uoloBW.IOMU|

‘21usweleIpawUl JIAJBS A obBnl |9 Janjonay

"OpedIpUl USPJO

[ ud sajuaipaibul so| iwudxs A gueuising

o1oedwod obn[ ap JojoeIXd |8 Jopusdu]
SOMEND Ud ‘SBUBIPAaW Seuezuew

BOSaly
eoeuldsa ap sefoy ap (6 0g) eud|| ezey

sopend
ua epepod A epejad ‘eueipaw efueseu
|ifoaad ap sepwea

(ojj0dau ‘ebaoje ‘eyoejowal ap sefoy
‘uo9| op ajualp ‘epezu |09 ‘[o 1od)
efoy ap eunpuan ap seloy

9

W G/ ‘peplued

‘opebly | A soseny soj esed

ousnq So ‘Y BUIWBHA 8P OPEPUSLLIOI3. OLEIP JO[eA

|© S909A 0YO0 9p Sew dusijuod anb ‘obnl 8153

.OPJaA, euezuew ap obnp

% €1 02119} OPIOY e % 60E O BUIUENA o % G8 \/ BUILLENA

:(opepuawosa. oLelp ofeA [ap afejuasiod)
sofedjourd sajuaLinN

6 | BiqIH ¢ Bw gp 019D e B G| 0IPOS e B () [048])SSJOD) o

6 0 epeinjes eseir) o b | BSBID) o B g SBUIS}0I] °
6 || sojeipiyoqie)) e (eselb ap 9, ) 8¢ SeLoED
A(jw G/ 1) uorouod od jeuoronu uoroRWIOMU|

‘glusWeleIpawuUl JIABS A obn[ |8 Janjonay g
‘OpedIpul USpP.Io
|9 ud sajualpaibul so| Jwndxs A gueuising
010edwod obn[ ap Jojoeiixs |9 Jopusdouy |
se|jiwas uis ‘ouadejel 4
se||iwas uis ‘oueipaw ofos ojuaiwid
oJjue|Id 9p seywel 4
09saJy |Ifasad ap opeund
epejad ‘ew| %
apueub ouidad A
oue|paw 3}ewo} 1

|W Sy pepiued

‘g)ueosalel A 0leb)|
obn[ un usonpouid ouany |op sojelabon so

ouany |ap obnp

% LG 031/0} OpIOY o
% 6E OLIBIY o % /HZ O BUILIELA o % 88 V/ BUILIEYA
:(opepuswooa. oLelp JofeA [ap alejuasiod)
sofediound sajusLinN
6 | Biqid o Bw £6Z O1O[RD °
bw g€ 0IpoS e B ( [048)SBI0D) o
6 0 epeinjes eseir) o 6 Z BSBID) o b / SEUISIOI °
b 9 sojeipiyoquey) e (eseib ep 9, 9) 96/ SeLOBD
(Jw g6g) uoroiod Jod jeuoroLiynu uoroBWLIOMU|

"glusWIBIRIPaWUI JIAISS A 0BN[ |8 JaAjoneY

‘OpedIpUl USPIO
|9 us sejualpaibul so| iwLdxs A gueuising

ojoedwoo obn( ep JojoBJIXe |8 Jepusoul -

SEuBlpaWw SelLioyeuez

SOMEND U ‘BuB|paW BuBZUBW
sapueub ebjaoe ap seloy

eoeuidsa ap sefoy ap (6 gg) euaj ezey
09sa4} |Ifosad ap opeund

opejad ‘uow|

- = N »

%

|W G6¢ ‘PEepRuED

‘so|elebon
ap obn[ osololep 91s8 U0 owsiuebio ns aildwi

a1uedIX0juISap
sajejaban ap obnp




Gl

% €L 02I[0} OPIOY o
Bw 9Gg 0ISEIOd ° % $g O BUILIENA o % Lt \/ BUIWEIA
(opepuawooa. oLelp JofeA [ap afejusdiod)
sofedjound sajuariiny
b z BiqIH o Bw ZG 019/8D o bW G 0IPOS e BW () [048)SBI0D) o

6 0 epeinjes eseir) o b () BSBID) o 6 | SBUISIOI °
b 9 sojeipiyoque)) e (eseib ep 9, ) 8Z SeLo.D
{(Jw G 1) uoraiod Jod feuorounu uoloBW.IOMU|

"ajusWeIBIPaWUI JIAJS A 0BN[ |0 JoAjonsY 2
"opeoIipul UsSpIo

[ us sejusipaibul so| Jiwudxe A gueuisind
ojoedwod obnl ep Jojoesixs |8 Jepusdouy |

opejad ‘uowi A
oide ap sewed e

aaqibual

ap (wo g-7-g) sepebind g-g ap ozo.n
eoeuidsa ap sopeund 2

oueljeyl |ifasad ap opeund
(seloy $—¢) epezi |09 ap olouew A
ouelpaw ouidad L

|W Ggg¢ ‘pepiued
apJanA eioljeqg

% CL OlIBIH o
% Gc 0219 OPIOY e % LG O BUIWEYA e % E6C Y BUIWBIA
:(opepusWwo2a. oLEIp 10[eA [ap afejusaiod)
sojediound sajuslinN
bzeiqHe
bw |6 010D e bui 9/ 0IPOS e B () [048]SBI0D) e
60 epeinjes eseir) o b ( BSBID) o B ¢ SBUISI0I °
6 g sojeipiyoqie)) e (eselb ap 9, G) /G SeLoeD
{(jw oz1) uoroiod Jod feuoroLnu uoroBWIOMU|

"ajusWEIBIPaWUl JIAJSS A 0BN[ |0 JoAjonsY g
"opeoIpul USPIO

[ us sajusIpalbul so| Jwndxa A gueuising
ojoedwod obn[ ap J010BIIXd |9 JOpUSIUT

—

Seuelpaw seloyeuez 2
sefoy uod eyoejowal

Ifoaad ap olouew (A

epezu |02 9p sewed 2

eosauy eoeuldsa ap sopeund 2

|W GEC ‘pephued
oJ4Jd1y
uo 091 djuenwWISss obnpe

% /9 091/0j 0PIy o
% 8 BUILELL o % L9p O BUIIEYA o % G9EL Y/ BUILUEYA
(opepuswooal
oLeIp JojeA [ap alejusaiod) sefedjoulid sajuaLiny
b z BIqIH o B £z 010D
bw opg 0IpoS e B ( [048]SBI0D) o
b g epeinjes eseir) ¢ b | BSID) o b || SBUISIOIH ®
b 9 sojeipiyoque)) e (eseib ep 9, 6) 9,2 SELOBD
(Jw g6g) uoroiod Jod jeuoroLynu uoloBWIOMU|

'SeqgJaly e Joges oou
un obnl |e Jep eJed ‘osue|o fe Jod ‘sequaly
ap sepeplued A sepepalieA S8juUsJajp UOD
ajuswiiadxe — apeny sa sednpian ap obnl |3,

‘ajusWeleIpawUl JIAJSS A obn[ |8 Janjonsy g
‘opeoIpul USpIo

[ us sajusIpaibul so| Jiwdxe A gheulsing
ojoedwod obnl ap J01oeJ1Xd |9 Jopusadul |

Sseue|paw seloyeuez H

seuelpaw oide ap sewe.l 2
«(eluaw ‘onyue|io

‘ifoaad) seoasauy sequaly ap (6 0gL) ezey L
BOSaly

eoeuldsa ap sefoy ap (6 og) eus|| eze}l L
(eyoejowau ap seloy ‘ebaoje

‘epezil |09) seanpaan ap (6 opL) sezuo G

ouidad 2

W GZg ‘pepuen

‘a|gepnes
Jadns so obn[ a1s8 ‘seulwelA A B]1J0J0|0 U 001y

seanpJan ap obnl sadng




4

% LE 03|90} OPIOY o % OC OMSIH e
% ¥8L O BUIWEBA o % Oc 99 BUIWENA o % 81G Y BUILENA
:(opepuswoosa.l
olielp JofeA [ap afejuas.od) ssfediounid sajuaLny
6 g eiqid o Bw gG| 01D e
bw /g| 0IpoS e B ( [048]S8]0D) o
6 0 epeInjes eselr) o b | BSBID) o b G SBUIS}0I] °
6 9z sojeipiyoqie)) e (eseib op 9, /) 9/ | SeloRD
A(jw Gog) uoroiod od jeuoroLinu uordBWIOJU|

"ajusWiereIpawWUl JIAISS A oBn[ [ Jonjonay
‘opedIpuU uspIo

[ us sajusIpalbul so| Jwndxa A gueuising
ojoedwod obn[ ap Jo1oelIXd |9 Jopuddul |

Seuelpaw selioyeuez b4
peyw e| e epied ‘euelpaw eyoejowal 2
epezu |09 ap seloy v-€

09sd4} |Ifoaad ap opeund
opejad ‘ugwij A
opejad ‘oueipaw ouidad (A

soMEeNd ud ‘oueipaw d}ewo}
|W G0z @p ssuololod g :pepnue)

"0SBA UN UB ‘Sajualinu ap soje|del sai0j0onw sajeiebiop

sa|ejaban ap obnp

O.143NH 134 soosnr

% 0c O eUIWE}IA o % 8GC V/ BUIWEYA
:(opepuawoda. oLelp JofeA [ap alejusdiod)
safedjound sajuaLiny
b | BiqIH e Bw g 019/8D e B £G 0IPOS e B () [048)SBI0D) o
6 0 epeinies eseir) ¢ b () BSBID) o b | SBUISIOI] o
6 /| sojeipiyoqie) e (eseib ap 9, p) /9 SeLO’D
{(jw p6) uoroiod uod [euojoLianu uordBWLIOJU|

‘9juswWeleIpaWwUl JIAIBS A oBnl |9 Janjonsy ‘g
‘opeoIpul UspJo

[ ud sajuaipaibul so| iwndxs A gueuising
o1oedwod obn[ ap JojoeiIXd |8 Jopusduy |

SeueIpaWw seuezuew z

%
%
seysanbad sauoloiod 9 :pepiue)

*SOOLIYO BUBIIUOD

ou anb ojsend ‘sesew g| so| e sobn[ so| e solly

SNS JIONPOJjUl 8P EBJSUBL S]US[9Xd BUN S8 ‘SOUIU
so| eJed sjuswieloadss opeloge|e ‘obnl 81s3

souiu esed obnp

seuoyeuez ap (6 gzg) eiqi
opesanysap A opejad ‘obuew

% L 0919} OpIdY o
% GGC O eulWBlA o % 6L 99 BUIWEIIA o % E V BUIWE)IA
(opepuswooa. oLelp Jojea [ap alejusdiod)
safediound sajusLiny

bz BiqIH o Bw 66 019/8D o BW G OIPOS e B () [048]SBI0D) o

6 0 epeinjes eseir) o b | BSeID) o b 1 SEUISIOI] o

b 9 sojeipiyoqied) e (eselb ap 9, t) ZGg SeLoeD

(Jw gzg) uoroiod Jod jeuoroLynu uoloBWIOMU|

‘91uswWeleIpawUl JIABS A oBnl |8 Janjonay -

‘OpedIpuUl USPIO
[ us sejualpaibul so| iwndxs A gueuising

oj0edwod obn ep JojoelIX® |9 Jopusoug |

sopesanysep ‘souzeinp 2
3
%

|W Geg pephued

epejad ‘eueipaw efueseu

opesanysap A opejad ‘obuew

', Selyjoows, Jesedaud esed aseq 9jus[@oxs BUN SO
A O eulweln ap o1o|dal Bise obnl ajueosaljel 81s3

obuew
A ouzeunp ‘elueseu ap obnp

bw 609 orsejod o Bow ze60 L
ougjoIeD Bl19g ° % 881 O BUIWEBIA © % Lyp V BUILIBNA
:(opepuswooa. oLelp JofeA [ap alejuadiod)
sofediound sajusLiny
b | &IqIH e Bw g/ 019D e B 98 0IPOS e B ( [048]S8I0D) o
6 0 epeinjes esei) o 6 | BSBID) o b Z SBUISI0Id o
b pz sojeipiyoqie)) e (eseib ap 9% p) y6 SeLoeD
(Jw ggg) uoraiod Jod jeuorouynu uoloBWIOMU|

‘ajuswelelpawul JIAIBS A obnl |8 JanjonsY ‘g

‘opeoIpul Usp.o

[ us sejuaipaibul so| iwndxs A gueuising
ojoedwod obn| ap Jojoelixd |8 Jepusouy |
opejad ‘uowi| A
epejad ‘eueipaw efueseu 2

pejw

e| e epiued A epejad ‘apueab efuoioy A
Seue|paw selIOyeuez v
sejjiwas uis ‘efos ao|np ejuajwid 7

W Gy ‘pepiued
iV BulWelA

8P OpEpPUSWOIaJ OLIBIP JOJBA [8 S8I8A 0J}END

ap sew A O BUIWEBNA 9p OPEPUSWOD38. OLEIP
JO|eA |9p 8|qop |8 euoloiodoud! "uaiq ajusis as
ou opuend obn[ e3se asedald *sojj@ ap oyoanoid
owixew Jeoes eJjed soyonw Jesn anb Aey oN "D
BUIWEBA 9p so}9|dai uelse solos sojuaiwid soT

Iloll Oﬁn.[ ‘Iadns




% V¢ 0219} OPIOY e % £8¢ O BUIWEYA % 6| Y BUIWEIA
:(opepuawosa. oLelp JojeA [ap alejusdiod)
safedjound sajuaLiny

bzeiqHe
bw 60 01o/D e bui ) 0IPOS e B ( [048]S8]0D) o
6 0 epeinjes eseir) o b | BSBID) o b & SBUIS}0I] °
b 6¢ sojeipiyoqie)) e (eseib ap 9, ) /G| SelorD
(jw G71) uoroiod Jod feuoroLnu uoroeWLIOMU|

"ajusLWEIBIPBWUl JIAJSS A 0BN[ |0 JoAjonsY g

‘opedIpul UspJo
[ us sejusipaibul so| Jiwudxe A gueuisind
ojoedwod obn| ap JojoelIxs |8 Jopusdu]

sopend
ua epepod A epejad ‘spueib efuo.o} L

SOMEND U3 EPEMIOD
A epejad ‘opuelb e eueipaw elueieu L

W Ggg ‘pepnued

jopeadwod obn[
eJeasap sew eounN! "elp |9 Jezedws eJed ejospad
sa efuoio} A elueseu ap s|dwis uQIOBUIqWIOD B)}S]

s02LIIo 9p obnp

% gL 0SouBBUBY e % /Z ODI|Of OPIOY o % L8E O BUILIE}/
:(opepuawooa. oLelp JofeA [ap afejuasiod)
sofedjound sajuaLinN
6 | BIqIH o Bw 06 0I19/D e Bl 9 OIPOS e B ( [048]S8]0D) o
b 0 epeinjes eseir) o b Z BSBID) o B G SBUISI0I °
6 09 sojeipiyoqie) e (eseib ap 9, /) 9pZ SeloeD
(Jw g6g) uoroiod Jod feuoroLnu uoloBWIOMU|

"ajusWEIBIPaWUl JIAJSS A 0BN[ |0 JoAjonsY 2

‘opeoIpul UspJo
[ ue sejusipaibul so| iwndxs A gueuisind
ojoedwod obnl ep Jojoelixs |8 Jepusouy |

opejad ‘uowij A

sa|nze souepue.e ap (6 oy L) eze} L
seosaly sesonquiely ap (6 Gg|) ezey L
sesajua sesady ap (6 00f) sezer 2

W G6¢ ‘pepnued

- Jozyes, anbaibe ausws|dwis — anbsoq |sp
sejnly op ,J9z31uds, Jesedaid esed aseq 91us|90xd
eun s obn[ 8)s3 's8lUBPIXOIIUE SB|gEPN[ES
ap sejg|das ueise anbsoq [ap seind) seT

ajuepixonue
anbsoq |ep sejnuy ap obnp

% £9L O BUILIBYA o % G| 99 BUIWEYIA e % gL Y BUIWELIA
:(opepuswooa. oLelp Jofea [ap alejuadiod)
sofediound sajusLinN
6 | eiqi{ e Bw /g 019D e B |9 0IPOS e B () [048]SBI0D)
6 0 epeinjes esein) o 6 | BSBID) o b ¢ SBUISIOId o
b zg sojeipiyoque) e (eselb ap 9, t) 62/ SeLo.D
(Jw ggg) uoroiod Jod jeuosoLynu ugrdBWLIOMU|

"gjusWIBIRIpaWUI JIAJSS A 0BN[ [0 JaAjonsY g

‘opeoIpul Usp.o
[© us sejualpaibul so| iwndxs A gueuising
ojoedwod obn| ap JojoeiIxd |8 Jepusdouy |

epejad ‘ewl| A

©e0saJ4) eyuaw ap (6 G1) ezey A

oulys uojow ap soqna ap (6 05g) ezey L
odnjejued

uojow ap soqnd ap (6 0Gg) ezey L

W GE¢ ‘PEPRUED

‘eIp |9 Jezadws eied 0108puad so obn[ ajueosaljel
91S3 "SE]NJ} SEJJ0 UOD UQJaW Jeuiquiod efosuode as oN

awuesyund ugojdw ap obnp

% GE 0919} OPIOY o
% 9C Oli8ly e % /9] D BUIWEJIA e % 6C8 Y BUIWEIIA
(opepuswooa. oLelp JofeA [ap alejuadiod)
safediound sajusLinN
b | BiqIH e Bw G9J 0IOfED
bw 98| 0IpoS e B () [048]S8JOD) o
6 0 epeinjes eseir) ¢ 6 () BSBID) o b | SEUIBIOI] °
b ¢ sojeipiyoqie) e (eselb ep 9, 9) 86/ SeLOBD
(Jw ggg) uoraiod Jod jeuoroLiynu ugldBRWLIOMU|

‘ajusweleIpawul JIAJSS A obn[ |9 Janjonsy g

‘opeoIpuUl USPIO
[ U sajusIpaibul so| Jiwdxs A gheulsing
oj1oedwod obnl ap Jo1oeJ1Xd |9 Jopuadul |

Seue|paw seloyeuez e
aJqibual op zjea ap (6 GL) ezuo 2
SOMEND US ‘BUBIPAW BUBZUBW I

09sauy |iIfaisad ap opeund L

W GEC ‘pephlued
‘BIp |9 Jezadwd ap eISUBW BSOIDI|9p BUN
ounAesap
|e eded oonabiaus obnp

3JSHV.1H43dS3Ia
vdvd Soonr




¢l

Jopeldwi| usng ‘sewizus ‘e|joIojo v VIONVS

oisejod A 010ys0j} ‘010[ed 0 Svs3add

SBW|ZUS U OpIusu0d 0}y - oisejod A euljod 0 VNId

oisejod £ 01050} euoelu A 00110} opioe ‘D ‘2 ‘19 Y Svd3ad

oisejod £ 0J0js0} ‘0LalY ‘0lo[ED eueiu A0 'zg ‘19 'Y SONZvdNa

Jopeidwl| uang ‘SBWIZUS Us OpIusiu0D O}y Ay SVYAVdVYd

ouiz A oiolis ‘o!se}od ‘910499; :ogsauﬁgw euloelu A 0010} opioe SVPNVHYN
‘oseueBuBL ‘OLBIY ‘IoN|} ‘©Iq0d ‘euljod ‘0loed ‘eunolq ‘Y ‘0 ‘od ‘zd ‘19 ‘g oledwoo ‘y

SBWIZUS Us OpIUSu09 O}y 0 A g oleidwoo ‘v SANOTAN

Jopeidul| 8us104 ooLyo opioe A 9 SVIIT

Jopeidwi| ajusjod 0oLyo opioe A 9 SANOWIT

oisejod A 010ys0} ‘010D |oysoul 8 euigoiq ‘Y ‘3 ‘0 ‘g oleidwon SVYIFNOYOL

olossol § RUOBAD 28180 'Y svAn

osauebuew ‘o!sauﬁel.u"ouegu ‘91q02 ‘010[ed

sewjzus A oisejod ‘040jso} ‘olaly ‘010[ed

001104 opioe A g ofe|dwod ‘9 ‘v

(,SIIHYIANVHO.)

SOIHOYY SONVANYHY

o Y oo || P K 9on 03 0

‘oseed}enggefuo‘!ggossau%gms‘o?jzﬁ}qgjq%g;‘se%uoo K 001104 ogg;?gﬁ:g% ?g;?zg ‘19 SVNVZNYW

SITVHININ SVNINVLIA sv.inydd

o1o[eo A ajnze ‘01ojso} ‘euljod ‘oisejod ejyosop A9 oyy3ag

010[BD 0 S3LVINOL

oisejod oY SOLN3INId

(,HSYNDS

BUIOBIU ‘29 ‘L9 HIWWNS.) OTTIHYINY

NIOVaviIvo

olsejod ‘010404 ‘oisaubew ‘olaly ‘0lo[ed e|ljoJoo ‘g ole|dwod ‘v VOVNIdS3

olsejod ‘00jso} ‘euljod o) SONvavd

olo[ed €|joiop A9 'y SVIAIHIHO

olo[ed €|joiop A9 'y 1r343d

olo[ed eyoI0p Ay vavzid 109

olseubew A 019[e0 ‘souljedle sajessuIl OrONIH

olsejod 021JNIp uang SONId3d

(e4bues B| p Hd |o ueIqlInba) oldv
soolueBio souljeofe safesaui

0ud}0Je0 A 0J0)s0} ‘010ed ‘olsejod oY SVIHOHVNVZ

aunze A oisejod ‘opok 0'‘od 100

VHOVTOW3YH

oualy A euijoo ‘oiselod ‘o10e0 99 ‘e|yoiod ‘9 'y 3A SVIOH A

SVYHOVIOW3Yd

olsejod 0910} OPIOE ‘euljod ‘D ‘(eullen) Lg ‘Y S0OVHUYdS3

SITVHIANIN SVNINVLIA EERLVAEDEN

SITVHIANIW/SVYNIWNVLIA STTVdIONIHd SNS A SV.LNYd

‘S31v.1393A




L

b BlIOYeUEZ 8p _saxeadns),
Gz e BUBZUBW 9P 1Sy
Tz eded op ueg
VI431S0d3d

AR efueseu A olouly ‘eloyeuez ap eses
Lg alqibusl A elioyeuez ap oully
SONITV A SVSTVS

Lg efuoloy A yedwe) ap ,Jozudsg,
Qg "t 0oL ap BEbIE N
Qg "t BSOWIN PUBID
Qg " s eoue|q eLBuES
SOAVNIWVLIA STFT731L000
6L oolujweA-sadns | 81yloows,
L Tt ojlUEWE ,814}00WS,
Bl Tt ooier0.d [eaidosy obnp
gLttt euld A eAeded ep ,81yjoows,
S3IHLOOWS

gL "t ejusw uod ouidad ap obne
gL aiqibus( uoo euezuew op ,zzl4,
gL elusw uood euld ep Jozyuds,

nSHIZLIHdS

JLr e s1UBOSBIR] 001D
L eJad A eipues ap ajueoIxojuissp obnp
JL T ap.Je} e| eled ajuezibious obnp
JL olouly @ eyoejowsal ‘euezuew ap obnp
S3LNVOS3IH43H SODNr

gL " .9PpJaA, euezuew sp obnp
Qs oveny |ep obnp
gL ajuedIX0}uUISap saje}eban ap obnp
G rrr e apien eonebIsUS BIoNS(
GL 0JJaly us 0ou |jueNWISe obnp
G rrr e senpian ap obnl Jedng
Pl sofe1ebon ap obnp
OL143NH 130 sovDnr
Pl soulu esed obnp
pp ot obuew A ouzeinp ‘elueseu sp obnp
Pl .0, oBnl Jadng
QL Tt S0oUYD 8p oBnpP
el " @JuepIxoiue anbsoq |ap seinJy ap obnp
QL e sjueoyund uojew ep obnp
gL ounAesap |o eJed ooebisus obnp
3S4HVv143dS3d vdvd SoDnr

ZL SITVHINIW

/SVNIWVLIA STTVHIONIHd
SNS A SV.LNH4 ‘SITV.LIDIA

SY1393d




‘SV1ON



“ejjueseB ap opolad |9 8juBINP SOSON}OBJEP

sojonpo.d so| ap ojaud A ofeuew ‘ozejdwsal ‘ugioesedal
ap soiseb so| Jod s|qesuodsal ias YeuISIND 0610
-92/-008-008 [ BiuaAsod OI0IAISS 0J)saNU & Jewe)|
8q9p 9s ‘0}Sd Bled “UsIqWIED 0] O UaJedas o] anb

eJed YeuIsing e 9jusWe}oallp 0sonjosep ojesede

|9 Jepuew ‘ueasap o] Is ‘Uspand ugiquie} eluloyieD

ap sejuspIsal S0 “eliueseb ap opopad |o syueINp
S0SON}09ep $010NpoId SO| 8p osjoquiasl 0 oze|dwaai
‘uoioeJedal ‘ojoinias ap sojseb so| Jod sjgesuodsal eles
JeUuISINg "eojWou0ds elsuew ap ojelede |9 Jesedal o
Jeisnfe epand as anb aidwals ‘ajusipuadapul 010IAIeS
ap 0J}usd Un € ojesede |8 JeAd|| eipod ‘JopILNSUOD

[B UBOB)SIIES OU SBUO0I0dO SOp SBISO IS "duep S 9)S9
anb ejsey Jopiunsuod |8 Jod 01onpoid [ap osn |e
a|geindw pepiued e| sousw ‘ojonpold |ap [euiblo
01904d |9 Jod JOpILINSUOD [ Bles|oquiasal 0 0}onpold

|o eJelqWed ‘@jusipuadapul OIDIAJSS 8P 0JjUSD Un B
Jopiwnsuoo [o eilael ‘oyonpold | elesedal ‘ugiodo ns
e ‘epuay} &7 "odi} 81S8 ap gHeuIsing sojonpo.d epusa
anb epual} BJ10 e (g) 0 uoseidwod o] spuop epusl} e| e
0sonjosjep 03onpoid |o Jesalbal () uspand ejuloje)
ap Opelsa [op Sejuaplsas soT “elueseb ap opoad |9
ofeq sauojodo sop 998.J0 elUIO}[ED Bp OpE}Ss [9p A9 €

JLNINVIO0S
VINHO4ITVO 3d S3LN3AIS3Y

“enueseb oleq 91se ojonpoid

18 anb ap asteinboase A opesedal esed se}08.1100 seped
Se| Jesn ‘ejuswieldaliod ewsjqo.d [ Jeonsoubelp op

uy e 0610-922-008- | [e Heuisiny ap ejusnsod oloiAes
[e Jewe|| uelagap anb OI2IAISS 8P 03U [op [euosiad
[B swJojul JoAB) Jod ‘OpezIIoINE OU OIJIAISS 9P 0JJUSD
un e 0sonjosep ojesede |8 JeAd|| 8gap IS :epuepodw)
"0J10 B OPB)ST UNn 8p UBEA anb SOYd8ep SOJ10 Jaus}
apand paisn ‘paisn eJed Jibai ou uspand sepeuoiousw
SOUOIOB}IWI| SE| anb opow ap ‘SeusnNdasuod 0
So[ejUsPIOUI SOUBP 9P UOIOB}WI| O UQISN|OXd B usjwiad
0OU sope}s3 sounbly "SeUBNI8SU0D O S[eIUBPIoU
Souep SO| SOPO} dluswesaldxa aAn|oxa eiuesed e1s3
"91UuapIooE 0 elouablbau ‘osn [ew Jod sopesned souep
3P OSED U epljeA S8 ou A ‘0jonpoid [ap [B10JaWo9 0
[BUOION}ISUI OSN [8 84gND OU ellueleb e1s3 "afe}jon ap
JOPIMSAUOD UN 8p 0sh |9 Jod SOpeSNED SOUEP SO| OWO0D

Ise ‘peuising Jod sopezlione ou seuoloesedal o seped
‘S0110s999€ Jod SOpESNED SOUBp SO| Sjuswesaidxs
aAn|joxe enueseb 1S3 "ejuswe|os sopezioine oysendal
ap saped A sol0se09E OpueSN ‘AQZ | P 81UsLLI0D
21qos osn eJed opeussip opis ey A ugioeolqge) ap
selousbixe sejje sew se| 9oejsijes ojesede 8)s3
‘eljueseb e1ss ofeq sousIqNd UBISS

OU OJAUS |8 BiueINp sopewise| o/A sopipiad soyonpo.ud
S07 "Bpe20AINba UQIDJ3JIP BUN B SOpepuew sayenbed
s0| Jod 0 suodsuel; [ 8lUBINP SOPLINJ0 souep so| Jod
9|qesuodsal eias ou Jeuising ojusiwinbas A oinbas
uod ebaijus ap opolew un Jod s1enbed ns spuew

anb sowelesuode 9| ‘peplnbas Jofew ered 10N
‘obed ap sew.o} sesjo Jeydaoe Jepod ou SoWwnusg
"alusuIMad ugioeWwIOUl JBINbend owod jse ‘ews|qoid
|9p uoiodiosap e| ‘ouog|al A ugIddaIIp ‘@iquiou NS
JINjoul 8pJanday "0JAUS 8P SBUOId2NJSUI JiqIoa) eled
0610-92/-008- | |e Jewe| usgap A esdwod ap egenid
BUN Jep UB}IS808U 0|0S BIUIOYI[BD P SS}USPISaI SO
‘olAus A ofeuew ep soiseb Jod 00'01L$SN op [ersod
o416 0 anbayd un A eidwod ap 0qioal ns uod oun(
‘osonjoajep ojelede | asaifiey “/0€S8 ZV ‘©lepus|D
‘PAIG JOQIBH US[D YHON G// ‘MeulsInd e 0S0Njosjep
olelede |9 8saibal 0 0610-92/008- | |e eHNIRIB B1OSIIP
BaU|| BJ)SANU B sWe|| ‘eliuesed else ofeq 010IAIS JaUBq0
eled "(uolodo eJisenu B) sowsaseze|dwaal 0 sowaledal
e| ‘elluesed ap opoliad |8 S1uBINP UQIOBILIGE) O
So[eLslewW ap 0108jep unbje eseussaid ojelede 91sd IS
olvdvdv

NS HVHVd3d H3DVH 3d S3LINV
"UQIoBOLIge) 9P BYD9) Bl op Jied B

ope|noJed eiss elueleb ap opouad |9 ‘eidwod ap 0qiosl
|op eroussne ug "ejjueseb eyse ofeq 010IAISS JIgI08)
eled oueseosu s ou oyonpo.d [o Jessibal ‘obiequie
uIS "[euiblio eidwod ap eyos) B 9p UQIOBDILLISA B
Jeyijioey ap U1} B WO HBUISIND"MMM U 9|qiuodsip
oJisibai ap oueNWLIO) [8 8ud|| enb SOWE[eSUOJE 7

'SBUOI0oNJISUI
se| unbas A oonsswop osn eled opez||in opis eAey
ojelede |9 anb audwsals ‘feuibuo eidwod ap Byds) B op
sondsap Soue g 8jueINp UQIOBILICE)} O Sojelslew ap
0}09§8p OpO} BJIUOD Ojelede 91s8 ezijueleb peuising
'S]UBIDJIBLIOD SOJ10 N Sels||e1ap so| eled se ou ejjueseb
B1So ‘eywad o] A9| B] 9puUOp SOPEISS SO| 9P UQIDdaoXd
V "04sed 0 [euosJad osn eled ‘epusi} Bun us gleuIsing
ojesede ns opeidwod ey IS JOPILNSUOD UN S8 Paisn
*9]USWE|0S SBIOPIWNSU0D SO| Bled sd ejjuesed eis3

soue sa.J]
ap epepwl| epuesen
VILNVYHVD




W G/} 0 eze} v 6 ove 100
lw 09 0 eZe} v, (6.021) ownoes | 71r34ad
W 0z 0 BZe} % (6 ov1) oueipsw | JLVNOL
W GEZ 0 BZE} | (6 01€) oueipaw | ONId3d
W 0z 0 BZe} % (6 g5) oueipsw | (sopend us) 39INA OLNIINIM
W 0z 0 BZE} % SEWwel ¥ oldv
lw Geg o ezey | o eierd VIHOHVNVZ
W G seloy 8 VIOH 3d SvdNAa4d3A

|w 0gh o eze} g (6 002-0.1) euelpaw | (soueno us) YHOVIOW3Y

09Nr 3d AvailNvd availLNvo SITV1IO3IA

lw 0g (6 gg) Bany | IMIM

W 09 O BZe} ¥ (B ov1) By | (opejed) NOWIT
|W GBZ O Bz} 7| (6 GG¥) epue.B B BUBIPBW BINY | (sopeno us A epejed) YPNOHOL
W 0z 0 BZe} % eze} | Svs3yd
Iul 0z} © ©Ze} 7 soano us ‘(6 0g) eze | (seliwes uis A epejed) VIANYS
|W GEZ O BZ]Y | ST (uozeuo9 uis A epejed) VNId
lw ez 0 Bzey | (6 058) BINY % (seliiwes uis A epejed) VAVAYd
Iw 0z} 0 BZE1 7 (6 002) eUBIPBW | (soueno us) yH3d
w 09 © BZE} ¥ (6 82) ouelpaw | (oseny uis) ONZvdNaA
W Q9] O eze) g4 (6 0Gg) eUBIPAW | (sopeno us A epejed) YPNVHVYN
W 0z 0 ezZe} 7 eze} | SVAN
W 0z 0 BZ8} % sogno ue ‘(6 0) eze} | (sejwes uis A opejed) NQT1AW
|w ozl Oezeyz; (6 002) eUBIPOW | (souend us) YNVZNVIN

0DNr 3d AvdallNvd availLNvo svindd

OAVINIXOddV OLN3INIANIY 30 v1av.l




obn[ aesxa
‘01send ausWEpIgep 91Se Jope|09 |8 anb ap asaInbasy e ou oJad ‘epipuasud
B]S9 pepiun e

opebede eysa
"ope.Iad sjuswele|dwod 91se 091d o enb ap asainbasy e ojesede |@ anbune ooid
1op obnl opuaijes anbig

opeus|| ap e20q e|

ua J19NPOoJIUl 3P S3|IOPIP
uos eloy ap seinpian
se| 0 seqJaly seq

"sejueIpa.Bul SO0 8Jjus Seenbo|o) e

"Jope|o | aidwi| A ojesede
[o enbedy -obnl ep olnj) o Jeznusjel epand Jope|oo |8 us edind ap 0S80XJ e 1aep
ejse obnf ap ofny |3
‘opaIqe uswes|dwod 91se 091d |8 anb ap asainbasy e

‘ojelede | Jopusous esed opebede/opipusous ap ugloq @ ewildQ e

apualous
(' euibed e| us ope|quesus as ou ojesede |3
8P SBUOI0ONISUI SB| 85BN "BUBIBUS IS8 OU PEpUNDaS 8P BLE] BT o
NOION10S VIN31804d

SVIN31904dd
3d NOION10S3Y

‘ejolp ns e ed|nd Jeiodiooul epand owo JLgnosap
eled Se}a08J SBJISANU 9SBY)\ "SEJSUBW SeleA
ap osiesn apand A oye s seiqyy Us OpIUSUO
NS "pnies e| eJed sooldusqg soyonw susl} obn|
|9p UQI0OBAXS Bl SjueINp eplesixs edind e o




‘leanjeu epos Jesedaid eied Jozyes,
0 seb uod enbe uod soasal) sobnl suiquio)) o

"00S91)
obn[ opuesn ‘so}lI0AR} S8|9}009 SNS 8P S8|qepN[es
Seuw SauoIsJan Jejedald apand ugique] e

'soole104d sopieq

sosololjep Jesedaid esed oajod us seusyoid A

InBoA ‘soueueq uod 0osai} obn[ Jsenal| spand

‘ojdwalfe Jod 'sauo1odo sew une 82240 BJOPEND]|
NS UOD 8juswWeuN[uod obnl ap J0J0BIIXS NS JES( o

‘so|elobon sopalo ap Jobiewe @
Jezjjesynau eJed Ssajeapl UoS ‘OJue) 0] Jod Jeonze
0ydNW USUSIIU0D Seloyeuez Se| A Seyoejowal Se e

"SBJNJJ SBJI0 UOO Seuezuew se| A ‘sajeiafon soi10
uo9 JeuIquiod eled sejospad UOS SBLIOUBUEZ SET o

‘so|ejobon

A seinly ap seuoioeUIqWIOD SseueA Jeqold us apnp

ON "Sejulul uos sapepljiqisod se| ‘sojdwale

0|0S UOS SepINjoul Se}eoal se 'sajejabon A
sejnJ} Jeuiquiod esed 03snb ns Jod Jeinb assleq e

‘obn[ owixew Jeoes
eled sajusipaibul sop alius obnl ns ebielixs ‘eloy
ap SeINPJIBA O SeqJaly 8Anjoul 19981 BUN OpUBNY) o

"oJowld seAeNs sojuswife so| 8s9004d ‘sofelelbon
0 sejnJ} op sodi} SOLEA BUIGUIOD OpUENY) o

‘obn[ Jeoey ap seiue
so|ojed ‘@192 U0D sopejes) opis uey souidad so| IS e

"ajuswWenuew oplwdxa

obn[ |9 enb sejusLINU SBW BUSIUOD A OSOWaID

A osouqes se obnl ep Jojoeiixa [ U0o opesedaid
(019 ‘eluoio} ‘elueseu ‘uouwil) s021YO ap obnl |3

'010 ‘sobuBW SO| ‘sezaJed

Se| ‘souzeinp SO| OWOD SeNJ} Se| ap Se||IWas

/sedad/soseny so| aynb ugiquie] "9|qIISeWwod ou

|o1d ep sejnly se| sepoy A seAeded se| ‘sobuew so|

‘sauojew soj ‘seuld se| ajad ‘ojdwale Jod obn|
JaoeY 9p sajue osiejed usgep sejniy seunbly e

"ajuswepides
sejusainu sns apJaid anbiod ‘opgdey ap
sondsap sjuswieieIpawUl 09saJ) 0bN[ |8 8WOo] e

‘uapJald sejusiinu sew ‘epsenb
so| odwal} sew ojuen) ‘sojiesdwod ap sondsep
ojuoid safeleban so| A seinly se| 8911in a1dwalS e

'00s8J4 0bn[ Jeoey eled soisl| ueselse aldwals ‘sy

"JopeJablijel

|8 ud sojap.Jenb A sojeidwod ap sondsep
alusWIeleIpaWUl safe1eban so| A seinly se| aAeT e

"S0S0.geS Sew A SOOIWQUODS Sew oyonw

uos epeJlodwal ap sajeaban so| A sejniy se

'S021193UIS SajuezZ||iUe) 0 soolwinb uls sopionpoid

safe1eban A seinyy Jesn s|quayeid s3 ‘epelodwis]
ap A soosal} sojeleban A seiniy 99)|iin aidwalg e

‘owsjueblo | Jeidwi| A osad ep Jeleq
eJjed epnAe uelb eun uos ‘ojue] O] 104 "0dJand |op
SBUIX0] Se| Jeulwl|d e uepnAe soosaJ) sobn[ so7 e

"SOINUIL G| BJOWSP dlUsWIe|0s 0084} 0Bnl Juusbip
‘eJoy Beun eisey Jelowap apand Selajus seinsy
Jusbiq "sejuslInu s03s8 Jaglosge A ‘sajeieban A
selnJ} Jiebip ap zeous A epides sew ewlioj B S8
09s04) obn[ Jewo] "sefeiebon so| ap A seini) se| ap
SOJUSLIINU SO| P %G6 [0 dUSBIIUOD 09saJ) 0BN[ |F o

S371LN SOrISNOD

"0peZzIIoJNe 021U} UN
Jod opezijeas Jas agap OloIAISS 0430 Jainbjen) 'g

“eidwi| e|leo1 eun uod saued se| sepo} anbag i

"0sn epeo
ap sondsep JOPE|02 [0 SIUBWIESOPEPIND SAE|
‘owndo ojusiwipual un Jeziuesed eied 'WLON

"sodl|elow sofedouisa
0 s0|1Ideo 92113 ON "SejjifeAeAe| [op Jouadns
elopueq e| us o ‘ajusied esouogel enbe
us Jope|oo |8 A eueigno e ‘Jopelndws |o ‘obn(
ap 10109|0931 |9 ‘ed|nd ap 101090231 |9 9ABT g
"Bl
enbe us sa|qiesixe sezald se| sepo} anbenfug ‘g
'seso|ly Anw uos
OWIS|W [9P OPUO} |9 US SE||IYOND SeT "Iope|od
o Jejndiuew [e opepino ebus] :YIQNILHIAAY
", OpE|qUESUSSaP op
$UOIDONJISU|, UOID8S B U 0IqUOsap as unbaes
ojesede |9 sjquesuasap oban| A ‘910euooseq |

‘Ioyip ezaidwi e| euey 03ss ‘anbas

ed|nd e| anb eywad o "osn epeo ap sondsap
BLSIQND B| 9P 0Jjudpe A JOPE|OD |6 US BpEINWNJE
ed|nd e Jeuiwije esed ezaidwi| ap oj)1ded |9 821110

‘a101adns €| Jeyep o JekeJ uspand

anb ojsend ‘ooejuowe ususiuod anb soyonpo.d

0 SoAISeIqe soAjod 89)j1n ON “opinbj| syusbisiep
92|11 "oplospaWwNy auswelsbl| syusgiosqe |oded
un o oued un ‘efuodss eun uoo ojgidwy] ‘enbe uod
91001 0] IU ‘enBe us Jojow-anbojq |o eliswns oN

OLNIININILNVIN
A VZ3IdNIT




‘BJOWIOUS B| 81q0s 88106 obn|
anb eJe)ns 0}s3 "epelisd ugdisod e eoey ooid
[o 9211s0p ‘obn[ ap 10309|0981 |3 JEII}SI P SOy

‘ojesede |9 Jefede ejed opebede/opipusdus

9p U0j0q |9 duoisald ‘Jeujwis} ep sondseq *

‘ed|nd ap 0309|098,
|2 us eseinwinoe as edind | ‘obn[ ap 10109]008.

|9 us eJ4oed A 001d |8 Jod euples obn( |3 -

"Jopelndwa
[o uod sjusWaWL opueuolsald ‘sojuswie
so| alndw3 "eise Us soUBWIE SO| BOZNPOJIUI

9 Opeus|| 8p Bo0( k| 9p Jopelndws |9 aley -

"gJopUBoUS 8S [NZB 0SouIWN| JopeoIpul

|3 "opebede/opipusdus ap ugloq @ ewudQ -

'sozepad Us O|sH09

‘Wo / op sew spiw [e3eboA un o ey eun 1§

‘obn[ Jeoey easep

$8[BND SO| U0D salelelan sojf A seiny) se| ane

‘Yavdd3d NOIJISOd V1 N3 0JId 713 NOD
OLvdVdV 13 HVYNOIONNd VOVH YONNN

‘ouaIge 918 Jopauan 0oid |9 anb ap asainbasy -

‘Noclh

8P 9}USLLIOD 8P BWO} BUN US 8|ge9 |9 8)nyoug

("7 euibed e| us ope|jquesus
9P SOUOIDONJISUl SEB| 9SEY)\) ‘OpE[ElSUl
ajusweplgap 91se ojesede |o anb ap asainbosy

‘0t

T

NOIOVH3dO

30 SANOIDONYHLSNI

‘oja1oeA A edind ap 0108|0981 | 84119Y

"0Bn[ ap 10108]0081 [0 BINeY
"Ope.IBD 9188 Jopauan 091d |8 anb ap asainbasy

*10pe|09 |3p OpUuOo}
| ua uenuanoua as anb sejjIyond se| Je20}
ou ap opepind ebud] "Bglie eioey opuele|

A souew sequie uod e||lio €| Jod ojopueiiebe
‘ojusiwIpedWwod [9p JOope|od |9 aileY

A

9

‘S

*JOPB|0D [op OJuUBIWILEBAWOD |9 8438l A 801y

(lojow enbojq op selle) eusige,
uoloisod e| us pepunbas ap eleq e| ebuod

"opeUd|| 8p B20q B| 9p Jopelndwse o ainey
‘ojeJede |9 8)08U00S8(

v
€
c
1

eHeuIsINg

ojoedwod obn[ ap 10}oBIIXd [9p Oopejquesuasaq
OdVv1aNVvSN3s3da

3d SANOIDDONYHLSNI

"BpeJISD uoloIsod B
us 091d |@ U0D ojeJede |9 Jeuoioun) ebey eounN
"opiaIqe 9189 Jopayan 091d @ enb ap asainbasy

‘opeus)|
ap B00Q B| 8P JoLsUI [ Ud BInUel BUanbad |
uo9 Jopelndws |8 81q0s SeosanW Se| opuesule

‘opeus|| ap Bo0q e| Us Jopelndws o Boznpou| *

*0J]U99 |9 Ud ‘peplun

©| 9p d1ual} U obnl ap J0198|028. |8 BnbojoY -

"epaIgno e op olegep sjuswielsbi| ojopueuljoul

‘pepiun e| ap seJie edind ap 40309028l |9 dleIsuy| -

‘(epeatsd uoloisod) sanbojq as anb

elSeY ‘BgLUE BIORY PEPUNDSS 8p BLIE] B| 98

*Jope|od
[o U0D Opeus|| 8p B20g B[ JEsUle 9P 858101000

"ojus|WIPedWoD [9p BWIOUS BUSIGND B| 8nbojo) -

‘osn eped
op Ssajue opeje)sul SjusawWepIgap 1S9 Jope|jod
1@ @nb ap asainbase A Jope|od [ap opuo}

|o uespuanoua as anb sejIyono sej Jeoso}

ou ap opepind ebua] “Jebn| ns us aull apanb
anb ejsey se||lio Se| sjusLWBWLIY OpUBUOISald

‘ojusiWILBAWOD |8 US J0pe|od |9 8jeIsy|

"9SB( | 8p SOZBIq SO| U0D ojusiwiedwod
|o Us seasenw se| opuesulfe ‘oseq

©| 8190S JOPEB|02 [8p Ojuaiwipedwod @ enbojo)

‘(Jojow anbojq [op sesie) ,euaige, uoldisod e

us 9188 pepunbes ap eiieq | enb ep esainbesy

"0peINYOUSSap 91sd ojesede
|9 anb ap asainbesy “einbes A eoss ‘eue|d
a1o1adns eun 81gos Jojow-anboiq |8 anbojo)

oF

I

eoHEUISIND

o)oedwod obnl ap J0}oei1X3 [9p Opejquiesus
Oavi1ganNVvSN3

3d SINOIDDONYHLSNI




"oplospawny auswiessb|

oued un uod aseq e| aidwi

‘se||ifeAeAg) e BjdW O] U ‘enbe us
Jojow-anbojq |8 eliswns BoUNN e

‘se||Ilenene| |op Jouadns

elopueq e| us 0 ouew € ‘Iopejod

19 A obnl ap J0308|0081 |8 ‘ed|nd

ap 103080231 |8 ‘Jopelndws |8
‘epsIgno | 91USIBSOPEPIND SABT o

‘apodsuel [9 ayueINp
ope|nwnoe oAjod |9 Janowal esed
oprospawny ajusweJsbl| oyed
un uod ojardwi| ‘ze esewd
Jod ojeJede |9 Jesn ap SaUY e

"alefequia ap [elsiew
|2 ®pJenb anb sowelesuooe &7 e

'sepinjoul
u9lsa ,Sealslaloeled A sezald,
UQID93S B| Ud SejIosap sezald sg|
sepo} anb ap asainbasy ‘odiend
ns us sepebad ssjeuoioowo.d
sejenbiia se| aynb A sleequie

ap [euslew [op ojesede |9 aIl19Y e

oSN H43WI4d
134 S3LNV




-

s
| l

"(Vdg) V [ouajsiq ususizuod ou sopinby|
/SOJUBWI[e SO| UOD 0}0BJUOD US Saped se
(opeussnji ou) (Vdg) V lousysiq uis gl
ezaidwi| ap ojjidaD L1
(sopeJisn|i ou) sajueziisapiue ewob ap sald "0}
iope|o9 [op ojusiwiedwo) 6
Jopejo) '8
a|qeisnle oold *L
pepunbas ap eueg °9

Jopelndwa
A apueib opeus|| ap e20q U0d EHBIgNY *

(2]

72’1 op edind ap 10199]099Y ‘¢
Jw G/§ ap obnl ap 10}03]003Y °E

|nze osoujwn|
Jopeoipul uod opebede/opipuasud ap uolog ‘g

Jojow ayuajod uod odiand aua)sisay *

SVOLLSIH31OVHVO A SVZEId

Gr e enueien
Jr opeuwixoide ojusiwipual ap e|qel
OREREEL - -« - SEUJGMOJd 9P uUoIoN|oSaYy
Gr e solesuon
G e ousiwiusluew A ezeidwi
G uoloeIado ap sauoI0oNJISU|
G ope|quBSUSSaP 8P SBUOIDONIISU|
pro e ope|quIBSUS 8p S8UOI0oNJISU|
Qrrrr e osn Jawud |9p sauy
g e seoljslieloelen A sezald
14

sejuepodwl pepunbes op sepipai
301AN|

"9]UslI00
Sp BWO] B| 99][13N OU ‘9}USI[ED BISS S}USII0D 9P
BWO} B| IS O 9}UBLLIOD 8P BWOY} B| |9 JBZIO} UIS BIUS
Ou BfIAB| B[ IS "BlJEOJIPOW 91USJUl ON "BISION}O9|D
un uo9 dsenbjunwod ‘sluswie}s|dwod elelius ou
UNe IS "B[OUBIAUI ‘9}UBII0D BP BLO) B| US BIBJIUS

OU IS "BLISI} OP 9}USLII0D 9P BWO} B| US BISUBW B|OS
'uNn ap Jejnyous eipod s ‘peplinbas ap epipaw
owo) *(eJ30 anb eyoue sew ss ejed eun) epeziejod
ellne|o eun ap opelop eise olesede 81s8 op 9|qe9 |3

031410313 OSIAV




"9}S9 U0D
JezadoJ; o Jejel uepand ou souju anb BuLIO} [e} 8P
BSOW B| O BJOWIOUS B| 8IG0S UQISUSIXd B| anbojo)

‘oLvdvdv

730 V1V TvNOI SONJN 01 HOd 43S 393a
NOISN3LX3 V1 3d TVNINON NOIOVOIHISV1O
V1 ‘vOI4L9373 NQISNILX3 VNN VSN IS

'0avaind NOJ vOI4.L0373 NOISN3LX3 VNN
dvsn 3a3and "ob.e| sew 8|qed un uood 8991do}

0 ayouebus as uainble anb ap o.bijed [o J1ONpal
eled ‘0109 sd ojesede 8)se UOD oplenoid 8|qed |J

"SOleA Q0 9P S8 BWIXBW [Bulwou ejousiod e
‘0jonpo.d

1S9 Jesedas auslul ON "olensn [ Jod sepesedal
Jas uepand anb sezaid ausiuod ou ojesede 8)1s3

ILNIINVIOS
0911S3N0a
0SN YY4vd

SINOIJINYLSNI
SY1S3 3advn9

‘olewe |op euand e| o sepased
S| B0} 9159 IS 9jusWIel0adss ‘olpusdul ap
obsal un eyussaid opejosuod ojelede |9 Jelog
*olewJ e un ud ojepienb ap sajue ojelede
| 9199u09sap aidwalg "oLEWIE UN 8P
oJuspe o ofeq ojesede |9 Jeuoiouny ebey oN ‘|z
*'sojnuIW Qg dueINpP dLUd
as anb ejwuJad A ojesede |9 ajnyosuasap
‘e4914IN20 0]S3 IS "OJUSIWEIUS[BDIqOS
ap osed ua Jojow |9 eiebede
anb eojuwIg) uol093104d ap oAlsodsip
un uod opedinba ejsa ojelede 9)1s3 ‘(02
‘oysend
ed|nd ap 0108|0081 |9 UIS Ojelede |9 821|IN ON "6}
"epeJJad ugloisod
e| ue 0oid |9 Uod ojesede |o aiedo BounN ‘gL
"S9UO0[02NJISUl SB| UNBas ajusWe|os
A opeussip any [end |8 esed oysodo.d
[ uod sjuswediun olesede 8}sd BN LI
"9JUSWE|0S 0J[}SOWOP OSNh BJed "9
"9]UBWE|0S \QZ] 9P 91UsII0D U0D OjBdIIIN "SI
'S8J0LIIXS US 991|IIN O] ON Y|
"0SN |9 8}UBINP BUBIQND B| BIGE
0 dloje ON "eydJew us eipuod 8s ou ojesede

|9 A ereuolouny ou peplnfas ap osnbojq
ap owsiuBoAW |9 ‘BJaIAN]Se O] OU IS “ojelede
[© JOpUBDUS Bp SBIUE BPE.ISD SlusWepiqep
9180 eUBIQNO Bl onb ap asainbesy ‘g|
‘opeyep e1ss Jope|od |9 Is ojetede |9 821)11N ON 2|
‘pepiun e| ajqwesuasep A ojesede o
anbede o ‘|eyoban/einy B0 Uod o Jopelndwa
[ uod sojalindws ‘opeus)| 8p Bo0q B
Us Sopeosele uepanb sojuswife IS "0pe1osuod
91s8 OjeJsede |9 SeJjuUsIW OPBUS|| 8P BI0(
| Us 038[qo unbuiu |u SOpap SO| BOZNPOJIUI ON “||
‘ojelede | Je|quiesussap ap
sajue ebusjep as Jojow |9 anb ejsey aladse A
osn epeo ap sandsap (440) olesede o anbedy ‘0|
"0SN |9 SjUBINP BUSIQND E| BIQE ON ‘Olelede
|9 JOPUBOUS 8P SBJUE BPBIISD Slusepigep
91Se BUBIgNO | anb ap asainbasy ‘6
"BJnise
B| 0SN|oU| ‘S8jUdI|BD SBI0IHedNS U0 0}OBIUOD
ebey anb |U ‘esawW e 8p O BJOWIOUS B
ap apJog |op anbjend s|qeo |e anb eywlad oN g
"BpLBY O UQIOND04108]9 ‘OIpuadul op
obBsall un ejuasaid sjuedLge} |9 Jod SopIpusA
0 SOpPEPUSLLI0Ja) OU SOLI0S820. 9p 0SN ] */
‘a1snle o ugioeseda.
‘ugisinal ns eJted (,BlUBIEL), UOID09S
| 9SB9A) OPEZII0INE OIDIAISS 8P 0J1USD Un
e ojelede |9 8saIbay ‘[ew opeuoloun} 8saigny
anb ap sendsap 0 sopeuep usasaIAN]Se eliAe|o
©| 0 9|qed [ IS OLVYHVdVY 3153 J0IMILN ON "9
"S9|IAQW sezald Se| U0D 0}0BJUOD |9 B)IAT °G
'SOUIU 8p B8O
0 Jod opesn 91s8 0pueNd 91UBLIESOPEPIND
ojesede 8)sd ap osn |8 asiAJedNg “f
‘opinbj| 0430 n enbe us ojelede
|9p 0dJand |9 0 eliAeo | ‘9|qeD |9 Bliswns
0U ‘UQIoND04108|8 dp 0Bsal |8 J1onpal Bled g
*ojdeidwi ap sajue
A sezaid Janowal o Jejejsul ap sajue ‘osn
ua 9)s9 ou opuend ojesede |2 9}0au0dseq ‘2
‘oleJede |8 Jesn ap sajue
8)UsLIBSOPEPIND S8UO0I0oNJISUI SE| SBPO] Ba *|

:se)uainbis se| seend
SE| 941Us ‘peplNnbas ap Sedlseq sauoloneoald
Jewo} agap ‘soouyoge sojesede asn anb aidwalg

S31INV1HOdII
avaidnd3as
30 Svaid3n




"O[1ESI 9P SAIUE ANUIUELSOPEPIND
sauodnnsut sef ea] dwars ‘o1onpoid 3153 ap Nuawreudd remiysip ered £ pepungas ns ered

15 [ 1S F L oHEUISING 0}oedWOD 06N[ 9p J0)oeIIX]

Svi13034d 3A OdHAaI1 A
SaANOIDONYLSNI 3Ad TVNNVIN

3Jeuisind



Starlite Electronic Pre-Press System

Version No.: CJE500 IB-11432-ESP-A
Finish size: 148mm(W)X210mm(H)(Old same as CJE500 IB-11432-ESP )
Coating: Gloss Varnishing in Cover
Material: 105gsm Both side artpaper for whole book
Color Cover: 4C + 1C(Black)
Inside: 1C+1C
Date: 2014-02-28 Co-ordinator: Astor You / Andy WS Chan

Client: C0080
Starlite No: 199281IBS
Proof: 1st

Handled By: PO00747




